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BERBRERFELEAEEARAR

BHXS: HOCM02 (100mL/500mL)
HOCMO2-KIT  (100mL/500mL)

A& mE R

F= LRk b iy Se SR ]
1 ERE A BRI A 100 mL 4°C, 3 months B
-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 HIRRAFH E 100 mL 4/-20°C, 1 year
6 RIBEHRAW F 20 mL 4/-20 °C, 2 year
7 EREZMIR G 250 mL 4/-20 °C, 2 year
8 (RGP T T 2T 3 T Smi 2800% ﬂ;r

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

BRI BI B AL HE

1. BRBRBERIRE A (£ 4°C{RAFE 3 M H, IBITRG 4 °CHRAF, @1 A H WA S,
KA R BRT-20 °Clififr, 8 5o S KRl IL 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 °CUKFERME) « BB EREEE A (BHEK37°C) « 87 (10em) . J3LIER}

FARB/FARIIA . — M 60 mm B5FRM. 1.5 mL/15 mL/50 mL .00 . 100 umZH ik . 3
mL ELKIRE/1000 ul BBAE. 24 FLARET IR &RIKE, Kitia.

22 EERBEWE
2.2.1 HRW R

b e 1) B R H VWA 2 - 8 °CoHR AT T IRAFIsH, PRslieis il LR =3k 4T B
KA E MG, HIURR IR SRR R .

2.2.1.1 HEAKFEL

WOREE T 2 » FEBS G TR UG R, TIONT IR, IR JFEARZE M B, F 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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RAE BT TS, WL BIACZ 1) 70 pm LA (0 40 0 7752 50520 i 5 B30 AT N — B R A
HITHEAALE W — .
HARBRDEFERASM 1 mL FARALBEMA C 7 1.5 mL EP EHAL
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P — e 2 2 V8 A R 22 40 i 7 B 2 H 4
2.2.1.3 HAKENE

THATERUS, HYURTELCRIE 10 £, IO 3 RN AR M B & abwith, WA
ZURGWIE 100 pm FLARRIANNRIF L 3, 4k2:H 10-20ml JEARZE rHR B RIS, k%)
W 2 A4, 300 g BB 5 min J53E B H 8-10ml JEACLE i B HEE O
TUE (EBRFEZF) , 300 g BE4EE0 5 min J5 7 Eig.

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 PERABEHSF

W82 B S B I P e AR AR &, WS 25 AR R SR i B R, TR 3D K5 IR AN (A1 45
Fo, B G e AR . AR TCIE AR AR E L L R R E g B e & 4 AN 300
ul. 250ul. 150 ul. 100 ul 5 iR .

B Rt R R
24 FLANMES FEMR % R 25 ul-30 ul/fL e, FEFR R EFRMERFAE 0-4 °C&4E FHAE. 41
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I INBREEDHEARFRAF
R IR E 37 °CRE F- M6 10-15 min, FRIEmEEE 5, 24 FLANMR: TR &F LI N 7500l
BB TR A (IR WE 37 °CRFRAR I .

3 RBEAREEFH (L 24 FJLRAH)D
3.1 LA

EREMNH G (4°C)  RIBBEWAE D (FiREE37°C) « FEFR (FERT 24 h i
N 4°CUKFaRIAL)  BSRRER it A (FRE37°C) . 1.5mL/15 mL BOE. 24
FLANMEE TRt . VK&

3.2 BHEEEMK
RGN RBEHEATENA, BBk —AAG, B 10X FrrE2EE 20 4
KR, B/ 100-200 umf) 252 B .

W B #23E, FILIRNINERF B Z MR G, BBRE R EEEFR K, WET 15mL
BLEY, 5 6-8LERE —ANEOE, 4°CEHE 10-15 min.

3.2.1 REBEHA

IRYERE B IV E K DORE R B ZH LN, BOEEERITED . R,
EFRBRARDEFEN, THXRES, REHL, BREL.

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

LR BB SABORN, 300 g B0 5 min 3BT, AT R ABOE AL B LK
k.

AL AL: I 1-2 mL KA B HALH D, RAHPTieksUs, EiRiEL 2-3 min, &
B — 73 BHIAT — U, BRAIRAT 20 7, SABE TS, HEMAE (B= A-B) ARER AT
ik W 3 15 SE B AL AR A ARG G 213 4E, 300 g B0 5 min, FF L3,
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3.2.2 BIRRBEHEF

ML BRI BT AR R, U R AT TR 1 AT AR s Use, ii
VEIRZ BIERTRGS, WSIN 25 R A BV MR B R E E R E . EREREZ
AR E AR TR I s

24 FLAHM R FRARAZ R 25 ul-30 ul/AL AR, BERREREERFTE 0-4 °CHRMA TEIE. 4
B FRBUBCE 37 °CEEFRA R 10-15 min, AR BERE 5, 24 FLANML RS FRAR B AL N 750u1
B A EERE A (FhD) JHE 37 CHR I

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
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

AR G, BImRSE IR AL TR (BERT 24 h TN 4 °CUKFERIE) o
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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e A FRUE 5 04 CCAR P FHRATE. AINUEEFRARICE 37 CCHEFRAT 10-15 min, #5957 e e
> 24 FLAINIREFARAHTLIRAN 7500l B RS ER B HHRE A (IR CH 37 CHRERATHIFE. .

6 ZEJF B A

15 2-8 CCHIRSRAT T, FEFUBOS B R o 4 FH AL BRI, 154 FLTS A K & LA BT 1B B
e o FEFURAE 37 °CR 20 738 AT REI -

6.1 ZEJF R :

> 4 °CIESE 14 KA TR FEF BT I B 14
> RN 37 °CEEFEFE T 10-15 min B A] 5k H
> BB GER, ERTEEARETRR

iz e

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