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Progress on the study of mechanism and partition behavior of papain
in affinity aqueous two-phase systems
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ABSTRACT: The separation methods of papain such as ultrafiltration, salt deposition, solvent extraction,
affinity chromatography, aqueous two - phase extraction, affinity aqueous two-phase extraction and so on
are evaluated. High purity papain can be expected to obtain by metal chelating affinity aqueous two-phase
system (ATPS) technology, but the mechanism and partition behavior of papain in this system are not clear.
It is important to study the interactions between papain and different metal ion affinity phase-separating
agent, the adsorption kinetics model of papain in ATPS and the physical structure characterization and
molecular simulation of the enzyme affinity adsorbent. Metal chelating affinity ATPS technology based on
papain separation, will vigorously promote the development of papain industrialization and it has
stimulative effect on the development of aqueous two-phase extraction technology.
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