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Kitchen Science - Mini Butter Making with Small Sauce Jars - (\Department of Education,
Kamakura Women's University, >Graduate School of Science, Tokyo University of Science)
OYoko Sato"?, Hisataka Ohta?

Experiments in butter making using centrifuges or plastic bottles have been widely
conducted so far.

In this study, we have tried to contrast animal and vegetable ingredients used in making mini-
butters with small sauce jars. We have made sure that a small amount of butter and whey could
be obtained by shaking animal ingredients in a small sauce bottle and a small amount of cream
could be obtained by shaking vegetable ingredients in a small sauce bottle.

By making this method available to the public, we are grateful to say that it can be made use
of for scientific inquiry in high school classes, club activities and free research.
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Fig.1 Small sauce jars(13.5 mL) Fig.2 Experimental results (Left: Cream, Right:

Butter and whey)
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