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IVofe  :  -   Answers may be wh.tten either in English or in Hindi;  but the  same

medium  should be  used  throughout the  paper.
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Attempt  any ffaree  questions.

Parts of a  question to be  attempted together.

Each question  carries  equal marks.
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1.     Answer  briefly  any flue  of the  following  questions  :

(cE)    Role  of stabilizers  in  ice-cream

(Z])    Define  "freezing  curve."   .

(a)    Air-blast freezer  and its  uses

(tz)    FSSAI  regulations  for low  fat  ice-cream

(e)    Packaging materials  used in ice-cream.packaging

®     Role  of emulsifiers in frozen desserts

®    Differentiate between  sorbet  and ice candy.
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2.     (A)   With the help of a self-explanatory flow diagram, describe the processing

of plain ice-cream.

(8)   Explain  some  common  defects  observed in ice-cream. 5+5=10
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3.     Discuss the history and future  scope  of the frozen dessert industry.           10
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4.     Describe  the  principle  of freezing.  Differentiate  between  direct  and  indirect

contact freezing  methods.                                                                                            10
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5.    .Write  about  the  FSSAI  regulation  of labelling  of non-dairy  based  frozen

dessert.
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