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BxS: MOCMI2 (100mL/500mL)
MOCMI2-KIT  (100mL/500mL)

A& mE R

= i AL b iy Se SR ]
1 RTEPBERERIIEA  100mD 4°C, 3 months S
-20°C, 1 year
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 R G 250 mL 4/-20 °C, 2 year
3 T B R Sml e

3k BEFRDGAHE Pro REH, UL LA R #R AT B MIE .

BRI B B AL 2

1. RTENERBERIFRE A (£ 4°Cl A7 3 MH, WEITEE 4 CRAF, &1 DMH A
F5EHe, KIAA UK T-20 °CHEfE, 5 SVRRLE L 2 K.

2HRRIFR B RARALEUI C NS A LSBT EE TR, 9 7 RSl E 7R o>
FdEE, KA B BUBCT 20 °CHREAF, T8 % R R VRAEET 2 K.
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BIEPBESFE:
1 HARTAEE
1.1 SZIeAhk

R AT SRR M B (4 °CHl%) « HEVRTFIR E. BUREE . LUk, K

AN
AX o

1.2 HEAKFKRRSE5

LA 5 s 2 A8 B MR AR K 28 — T R i 5 ALK, 35 AT
AL FHMEEZE . 5% IEWAMADERE, FEICESR T E R,

Y NAE BRI 30 min RN HZURAEIR E, ARG MR B IEVE 3-5 I, K4LZIRIH
MABRFBE TS, ANHLRARE 1, BURFE T 4 CIRIRfRAFIzH (72h D .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TR FEAREH R B (4°C) « JFARHLR MWK C (37°C) « FEFilKE (FEAT 24 h
BN 4 °CUKFERLAL) « TP ENBERIERFRE A (ZF37°C) « 87 (10m) . 2

SLIRBFFEARBT/ AT — WM 60 mm B350, 1.5 mL/15 mL/50 mL 25008, 100 umZi i
JEM . 3 mL EERIE /1000 ul Fiife. 24 FLANMORT TR, &)@ UK &

22 RTFENERBEWER
2.2.1 HRW R

BORE JE R B 7 B IR ZUEAE 2 - 8 °CokMF N IRTFISH I, DU s 2B i 500 kAT
BT N RR AR B SRR, AU IR RIS A

2.2.1.1 HEAKFEL

WOREE T B FEBE G TR UG R, TR IR, IO JFARZE A 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

G B AR 200y 1~3 mm® R, HAE A 15 mL EP &, B 5 mL BEACAH LA

Wi 37 °CREV% 1AL 15-25 mine JHALIEFERE 10 min S4B T W ELH LA L, BUb Bl
F2TH6M
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PR AE A T g%, WEERIEL £ 1) 70 wm LAF 40 5% 50 AN G0 i J5 3647 T — 2B A .
HLUHA TR WK 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

2.2.1.4 PERABEHSF

NS B OISR O AR IOV E AR FR &, WS N 25 (5 R AR L iR BB &, Tk 3D B 9548 Al 44
e, BB IR A B A e AR S A O AR L P 2, 2 B A e 43 s N 200 ul
150 ul. 100 uls 50 ul FEF IR -

— TR ARE

24 FLAHN MBS FEMR % R 25 ul-30 ul/fL A e, FEFR R EFE4ERFTE 0-4 °C& M THAME. i
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REFEMUBE 37 °CCREFEF T 10-15 min, F7FEJHR AL 5, BEFLANIN 500-750 ul §F 5 A R
PR R IR R A CHERT 37 oCTHHY) HEATH:IE.

3 RBEAREEFR (PL 24 FLEANED
3.1 SEERHRL

BAREMI G (4°C) « BBREWHABD (FIR37°C) « FEFk (RET 24 h ik
AN 4 °CUKFERIME) « RTENRABER L A (ZRL37°C) . 1.5mL/15 mL &L
24 FLANBER 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 323, LIRS AR E MR G, BBHEZWREEE R, WET 15mL
BEOET, & 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.

M HEAN LSRN, 300 g B0 5 min FF_EEF.

MR B HHER L IABEKR, 300 g B0 5 min FF i, ATEEEE A SR
THAL .

THACBEAL: N 1-2 mL KB EHAGIR D, KA MITEM S, SiRIEA 2-4 min, &
B — BT — Ik, BB ISR, HEWHAE (B A-B) RS RIAEL. W03 #5254
BRI RGP G 2 107H 46, 300 g B0 5 min FF.

MU : IO 1 mL AEARZEMHR G, 1 mL M3kWHT 20-30 I, HERITE (K C-D)
ARASETRIAIS 0k, N 10 mL AERGEM, 300 g #5400 5 min.
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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 FIEFIR, AN 25 (52838 B UTIE AR IR i i i R SRR . UM BT &
% CRBEIEARFRER T .

24 FLAHMR IS FRARALIR 25 ul-30 /AL AR, ERRERLERFLE 0-4 °CHR4 TEME. 41
FEIRBURE 37 °CREFRAEH 10-15 min, £k IREER J5, FEFLIAIN 500-750 ul 15 W 3K
BEREIREE A BT 37 °CTIHO #ATRE IR

4 BB/ EELE (BL24 1LBCAHD
4.1 SEEHHE

ERZMIH G (4°C)  BBEHARE (4°C) | 15mL B08 . MIGEAE. 12
FrRERE. 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
BHLEY, 68 LEBE—NEOE, 4°CHE 10-15min. 300 g &0 5min 7 _1iE, &
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

AR G BT BN ER I AL TR (BT 24 h N 4 °CUKFH Rl
W) . 24 FLAAMIE TR . K& 15mL B.0% . Kigse. 3mL B KIRE /2T .

5.2 RBEEAEFR

MARIRIA B T U AR A RS Y,  PRIEE T 37 eCoKitsim b b, KRS e,
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
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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 [
J&, BEALENIN 500-750 ul BT E RSB EEIIRAE A GBRAT 37 °CTIHY HEATH: %,

6 ZEJF B A

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

6.1 ZEJF R A :

> 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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