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KRG RSB EHFREEREER VR

BHX%XS: ROCM02 (100mL/500mL)
ROCMO2-KIT  (100mL/500mL)
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1 LI 245 B B A 100 mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ R B 250 mL 4/-20 °C, 2 year
3 Jr/ B IR LR C 30 mL 4/-20°C, 1 year
4 Kar B D 30 mL 4/-20°C, 1 year
5 HIRRAFH E 100 mL 4/-20°C, 1 year
6 KB EHRMFI F 20 mL 4/-20 °C, 2 year
7 EREMH G 250 mL 4/-20 °C, 2 year
3 6 T R RRER Sml e

B BEFRROGAFE Pro &, ULEFTH B #8 A E K

BRI BI B AL

1. KREBABEEHRE A £ 4°C 1173 M, KBIT)E 4 °CRAE, @1 ANH NAEH
FEe, KA BT T-20 °CREAE, B IRRLE 2 WKk,

QLR E. R/ B IRRARBEUE C NEAYEFFMMIETEE TRy, N 7 R E
FERATEE, KA @ WUBCT 20 °Cliifr, b R B Rl 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

e A& JFARGZ M B (4°C) « i/ B JFARAHZURI C (4°C)  HEifi (FRHT 24
h BN 4 °CUKFERIME) « KRR FERFRE A (FRB37°C) &1 (10m) . &3
IREFFEARBY/FARTI A — &M 60 mm BFFR1L. 1.5 mL/15 mL/50 mL #5008« 100 um4H i i€
M. 3mL EIRIRE/1000ul #23HE 24 FLAMIE IR IR . &8 0KE.

22 KREHEBEWR
2.2.1 HRW R

HUOR JE K R A I H G AE 2 — 8 °CokMF TN IRAF IS, PRIEHEIZ 24 S0 = AT
KRG 72 as B RS mAE, ARl e aiE .

2.2.1.1 AZKEY

UM E T 5, FEES & O 2SI R, TRNIEFR LA, IO JEARZE R B, I 3 mL
ELIRIRAE BL 1000ul FEWBAGIMCET I Ik, B RIE iR IE =R & L L.
2.2.1.2 AAKWE H5HL

IR sFRTIr R ERE LR, BT 2 1.5 mL EP &, JFARZE MG e =1k

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

mL EP F 1, IO 5mL JRACAH L IEALIK 4°CRE % TH AL 25-35 min. JEALIEFEEE 10 min 210
FT2M 6 M
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El— LB EEERRZRE
2.2.1.3 AR TIE

WALTE R, I 3 AR JEARZE il B &1k itk, WALl 4UR GG 100 pm L
PR A R g, 4kZEH 10-20ml JEARZZ MR B ISP 412, BB B 2 H 2 A i i,
300 g BAERG 5Smin 53 B H 8-10ml AL MK B HE S OUIE (EREZRTD
300 g B 5 min J5FF B
LA DTIE SA M, IO 1-2 mL D402 1-2 min /5, #iFE% 10mL, 300 g
BAERD Smin FFH B, VESDBRTGLLHMN BEHTRBERR.

2.2.1.4 KBERF

WS B OISR A LTI AR R &, RN 25 AR AR S i IR &, Bl 3D K 77 =5 [a) 45
Fy, B A L P e e AR AR ST AR AR L 2, 4 IR 4T = 4 AU 300ul.
250ul. 150ul. 100ul &5 i

& — ARSI RFRE
24 FLYN RS FRAR AL 25ul-30ul/FL A5 i, FERR ETREFFTE 0-4 °CEAE T HME. dpuR;
FEMRIE 37 °CEE 546 T 10-15 min, LB G, LRI 500-750ul KRS EE

FI3IMH 6 M
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Bt A CELRT 37 CCHUA TR,
3 RBEAEREEFR (B 24 FLBCHH]D
3.1 SEIAORL

BRI G (4°C)  KEBEHAERBEMHM D (FiREL37°C) « Bk (B&HT24 h
BN 4 °CUKRRIAE) «  KRERAS B HFR R A CRiRE37°C) |« 1.5 mL/15 mL &0
.24 FLAMRE IR . UKE.

3.2 REEHER

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

Wb ir 7Rk, RIS R G, BT REE R, IET 15mL
BOET, & 6-8 LB E—AELE, 4°CHE 10-15 min.

3.2.1 RBEMHL

MRS T RSk E 2 T & ZEH R, BOEEERITED . R,
EFBERDEEHER, THRES, REHLI, BREL.

MR EHHEA RBAFBNE, 300 g B0 5 min 7 EIEF.

HIAEHE R L AR, 300 g B0 5 min FF R, ATEEEH LB AL B UK
THAL -

THACBE AL : N 1-2 mL &8 BALATE AL D, K4 iiie s, IR TH L 2-4 min,
BERG — 2 BT — Ik, BB TS, BEMAE (B A-B) RSN RIANE L. 7003 f52K
S E A BRA TG MR G 2187846, 300 g 5.0 5 min 3 _EIF .

El= XFREARELEEE
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3.2.2 BIRRBEHEF

BB O 2R 3 B UTIE A &, A DU AR A W TR 1 AT AR 0 I e, It
VEARZ FIEFIR, AN 25 52838 B UTIE AR AR i i i R SRR . UM BT &
% CRBEIREARFRER T .

24 LA B RE FRAAL IR 25ul-30ul/ AL A, R ERERFE 0-4 «CKMAF T HAME. A5
TR E 37 °CHEFRAA 10-15 min, £k BREER J5, LA 500-750ul KRS mKEE
Bgedk A (BRAT 37 CCHIRY) HEITH: 3%

4 RBEVFF (LA 24 FLBAHD
4.1 SHATRL

FERGEMI G (4°C) « BBEEHFMWE (4°C)  15mL HO0E . MRGAE. 2

PR £ B
4.2 KEEHF

HAME I R T NIRATE, T IRIR IR AT

Wb Rr 7Rk, RIS R IR G, B T REE R, IET 15mL
BLEY, & 68 LEBENEOE, 4°CHE 10-15min. 300 g &0 5 min 7 L&, &
=AU 2 mL KRB EHRAAR F, BRWHTRY, BEMMGAE S, 98 1 mL.

HFbRiL s B, MANEFREEES, BE-80 °CIKFI+, 48h )5, MNBEHEH R .
BB 4 °CUKFH 40 min 5, JEN-20 °CUKFEH 2 h, #£Z-80 °CUKFEH, 48 h J&5, N A
FORTF o

5 RBERHFHEER (UL 24 FLiAH)D
5.1 SERFHA

BRI G, KRS TR IR AL BRI (BERT 24 h BN 4 °CUKFERIAL)
24 FLAIMREIERR . UK. 15mL B0 . KIBH. 3mL B RIS /A T0AE

5.2 RBEEHEFR

MERIA U AP R T, PR E T 37 coKisim P abfg, KiBmmid s,
BREIRAAE, DI IRVR AR 18] P9 58 Rl . KRR 5 IR 8 B Od % 8 & 15 mL
BOE, MHABIIEFIRT 6-8 X, 300g B5.0 5Smin ¥ Bif; INII&EEARZME G H
=, BA LSmL &0 300 g &0 5min, 3 L.

TR RALE NN 1000l L IS B R, 24 FLANAOES FEAR 44 BE 25ul-30ul/4L AU i, FE B
5T 6]
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ERRYERRAE 0-4 °CRAT T A . AR FRBUBCE 37 °CREFRAE T 10-15 min, 155 UK AR )5,
FEFLASIN 500-750ul KR S5 B2RA8 B TR EE A (FERT 37 °CHIR) #ATRI IR,

6 ZEJF B A

5 2-8 CCHIRSRAT T, FEFUBS B R o 4 FH AL BRI, 154 FLTSAE K & BABTs 1B B
e o FEFURAE 37 °CR 20 738 AT REI -

6.1 ZEJF R A :

> 4 °CIESE 14 KA TR FEF BT I B 14
> RN 37 °CEEFEFE T 10-15 min B A] 5k H
> BB GER, ERTEEARETRR

iz e

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