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Abstract

Some profeins contaiﬁing in natural rubber latex are allergen for human who contact with
them. Consequently, these allergenic proteins have to be eliminated in the process of medical
grove production. Original method is a centrifugation to remove protein. However, proteins that
are attached to rubber particle cannot be effectively removed. Therefore, protein elimination using
proteases enzyme is alternatively used. This work was subsequently conducted to select the
suitable protease for protein degradation in natural rubber latex. Proteases from golden apple snail,
fig, pineapple juice, papaya latex, Bacillus subtilis (MR10), Rhizopus oligosporus, Aspergillus
oryzae, meat tenderizer (2 brancis) and commercial purified protease from Bacillus spp. were
studied for the degradation of protein in natural rubber latex. It was found that protease from B.

§
subtilis (MR10) that had the specific activity at 193.07 Unit/ mg of protein showed the best protein

degradation activity. Moreover, the optimization for protein degradation oi' natural rubber latex
was studied. It was investigated that the optimal conditions were addition of 6 Unit of protease per
20 ml of latex and incubating temperature at 45 °C. The partial purified protease showed higher
protein degradation activity than crude protease. It was also found that SDS usage was 5 folds
- decreasing. However, shelf life of protease from this study was short, thus the process to prepare

- protease with higher stability and convenient application in industrial scale should be further

studied.



