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BXS: MOCMI16 (100mL/500mL)
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1 FUIE 3 1 RIS PR S5 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
14 REBEHLH D 30 mL 4/-20 °C, 1 year
5 HIRRAFH E 100 mL 4/-20°C, 1 year
6 KA EHAW F 20 mL 4/-20°C, 2 year
7 R G 250 mL 4/-20 °C, 2 year
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R AT SRR M B (4 °CHl%) « HEVRTFIR E. BUREE . LUk, K
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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 °CUKFERIAL) « RIEWHEREBEEFE A (BRI 37°C) « BT (10m) . 2R3

REFFEARB/F AT — kM 60 mm 35750, 1.5 mL/15 mL/50 mL 2504 . 100 um4 i Jig
. 3mL IR /1000 ul B2k 24 FLABREE 3R . &I IKE, KIGH.
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HORE i ) BROE R B U IAE 2 — 8 °CokMF M ORAF IS i, PREHEIZ 24 S b AT
BEH R A B SR, A SUnIIR L TEAIE E

2.2.1.1 HEAKFEL

WOREE T B FEBE G TR UG R, TR IR, IO JFARZE A B, I 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

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
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M TERUE, HIUREEACREE 15s, A 3 AR AL R B 2101k, THA4Z
TREWEEE 100 pm FLAS A SR RS g, 482 A 10-20ml FRARZE M B 0414, ik Fik
ST Z AL, 300 g B L 5 min J5FE B H 8-10ml JEARZ M B 85 LT
W O(EBELZARFD , 300g EHESE L 5Smin 535 L.

LA DTIE SA AN, DI 1-2 mL D40 1-2 min /5, #iFE% 10mL, 300 g
BHEAD Smin 5 B, TESDRLLH M BEH#ITRBERER.
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WL BGOSR A BT UE R RR &, RN 25 AR Rk o I BB, TP Ak 3D #5597 25 R 45
Foy, BRI v A AR o AR TE AR B LI 2, 2 R P A I E B2 N 300 uLs
250uL. 150 pL. 100 puL &5 iz .
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BUET B RE B R IR A () HUE 37 °CRE A IR

3 RBEAMRIER (ML 24 FBAHD
3.1 SEMRE

R G (4°C) « KEGEHAB D (IR 37°C)  HFUKR (FERT 24 h L

AN 4 °CUKFRfL) « RIEH'BERBEFRFRE A (FIRE37°C) . 1.5mL/15 mL 504
24 FLAHRRE IR . VKA.

3.2 BREEMK

HERAE MR EATERNR, —AEK LA, B 10X TGk 20 41
REE, 3K/ 100-200 umffI2R 28 E .

Wb ir 7Rk, RIS R G, BT REE R, IET 15mL
BOET, & 6-8 LB E—AELE, 4°CHE 10-15 min.

3.2.1 RBEEHEL

AR RSB KGR IE £ B FEHAENR. BOEEERITED . R,
ERBARSBEER, THXRER, REHLI, BREL.

MR EHEAN L IAAFE N, 300 g B0 5 min F_EEF .

MR EHER L BAFBORRT, 300 g B0 5 min 3F B, AL BRHEAGRTHE AL BN LIK
THAL .

HALBEHEA: N 1-2 mL BB BEIHAH D, KA MpTER s, EiRHEN 2-4 min, &
B — 0 BT — IR, BT 20 &, BB P, HERERENAZE (B A-B) REREIH{E
1be BN 3 F5 KA B AR R AL ARG M G 28134k, 300 g B> 5 min F.
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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
F KRBT ERB R ERER

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
BUEH B R B E IR A (I A 37 °CH MR 7

4 RBEVFF (LA 24 FLBAHD
4.1 SHATRL

FEARZEMT G (4°C) KB EHIEWE (4°C) . 15 mL B0V, AMIGEEE . 12

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
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ARG G BUIEH B R ERIIREE AL FE U GRAT 24 h N 4 *CUKFERIAL) |
24 fLAMIBE TR, UK 15mL B0 . K. 3mL ERIVE /BT

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 RAAE AN 120 ul FE TR E &, 24 FLANMOES FEAR$% IR 25 ul-30 ul/FL A i, FE
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For Laboratory Research Use Only. Not For Use In Diagnostic Procedures.
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