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ABSTRACT

Drying of fresh papaya latex with and without EDTA addition was studied
with regard to the proteolytic activity of crude papain. The optimum concentration of
EDTA added to fresh latex before drying was 0.2 % (w/w). Moisture content of the
fresh latex treated with and without EDAT addition was decreased by 94.29 and
93.07%, receptively, after 7 hrs of drying at 55 °e. Drying of fresh latex reduced its
proteolytic activity, gradually the presence of 0.2% (wtw) EDTA, added to the fresh
latex, before drying preserved its proteolytic activity comparing with the control.
Refined papain was isolated by a modified method, its proteolytic activity ofthe
isolated papain was assayed, showing an enzyme unit of 7.08/mg of sample and
specific activity of 11.14 Ulmg protein.
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INTRODUCTION

The importance of latex of papaya fruit (Carica papaya) as a source of
enzymes was reported in 1873 in the Calecutta Medical Journal (Baines and
Brocklehurst, 1979). They also reported that the main source of these
enzymes present in papaya latex, is papain (EC 3.4.22.2), the most
thoroughly characterized of the thiol proteinase. Crude papain is the name
given to the dried latex obtained by tapping the green unripe papaya fruits
and collecting the reSUlting exudate. Foyet (1972) indicated that tapping
should be done early in the morning, preferably in the cloudy weather
followed the rainy periods. Although some of the early studies on papain were
carried out on enzyme prepared from the fresh latex, yet most of the workers
used the enzyme isolated from dried latex, the state in which the material is
exported from the producing countries, which are mainly the wet tropics
(Jones and Mercier, 1974). Fresh latex is traditionally dried in forced- air
driers or sun-dried. The latter product is of reduced activity possibly because
of ultraviolet (u.v.) light sensitivity of the histidine residue in papain, that
acting as one of the active centers of the enzyme which is essential for its
activity (Arnon, 1970). The sun- dried product is darker in colour and smell
strongly since microbial contamination is enhanced by the longer drying time.
It is mportant to clarify that, the commercial evaluation of papain is often
based on an assessment of colour and smell. but there is an increasing
demand for the evaluation of the proteolytic criteria because of the
unreliability of the usual sensory evaluation (Flynn, 1975). Boudart(1970)
developed a drying procedure in which fresh latex is stirred to liquefy the
thixotropic coagulum, then filtered, centrifuged under vacuum and spray
dried. This process is applicable on a large-scale, but is inappropriate to


















