
Which Egg Has More 
Bacteria? 



Question

Which Egg Has More Bacteria? Store 
Bought Egg or Backyard Egg?
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Variables

Independent variable:store egg versus bacteria egg.

Dependent variable: Amount of bacteria on each.

Controlled variables: Brand of egg, temperature of incubator (145.5 degrees 
fahrenheit), length of time the petri dishes are left in the incubator (72 hours). 

#
#
#
#
#


Background

We chose this topic because we wanted to find out if store bought 

eggs and backyard eggs are clean. We chose the topic because we 

wanted to see which egg had the most bacteria.



Research

One of the easiest ways to tell if your egg is bad is to check the date on the carton. But if you 
throw your refrigerator eggs out as soon as the date arrives, you could be wasting perfectly 
good  eggs. The sniff test is the oldest, simplest and most reliable method of telling whether 
an egg has gone bad. However doing those test may are may not work.

Another question some people have is do backyard eggs have more bacteria on the shells 
compared to store bought eggs? Overprescribing antibiotics can contribute to the 
development of bacteria on store bought eggs. The hard-shelled reproductive body of an 
egg, produced by a bird, is considered food and because of this, the bacteria of the shells 
should be tested. The best way to test for bacteria is to swab the shells and place the 
sample on a petri dish. The petri dish, is essentially just a bunch of brain cells in a petri dish. 

                                                                                                                    

  



Hypothesis
If we test the bacteria on a backyard egg and store bought egg, the 

backyard egg will have more bacteria because the egg is not 

cleaned and the chickens that produced the backyard egg are not 

treated with antibiotics.
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Materials
1.backyard eggs and store bought egg 

2.petri dish

3.Q-tips  

4.heat lamp

5.gloves 

6. log 
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Procedures  
Step 1:First get five eggs from backyard and five eggs from the store.

Step 2:Second rinse the eggs with water.

Step 3: Put eggs in fridge for 24 hours.

Step 4:Swab the eggs and place sample in petri dishens.

Step 5: Check bacteria growth every 24 hours for 72 hours.

Step 6: Record results.



Data Table

Date Time Backyard Egg  Store-Bought Egg

1/19/2022 2:30pm 0 0

1/20/2021 2:00pm 1 0

1/21/2022 2:30pm 1 1

Average Number of Bacteria on Eggs
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Data Tables

Date Time Backyard Egg 1  Store-Bought Egg 1

1/19/2022 2:30pm 0 0

1/20/2021 2:00pm 0 0

1/21/2022 2:30pm 0 0

Date Time Backyard Egg 2  Store-Bought Egg 2

1/19/2022 2:30pm 0 0

1/20/2021 2:00pm 1 0

1/21/2022 2:30pm 1 0



Data Tables

Date Time Backyard Egg 3  Store-Bought Egg 3

1/19/2022 2:30pm 0 0

1/20/2021 2:00pm 1 0

1/21/2022 2:30pm 1 1

Date Time Backyard Egg 4  Store-Bought Egg 4

1/19/2022 2:30pm 0 0

1/20/2021 2:00pm 0 0

1/21/2022 2:30pm 0 0



Graph
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Observations
Observation 1: 1/8/2022 10:15a.m started experiment temp 145.4 
degrees fahrenheit. Eggs had zero bacteria.

Observation 2: 1/19/2022 11:14p.m incubator temp 145.4 degrees 
fahrenheit. Backyard eggs had one bacteria and store had zero 
bacteria. 

Observation 3: 1/20/2022 11:30a.m - final observation - store 
bought eggs and backyard eggs both had one bacteria on their 
shells. Both eggs had the same amount of bacteria.  
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Pictures
Start of Experiment End of Experiment

Store Egg Backyard Egg



Conclusion
Our hypothesis was incorrect because there were the same number of bacteria on 
both the store bought egg and the backyard eggs. 

#
#


References
https://www.merriam-webster.com/dictionary/egg 

https://www.britannica.com/topic/eggfood 

https://www.merriam-webster.com/dictionary/petri%20dish                            

https://www.google.com/url?q=https://www.merriam-webster.com/dictionary/egg&sa=D&source=editors&ust=1645128085509070&usg=AOvVaw0li24BnGzt_KXEAPKfjysA
https://www.google.com/url?q=https://www.britannica.com/topic/eggfood&sa=D&source=editors&ust=1645128085509508&usg=AOvVaw2fdeiD7mcYufBTNhy5h1eq
https://www.google.com/url?q=https://www.merriam-webster.com/dictionary/petri%2520dish&sa=D&source=editors&ust=1645128085509806&usg=AOvVaw2l8DbUbhjtSotkQvKwLGom

