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PART A: Vocabulary

Directions: Choose the word or phrase (1), (2), (3), or (4) that best completes cach
sentence. Then mark the correct choice on your answer sheet.

1- The rise in unemployment was just a further -——-—--—-- of the government’s incompetence.
1} inclination 2) approximation 3) modification 4) manifestation
2- The country’s most valuable agricultural -——-—— include wheat and rice.
1) revenues 2) attributes 3) proportions 4) commodities
3- These changes arc a(an)-—-——-- - to wide-ranging reforms.
1) prelude 2) allocation 3) schedule 4) implication
4- Honesty is a very attractive character ----——-— .
1) trait 2) prospect 3) conviction 4) outcome
3- The driver was found guilty on --—------- the speed limit.
1) pursuing 2) enhancing 3) exceeding 4) surpassing
6- The members of the committee will be ——eeeveeen on October 25,
1) restoring 2) locating 3) convening 4) accompanying
7- The region needs housing which is strong enough to ————-— severe wind and storms.
1) object 2) recline 3) diminish 4) withstand
8- Two decades ——e-e- between the completion of the design and the operation of the dam.
1} overlapped 2) intervened 3) transferred 4) overwhelmad
9- The ~=--m- - goal of this research is to gather data on the process of first language acquisition.
1) principal 2) successive 3) continual 4) insightful
10- Flexibility is -———--—- to creative management.
1} intrinsic 2) compatible 3) forthcoming 4) contemporary
=

PART B: Grammar

Directions: Read the following passage and decide which choeice (1), (2), (3), or (4)
best fits each space. Then mark the correct choice on your answer sheel.

— 2= e =

The compuler evolved fiom mechanical calculating machines that could do arithmetic by having
cogs and levers that turned and moved (11) ---------- numbers. The first one was built by the French
inventor Blaise Pascal in 1642, Pascal’s calculating machine was improved over the next 200 years,
and in 1833 ‘the British' mathematician Charles Babbage designed a machine (12) --=-=--=-- be
“programmed™ to carry out different mathematical operations. This machine was called the
Analytical Engine. 0 (13) --------- to have the mechanical equivalent of the input, processing,
memory, and output units found in today’s electronic computers.

Owver a hundred years (14) ---------- , in 1944, a mechanical computer, powered by electricity, was
completed in the United States on Baddage’s principle. (15) ---------- _in the previous year, the first
electronic'eemputer had been built in Britain. It was called Colossus and was used to crack enemy
codes during World War 11.

11- 1) representing 2) 1o represent 3) for representing 4) from representing
12- 1) whigh'ean 2) that could 3) where it can 4} where it could
13- 1) meant 2) was meant 3) had the meaning 4) was.the meaning
14- 1) subsequent 2) nexl 3% later 4) following

15- 1) Since then 2) Therefore 3) However 4) Afterwards
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PART C: Re:admg Cﬂmprehensmn

Directions: Read the Jollowing three passages and choose the best choice (1), (2), (3), or
(4). Then mark it on your answer sheet. I

Milking machines are used to harvest milk from cows when manual milking becomes
inefficient or labour intensive. The milking unit is the portion of a milking machine
for removing milk from an udder. It is made up of a claw, four teatcups, long milk
tube, long pulsation tube, and a pulsator. The claw is an assembly that connects the
short pulse tubes and short milk tubes from the teatcups to'the long pulse tube and
long milk tube. Claws are commonly made of stainless steel or plastic or both.
Teatcups are composed of a rigid outer shell (stainless steel or plastic) that holds a
soft inner liner or inflation. Transparent sections in the shell may allow viewing of
liner collapse and milk flow. The annular space between the shell and liner is called
the pulse chamber. Milking machines work in a way that is different from hand
milking or calf suckling. Continuous vacuum is applied inside the soft liner to
massage milk from the teat by creating a pressure difference across the teat canal (or
opening at the end of the teat). Vacuum also helps keep the machine attached to the
cow. The vacuum applied to the teat causes congestion of teat tissues. Atmospheric
air is admitted into the pulsation chamber about once per second (the pulsation rate) to
allow the liner to collapse around the end of teat and relieve congestion in the teat
tissue. The ratio of the time that the liner is open (milking phase) and closed (rest
phase) is called the pulsation ratio. The four streams of milk from the teatcups are
usually combined in the claw and transported to the milkline, or the collection bucket
in a single milk hose.

It is stated in the passage that -——--
1) the claw links the short and long pulse tube! 2} a milking machine may have up to four claws
3) milk is removed from the udder in one portion 4) manual milking is often not efficient enough
The passage points to the fact that, in machine milking, ----------—- -

1) an inflation is the rigid outer shell of a teacup

2) stainless steel claws are faster than plastic claws

3) teat tissue should not stay congested fortoo long

4) milking process is closely modelled on hand milking

The passage mentions that in milking machines ———-———-,

1) we may be able to see the inside of a teacup

2) the pulse.chamber is made of the shell and liner

3) milk hose sticks to the milkline for milk collection

4) the machine is attached to the teates mainly through vaccum

The passage statesthat in machine milKing -

1) there'are four teacups in the claw

2) the liner- is opened and closed by turns

3) there is always some air in the pulsation chamber

4) massage around the teats creates conlinuous vacuum

The ‘annular’ space mentioned in the passage (underlined) is shaped like 2 ——--e-eceeenee .

1) ‘cirgle’ 2) ‘traingle’ 3) ‘cone’ 4) ‘square’
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The freezing process tends to degrade the taste of food, and the meals are thus heavily
processed with extra salt and fat to compensate. In addition, stabilizing the product for
a long period typically means that companies will use partially hydrogenated
vegetable oils for some items, which are high in transfats that can adversely affect
cardiovascular health. Frozen dinners are almost always significantly less nutritious
than fresh food, and are formulated to remain edible after long periods of storage, thus
often requiring preservatives such as BHT. Many times when frozen dinners are put
into the microwave, part of the meal'is frozen and another part extremely hot (this can
be solved by decreasing the power to 30-40% and increasing cooking time
proportionately). In recent years there has been a push by a number of independent
manufacturers and retailers to make meals that are low in salt, fat and free of artificial
additives, and some companies market to the health-conscious niche. Most
supermarkets also produce their own "healthy cating” brands. Nearly all chilled or
frozen ready meals sold are now clearly labeled with the salt, sugar and fat content
and the recommended daily intake. Concern about obesity and government publicity
initiatives have encouraged manufacturers to reduce the levels of salt and fat in ready
prepared food. A benefit of frozen dinners is that they are usually fully cooked during
preparation, and only need to be reheated by the consumer. This eliminates the
possibility of undercooking by misjudging microwave powers and cooking times.
More recently, however, frozen dinners have been created that are designed to be used
as a steamer, allowing rapid cooking of essentially raw ingredients immediately
before consumption.

Which of the following about frozen dinners is TRUE?

1) They are salty and fatty to become stabilized.

2) They do not need to be cooked to be eaten.

3) They should be consumed a short time after purchase.

4) They mostly use hydrogenated vegetable oils to taste good.
The passage points to the fact that frozen foods --—------------ .
1) depend on BHT to be edible 2) can rarely be undercooked today

3) are less expensive than fresh foods 4) should be heated at least twice before eating
We may understand from the passage that .

1) microwave ovens kill the taste of frozen food

2) many people avoid eating ready made frozen food

3) some frozen foods today are sold practically uncooked

4) consumers today can control the amount of fat in frozen food
The word ‘niche’ in the passage (underlined) best refers to (a) -

1) ‘rich consumers’ 2) ‘individuals with the same taste’

3) ‘healthy and fit individuals’ 4) ‘special area of demand’

The passage is mainly about ——-——---————-- :

1) how frozen foods are processed 2) advantages of fresh food over frozen food

3) high levels of saltand fat in frozen foods 4} health concerns relating 1o frozen foods
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In machine-assisted wet processing of coffe, fermentation is not used to separate the
bean from the remainder of the pulp; rather, this is done through mechanical
scrubbing. This process can cut down on water use and pollution since ferment and
wash watef stinks. In addition, removing mucilage by machine is easier and more
predictable than removing it by fermenting and washing. However, by eliminating the
fermentation, step and prematurely separating fruit and  bean, mechanical
demucilaging can remove an important tool that mill operators have of influencing
coffee flavor. Furthermore, the ecological criticism of the ferment-and-wash method
increasingly has become moot, since a combination of low-water equipment plus
settling tanks allows conscientious mill operators_to carry out fermentation with
limited pollution. Any wet processing of coffee produces coffee wastewater which
can be a pollutant. Around 130 liters of fresh water is required to process one
kilogram of quality coffee. After the pulp has been removed what is left is the bean
surrounded by two additional layers, the silver skin and the parchment. The beans
must be dried to a water content of about 10% before they are stable. Coffee beans
can be dried in the sun or by machine but in most cases it is dried in the sun to 12-
13% moisture and brought down to 10% by machine. Drying entirely by machine is
normally only done where space is at a premium.or the humidity is too high for the
beans to dry before mildewing. When dried in the sun coffee is most often spread out
in rows on large patios where it needs to be raked every six hours to promote even
drying and prevent the growth of mildew.

The passage mentions that in machine-assisted wet processing of coffee ----eeeeeee-
1) mucilage is removed by machine

2) ferment and wash water have a bad smel]

3) coffee bean and pulp are both fermented

4) mechanical processing replaces pulp separation

The passage points to the fact that :

1) mechanical scrubbing often ends up in better tasting coffee

2) mechanical demucilaging isicheaper than hand fermentation

3) ferment-and wash method 1akes longer with settling tanks

4) taste of coffee is greatly affected by the way it is fermented

It is stated in the passage that ———

I} removal of the bean pulp not affects its parchment as well

2) beans should be free of moisture in'order to become stable

3) beans are not usually dried only by machines to become stable

4) one kilogram of eoffee pollutes around 130 litres of freshwater

We understand from the passage that is not desirable in coffee processing,
1)a ;ilvcr skin 2) mechanical scrubbing

3) mildew formation 4) pulp stability

The word ‘moot’ in the passage (underlined) is best related to the word - :
1) ‘safety’ 2) “technique’ 3) *pollution’ 4) ‘argument’
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