
The effects of moisture on speed of growth of fusarium on triticum aestivum
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What is water's effect on the 
amount of time taken for mold 
to grow on bread?

Independent: amount of water
Dependent: time taken for mold 
to grow

Different amounts of 
water were added to 

bread slices

Mold was checked for 
every 24 hours

The bread was 
allowed to sit in a 

plastic zip bag

Moldy bread was 
disposed of

Data was documented

There is no clear trend to be seen. Although, it did take 
the control slice of bread the longest (at NUMBER 
hours) to grow mold meaning that either way water 
sped up the process of mold growth.
The bread with the most water (2 cups) took the 
longest to grow mold at 384 hours but the one with the 
least water (excluding the control slice) had 1 teaspoon 
of water and wasn't the fastest to grow mold, it took 
192 hours.
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- moist wallpaper with mold on it emits higher di(2-ethylhexyl) 
phthalate concentrations into the air1

- High temperature, especially indoors, cause mold to grow faster2

Rationale: Mold can be dangerous and contributes heavily to food waste so it is 

important to know as much as possible about potential causes of it. If high moisture 
causes bread to mold faster, it's important to do something about it.

RATIONALE



Research Question

Does water have an effect on how long it takes for 
mold to appear on bread?



VARIABLES:

Independent: the amount of water put on each slice 
of bread

Dependent: time taken for mold to grow on bread



The more water added to the slice of bread, the 
faster the mold will grow.

The amount of water used will not affect the 
speed of mold growth.

HYPOTHESIS



Method

Supplies were collected

When mold was discovered, the 
bread was promptly disposed of 

and documented

The bread was checked daily for 
mold

The specific amount of water 
was poured on 6 different slices 

of bread
Each slice was put in separate 

zip lock bags
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RESULTS
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DISCUSSION

Water makes mold grow sooner. Mold appeared on 
the slice of bread with no water after a very long time. In 
fact, the mold didn’t grow in time for the Sarsef deadline. It 
took over 1032 hours. Proving that it is important to keep 
moisture down and bread dry. Although it took the slice of 
bread with 2 cups of water 384 hours for mold to appear, 
granted there was more water than there was bread. It 
took the bread with 1 tablespoon of water the least time 
for mold to appear at 115 hours. The second fastest was 1 
teaspoon at 192 hours. And despite the lack of trend, it is 
clear as opposed to 115 or even 384 hours.



Water could have spilled while being pouring. The breads have 
been exposed to little to no hand oils, which could explain why 
it took so long for the bread (especially the one with no water) 

so long to grow mold. The experiment didn't end up being a 
true simulation of mold growth on bread because the bread 

would be touched and exposed to germs and oils. Its possible 
the temperatures were inconsistent. It has been proven that 

warmer temperatures affects mold growth 2

Potential mistakes:



NEXT STEPS

A rerun with more caution with 
water and temperature could 
change results.
Maybe more care for sealing food 
product can be put in place in real 
life.
And more control of humidity 
could limit food waste

What is the best method for packaging 
bread?
Foil
Plastic
Other?

Is there an environmentally friendly 
option?



- What brand of bread can handle water without 
molding longest?

- Does boiled water make a difference when it 
comes to mold growth?

- Is there a certain amount of water needed if one 
wants a specific type of mold?

Potential future 
experiments:



No water
- It took this slice of bread very long for mold to 

appear.
- This was the control group
- It took this bread the longest for mold to appear
- The mold didn’t grow in time so the experiment 

ended before the data was collected. Took 
over 1032 hours

1 teaspoon
- It took this bread 192 hours for mold to 

appear
- This was the second fastest bread to mold
- The mold is at the center of the bread and is a 

yellow color

Slice of bread w/ no water

Slice of bread w/ 1 teaspoon of water



1 tablespoon
- It took this slice 115 hours to mold
- It was the first to mold
- The mold was yellow-orange in one spot then 

almost green or purple in another spot

½ cup
- It took this slice 344 hours to mold
- It was the fourth to grow mold
- Mold not pictured however there was 

darkening at the edges of the bag and it 
smelled like mold

Slice of bread w/ 1 tablespoon of water

Slice of bread w/ ½ cup of water



2 cups
- It took this bread 384 hours to grow mold
- It was the fifth to grow mold
- The mold appeared around the dry spots in the 

bag, it was unclear whether the bread grew mold 
or not but it was disposed of

1 cup
- It took this bread 276 hours to grow mold
- It was the third to grow mold
- The mold formed at the top of the bag

Slice of bread w/ 1 cup of water

Slice of bread w/ 2 cups of water
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