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3. Discuss emerging innovations and technologies [This question paper contains 4 printed pages]
in the frozen dessert industry. 10 v Roll N
) ) ! our Roll No. R
WIS S9¢ I # I A 3T e iehat
¥ T=El HIT | S1. No. of Q. Paper : 4613 I
4. Explain the FSSAI regulations for packaging Unique Paper Code : 2206000006
and labelling of frozen desserts. 10 Name of the Paper : Frozen Dessert Technology-
e 29TE I BT iR SefeiT R (FSSAI SEC
& Tt @ v S | Semester : 1I/1V/VI
5. Compare shrlkhand, ice cream sandw1ch.a.nd Time : 1 Hour Maximum Marks : 30
frozen yoghurt in terms of texture, composition
and process of preparation. 10 Instructions for Candidates :
gaEe, d@XEET SR QI @ utkar & ded o qdeniRiat $ frw B
orEs, AREHH dAsfad R wiod &1 &l Ja-n
e (a) Write your Roll No. on the top immediately
on receipt of this question paper.
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EUSEE CRE el

(b) Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.
=9 UsH-95 & IAX SAus a1 B fheEr ww
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(c)

(d)

(e)

Attempt any Three questions.

fopel | g=Al 1 I SIS

Part of a quesiton to be attempted together.
991 B T W T AT Y |

Each question carries equal marks.

U 99T & 3k gH B

1. Answer briefly any five of the following:

5x2=10
frafafed & & fFl 99 wedl & Sax d@ag #
SIS
(a) Define freezing time.

(b)

(c)

(d)

U I 999 913 |

Give 2 factors influencing the texture of
ice cream.

AETHH Hl I9MEeS HI JATAT HIA drd &l
b{h ddisU |

Enlist two common defects that occur in
ice cream

ETHH H U0 SN gl & 9rE= &S0 !
ellgs HIeTd |
Define ice cream novelties.
SMEFHT H AGHaE B gRAg FHifsTa |
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(e)

(f)

(8)

(a)

(b)
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Explain any two packaging materials used
for frozen desserts.

WIS e % [AU ug<h feeel & Ui
EEET & e BT |

Define the term specific heat.

fafsrse o1 912 I ORI SifeTT |

What are the sensory parameters used for
evaluating the quality of frozen desserts?
RIS 397 &l I[OET Bl GedihT H B [
g Hael (F9d) e /87

Explain the step-by-step process of ice

cream production S

ETHH IAEA H IIOES ThaT FHART |

Explain the importance of ageing and

overrun in development of texture of ice-

cream. 5
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