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CAS#  Name
BioPURE alphalactalbumin JE 003-3-821 (Davisco)
Alpha lactalbumin (Davisco)
BioPURE alphalactalbumin JE 003-3-921 (Davisco)

Quaty  Library
0.90720  Milk Proteins (6)
0.90406  Milk Proteins (0)
0.90248  Milk Proteins (7)
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