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» a cholera epidemic - B)F D address - launched
* milestone - a paradigm shift
- many working-class people were able to read newspapers

- came up with another novel idea

- as well as being easily available
- circulation
- the literacy levels
- a new way of distributing newspapers
- the potential demand for an affordable newspaper
- providing literacy education
- AR
with average sales of around 1,200

with newspapers becoming an important part
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B You are preparing for a presentation about the characteristics of spices.
You have found an article about black and white pepper. You are going to

read the article and take notes.

Black and White Pepper

[Part 1] Some recent studies have increased our understanding of the role
of spices in helping us live longer. There are a variety of spices in the world,
but most likely you are familiar with two of them, black and white pepper.
Black and white pepper both come from the fruit of the same pepper plant.
However, they are processed differently. Black pepper is made from the
unripe fruit of the pepper plant. Each piece of fruit looks like a small green
ball, just 3 to 6 millimeters across. The harvested fruit turns black when it is
dried under the sun. Each piece of dried fruit is called a peppercorn. The color
of the powdered black pepper comes from the skin of the peppercorn. On the
other hand, to get white pepper, the pepper fruit is harvested when it is
cherry-red. The skin of the fruit is removed before sun-drying. The color of
the seed inside the pepper fruit is white. This is how white peppercorns are
processed. Because the skin is very thin, the size of black and white
peppercorns is similar. White pepper is usually more expensive than black

because there are more steps in processing it.

[Part 2] Where does the flavor of pepper come from? The sharp spicy
taste is caused by a natural compound called piperine. Not only the seed but
also the outer layer of the peppercorn contains lots of piperine. Therefore,
some people say black pepper tastes hotter than white. Black pepper also
contains many other substances that make its taste more complex. The
unique flavor of black pepper produced by the mixed substances goes well
with many kinds of dishes. White pepper’s flavor is often regarded as more

refined than that of black pepper, but it is too weak to bring out the flavor of

meat dishes such as steak. Thanks to its color, white pepper is often used in



light-colored dishes. Mashed potatoes, white sauce, and white fish may look

better when they are spiced with white pepper.

[Part 3] Historically, people have used pepper as a folk medicine. For
instance, it was a popular remedy for coughs and colds. The health effect of
pepper is partly caused by piperine. Like vitamin C, piperine is a potent
antioxidant. This means that, by eating foods including this compound, we
may prevent harmful chemical reactions. Furthermore, recent studies have
found that pepper reduces the impact of some types of illnesses. All spices
that include piperine have this effect on a person’s body. Both black and white
pepper have the same health benefits.

Complete the notes by filling in | 28 to 33

Notes
Outline:
Part 1: 28
Part 2: 29
Part 3: 30

Table: Comparing Black and White Pepper

Common points Differences

31 32

Main points: 33




fBl 1 The best headings for Parts 1, 2, and 3 are 28 |, 29 |, and

30 |, respectively. (You may use an option only once.)

The characteristics of pepper as a spice
The effects of pepper on health
The place of origin of black and white pepper

®e 60

The production of black and white pepper

il 2 Among the following, the common points and differences described in the

article are 31 and 32 |, respectively. (You may choose more than

one option for each box.)

the amount of vitamin C
the effect on illnesses
the flavor

the plant

the price

OEGOEONORONS)

the removal of the skin

i 3 This article mainly discusses | 33

(D the advantages and disadvantages of using black and white pepper
compared to other spices

@ the reason why people started to make black and white pepper, and
why they have lost popularity

@ the reason why white pepper is better than black pepper, and why it is
better for us

@ the similarities and differences between white and black pepper, and

also the health benefits of both
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[Part 1]

Some recent studies have increased our understanding of the role of spices in helping us live
longer.

BRED WL 22DMEIC L o T, Az bB3REZT 20%BT 2 FFEROKREICOWTHE
ferkEDE Lz,

There are a variety of spices in the world, but most likely you are familiar with two of them,
black and white pepper.

MBI T FIEHRRASNMRABDVETH HDANE, XL BavaviHavs
VD20, ROBENELATRBTL & ),

Black and white pepper both come from the fruit of the same pepper plant.

HBovaviBavavid, EbodRLavavoErLERINET,
However, tl}_ey_iljgpﬂg_gcessed differently.

72l L. BT EPRELOTY,

Black pepper is made from the unripe fruit of the pepper plant.
HBaovavid, ava v0ESREARS bIfEonE T,

Each piece of fruit looks like a small green ball, just 3 to 6 millimeters across.
i, DI 3~6 IV AP ADNIRREDOF-—ADIICRZTT,
The harvested fruit turns black when it is dried under the sun.

INFEL/-EIZ, RATLT2LEIARDES,

Each piece of dried fruit is called a peppercorn.
WIRBOFEIZ, Ry SA—a—veIhE T,

The color of the powdered black pepper comes from the skin of the peppercorn.
RarvavolRotid, Ry S—a—-voRICHRTEDTT,

On the other hand, to get white pepper, the pepper fruit is harvested when it is cherry-red.
—H. BavaVEERT DR, F2a VOERFRORFICNEL 3.
The skin of the fruit is removed before sun-drying.
EDORIIKAFBEDOHNCEY RN E T,

The color of the seed inside the pepper fruit is white.
avavDEOTOEDEIFIHTT,

This is how white peppercorns are processed.
Zo%¥oTHavaviERINET,

Because the skin is very thin, the size of black and white peppercorns is similar,

EHEEICE DT, BrHORy AA—a—v D% 4 ZR3ETwET,




processing it.

Hayvavii, MEBFIERSL W0, BF, Bavav i) dEfficd,
[Part 2]

Where does the flavor of pepper come from?

I aVORREZHKEDOTL X I H?

The sharp spicy taste is caused by a natural compound called piperine.
FIFLVFELHOKIT, €Y VTN 3 KRB BHKTT,

Not only the seed but also the outer layer of the peppercorn contains lots of piperine.
BT TR, Ry X—a—voHRICHERY VRS IAGENTHET,
Therefore, some people say black pepper tastes hotter than white.

L7zo T, —HoALiE, BavaviiHava v i) dFLKRETELEEVET,
Black pepper also contains many other substances that make its taste more complex.
Haovavitld, TOo%RE2IVEMICTMOLZ (OPEDFINTLET,

The unique flavor of black pepper produced by the mixed substances goes well with many
kinds of dishes.

BAEBSPEAR TRy a voMFORKIZ, TETELREICI(AVET,
White pepper’s flavor is often regarded as more refined than that of black pepper,
HavavokRiIBarav Vb ERTHELRRINDG ZLPBES 0TI,

but it is too weak to bring out the flavor of meat dishes such as steak.

AF—F% R OREBEOKRE S X HITICIIFHTEE S,

Thanks to its color, white pepper is often used in light-colored dishes.
roEoErIT BavavidAswEaEoREIc L EHINET,

Mashed potatoes, white sauce, and white fish may look better when they are spiced with

white pepper.
vy vaf7F b, K74 PY -2 BREAR, BaYa Y TRETT 2 L RRADBRC &
5ZeHHYET,

[Part 3]

Historically, people have used pepper as a folk medicine.
JESEIC, Acdidava v 2 REAEE LTHERALTEEL
For instance, it was a popular remedy for coughs and colds.

e ziE, ava v PRI Kb 3 EEHETL 2,



The health effect of pepper is partly caused by piperine.

v a v ORFEMRO—ENI, v vickoTHERI I NET,

Like vitamin C, piperine is a potent antioxidant.

v Iy CERRRIC, v viEh B tmE Y,

This means that, by eating foods including this compound, we may prevent harmful
chemical reactions.

2FY, TOMAYEEDRMERRLILICLY ., AEAMLERIGEH S AN TE S
25 LD T,

Furthermore, recent studies have found that pepper reduces the impact of some types of

oL, BEDOHE TR, 2 a v S 0BEORIDEELRS T by o
TwWES,

All spices that include piperine have this effect on a person’s body.
ERY)VEEUTNTOFER R, ADFICZOFERZRITLET,

Both black and white pepper have the same health benefits.
HovaylAavayoRFEMRIIFAL T,
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The best headings for Parts 1, 2, and 3 are 28, 29, and 30, respectively.

( You may use an option only once.)
EZHEIFI3 7. 3%T, #HEIEE.
1 The characteristics of pepper as a spice FFEk & LTD 2> 3 v DR

- 2 BE

2 The effects of pepper on health =2 3 v OEFEHE
—E 3 RE

3 The place of origin of black and white pepper 22> a vH=a ¥ 3 vOE T N/EAT
—EHE& L

4 The production of black and white pepper R a vHa Y a3 v OERK
—% 1 BR



B2 Bavavi@alavicldsEE425A T Mg OELUS L HES 2 EET
3, (4Ti3E 3 BEREAL2GERS ¥ 3HE)

32, respectivel}f. ( You may choose more than one option for each box.)
HiEREZ3 LI, HERZ3 21CEZD !
IEEFEIRAL 6%, BEEMTL .
HEHIZ2, 4T, HHERIFS3, 5, 6TYT, 12X BRLEBXAZADLS 7207
E£E) Like vitamin C, piperine is a potent antioxidant.
v v CEEfRIC, vY VIidENAVIRBRILYE TS,
the amount of vitamin C ¥’ 2 I v CEHFE GF#HAL)
the effect on illnesses HIR~DEIR FALD
the flavor  FEE (HH:&)
the plant 4 (F—)
the price  fllit§ (#H:&)
the removal of the skin ffEfRZE (FH:&)
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IEZEHEIZ6 6. 2%TLk, HEBMEHHRBETT,

This article mainly discusses 33 .

1 the advantages and disadvantages of using black and white pepper compared to other
spices

D RAA R LWL ZEBava e Aaya v OFRAOHR L KA

2 the reason why people started to make black and white pepper, and why they have lost
popularity

ALZDPBREDOaY a v EV RO EE, ZLTavavdPARERo 2HH

3 the reason why white pepper is better than black pepper, and why it is better for us
HayavaBaravi)dEhTe s8]l £ L TxhAPABHICE > TX Y RvEH
4 the similarities and differences between white and black pepper, and also the health
benefits of both
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