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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 EREZMIR G 250 mL 4/-20 °C, 2 year
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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 .
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TR FEARE TR B (4°C) « JFARHL MW C (37°C) « FEFilKE (BERT 24 h
BN 4 °CUKFEREAL) « ROV EmRM 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.
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UM E T )5, FEES & O S R, TRONIEFR LA, IO JEARZE R B, I 3 mL
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THATERUG, HYURBELCRTE 10 72, IO 3 AR EARZ MR B &b, WA
ZUREGEN 100 pm FLAE A0 IFR L E, k22 H 10-20ml JFAZ M B IR, &%)
W S5 5 2 LA H R0, 300 g BAEES O 5 min 53 LI A 8-10ml JEARZE M B HERE L
YU (EBELAFD , 300 g EHEEL 5 min 53 1.

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
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ul. 250ul. 150 ul. 100 ul 5 iR .
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R G (4°C) « KEGEHAB D (IR 37°C)  HFUKR (FERT 24 h L
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ML BRI BT AR R, U R AT TR 1 AT AR s Use, ii
VEIRZ BIERTRGS, WSIN 25 R A BV MR B R E E R E . EREREZ
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
RN SR T IR A (R A 37 °CH ARG I
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HAME I R T NIRATE, T IRIR IR AT
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For Laboratory Research Use Only. Not For Use In Diagnostic Procedures.
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