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4.   Explain  various  packaging  systems  and
materials used for frozen desserts.               10
fro ife @  far 5]gffi  fafin tsfafr mTfirfi
`3ife tiiffi  Efr  6qiHT q* I

5.   Describe  the  Indian  standards  for labelling
both non-dairy and dairy-based frozen desserts.

10

it-Sqfl  efr  an-enenffa fro  Si5€  aifi  i;
aqfen a;  fas  qTRth  qFTEff  E5r  rfe  zis¥ I
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Instructions for Candidates :

qitfflrfan   t5   fSr[{   fa¥ar   :

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

qi5 FaF  tl5T  5TitET aa a nd  5qT e:iqqT  wh
fr fas I

(b)  Attempt any Three questions
fa5ia rfu Hair EFT sat an I

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

FTaFfi  @  Hth  emT  tTE5  qTq  qj¥ I
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(d)  Each question carries equal marks.
PlaE5  Hal  @  GiEF  HTTFT  ¥ I

(e)  Answers may be written either in English
or Hindi; but the same medium should be
used throughout the paper.
55T en FT fro i fan ffl wh ¥, aia5T
R  ir i  tlq5  a  rmEFT  EFT wh  fa5qT  5TF;iT
fflfae I

1.   Answer `briefly any five of the following:

faHrtlrtEci  i a fa5a tfa 5Tffi 5 sat tifu i
afar:                                                         5x2=io

(i)   Define freezing point.
ffro Ea qf+Trfua= aiftr I

(ii)  Mention two common ice cream defects.
eiiiTtl±givRiF 5 a enFiq as q5T 5ed arm I

(iii) What is ageing of ice cream?
`3iTE++a5iiT  q5r  i:;iitqeiq-  dr  qqT  a?

(iv) Differentiate  between  ice  candy  and
popsicles
`3]igH  an  dr  -lil rwiq5-<=rH  i  ejFT  qt]Tng I
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(v)  What are the essential components of an
ice  creani freezer?
eiTEitlst^7`[F  in  a;  e]iq§q5  qEq5  qqT  ¥?

(vi) Explain texture of frozen d`esserts.
fro Srf Efr qiiEie rfu aqTen Fife I

(vii) FSSAI standards of high fat ice cream.
5F qFT an sii=i+rfu a; ap FssAI qiTEF I

2.   (a)  Describe how shrikhand and frozen yogurt
are. processed                                                   5
eire dr fro RE Err ffro HE5TT fflaiT
fin qTaT %,  EHE5r rfu  Era I

(b)  Discuss any two factors that influence the
free.zing  rate.                                                   5

wh  th  FT  Efr  FTrfatT  ed  wh  far:=a  a
E5RE# qT rd ERE I

3.   List  various  equipment  required  in  the
processing of frozen desserts. Give a detailed
description on the working of air blast freezers
and plate freezers.                                             10
fro RE a >i<itci+`,ul i e]iqsqEF faiin 5iF5¥if
ap un qTTEtl I qqT iRIiF RE Gis tat rife Efr
5Tqcj,u,,-di  q5T  fatqu farm  ap I
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