


Abstract

This experiment is to find out what can make strawberries mold slower. People can 
use this to keep their strawberries longer.

I dipped 4 strawberries in different liquids: vinegar, salt water, olive oil, water; and 
kept 1 strawberry plain and did nothing to it. I dried strawberries with clean towel 
and let strawberries sit on counter and observed.

The results from best to worst: salt water, vinegar, olive oil, water, nothing.

Washing strawberries in salt water will prevent it from molding the best.



The Question:
My sister and I love to eat 
strawberries, but they go 
bad a lot. I wanted to see if 
something would make 
them go bad faster or 
slower. 

Can we put something 
on strawberries to keep 
them fresh longer? 



Research

Why do strawberries get moldy?

Strawberries go bad when mold grows on them. Mold travels 
through the air. Mold likes to grow in warmth and moisture. 
(https://sciencing.com/science-project-fruit-growing-mold-6117211.html)



The hypothesis 

My hypothesis is that washing 
strawberries with vinegar would 
make them last longer because 
the acid would kill the mold.



ProcedureMaterials

● Keep 1 strawberry plain and do 
nothing to it.

● Dip the other 4 strawberries in 
different liquids: vinegar, salt 
water, olive oil, water.

● Dry strawberries with clean 
towel.

● Let strawberries sit on counter 
and observe.

● 5 strawberries

● vinegar

● salt water

● olive oil

● water

● 5 plastic containers
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Results
Here are the results in order of best to worst

1. Salt water is the slowest.

2. Vinegar was drying out.

3. Olive oil was getting some mold.

4. Water had mold just a little more mold 
than olive oil.

5. The “nothing” strawberry got moldy most 
and the fastest.
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Salt water was the 
best and nothing did 
the worst.

Conclusion


