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IVofe  :  -   Answers may be `written either in English or in IIindi; but the same

medium should be used thl.oughout the paper.
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Attempt any. £faree  qtlestions.

Parts of a question to be attempted together.

Each  question carries  equal marks.
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1.      Answer briefly  any /Ez;e  of the  following  :

(i)    What is  enthalpy ?

(ZZ)    Mention  froo  appHcations  of an  air-blast  freezer.

(ZZZ)   Define  emulsification

(Zz;)   State .£Luo  physical  properties  of ice  cream.

(u)    FSSAI  standards for medium-fat kulfi.

(I;i)   Define parevine.

(I;j£)  What  effect  does  ice  cream packaging have  on its  shelf. life  ?
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2.     (a)    Explain the process  of ice cream mix preparation  and aging.

(Z>)    Discuss the physical properties and storage conditions of frozen desserts.
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Describe vario¥s types  of freezers used in  the frozen dessert industry.      10

ha xp th ¥ rfu ffu wh ffla iarqFT qqT]{ aT rfu ffl qDf] qRE I

Explain  the role  of various  ingredients  in the prepal.ation  of ice cream.   10
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Classify ice cream based on their fat content. Also, tabulate the composition

of low-fat and high-fat ice cream.
10
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