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Chapter 1-1:
RIKIEYD (Carbohydrates)

[ /[ BASIC SENTENCES [ /[ @2 <),

ROEXZRAL. EFBESILBEEL,

1. Agar is used in the microbiological medium.
EXIIHEHDEE L TERETNS,

2. An average adult has about 400g of stored glycogen and about 12kg of stored
fat.
R R TIER 400g DEFEES ) O—45 > & 12kg DEFERERFAZ S > T 5,

3. All cereals contain a high percentage of starch.
FREIIINT TVTVDEBEEDLBL,

4. As fruit ripens starch is turned into sugars.
REDRT &7 VTV IIHERICEDS,

5. Sugar is said to be the food of ‘empty calories'.
W TV770A0)—" BRETHHEVDNTWVS,
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[ /[EXERCISES [ [f Q)
ROBELDZMIBY GEEEEANEEL,

1.

The ( ) of starch may ( ) until the volume is as
much as five times the original.
Th BADRFIEE & DEROE 5 EETHSE.

. Animals store ( ) in the ( ) and liver, and when

required it is converted into glucose which is then broken down to
provide energy.

SEHRCARICY ) -7V ERELTEY . BEGEEICTNETIVI—XICEREN. 2
BENTIXIVF—IREG S,

- ) is a complex ( ) of polysaccharides found

in many fruits and some root vegetables.
N7 FNEZ L DRIPPNL DO DIRFHRICR N EN S ZREEDEREREN TH 5.

The main energy-giving foods in the diet are those which contain
( ) amounts of sugar, ( ) or fat.
BEROIXIF—ZHETL2EELGRAIE. DEYDEDHEE. 77, ELldEEEZSTEH
DTH 5,

In other words, sugar is a source of energy but ( ) no other
essential nutrients, such as vitamins and ( ).

Fhabnb. TNEIRIVF—RTHAINER I VU PERBOL S BHMOFTELEREREZSHELTL
A AN

It is also suggested that high fiber diets slow the rate of sugar

( ) and reduce the risk of ( ).
WHEZZCEEREIX BORGEREZ ES EERBEOGREINHT2EWVS Z EICEBBMTH S,
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Chapter 1-2:
ERIKAEHD (Carbohydrates)

[ /[ BASIC SENTENCES [ /[ @3 <),
ROBXERHL. BFBESITLETL,

1. Carbohydrates are a group of nutrients important in the diet as a source of
energy.
RAKAME T RIVF—IRE LTCEEGREZDVO EDTH S,

2. Sucrose is found in many fruit and vegetables.
A7 A—AEZ L DRRPHFRAICREEINS,

3. Polysaccharides are condensation polymers of monosaccharides.
SR EEROBER N FNETH S,

4. Starch is the major substance reserve of plants.
T YT VIO ERGTENE TH S,

5. Starch is a white, non-crystalline powder which is insoluble in cold water.
TYTVIZEE. FEEREDHERT. BKITITERELEL,

6. Cellulose is a polysaccharide of long chains of glucose units.
IVA—=RERED VIV A—-ABUTHEREN TV 2 ZHEETH S,

7. Apple and the peel of citrus fruits are particularly rich in pectin.
)Y OAPMBEDEIEE TN F U EZLEATWLS,

8. Main disaccharaides, with the exception of sucrose, act as reducing agents
and are therefore known as reducing sugars.
AU A—RZBRLEGTERILETAE LTERT 2. ThPETEE LTHSNTL S,

, . . , :

| Keywords: nutrient, vegetable, polysaccharide, monosaccharide, reserve, |

non-crystalline, insoluble, cellulose, glucose i



[ /[EXERCISES [ [f D
ROBELDZMIBY GEEEEANEEL,

1.

All sugars are white, crystalline ( ) which are soluble in
water.
L COREERIIEB TKICIAMORERILEN TH 5.

. All sugars are sweet but they do not all have the same ( )

of sweetness.
BRI TATHGE 2T 2 A HKEEZNENEE > TS,

. The ( ) of different sugars may be ( ), using a

point scale in which the sweetness of sucrose is taken as 100.
EWOEKREIZ. X7O—XDOHKEZE 100 & LTHEEINS,

The starch in many plants, ( ) wheat, rice, corn, and
potato, ( ) of approximately 80% amylopectin and 20%
amylose.

TYTUIENE K FUEDDY. VY AMELGES L DBEYRICEEN. (FIF80% D70
NTF2E20% D7 ZA—ADSEREINTWLS,

- ) of starch may be brought about by the action of an

acid or an ( ).
TV T OMKDRISEEE ol dBEEDIERIC L Y (ThNn,

Sugar is eaten in large ( ), both in the form of household
sugar and in manufactured foods, ( ) as cakes and soft
drinks.

PEISRERDOIES LT, £ler —F PEFHHGE EORRROMIES L TREICEREN TV S,

. There are health risks ( ) with diets containing a lot of

sugar and fat.
BRZIEG S DIIWEPIEEZZ  SCREB L DBEFRHERN,

( ) may be brought about either by heating sucrose with

an acid or by adding the ( ) invertase.
EALITBERIN EINBAE T3 SR L BERIC K W ITh NS,
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