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Abstract
The process of forming “oval granules” in C. diphtheriae had been observed in detail
for a month immediately after its inoculation on a variety of media under different condi-

tions. The results obtained were as follows;

1. Better results for forming the granules were obtained in media where proper pH had

been kept.

2. Of the temperatures tested, 25°C was the most effective for their formation. It occurred
both at 25°C and 37°C, but 25°C was definitely better for letting the granules persist in

media than the latter temperature.

3. The abilities of media to let the organism survive could be anticipated when the tran-
sitionary formation of the granules was observed on 5th, 10th and 15th days instantly after

the inoculation on the media tested.




