PREFACE

Proteins, Peptides and Amino Acids SourceBook is the second in a series of reference
books conceived to cover the explosive growth in commercially available biological
reagents. The success of our first reference work, Source Book of Enzymes published in
1997, encouraged us to continue this series. Choosing proteins, peptides, and amino
acids as the subject matter for the second volume was simple, given their preeminence
inregulating biochemical processes and their importance to modern molecular biology.

The SourceBook series was inspired by our difficulty in locating a suitable replacement
for a depleted reagent in the midst of an urgent research project. To our dismay, we
found the reagent supplier out of business and the product line no longer available.
Other reagent catalogs on our library bookshelf offered a narrow selection and incom-
plete functional information. We were ultimately able tolocate a satisfactory alternative
only by making countless inquiries and paging through innumerable product catalogs
and technical data sheets. We needed—but could not find—a single resource that
cataloged available compounds, organized them in a logical and accessible format,
provided critical technical information to distinguish one from another, and told us
where we could buy them.

We conceived the SourceBook series as a unique reference tool to satisfy this need. It
has been carefully designed to inform users of the broad variety of reagent products
available from commercial suppliers worldwide. Proteins, Peptides and Amino Acids
SourceBook facilitates the selection process by providing systematic and comparative
functional information about each product. The task of maintaining and searching
scores of supplier catalogs and product data bulletins is eliminated.

Proteins, Peptides and Amino Acids SourceBook will be a practical tool for researchers in
academia, industry, and government. Students and educators will regularly refer to its
concise information and helpful indexes. Reagent suppliers and marketers will find the
SourceBook an invaluable resource in conducting competitive assessments and identify-
ing new product trends and opportunities. And to speed their identification and order-
ing of specific products, purcha sing agents will rely on Proteins, Peptides and Amino Acids
SourceBook’s distillation of critical product information into thorou gh reference tables
and a comprehensive index of worldwide suppliers, brokers and distributors.

Proteins, Peptides and Amino Acids SourceBook is organized in a user-friendly format
that combines the following unique features in one expansive volume: ¥

e An encyclopedic comparison of more than 26,000 commercially available proteins,
peptides, and amino acids.

* A worldwide listing of nearly 500 reagent suppliers, brokers and distributors. «
e Critical functional information, proven applications and literature references.

° Comparative sequence, biological source, molecular weight, purity, biochemical and
physical data, and physical form information to ensure the selection of suitable products.
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o Aninformative User’'s Guide that takes the reader through the unique features of Profeins,

Peptides and Amine Acids SourceBook.

s Helpful listing of abbreviations and acronyms used throughout the world in describing
proteins, peptides and amino acids.
* Complete indexes of peptide sequences and names, synonyms and derivatives.

[t is our hope that Proteins, Peptides and Amine Acids SourceBook finds a place on your
bookshelf as a valued research tool, and that it eases the process of locating the reagent and
supplier best suited to your needs and geographic location.

We made a concerted effort to make Profeins, Peptides and Amino Acids SourceBook an
exhaustive and global compendium of all commercially available proteins, peptides and
amino acids. That we fell short of this goal is due in part to our ignorance of additional
suppliers and our inability to keep pace with the development and commercialization of
new products. [f we overlooked your products, please accept our apology and invitation to
contribute to the next edition.

Because of the continuing discovery, development, and commercialization of new reagents
and sources, the information in this F:.u:‘.uuk will quite naturally become dated. To address this
shortcoming, the authors and publishers are committed to updating Proteins, Peptides and
Arnitino Acids SourceBook and the SourceBook series on a regular basis. We welcome your
suggestions for corrections and additions to the books. Particularly valued are your
suggestions for improving the content, readability, accessibility and organization.
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