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Effect of Salt and Its Impurities-salts
on the Growth of Two Moderate Halophiles

Tadataka TANIGUTI

Environmental influence of salt or of the other neuiral salts contained as impurities in it upon the
growth of Vibrio sp. No. 10 and Micrococcus sp. No, 2 was studied. Maximum growth of both
organisms occurs in ca, 1 mol sodium chloride containing media,

Additions of small amount of magnesium salls were stimulatory for their growth in media containing 1.0
mol sodium chloride, while calcium chloride prevented the growth of two halophiles in the same media.
Relatively a high concentration of sodium chloride is not an essential factor controlling the growth of

these two halophiles. In a low sodium chloride medium where the halophiles failed to grow, Micro-

coccus sp, No, 2 could grow in environment of a high osmotic pressure with other salts or sugar,

ERA - BT ROBEC KW CUIMT R ORE LR HRAT 2 R2E0RENE L BE8T 5 LI
BOWMETHONTHHN, TR TIRRERZOFNFENLEACDS. ERRENEOTIFTER
TORAL 5 Ha/ob/‘ cterium BE XL THNINOOAIEIL Extreme Halophile Thvot4dr< 312
%L L, BRBEECOREANED LT5, KLBERERKCIDLAINADL I D A FIEREORENE
Adh, COERTITKEITIEMEME RO Haobacterium BLS OIFEHBENMERT 2 25 2 bhs,

AL Vibrio RO Micrococcus BICAS 2 BROIFHEMMEC DLW TREROREC T 255
EOZLDORFLXNTHHELRRLLDIOT, e TLORFT LEEE L ORI OVLTETFOEELFT
Db DTHB.

RIFFEET 5 X4 ) RIGBB o HEE L O IR R BRI O B8 BIEEC LEICHEA TRRE D
BERT5.

HEMBERVERFHE
1. HEREo—HEEN%EYE - HEMECOWEFENEE OMIEL Table 1 0 TRIC Tibrio sp.

Table 1. The general feature of the test halophilic bacteria.

Vibrio sp. No, 10. Micrococcus  sp. No 2.
Form: Curved rods; 0.5-0.8X1.2-2.2 u Spheres: 2.5-3 pu
Gram-negative. Gram-negative.
Flagellum: Single or two. A polar flagellum.
Agar colonies: Circular, smooth and entire. Circular, punctiform.
Gelatine: Liquefaction. No liquefaction.
Nitrate reduction: None. Positive.
Indol and HeS: None. None.
Starch hydrolysis: None. None.
Acid from glucose, mannose, sucrose and None, (after 72 hrs.
maltose. at 25°C)

Note: All differential media were prepared with 5% NaCl.
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2. 2 IFEMEORTEEOMNE : FEEEIT 1Mol RERSETAL BRI OUBRIEERFE L,
BEEW S L0, 01ml 55 2§88 Uiz, Vibrio sp. No. 10 1%30°C, Micrococcus sp. No, 2 325°Cic.
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1 RO 21CiR Liend Vibrio sp. No-10 % 1Mol (76 % NaX) RIFREFICHRERERER D D)
RAERY0.2Vol (1.1%) EEfy2.6Mol (14%) BECEEFRRAER Uiz, i Micrococcus sp. No, 2

IERERBEBEIINLOMo THDT, HEKD.4Mol (2.2%), HKiF4.2Mol (24%) Mg~ L DIRFRE
ThHole. ' ' »

P THRL L HRBRI2%NaCl [ L4 FE§ 2 Hdobacterium » 3BT AFEME TS5, Flannery 2>
ZAHEZ VY Vibrio sp. No, 10 % Facultative Halophile, Micrococcus sp. No, 2 {¥ Obligate Halophile{Z
ABLDTH%. '
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B bh, REORENEETLI LERLTWS (Figure 2),
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Fig: 1. Effects of NaCl, KCI, NagS0O4, MgCly Mol
and MgSOy on the growth of Vibrio sp. No, Fig. 2. Effects of NaCl, KCl, Nag S04, MgClg,
10. MgSOy4, glucose and sucrose on the growth
@&@—@&® NaCl  O—( Table salt of Micrococcus sp. No, 2,
BH—B Na.50, @®—@ NaCl  O—Q Table salt
O—0O MgS0s A—aA KO @® - ® Glucose+0.5%NaCl
A—A MgClg B—8 NaSO,0—0OMgS0s O--OGlucose

A—aA KCI A—A MeCly
X +++ X Sucrose+0,5% NaCl
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Figure 1 R L X 512 Vibrio sp. No, 10 D& NasSOs TH/hOREFERL, HLIh%E
BEER P=ic RT RAR TR & NaxSOLTIREEIX 2270 b NaCl wff 2 0 LIcHiff & 725 T
HA5. KL NaCl BB iI ki, 2 DBRIL FlanneryZ:sd 28 Vibrio costzcoius CEENT
FTORERER LI —HTHLITHA.
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Fig. 8. Effect of various salts on the growth Fig. 4. Effect of various salts on the growth of
of Vibrio sp. No,10 in media containing 1 Micrococcus sp. No.2 in medija containing 1
Mol sodium chloride (30°C, 24 hours Mo} sodium chloride (25°C, 42 hours culture).
culture). — C . c
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%. Micrococcus sp. No, 2 1% Figure 4 &% Liz2s, Vibrio sp. No, 10 @I CaCle [IfHZET 5,
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Vibrio sp. No, 10084, B b NagSOy X AMS NaCl wiBH#a Lg% L, Micrococcus sp. No,
2 T%1 Mol DAREILHIEThE Rk NaCl ©d KCICHEKOMBRLHFGELES. X NHCl ¢
LBEREOBRENRS D, ThbOENRDAEMECERBTRIEABECREALME LTI LiXMi0&EE
TorpihiEsE, KCl, NagSOy THEBRTIENHRB LI ThB. ¥ EEEYFEREOBEE R
¥4, Figure 2 7310, Glucose, Sucrose ‘ChHhinh @ﬁ%%ﬁ L, 0.5% NaCl #¥sin L7 Glucose
TRECFOYRPEZIC B, BIc0.5% NaCl TIIRE Ll h b ULl basie Glucose DBERE
DRI S b DTH b Flannery £4¥Fibrio costicor@Ic o TRBEDEREET S,
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LA BEOMg i, KCl ORABMEIFENEOREYRELVEREZED L THA S LEL bRD, 0
THEATHRETEERDRE, REORE, IFEMEORKE OEN LR TR0 b ONREE
LuwboeES5.

2BROIFEMEME, Vibrio sp. No, 10 ROt Micrococcus sp. No, 2 ORFEITHREROREH
CHMETHEBESOREC OV TRAB Lz, M 1 Mol RECKRERTRELXFL, LED Mg
BREORFRRETHH, Ca HIEETS. MHEORFCREILT LIEREYDHELETIED
RERSHIIHEO D CHFEEBIIER CREBEERZH ETIVERET5 2 &5k 5.
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