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The ramsden phenomenon is; when milk is heated, a thin film appears on the surface of the

liquid. Our purpose was to find the conditions where a film doesn’t appear. First, we examined the

conditions of films across different temperatures. Second, we examined the conditions of films across

different materials added to milk. From the results of the experiments, we found that if we heated milk

below 70°C, or added baking soda, flour, or starch to milk, no film appeared.
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