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(a) Write your Roll No. on the top immediately
on receipt of this question paper.

bl iz’u&i= ds izkIr gksus ij rqjar ‘kh”kZ ij viuk
jksy uacj fy[ksaA

(b) Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.

bl iz’u&i= dk mÙkj vaxzsth ;k fganh fdlh ,d
Hkk”kk esa nhft,] ysfdu lHkh mÙkj ,d gh Hkk”kk esa
gksus pkfg,A

3. Discuss emerging innovations and technologies
in the frozen dessert industry. 10

Ýkstu Mst+VZ m|ksx esa mHkjrs uokpkjksa vkSj çkS|ksfxfd;ksa
ij ppkZ dhft,A

4. Explain the FSSAI regulations for packaging
and labelling of frozen desserts. 10

Ýkstu Mst+VZ dh iSdsftax vkSj yscfyax ds fy, (FSSAI)
ds fu;eksa dh O;k[;k dhft,A

5. Compare shrikhand, ice cream sandwich and
frozen yoghurt in terms of texture, composition
and process of preparation. 10

cukoV] lajpuk vkSj rS;kjh dh çfØ;k ds lanHkZ esa
Jh[kaM] vkblØhe lSaMfop vkSj Ýkstu ngh dh rqyuk
djsaA
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(c) Attempt any Three questions.

fdUgha rhu ç'uksa dk mÙkj nhft,A

(d) Part of a quesiton to be attempted together.

ç'uksa ds lHkh Hkkx ,d lkFk djsaA

(e) Each question carries equal marks.

çR;sd ç'u ds vad leku gSaA

1. Answer briefly any five of the following:
5×2=10

fuEufyf[kr esa ls fdUgha ik¡p ç'uksa ds mÙkj la{ksi esa
nhft,

(a) Define freezing time.

teus dk le; crkb,A

(b) Give 2 factors influencing the texture of
ice cream.

vkblØhe dh cukoV dks çHkkfor djus okys nks
dkjd crkb,A

(c) Enlist two common defects that occur in
ice cream

vkblØhe esa ik, tkus okys nks lkekU; nks"kksa dks
lwphc) dhft,A

(d) Define ice cream novelties.

vkblØhe dh uohurk,¡ dks ifjHkkf"kr dhft,A

(e) Explain any two packaging materials used

for frozen desserts.

Ýkstu Mst+VZ ds fy, ç;qä fdUgha nks iSdsftax

lkefxz;ksa dh O;k[;k dhft,A

(f) Define the term specific heat.

fof'k"V Å"ek 'kCn dks ifjHkkf"kr dhft,A

(g) What are the sensory parameters used for

evaluating the quality of frozen desserts?

Ýkstu Mst+VZ dh xq.koÙkk dk ewY;kadu djus ds fy,

ç;qä laosnh ¼lsaljh½ iSjkehVj D;k gSa\

2. (a) Explain the step-by-step process of ice

cream production 5

vkblØhe mRiknu dh pj.kc) çfØ;k le>kb,A

(b) Explain the importance of ageing and

overrun in development of texture of ice-

cream. 5

vkblØhe dh cukoV ds fodkl esa mez c<+us vkSj

vksojju ds egRo dks le>kb,A


