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4. Explain any:four common defects that can
occur during the preparation of ice cream. How
can they be prevented? 10
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5. Trace the historical development of the frozen
dessert industry and its future scope. 10
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(c) Attempt any three questions,
fepgl T W @ ST AR

(d) Parts of a question to be attempted
together.

Nl % Ol AT U W @]
(e) Each question carries equal marks.
NG AT W of% WA © |

1. Answer briefly any five of the following:
5%2=10
FreiRee § @ el dfe geeit B SR |aT §
AR :
(a) Define frozen desserts.
IS ST I gt A
(b) Write the principle of freezing.
&imer @ Rsia Rifag )

(c) Name the two major ingredients used in
popsicle preparation.
AFEHT S H ugH & T aEREl B
A IS G [~ | LU .

(d) Define melting resistance.
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(e) Name any two Indian standards for ice
cream.
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(f) Define specific heat.
el ST B aiRv i AR |

(g) What is the role of sugar in frozen
desserts?
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(a) Explain the composition and processing of
sorbets. 5
qeed W G SN BT # srey
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(b) Write the differences between water-
based and milk-based frozen desserts. 5
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Discuss the packaging of frozen desserts in
detail. 10
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