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A Study on the Mechanism of Survival of C. diphtheriae. Yuichi Teramoto, Department
of Bacteriology (Director: Prof. S. Nishida), School of Medicine, University of Kanazawa,
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Abstract

The club-shape of C. diphtheriae is usually observable in old cultures, though this organ-
ism is markedly pleomorphic. The author suggests in this paper that the club-shaped cells
as well as the oval granules which develop from the club-shaped cells are the ones in the
rest-phase of this organism ; The rest-phase formation of 13 strains of C. diphtheriae, has
been investigated under a variety of envirommental conditions, and it is proved that the
length of survival of this organism is exactly coincident with that of the rest-form.

It is, furthermore, demonstrated that the organism survives much longer in the tempera-
tures of 25°C and 37°C where the rest-phase is more easily produced than in the tempera-
tures of 0°C and 4°C where only the vegetative phase of this organism can be observed.
This finding suggests to the author that the rest-phase is of “ metabolic dormancy.”
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