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I MREEMBARERAH

1B BRBEREFREENEMH A

BHX%XS: HOCMI17 (100mL/500mL)
HOCMI17-KIT (100mL/500mL)

A& mE R

= i AL kg Err ki A
i T A e B2 100 mL 4°C, 3 months S
-20°C, 1 year
2 JEARGE M 250 mL 4/-20 °C, 2 year
3 J/ B LU AR 30 mL 4/-20°C, 1 year
4 KB 30 mL 4/-20°C, 1 year
5 HELURAF M 100 mL 4/-20 °C, 1 year
6 KA EIHAT 20 mL 4/-20 °C, 2 year
7 ARG MR 250 mL 4/-20 °C, 2 year
3 7 B R Sml e

£ BEFRBOUAFE Pro &, ULEFTH B #8 AT K

BRI B B AL 2

1 IEWBRBEREFE 1 4°CrlR1F 3 D, @IS 4 °CLRAE, U1 DA A 2R,
KA HEBURCT-20 °Chitf7, 8% R FURRLE 2 1.

QARG FRARALEAEN &G BRI VEE TRy, v 7 ORRRGE 77 B S
P, KA BURCT 20 °CHifif7, 8% R R kRl 2 IR
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N EEMBARGRAA

BELRE T
1 HE b
1.1 SERRL
FARBTE R FARGE I (4°CTRA) « HEURTENE. BUREE . ALOlEMHA. IKas.
1.2 AZ KRS E5

A IURE 3 o S 3 B M R (R 55— AT ot e s o) AL A 1Y, 45 LA RIS
AL FHMEEZE . 150 AR, RIS T T,

HNAE B AR 30 min WIRANHZARAF, ARG oh s U 3-5 Wk, R SR T I
Ve, BNHLRAAT, BHE T 4 CIURARAEH (72h A .

2 REFFEMAEFF O 24 SBONBD
2.1 SEHATR

i e T 25 BARGR R (4 °C) < /B HEVHAIR (4 °C) « FEBUR (F2RT 24 h TN 4 °C
UKFRRIAL)  IEWBERSERSRE (ZRRH37°C) . BT (10m) | JSKIRFHFARBY/F

RIS — M 60 mm £5F2 0L, 1.5 mL/15 mL/50 mL 08 . 100 im0 ER . 3 mL LK
W& /1000 ul FEWiAG 24 FLANMES FR. S8 IKE, KiHn.

22 RBEWE
2.2.1 HAK A

Wb JE AL LR IAE 2 — 8 °CoRAF N ORAFis , PROESIZ Bitif s =T REBEEW
IR, HAROFEICEAE S

2.2.1.1 HHAKFEL

WREE B, G PR UKk, FIANRSIRIL, ISR, H 3 mL
EL RN B 1000 ul B2 ARIATIE e, BRI PeifE =k KL L.

2.2.1.2 HAREESHENL

FIRBIBTEF AR T HBRHLSR R, BTFHBE 2 1.5mL EP &, RN RIER =X
Ja, HIFREE, FHIREIET#H— DA LW S AR TRZ N 1~3 mm3 A, HFe % 15
mL EP &1, M 5 mL FEACHZIENIK 4 °CEHTEAL 25-30min. WAL FEEE 10 min &4
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N EEYEARERAF

BN WHEAIUHAE O, BU> B AR BB TS, M BIEZ 1 70 um LR 40
B AN AR A BEAT R PR . BV R A .
FHARBRDEFERALSM 1 mL JFERALKBHBAE 1.5 mL EP BHL .

El— AREURRZRE

2.2.1.3 HAK LI

THATERUG, HYURBEBCRIE 15s, TN 3 AR R R E R 2 b A, THLHZUR
EWOERE 100 pm FLAE R4 M5 X 38, RS2 10-20ml JFEARE RS PR 2L, X B SE T
ZHLE AR, 300 g EEEC S min J5FF LiFE; H 8-10ml JRACLE MR E BB LUiE (£
BREEZ R , 300 g B ARG 5min J55F LBiG.

LANRRUTIE SR LA, IO 1-2 mL ZL4H AR 1-2 min J5, FBEZE 10 mL, 300 g
FEREL Smin FH EE. THESSBRELHMA EEETRBERER

2.2.14 [EHBRBERFR

W% B AR AR DT e R AR e, NN 25 AR AR FE i B B, FE K 3D 53R &5 (R 45
Ky, EEEIFE R e A S . AR TR L L, R R E AR e = A AN 300
ul. 250ul. 150 ul. 100 ul 5 iR .

& — {ARRLIEAFRE
24 FLAH MBS IR % IR 25 ul-30 ul/fL iR, HEFRREFRERFLE 0-4 °CE4ETEME. 4
REFRARCE 37 °CREFRFE T 10-15 min, FpJEAREER 5, 24 FLANMRRE =B FLE N 750 1l

FI3IMHE 6T
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NREEMBARERAH
HRMER A A (FiR) WHE 37 CHiFRERIR.

3 RBEARIER (ML 24 FJBRAH)D
3.1 SEMRE

AR (4°C) BB VAR (FIRE 37°C)  FFR (BEHT 24 h N 4 °C
VKAEERL) . IEW E R ERESERE (BEE37°C) . 1.5mL/15 mL B0, 24 L4
MR FRM . VKA.

3.2 KHEEEMK
RPEAE MR TN, —BONERK—RAS, BHEE 10X FrE B 20 4N
KR, B/ 100-200 umiIZR 28 E .

W s 923, AL INZR A AR, AR R R, W4T 15 mL
BOET, 5 6-8LERE—NELE, 4°CHE 10-15 min.

3.2.1 RBEEHEL

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

LG EHEA LSBT, 300 g #Lr 5 min F B

HIAEHE R L AR, 300 g B0 5 min FF R, ATEEEH LB AL B UK
THAL -

THABIEAL: I 12 mL 88 BIHAI, A UTiE s, FiRIH AL 2-4 min, AR
BT RRRIRET 20 . A TS, HEEMAE (K= A-B) &R IR
ik BN 3 R E AR AL ARG PR & 1R Ak, 300 g B0 5 min, FF_EiE.
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3.2.2 FARRBEESF

MG B O R B TR &, B UTEIRAD R TR 1 A Tve AR _EIEmS i, Ut
VEIRZ LiE TR, NN 25 RE R B AR B R R B AR T . RARARETS
x CRBERARFRRER T .

24 FLAHM R FRARAZ R 25 ul-30 ul/AL AR, BERREREERFTE 0-4 °CHRMA TEIE. 4
BEFRARBCE 37 cCHiFRAI T 10-15 min, FREEBUREER S, 24 FLANNLES FRARBEALAS I 750 11
BRI A (R NE 37 CRFRMRFF.

4 RBEHE (BL24 FJLBCABD
4.1 SERME

BRI (4°C)  KIEVRIEM (4°C) + 15 mL BO0E . WGEE. BF
Pl Pt
42 FBEGH

AR B RIRAE, T RIR A EORAT

W RE s, REFLIAN IS AR R E v, B R WO ik, IET 15 mL
BHLEY, 768 LEBE—NEOE, 4°CHE 10-15min. 300 g &0 5 min 7 1,
SN 2 mL REEHRAR, BFRVITIRS, BEMREAE T, 58 1 mL.

WFbricfE R, BAEFERET, BE-80 °CUkF T, 48h &, HMANBEFES - .

RN 4 °CUKFE 40 min J5, JN-20 °CUKFE 2 h, #£E-80 °CUKFEH, 48h &, MR A FE
HHRAF

5 RBBEEHEEFR (L 24 FLBRH)D
5.1 sZIgdHE

FERRZET . RS EREFEIE. FEFUR (BRAT 24 h BN 4 °CUKFERIMEL) 24 FLATHE
REIER . VK&, 15mL BO0E . Kt 3mL B KIE /2 .
5.2 RBERHEEF

MAG IR RS R VR AR 2R B, DU E T 37 oAU al A, B El R R, &
BRI, CAWRARRAF TUCE S I 8] PN 58 SRl o W5 AR G 28 28 B Bl 45 B2 2 15 mL

B0, MBI ZRAT 6-8 X, 300 g &0 Smin 3 EiE; IMIERARE MR EER,
FEN 1.5 mL B0 300 g B0 S min, FF LiE.
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AR B URAL NN 120 ul JE R E B, 24 FLYH MR FRARIEIR 25 ul-30 wl/FLAifie, )R
JRAFRYERFLE 0-4 °CEAF FHRAE. AR FRAUBCE 37 °CREFEM ' 10-15 min, A58 5 B Ak [
Je, 24 FLANMREIRICREALASIN 750 n 1 B REFE IR A (IR WA 37 CEIFRMEIR.

6 B

15 2-8 CCHIRSRAT T, FEFUBS B R o 4 FHEE BRI, 154 FLTS A K & BA BT 1B B
Bl o HEBBAE 37 °CTR 20 738 AT IR o

6.1 ZEJFHRF A :

> 4 °CIELE 14 KA T ERFERR L R Bl 1
> RN 37 °CEEFRFEH 10-15 min B AJ Ak [H
> REFRAREPRA G, R TR TRR

iz e

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