( =& T

CELLCOOK
IR EAYBAREIRAF

NREG R TR EEHRAH

BxS: MOCMI4 (100mL/500mL)
MOCMI14-KIT  (100mL/500mL)

A& mE R

7= L b e KA
1 ARG S B R A 100 mL 4°C 3 months S5
-20°C, 1 year
2 JRARZE I B 250 mL 4/-20 °C, 2 year
3 1/ B IRARA LU AR C 30 mL 4/-20°C, 1 year
14 RKAEHEAHIIK D 30 mL 4/-20°C, 1 year
5 HARAFIR E 100 mL 4/-20 °C, 1 year
6 RIBEHRAW F 20 mL 4/-20 °C, 2 year
7 R G 250 mL 4/-20 °C, 2 year
3 T B R Sml e

ik HEPURICGTE Pro U&7, LA FIrA il RT B ph 0 S .

BRI B B AL 2

1 /NRERRBERIE A /£ 4 °CH A7 3N, IWEITYS 4 °CHRAF, =1 DA A
B, KA @UORCT 20 °Clififr, B4R ERRaET 2 K.

2HRARFW E fa/ B IRARARBALE C W& A LERFIEIEE TRy, N 7 RS GTE 7R
SIS, KA VUK -20 °CHE A7, 8 BRI 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}

TP RTAE S ARG B (4°C)  Jia/ B AR ZUHI C (4°C) « R (3RAT 24 h
BN 4 °CUKAFERIE) « DREHESER TR A (ZBRE37°C) « 8T (10em) « JEKIRF

=

FARE/FARTIF — WM 60 mm FEFEIM. 1.5 mL/15 mL/50 mL B0 100 umZH €/ . 3 mL
IR /1000ul ik 24 FLAMEE TR . 4B UK &,

22 PREHRFBENE
2.2.1 ALK

WA JE i)/ RS P 2L GUEAE 2 — 8 °CokF M IRAT iz %, PUdiieis Eiie e =37 R
il BRI RE, ASMBIF I RAER .

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 HLHBESHEL
BARMESHFARIIFEBRBRALR, BTEBE 1IS5mLEP B, REREMNERELE=KE,
HBREE, HARMEH—DRBARYMBERAERAN 1~3 mm3 AL, HEE
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15 mLEP &, I 5 mL FACHLE LR 4°CRE % H AL 25-35 min. JHALIEFERE 10 min BA%E
NS HLEAENL, BUD SN AARE B P, MR i N b E. A4
AR LA 1,

S . o
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El— FRHARELREZRE
2.2.1.3 AR IE

THATERE , HIURIEOGRIE 15s, IO 3 AR JRARE MR B & 1byith, JHALAZUR
AR 100 pm FLAZ TN AT L8, k82 10-20ml JRARZE MR B IS4, KB E L
MMM, 300 g BHE L Smin 57 EiE; M 8-10ml JFAZZ MK B EEE OUTE (£
HEZHD , 300 g 4O S min J57 Eig.
A MRUTIE S A LM, IO 1-2 mL ZE4H0 R 1-2 min J5, MBS 10 mL, 300 g &4
B0 5 min 55 BIE. THESDBELL MR ERFTRBEREFR.

2.2.1.4 BBERF

MBS OISR I T AR &, TN 25 AR iR B, TR R 3D B RS (Rl 4544,
B AR B e e AR S . BT AR LI 2, $ IR U R A e YT E & 43 s I 300ul. 250ul
150ul. 100ul )7 % .
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24 FLAHRE FRAA% I 2501-30ul/FL IS, B R EFRAERFTE 0-4 cCHKAF T HAE . A TRIR
JUCE 37 )CHEFRAA 10-15 min, RpEFREER 5, 24 FLARRIE FRACEESLASIN 7500l B IE 3 45
FANERIRIE A (iR HCE 37 CCHiFR MR 77

3 RBERMATT (B 24 ALBONHED
3.1 SEhebbR

R G (4°C)  BIEALMRWM D (FiRE 37°C) « R (FERT 24 h K
N 4 °CuKFERIAL) « PNREEmRERERFRIE A (FHE37°C) . 1.5 mL/15 mL 5048 .
24 FLANPES FEN . UK

3.2 REBEEN

ERGER RS EHATHRN, —BvEK—AASL, BB 10X T rIE T 20 12K
AE, B/ 100-200 umfI2E 2R E .

WA B TR AE, AL NS R MR G, B B R, T 1S mL &
OEY, 68 LEBE-AEOE, 4°CHE 10-15 min.

3.2.1 KB/ EHL

IRIEES B ARG IR RE R B R EHALN. BLEEERIED. RILGH. 25
BRPBERR, THRES, REELT, BXEL.

RB EHEA R BAFE/N, 300 g B0 5 min ¢ EIEF .

MR E BB SRR, 300 g B0 5 min 7 B, ARSI AL B AL o

THACHOH AL : I 1-2 mL & B AL AOH I D, KA YIEWRES, =iRH AL 2-4 min,
BERG — 0 BT — Ik, RHRIRAT 10 8, A TS, ERFENE (& A-B) REHEIR 1L,
N 3 AR A B AL AR AR R G 2 1B 4K, 300 g B0 5 min FF EiF .
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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
JHCE 37 °CHEFRAAY 10-15 min, FFERIREE G, 24 LA RRESFRARCEFLIR N 75000 §RIEF 45 )%
RUWEHFRE A (BB BE 37 CH MR .

4 RBEHHFE (BL24 FLRAHD
4.1 SERMR

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

IAME 3 B NRAE, T IRIR IR B IR AT

Mo bs 770, LIS ISR R ARG M G, B Wi e, WEET 15 mL &
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

R G, /NRE AT IEFE AL R (BRET 24 h N 4 °CUKFaRML) .
24 FLANMORE TR . K& 15mL B0 . Kidee 3mL B RS /R

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

EoH5mHEE6M
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AR EVRARE RN 100ul 25 i 8, 24 FLAMREE TR LI 25ul-30ul/4L s i, 5 i A 8
YEFFAE 0-4 °CLMF N HRAE . ARG FRHUBCE 37 °CHFFRA T 10-15 min, FF3EJR B J5, 24 4L
YR FEACRE AL N 750p] BUE R S5 28 ds B IR A A (IR JE 37 °CE IR AR IR .

6 B

TE 2-8 CCIN IR 26T, R AR o A FH L RIS, 184 L7 UK & AR 1h ik
[E o FEJRALAE 37 °CF 20 438 P9 TE it i

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.
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