( =& T

CELLCOOK
I MREEMBARERAH

W IEH BRERR A B H R & &R & Ui B F5

HxS: MOCMIO (100mL/500mL)
MOCMI0-KIT  (100mL/500mL)

A& mE R

F= LRk b iy Se SR ]
1 RERBRERERIIEA  100mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ R B 250 mL 4/-20 °C, 2 year
3 JRRALIHN C 30 mL 4/-20°C, 1 year
4 KRBEHNLE D 30 mL 4/-20°C, 1 year
5 HIRRAFH E 100 mL 4/-20°C, 1 year
6 KB EHRMFI F 20 mL 4/-20 °C, 2 year
7 ARG MR 250 mL 4/-20 °C, 2 year
3 6 T R RRER Sml e

B BEFRROGAFE Pro &, ULEFTH B #8 A E K

BRI B B AL 2

. REFBBERBERRE A 4 °Crlfar 3 M, WG 4 °CIRAE, @1 AN H AE
Fsete, KHIASH BT -20 °CAEAE, B [ Bk R R 2 K.

2HRRIFR B RARALBEUIK C NS A LSBT EE TR, 9 7 RSl E 7R o>
e, KA @ BURCT 20 °CHEfF, % R E VRRAlET 2 K.

F 1T H6R
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BIEPBESFE:
1 HARTAEE
1.1 SZIeAhk

R AT SRR M B (4 °CHl%) « HEVRTFIR E. BUREE . LUk, K

AN
AX o

1.2 HEAKFKRRSE5

LA 5 s 2 A8 B MR AR K 28 — T R i 5 ALK, 35 AT
AL FHMEEZE . 5% IEWAMADERE, FEICESR T E R,

Y NAE BRI 30 min RN HZURAEIR E, ARG MR B IEVE 3-5 I, K4LZIRIH
MABRFBE TS, ANHLRARE 1, BURFE T 4 CIRIRfRAFIzH (72h D .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TR FEAREH R B (4°C) « JFARHLR MWK C (37°C) « FEFilKE (FEAT 24 h
BN 4 °CUKFERLIL) « RIEW AR BRI TR A (ZJEE37°C) « 87 (10m) . 4

SLIRBFFEARBT/ AT — WM 60 mm B350, 1.5 mL/15 mL/50 mL 25008, 100 umZi i
JEM . 3 mL BRI /1000 ul B, 24 FLANMEE TR &8 UKE, Kini.

22 RIEEEREBEWER
2.2.1 HRW R

HObE i 1) BRIE S TR IR AL S AE 2 — 8 °CokMF N RAFIS i, DU s 2B i 1 S 00 S EAT
BRI T JRR IR 2R A B A SR R, SR IR SIS S B

2.2.1.1 HERIEY:

UM E T 5, FEES & O 2SI R, TRNIEFR LA, IO JEARZE R B, I 3 mL
ELIRIRAE EL 1000 ul BEVEAEMRFTIE e, R THVEHRAE =R LA b
2.2.1.2 AAKWE H5HL

IR sFRTI B ERE LR, BT 2 1.5 mL EP &, FHIRRI TRt — K 4

G B AR 200y 1~3 mm® R, HAE A 15 mL EP &, B 5 mL BEACAH LA

Wi 37 °CREV% 1AL 15-25 mine JHALIEFERE 10 min S4B T W ELH LA L, BUb Bl
T2 6 M

S 7N
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VBRAE e T LSS, WEERIACZ 1 70 nm LA B0 40 60 A% 50 RS 40 s 04T R — D R AT
HLHHREEZ A 1.
HARBRDEFERASM 1 mL FARALBEMA C 7 1.5 mL EP EHAL

LR AL % AR SR 2 SRR

2.2.1.3 HAKENE

HATERUS, HSURTEOGRIE 10s, TN 3 AR JEARE R B £k, A4
EGETE 100 pm FLAR A0 L E, 482 H 10-20ml FRARZZ MR B SR 412Y, B Eik
ST Z A LA, 300 g BB L 5 min 55 LI A 8-10ml JEARZ M B 85 0T
W (EBEZRD , 300 g EHEED 5Smin 577 L.
LMMRYUE A MM, N 1-2 mL 2402 1-2 min J5, FA%EZE 10 mL, 300 g
AL Smin FH EIE. THEESBRELHMN EEETRBERER

2.2.14 BREHEF

MEE B W I A pTvE AR &, TR0 25 AR IS IR A, T 3D KR A5 () 45
Hay, BRI e A AR I 4T AR L 2, R P A R 43 i N 300uly
250pL. 150ul. 100ul 35 i .

El— @RS
24 FLAHN MBS FEMR % R 25 ul-30 ul/fL A e, FEFR R EFE4ERFTE 0-4 °C& M THAME. i

R
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I INBREEDHEARFRAF
R IR CE 37 °CRE F- M6 10-15 min, FRIEFREEE 5, 24 FLANMR: TR & LA N 7500l
AEH RIS A E R 7Rt A (BRI HUE 37 °CCRFEM B 9%

3 RBEAREEFR (PL 24 FLEANED
3.1 SEERHRL

ARG G (4°C)  BBEMWT D (FIEBL37°C) « FFRK (BERT 24 h it
AN 4 °CUKFERIME) « RIERRRRS B A (EREE37°C) « 1.5mL/15 mL &0
24 FLA MR AR . UKEL

3.2 REEEMK
IEFREE MRS TR, ek —AAG, BB 10X Tl E BT 20 M
KEE, B/ 100-200 umfR2EHeE .

W B 323, LIRS AR E MR G, BBHEZWREEE R, WET 15mL
BEOET, & 6-8 LEBE—NELE, 4°CHE 10-15 min.

3.2.1 REBEHEK

IRAE R E AR IURRE 2 B HEH LN BOFEEERITED . RILAHME.
EFRBRARDEFEN, THXRES, REHL, BREL.

MR EHHEA L BAFENE, 300 g B0 5 min 5 EIEF.

MR HHE L BUATECRE, 300 g B0 5 min 7 EBIE,  ATESRE AU A BN
k.

THALBIEAL: A 12 mL R BIEAR D, R4iEviEEUn, =iHEM 2-3 min, &
B — 73 BHIRAT — U, BRAIRET 20 7, SfdBe PSS, BEEMLE (B A-B) IRASHRIAT %
1bo TN 3 AR B AR R A ARG G 25 1B 4k, 300 g &40 5 min 57,

A B
X s = g A
R
G " N i
. »
\
SRR Mo el -

El= XFEAKEUEEE

F4TWIH6R
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3.2.2 FARRBEESF

ML BRI BT AR R, U R AT TR 1 AT AR s Use, ii
WIRZ FIEMTWIE, NN 25 RERA BRI AR B R T . ARG ET S
% CRBEHERBFRBER T

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
LW AR B 9R3E A (IR THE 37 CCR AR %

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
BLEY, & 68 LEBENEOE, 4°CHE 10-15min. 300 g &0 5 min 7 L&, &
=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, RIEW BRRRA B R IREE AL ZEBUR (FERT 24 h TN 4 °CUKA il
) 24 SLAEMRE TR, VK& 15mL B0 E . KA. 3mL B RIRE /R .

5.2 RBEEHEFR

MERIA U AP R T, PR E T 37 coKisim P abfg, KiBmmid 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 RAEE AN 100 ul TR E &, 24 FLANMOES FEAR $% 18 25 ul-30 ul/FL A i, FE
BL5T £ 6T
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AREAERFAE 0-4 °COHRAF T HRAE . AMIEIRIURCE 37 °CHIFRAE Y 10-15 min, {52 S e ]
Ja, 24 SLAHRET FRACEEFLEASIN 750p] SRR BRARSES BRI 773, A (Fii) HUE 37 CCHiFRA
iR

6 B

15 2-8 CCHIRSRAT T, FEFUBS B R o 4 FHEE BRI, 154 FLTS A K & BA BT 1B B
Bl o HEBBAE 37 °CTR 20 738 AT IR o

6.1 ZEJFHRF A :

> 4 °CIELE 14 KA T ERFERR L R Bl 1
> RN 37 °CEEFRFEH 10-15 min B AJ Ak [H
> REFRAREPRA G, R TR TRR

iz e

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