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Quiz: Butter Making Process

True/False (10 points each)

1. Butter is naturally yellow in color?  
2. We allow the cream to sit out so that it will thicken before we make the butter?

3. Cream comes from the fat globules in milk?

4. When making butter the jar should be shaken as fast as possible?
5. Fat globules are lighter than the liquid portion of milk?

Multiple Choice (10 points each)

6. What is the thin white liquid surrounding the butter?

A. Water

B. Buttermilk

C. Sweet Cream

D. Fat Globules

7. Butter is naturally what color?

A. Yellow

B. White

C. Cream

D. Pink

8. Why do we want lactic acid to form before we make butter?

A. It contains vitamins that are good for us
B. It helps turn the liquid into a solid

C. It adds flavor to make the butter taste better

D. It prevents bad bacteria from growing

9. The butter we just made is the equivalent to grocery store butter, this butter is called (          ) butter?

A. Sweet Cream

B. Margarine

C. Unsalted

D. I Can’t Believe It’s Not Butter

10. What did we use to make our butter?

A. Milk

B. Heavy Whipping Cream

C. Whipped Cream

D. Soymilk

