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H %= HOCMO1 (100mL/500mL)
HOCMOI-KIT  (100mL/500mL)
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= i AL b iy Se SR ]
1 A B B R A 100 mL 4°C, 3 months B
-20°C, 1 year
2 JRARZZ i B 250 mL 4/-20 °C, 2 year
3 JRARAHAZRHE C 30 mL 4/-20°C, 1 year
14 REBEHLE D 30 mL 4/-20 °C, 1 year
5 HIRRAFH E 100 mL 4/-20°C, 1 year
6 RIBEHRAM F 20 mL 4/-20 °C, 2 year
7 EREZ MR G 250 mL 4/-20 °C, 2 year
3 T B R Sml e

#3k: BEFRDGAHE Pro lREH, U EFTA R #R AT B MG .

BRI B B AL 2

1. FRRBEIEIRE A (£ 4 °COI A7 3 H, IRBITRG 4 °CHRAF, @1 A H W 85,
KA R BRT-20 °Clififr, 8 5o S R IR RlEIL 2 K.

2HRRIFR B RARALHEUI C NS A LSBT EE TR, 9 7 RSB E TR o>
FdEE, KA B BUBCT 20 °CHREAF, 8 % R R VRAEET 2 K.
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BIEPBES HE:
1 HARTAEE
1.1 SZIeAhk

R AT SRR M B (4 °CHlY%) « HEURTFIR E. BUREE . HZUsimfE. K

AN
A o

1.2 HEAKFKRRSE5

LA 5 s 2 A8 B MR AR (K 28 — AT 2 i 5 ALK A, 35 AR
AL FHMIEEZE . 750 ARORANE D, PR A IR,

YN AE BRI 30 min W ZVRAFR B, SR ARG MR B I 0E 3-5 1k, KA LK E
MABFBE TS, BANHL R E 1, BUREE T 4 CIRIRfRAFIzH (72h D .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TR FEAREHH B (4°C) « JFARHLR MWK C (37°C) « FEFilKE (BEAT 24 h
BN 4 °CUKFERME) « R s ERE IR A (BEK37°C) « 87 (10em)  43LIRFR}

FARB/FRTI . —IkPE 60 mm B35 M, 1.5 mL/15 mL/50 mL B0 %8, 100 umZH 8/ . 3
mL E I E /1000 ul Blike . 24 FLANARES TR . &R IKE, 7K.

22 MERBEWE
2.2.1 HRW R

Wb 5 R e VA 2 — 8 °CoHR AT T IRAFISH, PUlieis B4 LR E kAT ke
K EH R, A2 EiCiEgER.

2.2.1.1 HARKIED:

WOREE T 25 FERE 6 TR UG R, TR IR, IO ARG B, I 3 mL
EL QIR B 1000 ul A2 ARIRITI| U, BRI fE = AL L.

2.2.1.2 HAREESHEAL
RIS 8T R T) LBRH L, SR %S 1.5 mL EP &, HIREETHE— DA

G B AR 200y 13 mm® A, HA A 15 mL EP &, B 5 mL BEACAHZIHE

A 37 °CRE AL 15-25 min. AL FREEF 10 min S00EE T WS40 WA, B B9
T2 H 6]
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PVRAE B0 EE TS, B BALZ 1Y 70 pm LN A4 I A s A0 S 3 AT R — 2D A
HITEAEE W —
HARBRDEFERASM 1 mL FARALBELA C 7 1.5 mL EP EHAL

El— EALUHLRR S MRS S B LA

2.2.1.3 HAKEIE

WA SERE, HEURTEOGRTE 10 72, I 3 A RI RARGE MR B 1k, A4l
ZURAWIEE 100 pm FLAR I AHARITE XIS 8, 46224 10-20ml ARG MR B IRHEH 2, 53]
W 2 A A0, 300 g BB 5 min f53E B H 8-10ml JEACLE M B HEE O
YIE (EBRELZAF) . 300 g BHERO 5 min J57F i,

AT F A ALAIM, IIN 1-2 mL ZE40 B2 1-2 min J5, #REZE 10 mL, 300 g
FERL Smin FH LG, THEESBRELHAMAN EEETRBERER

2.2.1.4 PHERABEHEF

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

Bl @RS
24 FLAH MBS IR % IR 25 ul-30 ul/fL ik, HEFRREFRERFLE 0-4 °CE4ETHEME. 4
W FRWUE 37 °CHEFRAE T 10-15 min, I FIREEE 5, 24 FLYR MBS TR AR AL D 75001
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faie e B R IE R A (IR E 37 °CHFEFE 15957 -
3 RBEAREEF (P24 B RED
3.1 SRR

EREMH G (4°C) « BBEHEMAB D (Z|E37°C) « FEFK (FERT 24 h il

N 4 °CUKFRRIAL) « I RaE R R A (1) . 1.5mL/15 mL F05 . 24 L4000
REIEM. VKA.

3.2 REEEN

RGN R TIATAEN, —BOEK—EA A, SR 10X FrlE 2@ 20 M
REE, 3K/ 100-200 umffI2R 28 H .

Wb ir ek, RIS AR G, B REE R, T 15mL
BOET, & 6-8 LB E—AEOE, 4°CHE 10-15 min.

3.2.1 RBEHEL

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

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

MR B L BUATRECRI, 300 g B0 5 min F EiE, TR A 0H AL B LK
THAL -

AL AL : I 1-2 mL KA B HALH D, RAHPTieksUs, EiRiE1L 2-3 min, &
B — 2 BT — U, BRRIRAT 20 7, BRGNS, HEMHAE (B= A-B) IR RIAT
k. 0 3 5 RS B AR AR IO ARG G & aEiH Ak, 300 g B0 5 min, FF LiF.

A B
) : : .,
& .- 5
9% R pr oW
. 77-‘ Alt ngm
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3.2.2 BIRRBEHEF

BB O 2R 38 B UTIE A &, A DU AR A W TR 1 AT AR 1 I e, It
VEARZ FIEFIRA, AN 25 52838 B UTUE AR IR I i i R SRR . R M BT 2
% CREEIREARFRRER T .

24 FLAHME IS FRARALIR 25 ul-30 /AL AR, ERRERLERFLE 0-4 °CH4 THME. 41
B IRBURE 37 °CEEFRM T 10-15 min, FFIERBEE 5, 24 FLAHM S FRAR B FLES I 75001
i R BRI RE A (IR A 37 CRIFRMRE IR

4 RBEVFF (B 24 FLBAHD
4.1 IR

FEARZEMI G (4°C) KB EHEME (4°C) . 15 mL B0V, WAMIEEE . 12

PR £ B
4.2 KEEHF

HAME I HR AT NIRAE, T IRIR B R AT

Wb Rr 7Rk, RIS R G, B R AR TR, T 15mL
BLEY, & 68 LEBENEOE, 4°CHE 10-15min. 300 g &0 5 min 37 L&, &
=AU 2 mL KB EHRAAR F, BRWHTRY, BEMMGAE S, 98 1 mL.

HFbRIL s B, MANEFREEES, BE-80 °CIKFI+, 48h 5, MNBEHE+ R .
HUB 4 °CUKFH 40 min 5, JEN-20 °CUKFEH 2 h, #£Z-80 °CUKFEH, 48 h J&5, N A
HFORTF o

5 RBERHFHEER (UL 24 FLiAH)D
5.1 SERFHA

BREM G, Wit gtk AL JEUR (BRHT 24 h N 4 °CUKARRLIL)

=i

24 FLANMEEZEAR . VK& 15mL BSOS JKIA40. 3mL B RO e .
5.2 RBEEHEEF

MERIA T U AP R8T, PR E T 37 coKisim b abfg, AKBmmd s,
BREIRAAE, DI ORVR AR 18] P9 58 Rl o K MRvR 5 IR 8 B Od %8 2 15 mL
BOE, MBI 6-8 X, 300¢g B5.0 5Smin ¥ Bif; INII&EEARZME G H
=, BA LSmL &0 300 g &0 5min, 3 L.

R RAAE AN 120 ul FEFRE &, 24 FLANMOET FEAR$% I8 25 ul-30 ul/FL A i, FE
5T 6

p=i
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JEATEAERRAE 0-4 °CORAF T A MBS IRBURCE 37 CCEFRAT T 10-15 min, {535 I e ]
Jas 24 SLAANEE FRARCEE LA N 750pl e R A R IR AR A (i) HUE 37 CCHEFRATRE 97

6 EFRAEH

£ 2-8 CCHAEISRAT T, SRS B o 24 FH AL BRI, 1 Hs FL A oK G LA BT 1E e
e o FEFURAE 37 °CR 20 738 AT REIL -

6.1 %ﬁ&%}ﬁ

> 4 °CIESE 14 KA TR FEFR T I B 14
> RN 37 °CEEFRFAH 10-15 min B AJ Ak [H
> BEFRIRERAGE, FERTEARRFER

ZHVEE:

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