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INFLUENCIA DEL METODO DE DESHIDRATADO Y EPOCA DE
EXTRACCION EN LA ACTIVIDAD ENZIMATICA DEL LATEX DE PAPAYO
CULTIVADO EN COBQUECURA VIl REGION CHILE.
INFLUENCES OF THE DRYING METHOD AND EXTRACTION TIME IN THE
ENZYMATIC ACTIVITY OF PAPAYA TREE LATEX, CULTIVATED IN
COBQUECURA VIII REGION CHILE.

Palabras indices adicionales: Papaina, Latex Papayo, Actividad Especifica,
Actividad Enzimatica.

RESUMEN

Se determind la influencia del método de deshidratado y de la época de
extraccion en la actividad enzimética del latex de papayo cultivado en
Cobquecura, VIII regién, Chile. Se extrajo latex liquido desde los frutos verdes
durante el afio 2003, en un periodo de estudio que se dividié en 4 épocas. Se
determiné la actividad especifica de las muestras deshidratadas a través de los
métodos de horno comun, vacio y liofilizado. Las proteinas se cuantificaron
con el método Bradford y la actividad enzimética se determino por titilacion con
un sustrato sintético(BAEE). El valor promedio de la actividad especifica
obtenido fue de 29,9 Unidades por miligramo de proteina. La actividad
especifica del latex para distintas épocas de extraccibn y métodos de
deshidratado se analizé segun disefio experimental de parcelas divididas, no
encontrando diferencias (p>0,05) respecto a la época de extraccion ni al
método de secado utilizado. La mayor cantidad de frutos aptos para la
extraccion de latex se observo en los meses de noviembre y diciembre. El latex

deshidratado por liofilizacion presentd menor alteracion de color que aquel

secado en horno comun y al vacio.



SUMMARY

The influence of drying method and extraction date were determined on the
enzymatic activity of papaya latex cultivated in Cobquecura, VIII Region, Chile.
Latex liquid was extracted from green fruit during 2003, in a period that was
divided in 4 groups. The specific activity of the dehydrated samples was
determined by common oven, vacuum and freeze-drying methods. The proteins
were quantified with the Bradford method and the enzymatic activity was
determined by titration with a synthetic substance. The mean value of the
specific enzymatic activity was 29,9 units per milligram of protein. The specific
activity of latex for the distinct extraction epochs and the drying methods were
analyzed according to a split plot experimental design, without any differences
(p>0,05) with respect to the extraction date or the drying method used. The
largest quantity of fruit useful in the extraction of latex was found in November
and December. The latex dehydrated by freeze-drying had less alteration of

color than that dried in a common oven and by vacuum.



