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Exploring science and mathematics

8.3. The journey from milk to curd

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 di�erentiate between spoiled milk and curd? How can milk be transported over long distances 
without getting spoiled?

In this Learning Unit, you will study curd formation from milk under di�erent 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.

Before you begin with the main task, your teacher will conduct two small games for the class. 

Materials: For one setup: 200 mL fresh milk, 20 mL curd (prepared at home), sodium bicarbonate, 
lemon juice, dilute acid (HCl or vinegar), baker’s yeast, beakers, glass rod, glass slides, thermometer, 
gas burner or electric hot plate, refrigerator

Task 1: Two Games

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 di�erentiated. 

2. Smudge It: Place a drop of each liquid on glass. Smudge each drop with your fore�nger and 
answer the following questions:

• How does it spread - uniformly/evenly or disperses into clumps?

• Does the mass spread to the outer region of the smudged area or does it concentrate at the centre?

 

Preparing further for the task

a) In the games you played, how did you di�erentiate between milk and curd?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
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_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

8.3 ghy; japuhf ciwjy;

japu; ciwAk; topKiwia tPl;by; ghu;j;jpUf;fpwPu;fsh?  ePq;fNs $l mijr; nra;jpUf;fyhk;. japuhf khWtjw;F 
ghYld; rpwpjsT japiu Vd; Nru;f;f Ntz;Lk; vd;W Nahrpj;jpUf;fpwPu;fsh? vYkpr;ir rhiwf; nfhz;L ,e;j 
topKiwia epiwNtw;w KbAkh? ghy; nfl;LtpLtijAk; ghu;j;jpUg;gPu;fs;. nfl;Lg;Nghd ghiyAk;> japiuAk; 
vt;thW NtWgLj;jpf; $w KbAk;? ghohfhky; vt;thW ghiy ePz;l J}uq;fSf;F vLj;Jr; nry;y KbAk;?

,e;jf; fw;wy; gpuptpy; ntt;NtW R+o;epiyfspy; ghy; japuhf ciwtij fw;Wf; nfhs;tPu;fs;. NkYk;> 
,t;topKiwf;F ,izahf epfOk; khw;wq;fisf; Fwpj;Jk; Gupe;J nfhs;s Kaw;rpf;fyhk;. ,g;gpuptpd; ,Wjpapy;> 
japu; ciwtjw;F cfe;j R+o;epiyfis fz;lwpa ePq;fs; jahuhf ,Ug;gPu;fs;. NkYk;> ghypy; ,Ue;J japiu 
kpff;Fiwe;j Neuj;jpy; cUthf;fyhk;.

Kf;fpa nray;fisj; njhlq;Fk; Kd;du;> Mrpupau; cq;fSf;nfd ,uz;L rpW tpisahl;Lfis elj;Jthu;.

mwpKfk;

xt;nthU gupNrhjidf;fhd mikg;G: fha;r;rpa ghy; 200 kp.yp> japu; 20 kp.yp (tPl;by; jahupf;fg;gl;lJ)> 
Nrhbak; igfhu;gNdl;> vYkpr;irr; rhW> Fiwe;j mkpyj;jd;ik nfhz;l HCl my;yJ tpdpfu;> nuhl;bg; 
G+Q;ir> fz;zhb fk;gp> gPf;fu;> fz;zhb jfL> ntg;gkhdp> mLg;G  my;yJ kpd; mLg;G> Fspu;rhjd ngl;b.

nghUl;fs;

1. 

2. 

� vt;thW gutpaJ - xd;WNghy;/rkjskhf my;yJ nfhj;Jnfhj;jhf gpupe;jjh?
� 

ghAk; jputq;fs;: xU fz;zhbj; jfl;by; xU Jsp ghYk; xU Jsp japUk; vLj;Jf; nfhs;sTk;. jfl;il 
Nyrhf rha;f;fTk;. ,uz;L jputq;fisAk; NtWgLj;Jk; topfisf; fz;lwpaTk;.

jputj;ijg; gug;G: jfl;by; xU Jsp ghYk; xU Jsp japUk; vLj;Jf; nfhs;sTk;. jq;fspd; Ml;fhl;b 
tpuypdhy; xt;nthU JspiaAk; gug;gptplTk;. gpd;du;> fPNo nfhLf;fg;gl;l Nfs;tpfSf;Fg; gjpyspf;fTk;:

gug;gg;;gl;l jputk; ntsp gFjpapy; gutpajh my;yJ ikaj;jpy; jpuz;ljh?

nray; 1: ,uz;L Ml;lq;fs;

nraypw;F NkYk; jahuhFjy;
m) ,e;j ,U Ml;lq;fspy;> japiuAk; ghiyAk; vt;thW NtWgLj;jpdPu;fs;?

fzpjk; kw;Wk; mwptpay; Njly;
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8.3. �e journey from milk to curd

Beaker 

No.

Volume 

of milk

Temperature 

of milk

Volume of 

curd added

Extra 

additions

Incubation 

temperature

Table 1 Experimental setup

• Keep the tubes/beakers in a warm place and observe the tubes for any physical changes, every 
hour for up to six hours. 

• As soon as you observe any change in the milk samples, like thickening or clump formation, 
record the time, i.e., how many hours a�er adding curd did you see the change? �ese 
observations can be recorded in table 2. 

• Observe these samples further for changes in consistency. Use a litmus paper to monitor the 
changes in acidity or basicity. 

• Also, record any additional changes like change in smell, colour, or texture. 

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

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Task 2: Will it form curd?

Now, design an experiment to determine how temperature, chemicals, and stirring might a�ect 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 e�ects of any other processes on curd formation, you 
may do so.
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_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

8.3 ghy; japuhf ciwjy;

M) tPl;by;> japu; ciwa itf;Fk; topKiwia ftdpj;jpUf;fpwPu;fsh? vd;ndd;d gbfs; gpd;gw;wg;gLk;?

nray; 2-w;Fj; jahu; nra;jy;

ntg;gepiy> FWf;fPL $l;Lg;nghUl;fs; kw;Wk; japu; ciwjy; topKiw> Mfpatw;iw fyf;Fjy; vt;thW 
ghjpf;Fk; vd;gij jPu;khdpf;f xU gupNrhjidia tbtikf;fTk;. nfhLf;fg;gl;l tptuq;fs; kw;Wk; mit 
mikf;fg;gl;l Neuj;ijAk; ml;ltiz 1-,y; Fwpj;Jf; nfhs;sTk;. ,ju fhuzpfspd;/$Wfspd; ,Ug;igNah 
gpw topKiwapdhy; japu; cUthFtjpy; cs;s jhf;fq;fisNah fz;lwpa tpUk;gpdPu;fnsd;why; nra;J 
ghu;f;fyhk;.

gPf;fu; 
vz;.

ghypd; 
nfhs;ssT

ghypd; 
ntg;gepiy

Nru;f;fg;gl;l 
japupd; nfhs;ssT 

Nkyjpf 
$l;Lg;nghUl;fs;

milT 
ntg;gepiy

ml;ltiz1 Nrhjid mikg;G

� 

� 

� 

� $Ljyhf> thrid> epwk;> my;yJ mikjd;ik (Texture) Nghd;wtw;wpy; cs;s khw;wq;fisg; gjptplTk;. 

Foha;fs;/gPf;fu;fis ntJntJg;ghd xU ,lj;jpy; itj;jplTk;. xU kzpNeuj;jpw;F xU Kiw> MW 
kzpNeuk; tiu> Foha;fspy; khw;wq;fs; VJk; Vw;gl;Ls;sjh vd;gijf; Fwpf;fTk;.

ghy; fl;bahtJ my;yJ nfhj;jhFjy;> Nghd;w khw;wq;fis fz;Bu;fnsd;why;> mJ epfo;e;j Neuj;ij 
Fwpj;jplTk;. mjhtJ> japu; Nru;j;J vt;tsT Neuj;jpw;F gpd;G khw;wj;ij ftdpj;jPu;fs;?

njhlu;e;J ,k;khjpupfspd; gjk; khWfpd;wjh vd;W cw;WNehf;fTk;. fhu kw;Wk; mkpyj; jd;ik khw;wq;fis 
ypl;k]; jhisf; nfhz;L fz;fhzpf;fTk;.
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Sr. 

No.
Condition

A�er how many hours do 

you see any changes?

What kind of changes 

do you see?

Table 2 Observation table

Let’s discuss

Q1. What changes did you observe in the beakers for the conditions you tested? 

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Q2. Which condition that you tested showed the fastest curd formation, and in how many hours?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Q3. Did you observe any change in the milk to which no curd was added? Do you think it will remain 
the same? Why?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
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_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

tupir
vz;

epiyik vj;jid kzpNeuj;jpw;F gpd;G VNjh 
xU khw;wj;ij ftdpj;jPu;fs;?

vt;tpj khw;wq;fs;?

ml;ltiz 2:  cw;WNehf;fy; ml;ltiz

1. ePq;fs; Nrhjpj;j epiyikfspy;> gPf;fu;fspy; vt;tpj khw;wq;fis ftdpj;jPu;fs;?

fye;Jiuahlyhk;

2. ePq;fs; Nrhjpj;j ve;j epiyikapy; japu; Ntfkhf cUthfpaJ? vj;jid kzpNeuj;jpy; mJ epfo;e;jJ?

3. japu; Nru;f;fg;glhj ghypy; khw;wk; vijAk; fz;Bu;fsh? khwhky; ,Uf;Fk; vd;W fUJfpwPu;fsh? Vd;?

fzpjk; kw;Wk; mwptpay; Njly;
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Q4. Which conditions favoured curd formation?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Q5. 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?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Q6. In which season, do you think, will curd formation happen the fastest?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Q7. Other than curd, which substances did you add to milk? Did it speed up or slow down the process of 
curd formation? Why?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Q8. Observe the beakers to which lemon juice or dilute acids were added. Did you see curd being formed 
in them? Describe what you see.

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Q9. Did you observe the beakers in which a few granules of yeast were added? What can you infer from 
the experiment?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
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_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

8.3 ghy; japuhf ciwjy;

4. japu; cUthtjw;F ve;j epiyikfs; jFe;jjhf ,Ue;jd?

5. rpwpjsT japu; Nru;f;f Ntz;bAs;sJ Vd; vd;W vz;ZfpwPu;fs;? ,e;j rpwpjsT japiu Nru;f;fhky; ghy; 
japuhf ciwAk; vd;W epidf;fpwPu;fsh?

6. ve;jg; gUtj;jpy;> japu; Ntfkhf cUthFk; vd;W fUJfpwPu;fs;?

7. japiuj; jtpu Ntnwe;j nghUl;fis ghYld; Nru;j;jPu;fs;? ,jd; %yk; japu; ciwjypd; Ntfk; tpiue;jjh 
my;yJ Fiwe;jjh? Vd;?

8. vYkpr;irr; rhW my;yJ mkpyj;jd;ik Fiwe;j mkpyq;fisf; nfhz;l gPf;fu;fis cw;WNehf;Fq;fs;. 
,tw;wpy; japu; cUthfpAs;sjh? ePq;fs; fz;lij tptupf;fTk;.

9 <];l; Jfs;fs; rpy Nru;f;fg;gl;l gPf;fiu ftdpj;jPu;fsh? ,e;jg; gupNrhjidapypUe;J vd;d mwpe;jPu;fs;?
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Q10. Did your group or any other group check if the process of stirring a�ects the curd formation? If yes, 
how did it a�ect?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Q11. In this experiment, we turned milk into curd. Can you turn curd into milk? Why or why not?

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
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_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
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_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

10. fyf;Fjypdhy;> japu; ciwtjpy; jhf;fk; cs;sjh vd;gij ePq;fs; my;yJ NtNwJk; khztu; FOf;fs; 
Muha;e;jhu;fsh? Mk; vd;why;> vt;thW mJ ghjpj;jJ?

11. ,e;jg; gupNrhjidapy;> ghiy japuhf khw;wpNdhk;. japiu ghyhf khw;w KbAkh? fhuzq;fisf; $wTk;.
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