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Paraskevi (2000)
4 cabernet sauvignon gora chirine

(phosphoenolpyruvate carboxylase, PEPC)
gora chirine PEPC 4 650 nmol min-1 Gfw-1

10 PEPC
cabernet sauvignon PEPC PEPC

PEPC polyclonal antibodies cabernet sauvignon 10
gora chirine gora chirine

PEPC PEPC IC50 PEPC
4 1.3~1.9 mM 0.65 mM
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