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Datasheet for ABIN5954420
PGA5 Protein

Go to Product page

Overview

Quantity: 1 g

Target: PGA5

Origin: Pig

Source: Pig

Protein Type: Native

Biological Activity: Active

Product Details

Purpose: Pepsin A (Porcine), 2x

Characteristics: Lyophilized. 2x crystalline from dilute alcohol. 

This product with activity data is belong to bioactive protein.

Purification: Native protein purified from Porcine Stomach

Target Details

Target: PGA5

Alternative Name: LOC396892 (PGA5 Products)

Background: Full Gene Name: pepsin

Gene ID: 396892

https://www.antibodies-online.com
https://www.antibodies-online.com/protein/5954420/Pepsinogen+5,+Group+I+Pepsinogen+A+PGA5+Active+protein/?utm_campaign=downloads&utm_source=datasheet-pdf&utm_content=qr-code
https://www.antibodies-online.com/protein/5954420/Pepsinogen+5,+Group+I+Pepsinogen+A+PGA5+Active+protein/?utm_campaign=downloads&utm_source=datasheet-pdf&utm_content=link-qr-code
http://www.antibodies-online.com/pg/pga5-60924/
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Application Details

Application Notes: Digestion of antibodies, Preparation of collagen for cosmeceutical purposes, Assessment of 

digestibility of proteins in food chemistry, Subculture of viable mammary epithelial cells.

Comment: Native protein purified from Porcine Stomach

Restrictions: For Research Use only

Handling

Format: Lyophilized

Handling Advice: Aliquot to avoid repeated freezing and thawing.

Storage: 4 °C


