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BXxS: HOCM04 (100mL/500mL)
HOCMO4-KIT  (100mL/500mL)
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1 SUBRA I BT R 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
14 RKEBEHLE 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
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1. AERBEREFREE A £ 4°Crl /7 3MH, WRIRJG 4 °CRAF, B 1 ADA RS
B, KA @ BUR 120 °CREAF, 84 R SR ahEE T 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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BEPRE vk
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1.1 SERRL
TR BRI B (4°CTIA) « ASURIFIN B BURE . HEUZHA. 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
N 4 °CUKAFERIAL) « AMUERBSER R A (FRH37°C) « BT (10em) . RLR

BIEARBI/FARTI . — A 60 mm $EFE0. 1.5 mL/15 mL/50 mL 25008, 100 umZH it g kN |
3mL E KW /1000 ul Bt 24 FLAIMET TR . S BUKE, KB

22 AERBREWE
2.2.1 HRW R

B Ja (M AU 2 S 2 — 8 °CoR A T IRAF Iz, HRIEFLIE Bitip LR =T 7L
Jis 2 A B A SEIORAR, AU S G

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

Bl — FELELHILAEL % MARFRE A % M AR
2.2.1.3 HAKEIE

WA TERUE, HEURTEOGRTE 10 72, N 3 AR EARGE MR B b3k, A4l
ZUREGEN 100 pm FLAE A0 IFR L E, k22 H 10-20ml JFAZ M B IR, &%)
W AR5 2 A B, 300 g &AL B0 S min J5FE BiE: F 8-10ml EACLE /il B B2 B 0
VIE (EBRELAF) . 300 g &£ 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
My, BRI E =S, iyt AR E DL L, IR E i e =4 A 300
ul. 250ul. 150 ul. 100 ul 5 iR .

Bl @RS
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
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3 RBEARIER (ML 24 FJBRAH)D
3.1 SEMRE

HBAREMH G (4°C) « RBEARBEMHE D (FIREL 37°C)  FFK (FEFT24h
BN 4 °CUKFRRIAL) « FUBMERISE R R A (i 37°C) . 1.5 mL/15 mL B.0%8 .

24 JLANMH TN Uk
3.2 REFFHEK

RGN R EIATEN, —BOERK—EA A, SR 10X FrfE 2@ 20 M
REE, 3K/ 100-200 umffI2R 28 E .

Wb ir 7Rk, RIS AR IR G, B AR TR, T 15mL
BOET, B 6-8 LFERE—AEOE, 4°CHE 10-15 min.

3.2.1 RBEEHEL

MRS T RSk E 2 T & ZEH R, BOEEERITED . R,
EFBERDEEHER, THRES, REHLI, BREL.

HRGEHEA S BIEBEBN, 300 g #Lr 5 min F B

MR B L BUATRECRIT, 300 g B0 5 min F EiE, AT EEIE A B0H AL EHLIR
THAL -

THAHEAL: I 12 mL 2R88 EAARTEAR D, R 4i i iiUn, EIREAL 2-3min,
BERG — 2 BT — U0, RRERKET 20 R, BRI P WS, HEEHEAE (B= A-B) R
IR AN 3 A5 R AL BAA AR A R M G 21k AL, 300 g &40 5 min, FF B
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3.2.2 BIRRBEHEF

ML BRI BT AR R, U R AT TR 1 AT AR s Use, ii
VEIRZ BIERTRGS, WSIN 25 R A BV MR B R E E R E . EREREZ
AR E AR TR I s

24 FLAHM R FRARAZ R 25 ul-30 ul/AL AR, BERREREERFTE 0-4 °CHRMA TEIE. 4
B FRBUBCE 37 °CEEFRA R 10-15 min, AR BERE 5, 24 FLANML RS FRAR B AL N 750u1
FURE RS R IR A (iR JE 37 °CRi M 7% .

4 RBEVFF (LA 24 FLBAHD
4.1 SHATRL

FEARZEMT G (4°C) KB EHIEWE (4°C) . 15 mL B0V, AMIGEEE . 12

PR £ B
4.2 KEEHF

HAME I R T NIRATE, T IRIR IR AT

Wb Rr 7Rk, RIS R IR G, B T REE R, IET 15mL
BLER, & 6-8 JLEBE—ANELE, 4°CEHE 10-15 min. 300 g &0 5min 7 LiE, &
=AU 2 mL KRB EHRAAR F, BRWHTRY, BEMMGAE S, 98 1 mL.

HFbRiL s B, MANEFREEES, BE-80 °CIKFI+, 48h )5, MNBEHEH R .
BB 4 °CUKFH 40 min 5, JEN-20 °CUKFEH 2 h, #£Z-80 °CUKFEH, 48 h J&5, N A
FORTF o

5 RBERHFHEER (UL 24 FLiAH)D
5.1 SERFHA

RREM G, FRMERA TR TR AL B (B2AT 24 h N 4 °CUKFRmAL)
24 SLANBRE AR VK& 15mL B0E . K. 3mL ERBE /A2 e

5.2 RBEEHEFR

MR PRI T, R E T 37 cOKm g, AKmafd s, &
BREIRAAE, DI IRVR AR 18] P9 58 Rl . KRR 5 IR 8 B Od % 8 & 15 mL
BOE, MHABIIEFIRT 6-8 X, 300g B5.0 5Smin ¥ Bif; INII&EEARZME G H
=, BA LSmL &0 300 g &0 5min, 3 L.

R RAAE AN 120 ul FE TR E &, 24 FLANMOES FEAR$% IR 25 ul-30 ul/FL A i, FE
5T 6]
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e & FRAE LE 0-4 °CAAF FHRAE. UILHEFAMCE 37 CCHFEAAT 10-15 min, 453 5 e
5, 24 FLAINLEFEHT LI 75001 FUBUE 268 B BIRIE A (SR WO 37 CORRAIIE R

6 ZEJF B A

15 2-8 CCHIRSRAT T, FEFUBOS B R o 4 FH AL BRI, 154 FLTS A K & LA BT 1B B
e o FEFURAE 37 °CR 20 738 AT REI -

6.1 ZEJF R :

> 4 °CIESE 14 KA TR FEF BT I B 14
> RN 37 °CEEFEFE T 10-15 min B A] 5k H
> BB GER, ERTEEARETRR
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For Laboratory Research Use Only. Not For Use In Diagnostic Procedures.
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