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Com que aquell divendres
de gener feia molt fred, la
classe d’educacio fisica la
feien al gimnas. Estaven
a punt de comencar una
cursa de sacs de relleus
quan la Carme, la mestra,
va veure que alguna cosa
no acabava de rutllar.
—Pero, Ruben! No t’has
adonat que duus tota la
roba del revés! En que
estas pensant? El proper
dia que, et posaras les
vambes del reveés? Apa,
vés de pressa al vestuari,
que t’esperem fent una
mica més d’escalfament.

Since it was
particularly cold that
Friday in January,

the children were
having their PE class
in the gym. They
were just about to
start a relay sack race
when Carme, their
teacher, realised that
something was not
quite right.

‘Ruben! Have you
not realised that all
your clothes are on
back to front! Where
is your head? What
are you going to

do next time? Put
your trainers on the
wrong feet? Come
along now! Get back
to the changing
rooms. We’ll do
some warm-ups
while we’re waiting
for you’




La Laura i en Joan no es van poder
quedar per veure qui guanyava, perque
la Carla, la directora de I'escola, els
havia vingut a buscar perque des de
I'IRTA els necessitaven urgentment
perque participessin en una nova
recerca.

—Que tingueu sort! Teniu dues motos
esperant-vos a fora de I’escola, us
conduiran a Monells.

Laura and Joan could not wait
around to see who won the
race because Carla, the school
headmistress, had come to find
them since they were needed
urgently by the IRTA to help out
with some new research.
‘Good luck! There are two
motorbikes waiting for you
outside, they’ll take you to
Monells.




—De pressa, Laura, agafem-nos
les mans —es va apressar a dir
en Joan quan van perdre de vista
la directora—. Activem els poders
magics.

—Unim les nostres energies! —
van repetir les quatre vegades
necessaries perque els poders i |
Mmagics es posessin en marxa.

‘Quickly, Laura! Let’s hold
hands, Joan said in a hurry,
once the head was out of
sight. ‘Let’s activate our
magic powers.

‘Combine our forces!’, they
repeated the four times
needed for their magic
powers to be activated.




Sense perdre ni un instant, cadascu va pujar a una de les dues motos
que els esperaven a I'entrada de 'escola, disposades a conduir-los a
una nova aventura. La Laura i en Joan estaven molt i molt contents, ja

que mai no havien anat en moto.

—Pugeu, xiquets. Soc en Paul i la meva companya és la Lluna. Hem
rebut instruccions de dur-vos amb urgéencia al CENTA, un centre de

I'IRTA situat a Monells.
—Queé haurem de fer?
—Ens sap greu, perd no en tenim cap meés informacio.

—Ondia, sf que deu ser secret. | on esta exactament Monells?
—Al Baix Emporda, Laura. Ja veureu com us agrada el poble.

Without wasting another second,

they mounted the motorbikes that
were waiting for them at the school
entrance, ready to take them to a

new adventure. Laura and Joan were
extremely excited since they had never
travelled by motorbike before.

‘On you get, kids. I’'m Paul and my
companion is Lluna. We’ve been told
to take you to CENTA urgently. It’s
one of the IRTA centres that’s located
in Monells.’

‘What will we have to do there?’

‘I’m sorry but we don’t have any more
information than that.’

‘Heck! It really must be a secret. And
where exactly 1s Monells?’

‘In El Baix Emporda, Laura. You’ll
see. You'll really like the village.”




En un parell d’hores van

deixar els dos infants

davant del centre.

A banda de I'emocio pel

viatge en moto, estaven
Neguitosos...

Quina nova recerca

els esperava?

—Exactament d’aqui a

quaranta-vuit hores i
tres quarts us passarem

a recollir a Monells.

Que tingueu sort!

—es va acomiadar en Paul.
La Laura i en Joan van
entrar al CENTA disposats
a col-laborar al maxim en |'-'--"—|—-~
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una nova recerca, i la seva
curiositat de seguida fou

sortir a rebre la Martina i

satisfeta, perqué els van j«' ] E 9

en Pablo, una enginyera i ;
un veterinari del centre # I

que els van dir que es tractava

d’un assumpte de seguretat alimentaria. Havien d’ajudar a esbrinar com podien

centa

Elﬁ Ganoe il bt
e CalnlueTys

fer un aliment més segur per al consum huma...

A couple of hours later
they dropped the children
off at the centre. Apart
from the excitement of the

motorbike journey, they
were also a little anxious...
What kind of new research
project was waiting for
them now?

‘We’ll come back to pick
you up from Monells in
exactly forty-eight hours.
Good luck?’, Paul said,
waving goodbye.

Laura and Joan went into
CENTA ready to give their
all to the new research
project. Their curiosity

was satisfied straight away
when Martina, an engineer
at the centre, and Pablo,

a veterinarian, came out

to greet them and tell

them that the research was
related to food safety. They
had to help find out how to
make food safer for human
consumption...




—L’Agéncia Catalana de Seguretat Alimentaria
ens ha encarregat una recerca molt important.
—Es un assumpte d’ostres.

—Que gracios, mai no havia sentit una
frase feta tan divertidal

—No és cap frase feta, Laura, és que |
"aliment del qual ens hem d’ocupar son
les ostres —li va respondre en Pablo,
que veia com la nena s’anava posant
vermella com un tomaquet ben
madur—. Tenim problemes

amb la conservacio de les

ostres, i ens han demanat que
investiguem que podem fer

PEerque siguin mes segures i es
conservin fresques més dies.

—I quin és el problema”?

—Doncs que sén molt dificils

de conservar.

—Vatua I'olla, quina recerca

tan complicadal!

‘The Catalan Food Safety Agency has
assigned us a very important research
project.”

‘It’s an oyster case.

‘Wow! That sounds very cryptic! You
do take the secrecy thing very seriously
here, don’t you?!’

‘There’s nothing secretive about it,
Laura. The food we have to investigate
are oysters, replied Pablo, seeing

her going as red as a ripe tomato.
“There are problems related to the
conservation of oysters and we’ve been
asked to investigate what we can do

to make them safer and to keep them
fresh for longer.’

‘So what’s the problem?’

“They’re very difficult to conserve.’
‘Good grief! What a complicated
research project!’




—No us atabaleu, vailets, que heu
arribat en el millor moment de la
recerca: hem avancat molt. Estem
fent proves amb les altes pressions
i sembla que poden donar bons
resultats.

—I| que estem esperant, doncs?
—va cridar animat en Joan,

que estava somiant despert—.

Ja veig els titulars dels diaris:

«[investigador Joan descobreix el secret per
conservar mes dies les ostres».
—Mira que simpatic! Et recordo

que som un equip, aixi que
sense la nostra col-laboracié no descobriras
res de res —Ili va etzibar la Laura emprenyada.
—Tens rad —va admetre en Joan un xic
avergonyit—. | que et sembla: «Al CENTA
resolen el misteri de les ostres»?

—Molt de pel-licula, pero ja m’agrada més,

€s més realista.

‘Don’t panic kids, you’ve arrived at
the best stage of the research: we
really have advanced a lot. We're
carrying out high-pressure tests
and it seems that they might be
about to give us good results.’
‘Well what are we waiting for,
then?’, called out Joan excitedly,
who had been in a daydream up

to that point. ‘I can already see

the headlines: “Researcher Joan
discovers the secret for conserving
oysters longer”’

‘Oh, that’s very nice! I’ll remind
you that we’re a team. That means
that without our help you won’t
be discovering anything at alll’,
countered a nettled Laura.

“You’re right,” admitted Joan, a
little shamefaced. “Well how about:
“The mystery of oysters is finally
solved at CENTA”?’

‘Very dramatic! But I like it a bit
more now. It’s more realistic.




—Laura, saps qué tastarem avui per dinar al CENTA?
—QOstres!
—Com ho has endevinat?

—Us hem volgut fer una sorpresa. Les havieu tastat abans?

—va preguntar la Martina mentre la Laura cada vegada
S’anava arraulint més.

—Es que... —va comencar a dir la Laura, que no sabia
com excusar-se pergue no li agradaven.

—Per0 si no les has tastat mail —li va dir en Pablo, \ (
que ja havia vist les intencions de la Laura per0 |

a volia animar perque les provés—.

Guaita en Joan, les ha tastat i mira com li agraden.
—I si no sén bones? <\
—Aquestes si, que son fresques i les hem revisat. R
El problema de les ostres és que no aguanten
gaire fresques, nomeés dos o tres dies
després de pescar-les. Perd aquestes
son d’avui, I’Alfredo ens les ha dut de la
seva granja, son d’ostricultura.

—Que no! Ho sento perd no

m’agrada el gust que tenen.

Com que no volien discutir amb la
Laura, li van fer portar llug, aixo

si, amb salsa d’ostres. Com era
d’esperar, llavors ho va trobar

tot bonissim.

‘Laura, do you know what we’ll be having
tor lunch today at CENTA?’

‘Oysters!’

‘How did you guess?’

‘We wanted it to be a surprise. Have you
tasted them beforer’, asked Martina,
while Laura became more and more
uncomfortable.

‘The thing is...”, she started to say, not
knowing how to explain that she did not
like them.

‘But if you’ve never tried them beforel’,
said Pablo, who saw Laura’s reaction but
wanted to encourage her to try them. ‘L.ook
at Joan. He’s tried them and look how he’s
enjoying them.’

‘But what if they’re not safe?’

‘Oh yes, these ones are. They’re fresh and
we’ve checked them first. The problem
with oysters is that they don’t stay fresh
tor very long, only two or three days after
they’ve been caught. But these ones were
picked today. Alfredo brought them from
his oyster farm.

‘I don’t want to try them! I’'m sorry but I
don’t like the taste of them.

They preferred not to argue with Laura
and so they ordered some hake for her;
albeit hake with oyster sauce! As everyone
expected, she thought it was delicious!




Al laboratori van estar analitzant mostres
dels experiments dels dies anteriors...
—No m’hagués imaginat mai que uns
animals tan simples com les ostres
poguessin dur tants maldecaps.

—Ui, ui, em sembla que no esteu al dia
sobre les ostres! Amb els poders magics
us heu especialitzat massa en tecnologia,
perd se us deuen haver perdut
els coneixements de biologia.
—Sabeu que les ostres tenen
ronyons com nosaltres?

—l aral

—3Si, si, i els serveixen si fa no fa
com a nosaltres, per netejar
la sang de residus.

At the laboratory they were
analysing samples of the
experiments carried out the day
before...

‘I would never have believed
that animals as simple as oysters
could give us such problems.’
‘Dearie me, I don’t think

you’re as up-to-date as you
should be on oysters! I think
you’ve specialised too much

in technology with your magic
powers. It seems that you’ve lost
your memory when it comes to
biology!’

‘Do you know that oysters have
kidneys just like us?’

‘You can’t be serious!’
‘Absolutely! And they work in
exactly the same way as ours,
cleaning the blood by removing
waste.




Tot i que ja era molt tard, i feia estona que els
esperaven per sopar, No es van poder estar de fer

una petita prova amb la maquina de pressuritzacio.

—Pero0 el tema d’aplicar pressio per higienitzar no
el veig del tot clar. | si els apliquéssim calor o les
pasteuritzéssim com es fa amb la llet o els sucs?
—La pasteuritzacio, que €s un dels
procediments que s’utilitzen perque

la llet es conservi més dies fresca, va

molt bé per als liquids, n’elimina els

microbis que poden ser patogens |

aixi es conserven més dies. Malgrat

aixo, si escalféssim durant quinze

segons les ostres a setanta graus

les couriem, i les ostres s’han de

menjar crues.

—QO sigui, que la pasteuritzacio

normalment va bé per als

liquids, perd no per als aliments

solids frescos.

—Efectivament, per aixo, tot i no

ser I'unic, és un dels sistemes

que es fan servir per conservar

meés dies la llet o els sucs.

Even though it was already very late, and dinner
had been ready for some time now, they could
not resist carrying out a little test with the
pressurisation machine.

‘But this thing about applying pressure to
sterilise food... I don’t really understand it.
What about if we apply heat or pasteurise them
like we do with milk or juices?’

‘Pasteurisation, which is one of the procedures
used to keep milk fresh for longer, is really
good for liquids because it eliminates bacteria
that can cause illness and that way they stay
fresh longer. However, if we heated the oysters
for fifteen seconds at seventy degrees, we’d
cook them, and oysters have to be eaten raw’

‘I see. So pasteurisation usually works well for
liquids, but not for fresh solid foods.’

‘Exactly. That’s why it’s one of the systems—
but not the only one—used to conserve milk
and juices for more days.




’'endema van poder dedicar-se tot el dia a fer experiments amb les altes pressions que
després analitzaven al laboratori. Normalment no treballaven en cap de setmana, pero tenir
la solucio tan a prop feia que el personal investigador del CENTA no pogués esperar ni un dia
mes per saber si aconseguien la seva fita.

—Em costa una mica fer-me a la idea que aguesta maquina pugui exercir pressio sobre les
ostres.

—A mi també, Joan. Ahir somiava que dins la maquina de pressuritzacio hi havia unes mans
que premien les ostres fins que, en sentir-se escanyats, els bacteris sortien corrents —va
explicar la Laura mentre tots dos esclataven a riure.

—Sabeu quin és el problema principal que es pot tenir si una ostra no esta ben conservada? A
veure si ho endevineu, és molt facil: té a veure amb la panxa.

—No ens ho diguis, no ens ho diguis, ja ho tinc: la diarrea, segur —va exclamar la Laura.
—Resposta correctal Com sabeu, hi ha bacteris que son imprescindibles, pero en les ostres,
després de dos o tres dies d’haver-les pescat, pot apareixer un bacteri una mica entremaliat

que molt possiblement ens fara tenir diarrea. N

The next day they were able to spend the whole day carrying out experiments with

high pressure that they analysed later at the laboratory. Usually, they did not work at the
weekend, but being so close to finding the solution meant that the CENTA researchers
could not wait any longer to see if they had achieved their goal.

‘I find it difficult to believe that this machine can pressurise the oysters.’

‘Me too, Joan! Last night I dreamed that there were some hands inside the pressurisation
machine that squashed the oysters until they were so choked that the bacteria came out of
them running,” explained Laura, as they both burst out laughing.

‘Do you know what the main problem can be if an oyster is not conserved well enough?
Let’s see if you can guess. It’s really easy! It’s related to the stomach.

‘Don’t tell us, don’t tell us... Got it: it’s diarthoea, isn’t it?’, exclaimed Laura.

‘Correct answer! As you already know, some bacteria are essential. But in oysters, two or
three days after they’ve been caught, a mischievous bacteria can appear which is very likely
to give us diarrhoea’




—1 aix0 de la pressid que ens estaves a punt d’explicar,
Martina?

— A\, si. Pot ser una mica dificil d’entendre, perd perque us en
feu una idea, penseu una cosa: segur que heu vist que la gent
que fa submarinisme ha d’anar amb compte amb les pressions
que hi ha sota 'aigua, no poden baixar ni pujar molt de cop,
sind a poc a poc perqué com a meés profunditat estan més
forga els fa I'aigua.

—Es clar, com més baixen tenen més aigua a sobre, i Déu n’hi
do el que pesa I'aigua! Si no que m’ho diguin a mi, que sempre
em toca arrossegar les garrafes d’aigua quan anem a comprar!
—Molt bé, Laura, veig que ho has entes a la primera. Doncs
com que pesa, fa forca sobre les persones, com la forca
que fa la nansa sobre la teva ma si portes una

garrafa agafada.

—Doncs en comptes de ficar les ostres a molta profunditat
sota 'aigua —va dir fent broma la Martina—

amb la maquina de pressuritzacio ho fem més facil —va
somriure —.

Exercim una gran forca sobre les ostres i aixi les
higienitzem, és a dir, n’eliminem tots els bacteris
que poden ser dolents per al consum huma sense
perjudicar I'ostra.

‘And that thing about pressure that you were just
going to tell us about, Martina?’

‘Ah, yes, yes. It might be a bit difficult to understand,
but to get an idea of what I mean, think of it this
way: I bet you’ve seen how people who do deep-sea

diving have to be careful with underwater pressure.
They can’t go down or come back up again too
quickly and have to do it instead really slowly, since
the deeper they go, the more pressure the water
exerts.

“Yes, that’s right. The deeper they go, the more water
they have on top of them. And we all know how
much water weighs! If anyone’s in any doubt, tell
them to ask me; I’'m always the one who has to drag
all the huge bottles of water when we go shopping!’
‘Well done, Laura. I see you've understood it with
no problems. Well, since water does indeed weigh a
lot, it puts pressure on people, just like the pressure
that the handle puts on your hand when you carry a
carafe of water.’

‘So instead of placing the oysters deep down
underwater, continued Martina jokingly, ‘we do the
same thing with the pressurisation machine,” she
smiled. “‘We put lots of pressure on the oysters and

~ that way we sterilise them, which is to say that we

eliminate any bacteria that might be bad for humans
to eat without damaging the oyster.’




—Aixi seran igual de bones

que si fossin fresques, 0i? —_—

—Aix0 mateix. Tot indica per
les proves que estem fent

que podran conservar-se fins
a vint-i-un dies a la nevera.

Es un gran repte, penseu

que abans nomeés duraven
fresques dos o tres dies.

—Es increible que amb la
pressio que reben les ostres
continuin com si res.

—Es fantastic, 0i? Penseu que
hi apliquem una forga de sis
mil sis-centes atmosferes.
—Quina passada! Si a
Barcelona I'aire només ens
pressiona amb una atmosfera.
—Es clar, és tan poc que
nosaltres ni notem que l'aire
que tenim al voltant ens .
pressiona —va assenyalar en
Joan. ?’

‘So that way they’ll be as good as
if they’d just been caught?’

' ‘Bxactly. All the tests we’re doing

indicate that they’ll stay fresh

for up to twenty-one days in the
fridge. It’s a real achievement. Just
think that before they only lasted
two or three days.’

‘It’s amazing that the oysters stay
as they are even with the pressure
they’re subjected to.’

‘It’s fantastic, isn’t it? Just think
that we apply a pressure value

of six thousand and six hundred
atmospheres.’

‘That’s amazing! But in Barcelona
the atmospheric pressure is only
one.

‘Exactly. It’s so low that we don’t
even notice that the air around

us is pressurising us, pointed out
Joan.




—Ja estal Tinc els resultats de les darreres analisis: les ostres estan completament lliures
de bacteris i la nostra cuinera, la Maya, diu que tenen un gust exquisit.

—Viscal —van cridar tots alhora.

—Que bé, ara la gent en podra menjar sense cap risc molts dies

després d’haver-les pescat!

—Us n’he dut unes quantes perqué ho comproveu. Mireu, son identiques

‘That’s it! I've got the results of the last
analysis: the oysters are completely free
from bacteria and our chef, Maya, says
that they taste fantastic.’

a les ostres fresques. - ‘Brilliant!’, they all shouted at the same
—Ostres, que bé que s’obren!

Uf, divendres vaig suar per
obrir-les, gairebé no podia
fer-ho ni amb el punxa.

Com que el resultat de la
recerca el van aconseguir
dissabte al vespre, aprofitant
que encara els quedaven
poders magics la Laura i

en Joan van ajudar a redactar
I'informe de la recerca [
diumenge al mati. Un cop

escrit, I'equip de recerca ﬂ
del CENTA va anar a esmorzar §
a Monells per celebrar-ho.
Va ser un apat entranyable,
perd a les onze es van haver
d’acomiadar.

time.

‘It’s fantastic that people will now be able
to eat them days after they’ve been caught,
without any risk at all.”

‘T’ve brought some for you to test. Look,
they’re exactly the same as fresh oysters.’

‘Wow. Look how easily they open! On
Friday I had a real job opening them. I
could barely do it using the oyster knife.’
Since they finally obtained the research
results on Saturday evening, and making
the most of their remaining magic
powers, Laura and Joan helped to write

up the research report on the Sunday
morning. Once written, the research team

at CENTA went for breakfast in Monells
to celebrate.

They were having a very enjoyable meal,

but at eleven o’clock they had to say
goodbye.




La Laura i en Joan havien
d’esperar-se tres quarts d’hora
que els vinguessin a recollir per
tornar a casa, perd malgrat no
tenir ja poders magics, els dos

infants no volien perdre el temps...

—Qué, Laura, juguem a fet i
amagar? A veure si em trobes!
Compta fins a vint, eh!

Vint segons més tard...

—Renoi, la porxada de Monells
és preciosa i també ideal per
amagar-se, no sé si trobaré mai
en Joan... —anava dient la Laura
fent-se I'angoixada mentre es
disposava a enxampar-lo.

Laura and Joan had to wait three
quarters of an hour for them to

come and pick them up to take them
home. Although their magic powers
had now left them, the two children

did not want to waste any time.
‘Hey, Laura, shall we play hide and
seek? Let’s see if you can find me!

Count up to twenty, okay?” Twenty
seconds later...

‘Wow! The arches here in Monells

are beautiful and fantastic for hiding

in, I don’t know if I'll ever find
Joan...’; said Laura, pretending to

be worried, as she got ready to catch

him.
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10. Tecnologia agroalimentdria:
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