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Objective
By the end of this lesson, Junior will understand the differences between pasteurized and
unpasteurized dairy, including their health benefits, nutritional values, and sourcing methods. Junior
will also learn how these processes affect the taste and texture of butter made from each type of
cream.

Materials and Prep
Notebook and pen for taking notes
Access to the internet or books for research
Two small containers (one for pasteurized cream and one for unpasteurized cream)
Butter-making supplies (a jar with a lid, or a small mixer)
Labels for the containers

Before the lesson, make sure to gather all materials and research some basic information about
pasteurization and unpasteurized dairy. You can also prepare the cream in advance if necessary.

Activities
Research Project:

Junior will spend some time researching the differences between pasteurized and
unpasteurized dairy products. This can include looking up health benefits, nutritional values,
and how each type is sourced. Junior can create a simple chart comparing the two types.

Butter Making Experiment:

Using the pasteurized and unpasteurized cream, Junior will make butter from each. This hands-
on activity will help Junior understand the process and observe any differences in texture and
taste between the two types of butter.

Taste Test:

After making the butter, Junior can conduct a taste test with family members or friends. They
can compare the flavors and textures of the butter made from pasteurized and unpasteurized
cream and discuss their preferences.

Talking Points
"What is pasteurization? It's a process that heats milk to kill harmful bacteria. This helps keep
us safe!"
"Unpasteurized dairy is raw, meaning it hasn't been heated. Some people believe it has more
nutrients, but it can also have harmful bacteria."
"Did you know that pasteurized milk lasts longer than unpasteurized milk? That's because the
heating process kills off bacteria that can spoil the milk!"
"Both types of dairy can taste different. Unpasteurized dairy often has a richer flavor because
it retains more natural components."
"When we make butter, the cream's quality affects the final product. Pasteurized cream can
create a smoother butter, while unpasteurized cream may give a more complex flavor."
"Why do some people choose unpasteurized dairy? Some believe it has better taste and more
health benefits, but it's important to be aware of the risks!"
"Nutritionally, pasteurized and unpasteurized dairy can be similar, but unpasteurized products
may have more beneficial bacteria."
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"How is milk sourced? Dairy farms usually collect milk from cows, and then it goes through
different processes depending on whether it will be pasteurized or not."
"Let's think about how butter is made! We shake or mix cream until the fat separates from the
liquid. Both types of cream will make butter, but the taste will differ!"
"In the end, choosing between pasteurized and unpasteurized dairy comes down to personal
preference and understanding the risks involved."


