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5. Provide an overview on the historical development .of
. . . . Semester : HI
the frozen dessert industry, with an emphasis on its
future prospects. (10) Duration ;: 1 Hour Maximum Marks : 30
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' 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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1. Answer briefly any five of the following questions :

(a) Melting point

(b) Minimum total solids

(¢) Vogt instant freezer

(d) Types of freezing

(e) Common defects in ice cream
(f) Freezing point

(g) Milk Solid Not Fat (MSNF) (5%2=10)
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Explain the FSSAI regulations on ice-cream and
frozen dessert. (10)
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Explain the processing of ice cream sandwich and

mellorine in detail. (10)
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(a) Describe the role of ingredients used in making
sorbets and ice candies.

(b) What points should be kept in mind while selecting

packaging for frozen desserts? (5+5=10)
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