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Objective:  The student will understand what mold is and how it grows; and observe the growth of 

different kinds of food molds.  
 
Materials:  
 Ziplock bags 
 Slice of bread 
 Leftover food like strawberry tops, orange peels, cheese 
 Water  
 Permanent marker 
 
Process: 

 Sprinkle about 1 tablespoon of water onto the slice of bread.  
 Put the bread in a plastic  bag and seal it closed.  
 Place the other food items in another bag, and seal it closed. 
 Using the permanent marker, label the bags with “Mold Experiment”.  
 Put the bags in a warm place where it will not be disturbed. Make sure to let your parents know 

where you put it! 
 Check the bags every day for 7 days. Write down notes about what you observe and take a 

photograph to document changes.  
 After 7 days is complete, throw away the sealed bags. Do not open it. Remember, breathing in 

mold can be harmful.  
 Create a timeline to show the changes in food throughout the experiment.  
 
Answer these questions: 
 When did mold first start to appear?  
 What color was the mold? Was there more than one color?  
 Why did we add water to the bread? Why didn’t we add water to the leftover food?  
 Which food had the most mold?  
 Use a microscope or hand lens to take a closer look. What does the mold look like? Does it all 

have the same texture?  
 
Extensions: 
Try these variations: 
 Try the experiment using 3 slices of bread. Place one slice in the sunlight, one in the refrigera-

tor, and one in the freezer. What do you think will happen to each slice?  
 Are there any foods that don’t grow mold? Try using French fries, cookies, broccoli, or cake. 

BUT—don’t use fish or meat. These will rot and smell really, really bad!  
 Does the type of bread matter? Try different types of bread to see which one molds faster.  
 



Houston Arboretum & Nature Center                  713-681-8433                 www.HoustonArboretum.org 

Oh no! Not Mold! 
Background Information 

 

Have you ever seen the fuzzy white, green or blue stuff that sometimes grows on our food? It is actually a 

microscopic, living organism called mold. Mold is part of the Fungi Kingdom, and is related to mushrooms 

and yeast. That fuzzy fungi can be found everywhere - on doorknobs, pencils, in the air, and even on you!  

There are thousands of different types of mold. Each individual mold spore is so small, it can’t be seen 

without the help of a microscope. The mold you see with your own eyes is actually trillions of mold spores 

that grew together in a colony.  

 

Mold grows in many different sizes, textures and colors. It reproduces by spores, which is similar to seeds 

that plants use. When the spores find a nutrient-rich environment, like a piece of bread, the spores settle 

down and start to multiply.  Unlike plants, molds can’t make their own food. They get their food by breaking 

down the organic matter that it lives on. The spores release hydrolytic enzymes that decompose the organ-

ic matter it is on, making it easier for them to absorb the nutrients.   

 

Is mold a good thing or a bad thing? Well, it’s both.  Molds play an important part of the natural decaying 

process of living organisms. When an organism dies, molds will help break it down.  Most molds are not 

toxic, but you wouldn’t want to eat them. Some people can be allergic or sensitive to mold. There are a few 

types, like black mold, that are dangerous to breathe in.   

 

Want to find out what mold looks like up close and see how it grows? Follow the directions on the next 

page to grow your very own mold colony!  

 

 

 

 

 

 

 

 

 Clementine covered in mold 

 From www.wikipedia.com  

 

 


