Mold Infection In Libraries
Mold is a type of fungus. It grows on surfaces in masses of branching threads which resemble dense cobwebs. The fertile threads, those which produce spores (minute reproductive cells), often stand up from the surface into the air to release their spores. Spores are carried by air currents or by adhering to insects or animals. Active mould can be any color, depending on the species and what it is growing on. 

Mildew is another type of fungus, similar in structure to mold, but distinct as one species of fungus is distinct from another, such as yeasts, rusts, and mushrooms. The terms "mildew" and "mold" are most often used in the common names of various fungi, but they are not interchangeable. 

Unlike plants, which produce their own food, fungi absorb nutrients from dead or living organic matter. There are over 100,000 known living species of fungus and mycologists estimate that there may be as many as 200,000 more unidentified species. The spores of fungi that become mold or mildew are always present in the air and on objects. 

What Does Mold and Mildew Do To Books and Paper, and to People? 

Basically, mold and mildew eat library materials. They excrete digestive enzymes that allow them to eat starches and cellulose so they can grow and produce more spores. 

Furthermore, mold and mildew can irreversibly stain books and paper. Books and paper can also be seriously softened and weakened by mold, making them difficult to handle. 

Mold and mildew can have an adverse effect on people too. Those with allergies, asthma or other respiratory problems can have serious reactions to active mold and spores. 

What is a Mold-Preventive Environment? 

There are a number of factors which influence the growth of mold: environmental humidity and moisture content of materials, temperature, air circulation, light, and the chemical composition of potential food sources. 

1. Humidity 

Generally, it is recommended that relative humidity remain at 50% with a maximum change of plus or minus 5% per month. 

2. Temperature 

Most molds thrive at warmer temperatures. Temperatures below freezing will not kill mold, but they do make it dormant. 

For patron comfort, temperatures of 65 degrees plus or minus 2 are acceptable in libraries, provided relative humidity is kept at 50%. 

3. Air Circulation 

In conjunction with humidity and temperature control, adequate air circulation will help prevent mold growth. Air circulation helps control moisture levels through evaporation. 

4. Light 

Sunlight, and in particular ultra-violet radiation, generally inhibits mold growth. Sunlight and ultra-violet radiation, however, cause serious fading of library materials and can speed up chemical reactions leading to the formation of acids in paper; hence prolonged increases in the exposure of library materials to light are not recommended. 

5. Chemical composition 

Mold growth can also be affected by the chemical composition of the book or paper food source. Many fungi prefer slightly acidic material. 

Mould and Mildew Prevention 

There are several modifications that can be made to a building or its internal environment which will assist in preventing mold outbreaks. 

1. Don't shelve books directly against an outside wall. Due to temperature and humidity differences between inside and outside environments, moisture may develop along walls. Allowing air to circulate against the walls will enable the moisture to evaporate. 

2. Keep the quantity of indoor plants to a minimum. 

3. Waterproof basements and walls below ground level and use water-sealant paint on floors and walls. 

4. Place or adjust outside gutters and drains so that water does not collect near the outside walls. Check gutters and drains regularly to avoid clogs. Place lawn sprinkler systems so that they do not soak outside walls. 

5. Regularly inspect your collection for mold or mildew. This will allow you to catch any infestation before it becomes large. And continue to monitor potentially hazardous areas until the environment can be stabilized in an appropriate state. 





