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Recombinant Guinea pig Catalase (CAT), partial

Product Code CSB-BP734102GU

Abbreviation CAT

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. Q64405

Product Type Recombinant Protein

Immunogen Species Cavia porcellus (Guinea pig)

Purity ≥85% (SDS-PAGE)

Source Baculovirus

Target Names CAT

Protein Names Recommended name: Catalase EC= 1.11.1.6

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 Partial

Target Details This gene encodes catalase, a key antioxidant enzyme in the bodies defense
against oxidative stress. Catalase is a heme enzyme that is present in the
peroxisome of nearly all aerobic cells. Catalase converts the reactive oxygen
species hydrogen peroxide to water and oxygen and thereby mitigates the toxic
effects of hydrogen peroxide. Oxidative stress is hypothesized to play a role in
the development of many chronic or late-onset diseases such as diabetes,
asthma, Alzheimer s disease, systemic lupus erythematosus, rheumatoid
arthritis, and cancers. Polymorphisms in this gene have been associated with
decreases in catalase activity but, to date, acatalasemia is the only disease
known to be caused by this gene.

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.
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.


