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Obj ectives/Goals Abstract
The objective of this study is to determine which food preservative jemege effed{ive hatural or
chemically modified.

Methods/Materials

rice with each of the food preservatlves (natural) gin

modified) high fructose corn syrup, citric acid, hydr

in petri dishes and measure the bacterial growth in milli
Results

The results of my investigation on which food additiye

[ gspien e at preventing bacterial growth

and preserving food than the other additives, both natgyral andsemically modified, and the control with

no additives.
Conclusions/Discussion

food and preventing bacterial growth. W
taught me much information abou
leaves are a healthy additive preservati

N Jation, research and my own experiment
lesfor thisinvestigation. | have learned that perilla

X sOisgtitute for chemically modified preservatives,
sinceitisanatural food additi oods just aswell, if not better than, chemically
modified preservatives. In add using healthier types of preservativesin combination
with eating healthier foods can Daa Pstenti anyonetts health.

| design

1on and learned which type of additive preservative, natural or chemically
modified,

St effective at preserving food and preventing bacterial growth.

Help Received N
| designed and conducted my investigation with minimal help from my teachers and parents. My teachers,

Mr. Nelson and Mrs. Lickey did help me with understanding the implications of my results, and how to
compare my data.

Ap2/16



	36421

