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RATIONALE 

Why it's Important: 

Mold increases the amount of di(2-ethylhexyl) phthalate emissions from wallpaper. Though di(2-

ethylhexyl) phthalate (or DEHP) doesn’t only come off wallpaper. according to a study, “removing or 

replacing moist [wallpaper]...with obvious mold growth, is critical”. DEHP has proved harmful to 

humans, so it is important for those to be removed. That is just one reason understanding mold growth 

and formation is important for the human species. 

Background research: 

             Mold is bad, yes, but a curious substance. To many people’s surprise, mold does in fact affect the 

flavor of aged cheese. Penicillium Camemberti mold especially does so. A study measured the PH level 

of similar slices of cheese throughout the experiment (Study of the influence of the composition of mold 

and starter microflora on the formation of organoleptic characteristics of soft-ripened cheeses). Mold 

can prove useful to companies who wish to age cheese and get a specific taste. Mold also doesn’t have 

to be the ‘end’ of a piece or package of food. In a study, mold was grown on a sliced loaf of bread (the 

type one would find in a grocery store). Then the slices were separated and zoomed into. Only about 2 

slices of bread had any mold on it, meaning the rest of the bread would be perfectly safe to eat, in 

theory (Combination of DNA barcoding, targeted metabolite profiling and multispectral imaging to 

identify mold species and metabolites in sliced bread). 

               Both temperature and humidity affect mold growth. Although higher temperatures have less of 

an effect on mold growth than high humidity. In reverse, low temperatures result in slightly lower mold 

growth. And low humidity results in much less mold growth (Temperature versus Relative Humidity: 

Which Is More Important for Indoor Mold Prevention?). In order to prevent mold growth, it is important 

to ensure that an area has low temperature and low humidity. That is important to know when it comes 

to mold prevention and studies surrounding mold. 

               A study wanted to test Pandan leaves extract’s ability to prevent mold formation. The experimenter 

put different amounts of Pandan leaves extract on multiple servings of the same common dish (Putu Ayu) 

and studied the time it took and mold growth on the dish. Pandan leaves extract proved capable of 

preventing mold formation. A higher concentration of Pandan leaves extract resulted in “less bacterial 

colonization” (Pandan leaves extract (Pandanus amaryllifolius Roxb) as a food preservative) 

Societal impact: 

This experiment will show how different concentrations of water poured directly onto slices of bread affect 

mold growth. If water in no way affects mold growth, then those who have gone through floods or other 

situations where water goes everywhere won’t need to throw out all the food that had gotten drenched. This 

is especially important for those who are tight on money and cannot afford to throw away their food because 

they can just put their bread out to dry and it should be good as new. 

 

RESEARCH QUESTION(S), HYPOTHESIS(ES), ENGINEERING GOAL(S), EXPECTED OUTCOMES 



How does water affect mold growth? Water speeds up the time it takes for mold to form on bread. 

Putting certain amounts of water on bread will result in faster mold growth.  

If water truly does speed up mold growth, people should take extra precautions to ensure water does 

not touch bread or any other pastry food if it is to be kept for a long time. 

PROCEDURE AND EXPERIMENTAL DESIGN 

Procedures:  

1. 6 slices of bread, a container of water, 6 zip lock bags, and different measuring spoons (1 tsp, 1 

tbsp, I/2 cup, 1 cup, 2 cups) were placed on a work surface 

2. 1 tsp, 1 tbsp, I/2 cup, 1 cup, and 2 cups of water were measured and spilled on 5 different slices 

of bread and 1 slice was left dry 

3. Each slice was put set’s corresponding zip lock bag and placed on a high shelf 

4. Each day at 4:00 pm the experimenter examined each slice of bread scanning for mold 

5. After searching for mold, the experimenter washed their hands following CDC guidelines 

6. Individual slices of bread were thrown away at its first sign of mold and the amount of time it 

took for bread to appear was documented in hours 

Risk and safety:  

• Risks- moldy bread may be consumed or inhaled 

• Precautions- bread will be put in a zip lock bag and on a high shelf. Bread will also be thrown out 

at the first sight of mold 

Data collection:  

• At 4:00 pm the bread was checked on through the clear zip lock bag and mold was searched for 

• If mold was found on a slice of bread, it was safely disposed of the number of hours it took for 

mold to form was documented 

Data table:  
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