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Few ingredients have caused as much debate and worry as 'monosodium iz

glutamate (MSG). Let’s correct some false stories.

More than 40 years ago, The New England Journal of Medicine published a letter

from a doctor about a meal he had eaten. That single letter was to start a food
argument that has continued ever since.

“I have experienced a strange effect whenever I have eaten out in a Chinese
restaurant, especially one that served northern Chinese food,” Robert Ho Man Kwok
wrote. “The effect, which usually begins fifteen to twenty minutes after I have eaten the
first dish, lasts for about two hours, and then goes away. The main symptoms are loss
of feeling at the back of the neck, slowly moving to both arms and the back, general
weakness and fast heartbeat. ...”

He went on to suggest what had caused his strange symptoms. It could have been
the alcohol in the dishes, he said, or perhaps it was the high salt content or maybe it
was the monosodium glutamate added to many Chinese dishes.

For reasons that are not entirely clear, from that time on, most people only
discussed the possible role of MSG. Kwok’s symptoms were later called “Chinese
Restaurant Disorder” by the journal and, by 1969, the finger had been pointed directly
at MSG. Since then,
attacked and defended than MSG.

few food ingredients have been more extensively studied,

MSG, however, is hardly a new product. In fact, it has effectively been part of

Japanese cooking for centuries in the form of kombu, a type of seaweed that is a key
ingredient of dashi soup stock. Traditional Japanese chefs knew the stock was special
— it brought out the tasty flavour of other ingredients. And then, in 1908, University of
Tokyo scientist Kikunae Ikeda isolated the unique flavour of kombu. Ikeda identified
the key element of the seaweed, which turned out to be a common substance called
*glutamic acid. He mixed the substance with ordinary salt and in this way monosodium
glutamate was born. MSG began to be produced in large amounts and used to magnify
the flavour of practically every processed food you can name.

aWe can’t get enough of it. In fact, there is now growing evidence we have taste

[3£] monosodium glutamate (MSG) Z' V% I VY — % ({L2FiME o —Ff)
glutamate 7 V% I V[ the World Health Organization 1 ERAERER
the US Food and Drug Administration > [E £ EE3E NS
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detectors that are naturally programmed to enjoy *glutamate. And glutamate occurs
naturally everywhere in our diets. Tomatoes are full of it, as are dried mushrooms and
broccoli. Mature cheese, in particular, contains a lot of it, which is why it is such a
popular addition to meat sauces like ragu bolognese. It even occurs in human breast

milk.

Since Kwok put pen to paper about his symptoms, there have been hundreds of

studies that have looked at possible links between MSG and the reaction he and others
described. In 1988, “the World Health Organization and the United Nations reviewed all
the evidence and concluded that MSG “did not represent a hazard to health.” Then, in
1995, “the US Food and Drug Administration did its own review and found that high
levels of MSG had no effect on most people. There is a small group of people who show
some response — but only after taking a large MSG pill on an empty stomach.

In his book It Must’'ve Been Something I Ate, American food writer Jeffrey
Steingarten asks why, if MSG is eaten daily by billions of Chinese, they don’t all have
headaches. “Food Standards Australia New Zealand (FSANZ) has reviewed all the
evidence and come to this conclusion: “A large amount of evidence from many
scientific studies shows that MSG is safe for the general population in the levels
typically found in food,” an employee of FSANZ, Lorraine Belanger, says. “A small

number of people may experience a reaction ... but ,there’s no real evidence that MSG

is responsible for more serious effects like those you might see in an allergic response

to things like peanuts.”

Nick Galvin, “The truth about MSG,” The Sydney Morning Herald, November 9, 2011. Used by permission.
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THREB (2) DERKICREGEVENDZE, O~@ODHHSRBEVEREI L,
(O We are short of it.
(2 We like it very much.
(3 We know little about it.

@ It’s dangerous to eat it too much.

THRER (3) DRBICRBEVENDZE, O~@ODHEHSEVESL,
(D MSG is as dangerous as peanuts.
(2 MSG is not as dangerous as peanuts.
(3 MSG might be more dangerous than peanuts.
@ Unlike peanuts, MSG is not always dangerous.

ROBEVWDEZE L TROHBEVGBEDE, O~@ODHASBEUR I,
(1) Which group or person first suggested that MSG might cause unusual effects?
(D The owner of a Chinese restaurant.
@ A food writer.
® A doctor.
(® The World Health Organization.

(2) Who made MSG for the first time?
(D An American.
@ A Japanese.
(3 A Chinese.
@ A New Zealander.
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MSG FEDXSICLTESNIEA%ZE, 20 ~ 30 FOEAREBTERIB I, (8 40)

MSG (CEET BIELWEBAZ 1 DFEU B S0, (5 20
(D People have always known it is healthy.

@ Tt often causes headaches.

® It is safe for most people.

@ It makes your heart beat quickly.

RDBIDZEFIC, O~QDPHSBEYREZEATAN (158 1ERY), AXORE
[CREET BXEZTH LT, (%2 40

Seasonings like MSG remarkably (1)( ) the tastes of foods, and having tasty

foods is a joy of life. Some seasonings, however, contain certain (2)( )
properties which make us become addicted to them; and MSG is one of them. Any

form of . (

3) ) is probably not good for our health, and we should be

) about its ) effects; and yet it is rather a g ( ) to learn that,

4) ( (5) (

unlike drugs, many of the addictive properties found in foods are not immediately
o ) to health.
(D addiction
(5 harmful

(2 chemical (3 concerned @ enhance

® long-term (D relief
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Before Your Lesson

Sentence Structure @ssorr> rEFIvILES, ez
BES+FEWR / LR
n [ﬂggﬁ] '% ZEEXALS, (3% : AR 7 pp.50-53) [ Few ingredients have caused as much debate and worry as monosodium glutamate
(MSG). (11.01-02)
[]... few food ingredients have been more extensively studied, attacked and defended
i1 than MSG. (1118-19)
INHOETIE, REBEONE (THE) LhodbozkxT, T[OOLFELL 5w [OOL)H] ~%
g2 B3 bOIFEALERVSOONRTR D ~75] L) BREET,
@ be E)FA+ to do
ma (1) (2)
[ ] That single letter was to start a food argument that has continued ever since.  (i.04-05)
g5 (be ENFA+ to do) VWIENFIICE L& 2 T2 2L 0D b, FE - W - L LOERTfibN
2T ENLVN, ZITR [~TREMEDTE, EDE~TRIEEL D] L) EIREERT,
6 © could have +iBX55
B97 | (1) 2 (3) 4) (5) 6) 7) [ 11t could hav? been_the alcoho} in the dishes, Ele Sald’; ’ o (11.12-13)
(could have +BERF) & [~E27ZEHHYVAB] ODBERT, BEDIENSICHTHHREFR

TOHEZ KT, 2O could 1T said & DIFHIO—FH T/EFRIT R > TV D bIFTid% v ({can have +

Words & Phrases @8] MOZMEEHTY R M ERELED, BEAF) 0 BIRR).
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(flavor CK))

101 1 [J ingredient B e 125 34 [ turnouttobe ~ 1 B ~2EbhB
e used to do
101 2 [ debate | [®] e 125 35 [ substance | (B s . )
102 3 0 comect T %75 26 36 O Imix Awith B B AZBCECE (] IVES(E began tO::e plzoduced t111“1311"ge amounts and used to magnify the flavour ...  (1.27-28)
103 4 [ publish e e— 126 37 [ ordinary T =m0 THRED 2 ODFEA)DY and THROIDT BN, 22 TOD (be used to do) & [~F 5720 flib
105 5 [ argument NEE = 127 38 [J inlarge amounts | [F KEIC o] v EREET, (usedtodo) (LLilid~72-72), (beusedto ~ing) (~3 52 LIZHENT
105 6 [J ever since B LR o & 127 39 [] magnify B~y W5) L ORBIZHER.
109 7 [J last 1 < 128 40 [ processed 1 [/ mIansz .
© practically

109 8 [1] goaway ] HZED 128 41 [] name ] ~DEEEZETS
109 9 [1 symptom | @) R 129 42 [ evidence e 4 [ ]... the flavour of practically every processed food you can name. (1.28)
110 10 [J general | [ 2407 130 43 [J detector | [ B practically (213 [BFENIZ] OERD H 5235, all, every, no, impossible L EDFIIZiHEHWT [IFE
111 11 [J weakness | [E] B, =55 130 44 [J naturally B £xEno AE (almost) | DEKRTHED = &A%\,
111 12 [ heartbeat [NEARDEE! 130 45 [ program Otodo ' [ O "~92LDEMHDT5 e o
112 13 [J goontodo 1 FlEHmLNT~T B 131 46 [] mushroom 1 */7 @ A bgﬁﬂ@*ﬁ”@b’éﬁ”’%f:”(uﬁﬁ those
113 14 [J alcohol = R R 132 47 [J broccoli & 7oy3ay-— []... there’s no real evidence that MSG is responsible for more serious effects like those
+13 15 LI EomiEas | Bl 23R8 +32 48 L EEE , B MUz you might see in an allergic response to things like peanuts. (11.48-50)
114 16 [] addAtoB 1 AZBIZIZ3 133 49 [] addition 1 ﬁ?l]'—% those | effects (B5E) DEBYELEZBIFB7-DIflibNTWVWb, ZOHED those 1 LIZLIE
115 17 [ not entirely ~ 1 FTERIC~EVDDITTIFEL 133 50 [ breast milk 1 [S=28 those of ~DB TS 25, = OFlD X ;) CEBICERIAR A B DL b H D,
115 18 [ from that time on ' [B ZNLIK 135 51 [J putpento paper | B £%#3
116 19 [ role 1 [R] #E 136 52 [] reaction INEZNa
117 20 [J disorder 1 TH, wR 137 53 [ describe 1 ~DIEE RN B
117 21 [0 point a finger at ~ ' B ~% 25U CHHET S 137 54 [ review : %@gq@.%)
118 22 [J extensively @@ — Studying the Theme
119 23 [ attack 138 55 [J conclude | B/ @O0
119 24 [0 defend 138 56 L] represent @ ~%ERY R De0RBICEET 38 EEEAT—YONEN AR THEIN TV S, LEATRDEIBHDP ELRO5NS,

- 138 57 [J hazard VIBIBER
. 1 -
2 = T R 141 58 O response e DRBELsE [ AaRoRet O 8 O ZRLZ
121 26 D) R = 141 59 (1 pil T (nutrition) FLEHFI (food additives) HIZTHABAI % <O N4 h L 2 WM AR 45 #0197 % JE (mental
122 27 [J soup stock ! 72Ut — . NG Y AORMN-AHE 5 (GM food) DfEBtkz L, JE (lack of sleep), IEIED Y X AIZ  pressure) A3EFN A,
123 28 L[] bring out ~ LB ~%E5IEHY M3 60 [ | B A0~ R (balanced diet), £ B # 3 % 1k P9 B G (biological A kL A@#EAIY: (how to
123 29 [ tast LT BoLn 145 61 [J conclusion | [ & (longevity), BIED 5 L zoft clock), L AR (REM sleep) %2&.  relieve stress), 9 i Ik
. 4 = - 147 62 [ typically | [ saEu(c A4 = v b (excessive fEHEZPED (keep fit) IZIXEEEDMES) (exercise) L AMEMREIE, KIEKATWS2YE  (depression) %L
b2 30 O MSSRURCAESORGANY (5] & Ml =S dieting) O fi Bt PL—=37 (workout) BBETHBIL, B AHILDZREISEGIERO S LT,
124 31 [ isolate | ~Z BT B 49 63 U EERE el 7 7 A N7 —F (fast f# (smoking) (&%~ (cancer) %Y iia7H%  REM i rapid eye movement (L
124 32 O] identify @~z s 149 64 L[] allergic e food) &flili(obesity) ik (fatal disease) DY RAZZEWAHIELE.  IEEE) OBLTEN-7250,
: - A . . . DB,
125 33 [ element @ s [(BE] Kik& A4 ¥ RAFEGHEOMY OHIZIER. flavour (IE) ®
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Before Your Lesson

1 Summary e
EICESLSRERL, SEEOBENERALASV.
BGE RE £
1 A MSG EWSBERS FEREER(T TS,
40 FLUILERTICH DD ( ) B, @ ( ) TRE%TY

2~5 DR | B EERANELLDIDIFIMSGDELWHAE LNBVEFIRICEL . ZhLBK
MSG FZL< DEHEFATL,

HEHEMSG (F, BEADSHZRZEN, @ ( ) ICZBEND
crm @ ( ) EEBDG ( ) EREETE-ZED
67 | BEDEH THd. A\EFEFNDE® ( ) ®IFEH, MSG
(FRBBCIBL L EHDN TS,
SHTEZ < DEBEPEAN MSG (3@ ( ) RERHTHY, MSG A
8-9 SR EBE ( ) RES|ERBCTCEFEFEAEBVNEER
5NTW3.

. . < After Your Lesson
E Readlng Skill @FHRADAVEFTIVILED, (=)

HRFS 7% CIBROT—IDONEILIE, BFIABEIH T 52050, WO OiERF—7 —
Pl o TWABEE, FNODOEREIEMIZONATED 2\ E SRS RO PRI SR % k72§ a 0
Hbo TOXLEOYA, KD 3 DOFENNRTEROE LR T 5 LEVD 5,

® MSG = monosodium glutamate (ZIV% I Y )7 24) (11)
@ glutamic acid (V% I V) (1.26)
@ glutamate (7 V% 3 Vi) (1.30)

INLDFENDOERIIALDFHETRENTVS7S, ZHDOBEARZIELL £E5A % I EDERIIERD
WL ADH, T, ORROD—FEZLIENTE 2 (D @DEFRIZ, high school : school D42 & [F]
LTHb)e QLODEDHBUEARLZFHE R VEDL LRV, ZNEEEL T, RO 2ETTz= L TH
&9,

[ Ikeda identified the key element of the seaweed, which turned out to be a common
substance called glutamic acid. He mixed the substance with ordinary salt and in this
way monosodium glutamate was born. (11.24-27)

the substance = glutamic acid & AR TE 2 DT, ZOEFTOFW A5 [@+ ordinary salt =D ] T
HHILvbhrb, bhRAT ateld [~LHE] L) BROFEEZIEL BT TH Y, acetate (FEERIE),
carbonate (JWEHE) 7= ZIZfibhTna,

[]... we have taste detectors that are naturally programmed to enjoy glutamate. (11.29-30)
COEIE, [FA72HbIE@2HbIMEEZAETINOXHES>TVLIDT, @DO—HTHLIOLBV LW
LU D] L) FHZEBRTE %,
SRAEEHT L (define) ZLid, SEOBEKRLWMZ (definite) bDIZT LI L THD, TNh5m
W LEEFAIZ D HFNIZN TE72008—kTHL I LE, HIIERELTBI ),

After Your Lesson
(&)

mm Exercises

(1][ TADE(T) ZEREX THEZFTH LEST W,
(1) 481, LICROBEZEEENTLES7ZONL 5,
Where [ could / have / 1/ keys / left / my ] this time? CETM%RR)

(2) BROEZOFARAICH/ 2 LRI O ERkE, AN H AR EOTERN Sz L2 B HIC VL %,
Ogai Mori's [ contributions / he / Japanese / made / medicine / of / parallel / the
modernization / those / to ] to the formation of modern Japanese literature. (Je# k)

Ogai Mori's
to the formation of modern Japanese literature.

(3) He met a man [ become / best / his / of / one / to / was / who ] friends in Paris.
(HFEX)

REEAHIETEDZHESMCULT, MREBZEHABICELESIL,
(1) Designer goods are sometimes copied so well that it is practically impossible to tell
that they are not original items. (b k)

(2) A smile means happiness, but in Japan it is often used to express embarrassment.

(HAK)
&
[(E9)] embarrassment 4% £
WERZSER L7 S LY,
PRI EMRAPTILLL DN TV AEEREIEIH D A (P BER)
No other
Let's.TXY @100 FEHCFrL>ILLS |
100 FEE CTYELFNDENZEZH I,
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