
How does skim milk get manufactured? 
 
Whole, 2%, 1% and Skim Milk is all standardized when it arrives at the milk plant. This ensures 
every container has the same composition, so the consumer knows what to expect their milk to 

taste like every time they buy a gallon at the store. Some people 
believe that skim milk is made by adding water to it, but that is 
incorrect. When milk is standardized, it goes through a 
centrifugal separator. The separator takes in the milk and spins at 
a very high speed. Because the cream and skim portions have 
different densities, the cream and skim are separated. Since 
cream (which contains the fat globules) has a lower density than 
skim milk, it moves up and towards the center of the bowl, and is 
removed through an outlet. The skim milk moves outwards to 
the space outside the spinning disc stack and to a skim milk 
outlet. After the milk is separated, the cream is added back 
depending on what type of milk is being bottled (whole, 2% or 
1%).  
 
The percentage on your milk container means the amount of fat 

in the milk by weight. Reduced-fat 2% milk means there is 2% fat by weight, 1% milk is 1% by 
weight, skim milk indicates that the milk cannot contain more than 0.5% fat, and whole milk is 
approximately 3.5% milk fat (which is close to how it comes out of the cow). While the amount 
of fat in different types of milk vary, it is important to know that all milk contains 9 essential 
nutrients, and whether you purchase skim or whole milk, each serving contains 8 grams of 
protein. 
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