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1 PR B R SEE A 100 mL 4°C, 3 months B
-20°C, 1 year
2 JEARGE K B 250 mL 4/-20 °C, 2 year
3 JRRALIHNR C 30 mL 4/-20 °C, 1 year
4 KRBEHNLE D 30 mL 4/-20°C, 1 year
5 HIRAFH E 100 mL 4/-20°C, 1 year
6 KBEHMAW F 20 mL 4/-20 °C, 2 year
7 ERZEM G 250 mL 4/-20 °C, 2 year
3 6 T R RER Sml e e

£ BEFRBOUAFE Pro lR&, UL LR B #8 T A K
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1. BAFRBERFRE A T 4°C R 3NMH, IR 4 °CHRAF, A1 NH N,
KA BB T-20 °Cigi A7, ke e B R Rt 2 K.

2ALREFWRE. FRRARBEU C WEA ARG IEE TR, T REFGE 7R 1
e, KA BOBCT 20 °Clifif7, 4% R R kR 2 K.
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BEPRE vk
1 AR
1.1 SZIHR
TR BRI B (4°CTHIA) « HLURIFIN B IR, ZLOUEMIM. Vkas.
1.2 HEMR 2%

A IURE 538 fa A A B A I IR 28— A 2 B 8 5 BT, 5 AL RTII £k
HFAL 2 FHAMIEERE . J90s. IR SRR, FRRSRAS B e &

HYNAE B AR 30 min WISAHZURIFR B, JEARG MR B 7HE 3-5 K, KSR LK
Ve, BNHLURAABE o, B T 4 CIRIEfRAFIZH (72h D

2 REFHEMAEFF CL24 SBONBD
2.1 b}

TR & JEARE PP B (4°C)  JFARAZUHALI C (37°C) « FEJRAR (BEHT 24 h N
4 °CUKFHRIAL) « AR ERIFRE A (BiRE37°C) « 8T (10 m)  JKIERIF A/
FARITA . — %M 60 mm B5FEML. 1.5 mL/15 mL/5S0 mL 0% . 100 umZH €M . 3 mL KGR
E/1000ul Bl 24 FLANMRE IR . SJBIKE, KIBH.

2.2 BHRBEWRE
2.2.1 HAK A

M FEEEMBARTRAF

M Ja BB AL AR 2 — 8 CCHR AT TR ORAFis ki, PRIEHIE B3 SR AT SR
ARSI, AR EICiEE R .

2.2.1.1 HEAKTFEL

WO B e, NS & TR AUk, AR FRILA, A JEAZ M B, M 3mL
BRI E BE 1000ul B BAGAT IR e, BEEFYRIE =R L.

2.2.1.2 HEAKIEE S5HL

HIRFBIBISFAR T A BRI 0, WM HBEE 1.5 mLEP &4, HIRAEETIH—DH AN
WU B AR FRZ) Ry 1~3 mm? (22, #8255 1S mL EP &, M\ 5 mL JEACHZHE ALK
37 °CREVE A 15-25 min. JHALIEFEEFE 10 min SikEs N ELH WA SO, BU/D B AL AT 5
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e FULEE, MR 21 70 um LU A0SR IR G 04T T — 08 . HLUEREE
L 1.
HFHLEBRDEERASRA 1 mL ERALFE N C 7£ 1.5 mL EP HiE .

BEl— HLHLRER S MRS % 2 4R

2.2.1.3 HAKENE

HATERUSE, HBRTELGRTE 10s, TN 3 fE AR EAZ MR B 2 1EHA, HILAHZR
AR 100 pm FLAZ TN AT L8, k82 10-20ml JRARZE MR B IS4, KB E L
HR A, 300 g &R0 Smin 557 FiE; A 8-10ml JEAR MK B HEE LULHE (LB
HEZHD , 300 g 4O S min J57 Eig.

FANMYTIE S A LA, IO 1-2 mL L0 1-2 min J5, #FEE 10 mL, 300 g &4
B0 5 min 55 BIE. THESDBELL MR ERFTRBEREFR.

2.2.1.4 RBEHF

W52 BN EE A B O AR AR B, TN 25 R ARAR R 3t i B, TR AR 3D B 3R ARl 454,
R B A A o AR DT AR L 2, 4 BRI B T E =4 0N 300 uls 250ul.
150 ul. 100 ul #JFH iR .

— TR ARE

24 FLAN MRS FEAR L IR 25ul-30ul/FL AT AR, R FEAERFTE 0-4 °CAF T HRAE . dliffu ki 7Rk

FBI3IMWH6M
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B 37 °CCHEFRFE A 10-15 min, FRIEA AL 5, 24 FLA0PES =R EEFLES I 750ul & RF2R48 B
Regidt A (ZiR) E 37 °CH AR 7% o

3 RBEAREEFH (L 24 FJLRAH)D
3.1 LM R

ARG G (4°C) BB D (FiREL 37°C) « &k (AT 24 h il 4 °C
VKARRIAE)  FERTRESERFRAE A (FIRE37°C) . 1.5 mL/15mL BO08 . 24 FLYAMES
FM. KB

3.2 RESEEN

G MR TR, OV EK—BEL, RS 10X T E B 20 4K
BE, DK/ 100-200 umfIZE 2R E .

Wi Rs IRk, RRALAS ISR AR ARE P G, BRI T RHCE R, YR T 15 mL &
OEY, &8 LEBE-AEOE, 4°CHE 10-15 min.

3.2.1 REHHK

MRIERAS BRI E RGO R E R B R EHALN. BOEEERIEDS. RILAM. 25
BRI EFHEN, THRES, REEL, BREL.

MR HHEA RBUAFR N, 300 g B0 5 min 5 EIEF.

R B AR BUARUECRRT, 300 g B0 5 min 7 1IE, ATIEREIE A IE LBV UIRTE 1L .

HACREFAL: A 1-2 mL SRS B A D, RAIRITIE RS, =i 2-4 min, &FE
BT IR, BRAIRAT 20 T, BB TS, HEEEAE (B A-B) RENAITTEE. 7’
03 R B IR AR I ARG G 4134k, 300 g B0 5 min FF.
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3.2.2 BIRRBEHEF

MG R ORI RIS T UTEARE, EUUEMRD TR | UTE A EIE A, UivE
IRZ LIETIWRA, W0 25 fE 2R3 U AR MR IR B HERE T . BRI ETS% %
EEAR R ERER T .

24 fLAHMILES FRALIE 25u1-30ul/ AL AR, ZEBUREFRLERFTE 0-4 °CRAF T HAE . A% FRIR
JCE 37 °CHEFRAAT 10-15 min, FRREBUREERE 5, 24 FLANNRES FRAREESLIAIN 75000 J& 2K 45
Btk A (IR HUE 37 cCRE R 7.

4 RBEHHFE (BL24 FLRAHD
4.1 SERMR

BRI G (4°C) « BBEEHIFME (4°C) . 15mL B0 MG EE. BF
Pl Pt
42 RBEEBEHF

IAME 3 B NRAE, T IRIR IR B IR AT

Wb IRk, ML AR ERE MR G, BB ECER R, WET 15mL &
DEF, 68 fLERE—NEOE, 4°CEHE 10-15 min. 300 g &0 5 min F_LiE, =141
TN 2 mL KB EHARE, BRUETIRY, %EMRGEAE T, 8% 1 mL.

PRI E R, MARETFRE AT, 3-80 °CUkFfET, 48h 5, BMAREFEF-AE. BUK
A 4 °CUKFE 40 min J5, JUN-20 °CUKFE 2 h, B E-80 °CUKFE, 48h J5, MUNTREFE PR .

5 RB|FEHEFF (UL 24 SBONBD
5.1 SEBpbRL

BAREMIR G FEIFRBERETRIE AL R (BEET 24 h N 4 °CUKFE L)
FLANBORE TR . VK& 15mL BO0%8 . KiGEs. 3mL B RIS /A AG .

5.2 RBEEAREF

MAR IR R B R AR B8 B, PO BT 37 °CKIRER PRl AKismfidied, FRk
TRENVRATEE , DA ORVR AT TTE R I 8] N 58 ARl o WAV 5 I R B DUl L A2 & 15 mL B0,
A AR FEIRET 6-8 ¥X,300 g B0 5 min 3 37 INIE BARRE MR G S, B 1.5mL
B0 300 g B0 S min, FF LI

O IH6M
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YR EURAEE NN 1000l JE 5 e B R, 24 FLANARES FER LR 25ul-30ul/FL S i, FE0 iR 4 FE
YEHRTE 0-4 °C2MF THAE . MG FEMUE 37 °CHEFE 4 10-15 min, {7355 e B[ 5, 24 7L
YU FEMRCEEFLIN 0 750p] JE AT B 953 A (IR JE 37 °CH IR R 9% .

6 B

FE 28 CCHBEARAT T, SR BOMRTR . 48 ISR BRI, 38 FLTOfE DK AR 1k iod e
o BEJIURAE 37 °C'F 20 435k B BLBE R o

6.1 FE 5 A :

> 4 °CIELE 14 RAS AT ERFFEUTF IR B M
> RN 37 °CEEFRFAH 10-15 min B AJ Ak [H
> REFRAREPRA G, BT EEARETRR

iz e

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

%601 36 MW

Web:www.cellcook.com Tel: 020-89449936 E-mail: cellcook@cellcook.com



	猪肝类器官培养基&试剂盒使用说明书
	试剂盒产品信息
	试剂到货处理：
	操作步骤与方法：
	1 组织前处理
	1.1 实验材料
	1.2 组织的获取与运输

	2 类器官原代培养（以24孔板为例）
	2.1 实验材料
	2.2  猪肝类器官构建
	2.2.1 组织的处理
	2.2.1.1 组织的清洗
	2.2.1.2 组织的解离与消化
	2.2.1.3组织的过滤
	2.2.1.4 类器官培养



	3 类器官传代培养（以24孔板为例）
	3.1 实验材料
	3.2 类器官传代
	3.2.1 类器官消化
	3.2.2 传代类器官培养


	4 类器官冻存（以24孔板为例）
	4.1 实验材料
	4.2 类器官冻存

	5 类器官复苏培养（以24孔板为例）
	5.1 实验材料
	5.2 类器官复苏培养

	6 基质胶使用
	6.1 基质胶特点：


	运用范围:

