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FHERBE R E &R & H v

H x5 : HOCMOS5 (100mL/500mL)
HOCMOS-KIT (100mL/500mL)

W& s R

P55 I ALK s e fr kA R A
1 FHE 28 BB 7R A 100mL 4 °C,3months&,
#-20°C, lyear

2 JERZ M B 250 mL 4/-20°C, 2 year
3 JRARAGUHAR C 30 mL 4/-20 °C, 1 year
4 KBEHNLE D 30 mL 4/-20°C, 1 year
5 HLURIFH B 100 mL 4/-20 °C, 1 year
6 KRIBEHAW F 20 mL 4/-20 °C, 2 year
7 R G 250 mL 4/-20 °C, 2 year
8 T R 2 5 7 e SmL S0 B

ik DG E Pro WS A7, LA BT 1l 3 E AT S 5K o

EeilEd gzt

LIPERBERFE A £ 4°Calfier 3 MH, BTG 4 °Clifr, & 1 MR B,
KA R BET-20 °Chitf, WG S B VKRR 2 ).

LAZURIFR B RRALBAK C W& A LEFAIIETEE TR, N 7 R FFGHIE IR Ry
(g, KIAA R BURCT 20 °CHEAE, G EVRAlEIL 2 K.
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BEP RS vk
1 HLARTE
1.1 SEebhRt
LA A SR EIIB (4 °CHUA) « AURIEEE. TURERE . UL, KIS,
1.2 ALMIRBE B

R IURE S i i RS B R I I 58 — IR R R o) BT, AR (A
AN FEAMEEZE . ST AR ERE, RS TR TR

HZNAEBS AR 30 min WIBANZHZRAAR B, RGN B K0k 3-5 X, KA S H i
BBE T TNHARAR B, BUEE T 4 °CIRIR Rz (72h D

2 RBEREMAEER (PL 24 FLER D
2.1 SERAPR

i SR ATHE R ARG B (4°C)  FARAZUHIIK C (37°C) « FFUIKR ($2iT 24 h
TN 4 °CUKHRIAL)  HHEREERIFRE A (BRE37°C) 81 (10am) | JSEKIREIFA

NN
[E3]

B/ FARTIF . —IkPE 60 mm 357510, 1.5 mL/15 mL/50 mL 25008, 100 um4AMe)Erd. 3 mL 2
R /1000ul F23iFe . 24 FLANMIRG IR @ IKE, Kitthn.

2.2 FHERREWE
2.2.1 HRW

Wb 5 R BV AR 2 — 8 °CoR A T ORfa i, PRIEFEIE 2 i1 S I8 S AT TR 2R 4%
BRESRIGRE, AAMBIREIEEE .

2.2.1.1 HAKBEL

WOREE T REE , RS G R AR, AR FRIF, A JRAZH® B, H 3 mL
ELRIE B 1000ul A2 ARIRKITI| e, ERIEVeiR(E = KL L.

22.1.2 HARIEESHENL

FBRRIS 3 T A T RISV, S THEE 1.5 mL EP & d, IR
HURARBS AR 1~3 mmd FOALSUR, #6457 15 mL EP &b, BIA 5 mL BRLLZUN L
37 CCREGIM 1525 min, TR 10 min S00EF WA A A S, 0> B LI
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TG, WHEERZN 70 nmn DUN R KERSCR AN E AT T PR A4UH
REBEIL .
HHRABKDBRERARA 1 ol FRAKEME C 7 1.5 ul EP FHLk.

E— FERALDENMRE S MRS % R4
2.2.1.3 HAKENE

HATERUE, ALURTEDGRTE 10 B2, IO 3 AR EARZ IR B &b, WHikA
ZURAWET 100 pm FLAMAIMRIEEE, 4828 10-20ml ARG B 04, A5
W L AL BRI, 300g EHEEL 5min 535 HiE; H 8-10ml LK B HEE L
DUBE (ERRELZAF) , 300 g HHEEL S min 57 L.

LAIMTE S AL, N 1-2 mL L4012 min 5, #BEZE 10mL, 300 g
BHEAD Smin J5F B . THESDREL MR BEHETRBERER.

2.2.1.4 PPERBERS

LR SR AU TIE AR, W 25 AR R FUR BLE:, TERL 3D B RSl 4h
), BEERE R A GE. ATRAARE I, R EARTE R B 300uly

250pL. 150ul. 100ul FE 7 % .

B ‘BB ARE
24 FLAANEREFRAGEIE 25u1-30ul /FLRUIL, FEFURSARYERFIE 0-4 CoFAF T HfE. 40

KRR 37 CREFRFEY 10-15 min, fRREBUREERE G, 24 FLYNIEE; FEAREEFLININ
7500 1 FHERSERFRAE A (RiR) WE 37 CRHRMAEFH.
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3 RB/EAMRIEHR (ML 24 FBAHD
3.1 SEMRE

R G (4°C) BB EMAKD gk 37°C) B (BEHT 24 h K
N 4 °CUKAERL) « MR R B IR A (EEL 37°C) 1.5 mL/15 mL B0, 24
FLARRE IR VK&

3.2 KHEEEMK
ERAERIRBEIITER, —BNEK—EES, DA% 10X FrrERED 20 M1
KeE, 5K/ 100-200 umffI2E 28 E .

s B R, BILIRINEARAEREMN G, B RWEE R, W ET 15 mL
BoEY, & 6-8 LR —NELE, 4°CHE 10-15 min.

3.2.1 REBEHA

RAGRS T REREIRIGE R B FEHAER. BOEEERITED. RA4E. 2
BRARG BEER, THRAES, #EELN, BREL.

LRI EHEA LB N, 300 g B 5 min F L.

MR EHERE SUATRBORN, 300 g B0 5 min FFEIE, TSR ABIE AL B LR
k.

THABEEAG: N 1-2 mL KB EHAR D, BIEREUs, FiR#Eik 2-4 min, &
B — 7 BH AT — K, BRAWAET 20 K, BB A%, HEEHAE (B= A-B) R
ik TN 3 EREE AR AL G &1Lk, 300 g B0 5 min, £ L.
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3.2.2 KRB EHEF

B OISR B AR E, HUTUERD W I 1 AR EisA R, It
EARZ LIS mIWRs, AN 25 (RS BV MR M R B EE8RAGH . BAREREZ
R T AR R .

24 ALASLIFRARAZ I 25ul-30ul/f LRI, EFRREBAERFE 0-4 CHRMAETHRMAE. 4
B FRUBCE 37 CCHEFRAET 10-15 min, Ar Ak SRAKER A, 24 FLARNRRE FRIREESLAS N 7500l T
FRAEERE A (EID JHE 37 CH IR 7.

4 RBEFEHFE (VL24 BN
4.1 SEIAHREL

BRI G (4°C) « BB EHEFF (4°C)  15mL B0 WGEAE . &

FRE & R
4.2 KEEHF

BAMEH AT NIGAT, T RIR A SR AT

Wb 7Rt LA IS AR AR G, B RWEE R, WET 15 mL
BOET, F 68 ILEBRE -NELE, 4°CHE 10-15min. 300 g &0 5 min 7 LI,
EAFUMA 2 mL REEHRMAR F, BRVATIRSY, HBRMBRGEAET, 5% 1 mL.

bRt s R, MANEFFEE T, 5-80 °CUKMF, 48h 5, FNBEEES A7
RN 4 °CUKFE 40 min J5, JA-20 °CUKFH 2 h, #£Z-80 °CUKFH, 48h JG, HNHE G
FRAE

5 RBERBEER (UL 24 ALARCAHD
5.1 SEWRR}

ARG Gy R ERFREEA. FEUR GRAT 24 h TN 4 °CUKAfRIIL) | 24
FLAMRE TR UK 15mL B0 K. 3mL ERRE/MBRIE.

5.2 RBEEHEF

MEEIAS P R T, POl E T 37 cOKBHMP R, AKigmmdfEd, &
BRRBINEAAE, B ORVRAEIE RN (8] Y 58 Rl . ARA S 1R B IR 2 15 mL
B0, fEFRIRERIRIT 6-8 YK, 300 g #50 5min FF L RINERAREMNR G &
=, BA LSmL E08 300 g #.0 Smin, FF LiF.

FEEFEEALE NN 120u] FE R E R, 24 FLANMOES FEAR AL R 25ul-30ul/FL A iR, FEF
95 7 6 i
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IR EAEMFEARGRAT
EFRAERFE 0-4 °CEM4 NHAE. dUBURTFEUIE 37 °CEEFRF A 10-15 min, FF3E 5 CHEE 5,
24 FLANPUEE FEMRCEEFLININ 750pl FHEZRES B TEE A (IR U 37 °CHFEFE 7%,

6 EFRAEH

fE 2-8 CCHIEAFAT T, FEFURIE RO 4 B FURNS, 7R ROk & AR 13 5
B o JEBBAE 37 °CTR 20 70 Bl PR BRBEAL -

6.1 ZEJFHRF A :

> 4 °CIESE 14 KA TR T IR 8l 1%
> RN 37 °CEEFEFEH 10-15 min B AT ¢
> BN GR, ER TR AR B FER

iz

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