CELLCOOK

( =& T

N EEMBARGRAA

B S B R B R E & WG B

BHX%XS: HOCMI12 (100mL/500mL)
HOCMI12-KIT (100mL/500mL)

A& mE R

F= LRk b iy Se SR ]

1 HITUBR AR B HE 0 A 100 mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ R B 250 mL 4/-20 °C, 2 year
3 JRARAZHE C 30 mL 4/-20°C, 1 year
4 KAEEWHHH D 30 mL 4/-20 °C, 1 year
5 HARAFIR E 100 mL 4/-20 °C, 1 year
6 RIBEHRAW F 20 mL 4/-20 °C, 2 year
7 ARGzl 250 mL 4/-20 °C, 2 year
3 T B R Sml e

FE: BEFRRDGFE Pro L&A, LB S # T I L

BRI BI B AL HE

1. BiFIERR TR A £ 4 °Cal A7 3 A, BTG 4 °CRAE, @ 1 AN H WAE
FEe, KA BUR T -20 °CHEAE, WA SRR 2 K.

2HRRIFR B RARALEUI C NS A LSBT EE TR, 9 7 RSl E 7R o>
FdEE, KA B BUBCT 20 °CHREAF, T8 % R R VRAEET 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
BN 4 °CUKFEREAL)  FIFIIR R E Rt A (BIRE37°C) - BT (10em) . 2R3

IRAE TR/ T AR — /M 60 mm FEFEM. 1.5 mL/15 mL/50 mL 2508 . 100 umZH i
M. 3 mL EEWE/1000 ul BHM. 24 FLAHM0EE 50 . &Rk e, KIBER.

2.2 FIFIERBEWE
2.2.1 HRW R

HORE i R 9 e AR AUAE 2 — 8 °CokMF TN ORAF IS, PRIEHEIZ 5 14 SR S AT
A2 i K48 B A SRR, 4R IROF B iC a5 2

2.2.1.1 HEAKFEL

WOREE T B FERE 6 TR UG R, TIANRE IR, IO JFARZE M B, I 3 mL
ELERHRE B 1000 ul A2 ARIRITI| U, ERIEeifE = KL L.

2.2.1.2 HAREESHEAL
FHRRIE S F R T)F LBRH L, SR %S 1.5 mL EP &, HIREETHE— KA

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 H 6]
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PVRAE B 0E TS, B BALZ 1 70 pm DA B0 4 I AR AN 40 5 BT T — 2P 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

A TG, HLRIEDGRTE 10s, MIA 3 FEARR R AL M B 4 1b i, AL
IRAGETE 100 pm FLAZR P40 ARTT 98, 4622 10-20ml FRARZE MR B IS 414Y, A FiL
2 HLH P4, 300 g EAEC 5Smin f55F BiE: H 8-10ml JFARLEZ MK B B & B OIT
VE (EBREZ R , 300 g EHEE L 5Smin 53 Fi.

LANRRUTIE SR LA, IO 1-2 mL ZL4H AR 1-2 min J5, FBEZE 10 mL, 300 g
BHEAD Smin 5 B, TESDRLLH M BEH#ITRBERER.

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. 250 ul. 150 ul. 100 ul &K .

E= mpETIE AT E
24 FLANM R FRAR AL ] 25 ul-30 ul/ LA, FEFRREFREERAE 0-4 °CK M4 FHRfE. 41
B FRURCE 37 °CHEFRAE Y 10-15 min, &5 RBER 5, 24 FLYHRES FRBEE LIS N 750pl
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HIZ I R B B IR dE A (IR THCE 37 °CHE IR HE 77

3 RBEAEMRIEIE (PL24 FLBABD
3.1 SEE PR

FEREM G (4°C) « REBEMHABD (FR37°C) « EFK BRAET 24 h K
N 4 °COKFERIAL) « AR SEAS B R R A (FiRE37°C) « 1.5 mL/15 mL B0 .
24 FLANRRE TR . VK&

3.2 REEHER

HERAE MRS ERATRN, KA, BMEE 10X FrlEZET 20 4N
K E, SO/ 100-200 umfI2E 8

Wit IR, LIS ISR LA G, BB R ACE R, 1T 15 mL
BOET, B 6-8 LFERE—AEOE, 4°CHE 10-15 min.

3.2.1 REBHHK

IRAE R I AERB IR e 2 B RFEHAER . BOFETRITED . R,
ERBARSBEER, THXRER, REHLI, BREL.

MBBEHEA L BTN, 300 g B0 5 min FF L.

MR EHER L BUARBKE, 300 g 850 5 min 3F 13, ATEEEN BN L EOHLR
THAL .

HAHEAL: N 1-2 mL 2R3 BHALIE D, KAMRITEREUSE, FiREA 1-2 min, &
B — 2 B IRAT — IR, BRRIRET 20 T, BB TWE, HEHAE (B= A-B) RERRIET
51k VRN 3 RE A B AR AR ARG i G 2 1biH 4k, 300 g 5.0 5 min 1, 3 R,

A B

E= XREERRIENEEE

F4WH*6E6R
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3.2.2 FARRBEESF

ML BRI BT AR R, U R AT TR 1 AT AR s Use, ii
VEARZ EIRATWRGS, W00 25 MRS BT MR AR B E SRS E . EuRAERETS
AR E AR TR I s

24 FLAHM G FEMCIZ IR 25 ul-30 ul/AL AR, BERREBRERFIE 0-4 °CHRMTEME. 41
B FRBUBCE 37 °CEEFRA R 10-15 min, AR BERE 5, 24 FLANML RS FRAR B AL N 750u1
RIS R B R IR AR A (EIRD) TE 37 °CH AR 77

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

FEREZMIR G RIPI IR A B RS IR AL IR (H2RT 24 h BN 4 °CUKFERIAL)
24 FLAIMIREIRM . UKL, 15mL B0 . KIBH. 3mL B RIS /A TRAE

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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AREAERFAE 0-4 °COHRAF T HRAE . AMIEIRIURCE 37 °CHIFRAE Y 10-15 min, {52 S e ]
Jas 24 SLANIEE FRARCEE LA N 750pl BTSRRI IR A () A 37 CCH TR
Tio

6 B

£ 2-8 CCHIRSRAT T, FEFUBOS B R o 4 FH AL BRI, 154 FLTSAE K & LA 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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