Name _______________________

Reading Comprehension Questions: Why McDonald’s Fries Taste So Good
Part A: Matching (2 pts each)
Match the words or phrases on the left with the word or phrase on the right that is most closely associated with it. Each letter should be used once. You will find the page number and paragraph in parentheses (example: 3/2 is page 3, second paragraph).
___ 1.  sacrosanct (1/1)

A.  hard fat from body parts of animals
___ 2.  tallow (1/2)

B.  harmless
___ 3.  barrage (1/3)

C.  a substance added to alter the original
___ 4.  innocuous (1/3)

D.  outpouring
___ 5.  additive (1/4)

E.  agreement to not reveal information
___ 6.  palatable (1/4)

F.  countless (too many to count)
___ 7.  divulge (2/1)

G.  tasteful; acceptable to the sense of taste
___ 8.  nondisclosure (2/3)
H.  easily vaporized (turned into a gas)
___ 9.  innumerable (2/3)
I.  to reveal; to make known
___ 10.  volatile
(2/4)

J.  sacred; worthy of worship
Part B: Matching (2 pts each)
(Same directions as Part A)
___ 1.  umami (2/5)

A.  period of greatest popularity or success
___ 2.  aroma (2/5)

B.  a professional who blends chemicals to create tastes and smells
___ 3.  olfactory (2/6)

C.  ridiculous, foolish
___ 4.  wizardry (3/6)

D.  determined by chance or whim instead of logic or reason
___ 5.  heyday (4/3)

E.  smell, odor
___ 6.  arbitrary (4/3)

F.  related to the sense of smell
___ 7.  absurd (4/3)

G.  small particles of wood that fall from an object being sawed
___ 8.  flavorist (4/6)

H.  eerie, seemingly supernatural, seeming too strange to be real
___ 9.  sawdust (5/3)

 I.  great skill
___ 10. uncanny (5/6)

 J.  a taste sensation that is meaty or savory
Part C: True/False (2 pts each)
Answer the following questions by circling T or F for true or false based on the assertions in the article.
T    F
1.  The author believes that “natural flavor” and “artificial flavor” are, in fact, more similar than different. (1)
T    F      2.  Ninety percent of the money that Americans now spend on food goes to purchasing processed foods. (1)

T    F  
3.  The science used to make the smell of shaving cream is the same as that used to create the taste of food. (2)
T    F
4.  The smell of a food has a huge impact on the way its taste is perceived. (2)

T    F    
5.  Artificial flavors reached their peak of popularity in the United States in the 1990’s. (4)
T    F
6.  The author believes that natural flavors are more healthful than artificial flavors. (4)

T    F
7.  Natural flavors and artificial flavors sometimes contain the exact same chemicals.  (4)

T    F    
8.  Flavors created by using enzyme reactions and synthesizing fungi are considered artificial by the FDA. (5)
T    F
9.  McDonald’s is willing to share information about the exact type of flavoring used in its french fries. (5)

T    F
10.  In the taste test mentioned at the end of the story, the author samples various foods to determine their taste. (5)
Part D: Multiple Choice (2 pts each)

Choose the letter of the best answer based on the assertions made in the article.

____1. In the mid 1960’s, McDonald’s wanted to do all of the following EXCEPT what? (1)
A. Reduce the cost of labor
B. Reduce the number of suppliers

C. Reduce the cost of its food products

D. Ensure that its fries had a consistent taste at each restaurant


____2. Which of the following did NOT happen after McDonald’s switched to frozen french fries in 1966? (1)
A.    The nation’s agriculture and diet were affected.

B.  Many people noticed that the french fries had a different taste.

C.  A popular fast food became a highly processed industry product.
D. Large manufacturing plants became responsible for producing fries.

____3. According to the article, which of the following is true?  (1)
A.    Hamburgers make more money for McDonalds than french fries.

B.  The distinct taste of McDonald’s fries come from the kitchen equipment that fries them.
C.  For a long time, McDonalds fried its french fries in mostly beef fat.
D.  Before the 90’s, McDonald’s hamburgers contained more saturated beef fat per ounce than fries.
____4.  In 1990, people complained about what aspect of McDonald’s french fries?  (1)
A.    They didn’t taste good.

B     They were too expensive.

C.    They were not fried long enough.

D.   They contained too much cholesterol.


____5.  In order to ensure that its french fries taste good, McDonald’s (1)
A.    Makes them taste like beef.
B.    Makes them taste sweet.
C.    Makes them low-fat.
D.    Makes them taste more like potatoes.
____6.  The first time people purchase a new food item, their decision is based on:  (1)
A.    the taste of the food
B.    the price of the food
C.    the type of flavoring added to the food
D.    the packaging and appearance of the food item
____7.  Which of the following does NOT contribute to the loss of taste in processed food? (1)
A.    cooking
B.    canning

C.    freezing

D.   dehydrating

____8.  Which of the following is NOT true about the flavor industry? (2)
A.    It is willing to share its techniques with the public.

B.    It does not reveal its formulas for creating flavors.

C.    It does not disclose the names of its clients.

D.    It believes that secrecy is necessary for protecting the reputations of popular brands.

___9.  “The Favor Corridor” refers to:  (2)
A.    a long hallway where flavors are created.

B.    an area in the northeast U.S. where most flavor additives are produced.

C.    an area of New Jersey that no longer exists.

D.    a laboratory that creates perfumes and fast foods.

___10.  Which of the following is NOT true about International Flavors & Fragrances (IFF)? (2)
A.  The IFF is very secretive about its work and its clients.
B.   The IFF produces smells of several very famous perfumes.
C.   The IFF produces smells of many household products, such as furniture polish and soap. 

D.   The IFF does not use chemicals to produce tastes or smells.
___11.  Which of the following is NOT an example of umami taste? (2)

A.  shellfish

B.   citrus fruits

C.   seaweed

D.   mushrooms

___12.  Which of the following is NOT true about people’s sense of taste? (3)

A.  Babies naturally prefer sweet tastes over bitter tastes.

B.   People’s food preferences are formed early in life.

C.   Young children cannot be taught to like healthful foods. 

D.   Smell and memory play a strong role in people’s food preferences.
___13.  Which of the following is NOT true about color additives? (3)

A.  Flavor companies rarely manufacture color additives.

B.   The same pigments used for making make-up may be used for coloring foods.

C.   Fast food restaurants often use coloring agents in their foods and drinks. 

D.   The color of food is important to most consumers.
___14.  Which of the following IS TRUE about color additives? (3)

A.   Companies must reveal the ingredients used to color their foods.

B.   The ingredients used to make colors are often more numerous than the ingredients of the food.

C.   Color additives should be GRAS (generally recognized as safe). 

D.    Making a food taste like strawberries is a simple and natural process.

___15.  On p. 4, the author most likely lists the ingredients of a Burger King strawberry milk shake for what reason? (4)

A.   The author wants the reader to know the ingredients inside a milk shake.

B.   The author is emphasizing the chemical process behind making a milk shake.

C.   The author wants the reader to appreciate the simplicity of a milk shake. 

D.    The author wants the reader to understand that milk shakes can be healthful.

___16.  Which of the following contains a small amount of deadly poison?  (4)

A.   natural almond flavor

B.   artificial almond flavor

C.   clove oil 

D.   amyl acetate


___17.  Flavorists use skills from all of the following disciplines EXCEPT:  (4)
A.  entomology 
B.   psychology
C.   physiology


D.   organic chemistry


___18.  Red Arrow Products produces “natural smoke flavor” used in barbecue sauce by:   (5)
A.  mixing chemicals that smell and taste like smoke

B.   burning meat and capturing the smoke

C.   burning small pieces of wood and capturing the smoke



D.   barbecuing vegetables and capturing the smoke


___19.  The pinkish-red color used in Dannon strawberry yogurt comes from:   (5)
A.  collecting strawberry skins and seeds and then mashing them

B.   adding natural fruit fillings consisting of red colored fruits

C.   mixing chemicals that produce a reddish color when combined



D.   collecting large numbers of female insects with their eggs, drying them out, and crushing them up


___20.  In the last paragraph of this article, the author states “After closing my eyes, I suddenly smelled a grilled hamburger. The aroma was uncanny, almost miraculous ... But when I opened my eyes, I saw just a narrow strip of white paper and a flavorist with a grin.” 
The author’s tone is:    (5)
A.  jovial because he appreciates the miracle of flavors being created. 

B.   humorous because he wants the reader to understand the humor behind the science of creating flavor.
C.   melancholy because he is unable to fully experience the flavors that are being demonstrated. 


D.   sarcastic because the seemingly natural flavors are created by the flavorists’ clever use of chemicals.
