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α-Amylase, heat-stable solution, for use in Total Dietary Fiber Assay, TDF-100AProduct Name :
A3306-10MLProduct Number :
0000382532Batch Number :
SLCN4587Source Batch :
9000-85-5CAS Number :
MFCD00081319MDL Number :
+2°C to +8°CStorage Temperature :
26 Sep 2022Quality Release Date :

Test Specification Result

Appearance (Turbidity) Clear Clear

Appearance (Color) Light Brown-Yellow to Very Dark Light Brown-Yellow

Brown-Yellow

Appearance (Form) Liquid Liquid

mg protein/ml 37 - 60 44

Protein by biuret with TCA precipitation

Enzymatic Activity (Un/mL) 20000 - 60000 30788

One unit will hydrolyze 1.0 mg of maltose 
from starch in 3 minutes at pH

6.9 at 20°C.

Suitability Suitable Suitable

Suitable for use in the total dietary fiber 
assay kit.

Jagodige Yasomanee, Supervisor

Quality Assurance
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