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BHX%XS: HOCMI1l (100mL/500mL)
HOCMI1-KIT (100mL/500mL)

A& mE R

7= L b e KA

1 OB R < 8 2 BT A 100 mL 4°C, 3 months Sk
-20°C, 1 year

2 JEARGE K B 250 mL 4/-20 °C, 2 year
3 JRARAZRHEH C 30 mL 4/-20°C, 1 year
14 RKAEHEAHIIK D 30 mL 4/-20°C, 1 year
5 HILRRAFH E 100 mL 4/-20°C, 1 year
6 RIBEHRAW F 20 mL 4/-20 °C, 2 year
7 ARGzl 250 mL 4/-20 °C, 2 year

A 2 B Ak 2

1. R AR BRI A £ 4°CH{R7F 3ANH, IBIT)E 4 °CIRAF, &1 MHANMEHS
B KA B OB T-20 °CREAE, 840 S S kAT 2 K.

2ALRFWE. FRALRBEUIE C W& A LERFAIEVEE TR, N T IREFRTE TR 1
WETE, KA R UORT-20 °Cfiffr, SR BRI 2 K.

BIEPBREHE:
1 HAHwTALE
1.1 SEHkHR

IR ARG B (4°CHlA) AR E. BUREE . HLUzHisE. K.
F1IMHFELSW
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PN AR RA
1.2 ALK 5%

AR IURE 538 fa A A B A R IR 28— A 2 B 75 5 BT, 5 AT Ok
HFAL FEAMIEERE . T90s. AR /DS, PR AS B R i &

HYUNAE B AR 30 min WA ZURIFR B,  JEARG MR B 7HE 3-5 K, S8 LK
Ve, BNHLURAAR E o, B T 4 CIEfRAFI2H (72h D

2 RBERMEEF (PL 24 FLIRAH)D
2.1 SEHkHRL

JRARZEMR B (4°C) « JRARHZIEMIR C (37°C) « FEFKR (FZHT 24 h JBN 4 °CUKFH ik
) RIRFRERBER A A (B BT (0m)  JEKRBIFERE/FRIIF. —K
PE 60 mm B5FRML. 1.5 mL/15 mL/50 mL 25008 . 100 um4HAEFER . 3 mL L ERIRE/1000 ul FiK
. 24 FLANMIRR IR S JEUKE, Kide.

22 BiRFERBENE
2.2.1 HRW M

ORI B R o R AL SR AE 2 — 8 CCAR A T IRAF IS M, PRIEHEIE 5 S AT
R 2R A B A SEIRAR, AU IR B IC A B

2.2.1.1 HEAKTFEL

WO B &), AR & R AUk, AR FRILF, A JEAZ A B, M 3mL
BRI E B 1000 ul BBAEATIR e, EEFVIRIFE =0 L.

2.2.1.2 HEAKIEE S5HL

FIRFISTERF AR T) r RS0, B2 1.5 mLEP &, FIIRALETE— D5 4H 4
WUBE AR BS BAAFRZIN 1~3 mm? B2, #F8 % 15 mL EP &, MO 5 mL JRAHZUH IR
37 °CrE % H AL 15-25 min. JHALIIFEAF 10 min BB N MR HLUHILEE L, BUD 2L RE B
T NS, WAL 70 pm BL T 40N AR BN G0 M 5 EAT R — R . SN E
W

HHLARERDEERALRA 1 mL FRALRBEHE C 72 1.5 mL EP BIHLL.
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2.2.1.3 ALK IE

HWTERSE, ALURTEOGRIE 10 £, TN 3 AR RARZ R B & abif, WAL
RAWELL 100 pm FLAE FILHARTHE R IE, 4k2:H] 10-20ml JFARZE MK B ISP, ik F UL
Z MY, 300 g ARG Smin 57 BIE: A 8-10ml JEARZE MK B HER LUTIE (%
BRI 245 , 300 g &AM S min f57 B,

UMD S A 2400, IIN 1-2 mL ZLAHAZLARR 1-2 min 5, FARES 10 mL, 300 g &4E
B0 5 min J53F BIE . TUed >R A4 BT RS TR

2.2.1.4 PERBERR

WA B O I AR B DI AR AR &, TR 500 £ R FR i JI SR JRg 3% 77 3k, 0% 3D B 95 45 1)
gERY, HEE R A e AR S AN BT AR LR L, S IR A B A B e = 4 BN 10 ml,
5ml, 3ml, 1ml &R TR T3 A

& — {ARRLIEAFRE
24 FLYN P BS FENR L FRAEFLIN N Iml f AR PR 2R BT RS 9538 A (IR E 37 °CHi A 5
FEo

TIMWHOHM
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3 RBEAREEFR (BL 24 FLEANED

3.1 KRR

RN G (4°C) BB EAEREMM D (FiRak 37°C) K (BEH7T 24 h i
N 4 °CUKFERIY) « NSRRI e R gt A (=3H) . 1.5 mL/15 mL 505 . 24 FL4N
JERETENR . VK&

3.2 REBEHEN

G MR TR, ARKEWA—AEA, RS 10X TAE B 20 KT
200um FI2EERH

W s R 7 A, AL ISR R MR G, BRI, W T 15 mL &
OET, B 6-8 ILEBE—AELOE, 4°CHHE 10-15 min.

3.2.1 REBHHEK

IRIERAS B AR IORRE R B R EHAEN. BLEEERIED. RILGH. 25
BRI EFREN, THRES, REEL, BREL.

BRGEHEA S BIEBBN, 300 g B0 5 min F L.

M T BRI AR, 300 g B0 5 min 7 B, ARSI AL B AL .

THACHBOHALE: N 1-2 mL 88 B AR AOH AR D, A UTE R Es, =i 4L 1-2 min,
BERR— 22 BHIRAT — K, BERWAT 20 7, BB TS, BEEELE (B= A-B) IR RIAE
ko TN 3 ARRAS AR R AR AR G20 G 25 1E 74k, 300 g B0 5 min, E35.

Bl= XFEERIELEEE

3.2.2 BRRBEER

W B DR RS B UE AR, BRI AR B T S s T R TR i B
24 ALANML R IR AL B REFLASIN Tl XA PR S48 B IR Ak A (R UE 37 °CRI R M EE
Tro

BA4TWHOIT
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4 BBEHEFE (BL24 FLBAFD
4.1 AP

ARG G (4°C) . BBEHEFWE (4°C) . 15mL B0, GEEE. IBF
(R 2 AT T (8

4.2 RBEHET

FAMEH R E NIGAT, T RR SR AT

IR TR A8 B N R R IR, HE R IR AT R T, R T 15 mL B0 & T . 300 g B0
Smin 3 B3E, B=ANMUINA 2 mL BB EHRARF, BRVATIRS), BEMMRGAE D, 99
1 mL.

HIFFRICAE B, TINFEF MR &, B E-80 °CUKFT, 48h )5, MNREREH AT . BUKL
N 4 °CUKHH 40 min 5, JEN-20 °CUKFE 2 h, F£4-80 °CUKFH, 48 h 5, JENREGE LR A7

5 RBERHFHEER (PL24 FLiAH)D
5.1 SERHHEL

ERZMW G, NIRRT AL LR (BEET 24 h N 4 °CuKFERL)
24 FLAHMIREIRM . UKL, 15mL B0 . KIBH. 3mL C KIS /A TRAE

5.2 RBEEHRER

MARIRIR B B R A7 2R e R, PR E T 37 °CKIR R P abfg, Kisatafed, TRk
TRENVRATEE , DA CRVR AT TOUTE R I (8] PN 58 ARl o KAV 5 I R B DU 2 & 15 mL B0,
i RS AR AR AT 6-8 ¥8,300 g B0r 5 min 3 Ei: IS INIE BAEMRZEZ IR G E&, B A 1.5 mL
B0 300 g B0 5min, 7 BiE.

AR E AL E RN 4ml R PUR R A B IR A (iR 5 24 FLAH MRS IR iR IR A AL
Iml i BRI B T 920 A (IR B 37 CCHEFRMIRE 3%

iz e

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