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Abstract

How long does it take bread to mold?

This experiment was conducted to better understand mold growth and how to keep bread fresh. The 
investigative question was what best helps prevent mold from growing on bread. The hypothesis was that 
the celery bread would be the last to mold. Research for this experiment showed that this hypothesis 
wasn’t true. Bread was observed in a variety of conditions to see which would take the longest to mold. 
The celery molded the fastest, two days faster than the control. The experiment showed that in dark and 
moist conditions bread molded faster, proving the hypothesis wrong.



Investigative Question
What best helps prevent mold from growing on bread the longest?

Hypothesis
The celery will change how much the mold will grow.



Experimental Design

● Independent Variable: Celery, sunlight, refrigeration, vinegar
● Dependent Variable: How quick mold grows
● Constants: Type of bread, room temperature, container
● Uncontrolled Variables/Limitations: Humidity
● Experimental/ Control Group: Untouched bread



Materials
● Bread with no preservatives (5 slices)
● Ziploc bags (5 bags)
● Celery (2x 5inch sticks)

Procedures
1. Gather materials.
2. Take five Ziploc bags and label them 1-5.
3. In bag number 1, add a slice of bread and zip shut.
4. In bag number 2, add a slice of bread, two five inch sticks of celery, and zip closed.
5. In bag number 3, put a slice of bread, seal the bag, and place in the fridge.
6. Take another slice of bread, spray lightly with vinegar, place in bag number 4, and zip shut.
7. The last bag will contain a slice of bread, which is zipped shut and put in an indoor, sunny location.
8. Check the bags twice a day at 7 a.m. and 7 p.m. for any growth.
9. Document to see when each sample shows signs of mold and compare.

● A refrigerator
● White vinegar (2oz in spray bottle)
● Permanent marker (1)



Table 1



Figure 1



Data Analysis
Out of all of my independent variables, I found that celery molded the quickest. Vinegar bread also went 
bad a day after the celery bread. The refrigerator and sunlight breads, however, never grew mold during 
the two weeks of the experiment.

Conclusion
There was a pattern between both the celery bread and the vinegar bread. They both added moisture into 
the bag. This decreased the time it took for the bread to mold. The celery, vinegar, and plain breads 
seemed to grow better in the dark, despite what people said.



Limitations
The sunlight bread was dependent on a sunny day. Luckily, all of the days were mostly sunny. The 
experiment also depended on time. The experiment only had two weeks to run, which is why two of them 
did not mold.

Applications
I love to bake home made bread with my family and I am sure other people do, too. Now we know the 
secret to make it last longer.

Future Research
I could have run the experiment until every bread molded. I could have used different types of bread or 
even packets that keep out moisture.
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Background Research

• Mold spores spread and repopulate very fast.                        
• These microscopic spores infect food every day.
• Alexander Fleming created Penicillin which contains a common mold 

that kills bacteria.   
• Scientist also know that mold grows best in warm, dark conditions.
• Mold can make people sick, and the situation tries to be avoided.


