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Chapter 1 Invertebrate 1

Chapter 1 Invertebrate

ﬁ Teaching goals

1. To know what is invertebrate,

2. To know what are the structures and distributions of
different kinds of invertebrates.

3. To grasp the identical animals of each phylum or each
class.

4. To know how to classify different kinds of invertebrates.

g New words and expressions

invertebrate adj. THEMHMN n. THEHESY

backbone n. HH, B

phyla n. (E¥IREZEH) 1, BB (WIBRLXRZBBH—F
#HH) (phylum B0

hydra n. /K¥8; B FRERMRE

jellyfish - n. KB, BE; KELHMHA; EEHEHHA

Cnidaria  (h) Rz, BEH3HY

anemone fRE

tentacle M, filfy, A

carnivorous (%) BHAK
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microscopic BN, ABMETERN; H/IK, HAHK
coral HH

reef fE, BEHE

alga JK¥

annelida #35zh4[7, HFHR%E

damp FHEH, AL THRE; B, BX

clitellum a7

drag 7edh F3EdL; BHEFHE, B

burrow {Z# (FH70); B

humus JEFH R

faeces ZEfE

drainage fEK, HOUK; HOKRSE, TAKiE; BEK, 5K, 159
seaweed VGEL, MG

shallow &K ; BRIZH

leech /KiE, 15i%

parasite A4

mollusca iR zHY (]

ragworm & (WERFHATHY)

parapodium  (FEEARFTHYHK) ELE; GKEHYH) M2
mussel JGU1, B3

limpet 1§ I .

filter i€

suck  W; B

edible A LARZE), A &AM

grazer BEZY)

scraping #, #

squid S, £4; &ia

octopus i

cuttlefish Hf
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herbivore ‘H 1Y)

whelk R, #ER, HE
camouflage fh3¥; KBk; K
arthropod [3 ] T zhY)

sheer £

margin EX, ZH
exoskeleton #ME#E
myriapoda % £ 4N

millipede i, FRHK
centipede MR

Arachnida k¥ 4

scorpion I§-F

Crustacea n. HEMNHY adj. FRHK
lobster n. JEHF; JEHFA

crab n. &

woodlouse n. ¥, +%H
insecta B HL4

niche n. BER

Arctic adj. Jb#RES, JEHREXH
antarctic [ 3] Bk

% Warming up

Invertebrate 3

We all know that humans have backbones, but there are still

many other kinds of animals who don’t have backbones. Here are

some pictures. Do you want to know them? Today we'll take a trip

to the world of invertebrates.
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Listening

Of the million or more animal species in the world, more than
98% are invertebrates. Invertebrates don’t have an internal
skeleton made of bone. Many invertebrates have a fluid-filled,
hydrostatic skeleton, like the jellyfish or worm. Others have a
hard outer shell, like insects and crustaceans. There are many
types of invertebrates. The most common invertebrates include the
protozoa, annelids, echinoderms, mollusks and arthropods.
Arthropods include insects, crustaceans and arachnids.

1. Of the million or more animal species in the world, more
than are invertebrates.

2. Do invertebrates have an internal skeleton made of bone?

Pre-reading
Read the text rapidly, and tell the identical animals of each

phylum or each class.

Reading

There are four parts in this text. Each part talks about one
phylum of invertebrates. They are phylum Cnidaria, phylum
Annelids, phylum Mollusca and phylum Arthropods. When it is
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talking about the arthropods, we should also talk about three main
classes of this phylum, they are class arachnida, class crustacea,
class insecta. For every part, the teacher shows the students some
pictures about this phylum. And divide the students into several
groups.

First, let the students discuss the structures and analysis the
distributions of them.

Second, let the students show the results of their discussion.

Then, the teacher makes a conclusion of their results, and
explains the right information of each phylum.

At last, the teacher teaches the students how to classify an

invertebrate when you first see it.

Grammar and expressions

belong to BT, MBE

Integrating skills

1. Tell the main information of different phyla of
invertebrates.
2. Show the students some pictures of invertebrates, and let

the students classify them.
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Chapter 2 Food Hygiene

ﬁ Teaching goals

1. To know what kinds of bacteria can cause food poisoning.

2. To know at what temperatures bacteria reproduce fastest.

3. To know food hygiene can prevent food from being
poisoned.

4, To know careful cooking and storing makes food safe

to eat.

g New words and expressions

hygiene T A%, {R{@2

moist FIIRH, HURK

salmonella | TEKHE

campylobacter 25 #fj B

Listeria [%] ZHFFEE

clostridium #RHH, RHERB

bacterium ZHHH

sizeable MY KK, KK

dose (—¥%) #H&E, —H, —&

freezer (JKFHH) BHWZE, BEE, BEE
oven-ready AI BIZEREA, Al BERE (YD
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slaughter BR, Rx¥; BF

lorry BREE, £%F

thaw (K. FREERY) Bk, #HE

toxin FHE

pressure cooker & E4R

spore  (HIEH. B#. BREHEY) M1
enteritidis BRWITH

magnify WK; ¥"K; EK; TX; #xE
retailer ZTEF; TEE

outbreak &%, RAKH

diarrhoea [ETE

chef (&) FIfiK

joint adj. FHFEK, BREK n X L, BEL
stew vr. & wvi. J,

snappy adj. WMEM; WEN; EREH; HER

% Warming up

1. Have you ever been food poisoning? How does it happen?

2. List some ways to avoid food poisoning.

g Listening

The following article appeared in a local newspaper in
November 1989.
Hotel lambs causes outbreak of food poisoning

A chef at a local hotel has been blamed for causing stomach
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upsets among lunch guests. Half of a group of people attending a
function at the hotel suffered diarrhea and stomach pains, after
eating rare lamb. Tests showed that they had all been infected
with Clostridium bacteria. The chef admitted to cooking the lamb
40 hours before it was served. A joint weighing about 5lbs was
cooked for 1 hour. It was then kept in a warm kitchen for an hour,
before being transferred to the refrigerator.

A written warming has been sent to the hotel, stressing the
need for food hygiene education for the kitchen staff.

Question:

Describe three things the chef did which contributed to the

infection of the hotel guests.

Pre-reading

What kinds of bacteria can cause food poisoning?
How can bacteria reproduce fastest?

How to make food safe to eat?

A SR WG

What can prevent food from poisoning?

Reading

There are four parts of this text.

The first part is “Several types of bacteria can cause food
poisoning”. From this part we should learn what kinds of bacteria
can cause food poisoning. And the teacher shows some pictures of

these bacteria.
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The second part is “Bacteria reproduce fastest at warm
temperatures”. From this part we should know at what kind of
condition the bacteria reproduce fastest. The teacher can use the
pictures which given on the text to guide the students to know
different temperatures have different functions.

The third part is “Careful cooking and storing makes food safe
to eat”. The teacher can let the students discuss by themselves.
Then they can share their opinions with others about how to make
food safe to eat in our daily life.

The last part is “Food hygiene can prevent food poisoning”. This
part shows how to keep food safe to eat in markets. The teacher
explains the scientific ways for food retailers and producers to keep food

in a good condition, and avoid food poisoning taking place.

Grammar and expressions

1. Food poisoning is caused by eating food in which dangerous
bacteria have been reproducing.
2. None of these bacteria are harmful to you unless you eat a

lot of them.

/

g

Y Integrating skills

Write a short and snappy list of dos and don’ts for people to
follow in their kitchen to make sure that they do not suffer from

food poisoning.
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Chapter 3 Seeds and Fruits

% Teaching goals

1. To grasp the process of fertilization.
2. To learn after fertilization, the ovule becomes a seed, and
the ovary becomes a fruit.

3. To know the seeds dormant.

% New words and expressions

ovule Jii 353 ovary 5 fertilization %X
stigma  HE3k style W zygote Z X5 5P
embryo JRRS radicle R plumule W2

cotyledon F M testa A FR Bz dormant KR

% Warming up

1. How does the seed grow to a plant?

2. How does the ovary become a fruit?
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Listening

1. @ What are the components of seeds?

@ What is the micropyle?

2. Investigation the structure of a seed.

(D Make a labeled diagram of your seed._ You should be able
to see the testa, and a scar where the seed has been broken away
from the fruit. You may also see a very small hole near this scar.
The hole is called the micropyle. What sort of fruit do you think is
contained in your seed?

@ Peel away the testa. Find the two cotyledons. What is
their function? Gently pull the cotyledons apart, and look for the
rest of the embryo plant. Find the radicle and the plumule. Draw

the whole embryo plant, and label it.

Pre-reading

1. What do the ovule and the ovary become after fertilization?

2. What conditions do the seeds need for germination?

Grammar and expressions

radicle R
plumule JEZf



