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Last
Today,
Seto

weekend, I joined a tour to learn about Seto Ohashi Bridge and learned many new things.
I will tell you some of them.
Ohashi Bridge is about 13 kilometers long. About 20,000 cars and more than 100 trains

cross the long bridge every day. The bridge must be strong enough to keep holding such heavy

things.

in 1978

So, to build the bridge, high technology was used. People started to build the bridge
and it was completed in 1988.

People working on the bridge hope the bridge will be used for more than 200 years. So, they
are making an effort to keep the bridge in good condition. It is very difficult to keep such a
huge bridge in good condition for such a long time! I hope the bridge will keep helping people
and the society for many years.

(=251 K]
About Seto Ohashi Bridge
» How is the bridge? — About 13 kilometers. ;%E )E i *%
» How many cars and trains the bridge every day? D E_ H

» Why did building the bridge need high technology?

» How long did it take to the bridge? — About 10 years.
* Why are people working on the bridge to keep the bridge in
good condition?

— About 20,000 cars and more than 100 trains.

— To the bridge strong.

— They hope the bridge will be used for more than 200 years.
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Ryan:
Maki:

Ryan:
Yuka:

Yuka:

( 7 far 4 heavy % long )
(7 cross 4 repeat 2 stop )
( 7 be 4  make Y take )
(7 build 4 repair 9 visit )
(7 failing 4 forgetting 9 trying )
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Maki, your speech was very good. It made me want to visit Seto Ohashi Bridge!

Thank you, Ryan. The tour was interesting because people working there explained
various things which I didn’t know.

That’s great! I want to know what they explained.

Hi, Ryan and Maki. What are you talking about?

Hi, Yuka. We are talking about the tour to learn about Seto Ohashi Bridge.

Ryan is telling me that he wants to know things explained in the tour.

I'm interested in ®them, too. Especially, I want to know how such a huge bridge is kept
in good condition.

OK, I will tell you about that. Most parts of the bridge are made of steel. So, keeping
the steel parts in good condition is very important. The bridge is over the sea, and the
wind which includes sea water causes corrosion of the steel parts. So, the steel parts are
painted and protected from corrosion.

Oh, I didn’t know that. I thought people painted the bridge to make it look nice.
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Maki: That is one reason but it is not the main reason. I learned the bridge was painted because
painting it is necessary to protect the steel parts.

Yuka: How are the steel parts protected by painting the bridge?

Maki: For painting the bridge, several different materials were used. By painting it with a
material which stops corrosion, the first layer was made around the steel parts. Next, by
using another material which is waterproof, another layer was made over the first layer.
This way, by painting the bridge with several different materials, several layers were made
around the steel parts. The layers protect the steel parts.

Yuka: Isee. You mean

Maki: You're right. People working there repaint the bridge sometimes and keep the layers in
good condition. As a result, the layers keep protecting the steel parts from corrosion.
But the bridge is so huge that it takes about 20 years to repaint all its parts.

Ryan: Wow! I'm worried that, when people working there finish repainting all parts, they will
need to start repainting again.

Maki: According to their plan, they repaint the bridge once in 30 years. However, they
sometimes change a part of the plan after checking the condition of the bridge.

Ryan: T imagined building such a huge bridge was very hard, but I have never imagined keeping
it in good condition is also very hard!

Maki: Keeping the bridge in good condition is important for many people. If the steel parts are
damaged, repairing the damaged parts takes so much time. If that happens, the bridge
can’t for a long time. That will cause serious trouble for many people.

Yuka: The effort of people working on the bridge supports many people’s lives!

Ryan: It was great to hear about the bridge from you, Maki.
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the bridge is protected with several layers made of steel

a single material was used to paint the bridge

old steel parts are removed to stop corrosion and new ones are used

the steel parts are protected because they are covered with several layers

B kosb. A0 [@ | KANEOBLELTOS bORENTT b DMV,
’S:O’Clﬁlijfaéh\

7 be used A is used T use I  uses
W) KD> b5, KX THRENTOWBNEEES bDRENTT by B, BEOTIS = 1,

7 Maki learned the main reason for painting Seto Ohashi Bridge was to make the bridge
look nice.

4 To keep protecting the steel parts of Seto Ohashi Bridge, people working on the bridge
need to repaint those parts sometimes.

7 It takes so much time to repaint the steel parts of Seto Ohashi Bridge though only a few
parts are made of steel.

I People working on Seto Ohashi Bridge have a plan for repainting the bridge and never
change any parts of the plan.
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@ Does Ryan want to visit Seto Ohashi Bridge because of Maki’s speech?
@ According to Yuka, what does the effort of people working on Seto Ohashi Bridge support?
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Hello, everyone. Today, I want to talk about soy sauce. First, let me you about my

,%r

experience in summer. During the summer vacation, I went to the U.S. and stayed with a host (i) It showed some specific examples of such meat dishes.

fam1_1y. During my stay, I visited a few local supermarkets. Aptually, my host (ii) For example, a book printed in France in 1765 introduced soy sauce as a great product
family told me that soy sauce was popular in the U.S. From this experience, I became from Japan

interested in soy sauce and did research on it. (ii) The book said that adding just a small amount of soy sauce to meat dishes made the

When I hear the word “soy sauce,” I first remember its taste and smell. The main materials

for making soy sauce are soybeans, wheat and salt. Microorganisms also play some roles to dishes taste better.

make soy sauce. With the help of microorganisms, the taste is created mainly from soybeans 7 (i) — (i) — (i) 4 (i) — Gii) — (i)
and the smell is produced mainly from wheat. Salt works to control the action of 5o Gi) = Ci) — i) T (ii) — Gi) — (i)
microorganisms. Like this, . Soy sauce made this way is one of the most
. . f 3 Sx v bok  TE
necessary things to make various Japanese dishes. (5) 2&;‘2@ Ij\]ﬁﬁ) b %Z_'C\ "RD>5 5, [Graph] o A ) }L\é LD ELTHE 65@ LTWV3 b
You may think Japanese soy sauce was brought to other countries only recently, but actually = *:’. .
— ; Vo
it was first exported to other countries in 1647, in the Edo period. Through a foreign company, PRENTI o /)1“0 L5 E O’C@]} e
Japanese soy sauce was brought to some areas in Asia and Europe. From some books 7 4 9 T
written in the Edo period, we can see how soy sauce was introduced to people especially in (liters) (liters) (liters) (liters)
Europe. | @ | Another book also said Japanese soy sauce 30 —— 30 ———— I — 3.0
had iF sinal E in th il 25 —— 25 25
ad great quality. Surprisingly, soy sauce exported to Europe in those days was mainly produced %0 %o %o
in Osaka. 15 ————— 15 15
Though exporting soy sauce started in the Edo period, the amount of soy sauce exported in 1.0 1.0 1.0
those days was small. Now, the amount of soy sauce exported from Japan is very large and has 0.5 0.5 0.5
been increasing. In 2000, the amount of soy sauce exported in a year was about 11 million 00 2000 2022 (year) 00 2000 2022 year) = 000 2022 (year) 00 2000 2022 (year)
liters. In 2022, it was more than 41 million liters. According to a news report, more soy sauce y Y y Y
is now used overseas because Japanese dishes have become more popular. On the other hand,
the amount of soy sauce used inside Japan shows a different situation. Look at the graph. It 6) ZIIYEIJ(D If they are mterested I want _ how to make Japanese dlshes usmg
shows the average amount of soy sauce each person bought [Graph] [N N
X . A R Eﬂlﬂ - 3
in Japan in 2000 and 2022. In 2022, it was about 1.4 liters. - s soy sauce T [’1& 58 *% é T ~ BonL an %@/7&@ = EZK)HIE@@ Y i{’%‘i
This amount is about half of the average amount of soy sauce eachep::se;:gbeozgmhotui?l Jc;pﬁyirs\aausl:ar )& ﬂ‘ i%’i{x wiwTdo ) v V\] ﬁ B, WEMO_ % mEEHEAN,
each person bought in Japan in 2000. Some people think %X%mﬂéﬂfa S\,
people in Japan use less soy sauce because they eat more . T, s e s .o .
foreign dishes cooked without soy sauce these days. M kKD B, TkRLN TV S V\]E LES b0 ENTTh, —DED, B A20THAL
Through learning about soy sauce, I became more CAD X0,
interested in it. When I go abroad next time, I would like to . o o . .
make Japanese dishes using soy sauce for people I meet. If 7 Satoru’s h?st famlly”m thg U.S. came to Japan and they visited a supermarket with him.
they are interested, I want how to make (Lso0ime s 5 —owhie 2o 4 The word “soy sauce” reminds Satoru of the taste and smell of soy sauce.
Japanese dishes using soy sauce. Thank you for listening. D Soy sauce was first brought to Japan from other countries in 1647, in the Edo period.
((I) soy sauce L x5W soybean fj&é wheat ,}% T The amount c()iffsoy s;uce egp()zlz)tzezti from Japan in 2000 was larger than the amount of soy
P
microorganism fr’&i% mainly 35 export ﬁﬁuﬁ@"% sauce exported from Japan in ’
liter U » bV graph '3 7 average V5o
. T s [I] =zEe- -‘r@?‘ﬁ iy Biste (You) & bovas, RKOE> 2555 LET, BELBLE, &
(1) KKOD 55, VS i) EANZORROBEL TV bDORENTT by —o BT, 05 D5 guﬁ);: LEdhe b @%{L‘}:] S22 LEHST (D )y (@ ) cAaNEEZR
epa EAE TN FndgEcEEns v, WA aARIcE s -l e, XoBrnoThiun,
7 tell 1 telling 7 told I totell )
s . You: Satoru, I enjoyed your speech. ( @ )
(2) AX _ AN V—ﬂ\ (e ﬂ 5 @F_’C L ; o) @ fﬁﬁ 5T L\ t D %EO o T% Satoru: [ agree. As I learned more about soy sauce, I became interested in making Japanese
% FL f_oj EWn 7 W’éh A EDIT, (5(0) ( ) F\]O) ?&jf/\i;xz_’cﬁgﬁfﬁﬁfb I dishes using soy sauce. Now, I want to learn cooking, but I haven’t decided how to
é;’i'%%}\ﬂ\ S&Y%ﬁﬁiéﬁ’@ X0, learn 1t If you legrn cooking, which is a bet};er way for you, joining a cooking club or
. ) watching cooking videos? And why do you think so?
I ( find surprised to was ] soy sauce was sold at those stores. You: ( ) )
¢ 1A Sihbe \ ok TE .
@ KXoWEnsELT, K05 b, KXo EANZOIERLBELTOS b Satoru: I see.
PUENTT I, “OBV, WREOTHALE L, <HH1> DI TN U LIEES 6 0IEo0 TR A LEE LT =
7 soy sauce has a major role to make microorganisms active ey tlz:z.éj{’i— 10‘5 s}*@ﬁ T%( & When is your  birthday?
14 soy sauce can be produced without using some of‘ the main materials <&H2> QI HBROPYRY 225 NEE. 0 EREORETEC Well . it's April 1
7 the main materials and microorganisms play their roles and soy sauce is produced - &,
I in other countries, soy sauce is made with different materials and has a different taste
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