Teaching science through the
lens of food and agriculture
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milk goes through
strict tests to keep It
fresh and delicious.

OVER THE PAST 25 YEARS,

veterinarians have focused more on
disease prevention by helping farmers
use management systems and
tracking devices to care for each cow.
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HOMOGENIZATION is a process that makes milk smooth and creamy by
breaking up the fat into tiny pieces. Normally, if you leave fresh milk to sit, the
cream (which is fat) rises to the top. That's because fat is lighter than the rest of
the milk. In homogenization, the fat is broken into super small droplets

L that stay evenly mixed in the milk - so the cream does
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not seperate and rise to the top.




