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I Abstract
ObjectivesGoals \}
| conducted an investigation to find out if the amount of fat in store oo gthe time it takes to

Methods/M aterials
For the materials, | used the three milk types stated i @
15 containers, and a measuring cup.
In my method, | put the milk typesinto 5 containers eack

identify spoiled milk.

Results
As aresult, the Reduced Fat Milk had an averagerSpoiMsge range dglus 2. 8 days from the expiration
date. The Fat Free Milk, however, took the longlegl g tdhgpoil since it had an average of plus 4.8 days

from predicted expi ration date. The Whole Mal expired Re ket dueto its average spoilage time
being minus 2 days from the predicted expirag

Conclusiong/Discussion
In conclusion, the amount of fat in stor g affect the time it takes to spoil, because fat-free
milk spoiled the slowest, and vyQole mi ) '

Summary
Theam fat [ rebought milk affects the time the milk takes to spail.

Help Received

Father bought milk and pH meter; Mother bought containers and measuring cup; Mother supervised pH
testing.
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