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Abstract

& Fwoy OF Ddapayes posl preservalive conziions i .ampontent for orotezEg
prezuac o Papsys ocel possessss protease activily as iong 85 1S not spott. Raw papave

coud oe <20t for 2 weeks al room temperaiure (30 TCI Wragping or soaxing paoays rut o

WALEr CC.ia exiend ng freshness of the pee! but couid not increase th
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gprovicea (ne maximum proteolytic acivity on the harvest day. 113 prolesse

At within 28 days at 4 and —20 "C. In 1he hot weathner it wined ¢ spoil in
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the secord day whesess in the cold weather (< 25°C) the freshness of the peei prolenged 1-
he coservetion indicated that the wet fruit beicre peeling induced the spoilage
sconer. Drying the fresh peel at temperature below 60 “C is the appropiate preparation of
dried oeel. Preparation of dried peel by drying at 55 °C for 10 nours caused 17.91% iost of
protecivic activity. Keeping dried peel for 28 days at —20, 4, 25 and 35 “C made their
proteclytic activities decease to 75.39, 64.02, 60.22 and 50.26 % respectively. At 35 °C the
dried peet showed nearly constant proteolytic activity more than € months. The simi-ripe peel

contained approximately the same protease activity {0.55 and 0.58 unit/gram of fresh peel).
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The difference of proteolytic aclivity in each sample of peeled papaya depends on

They are lower than those of raw peel (0.98 unit/gram of fresh peel).

the bruises to the skin of the fruit during the harvest and transportation. The washed solution
of one kilogram of peeled papaya contained 293.87 units of protease activity and 0.7 % total
soiid. The sprey-dried protease was prepared by adaition of 20 % sodium chloride and
80.89% yield was obtained. Verification by cathodic gel eiectrophoresis indicated that

washed solution of peeled papaya composed of glycyt endopeptidase, chymopapain A and

m

and caricain.
Pratease from papaya peel was extracted by finely crush in water (fresh peel : water

-

v o2 wiv) Bxaraction by crushing is more efficient than soaking in water for protease

1

L3

rgduction. =xcept for the papaya peel of the first harvest day that the both cxtracis
cossessed aporoximately the same protedivlic aclivity. The crude exiract was used for
procuchon by 3 methads @ precipitation oy ethancl, precipitation by zmmaoniur
suiigle — sgcour ¢nionce and drying with spray dryer,

Tme first method, proiease was precipiaiea irom the crude extract by 70 % ethanct,
e yied of .78 and 7.42 % were obtained from fresn and dried peel respectively whereas
“ude papain 82.00% yield was precipitated from papaya latex by the same method. The
second metea, protease precipitated by 70 % saturated ammonium suitae — 35 % sodium
chigride. Precipitated protease 17.16 and 3.79 % were separated from fresh and cried pee
rzspectively, The difference was found in the precipitation of papain from papava latex by 45
w2 sgturated ammonium sulfate — 10% sodium chicride. Purified papain 3.40 % vyield was
prepared. The two precipitated proteases fram papaya peel composed of 3 proteasas ;. two
of them were equal to giycyl endopeptidase and chymopapain 8 as found in crude papain
irom papaya lalex. Ancther protease is a more positive charge protein comparing to papain.
SDS - PAGE indicated that proteases from papava peel contained at least five proteins with
molecular weight of 45,000, 39,811, 23,442, 21,380 and 14,300 daltons. Protein band at

23,442 is defined as molecular weight of glycyl endopeptidase and chymopapain B.
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The third method, spray-dried protease was prepared from papaya peel extraction
containing only 1.17-1.55 % total solid. Addition of 5-20 % sodium chloride provided 83.26—
15€.55 % yield of spray-dried protease. Comparing to 106.92 % vyield of spray - dried papain
frorm papaya {atex without addition of sodium chioride. The spray drier used here was
ivarted with tne total sum of 200,000 Bahts.

Test for tenderization of meat indicated that protease from papaya peel provided
fower acuvity or snecificity of protease than papain from papaya latex.
ne cost for productions of protease from one kilogram of fresh peel were
he preparalion of spray-dried protease, érecipitated proease of the first and
soons metod produced enzyme activities of 1,788, 358,76 and 19.66 unit with the estimated

crer S P

uuuuu L3225 "2007 and 152.69 Bahts respecively. The cost of all three-meinod for



