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 The Untold Truth of a Shopping Cart 

 When shopping at grocery stores, shoppers rarely consider how many times the surface 

 on the shopping cart handle has possibly been coughed on, sneezed on, and touched by other 

 shoppers. Many individuals still believe that germs can only be found in research labs, hospitals, 

 and clinics, giving them a false sense of security in other environments. Health issues could be 

 caused by a lack of understanding of where bacteria lurk. In truth, hand-to-hand contact with 

 other people or items spreads 80 percent of diseases (Reynolds). As a result, this study is to 

 incentivize shoppers to use disinfectant wipes, which are readily accessible in many stores and 

 take only a few seconds to wipe down the shopping cart handle. This issue is beneficial to 

 customers who should be cautious when using shopping carts because they risk exposure to a 

 variety of viruses and bacteria. Furthermore, this experience investigates bacterial contamination 

 and encourages shoppers to disinfect their shopping carts thoroughly as community outreach to 

 promote personal hygiene. 

 In a recent analysis, it was revealed that shopping carts can contain numerous types of 

 heterotrophic bacteria, a group of microorganisms that feed on organic carbon and can be found 

 in all types of water, including coliforms and others. Coliforms are a group of taxonomically 

 unrelated bacteria characterized by being facultatively anaerobic Gram-negative, 

 non-sporulating, rod-shaped bacteria (Isshaid). In addition, due to their presence in the feces of 

 animals, coliforms are utilized as indicators of the sanitary condition of foods and water. 
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 Inevitably, their presence in various objects such as shopping carts indicates fecal contamination 

 and may also suggest the existence of other fecal pathogenic organisms. A huge number of 

 bacteria, small single-celled organisms, were discovered in one investigation, ranging from 

 Campylobacter  to  Salmonella  and  E. coli  . Headaches,  fevers, diarrhea, abdominal pain, and 

 nausea are all symptoms of these pathogenic bacterias, which are organisms that are capable of 

 causing illness. These bacteria are gram-negative bacteria, which are one of the world's most 

 serious public health challenges due to their high antibiotic resistance (Oliveria). Also, shopping 

 carts  are teeming with a type of germ known as gram-positive  cocci  , which is associated with 

 strep throat, skin infections, and blood poisoning (Fantozzi).  In this study, bacterial contents 

 from swab samples were distributed on nutrient agar plate surfaces to culture, or grow, bacteria 

 on shopping carts. All of the plates were incubated for 7 days at temperatures ranging from 29 to 

 40 degrees Celsius. The number of bacteria colony forming units produced by each plate was 

 counted, and the average growth of bacterial colonies formed after seven days of testing was 

 calculated.  Accordingly, this information is necessary  to comprehend the necessity of 

 disinfecting the shopping cart handle before use. 

 According to University of Arizona researchers, they discovered that shopping trolleys 

 were a breeding ground for the most baffling microbial monsters. A staggering 50 percent of the 

 85 random shopping carts tested positive for  E. coli  ,  with some of the germs that cause diarrhea 

 or illness beyond the digestive tract. In addition, 72 percent of the samples had coliform bacteria, 

 according to the research team. University of Arizona researchers have highlighted riding in 

 shopping carts as a risk factor for food-borne pathogen infection in toddlers as well as indicating 

 shopping cart handles are one of the most biologically contaminated public surfaces (Gerba and 

 Maxwell). A research study by Reynold’s team discovered how specific bacteria get into people's 
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 houses. They detected a startling finding in the lab: one out of every five carts tested positive for 

 biological fluids that could transfer infectious germs (blood, mucus, saliva, or urine). 

 Staphylococcus aureus  ,  Staphylococcal pneumonia  ,  E.  coli  , and even  hepatitis  were identified by 

 Reynold’s team. The research group identified that contamination from outside surfaces was 

 transferred to 86 percent of exposed individuals' hands, with 82 percent tracking the tracer to 

 their home or personal belongings hours later (Reynolds). In another study from King Abdulaziz 

 University, they investigated the bacterial contamination of four commonly used items: computer 

 keyboards, mice, elevator buttons, and shopping cart handles. The results indicate that 95.5 

 percent of the total samples obtained were contaminated with mixed growth of bacteria. 

 Staphylococcus aureus  ,  Pseudomonas aeruginosa  , and  Gram-negative  bacilli  were all potential 

 pathogens identified from all samples. This reveals that the existence of pathogenic and 

 commensal bacteria on the four objects suggests that bacterium could function as transporters for 

 the spread of potentially morbific bacteria in the environment (Al-Ghamdi). 

 On June 4, 1937, Sylvan Goldman, Piggly Wiggly supermarket chain owner in Landrige, 

 Texas, introduced one of the first shopping carts. During the Dirty Thirties, the shopping cart 

 revolutionized the way people shopped for groceries (Lammle). However, because the handles of 

 shopping carts are held by a large number of individuals daily, the devices provided the risk of 

 hazardous bacteria and viruses that might readily be spread from one person to another. The 

 shopping cart was astonishingly unsanitary and according to the University of Arizona research 

 team, a total of 85 shopping carts were tested. A total of 117,000 heterotrophic bacteria were 

 found per measured area. In addition, the number of germs found on the shopping carts ranged 

 from 110 to 11,000,000. The explanation for the infection of shopping carts can arise as a result 

 of direct handling by a large number of customers with varying hygiene conditions (Gerba and 
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 Maxwell). Additionally, another study by ReuseThisBag.com, a California-based company, 

 discovered that at upscale and cheap grocery stores massive swathes of microbial 

 microorganisms were identified on practically all surfaces.  Listeria  ,  Salmonella  ,  Staphylococcus  , 

 E. Coli  , and generic individual bacteria can all be  found in saliva, blood, feces, mucus; as well 

 as, other bodily fluids that are spotted on the shopping cart's surface. These bacteria are 

 gram-negative rods, which is a bacterial strain that is harmful to humans in 90 percent of cases 

 (Schaefer). As a result, several stores now provide disinfectant wipes to clean the shopping cart 

 handle. In disinfecting wipes, the germ-killing ingredient is a chemical pesticide solution that 

 kills viruses and bacteria on hard surfaces (Rud). With these unbelievable findings, consumers 

 may wonder, “How often are shopping carts cleaned?” Alison Mochizuki, a spokeswoman for 

 Trader Joe's, stated that depending on the number of carts and the number of times each cart is 

 used, the cleaning range varies. It also relies on the store's size, as each one has a shopping cart 

 and a handbasket that must be cleaned regularly (Boyle). Consequently, customers should wipe 

 the shopping cart handle before using it since this is one of the most impactful ways to avoid 

 illnesses and the spread of germs. 

 In this project, three separate grocery stores are being tested in this experiment, each with 

 four shopping trolleys. Two carts that had been sanitized with wipes and two carts that had not 

 been sanitized with wipes would be sampled at each store. A sterile cotton swab was used to 

 swab the shopping cart handle, and the bacterial contents from the swab samples were spread on 

 nutrient agar plate surfaces to culture the bacteria in shopping carts. All of the plates were 

 incubated for 7 days at temperatures ranging from 29 to 40 degrees Celsius, with bacterial 

 growth recorded every day for the duration of the study.  This experiment hypothesizes that if the 

 shopping cart handle has been disinfected with disinfectant wipes, then the bacteria will decrease 
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 compared to the shopping carts that have not been disinfected; because the wipes are doused in 

 disinfected ingredients (such as quaternary ammonium, hydrogen peroxide, and sodium 

 hypochlorite) that kill bacteria. This hypothesis is valid because researchers have discovered 

 numerous unpleasant and potentially pathogenic bacteria, making disinfectant wipes the most 

 effective way to destroy these bacteria. In conclusion, shoppers should be conscious of the fact 

 that the surface of the shopping cart handle may harbor a wide range of possibly harmful 

 microorganisms. As a result, it is critical to take a few seconds to decontaminate the shopping 

 cart handle with disinfectant wipes. 
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