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BEXxS: HOCM03 (100mL/500mL)
HOCMO3-KIT  (100mL/500mL)

A& mE R

F= LRk b iy Se SR ]
1 B 4 2 B A 100 mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ R B 250 mL 4/-20 °C, 2 year
3 JRARHAZRE C 30 mL 4/-20°C, 1 year
4 KEEEWHHH D 30 mL 4/-20 °C, 1 year
5 HILRRAFH E 100 mL 4/-20°C, 1 year
6 RIBEHRAW F 20 mL 4/-20 °C, 2 year
7 EREZMIR G 250 mL 4/-20 °C, 2 year
3 T B R Sml e

#E: BEFRBRDGAFE Pro L&A, A _EBTA S # T I X

BRI BI B AL HE

1. FBRBEIIRE A 1 4 COI{RAF 3 H, IREITRG 4 °CHRAF, @1 AN W 85,
KA HEBUSCT-20 °Chitf7, 8% R FURRE 2 K.

2HRRIFR B RARALBEUI C NS A LSBT E TR, v 7 RSl E 7R o>
e, KA @ BURCT 20 °CHEfF, % R E VRl 2 K.
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BIEPBESFE:
1 HARTAEE
1.1 sZ3eAhkl

TR AT SRR M B (4 °CHl%) « HEVRTFIR E. U . Bk, K

AN
AX o

1.2 HEAKFKRRSE5

AU IR s o S 4 B P AT B 58— AT 2 5 5 BT, 25 AL 2RI Y]
AN FHMIEEZE . 150 AR, RIS T E ST,

Y NAE BRI 30 min RN ZURAEIR E, ARG MR B IEVE 3-5 Ik, K2R
MABRFBE TS, ANHL R E 1, BT 4 CIRIRfRAFIzH (72h D .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TR FEARE TR B (4°C) « JFARHL MW C (37°C) « FEFilKE (BERT 24 h
JIN 4 °CUKFERML) |« R ERIIRAE A (EIRB37°C) « BT (10 m) o JKERE

FARE/FARII . —kME 60 mm 37500, 1.5 mL/15 mL/50 mL .08 . 100 um4Au €M . 3
mL BRI /1000 ul Blike. 24 FLANBET 7200 . SR UKE, KiGsn.

22 [ERBRENE
2.2.1 HRW R

HOb I A e AL AU AE 2 — 8 CCoR AT T RAF IS, PR ieis S 14 LI =k AT il
KA E MG, HIURR IR SRR R .

2.2.1.1 HERIEY:

UM E T )5, FEES & O S R, TRONIEFR LA, IO JEARZE R B, I 3 mL
ELIRIRAE EL 1000 ul BEVEAEMRFTIE e, R THVEHRAE =R LA b
2.2.1.2 AAKWE H5HL

IR TR Ty R ERE LR, BT 2 1.5 mL EP &, FHIRRL TRt — K 4

SN AR 25 AR FRZ N 1~3 mm?® (ZHZER, 522 15 mL EP B, A 5 mL JRACZZUH

A 37 °CRE AL 15-25 min. WAL FEEF 10 min S00Es T W 2240 2040, BUb 2
T2 6]
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RAE BT TS, WL BIACZ 1) 70 pm LA (0 40 0 7752 50520 i 5 B30 AT N — B R A
HITHEAALE W — .
HARBRDEFERASM 1 mL FARALBEMA C 7 1.5 mL EP EHAL

El— EALUHLRIR S MARAEIR S B LA

2.2.1.3 HAKEIE

WA TERUE, HEURTEOGRTE 10 72, N 3 AR EARGE MR B b3k, A4l
ZUREGEN 100 pm FLAE A0 IR IF RS DE, k22 H 10-20ml JRAZZ M B IR A2, &%)
W AR5 2 A B, 300 g &AL B0 S min J5FE BiE: F 8-10ml EACLE /il B B2 B 0
VIE (EBREL 2B . 300 g BHEEO 5 min J57F_Ei.

A MTUE A LD, NN 1-2 mL 2020 MR 1-2 min 5, FOBEZE 10 mL, 300 g
FEREL Smin FH EE. THESSBRELHMA EEETRBERER

2.2.1.4 PHERABEHEF

W% B OISR A B T AR i, NN 25 AR RR I i B B, JE K 3D 53R &5 (R 45
Ky, EEEIFE R e AR . AR YT AR L L, R R E AR e = A AN 300
ul. 250ul. 150 ul. 100 ul 5 iR .

B = BRI E
24 FLAH MBS FEAR % IR 25 ul-30 ul/fL i, HEFRREFRERFAE 0-4 °CEH4THEME. A
W FRWUCE 37 °CHEFRAA T 10-15 min, 3L IREERE J5, 24 FLYR MBS TR AR AL D 75001

FI3IMHE 6T
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3 RBEAREEFR (PL 24 FLEANED
3.1 SEERHRL

BAREMI G (4°C) « BBREWHABD (FIR37°C) « FEFk (RET 24 h ik

N 4°CUKFERIAL) M Res ER R 3E A (ZIRE37°C) 1.5 mL/15 mL B0 . 24
FLANBR RS TR . UKL

3.2 REFHER

EHEIE RS T HATAAC, — OV ERK— A H, BB 10X FrFESHEE 20 41
KL, B/ 100-200pum FUZEREE .

Wb ir 7Rk, RIS IR RE TR G, B R AR TR, T 15mL
BEOEY, & 68 LB EAEOE, 4°CHHE 10-15 min.

3.2.1 RBEHMK

IRAE R E AR IURRE 2 B HEH LN BOFEEERITED . RILAHME.
EFRBRARDEFEN, THXRES, REHL, BREL.

LR G EHEA S BIEBBN, 300 g #Lr 5 min F L.

MRBH R L SRR, 300 g B0 5 min ¢ EBIE, TSR A E AL BN
k.

THAGBEAL: N 1-2 mL B3 B D, KAMITEEUsE, =iREA 2-3min, &
B — 73 BHAT — U, BRAIRAT 20 T, SABE TS, HEMAE (B= A-B) A&
ik W 3 15 E B AL AR A G2 G 21k 4E, 300 g B0 5 min, FF L35,

A B

El= XFREARELEEE

F4WH 6T
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3.2.2 RERBEEF

WS B ORISR B UOE R, TR IR I TR 1 AT AR L3 i, it
VEIRZ LTSI, NN 25 15 2548 B UTTE A RO L o I B B 2R AR . U AR B i &
KRBT EARE R ERER .

24 FLANMLRE FRAR 3R 25 ul-30 wl/AL AR, BRRREBRERTE 0-4 °CH&MF THME. 4
B IRRCE 37 °CHE R R 10-15 min, FRSEFT B S, 24 FLAIMEE IR AL N 750u1
iR B IR AE A (IR A 37 CHE A HE 75

4 RBEHERE (UL 24 FLBCHFD
4.1 SEYHHE
ERGEGI G (4°C)  BBEEFEFME (4°C)  15mL FO8E ., GRS . 2
iR it .
4.2 RBEHHT
MG R BSE NIFEAE, TR IR A
W R R, REFL IR AR AR G, BB R BOE R R, T 15 mL
HLET, 568 LEBE—ANEOE, 4°CEHE 10-15 min. 300 g &0 5 min 3 _LiE, &
AL 2 mL KB EHAAWF, BERWIRE, BRMPGEAEY, 8% 1 mL.
tFFRic s E, WARRFREAET, #Z2-80 CUkffitt, 48h )5, MATRERESRAE.

BN 4 °CUKFE 40 min 5, BUN-20 °CUKFA 2 h, F£%-80 °CUKFA, 48h J5, MNTRE
HHRAE

5 RBEEFEFR (UL 24 JLBOIED
5.1 SERAPEL
ERGEMPIR G. IS as B IREE AL BPUIR (31T 24 h A 4 °CUKMRIfL) <
24 FLANMRE IR . VK& 15mL B0F . KA. 3mL U IRIWCE /R i .
52 RBERIEF
MARTRIA T P U R A7 2R G T, POl E T 37 cOKB b abfig, AnBtdEd, &

RRRRSNURALE  DABA DR VR A7 TR A AN 18] P 58 A e o R AR VR i RO SR A8 B DU A2 22 15 mL
B0, B FEWAT 6-8 X, 300 g B0 5 min F biF: HINEEAREZIR G &

FS5MH6M
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ISR EEMBAREG R AE

2, BA LSmL &0 300 g &0 5min, 3 .
A URAFE NN 120 ul ZEFTRE R, 24 FLANMES TR IR 25 ul-30 ul/fL AR, 205
RAFRYEFFLE 0-4 °CHAF T HAE . AHIRBEFRBURCE 37 °CREFRA T 10-15 min, 55 5 B HE [E
Ja, 24 SLANMEE FEARSESL NN 750u B3 R IR AL A (SR TRE 37 CCEEFRMIRE R

6 EFRAEH

TE 2-8 CCHEE MR, FE RIS MR « 2415 F 2 RS, 1 L Al vk & AR 1kt B
Bl o FEFIMCAE 37 °CF 20 4340 T Bk

6.1 gﬁ&%}ﬁ

> 4 °CIESE 14 KA TR FEF BT I B 14
> TN 37 °CHiFEAAH 10-15 min B 0] 5[k
> BRI G, ERTEAREE TR

iz e

For Laboratory Research Use Only. Not For Use In Diagnostic Procedures.
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