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The Asahi Shimbun

@ Key Expressions 1 - ©c1-05

BRZEVTI~30 () AIKELHEFEEEZANEL LS,

1. Kanazawa Ice is a popsicle thatis (b _ _ _ _ _ ) as not melting easily.
S (AR EDb) 74 2, MEIZZET 2w (BoX) 74 AF
Y74 —T &) % o

2. The popsicles comeina (v ______ ) of shapes and flavors.
ZDTARAF Y Y74 — I3k A R ERD D %o

3. An accidental (d
even in the heat.
HHLERDOFERD, BEOFTHHEITICKWTAAF Y VT4 —2/EN) BT DK
_\_ZO 7‘:0

) helped create popsicles that are hard to melt
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@ Key Expressions 2
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UTFO1~501FRAEHEICLT, -ify TRHOZEFEEZ [ ] RICEZTANEL &S,

1. diverse (%) — [ | (ZHALd %)

2. simple (Hifi7Z) — [ | (Hififbd %)

3. just (GEL W) — [ I GE41Ld %)

4. solid ([, FEfkD) —| | (BEE3 5. FERET %)
5. intense (L) — [ 1 (#Atd3%)

@® Key Expressions 3

BEABEREZSEIC, UTO1~30EXD ( ) AIKETIIE3FZAERRBEH,L SR
. BEANEL £

1. The discovery of strawberry polyphenol’s unique property was made
( ).
AFTDORY) 7 =) — VHKEOMHEE BRI S 7z,

2. These popsicles are ( ) well-received by tourists and
locals.

INLEDTAAF X Y74 —id, BOERICHHITO AL IZO AL TH 5,

3. The method of extracting polyphenol from strawberries is improving
( ).
AFINHR) 72/ = VT 2 HEREAICERIN20H 5,

by and large by accident by degrees
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30D 1~4p5BVEL LD,

When an Asahi Shimbun reporter visited the Kanazawa Ice shop recently, the
temperature was a balmy 28 degrees Celsius. Some of the customers at the shop
headed outside with popsicles in hand to test whether the frozen snack indeed
lived up to its marketing slogan. Staring at her popsicle for five minutes under the
sun, a 30-year-old woman who was visiting from Chiba Prefecture, said, “No
change in the appearance.” Her companion, a 40-year-old man, agreed. “If they

were regular popsicles, drips would have started trickling down fast,” he marveled.
The Asahi Shimbun

Notes balmy [EHPH] live up to... [~ICh7x3]

1. 7TARXRF Y 74 — & —#MICHHAF v 7 A L7z,

2. HON7-25FrT5 kD TW7z2s, T4 AF v T4 —ORIEHIZED S eh
of:o

3. RBITHEFIZ I, THOT A AF ¥ V74 — L BRTHET H 2 L7z,

4. THEEPLR > TRZ40ROBEIE, TOBTII SZENEIEEL LD o7,

RFHETIEFZ < DBERZEEDIADEOHICTEDRLIFFERERITOIFEN. XhiRh
SEBETEDIATRERINE T, KICAEFEEHZE  ERHiFEEATE. XHRN SER
SHEEELHAD UL UVIFEREINE T,

BUFD1~30EXTIE, HRAMATHEAIFERINATVEY, EBSINhTVIE
Z. () RIKEZEANhZELE D,

1. This popsicle will remain almost the same even if ( )

exposed to the hot air from a dryer.

2. Store instruments for experiments in a dry place when

( ) not in use.
3. If ( ) heated to a high temperature, most ice creams
melt.

Chapter 2 “Unmeltable” Ice Cream 019
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Strawberry extract is secret of popsicles that do not

melt

A popsicle, by conventional wisdom, starts melting around
the edges soon after taken out in the hot summer sun. But
one sold at a shop in Higashi-Chaya district in Kanazawa
city, a popular tourist destination, won’t make a sticky mess
of things in the heat.

The shop, Kanazawa Ice, touts its product of the same
name as “popsicles that don’t melt.” The intriguing products
are manufactured by Biotherapy Development Research
Center Co. in Kanazawa.

The company’s president, Takeshi Toyoda, claims that its
popsicles “will remain almost the same even if exposed to the
hot air from a dryer.” When heat from a dryer was applied in
an air-conditioned room, a vanilla popsicle that was
purchased from a regular shop began melting around the
edges almost instantly. But the Kanazawa Ice retained its
original shape even after five minutes. It also tasted cool.

The secret is the use of a polyphenol liquid extracted from
strawberries, said Tomihisa Ota, professor emeritus of
pharmacy at Kanazawa University, who developed the melt-
resistant popsicles. “Polyphenol liquid has properties that
make it difficult for water and oil to separate so that a
popsicle containing it will be able to retain the original shape
for a longer time than usual and be hard to melt,” he said.

The discovery of strawberry polyphenol’s unique property
was made by accident. The Biotherapy Development
Research Center asked a pastry chef in Miyagi Prefecture to
make new confectionery using polyphenol from strawberries.

It was part of efforts by the company to help strawberry
farmers in Miyagi Prefecture affected by the 2011 Great East
Japan Earthquake and tsunami. After the disaster, the
farmers began growing the fruit again, but their produce was

not in good enough shape to be marketable. So the company
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decided to make the best use of strawberry polyphenol.

Later the company received a complaint from the pastry
chef, who said “dairy cream solidified instantly when
strawberry polyphenol was added.” The chef was concerned
that the polyphenol contained “something suspicious.” That
led Ota to use the strawberry polyphenol to make popsicles
that would not melt easily.

Before he came up with the current version, he tried many
variations, using a variety of milks and fresh creams from
different producers as well as changing the amount of

polyphenol and other conditions.

The Asahi Shimbun

dairy cream [0 U—L]

suspicious [EEH L]

© cp1-07

LUTOERA ~4ICHTREZEBERRED, 5BV, EEANEL LD,

A research company has found a wuse for a chemical derived from

(. ) strawberries: (%

) popsicles. While

trying to find a use for strawberry polyphenol, one of the company’s collaborators

discovered that adding the polyphenol to cream made it solidify. Taking advantage

of this (3 ) phenomenon, researchers at the company found

a way to add the chemical to popsicles to help them keep their shape, even under

(% ) conditions.

strange unsellable heat-resistant

hot
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@® Comprehension 1

[&FEM (hPBEEH) PARX] IZOVWT, HTEE2HDICIET (True) 2. HTIEEH
BVWHDIZIEF (False) & () RICEZTAhZL &5,

1. They are especially popular among foreign tourists. ( )
2. They start melting around the edges soon after taken out in the sun. ( )
3. They were developed by strawberry farmers in Miyagi Prefecture. ( )

4. They contain polyphenol liquid extracted from strawberries. ( )

@® Comprehension 2

AXDARICEIELIIC. 1 ~3DEXETERIEIDICHELEDHNDE a~d L 5REVE
L&

1. Takeshi Toyoda is
a. the owner of a popsicle shop in Kanazawa Prefecture.
b. a research scientist who has recently retired.
c. the head of a company which manufactures popsicles.

d. the discoverer of strawberry polyphenol.

2. Kanazawa Ice not only retains its shape, but also
a. tastes cool even after being exposed to heat.
b. contains fewer calories than regular popsicles.
c. retains more of the nutrients from strawberries.

d. has an intense vanilla aftertaste.

3. The pastry chef from Miyagi Prefecture
a. could not grow strawberries that were of an adequate quality to sell.
b. discovered the perfect recipe for using polyphenol to make popsicles.
c. was asked by local farmers to find a use for strawberry polyphenol.
d. originally thought that something was wrong with the polyphenol.

022



	(3)Insights2019-はじめに
	(8)-(10)Insights2019-目次
	017-022_Insights2019-02_「溶けないアイス」のヒミツ

