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To the Reader
——How to use Towards a Good Reader (Book II)

While still providing assorted exercises for the basic
reading skills, this part of Towards a Good Reader deals
with how to draw a conclusien, how to make an inference
and how to write a summary.

1. Drawing a conclusion
Drawing a conclusion means arriving at a reasonable
and sound decision justified by the stated evidence.
Before you can arrive at a conclusion, you must go
through these three steps:
(1) Understanding the facts or evidence
The first step to forming a conclusion is to
identify the key words, key sentences and to un-
derstand the facts presented in the passage. Be sure
that the whole situation is understood.
(2) Evaluating the facts or evidence
In evaluating the facts or =vidence, you
should make use of the topic sentences and judg-
ments made by the writer of the passage. Special
attention should be paid to signal words such as
“but”, “however”, “nevertheless” etc, which usually
signify change or transition. Meanwhile, try to view

the facts from your experience and knowledge of a
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similar situation. Do not make any decision before
the circumstances are evaluated.

(3) Making a decision

When the facts or evidence are evaluated,
you can reach the decision or (form) the judgment.
Your decision or judgment must be reasonable, be
based on the facts and supported by the evidence
J evaluated, and must be identical with that of the
writer.
Notice we said *a reasonable decision”.
Different judgments can be formed on the same
fact or evidence. Therefore, you should include
. 'possible alternatives in your conclusion, as the
case may be.
9, Making an inference

Making an inference is one of the important compte-
hension skills which efficient reading requires. In maling
an inference, the reader is required to reach a decision
pased on evidence he thinks to be true. An inference can
simply be defined as a statement about the unknown made
on the basis of the known.

Therefore, a good reader must be responsive to the
subtleties of lifz. He must be able to interpret situations
and see beyond them. Similarly, if he is to understand
and appreciate fully what he reads, he must be able to be
responsive to the subtle uses of language.

To make an accurate inference, you should go through
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these steps:

(1) Analyze all the information presented. Make
distinction between the important and unimpor-
tant.

(2) Notice the cictionary and associated meanings of
the key words.

(3) Think bevond the printed words. Notice the special
use of figures of =zneech, quotaticn marks, and
the tone and stritude of the writer,

(4) Unrnderstand the implied meaning based on the
fact evaluated and determine the writer's point
of view and his real intent of writing.

3, Writing a summary

Writing a summarys (0or pricis) of a passage means
writing a shortened form of it, ziving the important points
and Iraving out the unimporiant details,

A good summary must have several characteristics:

a. it must be accurate. You must read carefully the
passage to be summarized, so that you know ex-
actly what the write: is saying. The summary will
be poor if it subordinates or omits s chisf point
or overplays a minar item,

p. It must be economical. 3ammary writing calls for
economy. There i3 no =00m for vorbosity., You
must search always for the most dirvect, most
thrifty way of making the point.

c. It musi be originally phrased. You must not only



report accurately the essence of the passage, but
you must report it in your own words, although
you .can use much of the vocabulary of the orig-
inal passage. A summary which is a patching
together of lines and phrases from the original
deserves a failing grade.

d. It must be grammatical. In summary writing you
will have many more grammatical traps than, say,
simple narrative. You must expend some effort to
be sure that all your structures are derived from
grammatical basic patterns.

Summary. is not difficult if you follow a system.
One possible approach is to go through the following
steps::

(1) Read the passage carefully and make sure you
understand it. Underline all the points which
should come into your answer.

(2)-Write a list of points in note form.

-~ (8) Join your points together into a paragraph. When
; doing §0, you may refer to the passage if neces-
Usary, bat try to use your own words as far as.
possible. Use conjunctions and adverbs, such as
“&ereﬁere”, “however”, <“although”, “since” to:

.show the connections between the ideas.

(4) €orrect you draft carefully, checking whether all
the main points are included, whether there are
_any grammatical mistakes, and whether you have
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changed the meaning of anything. In your draft,
it is likely that you will go well over the word
limit. Bring the number of words down to the
set limit.

Write a clean copy of your summary, stating at
the end the exact number of words you have
used.



1. Canning Food

1 Food which is kept too iong decays becausz it is
attacked by yeasts, moulds and bacteria. The canning
process, however, seals the preduct in a2 container so that
no infection can reach it, and then it is sterilized by
heat. Heat sterilization destroys all infections present in

food inside the can. No chemical preservatives arc neces-

sary, and properly canned food docs not deteriorate during

storage.

2 The principle was discovered in 1809 by a Frenchman
called Nicolas Appert. He corked food lightly in wide-
necked glass bottles and immersed them in a bath of hot
water to drive out the air, then he hammered the corks
down to seal the jars hermeticall. Appert's discovery
was rewarded by to the French government because better
preserved food supplies were needed for Napoleon’s troops
on distant campaigns.

3 By 1814 an English manufacturer had replaced ApD-
pert's glass jar with metal containers and was supplying
tinned vegetable soup and meat to the British navy. The
next scientific improvement, in 1860, was the result of
Louis Pasteur’s work on sterilization through the applica-
tion of scientifically controlied heat.

4 Today vegetables, fish, fruit, meat and beer are can-



ned in enormous quantities. Within three generations the
eating habits of millions have been revolutionized. Foods
that were px.*eviously seasonal may now be eaten at any
time, and strange foods are available far from the countries

where they are grown. The profitable crops many farmers

N now produce often depend on the proximiir of a canning
factory.
5 The first stage in the canning process is the prepara-

tion of the raw food. Diseased and waste portions are
thrown away; meat and fish are cleaned and trimmed;
fruit and vegetables washed and graded for size. The jobs
are principally donec by machine.

6 The next stage, for vegetables only, is blanching. This
is immersion in very hot or boiling watcr for a short
time to remove air and soften the vegetable. This makes
it easier to pack into cans for sterilization. Some packing
machines fili up 10 400 cans a minuts. Fruit, fish and
meat are packed raw and cold into cans, and then all
the air is removed. When the cans are seaied, thie pressure
inside each can is enly about half the pressuse of the
outside air. This is “vacuum” packing.

7 During the sterilization Trrocess whicn folicws, the
cans are subjected to stzam or boiling waier, with the
temperature and duration varying according to the type of
food. Cans of fruit, for examrple, take only 5~1¢ minuies
in boiling water, while meat and fish are cooked at higher

temperatures for longer periods. After sterilization, the
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cans are cooled quickly to 329C. to prevent thz contents
from bgcoming too soft. )

8 The filfa] stage before despatch to the wholesale or
retail grocer is labelling, and packing the tins into boxes.
Nowadays, however, labelling is often printed on in ad-
vance by the can-maker and no paper labels are then re-
quired.

COMPREHENSION

How well did you read?

Say whether the following statements are true or false

according to the information given in the passage.

1. Chemical preservatives are necessary in canned food.

-9, Nicolas  Appert, a Frenchman, was not the first man
to preserve food in cans.

3. Food has been canned for two centuries now.

4., Napoleon rewarded Louis Pasteur for his work in the
preservation of food.

5. Canning factories are often built close to the farms
which supply them.

6. Much of the preparation of raw food for canning has
to be done by hand.

7. Blanching is an essential step in all foed canning.’

8. Meat is cooked after it is packed in the cans.

9. The sterilization process does not take more than 5-10
minutes.

Can you draw the right conclusions?

8



10. From Para. 1 we can conclude that
a) sterilization is the key to the save-keeping of food.
b) food scientifically sealed in cans is safe from decay.
c) the use of chemicals is essential in preventing the
decay of food.

11. The principle of food canning has a history of about
a) 176 years. b) 171 years. €) 125 years,
12. From the last two sentences of Paragraph ¢, one can

conclude that

a) the top and bottom of good cans are slightly con-
cave.

b) canned food with the can top and bottom convex
may have gone bad.

c) both A and B

VOCABULARY

Select the best answer that is closest in meaning to the
italicized words by using context clues:
1, Food which is kept too long decays because it is at-
tacked by yeast, moulds and bacteria.
a) smells b) waits
c) lasts a long time d) goes bad
2. The canning process, however, seals the product in a
container so that no infection can reach it, and then
it is sterilized by heat.
a) puts b) closes up
¢) packs d) stores
-



3. No chemical preservatives are neccessary, and properly
canned food does not deteriorate during storage.
a) change for the worse b) discourage
c) become soft - d) lose much moisture

4. He corked food lightly in wide-necked glass bottles
and immersed them in a bath of hot water to drive
out the air, then he hammered the corks down to seal
the jars bhermetically.
a) kind of food b) covers
¢} nails d) containers

5. Foods that were previously seasonal may now be eaten
at apy:time.
a) preppery b) rare and expensive
c) grown only at certain times
d) available only at irregular intervals

6. The profitable crops many farmers now produce often
depend -on, the-proximity of a canning factory.
a) nearness ; b) rough estimate
¢) approximate size d) method

7. Fruit, fish and meat are packed raw and cold into cans,
and then all the:air is.removed.

a) uncooked: . 23" b) neatly stacked
-C) WA i . d} whole
8. This is. .fvoceum® packing.
a) hygienic b) low pressure
¢) scientific d) high pressure

9, During the sterilization process which follows, the cans
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