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SREERB EHFEKEANNEMEH KA

BHX%XS: HOCMI0 (100mL/500mL)
HOCMI0-KIT  (100mL/500mL)

A& mE R

7= AL ks R KA
1 SRS B HE T A 100 mL 4°C 3 months S
-20°C, 1 year
2 JEARGE K B 250 mL 4/-20 °C, 2 year
3 JRRALIHNR 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 KBEHMAW F 20 mL 4/-20 °C, 2 year
7 ERZEM G 250 mL 4/-20 °C, 2 year
3 6 T R RER Sml o

B BERBIUAFE Pro BREH, A LFTH B T MK .

BRI B B AL 2

1. SREUERBEHIE A 754 °CHI{RA7 3 N, IRBITRIE 4 °CTRAF, U1 A H A 75,
KA HEBURCT-20 °Chtf7, 85 R Z VR 2 K.

2ALREFWRE. FRRARBEU C WEA ARG IEE TR, T REFGE 7R 1
e, KA BOBCT 20 °Clifif7, 4% R R kR 2 K.
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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) « DRIUESRAS E R 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 .

2.2 BHEUERBREWE
2.2.1 HAK A

KA IR 050 S TR WLAE 2 — 8 CCAR A T ARAFIZH, BB HIE E SIS T O 5L
M EMELRPR, AU BRI

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

F2m#6n
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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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Bl — FELELHILAEL % MARFRE A % M AR
2.2.1.3 HAKEIE

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 FLANMIRE FRARAL IR 25 ul-30 wl/AL R, ZERIRETREEFFE 0-4 °CCHFAF T HAE. AMiREIR

WRCE 37 CCREFRARH 10-15 min, FEREFREEE 5, 24 FLANM R FRAREEFLER N 7500l 5P S
B3I H6W

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



«

), 3% B T i

CELLCOOK
I MREEMBARERAH

SEHIFE A (D IKE 37 IR
3 RBEAEREEFR (BL 24 FLBCHHD
3.1 SEEHORL

BAREMIR G (4°C)  RIEWHAE D (FIREE 37°C)  EFK (FEHT 24 h iIAN 4 °C
UKAEELAED) . UREUESRESE RS A (FEEE37°C) |« 1.5mL/15 mL 0. 24 FL4HM
LR KB,

3.2 RBEEMK

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

Wb Rs IRk, RRALAS ISR AR ARE P G, B R HUE R, U T 15 mL &
OEY, & 6-8 LB E—NEOE, 4°CHFE 10-15 min.

3.2.1 RBEEHEL

MG TR ERIE DR E R B FEHALNR. BLEEERITED. RILAH. 25
BRPBERR, THRES, REELT, BXEL.

LR B AR A R BUATEUN, 300 g B0 5 min F_EIF.

R BRI BUATRECRRT, 300 g B30 5 min ¢ FIE, WTIEREH A HE AL BN LIRIE 1L .

THALBUEAL: I 1-2 mL K& AR D, R4V USSR 2-3 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

® @8

El= XFEARIELEEE
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ML B OUEE IR A B TR AR, U IR D AT R 1 R Tie A BId s e, Ui
RZ BIETTWGS, I 25 A5 R8S B T AR M AL I i i R R T . BRI TR E T S %K
AT ERIEE s

24 FLAMR BT FRAL I 25 ul-30 ul/FL AR, ERREBRERFTE 04 °CHO4THIE. A
BOBCE 37 °CHEFRAE 10-15 min, FFRBIREERE 5, 24 FLANNRES FRAREESLIAIN 75000 DF 8025
MERIFRE A (FiR) WE 37 CEIRAER 7R

4 RBEVFF (LA 24 FLBAHD
4.1 IR}

FERREEMW G (4°C)  KBBELHRGWE (4°C) . 15mL B.0458 . giiGms. By

Bl A BAD.
4.2 REEHHEF

HAME I IR T NIRATE, T IRIR IR AT

Wb Rs IR, RRALAS ISR AR ARE P G, BRI R HGE R, YR T 15 mL &
ODEY, 5 6-8 FLERE —PEOE, 4°CHE 10-15 min. 300 g .0 5 min 3 _EiE, =1L
N 2 mL KB EHARF, BRVATIRS, HEMMGAE S, B9 1 mL.

HIFFRICAE B, TINFEF MR &, B E-80 °CUKFT, 48h )5, MNREREHHRAE. UKL
N 4 °CUKH 40 min J5, HUN-20 °CUKF " 2 h, FEZ-80 °CUKFIF, 48 h &, FEN KB EF FRAT

5 RB|FEHHEFF (UL 24 SBONBD
5.1 SEBpbRL

AR G, UV EIERES BB IR o AL LI (FEAT 24 h N 4 °CUKFERTAL)
FLANMORE TR . VK&, 15mL BO0%8 . KiGEs. 3mL B RIS /A2 A .

5.2 RBEEHEHR

MARIR IR B2 B R A IR B8, PO BT 37 °CKIRER TPl , AKismfgdfEd, FRk
TRENVRATEE , DA ORVR AT TTE R I 8] N 58 ARl o WAV 5 I R B DUl L A2 & 15 mL B0,
A AR FEIRET 6-8 ¥X,300 g B0 5 min 3 37 INIE BARRE MR G S, B 1.5mL
B0 300 g B0 S min, FF LI

AR VRATE RN 120 ul B IR EE &, 24 FLANARES FRRAZ I 25 ul-30 ul/FL AR, R4

FOHMIH6M
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PYERFAE 0-4 °CoRAMF NERAE . ZHBREFRIUAE 37 °CHEFRAE T 10-15 min, F7HEBREER f5, 24
FLAREE FRARCEE LA N 75000 OF S SRER TR R AE A (EIED THE 37 CCHE AR IR

6 ZEJF B A

5 2-8 CCHBEZRAT T, BB BRI ZE BRI, 38 FLTOAE DK i A 1k iod e
Wlo FETURAE 37 °CTF 20 734k N B BGREIRL -

6.1 FE 5 B :

> 4 °CIESE 14 KA AT ERFFET IR M
> RN 37 °CEEFEFE T 10-15 min B A] 5k H
> REFRAREPA G, BT EEAREETRR

iz e

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