
Concanavalin A from the jack bean
Cat. No. CONA-0100
Lot. No. (See product label)

Introduction

Description Concanavalin A (ConA) is a lectin (carbohydrate-binding protein) originally extracted from the jack-bean,
Canavalia ensiformis. It is a member of the legume lectin family. It binds specifically to certain structures
found in varioussugars, glycoproteins, and glycolipids, mainly internal and nonreducing terminal α-D-
mannosyl and α-D-glucosyl groups. ConA is a plant mitogen, and is known for its ability to stimulate
mouse T-cell subsets giving rise to four functionally distinct T cell populations, including precursors to
suppressor T-cell; one subset of human suppressor T-cells as well is sensitive to ConA. ConA was the first
lectin to be available on a commercial basis, and is widely used in biology and biochemistry to
characterize glycoproteins and other sugar-containing entities on the surface of various cells. It is also
used to purify glycosylated macromolecules in lectin affinity chromatography, as well as to study immune
regulation by various immune cells.

Synonyms Con A

Product Information

Source Jack Bean

Form Lyophilised powder

CAS No. 11028-71-0

Storage and Shipping Information

Storage at -20°C

Stability The lyophilized powder is stable for more than 3 years from production date when stored below -20°C.
After reconstitution with deionized water, the solution may be stored frozen in working aliquots for up to
12 months.
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