
BACTERIA



Introduction

Have you ever wondered how much bacteria is on your computer? Or 
how much bacteria is on the water fountain you drink from? Well this 
project will make you not want to touch anything! I have tested areas 
around my school to see how much bacteria there is. What made me 
want to do this project was to see what place in my school had the most 
bacteria because I thought since so many people touch the same place 
would it affect how much bacteria there was. I was also very interested in 
bacteria and thought this would be a fun project to do.



Question and Hypothesis

My question is, when I test different areas in the school, will the high 
traffic areas have more bacteria? My Hypothesis is, if I test areas in the 
school with the highest traffic, they will have more bacteria because the 
surface is exposed to more germs.



Process 
1. Find a location to conduct your project.
2. First, determine the high and low traffic areas around your chosen 
location.
3. Take a swab from the bacteria kit and rub it on the side of one of 
those chosen areas. Then rub the swab in an x formation on your 
petri dish.
4. Then label the dish from where you got your sample from.
5.(For this step you will need an incubator) Next find an area were 
your project will not be harmed. You then place your dishes in the 
incubator and set the temperature to 90 degrees.



Process
6. Repeat steps 1-5 for every area you chose.
7. Then, once all the dishes have been placed in the incubator leave them 
there for 2 weeks.
8. Take pictures of the dishes every day.
9. During this process observe your bacteria and it’s growth.
10.After two weeks, try to notice patterns in your experiment.
11. Once your bacteria is finished growing use a ruler to measure how much 
bacteria you have grown for each area.(Use millimeters to measure.)
12.Finally write down the results and analyze your data. Your experiment is 
now finished.



Variables

Independent Variable: My independent variable is the location in 
which I am collecting my bacteria.

Dependent Variable: My dependent variable is how much bacteria 
grows from that location.

Control: My controlled variable is how long I am going to grow my 
bacteria.



How I took my samples
To get my samples, I first decided which areas were high and low traffic 
around my school and made a list. Then, I went to the places and took 
out a cotton swab. I then dipped the cotton swab into Sterile Normal 
Saline Solution. I did this so that the swab is not dry and it could pick up 
bacteria, and there is no extra bacteria from let's say a water bottle. 
Next, I wiped the cotton swab three times at each sample site using a 
different cotton swab each time. Then I wrote the name of each of my 
locations of where I got my samples from on the bottom of each dish. 
Then I wiped the cotton swab in an x formation on my petri dishes. I did 
this to transfer the bacteria to the plate where I would then be growing 
the bacteria. I did this step using a separate plate each time. I then 
sealed the dishes and put them in an incubator. The dishes had to go 
into the incubator because bacteria grow in a warm and humid place, 
like an incubator. My dishes were already wet so all I had to do was put 
them in the incubator at 90 degrees. I then let my bacteria grow for 14 
days and took pictures of them every day. 



Results #1

The space bar on the computer had the most bacteria (57mm). I think this 
is due to the lack of sanitation. Although only two people use the 
computer I cleaned, the bacteria never dies. The encyclopedia had the 
least bacteria (0mm). I think this is because the encyclopedia in our 
library is not touched very often or disinfected. But since no one has  
touched it, I think that's the reason why there is not as much bacteria.



Results #2
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Results #3

Day #1 Day #3



Results #4

Day #5 Day #7



Results #5

Day #10



Conclusion

My project was both interesting and surprising. My results were different 
from my prediction because low traffic areas had more bacteria. I think 
this is due to the fact that the people doing the cleaning don't think about 
sanitizing the low traffic areas and only sanitize the high traffic areas. This 
means that even though low-traffic areas don't have as many people 
touching surfaces, bacteria found on surfaces has more time to grow and 
spread without being killed by antibacterial wipes. One thing I would do 
differently if I were to do my project again would be not to put my bacteria 
in an incubator. Because the gel ended up hardening and turning brown 
maybe due to the heat.



Resorces

www.SteveSpanglerScience.com
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d-gut-bacteria
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