
Product description

Description A collagenous protein 
used for the solidification 

of culture media and for 
the detection and 

differentiation of certain 
proteolytic bacteria.

Colour Faint Yellow

Appearance
(Form)

Solution

Physical chemical analysis

Protein 14 - 22 mg/ml
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Other specs

Storage temperature
2 - 8°C

Storage time from the 
manufacturing date

12 months

Packaging
25 kg bags.


