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Recombinant Chicken Small ubiquitin-related
modifier 2 (SUMO2)

Product Code CSB-BP726502CH

Abbreviation SUMO2

Storage 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.

Uniprot No. Q5ZJM9

Product Type Recombinant Protein

Immunogen Species Gallus gallus (Chicken)

Purity ≥85% (SDS-PAGE)

Sequence MADEKPKEGV KTENNDHINL KVAGQDGSVV QFKIKRHTPL SKLMKAYCER
QGLSMRQIRF RFDGQPINET DTPAQLEMED EDTIDVFQQQ TGG

Source Baculovirus

Target Names SUMO2

Protein Names Recommended name: Small ubiquitin-related modifier 2 Short name= SUMO-2

Expression Region 1-93

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 protein that is a member of the SUMO (small ubiquitin-like
modifier) protein family. It functions in a manner similar to ubiquitin in that it is
bound to target proteins as part of a post-translational modification system.
However, unlike ubiquitin which targets proteins for degradation, this protein is
involved in a variety of cellular processes, such as nuclear transport,
transcriptional regulation, apoptosis, and protein stability. It is not active until the
last two amino acids of the carboxy-terminus have been cleaved off. Numerous
pseudogenes have been reported for this gene. Alternate transcriptional splice
variants, encoding different isoforms, have been characterized.

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
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.
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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.


