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BACKGROUND

Legumin is one of the main storage proteins located in pea seed vacuoles, and
it is a characteristic ingredient of the seeds of leguminous and nonleguminous
plants. Legumin is an albuminous substance that resembles casein and func-
tions as the source of sulfur-containing amino acids in seed meals. A number
of paralogous genes encode for Legumin; the polypeptides are cleaved post-
translationally and can form mixed hexamers. The regulation of Legumin is
under developmental control and is influenced by the changing environment.
The molecules of Legumin are able to group together and form nanoparticles
and can chemically cross-link with glutaraldehyde. Legumin is a potent
inductor of a cytostatic phenomenon that promotes the increase of the chro-
matin condensation.
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SOURCE

Legumin (1.BB.78) is a mouse monoclonal antibody raised against plant
Legumin.

RESEARCH USE

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

PRODUCT

Each vial contains 100 µg IgG1 in 1.0 ml of PBS with < 0.1% sodium azide
and 0.1% gelatin.

APPLICATIONS

Legumin (1.BB.78) is recommended for detection of Legumin of plant origin
by solid phase ELISA (starting dilution 1:30, dilution range 1:30-1:3000).

STORAGE

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

PROTOCOLS

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


