Vigyan Pratibha Learning Unit The Journey from Milk to Curd

LU 8.3 The Journey from Milk to Curd
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Introduction

Have you seen the process of curd formation at home? You might have also tried doing it yourself! Have you
ever wondered, why we always need to add that small amount of curd to milk so that milk turns into curd? Can
the same process be done using lemon juice? You might also have seen spoiling of milk. How can one
differentiate between spoiled milk and curd? How can milk be transported to long distances without getting
spoiled?

In this learning unit, you will study curd formation from milk under different conditions and try to understand the
associated changes taking place in it. At the end of the unit, you should be able to come up with the best
combination of conditions that might favour curd formation, and also convert milk into curd in very little time.
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Before you begin with the main task, your teacher will conduct two small games for the class.
HEY Fell & FIoA13TeR et o ST @ FeT aelier.

Materials required
For one setup: 200 mL Fresh milk, 20 mL curd (prepared at home), sodium bicarbonate, Lemon juice,
dilute acid (HCI or vinegar), baker’s yeast, beakers, glass rod, glass slides, thermometer, gas burner or
electric hot plate, refrigerator
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Task 1: Two Games
Fell 1: AT B>

1. Racing the Knowns: Place a drop each of milk and curd on a glass slide, slightly tilt the slide. Find the
ways in they can be differentiated.
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2. Smudge It: Place a drop of each liquid on glass. Smudge each drop with your forefinger and answer the
following questions:

TEIE: il YETT Teheh &d hreaediay SdT. JHEAT HIQATSTa<dT A1t alegl Fard hreaediay qaar
3TTOY Y&reT RaATely 3 ST:

e How does it spread - uniformly/evenly or disperses into clumps?
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aleer ey 8 TETe - VhEHTS/ HATAA THTe fohal Towdiaed fagar?
e Does the mass spread to the outer region of the smudged area or does it concentrate at the centre?

9T TECATATR, TSy ST el el GaIol sl AETHEN ThT 31Tel?

Preparing further for the task
FaTdY HToTE TARY FHIOT

a. In the games you played, how did you differentiate between milk and curd?

JFer gy 37T ggr IATATST Bl HdT 3NBWAT?

b. Have you seen the process of making curd at home? What are the steps involved?

6T R CET AT TTfgel 31T hI? ATl SIVThIUTCAT YTIIT 3T ?

Task 2: Will it form curd?
Fell :: GG IR BISA F12

Now, design an experiment to determine how temperature, chemicals, and stirring might affect the process of
curd formation. Note the details in Table 1, and the time when these were set up. If you wish to check the
presence of any other substance or the effects of any other processes on curd formation, you may do so.

el JuITaT TfehdaR dTadHT, T, 3107 fAS0T Taabor Irar Sar IRUME gidl, § THSIUITHTS! JTdT JITem=iT
3T 1. G ASUN hoATeic] derell ¢ HEY HI qURTe 0T dc5 G T, GET ToAvAredT FishIdax o
HIUTCAT TEhiT, YETATHT fehal Sfsharrer TREATOT giell, § el qurge qTg QA

Table 1: Experimental setup

Frof 1; yrnfaes 3maoh

Beaker Volume of Milk | Temperature of | Volume of curd | Extra Additions Incubation
No. milk added temperature
T | QU HTRAT | GUT ATIAT fFaaeean sfaReagerd | 39qour amaEre
HHATSR g
HThRATT
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Keep the tubes/beakers in a warm place and observe the tubes for any physical changes, every hour for up to
six hours.

eI dT/Tgdr 36eR fShrof Sar TOT fAoNdT Jedsh arare JeT draadd gom=ar sifde e feor
.

As soon as you observe any change in the milk samples, like thickening or clump formation, record the time,
i.e., how many hours after adding curd did you see the change? These observations can be recorded in Table
2.

GUTET FARIT IVTATE! Scel oafld I, S8 AT gre oY fohar J[aear aar o, o das wiegst ar. 3ar.
6T TAHBITA R fohell ATHIAT JFETAT RSO Feel fHe? Scaml. &1 TorQ&To creraT R L AteT.

Observe these samples further for changes in consistency. Use a litmus paper to monitor the changes in
acidity or basicity.
fFsoT=ar TawaTde Sg TRUIATATS! I fARNETOT S T@T. AT Feiadr fohaT MFEemioT Iid grom=a
JEATAR oI&T STUITATST folcH T FreTerar araX .

Also, record any additional changes like change in smell, colour, or texture.
AT IiY/arE, T fhar Tawg IRy 3ifaRed seo seard e Ale &ar.
Table 2: Observation table
RO 2: fAfeTor derar

Sr. No. Condition After how many hours do you see |What kind of changes do you see?
any change?

&. afyfEerd qEETCT fohell AATeIeR Serel feder? FTeIT HIUTd ol GHel?

Let’s discuss

ToT TAT & IqT

1.

What changes did you observe in the beakers for the conditions you tested?

Wﬁﬁﬂﬁﬁwqﬁﬁwﬁﬂ?dgqmd PIUTRIVTT FEol g [Aoslel?
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3. Which condition that you tested showed the fastest curd formation, and in how many hours?

JHEY AR holedT 0TI IRTEAANHS gl oTdaht deTel ? fohell ATATA?

4. Did you observe any change in the milk to which no curd was added? Do you think it will remain the same?
Why?
ST quHEY gl AT degd T AU HIET Seol 3Tacdel H1? o AT T8d AT 17 A Joglell 1
gred?

5.  Which conditions favoured curd formation?

el TR EIUATATST RIOTAT TRTEACH 3eTchel STeil?

6. Why do you think a small amount of curd is to be added? Can curd formation occur even without adding that
small amount of curd?

QT ATSAT THATONS GET &1 G STc? GUTT MY GET o FAHSACES &G8T TR 815 2] 17

7. In which season, do you think, will curd formation happen the fastest?

AN G
JHTAT A, HIUICAT Fd Gl Fald ddehl TR Bgel?

8. Other than curd, which substances did you add to milk? Did it speed up or slow down the process of curd
formation? Why?

e eeareafaRerd HioTd Tare gurd fAawe? AT AT FTEHATT 39T TGl ot FETael? ¥ &l Tsa?

9. Observe the beakers to which lemon juice or dilute acids were added. Did you see curd being formed in
them? Describe what you see.

fefamem w1 fahar et 3ol fAa@eear deurEia fAQaT0T 7. ca1a S8 dar STl 318 17 TGUTETd JFelel of
el A quie .

10. Did you observe the beakers in which a few granules of yeast were added? What can you infer from the
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experiment?

ST TYUETd 98 I (Baker's yeast) e 8id TT TgUETY JFET [@RITOT shel &7 AT YA JFer

ol J'IOL_I’J-IIO'I hlalel?

11. Did your group or any other group check if the process of stirring affects the curd formation? If yes, how did
it affect?

0T TdsedTs Egl S=TuaTeaT Iishda YROIH gidl &I, § JHTAT e fohar U= I YT hT? T
A, TIHS HII TROMH STT?

12. In this experiment, we turned milk into curd. Can you turn curd into milk? Why or why not?

T JIT, 30T g8 TR g Fed. JFeTen CELT FUTCR Tl Tl AST FI? HT TohaT T ATET?
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