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Answer questions 1-9 in English according to the article. In questions
1, 3. 7.8 and 9, circle the mumber of the comrect answer. In the other
questions, follow the mstrctions.

1. What 15 the main 1dea of lines 1-37 There has been an increase in (-).
1) the number of articles about food
@ the amount of salt Americans use
ui) the number of food companies n Amenca

) the amount of food Amencans eat
(7 pomts)

[ B
H

How did the Campbell Soup Company know that people didn't hike the

change? (lines 4-7)
ANSWER: ( By July 2011) sales have decreased

(8 points)

3.  What do we leamn about phantom aromas from hnes 3-147
@ They can make our food taste better.
u)  They have been used for many years.
u1) They can make us eat too much salt.
1v)  They make us think salt 15 good for us. _
(8 pomts)
4.  Why did many of the parbcipants m the 2012 study think there was salt

m the scup? (lmes 5-14)
ANSWER: _Becausethe aroma of beef was added tothesoup

" (8 points)
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3.

@ They may work best with phantom aromas.

(@  There are already too many artificial ingredients in food.

@ how researchers can help food companies

Robert Sobel says that using phantom aromas 15 "a good start.” (line 16)
A pood start to what? (lmes 15-21)

Removing salt and sugar from food.

AMNSWEE: ...
(8 points)
What 15 ONE thing Robert Sobel did? (lines 15-21)
ANSWER: Sohel has been researching phantom aromasfor .
the last five years/ Sohel has already succeeded in
““removing 10% of the salt'in foods like potatochips 4 . ..
g p p (8 P.'.'I].'IIE}

and soups
What do we learn about the "other techmques" mentioned m lme 207
(lmes 15-21)
1)  They are better than phantom aromas.

ni) They can decrease the use of salt by 10%.
w) They were mvented by Robert Sobel. (7 points)

What does Michael White think the real problem 157 (lmmes 22-24)
1) Phantom aromas make food taste bad.

m) Amencans will continue to add salt to their food.
)  People will not buy food with phantom aromas. (8 points)

The main subject of the article 15 (-).

1)  why people have changed the way they eat

1) why food companies lose customers

ni) how to convince people to buy Amencan food

(8 pomts)
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