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IVofe  : -   Answers may be witten 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 five  of the  following  questions  :

(ci)    Freezing  point.

(a)    Common  defects  found  in ice-cream.

(c)     Direct freezing.

(cZ)    List  different  types  of freezers  used in icengream producti.on.

(e)    Impact  of air  incorporation in ice-cream terful.e.

cO     Define  "specific heat''.

®    Explain  "melting  quality"  in ice-cream.
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2.      (ci)    Explain  the  role  of stabilizers  and  emulsifiers  in  ice-cream  production.

(a)    Describe  the  processing  of kulfi.                                                                5+5=10
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3.     Discuss the Indian standards for low-fat, medium-fat and high-fat ice-creams.
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4.     Explain the  different  freezing techniques  used  in ice-cr:am production.    10
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5.     Describe  the  processing of frozen  yogurt  and shrikhand.
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