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Natural Gal d 3
NA-GD3-1
XXXX
nGal d 3 (ovotransferrin)
Conalbumin from Chicken egg white
77 kD

Multi-step chromatography.

Purity on silver stained SDS-PAGE >95%.

See Product Insert.

Preservative and carrier-free in endotoxin free phosphate
buffered saline, pH 7.4. Filtered through 0.22um filter.

Store at -20°C. Avoid repeated freeze-thaw cycles.

Not tested for endotoxin

An InBio® Product
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