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BX%S: POCMOl (100mL/500mL)
POCMO1-KIT (100mL/500mL)
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1 BTEABRBERAEA  100mL 4°C 3 months S
-20°C, 1 year
2 JEARGE K B 250 mL 4/-20 °C, 2 year
3 JRRALIHNR C 30 mL 4/-20 °C, 1 year
4 KRBEHNLE D 30 mL 4/-20°C, 1 year
5 HIRAFH E 100 mL 4/-20°C, 1 year
6 KBEHMAW F 20 mL 4/-20 °C, 2 year
7 EREMH G 250 mL 4/-20 °C, 2 year
3 6 T R RER Sml e e

£ BEFRBOUAFE Pro lR&, UL LR B #8 T A K

BRI BI B AL

1. BTFERERBEIFRE A £ 4 °CH#E 3 AN H, WRITR)E 4 °CHRAE, &1 ANH NEH
FEEE, KA RO T--20 °CREAE, 4 e S5 R b 2 IR

2ALREFWRE. FRRARBEU C WEA ARG IEE TR, T REFGE 7R 1
e, KA BOBCT 20 °Clifif7, 4% R R kR 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}

IR ATHER JRARGZ M B (4°C) « JEARALUHMIM C (37°C) R (F2AT 24 h TN
4 °COKFaRIML) « T EANBRESRERERE A (FRE37°0) « &1 (10m) | JEKIRFH

ARBI/FARTIF . —IRPE 60 mm 52310, 1.5 mL/15 mL/50 mL 2508 . 100 imZHREJEM . 3 mL
IR /1000 ul WA, 24 FLAE 7R . &8 vkE.

22 BFENERREWE
2.2.1 HAK A

BOM Ja B T8 IR AR 2 - 8 °CopfF M ORfFisk, TRIEH IS B3 skin =T %
TE ARSI, ASWMBEIFEILrAER.

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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e FULEE, MR 21 70 um LU A0SR IR G 04T T — 08 . HLUEREE
L 1.
HFHLEBRDEERASRA 1 mL ERALFE N C 7£ 1.5 mL EP HiE .

El— LB LR S MRS % B A
2.2.1.3 AL IE

THATERE , HIURBEOGRIE 15s, IO 3 AR JRARE MR B & 1bitk, LA ZUR
ACE 100 pm FLAE 40T M 38, 4% 10-20ml JE AR M B ik 414!, AR UET L
ML AN, 300 g &4 AL 5 min J5FF LT A 8-10ml JRARZZ MK B &L UTHE (KB
HEZHD , 300 g 4O S min J57 Eig.
FAMMRYTE S ALY, NN 1-2 mL ZEA0M0 AR 1-2 min J5, #FEE 10 mL, 300 g &4
B0 5 min J5 7 BIE . TS BIRA 4 EREITRET RS,

2.2.1.4 PERBERS

MELES ORI A PR UTIE AR R, 0 25 MR IR i IR &, B 3D F5 7R H 4544,
B R P e A AR AT AR R LI 2, e B G P 4 P B 43 3 N 300ul 250pL
150ul. 100ul H:J5 % -

E— MU HIRE
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24 FLANNIIRFRALIE 25 ul-30 /AL AR, FERIRETRERFTE 0-4 °CHFAF T HAE. A7
WURCE 37 CCEEFRA T 10-15 min, FEEETREERE J5, 24 FLANM B FRAREEFLIR N 75001 347 = A
JERIREE A A (D) JHCE 37 CCH 7R 7%

3 RBERMATT (B 24 ALBONHED
3.1 SEhebbR

AR G (4°C) BB W D (FIREE 37°C) K (FRHT 24 h iIA 4 °C
VKARRAE) © BT ENBEREEER R A (R 37°C) o 1.5 mL/15mL O, 24 FL
MAET TR VK&

3.2 RBEEMK
EFEAEMNRBEHITENR, —BRAEK—FELES, E5E 10X FalF 2T 20 A1k
2R, Bk 100-200 umI AR R .

Wi R, AL ISR AL G, B RWERE RS, T 15mL &
LDETH, & 6-8 LERE—NEOE, 4°CHHE 10-15 min.

3.2.1 KB/ EHL

HRAE R B AE KGO IE R B FHERNAER. BOFEERITED . RUMM. 25K
R BEFR, TERER, REHLI, BREL.

MR EHEA L RAAFB N, 300 g B0 5 min F LS.

R PT RO SRR, 300 g B0y 5 min FF 13, AT R AL B0 AL BUH LI 1k .

THACHEA: N 12 mL 2R3 B D, A TE s, =i HEAL 2-3min, &G —
IIERIRET — IR, BERRET 20 R, WA TS, BEREHEE (B A-B) RS RIEE L. B0
3R E A AR AR MR G 21074k, 300 g B0 S min 3.
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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
BORE 37 °CREFRAH T 10-15 min, FFHEREERH )5, 24 FLANNRES FRIREEFLIA I 750ul 28 55 A
R E R IR A (I JE 37 °CRE ARG 97

4 RBEHF (BL24 7R AFD
4.1 LR

FERZEMIR G (4°C) . REEIEARF (4°C) . 15mL B0, WIEEE. 25
PR A .
4.2 REB{EHHF

BAME R T SR, T IR IR .

WA R IR, REFLIRINE AR SR E MR G, B ETREE R, WET 15mL &
ODEH, & 6-8 JLEBE B0, 4°CHE 10-15min. 300 g &0 5 min 7 B, =1L
N 2 mL BB EHRMARF, BRVATIRS, BEMRGAAE D, 8% 1mL.

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, BT ENIEBE TR IREE AL TR (BT 24 h N 4 °CUKFERAL)
24 FLYNMIREFEM . vKE. 15mL B0 . KigH. 3mL BRI /A2

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

O IH6M
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[ MR PEEMBARAF R AF
PR EVRATE RN 100 ul BEJR AR EE B, 24 FLANARES FRAR 4% BE 25 ul-30 ul/fL AR, R 4
LUEFFAE 0-4 CCHAE FHEME. ANMIE FRARUICE 37 °CHE R M P 10-15 min, FR3ER LR 5, 24
FLAH R TR ALAIN 7500l 37 B N IR TR IR R A (IR JRUE 37 CCRI MR IR

6 B

TE 2-8 CCIN IR 26T, R AR o A FH L RIS, 184 L7 UK & AR 1h ik
[E o FEFRAE 37 °CF 20 43%H A il 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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