Product Specification
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2-8°C (sealed storage, away from light)

JMW / appearance
4iE / Purity
SRR / Solubility

£58HB / Retest Period

HEZEXHE% 7 White to off-white Powder
HPLC=98%
=10mg/mL in DMSO

2 vears

Note

Rreferences

BERENSEFE BARSFRRI20°C IR EECHN LIEREIVIAIE Tt is
recommended to freeze the stock solution 1n several small portions to avoid repeated freezing
and thawing (- 20 °C, 1 month); The working solution is recommended to be used immediately

after dilution

[1] Yanfang Zhang, Xingyu Wang, Xiaoming Pan. Yu Liu, . The effects of food components on
the digestion of DNA by pepsin. Journal International Journal of Food Sciences and
Nutrition. (IF 2.3170)
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