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Introduction 

Even dry areas in my classroom have bacteria? 

When I started reading a book from the library about bacteria, the very first line I have 

read that “Bacteria grows mostly in moist area!” 

The next day, when I was in my classroom, I kept thinking about dry areas in my 

classroom that I touch all the time. If bacteria is everywhere, then those area should 

have bacteria, but which area is the dirtiest?   

Dry areas like the  door knob,  the faucet handle of the sink, and my desk are cleaned by 

the custodian everyday.  I want to check how dirty are those areas after lunch. Which 

area has more bacteria?  

 



My Investigation 

 

Which area that we touch has the most bacteria? 

Our hands carry thousands of bacteria, especially 

after lunch and recesses  

I want to see the area we touch after lunch that 

has most bacteria.  

 



I Learned 

Conditions necessary to grow bacteria are: 

○ Food 

○ Acidity 

○ Time 

○ Temperature 

○ Oxygen  

○ Moisture 

 



I Learned 

● Like all other living things, Bacteria need food to grow. That means if we have food for 

bacteria we could observe the bacterial growth.  

● Bacteria enjoy foods that are neutral (vegetables, meat) to slightly acidic (some fruits). 

They don’t like  highly acidic foods like lemons and vinegars.   

● Bacteria like temperatures between 40 and 140 degrees Fahrenheit, and this is known 

as the Temperature Danger Zone (TDZ). They grow even more rapidly when kept at 

temperatures from 70 F and 125 F, so we must limit the time foods stay at these 

temperatures. 

  

https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/danger-zone-40-f-140-f/CT_Index


I Learned 

● Bacteria needs time to grow. The more time spent in the TDZ, the more bacteria can grow 

and make the food unsafe to eat. We should throw the food away if it is out for two-hours. 

If the ambient temperature is really warm, we need to put foods away within one hour of 

eating. 

● Oxygen is needed for bacteria to grow. So make sure to use the canned food right away 

once it is open. 

● Bacteria, lastly, need moisture to grow. Dry rice is not a hazard, but once you incorporate 

water, it can lead to bacterial growth. Cold, moist foods must be kept at 40 F or lower and 

hot foods at 140 F or high. 

 



Research Source 1 - What 
condition encourage bacteria?  

-  

Work Cited: BBC UK 

Date Accessed: 12/30/2021 

Address: https://www.bbc.co.uk/bitesize/guides/z77v3k7/revision/1 

What I learned: Bacteria like temperatures between 40 and 140 degrees Fahrenheit, 

and this is known as the Temperature Danger Zone. 

How is this useful?  

This information helped me to set the temperature for the incubator of my experiment.  



Research Source 2: How the dry area can be 
contaminated by bacteria? 
Work Cited: US department of Agriculture 

Date Accessed: 12/30/2021 

Address: https://www.unitypoint.org/article.aspx?id=d26791dd-c879-4b6e-abde-

be72b948a93d 

What I learned: Bacteria can be in the dry surfaces. 

How is this useful?  

This information made me curious to know if there is bacteria on the faucet handle, the 

door knob, and on my desk. 



My Hypothesis/ My Prediction 

 

I think the door knob will be the dirtiest area of 

my classroom because many students touch it 

and it may not be sanitized very often.  

 



My Experiment- Materials  

● Petri dishes with nutrient agar 
●  Cotton swabs  

 

 

● Incubator set with temperature (70 to 100 degree fahrenheit ) 

○ Large cooler 
○ Thermometer 
○ Room heater 
○ Desk Lamp 

● Bottled water to dampen the swab  

to collect sample from dry objects. 



Procedure 

 

 

1. Used dampen cotton swab to collect  the sample from the 
dry area (door knob, Faucet handle, and my desk) after 
lunch 

2. Streak the petri dish with the sample in a certain pattern 
3. Repeat step 2 through 3 for each areas.  
4. Keep the dishes in the incubator for 48hrs. 

 

 



Observations 

Date: 01/26/2022 

Time: 12:03pm  

Faucet Handle: 

The most bacterial colonies found in the  faucet 

handle of the sink. There are approximately 35 

colonies.  

 



Observations 

Date: 01/26/2022 

Time: 12:04pm  

Door Knob:  approximately 5 colonies have found. 

2 bacterial colonies are larger than other 2.  



Observations 

Date: 01/26/2022 

Time: 12:04 pm  

My Desk:  approximately 2 colonies have found 

and those are small. 



My Results:  

The dirtiest surface is the faucet handle of my 

classroom sink. 



Conclusion 

Interestingly, I found that the most bacteria are on the faucet handle .  

However, my guess was that the door knob would be the dirtiest as that is touched by most of 

the students.  

However, I think the faucet handle is the dirtiest because the students use the faucet when 

their hands are dirty and the faucet handle is the first thing they touch with their dirty hands. 

From the result I feel that we should touch the faucet with a napkin before and after washing 

our hands.  

To reduce bacteria on my desk, I should keep all my supplies and hands clean. 

Overall, my class room is clean enough and I am proud for my classroom hygienes.  

 


