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Study on purification of total triter penesfrom papaya seedswith
macroreticular resins
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ABSTRACT: Objective To filtrate the best macroreticular resins for purification of total triterpenesin papaya
seeds and to confirm the technological parameters. Methods The purification of total triterpenes from papaya
seeds with 5 types of macroporous resins S-8, NAK-9, AB-8, HPD700, and D-101 was studied. The optimal resin
and parameters for purification were confirmed by comparing the properties of adsorption and desorption and
recovery. Results Compared to other resins, AB-8 was the most appropriate resin for the purification of papaya
seeds total triterpenes. The static adsorption kinetics equation of total triterpenes of AB-8 had been established.
Conclusion Validation experiments indicated that with ethanol desorption agent concentration of 80%, 2 h
adsorption and desorption 2 h, desorption ratio and product purity could reach 70.89% and 59.58%, respectively.
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Tablel Physical and chemical properties of the 5 kinds of resin
(m/g) (nm)
S8 100~120 0.3~1.25
NAK-9 160~200 0.315~1.25
AB-8 480~520 0.315~1.25
HPD700 650~700 0.315~1.25
D-101 500~550 0.315~1.25
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Fig. 1 Effect of resin type on adsorption capacity
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Table2 Effect of different ethanol concentration on theresin desor ption and recovery of triter penoids

(%)

(%)

S8 NAK-9 AB-8 HPD700 D101 S8 NAK-9 AB-8 HPD700 D101

0% 12.72 15.26 16.97 13.11 14.09 6.34 7.57 8.66 6.20 6.36
20% 15.29 26.09 23.40 32.39 28.28 13.14 14.85 18.55 18.26 19.97
40% 20.49 19.63 24.18 22.23 21.78 12.72 16.97 30.22 25.47 29.73
60% 36.92 38.28 39.03 39.67 44.52 14.84 13.96 45.24 33.49 40.85
80% 45.48 52.88 70.89 68.23 60.65 39.53 41.82 59.58 51.16 47.13
100% 47.99 46.34 53.83 55.94 52.63 38.38 26.42 48.63 36.60 43.24
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Table3 Fitted Langmuir regression equations and parameters
Qm KL rz
D101 Co/Q=0.0156C.+0.0428 64.10 0.3645 0.9891
AB-8 Co/Q=0.0060C,+0.0039 166.67 1.538 0.9954
HPD700 Co/Q=0.0050C,+0.0347 200 0.1441 0.9875
# 4 Freundlichr IlEFRERESH
Table4 Fitted Freundlich regression equations and parameters
Ky n r?
D101 INQe=0.8409InC+2.8614 17.49 0.8409 0.9928
AB-8 InQ.=0.8903InC+3.1285 22.84 0.8903 0.9998
HPD700 INQe=0.7719InC+2.6993 14.87 0.7719 0.9973
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Fig. 8 Static adsorption kinetic curve

Fig. 9 Static resolution kinetic curve
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