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Investigate Food Changes

   Investigate

Can you think about recipes that mix milk with other ingredients?  
What products do these mixtures create? Does the recipe use 
heating or cooling? Describe three of your favourites. 

Recipe What is Mixed with Milk Heating or Cooling

Pancakes Flour and eggs Heating

INVESTIGATE food changes
BUILD COMPETENCIES IN everyday CHEMISTRY

  Think About

What is an example of a food mixture you like that contains solids?   
What is an example of a liquid mixture you like to drink? 

What are the 
characteristics of milk 
mixtures? Go to www.
projectagriculture.ca/
elementary to find the 
carousel slide with this 
guiding question in the 
everyday CHEMISTRY topic. 
Use the information in 
the carousel slide and the 
Milk Mixtures Learning 
Source to help you 
complete these learning 
tasks.   
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What difference does the fat content make to different types of 
milk? Why?  

   Experiment

Make your own mixture with the experiment that follows. 

WHAT TO USE

 6 Salt 

 6 125 ml of whipping cream

 6 Colander 

 6 Glass or plastic jar with a lid

WHAT TO DO

1. Place 125 ml of whipping cream 
into a glass or plastic jar with a lid. 
Take turns with a partner shaking 
the jar. Shake it for at least ten 
minutes. 

2. At first, the cream will start to 
look like whipped cream. Keep 
shaking! 

3. When a small ball forms, pour the 
contents of the jar into a colander 
to separate the solid. 

What product do you think you are making? Why do you think this?   

Can you design your own 
food experiment that 
changes a liquid to a solid 
or a solid to a liquid? 
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Is the mixture you made reversible or irreversible? How do you 
know this?  

Self-Check

Yes Sometimes Not yet

I explain how the a chemical reaction causes a change in 
a food product.

I identify real life examples of liquids, solids and 
mixtures. 

I explain the difference between reversible and 
irreversible changes that occur in food mixtures. 
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