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Text A /602 Words / | Time for reading: 4 minutes /

A third of breads contain more salt than recommended under guidelines being introduced
next year, a survey found.

Most breads were within the current guidelines of 1.1g of salt per 100g—but this is being cut
to 1g per 100g.

Campaign for Action on Salt and Health (CASH), which looked at 300 breads, said it was “outrageous”
that bread contained even the current level. The Department of Health said “considerable’ salt reductions
had already been made. Manufacturers said many loaves with the lowest salt levels were supermarket
brands, which were the most popular.

Eating too much salt is linked to high blood pressure, which in turn increases the risk of de-
veloping heart disease. Recommended dietary salt levels vary with age. Adults are meant to have
no more than 6g of salt in their diet per day, while toddlers should have no more than 2g.

Salt levels in bread have fallen by about a third over the past decade, with some falling by up
to 40%. But CASH says levels are still too high, and warns there is wide variation in the amount
found in loaves. Most are within half a gram of the current target of 1.1g of salt per 100g of
bread—about two thick slices. But Cash found some significantly exceeded it.

CASH says consumers should look at nutrition labels, where possible, to see how much salt
bread contains. But it warns fresh breads, from in-store or high-street bakeries have no nutritional
labelling, meaning people cannot tell how much salt they contain. And it said bakery breads often
had higher levels than their packaged products.

CASH chairman Prof. Graham MacGregor, of the Wolfson Institute of Preventative Medi-
cine, said: “It is frankly outrageous that bread still contains so much salt. The Department of
Health needs to ensure that all bread is clearly labelled and that all manufacturers reduce the salt
of bread to less that the salt target of 1g per 100g. It is the very high levels of salt that is hidden in
everyday food, such as bread, that puts up both adults’ and children’s blood pressure.”

Victoria Taylor, senior dietician at the British Heart Foundation, said: “We know too many
people are eating too much salt each day. Some manufacturers are working towards targets for
salt reduction, but we need more action to cut the salt content in bread and make sure they pro-
vide colour-coded food labels to help their customers.” But Federation of Bakers director Gordon
Polson said: “The majority of wrapped, sliced bread available already meets the 2012 targets
and our members are continuing to endeavour to reduce salt by contributing to ongoing research
to establish which other means are available to reduce salt in bread. The vast majority of breads
singled out in the CASH report as higher in salt are not the mainstream products produced by our
members; which do produce around 80% of the nation’s bread in a £3bn industry.”

A Department of Health spokesman said the government welcomed the “considerable” salt
reductions that bread makers had already made, and it was “very pleasing” that around 60% of
the products met salt targets for 2012.

“This is an important step in helping to reduce salt intake, as well as lowering the risk of high
blood pressure and resulting strokes and heart disease. We look forward to seeing further reduc-
tions as more companies meet the targets,” he added.

British Retail Consortium food director Andrew Opie said retailers and manufacturers are
to fund independent research to look for ways of meeting the 2012 target—*“while still making
foods which consumers want to buy.

From BBC, September 2, 2011
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1. According to CASH, the current salt levels of bread are .
A. amazingly low B. proper C. too high D. considerable

2. According to the passage, which of the following statements is CORRECT?
A. Salt reductions are to be made.
B. The loaves in supermarkets are with the lowest salt levels.
C. Women can have more salt in their diet per day than men.
D. Recommended dietary salt levels are different with age.

3. CASH suggests that
A. salt levels in bread should be reduced by 40%
B. the amount found in loaves should vary with breads
C. consumers should figure out how much salt bread contains
D. only fresh breads should be labelled

4. What’s Gordon Polson’s attitude toward the majority of wrapped, sliced bread available?
A. Positive. B. Critical. C. Skeptical. D. Indifferent.
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1. CASH says consumers should look at nutrition labels, where possible, to see how much

salt bread contains.

/]y i Bwhere possible B R “JLATHEM” , 1. Where possible, it is quicker and cheaper
to buy commercial off-the-shelf items. /< F] FEHIIASLIBUAT R ™ i, IXFEEPR, I EHE.

2. The majority of wrapped, sliced bread available already meets the 2012 targets and our
members are continuing to endeavour to reduce salt by contributing to ongoing research to
establish which other means are available to reduce salt in bread.

2] R E A4S ( Federation of Bakers ) 713t A Gordon Polsonff Wi . FHf# X
AR R B T A RS> . A)F “and our members are continuing to endeavour to
reduce salt by contributing to ongoing research to establish which other means are available to
reduce salt in bread” H', Fi&/Eour members, iH1E /Eare continuing to, [fiby contributing

to . 2 FURIE, 7EiZ FRIE T AL E T Hiwhich | 5495 15 M B fifestablish i FE15 .

m /770 Words / | Time for reading: 4 minutes /

If you, like me, distrust school cafeterias, you pack homemade lunches for your children, as
I did until my sons finished high school. But in the rush to get youngsters up, dressed, fed and off
to school on time, the safety of that packed lunch easily can be overlooked.

While there are no statistics on how often schoolchildren are sickened by the lunches they
bring from home, it’s far better to be safe than sorry, said Nancy Donley, the president of STOP
FOODBORNE ILLNESS, an advocacy organization. Ms. Donley, who lives in Chicago, knows
the risks all too well. In 1993 she lost her only child, 6-year-old Alex, to one of the nastiest food
contaminants, innocently consumed in store-bought ground meat. Rather than retreat into a fetal
position, she channeled her grief and anger into helping others avoid a similar tragedy.

According to the latest data from the Centers for Disease Control and Prevention, one in six
Americans will be felled by food poisoning this year, with 128,000 hospitalized and 3,000 people
dying as a result. Thirty-one organisms are known causes of 9.4 million of these illnesses, but
38.4 million people will be sickened by unknown pathogens. Our extraordinarily complex food
supply, with commodities coming in year round from all over the world, has seriously challenged
government efforts to keep consumers safe.

“Over the years, we’ve made progress in some areas but gone backward in others,” Ms. Don-
ley said in an interview. “With so many deaths and illnesses each year from contaminated foods,
there’s still a long way to go.”

While organizations like hers press for stricter inspection standards from the government and
tighter controls from the food industry, Ms. Donley believes that consumers also must protect
themselves as best they can.

“It’s important for the public to understand there are risks in food, and it’s up to them to try
to mitigate those risks,” she said. And since children are among the most vulnerable to severe
consequences of food poisoning, it makes sense to start with the lunches they take to school.
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A standard rule of food safety is to keep cold foods cold and hot foods hot until it is time to eat
them. Temperatures between 40 degrees and 140 degrees, not uncommon in packed lunches that sit
in warm classrooms for hours, are ideal conditions for bacterial growth. Insulated lunch boxes can
help keep food safer. The best box (hard-sided or soft) has an insulated lining and a pocket in which
to place a thin freezer pack to help keep the contents cold until they are consumed.

What to put in those boxes? Foods like peanut butter and sliced cheese can tolerate room tem-
peratures without spoiling, especially if insulation is lacking. Also consider pantry-safe foods packed
in easy-to-open containers, like tuna that can be eaten out of a flip-top can, with or without bread.

Boxed milk or juice sold unrefrigerated is also a safe bet. And you can freeze these (as well as a
water bottle) ahead of time and use them as cold packs; as they defrost, they’ll keep the rest of the lunch
chilled. A number of sandwiches—for example, those made with lunch meats, tuna or egg salad—can
be made the night before and frozen as well; they’ll defrost by lunch time. If your child likes lettuce and
tomato, pack them separately to be put on the sandwich before eating. If you include cut-up vegetables,
be sure they are washed first and packed in a clean container. Dried fruits and whole fruits like apples,
bananas, oranges and grapes can round out the meal and can be kept safely at room temperature. But all
fresh fruits, even those that will be peeled, must be washed before they are put in the lunch box.

Before preparing food, wash your hands with warm water and soap for 20 seconds. Counter-
tops and cutting boards should be washed as well; they can be sanitized. For the sake of conve-
nience, I use a spray-on bleach product to clean my countertops and sink, and I wash everything
that comes into contact with raw animal products immediately after use.

Of course, any surface, utensil or hand that comes into contact with raw meat, poultry, fish or
eggs must always be thoroughly cleaned before being used for other foods, including those same
foods after they are cooked.

Ideally, children should wash up before lunch, but that may not happen when they have only
15 to 20 minutes to eat. Alternatively, put a pocket-size hand sanitizer or moistened antibacterial
towelette in the lunch box and instruct them to use it before they eat.

From The New York Times, August 29, 2011

1. According to the author, the safety of homemade lunches
A. is obviously ensured
B. can be easily ignored
C. is no better than food in school cafeterias
D. is known to all the people

2. Some parties are mentioned in the article in terms of taking responsibility of mitigating the
food poisoning EXCEPT .
A. the government  B. the food industry ~ C. the press D. consumers

3. In order to ensure food safety you should
A. keep packed lunches between 40 degrees and 140 degrees
B. keep cold foods cold and hot foods hot
C. put the food in lunch boxes with a soft lining and a pocket
D. keep the lunch boxes in warm classrooms

4. can perfect the meal.
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A. Peanut butter or sliced cheese B. Boxed milk or juice
C. Tuna or egg salad D. Dried fruits and whole fruits
5. If there is not enough time to have lunch, children can wash up by using
A. a spray-on bleach product B. warm water
C. soap D. a pocket-size hand sanitizer
QIR
1. B

ERba D A< A AT R, MRS IAT AT LS % CE S — Bt But in the rush to get
youngsters up, dressed, fed and off to school on time, the safety of that packed
lunch easily can be overlookedf31, AMTH & X 2EA & w4 LM YA AE
fERARE, (2R A THBIZFRR, FK. iZBOFER R L8, it
&R, DR TSZMESRRTIRNEZ 2, RILEREB.

2. GEES c
b AR AT, CE S BBt While organizations like hers press for stricter

inspection standards from the government and tighter controls from the food
industry, Ms. Donley believes that consumers also must protect themselves as best
they caniX Bzif 1227 ZXT Y& 2T B 0 A BUR . B andTl L&
HE B S, JFARBEA, FrLINZEREC,

3. B

AFARTE, CEH-LBSE G570 A standard rule of food safety is
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FIDFEIR; R ABOASE S| A FRHMIEM A48 & (Insulated lunch boxes can
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CONR—E BRLE YR RERS, i AT E SRR D X e fE R R A T i, n
H, MTILERAESZIEHEEYNEEE, BT AR Z M b I F B .

PRI % 2 —NMENRER YR HZAT, I EYRERAI, 1L EY R . EIC
4005 3 1403 2 [8) 2 A0 T A A 0 e dl BOIRLRE | TR 80 e LR 1) 2808 L TL A /N 3 o AR 5 X
. RIRIRERESIL YR FEEY S, RIFMRE (BESRE ) A —MERNH f— g
MR TAS, (RIE Y TR R -

TR N ZE R e 7 ARAEAE SR R R FER S RES A IR T, R AR IR
ARG VB I FARAT o IR — 2058 PR L PR B e S P A2 P B0 &5, s o R i 4
Mefa, ATLARCEIfL, ] AAd.

KA &R A DsCR TR AR . FRAT AR ENT (AR — 2K T )
TRELOK, FPEVRAS; MTNIMURE, ENail R aY R RR . 7EaT—KK AT LUfg—se =]
H— B4R . S AERGEVRIY =B —RER W, TR IEARATRZ . (SRR
A EUCAESEMPRLIR, AN TR, ERRRTMA=IIERINT . (RS TUHTFREESE,
RO IFRA DTS . ACRTRURER . FE . B TR X RE A K 0] e
WEANE, FEER PR, (T AR KR, BV RS, e SRS T 2k

HEREYIET, FR/KAL 2BET2080. VEF MRt B se; AT IS, MT e,
A HFE ARG EvEF AR, (R A RREE, EFEHEE, REEHEEN.

K, AR AR . RE . AsERMRT . AR TFER ALY, 4 FRE 5
BV Z AT, #HEBIEHE.

JLEEAFRATTE T, (R FHATEA 158205080 2R Rt E], BrLAR] BB RIE T, 55—
TR R &P INGF TR PR E W 4K, 15 S % FERATE.

B, MEsiEiC

BH (ALmHR)

advocacy n. #i#7, #218; Fik insulate vt. PR ; {difm4s

contaminant n. 7544 lining n. (JH4E. k. £RMHEKG) HE2
retreat vi. IB45 ; k¥ flip-top adj. 5 5 i 5 1

fetal adj. i JLIY; BAGIL—EER) lettuce n. &5
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fell vt. iFif8l; E----- TFHEH: cut-up adj. YIFERY; EIRERY
hospitalize vt. 1%+ # EE B iRdT round out: fifi--+--- HI5E 3
organism n. {24 countertop n. ( B9 ) TAEG
pathogen n. J& R 1A sanitize vt. £5------ {3 - T4
mitigate vt. Jilii%; i bleach n. #E {1 5
vulnerable adj. 532 1% 1) utensil n. #¥1IL, HHE

O\ Y i< £ 23 2 ) 5 47
l. While there are no statistics on how often schoolchildren are sickened by the lunches they

bring from home, it’s far better to be safe than sorry.

AL 5 T 2518 B He B S better ... than ... TERCESHIR, & WA LR ABTE A
much, alittle, a great deal, far, by far, even. will, still, abit, a little, rather, any.
f11: This movie is far more interesting than I expected. iX 5 HL 5% HL IR AR A B RS £

2; Of course, any surface, utensil or hand that comes into contact with raw meat, poultry, fish
or eggs must always be thoroughly cleaned before being used for other foods, including
those same foods after they are cooked.

A) 40 7 that5 | S A0 PR P 2 18 4] ( BR 4 2 185 M\ ] that comes into contact with raw
meat, poultry, fish or eggs H H A& i FR &£ any surface, utensil or hand, 7M1 H4EFiE )
Fibefores | 5 A ALK TE M A] ( B [E]RE M F]before being used for other foods, T
H oS Ea00 FiE4HR], Elany surface, utensil or hand, T/&& Mg 15, HEMiEM
BAE AR ) -

Text C /806 Words / / Time for reading: 4.5 minutes /

Health regulators on Friday detained nine shipments of orange juice from Brazil and Canada
that contained traces of an illegal fungicide, and rejected industry calls to overhaul the way they
test for the banned substance.

The Food and Drug Administration said carbendazim would remain illegal for citrus in any
amount in the United States. Brazil and U.S. industry groups asked the FDA to reconsider its stance
on the fungicide, widely used in Brazil to combat blight blossom and black spot, a type of mold that
grows on orange trees. The FDA started testing for the fungicide on January 4, after an alert from Co-
ca-Cola, roiling orange juice futures to record highs as traders feared a prolonged disruption to supply.

Orange juice futures jumped almost 3 percent on Friday after the FDA announcement. Traders
also fretted that the fungicide testing would further dent demand if it translated into higher prices for
consumers, or sparked fears of a health risk.

Brazilian orange juice makes up about half of all U.S. imports, and meets more than a tenth
of domestic demand. The U.S. Juice Products Association and Brazil’s CitrusBR urged the FDA
to raise the amount of the fungicide, carbendazim, it will allow into the country by raising the le-
gal limit for frozen concentrated juice.

“If this were considered, the whole problem would have been already resolved,” CitrusBR’s
Christian Lohbauer told reporters on Friday.

These were the first public efforts by the two countries’ industries to persuade the FDA to
restore juice imports into the United States since testing began almost a month ago. The industry




