
Butter Making Experiment 

 
150ml shop-bought cream and a jam jar with lid 

 
What you need 

 
Cream (at room temperature) 

Jam jar, or similar, with lid 
Cold water (for rinsing the butter) 
Salt (for flavouring and preserving) 

 

What to do 
 

 
1. Half fill an empty jam jar with cream, and then close the lid tightly. 

 

 
2. Shake vigorously, listening carefully to the sound the cream makes as it splashes about the jar. 



 
3. After about two minutes of shaking, the sound will change (becoming less splashy) as the cream 

thickens and becomes whipped.  
 

   
4. After about two minutes more of shaking, the sound will change again (becoming more splashy) as the 

butter forms and separates from the buttermilk. 
 

 
5. Pour off the buttermilk. You can drink it, but it’s an acquired taste. You can also use it to make 

pancakes.  
 

 
6. Then place your butter into a bowl. You should have about 1.5 oz. 



 
7. Pour cold water over the butter and knead it. The water will turn cloudy. 

 
8. Pour off the cloudy water and repeat until the water remains clear. 

 

 
9. Squeeze and press the cleaned butter to expel the water droplets. If you don’t do this, the water 

droplets will soon turn sour and the butter will taste off. 
 

 
10. Add a little salt for taste and to preserve the butter. 

 

  
11. Spread over crusty bread, a scone or warm toast and enjoy. 



The Science behind Butter Making 

Milk is mostly water with about 5 to 10 percent protein and fat globules. Cream is milk that contains closer to 

15 to 25 percent fat globules. A globule is a tiny membrane filled with fat molecules – like a microscopic water 

balloon. When shaken about, the globules' membranes hit against each other and break apart – like bursting 

water balloons. The fat then spills out and clumps together with the contents of other burst globules, which 

causes the freed fat to separate from the water. As this process continues, two new substances are formed: 

the solid butter and the liquid buttermilk.  
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