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ABSTRACT

The purpose of this research was to test to see which type of wrapping would keep bread the freshest.


The procedure was to select six slices of bread from a fresh loaf. Then wrap each piece of bread separately in the following types wrapping material: plastic bag with fold top, plastic bag with zipper top, aluminum foil, wax paper with tape, and plastic wrap. One slice of bread with no wrapping will serve as the control. Place each piece of bread on a tray and place on a shelf or counter top. Observe any changes in the bread each day for a period of 14 days and mark your findings on a chart. Also, take pictures of the bread before and after the experiment.

The results were that the best method for wrapping a slice of bread seemed to be the zipper top plastic bag followed closely by the aluminum foil. This is based on the fact that the bread did not dry-out or develop mold when wrapped in these materials. The plastic wrap, wax paper with tape, and the fold-top plastic bag allowed the bread to dry-out. The bread with no wrapping did show some mold after 14 days.
Sources of error include unwrapping the bread to check for changes which means air could have gotten to the bread to dry it out. Also there may have been changes in temperature and humidity over the 14 day period that could have affected the condition of the slices of bread.
The average thickness of a single sheet of paper from the two books was then computed. Comparisons were made to determine accuracy and precision.








