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B2 MOCMO1  (100mL/500mL)
MOCMO1 -KIT  (100mL/500mL)
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1 S T RO A 100 mL 4°C 3 months S5
-20°C, 1 year
2 JEARGE K B 250 mL 4/-20 °C, 2 year
3 JRARAZRHEH C 30 mL 4/-20°C, 1 year
4 KEEEWHHH D 30 mL 4/-20 °C, 1 year
5 HILRRAFH 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
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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 FHAMIEEZE . T90s AR /DS, FRARSRAS B M i &

LHZANIAE BRI 30 min WINHLVRAEIR E,  JEARGE TR B 0% 3-5 Ik, A44SR il
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 °CUKFERIL) « BB EERE A (FRH37°0) BT (10m) | JLIRBFFAREY/
FARITA . — %M 60 mm B5FEML. 1.5 mL/15 mL/5S0 mL 0% . 100 umZH €M . 3 mL KGR
/1000 ul FEAE . 24 FLANMEE IR . SIBIKE, KIBH.

22 RERFEWE
2.2.1 HAK A

bt Ja 0 SR e LU AR 2 - 8 °CoR A N IRAr s, Pudifeia it seim=itiT MinlkE
KA E MG, ASMBEIFEILTRAER.

2.2.1.1 HEAKTFEL

WO B e, NS & TR AUk, AR FRILA, A JEAZ M B, M 3mL
EL IR B 1000 ul B2 ARIATIE e, BRI PeifE = &KL 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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s FULEE, MR 21 70 um DU A0SR AN I G 1HE4T T — 08 . HLUHLRE
L 1.
FHHABRRDEERHSH 1 mL FARHALE LT C 7E 1.5 mL EP EiH{b.

El— EALUHLRIR S MARAEIR S B LA

2.2.1.3 HAK LI

HASERE , NN 3 AR AR il B £ b4k, HAASURAGEL 100 um fLF
(4 R R, 4k4E ) 10-20ml JRACZE PP B IE SR, TA ISR T 2 AU B 4i i, 300 g
EAEEC Smin 57 FE; H 8-10ml JEARZEMK B HER QGUITE (EBREZR) , 300g &
LB Smin 5H FiE.

UMD S A 2400, IO 1-2 mL 240 ZLARR 1-2 min 5, FARES 10 mL, 300 g &4E
B0 5 min 55 BIE. THESDBELL RN ERFTRBEREFR.

2.2.1.4 MERBERR

MELES ORI A MR UTIE AR R, W0 25 MR FR IR 5 IR &, B 3D F5 7R H 4544,
R R o e e AR A A e AR AR B L P 2, e PR A 40 A IRN 300ul 250uL
150ul. 100ul 5 %

E— WA ARE

24 FLANMI S FEAR T4 B 25 ul-30 ul/FL ik, ER EFEEREE 0-4 °«CHATHME. dfuRs %

M8 37 °CHEFERE R 10-15 min, 53 BCEEE J5, 24 FLA0M S IR B FLIAN N 75001 SR E S
TITH6W
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SEETRE A (FiL) E 37 CEIRFER IR .

3 RBEARIER (ML 24 FBRAH)D
3.1 LR

BAREMIR G (4°C)  RIEWHAE D (FIREE 37°C)  EFK (FEHT 24 h iIAN 4 °C
UKFERLAED . RS E R IR A (i 37°C) o 1.5mL/15 mL &0 4. 24 LA
REIER. VKB

3.2 REBEHEN

ERAERBERATRN, B ERK—ALG, BMEE 10X FalE 2 20 2k
AE, K/ 100-200 umfI2E 2R H .

Wb Rs IRk, RRALAS ISR AR ARE P G, BRI R RHCE R, UE T 15 mL &
OEY, & 6-8 LR E—NEOE, 4°CHFE 10-15 min.

3.2.1 RBHEEK

MG TR ERIE DR E R B FEHALNR. BLEEERITED. RILAH. 25
BRPBERR, THRES, REELT, BXEL.

MR HHEA R BUAFR N, 300 g B0 5 min 5 EIEF.

R B RER Z BRI, 300 g B30 5 min ¢ FIE, WTIEREE A E AL BN LRI AL -

THALBUEAL: I 1-2 mL K& AR D, RV RHEUS, i 2-3 min, &R
BT K BRARET 20 R, RRET U, HEEELE (K A-B) RERRIAEIE. 4
N 3 fERAS B AR AR ARG TR G & 1R 4L, 300 g B0 5 min 7.
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3.2.2 BIRRBEHEF

AR BRI RS BV AR, FUUERD AT 1 A UTE R m Bis s, il
RZ RIEATGS, AN 25 AR B R R U B E R . BRI E S %«
WE IR EEER

24 FLAMR BT FRAL I 25 ul-30 ul/FL AR, ERREBRERFTE 04 °CHO4THIE. A
BOBCE 37 °CREFRAE 10-15 min, FRFRBUREERE 5, 24 FLANNRES FRAREE LA N 75000 57 % 25
MERIFRE A (FiR) WE 37 CEIRAER 7R

4 RBEVFF (LA 24 FLBAHD
4.1 IR}

AR G (4°C) « KRB F (4°C) . 15mL B0, Gas. By

Bl A B
4.2 REEHHEF

HAME I IR T NIRATE, T IRIR IR AT

Wb Rs IR, RRALAS ISR AR ARE P G, BRI R HGE R, YR T 15 mL &
ODEY, 5 6-8 FLERE —PEOE, 4°CHE 10-15 min. 300 g .0 5 min 3 _EiE, =1L
N 2 mL KB EHARF, BRVATIRS, HEMMGAE S, B9 1 mL.

HIFFRICAE B, TINFEF MR &, B E-80 °CUKFT, 48h )5, MNREREHHRAE. UKL
N 4 °CUKH 40 min J5, HUN-20 °CUKF " 2 h, FEZ-80 °CUKFIF, 48 h &, FEN KB EF FRAT

5 RBEEBEF (P24 fLROED
5.1 SEXbPRE
EAREMIR G, RIS a B Fdt AL JER (AT 24 h 750N 4 °CUKFERL) | 24
FLAMEE IR VK& 15mL B0 . K. 3mL B IRBE /B
5.2 REEEIHEF

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

AR VRATE RN 120 ul B IR EE &, 24 FLANARES FRRAZ I 25 ul-30 ul/FL AR, R4
EUERRAE 0-4 °CE N HEAE . 40 M 5 F8R0E R760CH: 7: P 10-15 min, FF3EHREE G, 24

s
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LA TLAEIN 75001 UGS B HERIE A (IR U 37 CHIRAHIFE.
6 F 5 AE A

FE 2-8 CCHBIRAT T, HEFBS BUAGR . {8 FI 2L I, 5 4 LT8O kG DA 1E i
Wl FEFURAE 37 °CF 20 734k N B BGBEIRL -

6.1 5T R :

> 4 °CIESE 14 KA AT ERFFET IR S M
> RN 37 °CEEFRFAH 10-15 min B AJ Ak [H
> BEFRIRERAGEA, FER TR FER

ZHVEE:

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