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Objectives/Goals Abstract \

The object of my project was to find out how the growth of E. coli grrmegt wh gl by variot

cooking methods and storage time. | thought that the growth of 2 ghecrease with the
increase of cooking temperature, and when meat got stored at roa
amount of bacterial growth. My hypothesis was based on the A
bacteria and mesophilic bacterialike E. coli thrive at ypeQm temps

Methods/M aterials

| tested my hypothesis by using quantitative dilution met
ground beef and mixed in thoroughly. | took the raw meat

‘ out the same process with varied
meat: Medium Rare (60 C), Medium (71 C), and W&| Done ubated over aperiod of 2 days. |
observed and recorded the Petri dishes. | condugfed th d/Tor storage time (8hours and 12
hours) at an ambient temperature. | observed t neSwQd observed three different morphologic
bacteria. | used isolated pure culture technigp i
culture gram stain study was done ypder mi

Results é

Consistently, it was found that as coOki ™\ ess bacteria was found present in my samples.

Conclusions/Discussion
My hypothesis proved to be c8
Raw (Control). The meat |eft

cooked showed less amount of bacterial growth than
ost amount of bacterial growth.

Summary ent N

The objés{ 0 po gt was to find out how the growth of E. coli on meat was affected by various
cooking m storage time.

Help Received N
| used alocal hospital lab for microscopic study of organisms under the supervision of aregistered
microbiologist.
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