
 

Recombinant Api g 1
Product Code: rApi g 1

Allergen: rApi g 1 (Apium gravolens, allergen 1)

Lot No: xxxx

Source: E coli
 
Mol. Wt:  ~16kD (according to sequence from

database 
without Methionine)

Purification: Purity > 99 % by SDS-PAGE 

Concentration: See product insert

Mol. Ext. Coeff.: 5,854; 1mg/ml A278 = 0.36

Formulation: Preservative-free and carrier-free in 10mM
PO4 buffer, pH 7.2

Storage: Store at -20oC

Notes:          Not tested for endotoxin.   

For Research Use Only: Not for Diagnostic or Therapeutic Use
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