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NO.2 The Globalization of Food Culture

Today, food culture 1s changing rapidly due to globalization. In the past, people
mainly ate dishes that were common in their own regions. However, international
trade and cultural exchange have made a wide range of foods available across the
world. (Q1), it is now common to find restaurants serving foreign dishes even in small
towns. This change has made it easier for people to experience new flavors. Many
people now enjoy trying foods that were once unfamiliar to them. This has increased
people’s interest in trying new foods from different cultures.

One major factor behind this change is the development of transportation and
communication technologies. Foods can now be transported over long distances more
quickly than before, allowing people to enjoy fresh ingredients from other countries.
In addition, information about food spreads easily through the internet and social
media. People can learn about new dishes simply through online. This has encouraged
people to explore different cuisine. These changes have influenced people’s eating
habits and preferences. As a result, food culture has become more flexible, and people
can (Q2).

Despite these benefits, some people are concerned about the loss of traditional
food culture. As international foods become more popular, local dishes may be eaten
less frequently. This could lead to a decline in traditional cooking methods and
knowledge. (Q3). Some communities are trying to protect their food traditions by
teaching younger generations how to cook local dishes. Others are organizing events
to share them with visitors. By valuing both global and local food cultures, people can

create a more balanced and meaningful eating experience.
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Q1)

1 Occasionally
2 For instance
3 Nevertheless

4 Likewise

(Q2)

1 lose access to many ingredients from other countries
2 depend only on foods produced in their local areas

3 avoid eating dishes that come from foreign cultures

4 enjoy foods from many different cultures in their lives

(Q3)

1 Traditional cooking methods are unnecessary and have no value today
2 Globalization has some influence, but it does not change food culture
3 People should reject foreign foods to protect their cultural traditions

4 Tt is important to preserve traditional food culture for future generations
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(Q1)

1 BFICIE

2 FIAIE

3 FhITEhDDHLLT
4 [RIFRIZ

(Q2)

1 HENSDEDEMAAFTEHRLLS
2 WITTHEIN-BMEITICES

3 SAEOHEEEITS

4 NEQOHFTHRARAGXIEOHEBEZELD
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