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Abstract (250 words or less):

The purpose of this experiment is to determine whether corn molds faster with different levels of
moisture and in different environments. Usually, a product in a high moisture environment is more
susceptible to mold growth. This is important because it can affect the entire food chain. Our
hypothesis is that the 3 corn filled jars stored in the sunlight will produce mold in 27 days. First ,get 3
mason jars with no lids. Second ,get 2 measuring cups and a moisture probe. Third, gather cracked
corn. Fourth, measure 1 % cups of cracked corn in each jar. Fifth, add water until it reaches 14%
moisture in the first jar. Sixth, repeat steps 3-4 till 30% moisture is reached and again until 90%
moisture is reached. Eighth, print labels for each jar. Ninth, put lids on jars. Tenth, place 3 jars in cool
dark space. Eleventh, Repeat steps 1-9 for the second set of 3 jars. Twelfth, place the other 3 jars in a
place with a sunlighten area. In the jar in the dark for 14% moisture, we smelt mold in it on day 8, saw
light mold in it on day 9 and saw full mold on day 10. In the jar with 90% moisture, smelt mold on day
7, light mold on day 8, and saw full mold on day 9. In the jar with 30% moisture, we smelt mold on day
8, saw light mold on days 9 and 10, and saw full mold on day 10.
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