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Résumé

Using coli bacillus and yeast cell suspensions as experimental materials, the writers
measured water content and survival of cells at the upper and lower part of the sample
during the drying process.

Water content and survival rate were gradually reduced as the drying time passed
and always showed less value at the upper part than at the lower part until the drying
reached some certain limit.

It is considered that sublimation of ice proceeds from the surface of the frozen
material to its bottom and that evaporation of remained water is still going on for a while
even from the portion where visible ice crystal has already disappeared by sublimation.

Such reduction in water content and survival rate during freeze«dryihg was much
more remarkable in yeast cell suspensions than in coli bacillus suspensions. The obser-
vations made during such a process show that yeast cells can easily be dehydrated and
that cell injury caused by freeze-drying becomes manifest in the early stage of drying.



