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5. Explain the composition and packaging requirements
of different kinds of ice cream. (10)
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Instructions for Candidates

1.  Write your Roll No. on the top immediately on receipt
of this question paper.

2. Attempt any Three questions.
3. Parts of a question to be attempted together.
4. Each question carries equal marks.

5. Answers may be written either in English or Hindi;
but the same medium should be used throughout the

paper.
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Answer briefly any five of the following questions :
(a) Food emulsifiers

(b) Ice cream sandwich

(c) Principle of freezing

(d) Name three types of freezers

(e) Enthalpy

(f) Any three common defects in ice cream

(g) Role of stabilizers in ice cream making
(5x2=10)
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Describe various types of frozen desserts in
detail. (10)
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Trace the salient historical developments in frozen
dessert industry. (10)
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(a) Explain the processing of frozen yogurt in detail.

(b) Describe different types of freezing techniques
used in making ice cream. (5+5=10)
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