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Host: Mouse Isotype: IgG
Clonality: Monoclonal

GeneID: 100506658 SWISS: Q16625
Target: Occludin

Purification: affinity purified by Protein A
Concentration: 1mg/ml

Storage: PBS, Glycerol, BSA.
Shipped at 4℃. Store at -20℃ for one year. Avoid repeated
freeze/thaw cycles.

Background: This gene encodes an integral membrane protein which is located
at tight junctions. This protein may be involved in the formation
and maintenance of the tight junction. The possibility of several
alternatively spliced products has been suggested but the full
nature of these products has not been described. [provided by
RefSeq].

Applications: WB (1:200-1000)
ICC/IF (1:20-100)

Reactivity: (predicted: Human)

Predicted
MW.: 57 kDa

Subcellular
Location: Cell membrane
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