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F E4od (A HAE Q Food in World History)

Before the nineteenth century, only the elite could enjoy white bread and meat on a daily basis. With the
rise of industrial mass production, these and many other foods have come to be regarded as everyday
staples in Western society. The factory system, designed to achieve mass production through
mechanization, found ready application in the food processing industry. New methods of preservation,
particularly canning and refrigeration, allowed such economies of scale that factories could produce
enough to feed whole cities without spoilage or waste. Steam engines powered giant mills as well as
ships and trains that carried industrial products across continents and oceans. In sheer quantities, the
foods available to late nineteenth-century British and North American cities outstripped all previous

supply systems in history.

Since ancient times, the Chinese had used salt on a large scale to preserve fish and soy sauce, and
North Atlantic salt cod improved European diets in the sixteenth century, but the invention of canning by
Nicolas Appert around 1809 brought food into the industrial age. The Parisian confectioner discovered
how to prevent decay by boiling foods in sealed glass bottles. m The British quickly adapted the
technique to sturdier tin cans, which soon became standard rations on board British Navy ships. m
Consumer demand grew more slowly, because of both high initial costs and the lack of an efficient can
opeher — hammer and chisel were needed at first. m Nevertheless, by the 1830s, European and U.S.

shops began stocking canned fish and meat, followed later by fruits and vegetables. m

Mass production also depended on an efficient division of labor, particularly for the first meatpackers in
the Midwestern United States. Founded in Cincinnati about 1830, this industry employed teams of
specialized workers, each of whom performed a single, repetitive task, cutting away a ham or a side of
bacon, until the hog vanished completely at the end of this "disassembly line." Frederick Law Olmsted
observed: "No iron cog-wheels could work with more regular motion. Plump falls the hog upon the table,

chop, chop; chop, chop; chop, chop, fall the cleavers. All is over." Once packed in barrels of brine, the



meat was shipped east by barge. At first, the industry was limited co the winter months, when freezing
temperatures slowed the process of decay, but by the I1850s the arrival of railroads and ice harvesting
had extended production year round. During the Civil War, access to hogs fattened on corn from lowa

and Nebraska allowed Chicago to replace Cincinnati as the meatpacking capital, "Porkopolis."

The marketing of grain likewise beneficed from new forms of standardization made possible by the grain
elevator, an enormous vertical warehouse, invented in 1842, with steam-powered conveyor belts that
poured cereal in from the top and chutes below that dropped it into waiting ships or railroad cars. Gravity
moved grain more efficiently than any stevedore could manage with burlap sacks, and Chicago's
massive elevators dominated world markets by the late 1850s. Without the sacks, grains from individual
farms were mixed indiscriminately, and the arbitrary dividing line between, say, first and second-class
spring wheat often meant the difference between survival and bankruptcy for Midwestern farmers.
Railroads stimulated production in other temperate regions as well; in the 1880s the vast pampas
grasslands of Argentina were converted to agriculture, although farmers remained at the mercy of grain
merchants such as Ernesto "the Octopus" Bunge. The global fall in wheat pfices, which ruined

countless growers, nevertheless provided cheap bread for factory workers.

At the same time, improved milling technology meant more refitigd foods. Traditional millstones had
simply pulverized wheat, leaving behind bits of hull and oils that quickly went rancid. Hungarian
roller-mills, pioneered in the 1840s, progressively removed the outer layers of the grain, yielding purer,
whiter flour. Meanwhile, British engineers updated rige milling machinery, which encouraged the
importation of unprocessed paddy rice instead of-previously milled grain from Asia — an example of
European industrialization causing de-industtialization elsewhere. Even chocolate milling was improved
in 1828 with the Dutch invention of a press to remove excess cocoa butter, creating a smoother drinking
chocolate and contributing later to mass-produced confectionery. Ordinary people could now buy former
luxury foods, although white bread:-and rice were actually less nutritious than darker, whole-grain

versions.

Mechanical refrigerationoffered another critical breakthrough, allowing urban consumers greater
access to fresh beef. Unlike pork, which took well to curing, beef became hard and tasteless when
salted and dried. As a result, cattle in Argentina, Australia, and Texas were often slaughtered for their
hides, with the meat left to rot. In 1867, cowboys opened the Chisholm Trail, driving Texas longhorns
north to the railhead at Abilene, Kansas, for shipment to eastern markets. Yet live cattle transport had
barely begun when George Hammond first shipped beef by railroad icebox; within a decade,
refrigerated rail cars had become economical. Applying the same industrial techniques used for hogs,
the Chicago meatpacking firms of Hammond, Swift, and Armour soon dominated the U.S. beef trade,
underselling local butchers who tried to compete with freshly slaughtered beef. The packers also gained
a major share of the British market because Australian and Argentine meat had to he frozen solid, and

therefore fetched lower prices than North American chilled beef.



Industrial foods achieved widespread consumer acceptance through a commercial revolution of
advertising and retailing. In the 1870s, Glasgow merchant, Thomas Lipton built a grocery store empire
selling affordable canned goods, while the Atlantic and Pacific Tea Company opened "economy" stores
in the United States. Brand names such as Lipton and A&P helped to bridge the growing divide between
industrial manufacturers and ordinary consumers. By the turn of the century, H. J. Heinz was devising
endless advertising gimmicks — ranging from miniature pickle pins to an Atlantic City pleasure pier —to
increase sales of his "57 varieties" of canned foods. The National Biscuit Company likewise devoted a
lavish promotional campaign to its "Uneeda" cracker. Competitors with equally silly brand nhames but
without comparable advertising budgets failed to dent Nabisco's market share. Hence, the huge
investments in factories and distribution required equally massive publicity to ensure demand for

processed foods.

F\lﬁﬁﬂ:

1) regarded = viewed

2) All helped to make food widely available in 19" Century EXCEPT?

- more productive varieties of wheat were planted

3) TWO Answers in Paragraph 2 were reasons that consumer demand
- canned food too expensive; not easy to open cans

4) Except
= involvement of lowa and Nebraska in Civil War

5) What can be inferred from Paragraph 3 about the meatpacking in Cincimati during 1860s7?
- comparatively less access to livestock than Chicago

6) Like wise = Similarly
7) indiscriminately = randomly

8) Why the author gives the information “in the 1880s the vast grasslands of Argentina were converted
to form™?

- explain the extent to which railroads contributed to massive grain production

9) What can be inferred from paragraph 4 that the use of burlap socks had which of the decreasing
advantage?
- it make it possible to differentiate grains of various quality from different farms



10) According to paragraph 4, the global fall in wheat result of the worldwide decrease in the price of
wheat?

- bread became more widely available for everyday consumption
11) pioneered = initially developed

12) What is mentioned in paragraph 5 as an effect of improvements in milling technology?

- the industrialization of rice processing in Asia

13) A
Eventually as price came down and opening the containers became easier, canned food common place
in family kitchens. m (Ans: D)

14) SUMMARY

A) Food distribution greatly improved due to improvement in shipping and uye use of trains.

C) Canning and Refrigeration ensured that food could be adequately preserved and distrusted widely
without waste or spoilage.

E) The invention of the grain elevator and development in milling'technology increase the effect of grain

production.
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1. Which of the sentences below best express the essential information in the highlighted
sentence in the passage? Incorrect choices change the meaning in important ways or leave out
essential information.

The camels of the Sahara and Arabian deserts are so well adapted to their environment that they can

survive high temperatures for more than two weeks without drinking water.

2. The word “rupture” in the passage is closest in meaning to
break



3. According to paragraph 1, what happens when water enters a camel’s bloodstream?
The camel’s tissues become rehydrated.

4. The word “Relatively” in the passage is closest in meaning to
Comparatively

5. Paragraph 2 mentions all of the following as characteristics of camels EXCEPT:
They can lose most of the water within their cells during dehydration without harm.

6. According to paragraph 3, each of the following is a fact about camels that helps them
conserve water EXCEPT:
They do not lose water through their skin.

7. uniformly = evenly

8. What can be inferred from paragraph 4 about camel fat?
Even when they are dehydrated, camels cannot rely on the water that is produced by metabolizing the

fat in their humps.

9. fluctuate = vary

10. In paragraph 5, why does the author mention that common methods of keeping body
temperature from rising also result in water loss?
To explain why most mammals, unlike camels, would not be able to survive in a hot, dry

environment

11. According to paragraph 6, why is it beneficial for camels to store most of their fat in the
hump?
The fat in the hump helps to insulate the camel from the Sun'’s heat.

12. According to paragraph 6, camels’ ability to tolerate a significant increase in their internal
temperature allows them to
save up to five liters of water per day

13. The metabolism of fat does produce water, but the small amount of water produced is less than the
amount of water vapor lost breathing in and out to get the oxygen needed to metabolize the fat. m So

the hump is not for water, but then the question remains, why is the fat stored in a hump? Fat is
an excellent insulator, and if it were uniformly distributed under the surface of the skin, the camel would

be unable to lose heat efficiently through its surface.
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