CALIFORNIA STATE SCIENCE FAIR
2015 PROJECT SUMMARY

Name(s) Proj ect ber
Alexandra M. Jones

/NS 35773
Project Title
Spice Up Bacteria
[N

Obj ectives/Goals Abstract v
ORGES

This experiment was created to find the effects of spices on bacterig

preserve food, and are said to prevent bacterial growth. By testing

can use the results as a natural method to prevent bacteria.
Methods/M aterials

The spices cinnamon, garlic, ginger, turmeric, and

mixture of agar powder and water was made, 1/8 t 0Q

poured in the petri dish. Once 6 dishes were filled, each w{t™s

e \;sed /n/many countries to
okspreegon bacteria, one

cayenne pepper, the least. After four, seven day
bacterial growth, but cayenne averaged 7.75 baltg
none. The other spices average were in-betwe}
were kept in the same place for sev
temperature.
Conclusions/Discussion

The results were supported by
same amount of bacteria as cif

/on nor garlic displayed any signs of
DR €es, the same as the controlled dish, inhibiting

/N

Summary

This ex
be used

ent N
imsgqt w nducted to discover which spices inhibited the most bacteria, so the results could
as hsguraMrgservation in foods.
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