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JRAERS EEREKENEMEH IR

BHX%S: HOCM09 (100mL/500mL)
HOCMO9-KIT  (100mL/500mL)

A& mE R

7= L b R KA
1 BEBE 2 B T R 3R 0L A 100 mL 4°C, 3 months B
-20°C, 1 year
2 JEARGZ K 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 HIRRAFH E 100 mL 4/-20°C, 1 year
6 KBEHMAW F 20 mL 4/-20 °C, 2 year
7 ERZEM G 250 mL 4/-20 °C, 2 year
3 6 T R RRER Sml o

B BERBIUAFE Pro BREH, A LFTH B T M 3E .

BRI B B AL 2

1. BREERBEHEIE A 7E 4 °CHI{RAF 3N, IRBITRE 4 °CTRAE, W1 A H R 75,
KA HEBURCT-20 °Chtf7, 85 R ZURmEL 2 K.

2ALREFRE. FRRARBEU C WEA AR IEE TR, T REFRGE 7R 1
Wk, KA BOBCT 20 °Clifif7, 4% R R REE R 2 K.

1MW 6MN
Web:www.cellcook.com Tel: 020-89449936 E-mail: cellcook@cellcook.com




«

), 3% B T i

CELLCOOK
I MREEMBARERAH

BEPRE vk
1 AR
1.1 SZIHR
TARRTHE A& EARGEE B (4°CTHIA) « HLURIFIN B IR . MOUEHM. 1ks.
1.2 HEMR 2%

AR IURE 538 Sy A A B A TR 28— R 2 B 5 5 BT, 5 AT Ok
AL FHAMIEERE . T90s AR /DS, AR AR B M i &

LHZANAE BRI 30 min WINHLVRAFIR E,  JEARGE TR B &6 3-5 Ik, 4 IR Ml
Ve, BNHLURAAR E o, B T 4 CIEfRAFI2H (72h D

2 REFHEMAEFF CL24 SBONBD
2.1 b}

TIEATHERS JEARZE B (4°C)  JEARALLHM C (37°C)  FEike (B&HT 24 h A
4 CUKFERME) JRARESRAS BRI A (BIRE37°C) « BT (10 em)  RKIRFHFARBY/
FARIIF . — kM 60 mm B ML, 1.5 mL/15 mL/50 mL B0 100 umZH €M . 3 mL B KK
E/1000 ul Bk, 24 FLABRRES TR . @IBUKE, KB .

22 JREVERBEWE
2.2.1 HAK A

b Ja BB e U AR 2 — 8 °CoR A N IRAF i, PUdlifeia Bifif el =T BivE
KA BRI, AZMBIFEILRAER.

2.2.1.1 HEAKTFEL

WO B & ), AEEE S TRk, AR FRILF, A JEAZ A B, M 3mL
EL IR B 1000 ul B2 ARIATIE e, BRI PeifE = &KL L.

2.2.1.2 HEAKIEE S5HL

FERBIBISFAR T A ZBrH 0, WM HEE 1.5 mLEP &4, HIRAEETH— AN
U 25 AR FRZ) Ry 1~3 mm? (22, #8552 1S mL EP &, M\ 5 mL JBEACH 2L
37 °CiE ¥ TE A 15-25 min. JHALIEFEEFE 10 min S iEs N ELH LM, B S AL TRALE B

F2WHO6M
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B TSR, WU R 70 pm DR R0 M0 A% SR AR 2EAT R — D HRAE . TR
T
HALABKRDEGERALSM 1 mL FRALBE A C 7 1.5 mL EP EH L.
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I & n ¥
b?' .'}: 2 ! 7, 200pm . 1 200pm__

v ] = x

El— FEELENRIR S MRS R % B AmAe
2.2.1.3 HAKETE

HWTERUE, HEURTEAGRIE 10 7, TN 3 AR RARZE R B &1k, LA
TRAGETE 100 pm FLAR FIA0 IR Xk 38, 4kS2H 10-20ml JRARZE MR B B 4H 2, IR B AE S
Z LAY, 300 g HAERO Smin 57 BIE: H 8-10ml ARG M B HE R OUTE (%
BREEZ R , 300 g &R 5 min J5 5 Big.

AN TE & A LA, I 1-2 mL LA RAAW 1-2 min J5, #MBEE 10 mL, 300 g &4
B0 5 min 55 BIE. THESDBELL RN ERFTRBEREFR.

2.2.1.4 MOBERBERF

WSO I BT R R &, TN 25 REARFR R R iR B8, JE Rk 3D 5 FR =S (Rl 4544,
LI R A S AR S AR D v AR DL, 2 R EE A AR T vE = 4 AN 300 ul. 250ul.
150 ul. 100 ul 5 iR .

E— YRR ARE

24 FLANMuRE FRARIZ IR 25 ul-30 wl/FL AR, BB EBRERE 0-4 °CHMATHAE. 4otz
WRIBCE 37 CCHEFRFET 10-15 min, 5 REEM 5, 24 FLARMRES FRAREEFLIS I 750ul J5R e 25

E3mHFE M
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BRI A (R E 37 CEFRFER IR .
3 RBEARKEFR (P24 FLRAHD
3.1 SEERE

BAREMIR G (4°C)  RIEWHAE D (FIREE 37°C)  EFK (FEHT 24 h iIAN 4 °C
VKARRAE) L R SR AR E R R A (BIRE37°C) . 1.5 mL/15 mL B0, 24 FLYIIY
REIEM . VKB

3.2 RBEEMK

ERAERBERATRN, B ERK—ALG, BMEE 10X FalE 2 20 2k
AE, K/ 100-200 umfI2E 2R H .

Wbt 25, REALAS ISR RE M G, B RWEE R, WET 15mL &
OEY, & 6-8 LB E—NEOE, 4°CHFE 10-15 min.

3.2.1 REEHL

MG TR ERIE DR E R B FEHALNR. BLEEERITED. RILAH. 25
BRPBERR, THRES, REELT, BXEL.
BRGEHEA S BIEBEB N, 300 g B0 5 min F B
R BRI BUATRECRRT, 300 g B30 5 min ¢ FIE, WTIEREH A HE AL BN LIRIE 1L .
THALBUEAL: I 1-2 mL K& FHAR D, R AIEUTE YR, i AL 2-4 min, &R
—MREWET IR, BRRWAT 20 T, BB TS, BEREAE (B= A-B) RER I,
AN 3 AR B AR AR ARG G 2 1B 4L, 300 g &0 5 min, F L.
A B

500pm - o .
® —— . ¥ A
{ | . 2%

Bl= XFEERIELEEE
3.2.2 KRB EHESF
A B DU R B UOE AR, A DUIEIR D W T 1 AR UTiE AR Bl R, DTl

ER N
Web:www.cellcook.com Tel: 020-89449936 E-mail: cellcook@cellcook.com




( )

= & i

CELLCOOK

JMNBREEBARE RAF
RZ BIETRE, N 25 MR B VTR AR B ER AR T . BARARE SH K
B EAR FIREE =,
24 FLANM S FRAEL I 25 ul-30 ul/FL A, FERRETRERETE 0-4 °CHAF T HRAME. 20fs: 7
WURCE 37 °CEEFRA T 10-15 min, FREETREBERE JS, 24 FLANMES FRAREEFLIR N 7500l s 25
B A (FhD) JHE 37 CHFRMRI7.

4 RBEFEH (VL24 FABRANFD
4.1 SEIRE

BAREMW G (4°C) . KB EEHEFWE (4°C) | 15mL B0, MWEEE. 1BF

R B
4.2 RBEHHF

BAMEFH T NFRAE, TR ORAT .

WA R IR0, RELIR ISR SR M G, B REE UL, WET 15mL &
OEH, & 6-8 JLEBE B0, 4°CHE 10-15min. 300 g &0 5 min 7 B3, =1L
N 2 mL B8 EHAAWE, BRVITIRS, H24EaAE Y, B8 1 mL.

HIFFRICE R, MANEFRE ST, B5-80 °Cukfit, 48h )5, MNRERET R, BUK
A 4 °CUKH 40 min J5, HUN-20 °CUKF " 2 h, FEZ-80 °CUKFIT, 48 h 5, FEN KB+ FRAT .

5 RBEEAEFR (BL24 FLBRAH)
5.1 SEEHHRL

ARG G REREE DS B B IR Ak AL BRI (ARHT 24 h JAON 4 °CUKFERRME) | 24
FLANMRE FRA. UK 15mL B0 . KiREs . 3mL B RIRE /BRI

5.2 RAFE BIFHEH

MARIRIF B B R A7 2R e R, PR E T 37 °CKI iR P At , AKigatfitfed, Rk
REANHATE , DA ORI A VRCCE J I 18] P 50 ARl o KRR Ja MR 2 B A4 B 22 15 mL B0,
AR FEIRET 6-8 ¥X,300 g B0 5 min 3 17 INIE BARRZE MR G S, B\ 1.5 mL
B0 300 g B0 5min, 7 biE.

PR EVRATE RN 120 ul B AR E B, 24 FLANARES FRAR A% BE 25 ul-30 ul/fL AR, R 4
FEAERFAE 0-4 °C 1 N HEAE . AUMLES FRBURCE 37 °CREFR M 10-15 min, FFIERAREERE 5, 24
FLAH M35 FEARREFLEN N 75000 RS 2838 B R 7R 08 A (EIR) JRE 37 cCHEFRAARE IR .

EoS5mHEGE6M
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6 EFRAEH

FE 2-8 CCHBIRAT T, HEFREOS BURGR - {8 Y2 I, 35 4 L FSOrE vk G DB 1E i
Wl FEFURAE 37 °CF 20 734k N B BGBEIRL -

6.1 5 LA A :

> 4 °CIESE 14 KA AT ERFFET IR M
> RN 37 °CEEFRFAH 10-15 min B AJ Ak [H
> BEFRIRERAGE, R TEARRFER

ZHVEE:

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