
The most mold resistant bread



          Question And Purpose

Which type of bread will grow mold faster, gluten free bread or whole wheat 
bread?  With this experiment I hope to find out which type of bread will grow mold 
faster.   I will  put two different types of bread in a ziplock bag with 1 TSP of water. I will 
then put these different types of bread in different areas for example, I will put two of 
them in a dark room and the other two on a window sill to see if sun exposure makes a 
difference.  I have decided to do this experiment because my sister eats gluten free 
bread and I eat whole wheat bread. This experiment will benefit to other people by 
knowing how to better store their bread.



                         Research 

● Gluten-free bread is more vulnerable to mold growth due to the amount of 

moisture in it.

● Light is not one of the key resources mold needs to grow. Light from the sun 

can kill mold growth.

● Mold is a fungus that thrives in humid dark places. It needs moisture, warmth, 

food, and oxygen to grow.

● Mold grows fastest in temperatures above 60 degrees Fahrenheit.



                        Hypothesis

If I test two different types of  bread in two different areas  which one will grow 
mold faster. I will use whole wheat bread and gluten free bread.  I will place one piece of 
gluten free bread and one piece of whole wheat bread in a well lit area.  I will also place 
one piece of gluten free bread and one piece of whole wheat bread in a dark area.  I 
expect that the  gluten free bread in the dark area will grow mold fastest.  I base my 
hypothesis on previous experiments and research i have read where gluten free bread in 
the dark has grown mold at a fast rate.



                           Variables

For my independent variable i will be using two different types of bread gluten free and 

whole wheat.  

I will also be placing the bread in different  locations with different exposure to light.

For my dependent variable I will measure mold growth with a ruler and a scale.  I will 

check the weights of the bread before and after the experiment.  I will also measure the 

distance of mold growth.



                              Materials 

● 4 Ziploc bags 

● 2 pieces of gluten free bread

● 2 pieces of whole wheat bread

● 4 Teaspoons of water 

● 1 scale 

● 1 ruler 



                            Procedure 

Step 1: Gather all materials 

Step 2: label bags 

Step 3: Place bread in bags 

Step 4: Add 1 Teaspoon of water to each bag

Step 5:  Seal Ziploc bags

Step 6: Place bags in their designated locations 

Step 7: Analyzes and record data



      Conducting the experiment/Data

I put the bread in the bag and added water to it. I sealed the Ziploc bag and every 

day i checked on it. After the first week I weighed each of the breads to see if there was 

a difference in the weight. Halfway through the 1st week I added more water in each of 

the bags and unsealed them to introduce oxygen in hopes that it would make mold grow 

more rapidly. I reweighed the breads and each sample after adding water gained ¼ 

ounce in weight. 



        Conducting The Experiment/Data

01/16/2022 4:00 P.M.

Weight:

Whole wheat in the closet: 1 ⅝  
ounce

Gluten Free in the closet: 2 ¼ ounce

Whole wheat on the window: 1 ¾ 
ounce

Gluten Free on the window: 2 ounces

 01/26/2022 6:20 P.M. 

Weight after adding another Tsp of water:

Whole wheat in the closet: 1 ⅞  ounce

Gluten Free in the closet: 2 ½  ounce

Whole wheat on the window: 2 ounces

Gluten Free on the window: 2 ¼  ounces



Results
Final Measurements/Weights

01/28/2022 6:00 P.M.

 Whole wheat in the closet: 1 ⅞ ounce

Gluten Free in the closet: 2 ½  ounce

Whole wheat on the window: 2 

ounces

Gluten Free on the window: 2 ¼  

ounces

Mold Growth:

Whole wheat in the closet: None

Gluten Free in the closet: 1 cm growth

Whole wheat on the window:None

Gluten Free on the window: 1 inch by ¾ inch 

growth



Results

Whole wheat- closet did not grow mold probably 
the most mold resistant bread I have ever seen.

Whole wheat- window did not grow mold just like 
the other whole wheat one probably needs more 
time 



Results

Gluten free -closet did grow a little mold in red 
circle.

Gluten free- window did grow a decent amount of mold 
can be seen in red circle.



Conclusion
With the research i conducted it stated that in optimal conditions mold could grow within 36 hours. 
After one week of checking the different samples and having no mold growth, I thought that because 
the bread was sealed in Ziplock bags it was keeping the mold from growing. Mold needs oxygen and 
moisture to grow so I opened the bags and introduced one more teaspoon of water to each bag and 
left them unsealed. My hypothesis was partially correct, I predicted that the gluten free bread in the 
closet would grow mold the fastest. Both samples of Gluten Free bread had some mold growth on 
them. However, the Gluten Free bread in the window had a larger patch of mold than the Gluten Free 
bread in the closet. I believe this happened because the gluten free bread has less preservatives and 
more moisture in the bread. I could further test this project by applying some heating pads to have 
the temperature be the same for one sample throughout the test process. This is important real 
world information because it shows the best place to store your food would be in a place with little 
moisture and a cold temperature, like the refrigerator.
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