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Tiéng Anh 8 Unit 16: Write

Composite Start Composite End

Unit 16: Inventions

Write (Trang 152-153 SGK Tiéng Anh 8)

1. Fill in each gap with one of these sequence markers to
describe the procedure of papermaking.

(Dién vao méi ché trong bang tir ndi dé mé ta quy trinh san xuat
giay.)

How Paper Is Made

(1) First, logs are cut into small chips. (2) Then they are mixed with
water and acid. (3) Next they are heated and crushed to a heavy
pulp. This wood pulp is also cleaned and chemically whitened. (4)
After this, it is passed through rollers to be flattened. (5) Then,
sheets of wet paper are produced. (6) Finally, the water is removed
from the sheets which are pressed, dried and refined until the finished
paper is produced.

2. Look at the sequence of pictures that describe how cacao
beans are processed. Put them in the correct order.

(Nhin tranh mé ta qua trinh ché bién hat ca-cao réi xép ding th
tw cac burc tranh.)

77

4) 3 | (6)7
Trinh tw cac cau theo dung thir tw cac birc tranh la: 1 - d) The
fruit harvest is fermented for three to nine days to kill the beans and
turn them brown.
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2 - a) The beans are dried in the sun.

3 - e) The beans are cleared in special machines.

4 - c) The beans are roasted to bring out the chocolate favour.
5 - b) They are shelled and ground to produce chocolate liquor.
6 - f) The liquor is made into chocolate candy or cocoa powder.

Now use the sequence markers in exercise ‘write 1' to link
sentences together in a paragraph.

(Bay gi®r hay dung tir ndi & bai tap 1 dé ndi cac cau trén lai véi
nhau thanh mét doan van.)

First, the fruit harvest is fermented for three to nine days to kill the
beans and turn them brown. Then, the beans are dried in the sun.
Next, the beans are cleared in special machines. After this, the beans
are roasted to bring out the chocolate favour. Then, they are shelled
and ground to produce chocolate liquor. Finally, the liquor is made
into chocolate candy or cocoa powder.
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