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Abstract: People have always been warned about eating undercooked meat and getting food poisoning. But what about uncooked produce? While the United States has rules on growing produce commercially, other countries don’t.  Since Americans want fresh and exotic produce, the United States will import produce. With our imported produce comes exotic pathogens, not native to the United States. (Stephenson, 1997) I wanted to see if washing would help to significantly reduce the count of bacteria that is on the produce. I used five different types of washing methods: distilled water, cold tap water, warm tap water, warm tap water with a produce brush, and hot tap water. I also used three fruits and three vegetables. The fruits that I used were apples, grapes, and tomatoes. The vegetables that I used were lettuce, carrots, and sprouts. My hypotheses were as follows: 1) Certain washing methods work better than others, and 2) Certain types of produce respond better to washing than other types do. I did streak plates and pour plates to count the bacterial colonies on the produce. By doing an ANOVA test, I found that different types of produce do not respond better or worse to washing than other types do, and so I could reject that hypothesis at a 95% confidence level. I then did a paired t-test and found that there was no significance at the 95% confidence level between different washing methods and how well they worked. Therefore, I could also reject that hypothesis as well. 
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