CALIFORNIA STATE SCIENCE FAIR
2002 PROJECT SUMMARY

Name(s) Proj ect ber
Trevor H. Scheck

/S 22843
Project Title
Safer Eating Environmentsfor People Who Have Pea ller gy
AN
Objectives/Goals Abstract \)
Probably the most common and most dangerous food allergy is P Y. gperiment was to
find which counter surfaes are the most resistant to peanut oil and sk Cleg gods best remox
peanut oil.
Methods/M aterials
| obtained Formica and ceramic tile squares to test on cleaneQot! ested for the protein|
guantity, then contaminated the surfaces with peanu sgtetNor protein again and cleaned|
with several cleaning methods. Afterwards, | tested for pr. &l the results with the other
tests.
Results

Summar t
The sur, that resists peanut protein penetration most effectively and a cleaning method to
clean the f tively.

Help Received

Father helped obtain suppl ies.
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