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A Fruit from a Different Time

The avocado grows on trees in warm countries like Mexico and Brazil. On the outside,
avocados are dark, but on the inside they are bright green and have a large seed in the center.
People enjoy eating them in salads or in other dishes. Because avocados are not sweet, many
people think they are vegetables. However, according to scientists, they are a type of fruit
since they have a seed inside.

The fruit and seed are important for plants such as avocados. When animals eat a fruit,
they usually eat its seeds, too. They carry the seeds around in their stomachs. This is how
seeds are spread from one place to the next. However, the avocado has a large seed that is too
big for modern animals to eat. Daniel Janzen, a biology professor at the University of
Pennsylvania, wanted to find the reason for this. In ancient times, there were huge elephants
and horses. Janzen found out that these large animals ate avocados and spread the seeds
around Central and South America.

Around 13,000 years ago, though, these large animals all died, so avocado seeds were
not spread by them anymore. Then, around 10,000 years ago, a group of humans moved to
these areas and begun eating avocados. They enjoyed the taste, and soon, they started growing
them on farms. Over time, avocados became one of the most important foods in Central and
South America.

There are now over 500 types of avocados grown around the world. However, the Hass
avocado is the most common. It was first grown in California by a man named Rudolph Hass.
His avocado trees were popular because the avocados tasted good and each tree grew a large
number of avocados. As a result, many farmers started to grow his trees. Now, around 80

percent of all avocados that are grown around the world are Hass avocados.
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(1) What do many people believe about avocados?
1 They should eat ones that are dark on the inside.



2 They should buy ones that are grown in Mexico and Brazil.
3 They think that they are vegetables because of their taste.
4 They think that their seeds are too big to be eaten in salads.

(2) Daniel Janzen discovered that
plant seeds are spread by the animals that eat them.
large animals used to spread avocado seeds.

elephants and horses prefer seeds to vegetables.
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many modern animals enjoy eating fruit with large seeds.

(3) What happened around 10,000 years ago?

Large animals stopped eating avocados.

Humans began to produce avocados for food.

The avocado plant was brought to Central and South America.
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Many animals died because they had trouble finding food.

(4) What is true about the Hass avocado?
1 It does not taste as good as other types of avocados.
2 It is the most popular type of avocado.
3 Its tree can only be grown in California.

4 Its trees cannot produce as many avocados as other trees.
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Salt Solution

In places with cold winters, snow and ice can cause traffic accidents. To prevent them,
salt is often spread on roads in winter. This is done because salt allows ice to melt at
temperatures lower than 0°C. For example, a 10 percent salt-water mixture lowers the melting
temperature of ice from 0°C to minus 6°C. A 20 percent mixture lowers this temperature
further to minus 16°C. However, using salt in this way (5 ). Cars, roads, and even the
natural environment can be damaged by salt.

Research has shown that when salt is used on roads, it ( 6 ). Instead, it is carried into
the ground by the melted ice. Much of the salt ends up in lakes and rivers where it can harm
underwater plants, fish, and other creatures. High levels of salt can, for example, reduce the
size of baby fish by up to one-third. Moreover, salt can lead to an increase in bacteria which
not only harm underwater species but also affect the water that people drink.

To avoid these problems, natural alternatives to salt are being tested. One idea has been
to use juice from vegetables called beets to melt ice. However, although beet juice is natural,

it reduces the amount of oxygen in lakes and rivers, which makes it hard for plants and fish

to survive. This is not an easy problem to solve, but researchers are continuing to try different
ways to melt ice. (7 ), they will be able to find a substance that can help prevent traffic

accidents but does not damage the environment.
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(5)
changes its flavor
is quite common

has unwanted effects
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can be wasteful

(6)
soon turns into a gas
is eaten by animals

cannot be replaced
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does not just disappear



(7)

In reality
With luck
Like before
By then
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A New Type of Chocolate

Chocolate is one of the most popular foods in the world, and more and more of it is
consumed every year. Recent research has shown that chocolate can have good effects on
people’s health. However, chocolate also contains ingredients, such as fat and sugar, which
can be harmful. This means that eating a lot of chocolate is not good for you. Recently, though,
a team of scientists at the University of Warwick in the United Kingdom has come up with a
way to replace fat in chocolate without affecting the taste.

The reason that traditional chocolate has so much fat in it is that the fat is needed to
keep all the ingredients combined together. Chocolate usually consists of cocoa powder, cocoa
butter, fat from milk, sugar, and water. These ingredients separate easily. Therefore, extra fat
is added to keep all these different ingredients together. The fat also creates the smooth
feeling of chocolate. The team of scientists, though, has found a new and much healthier way
to keep the ingredients of chocolate together.

In this method, first, fruit juice, which is healthier than fat, is converted into tiny bubbles.
These are then mixed with the other ingredients in order to hold them all together. According
to the leader of the team, Stefan Bon, it is possible to replace up to 50 percent of the fat with
fruit juice in this way. The method can be used with dark, milk, or white chocolate, and the
fruit juice maintains the feeling of chocolate in the mouth. So far, the team has been able to
use cranberry, orange, and apple juice.

Of course, fruit-flavored chocolate has been available for some time. (»This time,

though, the aim is not to improve the flavor of the chocolate but to make it healthier. More

recently, the scientists have found that it is possible to replace the fruit juice with water and
vitamin C in order to maintain a purely chocolate flavor. Even with the new method, chocolate
will continue to have fat and sugar, so people should be careful not to eat too much. The new

method, however, will make it much healthier than before.
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(8) The chocolate developed by a team of scientists at the University of Warwick
1 has become the most popular type of chocolate in the world.
2 has more sugar but less fat than most types of chocolate.
3 tastes good but is healthier to eat than traditional chocolate.
4

helps people who dislike the flavor of traditional chocolate.

(9) Why is extra fat added to traditional chocolate?
1 To add a harder feeling to some types of chocolate.
2 To improve the taste of the milk used in chocolate.
3 To reduce the amount of sugar that is necessary.
4

To prevent the various ingredients from separating.

(10) What has the team of scientists discovered?
1 A type of fruit juice that can be added to chocolate to improve its taste.
A way to make chocolate that maintains the sweet flavor of fruit juice.

Up to half of the fat in chocolate can be replaced with fruit juice.
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Fruit juice can be added to traditional chocolate to make it harder.

(11) The team of scientists has found that
1 adding vitamin C to chocolate can make it even healthier than adding fruit juice alone.
2 water and vitamin C can be used to make chocolate healthier without changing the
taste.
3 the combination of fat and sugar in chocolate is the main reason that people enjoy
eating it.

4 chocolate that tastes like fruit is naturally healthier than other types of chocolate.
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This weekend, Brian will go to the town ( ) he grew up. He is going to meet some

of his old friends there.

1. when 2. where 3. why 4. how

Ashley lives near an airport, so airplanes often fly ( ) her house.

1. with 2.to 3. over 4.in

Monica was late for her date with Alan yesterday. He ( ) for an hour by the time
Monica arrived at the café.

1. waits 2. had been waiting 3. is waiting 4. would wait
A: There are three movies on TV tonight, but ( ) of them look very interesting.
B: Well, let’s play a game of chess instead, then.

1. nobody 2. none 3. one 4. either

Mr. Barkley always wears a long winter coat when the weather ( ) really cold.
1. gets 2. was getting 3. getting 4. had gotten

Tom and his friends spent a lot of time in the park when they were children. Sometimes

they ( ) play there all day.

1. must 2. would 3. can 4. were

Bright Company ( ) revised its employee benefits plan last month.

1. complete 2. completed 3. completely 4. completeness

( ) an accident on Route 324, Mr. Davis will be late for the meeting this afternoon.
1. Even though 2. Due to 3. So that 4. While

After the meeting, there were pamphlets and empty bottles here and there ( ) the
room.

1. around 2. into 3. because of 4. for

All employees must report to the ( ) in charge before leaving their positions on the

assembly line.

1. supervise 2. supervised 3. supervisor 4. supervision



11 The marketing department is studying the ( ) between hot weather and product

sales.
1. appropriation 2. inspection 3. correlation 4. revision
12 Cigarette smoke makes Julie feel ill. She ( ) when people smoke around her, and

she gets a sore throat.

1. differs 2. coughs 3. involves 4. arranges

13 Kazue will study abroad for two months in Australia this summer. She is anxious

( ) being away from her family for such a long time.
1. about 2.0on 3. by 4. below

14 Having ( ) his cup of coffee, Harry paid his bill and left the café.
1. finish 2. been finished 3. finishing 4. finished

15 A: Sorry I'm late, Kenji. Did I make you ( ) for a long time?

B: Don’t worry. I just got here five minutes ago.

1. to wait 2. waiting 3. wait 4. to have waited

RIES KXo Q)OHALZHERL 78 X\,
(1) FABZTVFEBREEDICHDREDITL DNV SA—FH— gy Tifio T,

(2) &ZwiciicE 3o ikfEkcd,



AF17 (2025) 4EpE
LY YN

o7 EEEIL

N A G i |

RDZODXLBEHEHATE LT, HRTE 7 L% 31ERICOWT 1000 FLAN TR U
AW, 72720, LEfR), MEA] ofExdHws 2L,

(1]

[BEPUHE O/, ZEIC PR P I YV AFO/NGREZTHAT D DITLTHI > T 513972, Ul
il (V) CAMBTE (FEA) THAI L, ERAMICERETTHA I b, B L
TZDOANDOOARL, WHRZIENDIZEFHH G, Z5LTHLIMOEE (0 2) bhw, &
MEFEORKE 2, RO L) WL TR FEEHETHHI-CTEH T, Blddbhr B
B2

[EIZ PR P YR F2HARER L LH S R &

[EAICEA &L eI H D =0E (5 2) FLWIAR, bAhEGHEEEEDIT LTS
edn (920b) W T, BEMICHEEZRE (LTE) F2RKHEER, DF D FX
Py R0 (B) 7zoelzdil, K OBEMRRE L T, eI K o1E LTLE
ST EMFEIICEE e WHAE, LarLERZE I Ebiv]

(Z B THARSD)

(2]

EATNRZETRELTH, FLDO =TI L VHA LI D T, b5 ZD/NFHDOE
BEZRFCTLE 720D X Hic, BCESTELZHL 3HERE (29 BARZA) D
Bh iz, ZZIKEEHE (rvY) OFADTENRD D, [Zd IAME, S bIn
CERT L, RICT 208D DD RVHEDL, N Fo~ v PPk 725 HRL (£ 227 7)
v Fo ADEEDOIE D, 1IPV EEOHELRDH, WPI T, LYV EEDFLETH V-
T2 ZALem0r L] WINZARLIA2bHAINA, ZORIF, HH/ T, 372 LaEFe
SINRP L ZHATELER o TN TS, COBRIF, BET 2L EICTHEELZZIOA
TEZDDEZITH b, LOLEDPTHITDI L%, K, LIFA TV S, WHICEWLILT,
BEAEREI LT BEHICHZ5LETH, D LIHEIPICIELNZRDL, DB DT
% (05%) L, [z, BELAVEIIC] 242XV RBOSETH 2,

(KSR TEmEHE D)



A7 (2025) 4ERE
TYNE YN

AR = ACHEK

Nodm X R E

IFD6 2[5 5 25 FBAT, ZBRIWICOWT 300~400 FTE 275 X W\,

1. XERIEECRIEERTHAEREAMHADE L L LT LEBEIEE) O BT IC B3 2 3E &
DR ITRICOWT | 0BEFIRE X NFAL T3, 2 2 oI, OF 1 Mo EfH, Q1FEE O,
BFH., Dhtiz%,. OREDIEY D 5D INT Wz, 2ohH s 1 0B, BAERICED X 5 7
HEPHEECE, ZOHELMRT 21 EDII L L VAHBDEZREE L X,

2. RORZ, TAVHDFaFr - NZ2Ty bFR—L TV —vav (NBA) ov¥vyEiL =z -
LA A —RICFEL Tw 3/ UNEEFD 2023-2024 > — X v (68 KAICHIE) To, =)V 7 Ztny
2 — bMEgEk (BRE/EBEBOES) L) TEMTH L, ZOM»L, SWEFD Y 2 — + )% 5l
L. F—L  LTU/WhETZELTEDICEIEI LEZL L, FMTFF -2 LTREZGE AR
BTEZEDIICT A T2V ALEZL X0 EZLR I N,

LRI, JHEFD Y 2 — Fogkiz, D=4 v F Y 7231 [0/359 8], @Y —FKA4 v YT
T34 /85, @AY —FA v Y 7TI8[E/232[E, @7V —=Zu—-T99[a]/134 B TH - 7=,



=

ia—k FO—TRAR EO0—HFAk Ha—t e
argw | A—F— J—F— | apse
J—ITF 50.00%
57.10% 66.20% 25.00%

NATRAR
52.90%

/ by \
/ 52.9% \

3. ¥ 1 FEORBEERREFLIE) TP IV b v EHITIC L2 ERER 2 RT3 2 & %28
EL. OBL - BHK - BBEE, @BF - KT, QORRE. ORI - BRI OV T, 2NN OFHliRHE L
2T &,

4. ROEIL, FRK 23 (2011) Fichifr ez [RFR—VIERE] ofiXo—E<ch 2, =TI,
AR—=VZETDOANLDENTH 2720, %4 OFLLEMFEICIGE T, [ DORNIEREEEDT |
THETE A DEMRB RO ONT VD, ZNTIE BHLA K LA X2bz00 [Re] o [N
E] RAR=VEREZ DX I ICELZO L vh, BERNICHEE I v,

ZAR=F, HFIGEO Ao TH %,

AR =L, DB DA T, (RO O LRFFEE, RS e Ko S, AL Z oftho
RO (2> A)BED 720 Il AT ER T b 2 EEFiE 2 oftho HiRiGEIch v . S H. ERS
EFEICDIZ DL & S IR CUU R 2 E D ECAAIROb DL o Twd, AF—VEEL
CTERTEIREELZED I LT, RTOALXDHENTH Y, 2COEREZFOHEM DO TIC, K4 D
B0 B ICSC T, Beh ORIEGRBREO T THEWICAR —VICHL A AF—Y XL A X
WEAR =V %X ZDIEINCSET L L DTE ZEAPMERIN R TNIE RS R0,



5. NEDOBREETIZ, A AR BERICX - T
RE - FERER R 5, ARIEF, TAF ¥
EVORKEIMM TH Y,V T R
— R ERERNC R 2 3 SE L 20 iR 100
LR [8B]WAREZRLTWwS, &
D EDLEMRANC L2 > T, HAMIC
T2 PL—=Vv 7 3EZIEI VR VL X
nTnsz,

160 Ty

AT Lo MHINES A HBWEI IR

znTiE, OFH L —=v 2, @FA o T
oAz IFbL—=yr @ (a— ; s
FAx—ayv) bb—=v i, FhFn —
EDERTED I NEBEDODDEITH &
B, 2% v Ty OFRE S bR =
NHHEHE EDICEZRI W, 2P EYOREHE -

6. EFDORXIE, 1987 4205 2023 4EFF T I0HIFAfE I N T3 77— - 7= F Ay 7T 5 BB EHY
BLCw3EERLEEDDTH S, T2, G TOKRIHFREECTH LA XY ROEEZZDOEOEEL
LCWAHYEECTCHS [ZEV T LR LLL] ZRLEDDTH D,

CORESEIC, 77— DfERNERLBRICOWTHHAL T v,

WRD—JVRAw T5EIL EDEHHZE JEIOTIVA-DIVL
o w g ey ey (FRE §18%)

e FALSUE

Z1—I—=3Uk @ M {
x% - 9592 P
: AITS IR ) y S
2JvkZ R E AR 3T A0
FIEUFY 22N >
157 i

F—2R57 s e 2
HI-IX G O P

I B x < s o
10E] ; 0 - “ S
{ . op = | ¥ o A

5~8E



A7 (2025) 4ERE
TYNE YN

VRI VT —VEHIK

Nodm X R E

LITD 625 5201 A T, ZRIWIC D WT 300~400 FFTE 2 78 X\,

1. AT OXIZ, 1987 55 2023 FE T 10 MHBEINTVRE T 77— T = FHy 75 EELALEH
BLTW2EERLEDDTHDL, I/ ATOKRIHBREETH 24 X)) A0EE*ZOEOFT L
LTWAMVERCHE [2EY YA R LAL] ZRLEDDTHLE, ZOMESEIC, 4 FY X
LI 7= DERMEFRICOVTEZR IV, BARICT 7 —F 1845 FICA FY ZADANTY v 7
AR —=ND—DT T =L TN—IIL, 187T1FICT S —2=F VAIRDAKR—=YTH D,

WR'7 )l/l*ﬁ‘JTSIEIL,U:U)H:I'iﬁEI JEVITIVA: I/)l/A
e CTedt: (RBHE & Lﬁ)

A FANTUR ,
5 Zi—Y-SUk £ X
TIUR g
AVISUR i
ZAYhSUR F 2 V=gt
FIEIFY 2N 5.
197 :

v “} | , 1om Al AR
' g . 9m mmm | & w “ >
5~8E N .
2. 4, NEJPLHFIEE (Artificial General Intelligence : AGI) DFEIRATFEMESE O WTE TS EFD
hTwd, AGI OFFRE L THiRBEIRCT — 220 AWCHC#EL T2 2L TE 3 EHE %
2. X OICHEMRIERE O LB B IR 2@ 0T O IEEREEN 2o L% T o
%, ZL T, AGIL 223 HITHEL L T & tE o RAE0N 13 A3 B © 2 vl B o2 b L, s
Ly vFad )T 48RRI EEDNTND
T, FIE—EIE, DI A4 PR XS Ay —Y 2 E/EHL T 5

RRICONVWTHEZ S Z LiE, [EEHS ANOEAD R L, BROBEOFEIC > TnET, Al ®
ARy PR LT L, IR ORSENIR D DD ?

LooL, mbEELZ LI, 20RO AMD 0] TF, FAizzbid—k, [MZ2EL, Z2h55
BETHRLDR? ZLT, RO 20 TEZL LI, hARRICONTEZ L T LICHEML
¥, k€L, b Bb AR AT L% 2] L3201k, MR, 20z (RO 26

ZIHEN, BELTWREAEE»LTT, LZAT, [Rib] LidfMZzoTclL & 557

(T#n] TFBEE—ERARY A ] https://k-hirano.com/honshin & ¥ 51F)



https://k-hirano.com/honshin

ZNTIE, v FaT V74 DRELR, FAZ2BIZE I EEZTnEIEL I, ExeHFERI v,

3. Tor 771, 2014 FfE» 5 2023 FFE £ COIBHE~DH HAAENCREE R DL \» 7 2EE =2 —
oy NORKEERHE 2, £, 2 0HIEHHINE I CREERDRBE R L2 DTH 5,
HHETIET FRYF ¥ —F T (AT) IKBF2FEHEREE > TEY., 5%, BORELR LD
s AT BZ QRN FRRI NS, —75C. HARE L BUCOFN, A — =2 — ) X Lip L OFE
bH 5, SHROIHFEBDER & D X ) ICT NITFH A RER RS RIAD 20, E22EZ LI,

800,000 F K wH
2014 1,541,300
600,000 2015 2,080,000
2016 2.301,200
400,000 2017 2,792,100
2018 3,115,000
200,000
2019 2,442,000
2020 —
0 ‘
2014 2015 2016 2017 2018 2019 2020 2021 2022 2023 2021 —
— [T [ — — T 2022 692,200
— T — 1 7 ¥ > NE| — 7] ) X 0
2023 2,341,600

4, CNN D k3 & 20243 H, NEOEEHRA W2 ICESHIREZZE Z Iz % KT 5720 [ AHT
fE] SUEN B FT 7 B R 3R 2 IRRICowT, ERERSES (IUGS) Bkl 7zC
LW hotze AL IZ. FAY AMUEFE ATV - 20y =2 v ET XY W NEREFL -V -
AP —=—DfRIBL7E TANHEORHU &) BWROHT L WX CH 5, PEEFEMUEZ DK 200 4
IC NBHD S 72 5 L 2 RMIBIEC RIEEB OB X H L VI KRE Vv, 2070, TEHoXROHE
Rl KT EREL LT, AHOERL 2R 2R AR RIESI W,

B RR S ENTFE T ORI BB 13, [HRE XM R I e 23, ABOIEE) 2 1950 R BT,
IR AR DBRBICGEE RITL T2 2 L i3 2087\ @LiiRTw3,
ZNTlE, NEDIEE)23 S 72 & L 72 HEREREE A~ D R % —D2 L U B, Z ofEDFERE & &0
KO LELZOMEEZRRTE 200, BEXEHEELRI VL,
(1) THF7-aBERR [AFH] oRIBREEZTHR FHEHEDL %¥ 2] TCNN.co.jp]
https://www.cnn.co.jp/fringe/35216152.htm!

(2) TAFtt] REATR ABOREFRTHERAX>—EERF2] [JUI.COM]
https://www.jiji.com/jc/article?k=2024030601111&g=soc#goog_rewarded



https://www.cnn.co.jp/fringe/35216152.html
https://www.jiji.com/jc/article?k=2024030601111&g=soc#goog_rewarded

	小論文問題｜経営学専攻（11月）.pdf
	英語専門試験｜英語専攻（11月）.pdf
	小論文問題｜ロシア語専攻（11月）.pdf
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