
Organic vs. Non-Organic 



Q1: Research Questions
● How does the spoilage differentiate between organic 

and non-organic apples?

Q3: Data Analysis & Results
 

Q2:Methodology 
● Keep fruit at room temperature 
● Cut 2 Organic and Non-Organic apples into 

slices 
● Keep 2 Organic and Non-Organic apples as a 

whole
● Felt  texture of both cut and uncut apples 

Q4:Interpretations & Conclusions 
● Cut non-organic apples grew the most fungi 
● Uncut Organic apples got the most bruised 

Quad Chart 



Introduction

In our Sarsef project we tested the difference between 
organic and non-organic gala apples. We tested the 
difference in the spoilage between the two.The goal of 
this project was to see if either organic or non organic 
spoiled the fastest, to see the differences in texture, and 
overall the looks between the two.



Research Question Problem Prediction 

How does the spoilage differentiate 
between organic and non-organic 
apples?

If organic apples are grown without 
pesticides, artificial chemicals, 
fertilizers, etc. then their spoilage time 
frame will be shorter than non-organic 
apples.



Procedure
● Day 0 we started off with 4 Non-Organic Apples and 4 Organic Apples

○ Blue Label Organic 
○ Pink Label Non-Organic 
○ Cut 2 Organic and Non-Organic 
○ 2 Organic and Non-Organic whole 

● Day 1(feb.9, 2022)- Day 8 (feb.14, 2022)
○ took observations notes
○ Felt texture 
○ Day 4 flipped both Organic and Non-Organic Apples over and noticed fungi was growing 

● Feb. 8, 2022
○ Weighed all 4 of the whole Non-Organic and Organic Apples
○ Peeled both Non-Organic and Organic apples 
○ Removed the bruised spots
○ Weighed again
○ Cut the core 
○ Weighed once again



Data Analyzation 
Organic Apple 
(3)

Organic Apple 
(4)

Non-Organic 
Apple (3)

Non-Organic 
Apple (4)

Before (full 
weight)

20.28g 20.21g 18.86g 11.81g

After 
(removable of 
spoilage)

16.06g 17.34g 11.62g 7.87g

Apple Core 39.2g 23.7g 23.6g 16.6g

Spoilage 34.98% 20.83% 16.36% 12.66%



Data Analysis Explanation 

We had two of each non-organic and organic cut and uncut apples.. We left both cut and uncut 
apples out for 8 days. After the 8 days we weighed the uncut apples, then cut out the bruises 
(spoilage), we noticed that the Organic was the most bruised, we again weighed the apples, after 
that we cut the core of both the organic and non-organic, at the end we average the weight and 
that was the percentage of how much spoilage was in the apple. 



Discussion and interpretation

After close observation throughout the 8 days, we came to the conclusion that the uncut organic 

apples had the quickest spoilage. Each day we observed the apples and took notes based on our 

observations. With our methods of observation we concluded that cut non-organic apples spoil 

quicker than organic apples. We came to the discussion that the uncut non-organic apples didn’t 

spoil as much as the uncut organic apples this because the pesticides wasn't exposed to the 

outside air leaving the pesticides to fight off any bacteria   We also came to the discussion that the 

non-organic cut apples had noticeable fungi growth before the organic cut apples did because the 

pesticides were being realised. 



Ideas for future projects 

For this specific project one of the ideas we have would be to quantify the diversity of 
fungi growth  in the apples and to extend the project even further we can also do this 
with different types of apples and fruits.

In a personal note we have some interesting ideas  for future projects in mind like 
working with living creatures such as fish  and others of some sort.we have been doing 
projects with fruits like with strawberries and bacteria so something new with living 
creatures would be really interesting and see what kind of testing we can do.


