Bread Mold Lab

Learner Outcome:

The student will be able to conduct an experiment and provide explanation in relation to the type of environment that affects the growth of mold on bread and to observe genetic variations of mold (MS-LS1-5).
Problem:
How does moisture affect mold growth on bread?

Hypothesis:

Procedure:
1. Cut a slice of bread in half.
2. Using a pipette, drop 5 drops of water on one of the halves.  Leave the other half completely dry.

3. Place each half of bread in a plastic bag.

4. Label the bags.

5. Place each bag in a shoebox; place the boxes in the same location.
6. Each day for four days, examine the bread for mold growth. 
Gather and Record Data:

Moist Bread
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Dry Bread
	Date
	Time
	Condition of Bread

	
	
	

	
	
	

	
	
	

	
	
	


Analyze Data:

1) What is the variable in this activity?

2) Which bag of bread would be considered the control group?

3) Which bag of bread would be considered the experimental group?

4) Which bag of bread contains the most mold?  

5) Which bag of bread contains the least amount of mold?
6) What types of conditions promote mold growth?  Why?
7)  Can you see any genetic variations of mold?  How can you tell?
Conclusion:  Write a short paragraph explaining how certain environmental conditions affect the growth of bread mold.  Be sure to include an explanation of any genetic variations of mold on bread.  
