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APS   Ammonium persulphate 

Tris.Base   Tris (hydroxy methyl) amiomethane (HOCH3)CNH2 

TEMED  Trichloroacetic acid 

kb   kilo base 

kDa   kilo Dalton 

PCR   Polymerase Chain Reaction 

U   Unit 

ADN   Acid Deoxyribonucleic 

EDTA  Ethylene diamine tetraacetic acid 

TCA   Trichloroacetic acid 

OD   Optical density 

SDS-PAGE  Sodium dodecylSulphate polyacrylamide gel Electrophorei 

SDS   Sodium dodecyl sulphate 

DEP   Diethoxylphosphoryl 

DFP   Di-isopropylfluorophosphate 

3,4-DCI   3,4-Dichloroisocoumarin     

PMSF  Phenylmethysulfonyl fluoride  

TLCK  Tosyl-L-lysine Chloromethyl Ketone 

PCMB   P-Chloromercuribenzoate 

v/p   vòng/phút 

v/v   Volume/volume 
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