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Read the text and answer the questions that follow. 

A Tasteful Job

Whether your favourite food is chocolate ice-cream or steak and chips, the chances are that at least part of the flavour is the work of flavourists or food chemists. These professionals are responsible for putting the artificial taste into some foods and enhancing the natural flavours of others.

This skill has been gaining in importance since the early 20th century for two main reasons. First, the massive development of the fizzy drink and sweet industries over the past hundred years has created a new and growing demand for artificial flavouring. Second, technology such as home refrigeration and food-processing techniques have caused much of the food we eat to lose its flavour. It has become the job of flavourists to restore that taste.

Flavourists use approximately 3,000 different chemicals, which are mixed together in different amounts and combinations to create the desired flavour. Obviously, they need a good knowledge of chemistry to determine the chemical composition of individual flavours. However, because they are also required to be innovative, flavourists describe themselves as artists. Many even develop specialised skills – some concentrate on the taste of meat or vegetables, for example, while others focus on “sweet brown” flavours like caramel.

Some flavourists are employed directly by food companies, where they not only create flavours, but also try to discover the chemical composition of flavours created by rivals. However, other job opportunities exist in government agencies and in special “flavour houses”, which develop flavours that are bought by food companies. Flavourists can expect to earn around $50,000 a year to start with, but salaries may eventually reach double or even triple that amount for those with several years of experience.

Of course, some people will always prefer the taste of fresh food. However, perhaps you’ll appreciate the taste of your food even more, now that you know about the hard work that goes into creating it.

1.
Choose the correct answer.

1.
Flavourists … .


a.
make steak taste like chocolate ice-cream


b.
are also known as food chemists


c.
replace natural flavours with artificial tastes


d.
usually prefer the taste of natural food flavours

2.
The job of a flavourist … .


a.
is to decide which chemicals are safe to eat


b.
involves using thousands of chemicals


c.
is clear-cut and purely scientific


d.
requires specialisation according to food colour

2.
Write T (true) or F (false). Then copy the words that justify your answers.

1.
More artificial flavours are needed because more sweets are being manufactured.  ……

2.
Some flavourists try to find out how flavours have been created by their rivals.  ……

3.
Complete the sentence.

Home refrigeration and food-processing techniques (paragraph 2) are given as examples of 

4.
Answer the questions

1.
Where may flavourists be employed?

2.
How much can a flavourist hope to earn after working for several years?

Webquest

Not everybody likes the same food and not everyone likes to eat the same food together.
Do this quiz and see if you and the chefs agree on good food combinations.

http://recipes.howstuffworks.com/fresh-ideas/dinner-food-facts/flavor-matching-quiz.htm)
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