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BHX%S: ROCMOl (100mL/500mL)
ROCMOI-KIT  (100mL/500mL)
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. KENGE S B TR 100 mL 4°C, 3 months B{#
#) A -20°C, 1 year
2 JRARZ MK B 250 mL 4/-20 °C, 2 year
3 1Y/ B IR LR C 30 mL 4/-20°C, 1 year
1 K ELAHR D 30 mL 4/-20 °C, 1 year
5 HIRRAFH E 100 mL 4/-20°C, 1 year
6 RIBEHRAW F 20 mL 4/-20 °C, 2 year
7 EREZMH G 250 mL 4/-20 °C, 2 year
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1.1 sZ3eAhkl

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

AN
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1.2 HEAKFKRRSE5

AU IR s o S 4 B P AT B 58— AT 2 5 5 BT, 25 AL 2RI Y]
AL FHMEEZE . 5% IEWAMAERE, RIS T WE R,

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 .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TR ATHE R JFARZZ M B (4°C) « W/ B RARALTEMW C (4°C) B ($2HT 24
h N 4 °COKFRRIL) « KE/AMNZEBERFRE (REZ A (FR37°C) . 8F (10

em)  SRESLIRBFFEARE/FAR T — kA 60 mm HEFEML. 1.5 mL/15 mL/50 mL 2.0, 100
umZHPER . 3 mL BRI /1000 ul WAE. 24 FLANMET -k . & B VK&,

22 KE/DNERBEMNE
2.2.1 HRW R

M R B R BN LG AE 2 — 8 CCH AT T ORAEIz i, PRI BEIE A3 SR = AT K
MRS R SLIRAE, ASM RS ICEAE R .

2.2.1.1 AZKEY

UM E T )5, FEES & O S R, TRONIEFR LA, IO JEARZE R B, I 3 mL
ELIRIRAE EL 1000 ul BEVEAEMRFTIE e, R THVEHRAE =R LA b
2.2.1.2 AAKWE H5HL

RIS TR Ty R ERE LR, BT 2 1.5 mL EP &, ARG MR e =1k

Ja, RS, RIRBIETHE— DR SR 2 AR LN 1~3 mm3 AL ZA8R, #ef2 % 15

mL EP &, I 5mL /8 FEARH R WAL 4°CRE % E AL 15-25 min. JEALEFEEF 10 min
F2M 6 M
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2.2.1.3 HRKTRE

WALTE R, I 3 AR JEARZE i B &bk, WAL 4UR GG 100 pm L
PR A B i 0 o i, 4R22H 10-20ml J5AR G B T4, BRI T 2 H A 4 i,
300 g BAERG 5Smin 53 B H 8-10ml AL MK B HE S OUIE (EBREZRTD
300 g EAEE L 5 min J5FF L.

LANMRUTIE SA A, IO 1-2 mL 240 AR 1-2 min J5, FAFEZE 10 mL, 300 g
BAERD Smin FFH B, VESDBRTGLLMN BEHTRBERLR.

2.2.1.4 RBERRF

W& B O SR B T VE AR AR B, TSN 25 {5 AR AR L R i B B, TR 3D 15 3R &% [h) 45
Fo), B B IR F R G e A RV AR T AR L P 2, 2 R B A B v & 43 3 BN 300 ul
250ul. 150 ul. 100 ul 35 ke
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= MAiEAiRE
24 FLANHRRE FRAR IR 25 ul-30 w/FL Ak, BERRERERE 0-4 °CHK M4 T HAME. il
B IRBULE 37 cCHEFRA T 10-15 min, 53 B AL 5, BEFLERIN 500-750 ul KMz LR
HHEFREE (IR A R 37 °CHlHy) #HTE %,

3 RBEARIER (ML 24 FJBRAH)D
3.1 SEMRE

BRI G (4°C)  BBEEAWEE D (FIREk 37°C) « K (BERT24 h
BN 4 °CUKFRRIAL) « BUMNZRESE R R A (FiHE37°C) . 1.5 mL/15 mL Z0%E
24 FLANMORE TR . VK&

3.2 REEHER

RGN R TIATEN, —BOEK—EA A, SR 10X FrlE 2@ 20 M
REE, 3K/ 100-200 umffI2R 28 E .

Wb s 7Rk, BRI R G, B AR TR, T 15mL
BOET, 68 LFEBE—AEOE, 4°CHE 10-15 min.

3.2.1 RBEMHL

MR AR B AR KIS Bk P 2 0 R AN (B = A) - B EEERITED. &
M. ERBERDEEER, THRES REELA, BREL.

HRGEHEA L BIEBEBN, 300 g #0r 5 min F L.

LA B R L AR, 300 g &40 5 min FF B, ATEEEH AL AL B LR
THAL -

THACBE AL : N 1-2 mL S8 BEALATE AL D, K4 iiie s, IR TH AL 1-2 min,
BERG — 2 BT — Ik, BB TS, HEMAE (B=B) RERRIAE L, 70 3 f52K
FE AT AR M G 218746, 300 g B0 Smin, 7 LK.
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3.2.2 REBEEF

MG B R B TR &, B UTEIRAD R TR 1 A5 UTve A FRI _E3EmR i, Ut
VEIRZ BIETTIRA, IR0 25 M5 RA BV AR R B RSB E .. BARGRETTS
g m R SRR

24 FLANARES FRAR AL IR 25 ul-30 ul/fL iR, ERRERERFLE 0-4 °CH&L4 THIE. 41
HIRARUBCE 37 °CCHEFRAE T 10-15 min, FFFEFUREERE S, BEFLANIN 500-750 ul KD 72REE
HRFRHEE (IR A (B2AT 37 °CCTR HETH IR

4 RBEHFF (L 24 JLBAHD
4.1 LRI

R G (4°C) « KBEIHEMEMF (4°C) o 15mL B0 MGEE. 12
R A, B,

4.2 RBEEHF

BAMEH A T RARAE, TR ORATE -
We b Bs IR0, REFLIN ISR FAE R E PR G, B EE TR, IET 15 mL
BLEF, 68 ILEBE—NELOE, 4°CHE 10-15 min. 300 g &0 5 min 3 _LiF, &
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AL 2 mL KRB BRI F, BRWATIRS, BRMRGEAET, % 1 mL,

PRI EE, WMAEFBEREET, BE-80 °CUKFET, 48h G, WA E TR,
RN 4 °CUKFE 40 min J5, JEN-20 °CUKFE 2 h, #£E-80 °CUKFEH, 48h &, MR A FE
HHRAF

5 REEEHEFR (UL 24 LR HFD
5.1 SEIR

EAREMIK G KR/MARI I FE (IR AL JERRIR (B2RT 24 h N 4 °C
VKAL) © 24 FLUIMIRIFERG . VKA. 15SmL B0, ARHR . 3mL [ [CIR & B A .
5.2 RBERSEF

MR PRI T, TR E T 37 cOKitm bR, AKmafd s, &
BREIRAAE, DI RV AR 18] P9 58 Rl o K MRvR 5 IR 8 B %8 2 15 mL
BOE, MBI 6-8 I, 300g B5.0 5Smin 3¢ BifE; INIIEEARZME G H
=, BA LSmL &0 300 g &0 5min, 3 L.

PR URATE NN 100 ul B2 R EE o, 24 FLANARES FRAR 34 HR 25 ul-30 ul/fL AR,
JRAFRYERFLE 0-4 °CHAF FHEAE . AMREFRMURCE 37 °CREFEA P 10-15 min, 587 5 5E [
J&, BEFLA N 500-750 ul KRG EHIREE (IR 2 A (BEAT 37 cCHlH) #ATH IR .

6 ZEJF B A

£ 2-8 CCHIRSRAT T, FEFUBS B R o 4 FH L BRI, 154 FLTSAE K & LA BT 1B B
e o FEFURAE 37 °CR 20 738 AT REIL -

6.1 ZEJF HRE A :

> 4 °CIESE 14 KA TR FEFR T I B 14
> RN 37 °CEEFEFET 10-15 min B A] JkH
> BEEFRIEPAG, BT EARR TR

iz e

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