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fi B/ At B B or B &R & A YB35

BH%S: FROCMOl (100mL/500mL)
FROCMO1-KIT  (100mL/500mL)

A& mE R

= i AL b iy Se SR ]
1 B MRS BT A 100 mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ R B 250 mL 4/-20 °C, 2 year
3 1/ B IRARA LI AR C 30 mL 4/-20°C, 1 year
14 RKAEHEAHIIK D 30 mL 4/-20°C, 1 year
5 HARAFIR E 100 mL 4/-20 °C, 1 year
6 RIBEHRAW F 20 mL 4/-20 °C, 2 year
7 R G 250 mL 4/-20 °C, 2 year
3 T B R Sml e

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

BRI BI B AL HE

1. JAR/DNGRBERFRE A £ 4 °CHl{R17E 3 A, IBITE 4 °CIRFE, &1 A WEH
SEEE, KA FHEUOR 120 °CREfE, 4 e E R At 2 .

QHLRREWRE. R/ B IRRARBEUE C W& A YEFFMMIETEE TRy, 7 RIS
TS HEE, KA EBOBCT 20 °Cify, B4 R Z kRl 2 IR

Fl1mFE6R
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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]
AL FHMEEZE . 5% IEWAMAERE, RIS T WE R,

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 ATHE R FARZZ M B (4°C) « W/ B IEARALHAM C (4°C) B ($2AT 24
h N 4 °cCOKFRAE) « JARUVNZRESER A A (ZRE37°C) - BF (10m) . 2R3

IRAE TR/ T AR — /M 60 mm FEFEM. 1.5 mL/15 mL/50 mL 2508 . 100 umZH i
M. 3 mL ERIE/1000 ul BiAE. 24 FLARMREEFRIR . S IBUKE.

22 JFERVDNERBENER
2.2.1 ALK

HOR e IR BN G AE 2 — 8 °CokMF TN IRAF IS, PRI IZ 5 14 S S AT
N BN B SR IR e, H AR BRI L R4 R .

2.2.1.1 AZKEY

UM E T )5, FEES & O S R, TRONIEFR 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

RIS TR Ty R ERE LR, BT 2 1.5 mL EP &, ARG MR e =1k

Ja, RS, RIRBIETHE— DR SR 2 AR LN 1~3 mm3 AL ZA8R, #ef2 % 15

mL EP F 1, IO 5mL JRARAH L IEAI 4°CREHTH AL 15-25 min. JEALIEFEEE 10 min 210
FT2M 6 M

S 7N
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BN S LA, B> B AL VAR A T g, W R 70 um DL 40 i
ok BN R R AT R — D . HSUHREE W 1.
HHABRRDERERHS A 1 mL RARHALEIE C £ 1.5 mL EP EiH{k.

BEl— HLHLRER S MRS % 2 4R

2.2.1.3 HAKENE

WATERGE, N 3 AR AR R B & 1Ak, TALZH LR A GE T 100 pm FL
R E IR N 38, 4K 10-20ml ARG M B EBEZHEY, IA B B 2 H AT A,
300 g EAEEG Smin Ja 7 BiE; A 8-10ml AR M B EEE O (EREZHRTD ,
300 g B 5 min J5FF 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

W82 B S B I P e AR AR &, WS 25 AR R SR i B R, TR 3D K5 IR AN (A1 45
Wy, BEEFE A e A, AN AR B L L, IR E i B e &= 4 N 200
ul. 150 ul. 100 ul. 50 ul £FK.

— TR ARE

24 FLANMES FEMR % R 25 ul-30 ul/fL e, FEFR R EFRMERFAE 0-4 °C&4E FHAE. 41

FI3IMHE 6T
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REFEMUBE 37 °CCREFEFE T 10-15 min, f73EJ0 AL 5, BEFLANIN 500-750 ul fif /MRS
B FREE A (BERT 37 °CTiH) HHATHE 3%,

3 RBEAREEFR (PL 24 FLEANED
3.1 SEERHRL

AREMW G (4°C) « BEEAALAWEE D (FIREE 37°C) « FiE (AT 24 h
N 4 °CUKFEREAL) « JRR/NZRESE R R A (ZRE37°C) « 1.5 mL/15 mL &0
24 FLANBEE FEMR . UK B,

3.2 BHEEEMK
IEFREE MRS TR, ek —AAG, BB 10X Tl E BT 20 M
HKEE, BN 100-200 umfy R3S E

W B #23E, FILIRNINERF B Z MR G, BBRE R EEEFR K, WET 15mL
EOEF, & 6-8 LEBE—NELE, 4°CHE 10-15 min.

3.2.1 REBEHEK

RAE R T W AERKBI R e R B REBENER. BOEETRITED. R4,
HEERASEEER, THXER, REHLN, BREG.

MR B EHEA L BRI, 300 g B0 5 min FF L.

MR B EHER L BB KR, 300 g B0 5 min FF_EE, ATEEEE RS LB
THAL -

THAGREAE: N 1-2 mL a8 EARARIE A D, K4 Maiiie sUs , =Rk 2-4 min,
TR — B AT —k, BREE PR, HEBAE (B= A-B) RAEKEIA{EL. 303
RS B AR AR Z I G & 11K, 300 g B0 S min, 37 LiF.

MU Ak : I 1 mL AEARZEM G, 1 mL A8k WR3T 20-30 &, HEWRITE (K=t
C-D) RFSKFRIAME Ik, A 10 mL AR, 300 g B5.0 5 min, 7 i

FA4TH6RN
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El= XFEAREUEEE
3.2.2 BIRRBEHEF

BB O 2R 38 B UTIE A &, A DU AR A W TR 1 AT AR 1 I e, It
VEARZ FIEFIRA, W0 25 5283 B UTIE AR I AR i i R R . TR M BT 2
KB E FEARR R IR

24 FLAHMR IS FRARALIR 25 ul-30 /AL AR, ERRERLERFLE 0-4 °CHR4 TEME. 41
FEIRBURE 37 °CREFRAE 10-15 min, £k i IREER J5, FEFLAIN 500-750 ul G BB EE
IR A GBRET 37 °CHiHY #ATE %,

4 BB/ EELE (BL24 1LBCAHD
4.1 SEEHHE

ERZMIH G (4°C)  BBEHARE (4°C) | 15mL B08 . MIGEAE. 12
PR B
4.2 RBEHH

AE IR NG, T REA S RAT .

W s B R, LA ISR AR E M G, B R R EEE R, WET 15 mL
BHOEY, 768 LEBE—NEOE, 4°CHE 10-15min. 300 g &0 5min 7 LG, &
AU 2 mL KA EHAWF, BERVATIRSY), BRMMGES, FE 1 mL.

WIFFRCE R, AR FEREE AT, FE-80 °CUkFE T, 48h 5, MNRAMETIRAE.

RN 4 °CUKFE 40 min J5, JEN-20 °CUKFE 2 h, #£E-80 °CUKFET, 48h &, MR B FE
HHRAF

5 RBERHFHEER (UL 24 FLiAH)D
5.1 SERFHA

RRGEM G I EUVNZREF B RIREE AL FE U GRAT 24 h N 4 *CUKFEREAL) |
24 JLANES IR, K& 15mL B0 KR, 3mL B IRIE /AL .

5.2 RBEEAEFR

MARIRIASE F U RAF 288 R, DU E T 37 °CARIR B PR, /KRl et , &
BRRRENURAFE DA DRV A7 TRUFERE N T3] P4 58 AR o R AR VR i RO SR 3 B DU L A2 28 15 mL

FS5MH6M
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BOE, MBI 6-8 I, 300g B5.0 5Smin 3¢ Bif; INIIEEARZME G H
=, BA LSmL &0 300 g &0 5min, 3 L.

PR URATE NN 100 ul B2 R E R, 24 FLANARES FRAR 34 IR 25 ul-30 ul/fL AR,
JRAFRYERFLE 0-4 °CHAF FHEAE . AMREFRURCE 37 °CREFRA P 10-15 min, 5587 5 e [
Je, BEALIIN 500-750 ul A /NMBIEEE R IREE A (FERT 37 °CHIHY) BEATHE IR

6 ZEJF B A

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

6.1 ZEJF R :

> 4 °CIESE 14 KA TR FEFR T I B 14
> RN 37 °CEEFEFE T 10-15 min B A] 5k H
> REFRARERA G, B TR TRR

iz e

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