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Experts Draw Attention to Proper Food Refrigeration

T

he result of recent research on people’s recognition and behavior about food freshness indicates that a lot

of people think that refrigerators can keep almost anything fresh. People   (1)   to put perishable foods

straight into their fridges after purchase   (2)   keeping the expiry dates in mind. This inappropriate act is

thought to be the main cause of more than 2.6 million cases of diarrhea in Taiwanese people last year. The

findings also show that some people just toss food when they cannot tell if it is edible or spoiled, which cause
a   (3)   deal of waste. Experts are urging people to take this problem seriously since misconceptions about

refrigerating food may not only waste money but also   (4)   health.

    Nutritionists point out that refrigerators are generally thought of as a   (5)   place to store fresh food since

they can stop bacteria from proliferating.  This belief is far from correct because the low temperature in fridges

can only slows the   (6)   of bacteria. The research also shows more than seventy percent of people distinguish

fresh food   (7)   spoiled food either by examining its   (8)   or smelling it. In fact, cooked food as well as

seafood should not be stored for more than two days in the fridge, poultry and fruits less than three, vegetables

less than four, and juice and red meat no more than six. In addition, fresh food should be cleaned appropriately

and then placed into an airtight container before being put in the fridge since it may not have been cleaned

thoroughly before it was put on   (9)   in the supermarket. Besides, some health-concerned people just throw

away food that they think might be bad when in reality, it is still edible. This behavior   (10)   to waste of almost

26 billion dollars every year around the island and increase the economic burden on every household.

    Therefore, it is suggested that people take the issue of food storage seriously and take advantage of expert

advice in keeping food fresh so that they can stay healthy and avoid wasting money.

( Cloze
   
[image: image2] 
         (1) __________  (2) __________  (3) __________  (4) __________  (5) __________

         (6) __________  (7) __________  (8) __________  (9) __________  (10) __________

Before You Read

正確的食物保鮮觀念是十分重要的，例如：剩菜（leftovers）必須待涼才冷藏
（refrigerate），且一定要用保鮮膜（plastic wrap）將剩菜完全密封，才放入冰箱冷藏室
（fridge），以免味道變質；鋁罐或鐵罐等罐裝食物（canned food）開封後，食物容易氧化
變質，若吃不完，一定要倒入非鐵罐容器（container）中，用保鮮膜包起來才可冷藏。輕
忽食物保鮮問題有可能引發食物中毒（food poisoning），會有腹瀉（diarrhea）和胃痛
（stomachache）等症狀（symptom）。
( Vocabulary and Idioms

 1. refrigeration  n. 冷藏
 2. recognition  n. 認知
 3. perishable  adj. 易腐壞的
 4. purchase  n. 購買
 5. expiry  n. 期滿；終止
 6. inappropriate  adj. 不適當的
 7. diarrhea  n. 腹瀉
 8. edible  adj. 可以吃的
 9. spoiled adj. 腐壞的
10. urge  v. 力促；竭力推薦
11. take sth./sb. seriously v. phr. 認真對待某人或某事
12. misconception  n. 誤解；錯誤的觀念
13. nutritionist  n. 營養學家
14. bacteria  n. 細菌
15. proliferate  v. 繁殖
16. distinguish  v. 分辨
17. poultry  n. 家禽（肉）
18. airtight  adj. 密封的
19. burden  n. 負擔
20. household n. 家庭
( Patterns

Nutritionists point out that refrigerators are generally thought of as a safe place to store fresh food since they can

stop bacteria from proliferating.

think of A as B（視A 為B，把A 當作是B），同樣的用法還有：view/regard/see/look on/refer to A as B。另外，
consider A (to be) B 的意思也相同，只是consider 之後不加as，而是加to be。

[image: image3]Brad Pitt is regarded as one of the best actors in Hollywood.

  ＝ Brad Pitt is considered (to be) one of the best actors in Hollywood.
（布萊德．彼特被視為好萊塢最佳演員之一。）
( Translations

[image: image4]
( Answers

    (1) F
 
(2) B
 (3) G

(4) I

(5) J 
(6) E
 (7) C
 (8) H
 (9) D
 (10) A
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“Last Lecturer” Passes Away

T

he world was saddened by the passing of Dr. Randy Pausch on July 25, 2008. Pausch, a professor at one

of the world’s top universities, found overnight fame when a video of him delivering his “Last Lecture”

appeared on the video sharing website YouTube. The lecture, which was an inspirational talk about making

your childhood dreams become a reality, was delivered by Pausch with the knowledge that he was dying of

cancer.

Pausch worked in the private sector before taking a position at Carnegie Mellon University as a computer

science professor. Well liked by both his students and colleagues, Pausch, who was married with three young

children, was shocked to learn that he had pancreatic cancer in the fall of 2006. After a series of unsuccessful

therapies, Pausch was informed the following summer that he had less than six months to live. He decided

to live what little life he had left to the fullest, and in doing so became an inspiration to millions of people all

over the world.

The speech that Pausch became known for was inspired by a lecture series in which esteemed professors

were invited to speak to their students under the pretense that it would be for the last time. For Pausch,

however, this concept was very real since he knew that he was terminally ill and would no longer be able to

continue teaching. Nevertheless, in the fall of last year he delivered a lecture full of humor, wit and inspiration

that went on to become a smash hit on the Internet where it has been viewed close to six million times. Pausch

later wrote a book based on the lecture that went on to become a bestseller. Unfortunately, Pausch passed

away ten months after giving his lecture, but his memory and words of inspiration will live on for many years

to come.

_____ 1. What can be inferred from the passage?

(A) Randy Pausch loved watching videos on YouTube.

(B) Millions of people attended his “Last Lecture.”

(C) Pausch was inspired by his disease.

(D) The Internet helped make Pausch famous around the world.

_____ 2. When did Dr. Randy Pausch learn that he was going to die?

(A) In the fall of 2006. 




(B) In the summer of 2007.

(C) In the fall of 2007. 




(D) In the summer of 2008.

_____ 3. What is meant by the word pretense in the first sentence of the third paragraph?

(A) a stern warning  (B) an untrue reason 
(C) an unreasonable request  (D) a warm invitation
Before You Read
卡內基美隆大學（Carnegie Mellon University），由美國知名的工業家（industrialist）及慈
善家（philanthropist）安德魯．卡內基所創辦，創校至今已逾百年，且在全美大學的各項
排名上都名列前茅，與麻省理工學院（MIT），柏克萊大學（University of California,

Berkeley），及史丹佛大學（Stanford University）齊名。其電腦科學學院（School of

Computer Science）尤其著名。創校者卡內基先生的名言為全心全意的工作態度（My heart

is in the work.），是這所名校的傳統精神。
( Vocabulary and Idioms

 1. inspirational  adj. 激勵人心的
 2. sector  n. 部門
 3. position  n. 職位
 4. colleague  n. 同事
 5. pancreatic cancer  n. phr. 胰腺癌
 6. series  n. 一系列的事物
 7. therapy  n. 治療
 8. inform  v. 告知
 9. to the fullest adv. phr. 充分地
10. esteem  v. 尊重
11. pretense  n. 要求；藉口
12. concept  n. 觀念；概念
13. terminally  adv.（致命疾病的）晚期地
14. nevertheless  adv. 然而；雖然如此
15. wit  n. 機智
16. smash hit  n. phr. 極為轟動的歌曲、影片等
17. bestseller  n. 暢銷書
18. unfortunately  adv. 不幸地
19. pass away v. phr. 過世
20. live on v. phr. 繼續存在或生活
( Patterns

Well liked by both his students and colleagues, Pausch, who was married with three young children, was shocked

to learn that he had pancreatic cancer in the fall of 2006.

本句是關係代名詞的非限定用法。關係代名詞的非限定用法是在關係代名詞之前加上逗點，而逗點之前的先行
詞通常具有唯一的特點，此用法主要是對先行詞的補述說明。特別要注意的是，非限定用法時，逗點之後的關
係代名詞不可以用that。

[image: image6]Matthew is going to visit his sister, who lives in Taipei.

（馬修要去拜訪他在台北的姊姊。）→馬修只有一個姊姊。

[image: image7]Matthew is going to visit his sister who lives in Taipei.

（馬修要去拜訪他在台北的姊姊。）→馬修有不只一個姊姊。
( Translations
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( Answers

(1) D 
(2) B
 (3) B
N
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專家呼籲應重視正確的食物冷藏


    最近一項針對人們對食物保鮮的認知及行為的調查結果指出，很多人認為幾乎任何東西放到冰箱後都可以保鮮。


人們往往在買回易腐壞的食物後，直接將它放進冰箱，而不在意其保存期限。這樣不恰當的作法被認為是過去


一年中台灣人有超過260 萬個腹瀉案例的主要原因。調查發現也顯示有些人在無法分辨食物是可以吃的還是已經腐壞


時，就直接將它丟掉，這造成了極大的浪費。專家呼籲人們要正視這個問題，因為冷藏食物錯誤的觀念可能不只會造


成金錢上的浪費，還會危害到健康。


    營養師指出，冰箱被一般人認為是一個儲藏食物的安全地方，因為冰箱可以防止細菌繁殖。這個想法一點也不正


確，因為冰箱的低溫只能減緩細菌的成長。研究調查也指出有超過百分之七十的人藉著察看食物的外觀或聞味道來辨


別食物新不新鮮。事實上，烹調過的食物和海鮮不應被冷藏超過兩天，家禽類及水果不超過三天，蔬菜類不超過四


天，而果汁及紅肉不應超過六天。此外，新鮮的食物在放到冰箱之前應妥當地清潔，再放置到密封的保鮮盒，因為這


些食物在陳列在超市之前，可能未經過仔細的清潔。除此之外，一些重視健康的人直接就把他們認為壞掉的食物丟


掉，而事實上它還可以吃。這樣的行為導致全省每年近260 億元的損失且增加每個家庭的經濟負擔。


    因此，建議人們應該嚴肅地看待食物儲藏的議題，並且善用專家提供對於食物保鮮的建議，如此一來便能保持健


康並避免浪費。





  (A) leads 			(B) without 		(C) from 		(D) display 		(E) growth


  (F) tend 			(G) great 		(H) appearance 	(I) damage 		(J) safe








「最後的演講」授課教授逝世


    2008年7月25日，全世界都為蘭迪．鮑許博士的逝世而感到悲傷。身為世界頂尖大學之一的教授鮑許，當他的


「最後的演講」內容出現在影片共享的YouTube 網站時，使得他一夕成名。這場談論讓兒時夢想成真而激勵人心


的演講，是鮑許在得知自己將因癌症而不久於世時所做的演講。


    鮑許曾在私人機構工作，而後在卡內基美隆大學擔任資訊科學教授一職。深受學生及同事喜愛的鮑許，在2006


年秋天得知罹患胰腺癌時，已婚且育有三幼子的他深受震驚。經過一連串沒有成效的治療後，鮑許在隔年夏天被告知


他至多只剩六個月的生命。他決定充分地度過他僅有的短短人生，也就在這麼做的同時，激勵了全世界數百萬人。


    使得鮑許聲名大噪的演講靈感是來自於一個傳統，受尊重的教授會在學生以最後一堂課為理由的邀請之下，講授


最後一堂課。然而，這個概念對鮑許來說，卻真的是如此，因為他知道他的病情已經十分嚴重且不能夠再繼續教書。


然而，在去年秋天他所講授的課中，充滿了幽默、機智與啟發，而成為網路上轟動一時的影片，他的演講已經被點閱


超過600 萬次。鮑許後來根據這場演講寫了一本書，而這本書也成為暢銷書。不幸的是，鮑許在講授完這堂課的十個


月後過世，但他留給人們的回憶及激勵人心的字句將會繼續存在。








