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Saccharomyces cerevisiae secreted K2 toxin has proven in the past to have antibacterial effects against bacteria, protozoa 

as well as fungi, which could be used in medicine, food industry and agriculture [1,2]. Yet not much is known about K2 
protein’s secretion mechanisms and structural properties. K2 toxin is secreted in insignificant quantities, making purification 

and analysis difficult. In this study, we attempt to purify the K2 toxin and analyze its properties using various analysis methods 

such as HPLC and gel electrophoresis.  

The first step of our study is the purification of K2 toxin using liquid chromatography. To isolate the protein, the 

concentrate of cultivation media is loaded on the SP-Sepharose column, and the K2 toxin is eluted using a linear sodium 

chloride gradient. Collected fractions are tested by assessing their biocidal activity against a toxin sensitive strain 

Saccharomyces cerevisiae α’1. The active fractions are further purified using a second column filled with CM-Sephadex C50 

sorbent. Approximately 0.05 mg of K2 toxin was obtained from three liters of yeast cultivation media. 

The next step of our study is the characterization of the purified K2 toxin. Using HPLC and gel- electrophoresis, the 

molecular mass as well as subunit structure of the K2 toxin was determined. Referencing literature describing the genetic 

structure of K2 [2], we were able to better understand the post-translational modification mechanism of the K2 toxin. 
This study helps to better understand the structure of K2 toxin and allows further application of target protein in food 

biopreservation technologies. 
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