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About this script

Please note that this is not a word for word transcript of the programme as
broadcast. In the recording and editing process, changes may have been made
which may not be reflected here.
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Flavoured Crisps FW®ZH

Helen: Hello, you’re listening to BBC Learning English I’'m Helen.

Oliver: A3, Oliver.

Helen: Are you feeling peckish?

Oliver: Peckish, mmm, FIEEHA RULE, IR ALz 72

Helen: Well, we might have some slow-baked lamb with exotic spices, and

perhaps a little cranberry sauce with red wine.

Oliver: What are you talking about? LU RS4TR—EEE )L, )7 crisps.
Helen: Yes, but these are the latest crisp flavours. Here you are.

Oliver: SRR )L, T ARNIA 5 IS DL RTE N G A o R RS o
Helen: So how do they get these sophisticated tastes from a potato crisp?

Let’s find out more from BBC reporter Emma Brannam on her
investigation.

Oliver: HoE, Emma ik BAESZ T AR IR R 1R 5B
]

Insert

These are no ordinary crisps, these are “succulent rib-eyed steak crisps, served
with black peppercorn seasoning”. This is not just a prawn flavoured potato chip,
it’s a surprisingly sophisticated “tiger prawn lightly seasoned with crushed garlic”
potato chip.

Helen: Sounds yummy.

Oliver: Bk, IXATAGE PN AT B LR

Helen: These are succulent rib-eye steak crisps.

Oliver: 271 succulent, 44 steak.

Helen: And tiger prawns, lightly seasoned with crushed garlic.
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Oliver: HRIF tiger prawn, 75 crushed garlic. Wik, WRESCAZKIBANT .
Helen: But does the taste really match what is said on the packet? Can

you and | really tell the difference?

Oliver: I'm not sure. AN BRI, R LR RN RIS R W, AN
M.
Helen: Creating flavour is a complicated and secretive science. Emma

managed to track down a leading expert in food flavouring, Dr
Parker.
Insert

A large part of flavour is our sense of smell.

Oliver: FADN 7 LU A R AR B T AT 5 .

Helen: Our sense of smell. And these smells can be bottled.
Oliver: AT o AR A8 KBURE IR /N LD = VR SO A W 2
Insert

Well we don’t take lots of lambs and roast them over spits and try and extract the
flavour from that. What the flavour scientists try to do is mimic that process in a
processing laboratory.

Helen: So that’s how it’s done; in a laboratory.

Oliver: W, JEUR— DI AL S 00 & LB R, IFBCA A AR /I LR IR AN AR
Lt/ QiUSER

Helen: That’s too complicated and messy. The scientists try to mimic the

process in a processing laboratory.

Oliver: B A7 mimic. JXEE LIRE S NG o BE A B FRATT R X 8 T il 7
EL NI
Helen: Well, crisps manufacturers have faced a sharp sales drop in the

past few years, because of concerns over healthy eating and

obesity.
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Oliver:

Helen:

Oliver:

Insert

That's very true. AMIAURE @2 EREE N, 11 HAAL LWUER,
FR) B A [ T A 1 T
So, maybe this new branding of crisps with fancy and exotic

flavours is a marketing strategy to win back customers.

T E R % % Simon Dekaney [f] 3l Il i -

It says to the customer, oh hold on a minute, | can feel quite nice, | can indulge
myself, 1 can feel classier if | eat a classier kind of crisp. That’s the first thing it
does. The second thing it does really interestingly and intelligently is it says
forget about the health issues, you're just going to enjoy these crisps, and
suddenly the obesity question, the health question, the what’s in my crisp
question disappears.
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Oliver:

Helen:

Oliver:
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According to Simon, this new generation of crisps have two effects
on the customers.

HRFAE BRI, 2, W, A IIZE R e R IEANE
M H2EH CRA Ik, THRARA S — K.

Customers can indulge themselves and feel classier.

A WX BT B A At

Crisps are no longer just comfort food; they’re a sophisticated
snack, to be enjoyed as such.

WOEIERE, PR TR R . IR 4 1) i AU S AT R e, e T
— MO B R AR ST T .

Well, Oliver, are you persuaded by the advertising campaign of the
new gourmet crisps?

No, I think I'll stick to the old fashioned salt and vinegar crisps.
That's still my favourite. A4 R Bt 21X H, ST,
e

Bye.



