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|BACKGROUND

[SOURCE

Hen Egg Lysozyme, also known as lysozyme C (chicken-type), belongs to the

glycosyl hydrolase 22 family. Lysozymes are 1,4-p-N-acetylmuramidases and
they are responsible for cleaving the glycosidic bond between N-acetylmu-
ramic acid and N-acetylglucosamine in the bacterial peptidoglycan. They are
found in many plants and animals and were originally believed to function
primarily as a bacteriolytic defensive agent. The function of this family also

includes surveillance of mammalian cell membranes, inactivation of certain

viruses, stimulation of proliferation and antitumor functions of monocytes as
well as enhancement of phagocytic activity of polymorphonuclear leukocytes
and macrophages. The Hen Egg Lysozyme is commonly used as a preserva-

tive in a variety of foods and as a component of pharmaceutical products. In
addition to having enzymatic bacteriolytic activity, Hen Egg Lysozyme also

contains non-enzymatic bactericidal domains.
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Hen Egg Lysozyme (A00004.01) is a mouse monoclonal antibody raised
against Hen Egg Lysozyme of chicken origin.

[PRODUCT

Each vial contains 100 pg IgGyy, in 1.0 ml of PBS with < 0.1% sodium azide
and 0.1% gelatin.

|APPLICATIONS

Hen Egg Lysozyme (A100004.0.0) is recommended for detection of
Hen Egg Lysozyme of avian origin by Western Blotting (starting dilution
1:200, dilution range 1:100-1:1000).

Molecular Weight of Hen Egg Lysozyme: 14 kDa.

|STORAGE

Store at 4° C, **D0 NOT FREEZE**. Stable for one year from the date of
shipment. Non-hazardous. No MSDS required.

|RESEARCH USE

For research use only, not for use in diagnostic procedures.

[PROTOCOLS

See our web site at www.scht.com for detailed protocols and support
products.
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