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Preparation of papain by three-phase partitioning method
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Abstract: In order to prepare papain efficiently, the three-phase partitioning technique is used to separate and
purify papaya milk powder.The main factors affecting the separation and purification such as varieties of organic solvents
and their concentration, concentration of ammonium sulfate, time of three-phase formation and the pH of system are
investigated.The results show that the optimum separation conditions for papain are as follows :the volume ratio of crude
papain solution to tert-butanol is 1. 0:1. 5, the mass fraction of ammonium sulfate is 50% , the phase formation time is 60

min,and the pH is 7.0.Under these conditions, the purification efficiency of papain is 2.98 times and the activity

recovery is 76%.
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