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RIS RSB B FEL A G HEH A

25 :MOCMO04 (100mL/500mL)
MOCMO4 -KIT ~ (100mL/500mL)
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1 LI KB B 2 A 100 mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ i B 250 mL 4/-20 °C, 2 year
3 JRARAZRHEH 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 KBEHMAW 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, s

ek FEBUROGRAE Pro s A, AL A 7 A aT Sk S5

BRI B B AL 2

1. RABERBEEHRE A £ 4°C 117 3 M, KBIT)E 4 °CRAE, @ 1 ANH NAEH
FEe, KA UUR T -20 °CREAE, WS R 2 7K.

2HRRIFR B RARALBEUI C NS A LSBT IEE TR, 9 7 RS E 7R o>
e, KA @ BURCT 20 °CHfF, % R E VRl 2 K.
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BIESBESHE:
1 HARTAEE
1.1 SZ3eAhk

TR AT SRR M B (4 °CHl%) « HEURTFIR E. U . Bk, K

AN
AX o

1.2 HEAKFKRRSE5

LA 5 s 2 A B M R (K 28 — AT 2 i 5 ALK, 35 A 43T
AL FHMIEEZE . 150 AR, RIS T R IhH,

Y NAE BRI 30 min RN ZURAEIE E, ARG MR B IEYE 3-5 I, K2R
MBS TS, ANHL R E 1, BT 4 CIRIRfRAFIzH (72h D .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TR FEAE R B (4°C) « JFARHL WMWK C (37°C) « FEFilK (BERT 24 h
BN 4 °CUKFERbAL) « RIAMERBEEFAE A (BRI 37°C) . BT (10m) . 23

AR/ TR — M 60 mm FEFEM. 1.5 mL/15 mL/50 mL 2.0 . 100 umZH it
M. 3 mL ERIE/1000 ul BiAE. 24 FLARMREEFRIR . S IBUKE.

22 RIABERBEWE
2.2.1 HRW R

HORE i i SR FL AR LU IUAE 2 — 8 °CokMF M ORAF IS, PRI IZ 5 14 SR S AT
AL IR S B M SIS R EC VAR R .

2.2.1.1 HARKIED:

WOREE T B FElE 6 TR UG R, TR IR, IO JFARZE A B, I 3 mL
EL QIR B 1000 ul A2 ARIRITI| U, BRI fE = AL L.

2.2.1.2 HAREESHEAL
RIS 8T R T)F LBRH L, SR 4 1.5 mL EP &, HIREETHE— DA

SUNUI AR 2 AR FRZ N 1~3 mmd® (IZHZER, 22 15 mL EP &, A 5 mL JRACZZUH

A 37 °CRE AL 15-25 min. WAL FEEF 10 min S00Es T W 2240 240, BUb 2
T2 H 6]
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WRAE BT TS, WAL 1 70 pm L (0 40 0 f7%2 50520 i 5 30 AT N — 2B R A
HITEAEE W —
HARBRDEFERASM 1 mL FARALBELA C 7 1.5 mL EP EHAL

El— FELELH LA S MARFR R % B M AR
2.2.1.3 HAKEIE

AT R, I 3 BHAFR I EAR G B 1Ak, AL 4UR ARG 100 pm L
PR IR I 98, 4K 10-20ml ARG MR B EEBEHEY, AR T 2 H A A A,
300 g EAEEG Smin J5 7 BiE; A 8-10ml AR M B EEE QUL (LREZHRTD
300 g &4 5 min J5FE L.

M TUE A LD, NN 1-2 mL 2020 MR 1-2 min 5, FOBEZE 10 mL, 300 g
FERL Smin FH LG, THEESBRELHAMAN EEETRBERER

2.2.1.4 PHERABEHEF

W% B OISR A B DTV AR i, NN 25 AR AR L i B B, JE K 3D 53R &S (R 45
My, BEEIIFEAE A, it AR E DL L, IR E i e =4 A 300
ul. 250ul. 150 ul. 100 ul iR .

Bl @RS
24 FLAHN MBS FEAR % IR 25 ul-30 ul/fL i, EFRREFRERFAE 0-4 °CEH4THEME. AR
W FRMUE 37 °CHEFRAA T 10-15 min, 3L IREERE J5, 24 FLYR MBS TR AR AL D 75001
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RIS B R T A (IR HUE 37 CCHRR
3 RBEAEREHR (ML 24 F1LERFD
3.1 SEIHR

HBAREMH G (4°C) « RBEARBEUHR D (FHREL 37°C)  FFK (FFT24h
BN 4 °CUKFRRIAL) « RFLIERISE R R A (R 37°C) . 1.5 mL/15 mL &
M. 24 FLANBREE TR . VKA,

3.2 RSEFHER

HERAE MR EATRNR, AR —FLAA, BE 10X TGk 20 41
REE, 3K/ 100-200 umffI2R 28 H .

BB IR, REALIAS NS AR AR E I G, B IR B, I T 15 mL
BOET, & e-8 LFEBE—AEOLE, 4°CHE 10-15 min.

3.2.1 RBEEHEK

RIERBEWAEKEI KRR EREFEHNAENR. BLOEEERITED. RILAH.
ERB RS EEEN, THRER, BREEL, BREL.

MBBEHEA L BRI, 300 g B0 5 min FF L.

MR EHE R L BATUECRET, 300 g 5.0 5 min 7 BIE,  ATEEETE A A B
k.

AT AL : IO 12 mL 2888 BAR QALK D, K4 RYTHE R BUS , iR 4 2-3 min,
BERR — 0 BT — I, BERWAT 20 F, R N, BERBEAE (B= A-B) AR
AR AN 3 A A B AL AR A AR E MR G 41k, 300 g 5.0 S min, 3 L.
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3.2.2 BIRRBEHEF

ML BRI B TR AR R, U R A TR 1 AT AR s mUse, it
WIRZ FIEMTWIE, NN 25 RERA YU AR AR B R . AR AR ET S
AR E AR TR AR I s

24 FLAHM R FRARAZ R 25 ul-30 ul/AL AR, BERREREERTE 0-4 °CHRMATEIE. 4
B FRBUBCE 37 °CHEFRA R 10-15 min, AR BERE 5, 24 FLANML RS FRAR B AL N 750u1
RILIE R B T IR A (R JE 37 °CH MR 7

4 RBEVFF (B 24 FLBAHD
4.1 IR

FEARZEMI G (4°C) KB EHEME (4°C) . 15 mL B0V, WAMIEEE . 12

PR £ B
4.2 KEEHF

HAME I HR AT NIRAE, T IRIR B R AT

Wb Rr 7Rk, RIS R G, B R AR TR, T 15mL
BLER, & 6-8 JLEBE—ANELE, 4°CEHHE 10-15 min. 300 g &0 5min 7 LG, &
=AU 2 mL KB EHRAAR F, BRWHTRY, BEMMGAE S, 98 1 mL.

HFbRIL s B, MANEFREEES, BE-80 °CIKFI+, 48h 5, MNBEHE+ R .
HUB 4 °CUKFH 40 min 5, JEN-20 °CUKFEH 2 h, #£Z-80 °CUKFEH, 48 h J&5, N A
HFORTF o

5 RBERHFHEER (UL 24 FLiAH)D
5.1 SERFHA

EREZMIR G AN RIS B R IR AL BRI (FERT 24 h BN 4 °CUKFERIAL)
24 FLAIMIREIER . VK&, 15mL B0 . KIBH. 3mL B RIS /A T0AE

5.2 RBEEHEEFR
MR BR8P B AR (2558, DO B T 37 SO R, AIEME R,
AR RNV TE R DA (A7 e S ) 4 52 A o LR 5 12K 52 B DO 2 15 mL

HOE, EHABBAGEIERIT 6-8 Ik, 300g &0 5min ¥ Bif; WINEEAREMNR G E
=, FEA 1.5mL B0 300 g B0 Smin, 3 _EiE.

p=i
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AR B URAL NN 100 ul JE 0 R B, 24 FLYH MR FRARIEIR 25 ul-30 wl/FLAifie, )R
JRAFRYERFLE 0-4 cCOAMF T HRAE . QMR FRARBCE 37 °CHEFR M T 10-15 min, A7JE 5T Ak [
JG, 24 FLAN MR FRR BRI N 750l BRFL I RS B R IR A (IR UE 37 cCRE RS
Fio

6 EFRAEH

£ 2-8 CCHAEISRAT T, SETBOE MR o 24 FH AL BRI, 1 Hs FL e ok G LA BT 1E e
e o FEFURAE 37 °CR 20 738 AT REIL -

6.1 %ﬁ&%}ﬁ

> 4 °CIESE 14 KA TR FEF BT I B 14
> RN 37 °CEEFRFAH 10-15 min B AJ Ak [H
> BEFRIRERAGEA, FERTEARRFER

ZHVEE:

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