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Foamed beverages, such as cappuccino, have become very popular with consumers in recent years. Though the main appeal of such products lies in their milky frothy top, there is a lack of understanding on parameters that drives froth quality. There are also no reliable methods to evaluate foam characteristics as most studies to date focus on avoiding milk foaming during packaging and heat treatment, or on the behaviour of pure protein foams. 

The present study aims to understand the mechanisms of foam formation in milk, with a view to produce a froth that is more appealing to consumers. A methodology to characterize and distinguish between milk foams generated by two main methods - mechanical whipping and steam injection – will be presented. The methodology involves characterizing the foam in terms of: transient development of bubble hold-up, bubble size distribution, stability, and foam phase composition.
These characteristics will be investigated as function of the method used to generate the foam, the operating parameters (e.g., steam injection time and retention time on the whipping chamber) and milk properties (e.g., fat level, heat treatment and initial temperature of the milk). 
Bubble size distributions studied by using two techniques, i.e confocal scanning microscopy, and digital photography coupled with image analysis will be discussed, and the two methods will be compared.

