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BHX%XS: HOCMI16 (100mL/500mL)
HOCMI16-KIT  (100mL/500mL)

A& mE R

= i AL ks iy Se SR ]

1 ERMAA T H T A 100 mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ R B 250 mL 4/-20 °C, 2 year
3 JRRALIHN C 30 mL 4/-20°C, 1 year
4 KRBEHNLE D 30 mL 4/-20°C, 1 year
5 HIRAFH E 100 mL 4/-20°C, 1 year
6 KB EHRMFI F 20 mL 4/-20 °C, 2 year
7 EREMH G 250 mL 4/-20 °C, 2 year
3 6 T R RRER Sml e

£ BEFRBOUAFE Pro &, ULEFTH B #8 AT K

BRI B B AL 2

1. ERMRRERFRE A £ 4°Crl (73 MH, BTG 4 °CLRAF, B 1 ANHA WM
B, KR @ BURCT-20 °CAEAE, 840 B VR a2 K.

2HRRIFR B RARALBEUIK C NS A LEFFMMITEIEE TR, 9 7 RSl E 7R o>
e, KA @ BURCT 20 °CH 7, % R E VRl 2 K.
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BIEPBESFE:
1 HARTAEE
1.1 SZIeAhk

R AT SRR M B (4 °CHl%) « HEVRTFIR E. BUREE . LUk, K

AN
AX o

1.2 HEAKFKRRSE5

LA 5 s 2 A8 B MR AR K 28 — T R i 5 ALK, 35 AT
AL FHMEEZE . 5% IEWAMADERE, FEICESR T E R,

Y NAE BRI 30 min RN HZURAEIR E, ARG MR B IEVE 3-5 I, K4LZIRIH
MABRFBE TS, ANHLRARE 1, BURFE T 4 CIRIRfRAFIzH (72h D .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TR FEAREH R B (4°C) « JFARHLR MWK C (37°C) « FEFilKE (FEAT 24 h
N 4 °CUKFERbAL) « IEWIRESER I A (FRH37°C) « BT (10em) . RLAR

BIFEARBI/FARTI . — kM 60 mm $ZFEM. 1.5 mL/15 mL/50 mL 25008, 100 umZH it g kN
3mL E KW /1000ul B2k 24 FLANMRESFRR . &JBIKE, Kiim.

22 EEMRBEME
2.2.1 HRW R

HOb J B IR I AH S AE. 2 — 8 °Cok A T ORAF IS, PROERLIZ B s =t AT IE
IR G B SRR, ASMEIREILRAE R .

2.2.1.1 HERIEY:

UM E T 5, FEES & O 2SI R, TRNIEFR LA, IO JEARZE R B, I 3 mL
ELIRIRAE BL 1000ul FEWBAGIMCET I Ik, B RIE iR IE =R & L L.
2.2.1.2 AAKWE H5HL

IR sFRTI B ERE LR, BT 2 1.5 mL EP &, FHIRRI TRt — K 4

G B AR 200y 1~3 mm® R, HAE A 15 mL EP &, B 5 mL BEACAH LA

Wi 37 °CREV% 1AL 15-25 mine JHALIEFERE 10 min S4B T W ELH LA L, BUb Bl
T2 6 M
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AOIRAE WA TS, WSR2 1 70 wm DT ()48 i 7% B AN 40 i J5 gk AT R — 2P R
HEUHA R WK 1,
FHHABRKDRERALA 1 mL BERALBEME C 7E 1.5 mL EP FH{k.

BE— AR AR S MR % B AR

2.2.1.3 ALK IE

HATERUS, HSURTEOGRIE 10s, TN 3 AR JEARE R B £k, A4
TREHOETE 100 pm FLARRIHARTF L SE, 422 10-20ml JEARLE MR B B4, 1A F
e TE Z LA, 300 g BEAER L Smin J5FF 1 A 8-10ml JEARZE MR B H B B LT
W (ERBRELZ ) , 300 g EAESEO Smin 53T i,

LMMRYUE A MM, N 1-2 mL 2402 1-2 min J5, FA%EZE 10 mL, 300 g
AL Smin FH EIE. THEESBRELHMN EEETRBERER

2.2.1.4 BBERF

SO A IR TTE AR R &, RN 25 R AR RR I BE R IR B, TR 3D RE 7R 25 [l 45
Hay, BRI e A AR I 4T AR L 2, R P A R 43 i N 300uly
250pL. 150ul. 100ul 35 i .

B MU RTRE
24 FLAN AR ES FRATE IR 25ul-30ul/FL AR, ERREBLERFTE 0-4 °CEKE T HAE. gy

FI3IMH 6T
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FBURUE. 37 CCHFRAA T 10-15 min, R FEBHRERE J5, 24 FLARMIE FRAREEFLAIN 75001 A IE
WG BRI A (i) E 37 CHEIRFEH IR .

3 RBEAREEFR (PL 24 FLEANED
3.1 SEERHRL

FEREM G (4°C)  BEEIHMAM D (B 37°C)  FEFR (FERT 24 h il
N 4 °CUKFERIAL) « IEWMRESERI A A (2R 37°C) . 1.5 mL/15mL F0% .
24 FLANMIEE TR K&

3.2 REEEMK
IEFREE MRS TR, ek —AAG, BB 10X Tl E BT 20 M
KEE, B/ 100-200 umfR2EHeE .

Wb s IR AL, REFLIN ISR AR AR E PP G, R R EE R, I T 15 mL
BLET, B8 LEBE—NELE, 4°CHE 10-15 min.

3.2.1 REBEHEK

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

MR EHHEA L BAFENE, 300 g B0 5 min 5 EIEF.

MR HHE L BUATECRE, 300 g B0 5 min 7 EBIE,  ATESRE AU A BN
k.

THALBOEAL: A 12 mL RS EIHAR D, R4EYTEREUR, =iRH 2-4 min, &
B — 73 BHIRAT — U, BRAIRET 20 7, SfdBe PSS, BEEMLE (B A-B) IRASHRIAT %
1bo TN 3 AR B AR R A ARG G 25 1B 4k, 300 g &40 5 min 57,

El= XFEAKEUEEE

F4WH6R
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3.2.2 FARRBEESF

M B IR ISR A B T AR &, E DURAR D W I 1 A5 UTE AR _Eis R e, T
AR 2 IR nI Mg, AN 25 SR BT MR I R I B 2R E . BRI E R 2
% AR E R EREE T

24 FLAHNIE FRAA% I 25ul-30ul/fL L, SRR ERYERFTE 0-4 °CCHRAF T HAE. RS
FTEMRBE 37 CCRIFRAA T 10-15 min, F5EERHRER G, 24 LIRS FRAREEFLAS N 750l N IE
R A R REE A (IR E 37 CCRE TR AR R

4 RBEVFF (LA 24 FLBAHD
4.1 SHATRL

FERGEMI G (4°C) « BBEEHFMWE (4°C)  15mL HO0E . MRGAE. 2

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
BLEY, 68 LEBENEOE, 4°CHE 10-15min. 300 g &0 5 min 7 LI,
=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

RREMW G, IEFIHRAB TR IR AL B (FEAT 24 h N 4 °CUKFEmAL) |
.

24 FLAIMREIER . VK&, 15mL B0 KIEEA . 3mL I BTG

5.2 RBEEHEFR

MERIA U AP R T, PR E T 37 coKisim P abfg, KiBmmid 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.

F 50 6M
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AR URAFE AN 1200l 2B E &, 24 FLANNRE FRICIZ I 25ul-30ul/9L IS, HEBIE
ERRYEFFLE 0-4 °CHRA T #-AE . IS FRBURCE. 37 °CEFRAT T 10-15 min, 55 SR KR )
24 SLANRE FAARAESLEN N 750u] NIEHMSEE BRI/, A (i) UE 37 CCHIFRAE IR .

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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