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Frothy milk – creating a foam

MaterialsMethod
· Measure 50ml of the milks and dairy alternative and pour into the bowls or cups. Label clearly.
· Using the milk frother, froth the liquid for 20 seconds.
· What has happened? Write down your observations.
· Taste the foam. Write down your observations.
· Leave for two and then 10 minutes. What has happened to the foam now?  Write down your observations.
· Using the information sheet to help, what conclusions can you make?


· Three small clear bowls or plastic cups
· Hand-held milk frother
· Sample labels
· Measuring jug
· Timer
· Skimmed milk, whole milk and a dairy alternative such 
As almond or soya.


	Liquid used
	Fat content per 100ml
	Protein content per 100ml
	Visual observations after 20 seconds
	Taste and mouthfeel 
	[bookmark: _GoBack]Visual observations after two minutes
	Visual observations after 10 minutes

	Skimmed milk


	
	
	
	
	
	

	Whole milk


	
	
	
	
	
	

	Dairy alternative


	
	
	
	
	
	


Conclusions:
Dairy alternatives often contain ingredients such as carrageenan, locust bean gum and lecithin.  Find out why these are used and explain how this can affect the foam produced.
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