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4.   .Explain  a.ny-:four  common  defects  that  Can
occur during the preparation of ice cream. How
can they be prevented?                                    10`riTgiv ed qqq ae qTa fffi qiT rmiq

affi qfr 5qiqT ap I  se ae tw 5]T HE55T %3

5.   Trace the historical development of the frozen
d.essert industry and its future scope.          10
RE  di  rfu  a5  arci-E]rti-fro-  ffro  `3ir  EtTa5
qfatq  a;  wh  q5T .ciaT  5iiTET I
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qthrfan  a  RE  REar  :

(a)  Wr.ite your Roll No. on the top immediately
on rece-ipt of this question paper.

=F H&F-q5r S Hita an tit .giv SRE c[T ercfFT
rfu ir fas I

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

=H  Ha+q5T  EFT  5FT  8fRE  IT  fra  fan  qE5
eFTrm  i  an,  aia5F  enft  5aT{ tgiv  a  qTtIT  i
ae  qTfae I
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(c)  Attempt any three questionst
fffi th Hat EFT Gilt afar I

(d)  Parts  of  a  question  to  be  attempted
together.
Hffi  i;  wh. a]llT  qEF  5|V  E# |`

(e)  Each question Carries equal marks.
EaEF  STSF  a5  eiE5  HqFT  ¥ I

1. Answer briefly any five of the following:
5x2-10

FYI-J+rtlrqci  i  a  fffi. tjfa  Faffi  a;  5aT- rfu .i
afar  :
(a)  Define frozen desserts.

in as aft qRqTfha ERE I
(b)  Write the principle of freezing.

r€H^icb-{T qFT fin frm I
(c)  Name  the  two` major ingredients used  in

pop sicle preparation.
erngwh  at  ¥  9Ir  a  5IIr  qTFBTffi  a;
in qng I

(d)  Define  melting resistance.
fca a5 rfuq aft qftrfu Fife I
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(e)  Name  any  two  Indian  standards  for  ice
Cream.

eyTrfu 5 is fa5a a qTca FTffi a FIT
qcll§u I

(f)   Define  specific heat.
flfhe 5tFT Efr qfca ERE I

(g)  What  is  the  role  of  sugar  in  frozen
desserts?

fro ff a ffi # EfqT p5fty %3
2.   (a)  Explain the composition and processing of

sorbets.                                                               5

ap  Eft  tFqffl  efiT  rfu€±i3-`-uT  #  aqitET
arm1

(b)  Write  the  differences  between  water-
based and milk-based frozen desserts.    5
GIFT-enrfu  dr  grT-e]Trfu  ri  gq  FTtBTffi
a5 rfu  GIFT fan I

8.   Discuss the  packaging of frozen desserts  in
detail.                                                                          10

fa ff # © qT faRT a rd qj¥ I
P.I.O.


