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B2 MOCMO06  (100mL/500mL)
MOCMO6-KIT  (100mL/500mL)
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1 BRI < 28 2 T A 100 mL 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 EREM G 250 mL 4/-20 °C, 2 year
3 6 T R RRER Sml e
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FEe, KA BT T-20 °CREAE, B IRRLE 2 WKk,

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.
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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]
AN FHMIEEZE . 150 AR, RIS T E ST,

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 FEARE TR B (4°C) « JFARHL MW C (37°C) « FEFilKE (BERT 24 h
BN 4 °CUKFEREAL) « BUBEAERE E R A A (BRI 37°C) - BT (10em) . 2R3

IRAE TR/ T AR — /M 60 mm FEFEM. 1.5 mL/15 mL/50 mL 2508 . 100 umZH i
M. 3 mL EEWE/1000 ul BHM. 24 FLAHM0EE 50 . &Rk e, KIBER.

22 RERRERBEWE
2.2.1 HRW R

HORE Ji ) BB e LR IUAE 2 — 8 °CokMF M ORAF IS, PRIHEIZ i 14 SR S AT
SRUBRRE SEES B M SIS IR EE VAR R .

2.2.1.1 HEAKFEL

WOREE T B FERE 6 TR UG R, TIANRE IR, IO JFARZE M 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

SN AR 25 AR FRZ N 1~3 mm?® (ZHZER, 522 15 mL EP B, A 5 mL JRACZZUH

A 37 °CRE AL 15-25 min. WAL FEEF 10 min S00Es T W 2240 2040, BUb 2
2T H 6
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A VRAE T T 8L, WELHEEZ 1 70 um LT B0 20 i 7% B 20N 20 5 34T — B R
H AU AL LS W .
FEHLABRPDEERHASA 1 mL JRARHALIHELEW C 7E 1.5 mL EP BIHL.
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Bl — FELELHILAEL % MARFRE A % M AR
2.2.1.3 HAKEIE

AT R, I 3 BHAFRI ARG B 411k, AL 40R A 100 pm L
PR 2R IR Y 98, 4K 10-20ml ARG MR B EEBEHEY, AR TE 2 A A,
300 g EAEEG Smin Ja ARG A 8-10ml AR M B EEE O (LREZHRTD
300 g &AL 5 min J5FE L.

A MTUE A LD, NN 1-2 mL 2020 MR 1-2 min 5, FOBEZE 10 mL, 300 g
FEREL Smin FH EE. THESSBRELHMA EEETRBERER

2.2.1.4 PHERABEHEF

W% B OISR A B T AR i, NN 25 AR RR I i B B, JE K 3D 53R &5 (R 45
My, BRI E =S, iyt AR E DL L, IR E i e =4 A 300
ul. 250ul. 150 ul. 100 ul 5 iR .

B TR E
24 FLAH MBS FEAR % IR 25 ul-30 ul/fL i, HEFRREFRERFAE 0-4 °CEH4THEME. A
R IR E 37 °CRE 7R A6 10-15 min, R &t 5, 24 FLANMR: TR &R FLE N 7500l
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3 RBEAMRIER (ML 24 FBAHD
3.1 SEMRE

ARG G (4°C) « HKEBEHEAB D (B/RE37°C) « EFIR (HERT 24 h i

A 4 °CUKFRIME) « RREARERAR TR A (FRH37°C) . 1.5 mL/15 mL .04 .
24 FLANMIES TR UK &L

3.2 BREEMK

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

Wb ir 7Rk, RIS AR IR G, B AR TR, T 15mL
BOET, B 6-8 LFERE—AEOE, 4°CHE 10-15 min.

3.2.1 RBEEHEL

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

MR TR AR BN, 300 g B0 5 min FF_RiE.

MR EHER L BUAFBORRT, 300 g B0 S min FF B, AT EREAGRUTHE AL BN LK
THAL .

HAIHAL: N 122 mL R8BI D, KAl yiEmEsE, SE A 2-3 min,
B — 0 B IRFT — IR, BT 20, BAEE PO, ERENAE (B= A-B) AREREIH]
ik VN 3 f5 2K 8 B AR R A AR G2 il G 24134k, 300 g B0 5 min, F EiF.
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ML BRI BT AR R, U R AT TR 1 AT AR s Use, ii
VEARZ EIRATWRGS, W00 25 MRS BT MR AR B E SRS E . EuRAERETS
AR E AR TR I s

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
BUBB R B T R0 A (I A 37 °CH MR 75

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
BLER, & 6-8 JLEBE—ANELE, 4°CEHE 10-15 min. 300 g &0 5min 7 LiE, &
=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

EREZMIR G RIS AS B R IR AL R IR (H2RT 24 h BN 4 °CUKFERIAL)
24 FLAIMIREIRM . UKL, 15mL B0 . KIBH. 3mL B RIS /A TRAE

5.2 RBEEHEFR

MR PRI T, R E T 37 cOKm g, AKmafd 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
%57 6 T
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AREAERFAE 0-4 °COHRAF T HRAE . AMIEIRIURCE 37 °CHIFRAE Y 10-15 min, {52 S e ]
Jas 24 SLAANIEE FRARCEE LA N 75000 BUBRBRE R 88 B RE IR A () A 37 CCHIFRA
Tio

6 B

£ 2-8 CCHIRSRAT T, FEFUBOS B R o 4 FH AL BRI, 154 FLTSAE K & LA 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
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For Laboratory Research Use Only. Not For Use In Diagnostic Procedures.
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