Micelles in Milk

A micelle forms in milk when many fat molecules form a clump to avoid water. When dish soap or detergent is added, it reacts with the fat micelles and breaks them up. This is how a detergent cleans oil and grease on a plate or dish.
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Experiment 1

Flat plastic plate, milk, food coloring, a cotton swab with one end soaked with detergent

1. Pour a thin layer of milk on the plate.  

2.  Add 1 drop of each food coloring in the center of the milk.  Try other drop arrangements.

3.  Obtain a cotton swap with detergent and touch the center of the colors in the milk.

4.  Draw pictures of the colors in the milk before you added detergent and after.

                             Before detergent                                       After detergent


Experiment 2

Clean, flat plastic plate, water, pepper flakes, cotton swap with detergent

1. Pour a thin layer of water on the plate.  

2.  Add pepper to cover the top of the water.

3.  Obtain a cotton swab with detergent and touch the surface of the milk with cotton swab.

4.  Draw pictures of the pepper flakes before you added detergent and after.

                             Before detergent                                        After detergent

           

