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BH%S: HOCMO07 (100mL/500mL)
HOCMO7-KIT  (100mL/500mL)
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1 TEHMMEABTEREA  100mL 4°C, 3 months 4
-20 °C, 1 year
2 JEARGE K B 250 mL 4/-20 °C, 2 year
3 JRARALIHN C 30 mL 4/-20 °C, 1 year
4 KABEHNME 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 EREM G 250 mL 4/-20 °C, 2 year
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1. TERNBERBERRE A £ 4°Cal {147 3 NH, BTG 4 °CIRAF, B 1 AN H W5
Be, KR BB T-20 °CHEAE, 4 S 5 a2 .

2HABRFR B FERAZHE C WS G AR AN TEE TRy, 1 OREFRRE 77 07> B
P, KREIA I BORCT 20 °Clifif7, 8% R R Rl 2 K.
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1.1 SERbk
TARRTHE A& R GEE B (4°CTHIA) « SURMFI B BB . HL0UEMM. vkas.
1.2 AERR G5

L EURE I 0 28 28 B R R LTl 1 3 — PRI 2 B 5 AR AT, 5 AL 0 SR AR A
ANME SEAMMTEYEZ . V55, AN S, R a BB T R

AL SLE BRI 30 min PN ALGURAFW B, JRARZE DI B 36 3-5 WK, H5 4L 421 i of
Ve, BANAZURGFE T, BEEE T 4 CIRIRRAFZH (72h D .

2 RBEFRMAEEFR (PL24 FLIRAH)D
2.1 SZWkHRL

TP AT HE & ARG B (4 °C)  EARAZUHAME C (37°C) « FEFiE (FERT 24 h Il 4 °C
UKEERIAL) . TE AR ERIER A (FRE37°C) BT (10 em) . JKERBITAREY/

FARIIFA . —WkM 60 mm #5750, 1.5 mL/15 mL/50 mL B0 . 100 umZH € ™ . 3 mL &Y
B/1000 ul FEiAE. 24 FLANMOET TR . S RIKE, &JEin.

22 FEWBERBEWE
2.2.1 HAK AL

WO JE 175 B LU AR 2 — 8 °CocF M ORAFIs , PRERIZ B i SR =T 1
BN R 2 A B A SRR, AU S EAE R

2.2.1.1 HRANEL

AR, RGP EASEE R, MARFRIF, IAERZF % B, H3mL E
IR B 1000 ul BRAGMRFTIE T, BERIGEHEE=R L E,
2.2.1.2 HEAKREE 5HL

FERFIBTEF AR T ZBRA SRR, BT 2 1.5 mL EP &4, HIREIET#— P ALNL
WA B AR AR L) 1~3 mm® HIZH 2, 2 15SmLEP &9, IO 5 mL FEARAHZUEI 37 °C

R HAL 15-25 min. JHALFESE 10 min BB N WS ALUHAREL, BU> B R ME T
T2 6MW
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ML, WEEREZ ) 70 um BT 4R LAR SR AN AR S5 3EAT T — 204 . HGUHACREE WA —
HHABRKDBGERALM 1 mL FRARAZHEHI C 7 1.5 mL EP EiHAL.
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2.2.1.3 HRKTIE

WATERUE, HERTEOGRE 10 7, A 3 AT JEARZZ il B & 1kyE 1k, HALHSR

AGER 100 pm FLAR A0 AIFRILIE, k42 10-20ml JFARZE vl B P41, AFIEEE L

HAF BN, 300 g &S0 Smin J577 1iE; H 8-10ml JFARZE M B HE S LUUE (LBRE

ZRPD , 300 g EHEEL Smin JFH EiE.
L ANBRUTUE A LL4EM, I 12 mL ZLA0 MR 1-2 min J5, FiBEZ 10 mL, 300 g &4
B0 5min J55F BiE. DER B4 Ml EEHIT KRB ER .

2.2.1.4 MORERBERF

W52 B OISR Il T e AR &, TN 25 REARFR I3 i i B, Tk 3D B == (Al £ 44,
o L R A B SR A S . AT AR B L L, I an I 4 BT vE & N 300 ul 250ul.
150 ul. 100 ul &K .

B Z @pUiEaiiE

24 FLAN M B FRAR LI 25 ul-30 ul/FL s, BB R ETELERFIE 0-4 °CHFAM T BAE . A1 TRIR
JEUE 37 °CCHEFRAT T 10-15 min, F5HESUEER )5, 24 FLANNRE FRACEEFLERIN 75001 55 A L 2
WERIE A (R JUHE 37 CH MR .
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3 RBEARTEFR (BL24 FJLRAHD
3.1 Sz

LAREMR G (4°C)  BEEWMLE D (FIEEE 37°C)  HEFIR GEET 24 h N 4 °C

UKEERE) . TENBERBER I A (FIRE37°C) . 1.5 mL/15mL F0E . 24 5L
P IE TR UK
3.2 RBEERK

EEEAE MR EIATHRR, —BovERK—AL, Bk 10X el E BB 20 M2
B, UK/ 100-200 umf) 4%

Wi gk, LR ISR R M G, BRI ZWEE, IET 15mL &0
B, 68 LB E AEOE, 4°CHE 10-15 min,

3.2.1 REEHK

MRAE R B I AE KB DR U e 2 B H BB BLEEERITED . R4 . Z5R
R BEEER, THXES, REHLH, BREL.

R EHEA R BUATIR/NG, 300 g S0 5 min 7 RiE.

BRI BRI L AR R KR, 300 g B0 5 min F_EIE, AR AL RO AL ERH U AL -

THAGBEAL: NN 1-2 mL 2B88 EVHAL D, AR UTEREUS, SIRHAL 2-3min, RERE—
SHEPIRIT—IR, BRRIKAT 20 T, BAER TS, HERHEAZE (B=A-B) REREEEIE. &
T3 5K B B A AR ARG M G 21074k, 300 g 5.0 S min, 3F L.

A B

E= XBEEEAHEKEEER
3.2.2 RRBEHESF

W B OYER SRER B U AR &, DT R AT TR 1 A5 O AR I 3l v i, TR

2 EIETTWE, BN 25 5 R G B UIE AR B IR R B B R AR T o BRI E T 25 KT
B 4TI
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24 FULHMIHE FARHE I 25 ul-30 WAL e, BERIRSTREERFTE 0-4 °CHAE T HeAe. JHNLEE T2
HUEL 37 °CHFA 10-15 min, FRAERHEF S, 24 FLANIEFERRAEALIRN 750 w1 2 4
RBEHFIE A R WE 37 CHIEREI.

4 BBREFE (VL 24 7LD
4.1 ZIHHR

ARG G (4°C) « KEEIHAWE (4°C) | 15mL B0, WIGEEE . Tk

B B,
4.2 RBEFF

PSR T NIRAE, BT RERA ST .

Wb 225, REFLIN ISR R G, Bl B R, T 15 mL &0
B, He-8ILEME—NELE, 4°CHE 10-15min. 300 g &0 5 min 3 L, F=14L0
A 2mL BEEHRLARE, BREWITIRS, HEMMGKELE S, B8 1 mL.

IR C s R, AT BREET, BE-80 °CukAEH, 48h 5, BNBERE PR, Bk
N 4 °CUKHH 40 min 5, JEN-20 °CUKFEH 2h, B E-80 °CUKFEH, 48h 5, MANREFEF PRIT.

5 RBERFHER (BL24 fLikAH)D
5.1 SEIHFHERL

EREM G, TENBIERE TR AL BFUR (BRAT 24 h I 4 °CUKFERRAL) |

24 FLANMIEEZENT . VK& 15mL B0 . KIA4R. 3mL B IS R
5.2 RBEEHEEFE

MR IR P B A AF RO 2R B e, PR E T 37 coKyimh g, KigmmdiEd, FRri
EENGAFAE, AW CRVR AT A A 1] Y 52 Al KRR S S B BT DU B2 &5 15 mL 005,
i B R R IR AT 6-8 IR, 300g 90 S min 7 Bl WG EAERZ MK G HE, B 1.5mL
B 300 g B0 5 min, I L.

FREEURAFE TN 120 ul ZEFUR H &, 24 LA FRAUEIE 25ul-30 ul/fL AU, FEFUR 418
YEFFTE 0-4 °CHAF N EAE. ZUMBEFRMURE 37 °CEFRAE Y 10-15 min, FP5E 0 I EERE 5, 24 L4
FREFEAR LRI 75001 75 YR KA BRE R A (IR UE 37 °CREFRAAER %
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TE 2-8 CCH B E N, FE O ARV o 2418 FH 3 A, 335 ELCZE K 8 AR 1 i B e ]
FEFRIRALE 37 °CF 20 4% N T B Js:

6.1 FFBAF R :

> 4 °CIESE 14 KA AT ERFFET IR M
> RN 37 °CEEFRFAH 10-15 min B AJ &k [H
> BEREREPAGE, BT ARREIER

ZHEHE:

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