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Section Three:
Translation Activities

A. Translate the following passage into Persian.

Protein Requirements of the Body

Protecins arc the chief organic constituents of muscles and other tissues,
Proteins are required by humans for growth (protcin synthesis) and for repair
and maintenance of cells. Since mature adults have, in essence, ceased (g

grow, their protein requirement is less, per unit weight, than that of those

who are still growing.

While the human requires proteins, all proteins are not of a suitable
composition to supply the needs of the body, especially that of the growing
child. Generally, animal proteins are complete proteins or of a composition
which can supply all of thc body requircments, while vegetable proteins are
not complete.
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B. Find the Persian equivalents of the following terms and
expressions and write them in the spaces provided.

Lantibodies @ =0 0 s
2assimjlate =020 ——
3.beverages e,
4.bile acid e,
5.bioflavanoids e
6.calorimetry
7. cereals |
8.cloting
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10. dextrin -

e 0 e

12. dietary balanced

13. extraccllular

14. food additives

15. gastric

16. intracellular

17.lymph

18. metabolism

28

19. nutrition

20. nutritional deficiency

Zlopectin e,
22. poultry '

23.s1arch

24. sweet glands

25.to1al response
26. treal
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Section One:
Reading Comprehension

Drying

Introduction
The preservation of foods by drying 1s probably the oldest food preservation

process practiced by man. It is belicved thal many lnnd.?..cspccially grains ang
fruits of high sugar conicnl, WCre preserved by primitive man by allowing
them to dry in_the sun. Spices as well as fish, cut into thin SITIpPS, were also
preserved in this manner.

There are 4 number of different methods of drving foods for purposes of
preservation. Among thesc, the most important arc sun drying, tunncl or
cabinet drying, drum drying, spray drying, and [reeze drying.

Sun or natural drying is still used in hot climates for the production of
dricd fruits or nuts. This may be donc in direct sunlight or in shaded arcas
where the dryving is accomplished by the hot dry air. It should be apparent
that sun-dricd fruit is produced only in arcas where the climate provides
periods of relatively high temperaturcs, relatively low humiditics, and little or
no rainfall. Pruncs, grapes, apricots, peaches, and pears arc dricd in this
manner. Some of these fruits arc also driced in tunncl or cabinet dehydrators.,
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