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82962 Peptone from meat, enzymatic digest 
 

 

Physical and Chemical Characteristics 

 

 Typical Value Reference Method 

Solubility in water at 5% complete Eur. Ph. 3rd edition 

pH (2-5% solution) 5.0-6.0 Eur. Ph. 3rd edition 

Loss on drying ≤ 6.0 % Eur. Ph. 3rd edition 

Total nitrogen TN 15.0 – 16.5% Eur. Ph. 3rd edition 

α-amino nitrogen AN 2.7 – 3.7 % Eur. Ph. 3rd edition 

AN/TN x 100 16 - 25  

Residue on ignition ≤ 6.0 % Eur. Ph. 3rd edition 

Chloride (as NaCl) ≤ 3.0 % Eur. Ph. 3rd edition 

 

 

Microbiological Characteristics 

 

 

 

Typical Data 

 

 

  

 



 

 

The vibrant M, Millipore, and Sigma-Aldrich are trademarks of Merck KGaA, Darmstadt, Germany or 

its affiliates. Detailed information on trademarks is available via publicly accessible resources. 
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Typical Amino Acid Distrtibution: 

 

 

 

Precautions and Disclaimer  

This product is for R&D use only, not for drug, household, or other uses. Please consult the Material 

Safety Data Sheet for information regarding hazards and safe handling practices. 

 

 


