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Recombinant Rat NADP-dependent malic enzyme
(Me1)

Product Code CSB-YP013632RA

Storage Store at -20°C, for extended storage, conserve at -20°C or -80°C.

Uniprot No. P13697

Product Type Recombinant Protein

Immunogen Species Rattus norvegicus (Rat)

Purity ≥85% (SDS-PAGE)

Sequence MDPRAPRRRH THQRGYLLTR DPHLNKDLAF TLEERQQLKI HGLLPPCIVN
QEIQVLRVIK NFERLNSDFD RYLLLMDLQD RNEKLFYSVL MSNVEKFMPI
VYTPTVGLAC QQYSLAFRKP RGLFISIHDK GHIASVLNAW PEDVVKAIVV
TDGERILGLG DLGCNGMGIP VGKLALYTAC GGVNPQQCLP ITLDVGTENE
ELLKDPLYIG LRHRRVRGPE YDAFLDEFME AASSKYGMNC LIQFEDFANL
NAFRLLNKYR NKYCTFNDDI QGTASVAVAG LLAALRITKN KLSDQTVLFQ
GAGEAALGIA HLIVMAMEKE GLSKEKARQK IWLVDSKGLI VKGRASLTEE
KEVFAHEHEE MKNLEAIVQK IKPTALIGVA AIGGAFTEQI LKDMAAFNER
PIIFALSNPT SKAECSAEEC YKVTKGRAIF ASGSPFDPVT LPDGRTLFPG
QGNNSYVFPG VALGVVACGL RHINDSVFLT TAEVISQQVS DKHLEEGRLY
PPLNTIRDVS LKIAVKIVQD AYKEKMATVY PEPQNKEEFV SSQMYSTNYD
QILPDCYSWP EEVQKIQTKV NQ

Source Yeast

Target Names Me1

Protein Names Recommended name: NADP-dependent malic enzyme Short name= NADP-ME
EC= 1.1.1.40 Alternative name(s): Malic enzyme 1

Expression Region 1-572

Notes Repeated freezing and thawing is not recommended. Store working aliquots at
4°C for up to one week.

Tag Info Tag type will be determined during the manufacturing process.

Protein Length Full length protein

Target Details This gene encodes a cytosolic, NADP-dependent enzyme that generates
NADPH for fatty acid biosynthesis. The activity of this enzyme, the reversible
oxidative decarboxylation of malate, links the glycolytic and citric acid cycles.
The regulation of expression for this gene is complex. Increased expression can
result from elevated levels of thyroid hormones or by higher proportions of
carbohydrates in the diet.

Reconstitution We recommend that this vial be briefly centrifuged prior to opening to bring the
contents to the bottom. Please reconstitute protein in deionized sterile water to a
concentration of 0.1-1.0 mg/mL.We recommend to add 5-50% of glycerol (final
concentration) and aliquot for long-term storage at -20°C/-80°C. Our default final
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concentration of glycerol is 50%. Customers could use it as reference.

Shelf Life The shelf life is related to many factors, storage state, buffer ingredients,
storage temperature and the stability of the protein itself.
Generally, the shelf life of liquid form is 6 months at -20°C/-80°C. The shelf life
of lyophilized form is 12 months at -20°C/-80°C.


