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Protein foams
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Learning
The aim of this session is to:
demonstrate protein foams being formed by mechanical action;
investigate what makes some protein foams more stable than others.


You will need:
· skimmed milk, whole milk and 
a dairy alternative;
· three small clear bowls or cups;
· hand-held milk frother;
· timer;
· measuring jug.


Instructions:
1. Measure 50ml of each milk/dairy alternative into clearly labelled separate bowls or cups.
2. Using the milk frother, froth each liquid for 20 seconds.
3. What has happened? Write down your observations.
4. Taste the foam. Write down your observations
5. Check the foam again after two and then five minutes. What has happened to each foam?


Questions
Think about these questions after you have completed the experiment:
· Describe the difference in appearance between the three foams.
· Which of the three foams was the most stable?
· Why do you think that is?
· What might be making the least stable foam unstable?
· Why might a dairy alternative have a stable foam, even if it has a low protein content?
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