
Five Second 
Rule or Five 

Second EWWW



Introduction:

 The purpose of this experiment it to test out the “Five Second 
Rule,” of picking up a food item off the floor within five 
seconds and eating it without the fear of bacteria 
contaminating the food item. 

 I became interested in the experiment when noticing a lot of 
people do live by this rule.  I have witnessed and have even 
heard individuals say, “five second rule.”  It has made me 
wonder if it is actually a rule and food does not become 
contaminated within five seconds of picking it up.

 The information gained through the experiment will give me a 
clear understanding if the rule is actually valid or if certain 
places should never follow the five second rule.  It will be 
interesting to see if certain places have far more bacteria and 
germs compared to other places.



Research Question:

 Research Question: How does the five second rule affect a food 

item that is dropped on the floor?  Will the food item become 

contaminated by bacteria within the five seconds? Does the 

area in which the food falls contain more bacteria and germs 

compared to another area?

 Independent Variable: The Independent Variable will be a piece 

of bread that has been secured in a clean zip lock bag and has 

not been contaminated with any outside factors.

 Dependent Variable: I will have five Dependent Variables:

 1) Bread that has been dropped on the kitchen vinyl flooring.

 2) Bread that has been dropped on the living room carpet.

 3) Bread that has been dropped on my bedroom carpet.

 4) Bread that has been dropped on the school hallway floor.

 5) Bread that has been dropped on the school cafeteria floor.



Background Research:
 According to the Merriam-Webster Dictionary Bacteria 

is microscopic single-celled organisms lacking a 
distinct nucleus. They may be shaped like spheres, 
rods, or spirals.  They inhabit virtually all 
environments including soil, water, organic matter, 
and the bodies of animals. Though some bacteria can 
cause food poisoning and infectious diseases in 
humans, most are harmless, and many are beneficial.

 Germs which is another word for Bacteria can be 
transferred from raw foods, this information supports 
the fact there are already germs that can be living in 
our foods.  But we are not going to test the already 
occurring germs in foods we want to test outside 
sources of germs.

 Fun Fact: most household cleaners that are used have 
bleach in them, but did you know the bleach has to sit 
on an area at least 10 minutes for it to actually kill 
the bacteria, and sometimes up to 60 minutes. I know 
my mom uses bleach to clean but is she letting it sit 
for the required time. I guess we will find out when it 
comes to the kitchen floor.



Hypothesis:
 If there really is bacteria and germs on the floor, then the 

five second rule would not be valid because even within 

five seconds of a piece of food falling on the floor it will 

still become contaminated by germs.  By eating a piece of 

food that has fallen on the floor and has been picked up 

within five seconds can still introduce germs to your body 

if consumed.



Material:  For this experiment you will need:

 6 slices of bread

 6 Ziplock bags

 Gloves

 A composition book to record your findings.

 Permanent markers/ pen

 Your choice of places you would like to drop your subject matter being tested:

 Kitchen vinyl floor

 Living room carpet floor

 Bedroom carpet floor

 School hallway

 School cafeteria



Procedure:
 To conduct this experiment, you will first need to prepare your Ziplock bags. Using 

the permanent marker, tag each Ziplock bag with the dependent variable that will 
be placed inside.  Be sure to tag a Ziplock bag for your independent variable.

 Now that all the Ziplock bags are tagged, place a pair of clean disposable gloves 
on, then take a piece of bread and drop it on the designated area counting 5 
seconds (1 Mississippi, 2 Mississippi, 3 Mississippi, 4 Mississippi, 5 Mississippi). Pick 
the bread up and place it in the Ziplock bag with a few drops of water (humidity 
can help bacteria grow) and seal it tight.  You will repeat this step for all the 
designated drop areas.

 Once all the dependent variables and the independent variable has been secured 
in the Ziplock bag, place them in a dark closet (dark, moist, and mildly warm 
areas are said to help bacteria grow faster).

 This experiment will require a couple of weeks of monitoring so make sure you 
give yourself plenty of time.  I decided to watch the bacteria growth for 2 week 
(14 days).

Kitchen Floor Livingroom Bedroom Hallway Cafeteria



Results:
 The results are in, and it is not looking good for a 

few different reasons.  After two weeks of daily 
observation, you are not going to believe this but 
there is absolutely no change in the dependent 
variables compared to the independent variable.

 No bacteria or germs have grown on the slices of 
bread.  The question now is; are all those areas 
that clean? The possible other conclusion can be 
that there are so many preservatives in packaged 
bread that it did not allow any bacteria to grow. 

 To my disappointment this question of the “Five 
Second Rule or Five Second EWWW” has not been 
conquered by my experiment.

 The only conclusion I can come up with is, 
personal discretion and possibly never eating 
prepackaged bread again. Considering 
prepackaged bread has that many preservatives, 
not one single germ grew from being tossed on 
the school hallway floor.  We all know just by 
looking at our shoes that hallway has to be 
covered in bacteria. 
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Conclusion:
 My hypothesis was incorrect/inconclusive because I did not see any results 

based off my experiment.  The question about “Five Second Rule or Five 

Second Ewwww” was not answered by my attempt to test the theory. I now 

only have more questions.

 If I did the experiment again, I would change the variable I used from 

something that has preservatives in it to something more natural such as a 

piece of fruit. I think bacteria would have a better chance of growing on 

something that does not have artificial components. 

 In this experiment, I learned we do not always get the results we are looking 

for and sometimes with an experiment something can go wrong. Even though 

my experiment did not go as planned I will not give up and I plan to continue 

testing the theory.  For me I learned the Scientific Method and how with 

planning results are not always accomplished. Now I know how Scientists have 

to test out theories over and over again because results sometimes do not 

happen on the first try.

 My findings could be used to help understand not only germs and bacteria but 

also how preservatives react to natural occurrences around us. Bacteria and 

germs are natural and happen everyday with everything but the fact that 

bacteria had no growth on prepackaged bread has sparked the curiosity of 

how preservatives affect natural world phenomenon's 
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