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(84 J5LERE] OBIEZEDHED !

¥ 4% 25 24 (diagram) i flowchart X° process diagram & b IF{34, @5
ifi#s (illustration) 2A"A > TWE 3. TUITKRD 4 ¥ 4 THWEINE IS

SFA TP IS LBOEHEI T

1. Production process (&855T112)
| > BRVRERDIIEERUEIIPISLT, BHEEBEAEINEV

’ 2. Administrative process (EFHNFHS)
> BELBRTFOREHEY, ARZFHELREEXRLET7O—F+P—b

3. Operational process (X5 L _EDiBIE)
> BFEDHHHAI CERDEVSOFIRERUIZE

4. Ecological process (4#E=2 FDiB1E)
> EIBYIDEL (life cycle) X°, KDPIBER (water cycle) BEZERLIZE

ROBIEIZ 1 @ Production process N ¥ 4 7 T3,

._Sample question —— e )
[ The diagram below shows how canned tuna is produced. ]

Tuna production
Fishing

(head, tail, bones and
viscera removed)

, s
Vacuum l' Filling <—| Timmingand | o _| Steam cooking
sealing filleting (100 T / 58 min)

(oil, brine water

1 added )
= Despatch

P
. Labelling and . [
. Sterilising ]—»[ Storage J—b' packaging > %

ZDEIAD»DIFZRITEBBEENIE T ¥4V ITTHETT IRy T
M E R ), IRTOIRBERENTULDBEHRZEDNFITNENTEFEA. TE
YAX TS LAMBEBET L 70 DEEFRMH LA CWE I,

(A Y IS5 LMRE] REBEOURARRET AR —

FAXT I ARETIXIEIE ALDGE, RIBEHIZEAVEI-NTHES. Ll
BRI AERPL L, BEREZBMUPBL ME->TLESI IR EZOLNE T, T 2 Tid,
KLSEHL, OMEICUE LT EAF—-LTBEILL) !

OIITR - Bl aXITXHETARAZ—! |
FAXT S aE [BEOPEIZD DI LR 20 LINE LT3, T4k
E L TROVFFEGFIISEBEII T A Y — L TBNTL TS v,

T* (Process) ZFJIKIR : ROKIBIE17> ~OCELEKID,

BETHL | The diagram illustrates (depicts]  +

7. howSV

1. the process of doing ~ (%))
B89E5 . the grocess by whifh S \;
wFEnny)

I.. the stages in the production [manufacturing / generation /

development / treatment, / construction / formation]* of ~

BREXTE, T~ZOWITNHhTHINTWLIEMNEIEAELLRDOT, LU
1 DR L 9, TiE, i3 & D Sample question (¥ 70 DEFEDOEE) 2o T
HNTAHAFLE). HMEXIETORETEIINLTHDLDTA, v, Z&HMHHALEI,

#51) The diagram illustrates +
1. the process of producing canned tuna.
7. the process by which canned tuna is produced.

L. the stages in the production of canned tuna.

T/, L TE, BMICEDLE ORI 2B L RBOEIRL T2 v,



A (Task 1 TR ESHPSHOE)

production (47E) milk / jam / cheese / wine / bread / energy / oil
manufacturing (85%) | furniture / plastic / glass / garment (£%1) /ceramics (Fg}) i
generation (FX%) electricity / waste / gas / energy
A development (G{k) tool / stone / BhAifidy R i
treatment (ULE) waste(water) / material / recycled bottle .
construction (32i5) dam / bridge / igloo (£ Z )V —) -
| formation GEAR) sand dune () / volcano (KILI)

# manufacturing ® 4§51 production TH W],

EXME (stage, step) &RIKIR

FAXT T AIBBOBEBETHEINTVWSLEDOT, ZTo3iE:2VET, ML
513 & Sample question # IV T overview (O E) 2H N TAHAIL L o

1) Overall, there are 13 distinctive steps involved in the process,

from the initial stage of fishing to the eventual delivery of the finished

product. *the finished product : ¢k dh
(U T, BYDHDHNSTHRIVBRSTRBET 13 DIFE T D& UREMSH TIZICH D FI)

Z D X ST there are {9 %>, consist of Z/HWTKDO L HIZFHL Z & bl
T3,

#5J) Overall, this process consists of 13 distinctive steps, from the

initial stage of fishing to the eventual delivery of the finished product.

F 7D X WETEFIZFINLE N, stage iE in, at, during T, step (X in TY,
CELLEDREERSL VP TETDODT—HMIIBIZTBEEL I IS

. @ [arFl ZRIFIREXAZ—!

FAX TS 2IAHFEE B OIS, 22OMUFZYHIS L TIIE I 52 EHKRYTY,
KOFEBRZ DR, Rz LRI IEHLILEZLBTEL X,

[FUBIT (D] first(ly) / initially / to begin with first / initial
RIT , TDH% | then / subsequently L afterward§ next / subsequent / follo;ing_
Mmiglc (D] finally / lastly final / last B

BRENIC (7] ultimately / eventually ultimate / eventual
ENEAEEFIC | at the same time —

]

ZODERR | accordingly / as a result —_

oz, T TR T 5 s UP X THISA L7 be followed by ~ (i%
W~ ) BIRDIHIfES T &A3TE F$ (H1F & D sample question DHE%E:) .

#1) The sixth stage is followed by the process of filling where oil and

brine water* are added to small chunks* of filleted fish*.

(6 DEDERFEDEZICIE, A AILEBKDTID FRADINSIEDNCEDICTHNISNDTIENH D)
* brine water : }iiK. chunk : 272 % ), filleted fish : UJ §) 540

| @[5 ZRIRBETREZ—! |

F— AR Ty A EORWMR, BHGLEORE, I IMONE R kA
AL 35 TRENGHIECIHEEN T Y, ST TERRBEICETOLLIEIT IR
THRTHELhAERE Py VLTI —FICTAY—LTWE TS, LA, ¥
AXTS AMEL <y ZTHDERRNS, BUINZEETHL LI L TL 22X,

B RMEZYMLZZY, 0 O8LA035 TIRZ2HKIBITLIBENEH T
Jo TNZEI cut R break % L 25— AT A%, ROEKHLTAY — LTHir»W
ZaT VAL TEMNMLEL £ 9.

=M EIPERETT

chop (FY<T) ML AT H 35 b R WM % v

slice | RIS WD HOYREIX AR/ > e & 1T o
tim | ~zexweT RE A S R BR & L )
crush ~&dfLo59 HAYRE &, 4, Y EPE v,
compress | (zEki%) JEMEY 2 compressor UEi) bEEFx v o, E
grind | (BMT) $hosF, M i (5 I ground, N
mould | ~#=®cizDd 5 be put into a mould (¥iz ALE D)




[E#R - (RE - IRE] ZEXRIKIR

FaPRHEERLTD, DLIVEEME NS Y 2 20BATETFERET 28

[BRE] Z=xRI=RIR

AR AEZWEER YWY, UWHET IZEBEICHEHLI T 3. remove
[removal] 2 DIRIALEZX L34, ROKXBLERMELCERBNAEZUP I L £

Wb T T2, ERANCRAREDL D DB LELERH T,

_ [$48] E=RITXRIR

TIREMBE EEDBT HBRIMELNLRHA T,

=1%3 BS:EER. FRIR P &5k, FRIE
disposeof | (I3 %) W53 % waste disposal plant (FE3E1LRRs) ~despatch ~ERIMY S R EN S R ANFEEICXDS Z &,
discar&- ~%x 5T 5 H /Y353 waste, food, product 5% v, | store ~% i3 5 be kept in storage (BFETIRE SN D)
extract ~%fh 94 % the extraction of coal (GEMHIH) _pile up | —&MAHEFS | bepiledup inatruck (k7 v 7Ii2fiE nTws)
refine ~ %I D an oil refinery C(HiliiE2LHT) unload T EEBAT be unloaded at a port (% TIRAH % %5 4)
purify (i %) B ERL water purification (it7K) inspection | &% Inspection takes place [is carried out]. G AFTNB)
filter ~%2#F 5 B filtration (i)
sieve /sift | ~% =3, ¥ET 5 BekE X DS BE bR,

ITAINF—FAEDTO LA Z2ET LI THHAHEINE S, fF 1>
AFRDOT70—F % — M MUBETEELZDT, LorheEBEXTBXFLEY,

=1 BhERHR. FRIE
7 =173 : 35'%%’!. FRIF T () Ba capture heat and turn it into electricity
separate i ~&#XBLTHTB ,‘@m-,gszb/pz,,;«,(,:m/w:ﬁ“%:&o (BREGBTERUCIRR D)
group | ~EHERLCSTE | HEORETI V- THITH I L. harness | GAT=EFNE—%) | nd -
! J ]
== = group L [ U EIKCHib o n e arness wind energy (R ZFIH33)
_grade | —EMHEIEIESTS T ¥ ZAET L THT B ERE VATV e (FAR T ANF—%) | betransferred from pipe to ground
it ~izbEonT, ~% be sorted according to size [colour/ ZxX%, ERdT 3 3 THSPISIEZ H6ND)
according to ey~ . 21 1= i = s -
| el shape] (K& & [fa Bl 2XoTHEEND) s s be pumped from underground
| G AL B RD)
[, TAIR] =RIKIR S —— be chst,l‘ln_elled to a turbine
B A AR D RS, BRI K P A R RIS A b E 3, | et SR SN ki) |
- v N Gas and water are injected into reservoirs.
3 t ~ %k
o3 SRz X E‘iéiﬁ = t D2 sl SIS (R EKRAEAKBISH LIAT N B)
thaw ~ by i ) S 2 it unfrozen ¢ me Do = = —

L £ rotate ~%ZEfZEIES PE spin b X bbb,

ferment ~ERMEEED LB, TA v, OB LA, 1 SHInLU ERH - —
— = — = = N = i the storage capacity of reservoirs

disinfect | ~%RWHHT 5 | #EE sterilise bR+ x » 7 | CEERET R | GEkM o)

pasteurise | — KR ELI S 5 %) pasteurisation TX { BEH¥ %,

' P e Heat [High pressure] is applied (to ~). b IE] TUREZBHROLVZ F v — 3T TT. ¥4 L ZAROHENS
apply Al *~ (2 (BSIE] 2% (—i2) MAHND) WVDTLRDFIIDLF XL I o700 b LlRERAD, E5FICERICY
o BT B Chemical [heat] treatment is given DT TWEIL & Do TIHIRIT ecology (EMmE) (SR L =383 4D Li¥E 4,

| (S = : e ) 5T = >
[carried out]. (b5 (] Ll fTHirLs) > & *’.@C’C‘?‘o gl X ﬁa& ﬁ%%)\h'i’)ﬁ?ﬁo TWEF L s 351




Ecological process (ZEREZR DM L) OHIE Y 4 7T, {»A5E b L <T&EAL
T HETFEMEL 9, H2iF natural cycle (H¥%Y 1 7)), water cycle (K
PE831), life cycle (AdydiE k) R EAEIFoN T F. ROIEAKRIIIB IR T
BEFL XS

(BRR=R] ZRI KRR

R BO:EE1ESR, IR
travel | FEEY % travel through the soil Glih % 83 %)
evaporate | BT D evaporation (G£%) / vapour (%)
condense | St 5 condensation (%UkDELS)
o \! S T I()i :;—:::?;:j;? gl;toZ) ghe atmosphere [air]
; de;:ompt;e | ~=% HR 3 2 decomposition (F1%:%#)
filter BT S | filter through the ground (d:-i&4 %)
settle ‘l RS % settle at the bottom of ~ (KCIZikEX 3 2%)
' nutrient ] %%ﬁ} absorb [take up] nutrients (45 WAL 3 %)
sediment 1 HERUY o Sediment accumulates. GlEfi 237 % %)
=17 3 BS:EER, FRIR
lay eggs PH % e hatch (JB2» % %) /incubate (JB%Zi® 2)
emerge from ~HHIS emerge?rom}he soil GHA»SBiLD)
feed on ~%#2%:42% | feeding grounds (& %)
mate e ) gather to mate (2A VD72 T %)

reach maturity | kRl % from birth to maturity (#2476 KA F T)
grow into an adult bird [plant]

(e 5y [edtin] (272 %)
L&+ %, W% | be transformed into a butterfly
LRD (BFALTES )

grow into ~IZRET 5

N G

transform

® Doy IRIRETAH— |
1. C2E] =3 d “at a temperature of — degrees (Celsius)”
[~ CHBEEXNS, AU EINSE | OXSICHE> RIS T3,
CDODHEYAX LTI ALATIZO00TCT DI HICERLINTWVE I EMNE DT, AN
77 b L TCEBIIUITFERDIBIIEAD 3. ROIIITMHENFEL &S,

- be melted at a temperature of 600 degrees (600C THM XN 5)

F 7z, at 600 degrees Celsius [centigrade] * 3+ 252 Z &+ JLA[HET, ¥4 F &
D E X be frozen at minus 80 degrees Celsius [centigrade] & #3it L ¥ 3,

2. [5S8T#] =339 “once”
onceld [WoZA~L76] EEHZTWHDS EMWIIL VDT, [YFEOEIHEDR
DoTHS| &#H 2 TRV, KRDOPILE T L 228 v,

- Once sorted and cleaned, recyclable materials are sent to other facilities
for further processing.
(DIRERADEDDE, UT A DIVaJEEIFAAFHI I SICHN LI NDIDICHIDEENEEZSND)

Z L& K K B» o /= Once recyclable materials are sorted and cleaned, 9
recyclable materials 233l S AL7- LT3 T D once D EiPTNEDIZIE X0 5
HTHLRAI7 UPIZDLA5DT, @HTLZHAELTBEELEY,

3. [5epksa] =39 “finished product”

AL EAS - 728 R Z & ¢, the finished product # X 9 (2479
the 23 ¥TF ., FH\ifix T the end product L, 2 2D T—HIZH S X TH X
F Lk D

TIHIRFZICTOMLEEZ S Y FT57200DTDUSVIUPRIBTHIOILIDFL LS !

- production process from the raw material to the finished product
(B S5ERlGaE TORETIE)

- The finished product is ready for delivery to the end user.
GeplGRIFI T RA—F—~FEXDEEFmH TETULID)

LDNETCHEAX TS MBI O 70D UFAFRIBL 72 F ¥ —13#K T T, TlaR%
12, 94X 2229 THNARAT7T2WNDL0DHEMREAXRTVWEFL LS |



[FANYISLT Yy EAL] REBDRSL b

@ HEER1T b1 > RaAEZEx TEL
TAX TS LI EFETRHREPRERBICKFETRREVENTWET, # 2 collected
[collecting] (Y¥4E x5 [UN4E]) X° transported [transporting] (&% S LD [

RE]) BREVFETFTONE T, TLTHGTHENE, TDOFX I DX TX B /TS,

HEATH WA S, HHEIVITRD I DI Z L2 5 L TREADEZINITEL
EDo UTFARILLK S RHAD—HITY (FTHDBWH),

i
- collecting [collected] = collection - removing [removed] = removal

- delivering [delivered] = delivery - treating [treated] = treatment

@® HNEERAM > h2 > RMa/HEL TEL

FAXTZ LATITHBICHDLNTWDXRIRE M S 7221F72L 150 FICii/zZm w2
EDNTL AL TT o TOHGIINEIENLZWT EISER LD, LBZENA 54
FEAHY EFT, PIZIETINZ OREHBORBO—EE2RLIZKOKE TR 2

Wy,
e [l
—— —
_____ ® ®

bottling delivery
IME Z?DF F, Finally, the bottled milk is delivered. (3 W 7 (35D X /-1
KHEREENnD) EHELE, BREBENWICTFEPLTELE Y. IoTKRDLS IZHEZHIWV
T3,

> Finally, once bottled in glass containers, the milk is sent to its final
destination.

(ZIDIFRESBICHHSND L. REOEMBICEHXIND)

THOFTAHIELTHFHLE6FEI4FEICRY, FHARYPMHINSEZET TR,

TN B R RA Y FOOEDIIB N ET, ThEIPLFY LI LT,
WICTFIATNT 7 EMLTHEZLHATEL & S,

DETCT=y T 5 AXNTTLMBED/2DODL 7 F v — 33 XNTERT T, KiZZ
CEFTEAFAHAFTZDLEICLT, MEBEICFvyL L TWeREExEd, LT
L4 7 LTCRATANLBLTENDIEFL LS |



' (3) Process diagrar

The diagram below shows how peanut butter is made,

Peanut butter production

N e e

(shells removed) (heated at 200°C (skins and bacteria
Harvesting for 30 minutes) removed)

?- !
4—-4—-4—-

(sugar, oil and (stored in tank -
salt added) for 24 hours) ade into paste)

Packaging

@7~ VDT, LERRRAZHOEASEXEZTRIT LI,

7. Roasting DEFTZ#%5 L T 72 &\ (The shelled nuts TIHT),
— The shelled nuts

1. Blanching ~ Grinding O 2 %5 L T 728\ (After heating, T4 T),
— After heating,

7. Cooling ~ Packaging ¥ TOffr &35 L T 723V (Once THHT)o
— Once

*shell : % %3257, blanch: ~%EHT 5, grind : ~% T H 0oL



A > hiXx, TEPROPFEIZTFITHICERDCE], T LT [EBEZEZMDOD L
D2 T3 . FTBIFIALF XL I TIAMRAFEZFICIODITFTTIHBEHEL £ D,

7 . The shelled nuts are roasted at a temperature of 200 degrees

Celsius for an hour [undergo a 30-minute heat treatment at a

temperature of 200 degrees Celsius].

> CHUF TSy UP RIRTHEHRD EIF/= BREE]l Z2xRI /W EFHBETI. 2 DBEDO3FE undergo &
INT IO ANWTEHERBEERUISETYH . ChOfblCct Heat is applied [Heat treatment is given]
to the shelled nuts in a roaster at a temperature of 200T Celsius for half an hour. Z2&F&<
EZHEoJgE C I .

1 . After heating, the roasted nuts enter the stage at which their skins

are discarded [peeled off] and bacteria is Killed, after which they

are ground into a paste.

> enter the stage at which ~ (—@O T FFEIC A D), remove = discard, peel off NdODSULY{a X,
FULTCTIEERO DD yrS>/20 UP TR L 7=, after which (Fdi&) OFRATI.. =sSicsEsEICLZ
the roasted nuts are blanched in order to remove their skins and destroy any bacteria
or other microorganisms. &ZEIFIFH 9.0 LI THo

. Once cooled in a tank overnight, the nut paste is mixed with

ingredients (sugar, oil, salt) and then bottled in a jar.

> Once (—HFRIODE, TEDE) ZEZAWVEETBZEEEBOETI - 24 hours (& overnight 38X
S#4t, ingredients (#1¥}]) A bottled in a jar GASSESH SN D) HFEHOIITLiERIT. =SIC %=
i sgisSsSiaE 9S543 4AE AU T Once stored in a tank for cooling overnight, the nut
paste is seasoned with sugar, oil and salt, before finally being fitted into the finished
product of bottled peanut. &F(J(X 9.0 H'EHRILFK I o




[ The diagram below shows how honey is produced. ]

@ Nectar is collected.

(® Stored in drums

(@ Delivered to a
packaging plant

o~

—

@ Delivered to a
processing plant.

=N

!

(3 Beekeepers harvest

@ Honey is created. the honey.

whisadsa oty

(® Honeycomb is

@ Pasteurisation (® Extraction
removed by hand.

(100°C) (Wax and honey are separated.)
[}

N
XY )

a2 Finished

@ Bottling ¥ Final inspection

] |

ZILTyEAICFrL !

The diagram illustrates the process 7 [ 11 ] honey is
made. Overall, there are 13 distinct stages in the production from the
] of nectar, through the processing of honey, to the
] to retailers.

initial ¢ [
eventual delivery of the - [f 1lp

Production begins when honeybees collect nectar from flowers. It is
then carried back to their hives = [ ] the nectar is made into honey.
The honey is harvested by beekeepers, which is then transported to a
processing plant where several types of 1 [t ] are given.

The first step is the ~» [m ] removal of honeycomb followed by a
stage of separation of wax from honey using an extractor. The pure honey
then goes through the process of pasteurisation in which it is heated at a

temperature of 100 + [d 11 ], after which it is packed into
drums for ~ [s 1.
The sealed drums of honey are then sent to another plant for

] bottled into jars, the honey = [u ] final
] to the

packaging. » [O
inspection, which makes the finished product ready for  [d
end customer.

eEVhH
7. [RTER + RIS 1. fFEfzoddlE allF o v 2|
7. [5Ekdh] Z 23 %40 T, i A &9 TAGREIG
F. LB % &9 %45 A, [FHD, FERDO] & RKTIEH G
F. [~HEE] 2BRTLEH 7. oM EaFcF Y1
. [~ 5 & ] &K I [~2&5] 2RITHEFA
¥ [(IHHhoo) FE%k] 2R A

G 27 UP E8sBRZEF T VD |

[ distinct (885€%%) O the eventual delivery of ~ (~DRBERDFEX)

I hive (&) (1 harvest (~ZIRET D) ) beekeeper (FE=R)

O extractor (h#) [ go through the process of ~ (~DOTI2&E#£D)
O pasteurisation (ERiBUIR) Oseal (~%& ((6IC) BHI D)

O the end customer (RHETE)




H ¥ X & = N H T

by which > the process by which SV (SV OT) B A !

collection > £HANRTICTHER 2BHBER. 511935 LTHE, collection of
recycled materials (U1 2L OEIR) ¥ collection of rainwater (FK?D

RE) BEFTY!
finished [final] product > [ER%] £#EKIB51 195 LUERR,
where > BFEIS0 where,
treatment > heat treatment is given to ~ D&SIC give EABHHIERLY,
manual > manually (F{EET) = by hand DEVRZIFHE !
degrees Celsius [centigrade] > HUaEREHEFNEATF UP!
storage > BERKN be putinto storage (RESNS) TEFIVY!
Once > ZCldOnce tis bottled it is HEBENLR
undergoes > DI inspection SRIIHT, Inspectionis carried out [conducted].
(BRNTHNG) CTHIEHThs

despatch [delivery] > be ready for despatch [delivery] (RAERHTETLS) OF
CELEDN D,

LIW'E’(?R]

COR, BEMESNZBERRLTVET, BLT, £EICE 13DELEDHEREND
Bh. BIDEQONEN SEZDNT, %L TRENESTHRD/NEERENDEZECED
Eq

SYNFIMENSBEEDDECANSEENMEXDET, 0%, FRCEIN &
HERCEDET, BRGBERICLH> TSN, NMITHICEEN, £ THROL
BHThonEd.,

SODBRMKELT, SYNFOREFCHEL, ZUTTORICHILSEZERL (RE
DOEHENSUET, WAHKEETZO% 100CTNASNSERREDIRZRT
F0H, RILICANTERSNE T,

BHINLBZO RS LEE, SROLDHISHIOTHIOEONET, BISGEHONDLE,
BEEREBEERS, THRARREOBEICREATIORECLEDET, ‘

PETTRTOMBMEIRT TF, BERSEFTLL, BEATL X o2 MRT
S REL, BEELLELARRAELop NI EDTBEILL ). ENT
BRBEEAZLRUMBECF YLy VLT & T T, BRZH-oTINETO
EREELTIIA LTRTL SR, ZhTREVIEL L) !



The diagram below shows how cotton garments are manufactured.

Summarise the information by selecting and reporting the main
features, and make comparisons where relevant.

Write at least 150 words.

Sowing

Harvesting by hand or
machine

Sorting fibres by strength

and colour *

Separating fibre from seeds
and leaves

Spinning

~

Finished product

¥

Final inspection

Packaging Shop
* yarn: thick thread made of cotton

@ OURAYE FavT

A TS LEEOEESEIEF/INS IS TDWE T, F9° [HFE (sowing) ~ L
BicaiEh s £Cl A DEDKRT « TORBTI. B2 MT 1 Tla (U & 7o

AiAi Ml (fabric) %5 ET). TUTHEIMRT 1 TE [Z DA S WAHED 1L,

WA IS E D T OTORREBVTIEEL, WICEEFICBILTIE, BITRS
NTWBHEIEERALEDT, BEHFICEX, RUEAA(VTESE. ZULTHRERD
SEkE < ATEBRRIEZBIMUTIHRHE L TLIEEL,




8.0 ! i UP 3 7850 Model essay

* X IFS== Cohesive devices (F55===

The diagram illustrates the process by which cotton garnments are
pProduced. Overall, there are 16 steps involved, from the growing and
pProcessing of the ravw materials to the production and potential sale of
cotton clothes.

The process begins with the planting of cotton seeds. On reaching
maturity, thhe raw cotton is picked either manually or mechanically and
then sent to a factory, where it undergoes further processing.

After the water has been removed, the dried cotton is put through a
separation machine, which isolates the cotton fibres from the seeds and
other unNnnecessary plant material. The extracted fibre is then classified
according to its strength and colour, before being spun into thread, which
is woven into sheets of cotton fabric.

The last six stages involve thhe maanufacturing of clothes and their
subseguent distribution. Once thhe fabric has been neatly trimmmed, it is
thhen sevwn to create the desired finished garnment. Lastly, the product goes
through a final inspection, before the new clothes are packed into boxes
and made available for sale in retail outlets. (173 words)

tr X327 UP S8EsEsSsE=IF w227 !

Clgarment &EK8R2) L Isow (G&g=]) 3=<<> O harvest (—=iURIEIT D)
[ seed &z () reach maturity (=<icao=. ZA3) Cdraw T =41 ClUyrs=ey)
Clmanually (&) COOundergo — (USEOTIZ2EE]) Z2F22D (= go through)
(lisolate (—=Z=ssEttsxs 235D (D extract (—=3idht3a 5D

(1 be classified according to — (—ICXkkK o> TSsSFa41LSD) [ spin (—Z=85<)

O sew (—Z=8ED) M weave (—=gkDD [ neatly trimm (U S TEEEEX 2)
0 be made available for sale @RJe=4A1)D (1 retail outlet UI\FE/S)




(TvE41R]

<_0>l§llzt %%@Mlﬁh@ 3ﬂ%>7DtZ’ZTL; Cb\aa“o i&%b‘c 16 (DI#;JJ\EED sowing the plantmg of cotton seeds
IE@%@E&%%&C&U5%§D%UDm%a%t.ﬁﬁ@%ﬁ%itm%m?ﬁ ‘machine is picked either manually or mechanically
FWOHN, FNHSTIHISESN, ZTTSHICMISINET, — o
KOBDBRDONI, BRUBIZHMIBCED, BT PTOMOTEEIRN S drying | the water has been removed
EGHEDDRINF T, MBEINHEE. TORELBICIOTHRINTT. ZOR, separating fibre from seeds | isolates the cotton fibres from the seeds
T RK R o P . 12 323
HOTRIED, ZNREOSNTREMORICHEDE T, “and leaves “and other unnecessary plant material
B0 6 DOBMKICIE, RIROEEEZOHRDMBLRONZFENTNET. £HHEDS sorting fibres by strength | is classified according to its strength and
REBMIENES, FNEES> TEELVLTR@EINESNE T, E'rz?i-’ak.r %;:, ’l*"cfnlg:‘g and colour colour
RBEERS, TORIRED ST IRDRICESH S \FER CRRFED R REIEAIEIC spinning & yarn | spun into thread _
weaving & fabric | woven into sheets of cotton fabric
HBEEL S F o — cutting | neatly trimmed - R
¥4 %75 h0AR, N % %7 cohesive devices DBV A& &, RIFEIC finished product  the desired finished garment
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