s

i%itﬁ
aREAAHE )

drats XY B HOREHR

.LLEGE ENGLISH



AR

S EF 4R $©M£%
11’1)‘:/‘\ J“’ Jf"x

;;& 45

_.--




EHERSRE (CIP) 8

21 MR IGRI ARG A 8RR 2/TERRE, B SChF, AR B 4. — B
8 BR#H E,2012.6

(21 HELERAFIER I AR RS

ISBN 978-7-309-08926-4

[.2:- 1. OF---Qkg---@48--- M. Fik-m%EFE-8t V. H31
B RRA B 4358 CIP Bl 7 (2012) 55 091741 5

A HEXFRELABREHE 2
TEFERE BEsChr 48 W BESE
BTG/ S

& BURE AL A R R R A AT

g E AL 579 5 B4 :200433

it : fupnet@ fudanpress. com  http ://www. fudanpress. com
[T &8 . 86-21-65642857 AT :86-21-65118853
MBI :86-21-65109143

BUMERTL R D 55 A BR A W

FFA 850 x 1168 1/16 ENK 16.5 %430 T
2012 456 FAS 1 ARES 1 YRENRI

ISBN 978-7-309-08926-4/H - 1918
SEM: 39.00 0

A B R (R, 37 1) B2 EL K R AT PR R R AT i e
WA RELT



WEHEM R

BT R RS BIE 4 # 3

ESUEL I T e

AMEES I B EE & R BEE |
X ¥

HEAR RXW W O B F EHA £
BAKY 4 M WA &

% 4 HES
Bt 4

at TS



HAE T 2007 FmAT R R FRIF R A EK) (LU PRI CGEREREK) ) Z16 %
T R 2 PR BE ) — D GHE S . CREBRESR) R i R RiBE B R RS HE N
—NEHLHBER S, REFFOERBE R R FAN TN ERIREE . KB R DSNE
HeE R AR T, A ETE 5 AR 5 N FHE AR I U A PR AN 2 2] g O BN A, IR
ZREEEE B T — R BEAR R

REFFOE B B bR &8585 AR 0B 256 N T RE 7, R 51 & Wr Ui RE 1 , i {1 42
AfasE ) TR S A BRSO E A RO 73 PR, Rl B 3 s 3 B 2% 2T 6k ) 12
LA UL RS, DE N IR E S R R MERR AR TS . (BRERESR) s KE 3 ih 4
F I %38 Fl—Fh i G BeA R, BUEE TR PR R & 00 S0 i B, 78 78 40 AL 3R
5 BB [F ], Gk AR R 1 G iR s Eor L.

“21 A R2ESGE N ALY RINVBEMERE 7= B ROTBOT ARHERE IREIE S
PREZR ) T B SRR BLCERFRZER ) (4 J I FORS # , [R] Bk 2 1 & m B A Sk (R
SEHOE ) IR R RN AN B SR ESR . AR B ALF

(21 e K2E g i AREE G 3R (1—4 ) ;

(21 ik P HRILE S BB SH ) (1—4 ) ;

(21 e K

s

U
FHCE N AR U R ) (1—4 i) 5

21 2 REFGE N RN BRH A S H ) (1— M) ;
(21 e Regdaf o p i) (1—4 )

(21 2 REdaB SRS ) (1—4 i)



—. HEEN

1. B GRRRE R A 7 5% 354 K 40 ) I R 3

AR TR BB S AT R R S 2 B S, TSR AR B ) A
CRAEHETE I B B (0 JFIU AR R, AR 52 5 AT bR |2 1% )
AR5 T BT b R e 14 B IR B SR) A CRF 3B I A R A ) (95
SR, FEH BT K 2 HEH5 M B s

2. IR BHARERBEHEHESTH

A RIS RS AEAME TR S LN 4 2 T A SRR E 4R IS B
B, B A WSS A BRI RE S, L ELR T RIBLABE ) .

3. MIREEHEEMRMENGE S

A R IV BB IS BRAT AR I AT R R I A B B o 1 BSR4 R A
3] AR AERI 4 & 1945 th B 25 T BT K 3EE I A R, i 3 55K
FILR — F AL AR

—. ¥MEe

1. R, A, U AR S A B 36 TR AR T A 2 3T 2%

A HO 9 BT R A A G o R 4 I AR 2 A 0 B L, SRR R &
FE e T A 2 4, DDA 407 A £ 0 56 b R0 2 A YR R (02 ) D, 51 R A+
i SR R O A R R

A% F 5 30k 1 R P TR0 IT 138 280 F2 ) 9 26 T R T TR0 45 A SRR B BT
SR R A, 625 A DS (6] 00 0 R0 T3 S 945 1) — 1 10 0 5 3 3o R ) 9 2% 1 35 9
PSRRI TR A B B R Tk B B R R T LB BB PR T T4 A R
Hi.

2. WM T FAMIET WA MBS, RS A B EHIRSAH AR

SCA B B PR SO S o g P A P B 4 R i B
1R RS H S AT 0 SR, SR ALY S AN T I P AR AR AR L



ARRINEIAE T AMG T BT EARFE AR 13X — 1, 152 5 B — 4> e (H 28
HORELE IS 7S o

3. ZR 3R SCA BB AR IE E B SKBR AL A

feGEEbt 92k~ Bt id FHEEIRSGANL iR R m B R NS Bl K215
FHIRA , REJGEH A E T BE A RS, LRI ) A B2 > i Rl , B8 0 3258
VAR 7 S A o SO B A TR SR B 5 76 SOAS T SO BR A b S R IRND R B, O 2 I fE |
SCIESE KRR i LA B TR R A AR SR AT S AN S PR RE T

Foh A R INE SR B COR2ZETGE I SRR A i 5 AU #5765 B 2
HEAEDY NGB IR RUSHT R ML . Text #R) )45 ~J /8l Reading in Depth, Translation Fl
Text B 1) Cloze, LA & (L FRIARWT B # 72 ) H Quiz 25 RE R REAE 78 /0 2 24 A A 1Y |

4. EM ARSI, FH T EMHEH

XA FNEA R — > B ITTHE A I ME S R BE AT DX 51 i), REAS 1 R AN R R U 2 A 1Y
Ko NIRREE: BRI, ARSI BIAE— AR ITTHNLHE T PR IRSCER T B4R, OF
RO BE 38 R X R R AR RARE) P ARRABILHA S, £
Viewing, Listening and Speaking &%), = Bt i 3k ) #2 BE 2 403 1 , BREAF & 24 2
T2 A4 e B ML, -t T (3 O B X A [ 2 A e IR [R] i 02 A B0, A R T
Tt R P 16 2

5. HFMHEFE SREBFEHMEIR, P RIEFHF B Z AR

R IV B AR E R EATE T2 RFHIBRFAUBE TG, ZTFE
FEAE A FE IR o AR BRI R 45 B R DL KA 2 ) B3
B, B MRRAR N KA ST B 2 S B RR B TR ORI EF] , AU 22 A 4R 4 T K
) B 52T SR, 3 T 2 T B SR s O RSB BUMR Bt T — AN B8P &6 6
A TF BB B K5 5

ARINEM RAERME MUK B LB R R KSR E S MR . da = &%



JR T 2 B 1 RAMEECE P IR, R K e K OB — R T BB+
HIOEEG . A RFIEM S RS S T 22008 T2 AR TR AN X
Fro ArgA R IUBOPHRE LU R BROR 52 I , Dl s Ko SR S M —
ZH.

KEFFEEM A AL R TE T, RAF S 112 205U T RE , BOb 3 S i I A
RZZh EEKER E EITRFEZRFIHEE.,

HH B
201245 A



21 gl R2FJaB N RIS & B0 2) 146 8 . BN RITBENET NS 1
FEE, W8 A TE . BB ATRE T Z M A K A B

T HITEE —ER 4> Starter A FITH) T AR R UL S HOT AR SCHREIL, 1k
A i R A BOROANC AT A 26, BOE A AE E A B ROR, 5T A .

55 84> Part Ay FIRSCEEH (L 4 2#ap) , HS A E — BT Text A
A S AT A T 5 32 DL R e AN 7 i dE AT 55 . IROSCACE 45~ Bt
£ 5§ Comprehension of the Text, Language Focus, Reading in Depth, Translation #I
Interaction, J(H Interaction #53H i, BAELE A M2 5 BT A K1
1A B AR RN, 51 o AR B A R [, A B i F A B, 75 A i iR 3R 1Y Sl
A A RAEE

5 = 4> Part B N EIURSCEIR (21X 2—3 “£i) LR AR N —BL S Text B
RWUAHSCHIWT JI AR, SR )5 58 R 2 25 2] o IROCIC & 25 ~) it f2.4% Comprehension of the
Text,Language Focus, Cloze fil Translation, H:#' Comprehension of the Text, Language
Focus Fil Translation = #4343 5 Text A B E M 4> ¥4 FAE .,

FPUF S A Part C - Skill Development, 1§ Interpreting , Writing 1 Workshop —#f
Jr . Interpreting #7342 {85 TR S 9 SC I 50HE , BbR=f AL 19 T RRE 1 . Writing 35
4+ H1 Video-based Writing 5 Practical Writing F #4340 i) . Video-based Writing /3l 5 ¥
JoER 8, BAELL A AR B AT, AT L b ) — 22 B T 5 4. Practical
Writing S5 985 1E . Workshop #843 iAb2# 2 I H , B 16 LUK A 28 55 0 T H.,



e p R IR B B I WRE S OF 5 R 2 B AR 58 il —26 5 300 AR SC I IR BIHE 55 .

i 11#(53 /4 Phonetics and Grammar Review , A<#7r 5 7E5 ) I 58 Al th = i 9 BT
it TR BB AR,

S VAR A AR A A A 12 FR SE

(21 thad K 2EBEE I RIS A 8O0 2) 4R T Bt R BB AN 2 ), i3 s
), BEHA BRSO B0, [F] X AN [R] 2 8 1) S5 B 17 0 A el FH 75 2, 4 it
ARl EPEFIZE G AT BB . 280 AT LURR 488 R bA il 2 i S U, P 5 2 A6 T B R RHA
Ti B R E AN EELR A N RS .



Contents

LIRS 0L el R
1 Food and Health
Page il Fit "‘I U T

'~ Food Safety and
' Foodborme Iii

¢ LW <P oLt t Pres CEgn. ot
Page 29 v “mrep Elephant Reunion
i
An Uplifting Power
4 Volunteering
A Reason for Living
Page 86
5 Values Inaugural Address of
Page 114 John F. Kennedy
men : The Effects of TV
‘Plger}'?‘ Sl ot C1 Advertising on Children
" parrghal
P China nﬂ'h’u Centm'y
" Here Comes the East
Page 168 ‘! S
% Cate Wadd A Letter to the Year 2100
Page 196
Glossary ~ Page224

‘ Eating Food That’s Better
~ for You, Organic or Not

The Naked Ape
( Excerpt)

The Amateur Ideal

Volmtéu Vacations

Comparing Western Values with
Changing Chinese Values

Create an Effective

&

Shanghai’s Goodbye to the Past

= Politi& in the Future



Interpreting

Interpreting

Interpreting

Interpreting

Interpreting

Interpreting

Interpreting

Interpreting

Writing

Writing

Writing

Writing

Writing

Writing

Writing

Writing

Workshop

Workshop

Workshop

Workshop

Workshop

Workshop

Workshop

Workshop

Word Stress and

Sentence Stress

Linking ( I )

Linking ( 1)

Assimilation

Elision and
Contraction

Weak forms ( )

Weak forms ( II )

Stress and Rhythm

Noun Clause ( [ )

Noun Clause ( II)

Restrictive Attributive Clause

Nonrestrictive Attributive
Clause

Adverbial Clause

Subject-verb Agreement

Inversion

Elliptical Sentences



Unit 1 Food and Health

Starter

pain sweet potato chill spinach
sell-by date shrimp chemical dyes soy bean
vomiting ( M) preservation diarrhea ( {5 ) processing
additives ( ZshmN#]) fever strawberry

Words/expressions for healthy food;
Words/expressions for food safety :

Words/expressions for food poisoning signs:



[Bad bacteria ( 48 & ) are the main cause for food poisoning. However, there is
something that can kill the bad bacteria and make our food safer. ]

During our life times, we each consume 15 tons of 1 , 10 tons of fruit, 7 tons of meat, 2 tons
of poultry (&%), and 1 ton of 2 . These foods provide us with nutrients (& & 25 ) and vitamins
that are 3 for us to grow, work and enjoy life. They also provide us with beneficial
microorganisms ( {44 ) that help us digest foods, maintain regularity and 4 diseas¢. However,
some of these foods occasionally become contaminated ( 4 75 %% 1)) with pathogenic ( #4551 ) bacteria,
such as Salmonella ( 7P| J[G ) , Listeria monocytogenes ( 4% i ot 22 F1| 38145 # ) , and E. coli ( KT

) O157: H7. These disease-causing bacteria can cause 5 or even death if allowed to remain on
foods and be consumed. Therefore, it is critical to 6 or eliminate ( Ji§2K ) these pathogens ( J Jii
{&) to ensure the 7 of our foods. While there are many strategies to do just this, most cannot

discriminate ( 43 #¥ ) between good and bad bacteria. These processes can also make the foods less
appetizing , less nutritious, and less beneficial. Because it is essential to 8 good microorganisms in
our foods, an optimal ( f{£ ) strategy would effectively destroy pathogenic bacteria without destroying

the beneficial micros. 9 has been doing this for three billion years using tiny microorganisms —



bacteria phages (B {4 ) , to 10 bacteria balance in the environment.

1. What might be the possible reasons for problems in food safety?

Cues: contaminated, changes of temperature, place of storage, way of cooking)

2. What are your suggestions to reduce the risk of diseases concerning food safety?

('II;,‘\:

fresh food, avoid rotten food, fully wash, thoroughly cook, dine at home

Food Safety and Foodborne lliness

Food safety is an increasingly important
public health issue. Governments all over the
world are making their efforts to improve food
safety. These efforts are in response to an
increasing number of food safety problems and
rising consumer concerns.

Foodborne illnesses are defined as diseases,
usually caused by eating food or drinking beverages
contaminated with bacteria or parasites. Every

person is at risk of foodborne illness.
Foodborne diseases are a widespread and
growing public health problem, both in developed and developing countries.

The global incidence of foodborne disease is difficult to estimate, but it has been
reported that in 2005 alone 1. 8 million people died from diarrheal diseases. A great
proportion of these cases can be attributed to contamination of food and drinking water.
Additionally, diarrhea is a major cause of malnutrition in infants and young children.

In industrialized countries, the percentage of the population suffering from foodborne
diseases each year has been reported to be up to 30% . In the United States of America
(USA) , for example, around 76 million cases of foodborne diseases, resulting in 325, 000
hospitalizations and 5, 000 deaths, are estimated to occur each year.

While less well documented, developing countries bear the main impact of the problem
due to the presence of a wide range of foodborne diseases, including those caused by
parasites. The widespread diarrheal diseases in many developing countries suggest major

underlying food safety problems.
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14

While most foodborne diseases are occasional and often not reported, foodborne
disease outbreaks may take on massive proportions. For example, in 1994, an outbreak of
salmonellosis due to contaminated ice cream occurred in the USA, affecting an estimated
224, 000 persons. In 1988, an outbreak of hepatitis A, resulting from the consumption of
contaminated , affected some 300, 000 individuals in China.

Major foodborne diseases are from microorganisms. Salmonellosis is a major problem
in most countries. Salmonellosis is caused by the Salmonella bacteria. Examples of foods
involved in outbreaks of salmonellosis are eggs, and other meats, raw milk and
chocolate. Campylobacteriosis is a widespread infection. It is caused by certain species of
Campylobacter bacteria. And in some countries, the reported number of cases - the
incidence of salmonellosis.

Food contamination creates an ¢normous social and economic burden on communities
and their health systems. The re-emergence of cholera in Peru in 1991 resulted in the loss of
US $500 million in fish and fishiery product exports that year.

The safety of food derived from biotechnology needs to be carefully « . To
provide the scientific basis for decisions regarding human health, new methods and policies
to assess such food need to be developed and agreed upon internationally. The assessment
should consider health benefits as well as possible ncgative health fmplica . Crops

| to resist pests, foods with allergens removed or food with an increase of essential

nutrients are possible examples of the former, while antimicrobial markers in some

modified foods have been suggested to be an example of the latter. The

weighing of potential risks and benefits is an irhportant aspect of assessment of foods

derived from biotechnology that has not received much attention in the past. ;

clear communication of the basis for safety assessment in this area is generally lacking at
national and international levels.

If not properly ‘ and assessed, changes in animal husli practices,
including feeding, may have serious implications for food safety. For example, increased
use of ruminant bone and meat meal as feed <uppl for cattle appear to have played a
role in the emergence of BSE. '

Adding low levels of antibiotics to animal feed in order to increase growth rate has raised
concern about the of antibiotic resistance to human pathogens from this practice.

Modern isive agricultural practices cor to increasing the availability of
affordable foodstuffs and the use of food additives can improve the quality, quantity and
safety of the food supply. However, appropriate controls are necessary to cusure their
proper and safe use along the entire food chain. Pre-market review and approval followed
by continuous monitoring are necessary to ensure the safe use of pesticides, veterina:

drugs and food additives.

Other challenges, which need to be addressed to help ensure food safety, include the



globalization of trade in food, wurbanization, changes in lifestyles, international travel,
environmental pollution, deliberate contamination and natural and manmade disasters. The
food production chain has become more complex, providing greater opportunities for
contamination and growth of pathogens. Many outbreaks of foodborne diseases that were
once contained within a small community may now take on global dimensions. A
(772 words) ;
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foodborne [ fu:d'bourn] a.

® increasingly [m'krixsxjh] ad.

beverage [ 'bevaridz]

® contaminate [ kon'tzmmert] v.

® incidence ['msidons | n.
diarrheal [ dara'rial] a.

4 proportion [_pro'po:j‘on] n.

malnutrition [ ;malnju:'trifan] n.

clam [ klem] n.
* poultry [ 'pavltri] n.

4 surpass [sa:'pais] .

4 enormous [ 1'no:mas] a.
fishery [ 'fifor1] n.

* derive [di'rarv] v.

[ \barsutek'npladzi] n.

POLR AR DT BRie )
19 3 o 8 S 7

YL BWIERN
more and more all the time 3§ 8k 22 Hb ; A< B384 fin #b
(e

~ Words ggid Expressions
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make sth. /sb. impure by adding dangerous or disease-carrying
substances 54

" the number of times sth. happens % 4: %

TS Y s IR Y

1. a part or share of a whole ¥4y ; /3%l
2. the relationship of one thing to another in size, amount, etc. tf

il AR A

a state of poor nutrition EFE A B ; B K18
i ;o
domestic fowls &

do or be better than; exceed {f; T, #t

- greatly exceeding the common size, extent, etc.; huge; immense

ERH R K ; BE K
Hall

1. take, receive, or obtain especially from a specified source 13
2 ()33, 3RF%

- 2. have or take origin J§F

HEPBER (T ZEA AT EYRE, MEDTR)



