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TR B R E&AR & R

Hx=:MOCMO03 (100mL/500mL)
MOCMO3 -KIT  (100mL/500mL)

A& mE R

7= L b e KA
1 U S T R0 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 EREZMIR G 250 mL 4/-20 °C, 2 year

KA F LB 2L B R 5ml

=]

ke FEBUROGRAE Pro s A, LA 5o i m] Bl S

WA 2 B Ak 2

1. RATERBEREFRE A (£ 4 °CAIRAE 3 MH, IBITYS 4 °CHRAF, 21 DN AT,
KA HEBURCT-20 °Chtf7, 85 R ZURRE 2 K.

2ALREFRE FREALREUI C W& A ARG LS TR, AT RERRGE 7R 10
e, KA BOBCT 20 °Clifif7, 4% R R REE L 2 K.
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BEPRE vk
1 AR
1.1 SZIHR
TARRTHE A& EARGEE B (4°CTHIA) « HLURIFIN B IR . MOUEHM. 1ks.
1.2 HEMR 2%

AR IURE 538 Sy A A B A TR 28— R 2 B 5 5 BT, 5 AT Ok
AL FHAMIEERE . T90s AR /DS, AR AR B M i &

LHZANAE BRI 30 min WINHLVRAFIR E,  JEARGE TR B &6 3-5 Ik, 4 IR Ml
Ve, BNHLURAAR E o, B T 4 CIEfRAFI2H (72h D

2 REFHEMAEFF CL24 SBONBD
2.1 b}

TIEATHERS JEARZE B (4°C)  JEARALLHM C (37°C)  FEike (B&HT 24 h A
4 °CUKFERME) « RUESRAS BRI A (BIRE37°C) « BT (10 em)  RKIRFHFARBY/
FARIIF . — kM 60 mm B ML, 1.5 mL/15 mL/50 mL B0 100 umZH €M . 3 mL B KK
E/1000 ul Bk, 24 FLABRRES TR . @IBUKE, KB .

22 RIERREWE
2.2.1 HAK A

Bkt Ja i Ui U AR 2 — 8 °CoR A N IRAF iy, PUdlifeia Bidif e = iiAT MUmE
KA BRI, AZMBIFEILRAER.

2.2.1.1 HEAKTFEL

WO B & ), AEEE S TRk, AR FRILF, A JEAZ A B, M 3mL
EL IR B 1000 ul B2 ARIATIE e, BRI PeifE = &KL L.

2.2.1.2 HEAKIEE S5HL

FERBIBISFAR T A ZBrH 0, WM HEE 1.5 mLEP &4, HIRAEETH— AN
U 25 AR FRZ) Ry 1~3 mm? (22, #8552 1S mL EP &, M\ 5 mL JBEACH 2L
37 °CiE ¥ TE A 15-25 min. JHALIEFEEFE 10 min S iEs N ELH LM, B S AL TRALE B
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S 7N

Web:www.cellcook.com Tel: 020-89449936 E-mail: cellcook@cellcook.com



CELLCOOK

( = & L 1l

NREEMBARERAH
B TSR, WU R 70 pm DR R0 M0 A% SR AR 2EAT R — D HRAE . TR
T
HALABKRDEGERALSM 1 mL FRALBE A C 7 1.5 mL EP EH L.

El— EALUHLRIR S MARAEIR S B LA

2.2.1.3 HAKEIE

AL TERUE , HLURTRBGIRTE 10s, MO 3 FEARRA I EARLE il B 1B A, WAL ZUR
EVGELE 100 wm FLAR I 67 W93 5, 4k4E A 10-20ml JFARZEME B P4, ik ET £
HR A, 300 g &R0 Smin 557 FiE; A 8-10ml JEAR MK B HEEE LULHE (LB
HEZA , 300 g BG5S min J55 EiF.

FAMBRYTE S A LAIH, NN 1-2 mL ZEAHM0 AR 1-2 min J5, #FEE 10 mL, 300 g =4
B0 5 min 55 BIE. THESDBELL RN ERFTRBEREFR.

2.2.1.4 MOBERBERF

WSO I BT R R &, TN 25 REARFR R R iR B8, JE Rk 3D 5 FR =S (Rl 4544,
LI R A S AR S AR D v AR DL, 2 R EE A AR T vE = 4 AN 300 ul. 250ul.
150 ul. 100 ul 5 iR .
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24 FLANMIRS FEMRIE IR 25 ul-30 ul/ LA R, AR EBERE 0-4 °CE&M4 T HE. dift: 7
WRCE 37 °CCREFEFH 10-15 min, £ AL f5, 24 FLA0MEE FRARBEFLIENIN 75001 FRUME S
PEEEIER A (IR B 37 °CREFRM R

3 R EAER (8L 24 LR8BI
3.1 SEHAPRL

AR G (4°C) BB W D (FIREE 37°C) K (FRHT 24 h iIA 4 °C
UKEERLAL) . BUTEREZSE R R A (B 37°C) . 1.5 mL/15 mL B.04 . 24 FLAHAE
R UKEL.

3.2 REBEEN

G MR TIATER, OV EK—BEL, RS 10X T E B 20 4K
SR, BUK/D 100-200um FIEERE .

WA B TR, LIRSS AR R MR G, BRI AR, T 15 mL &
OEY, 68 LERE AEOE, 4°CHE 10-15 min.

3.2.1 RBEHEML

MRIERAS BRI E RGO R E R B R EHALN. BOEEERIED. RILAM. 25
BRPBERR, THRES, REELT, BXEL.

LRI EHEA LB, 300 g B0 5 min F B

M E BB E SRR, 300 g B0 5 min 7 EIE, ARSI AL B AL .

THALBUEAL: A 1-2 mL K& AR D, R AIIEYTE YR, i AL 2-4 min, &R
M BRRET I, RERIRET 20 R, BB T, BEEFAE (= A-B) REH AT 1E,
N 3 fE G B AR AL G20 G 2 1ETH Ak, 300 g B5.0» 5 min, 3 K.
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3.2.2 FARRBEESF

WS B LR RS T UTE AR E, FUTE MR 1| A UTE AR R IS s, JivE
IRZ BIEWRAT, W 25 RS E TR AR R 2 H SRR T .. EARERE %K
AR TR .

24 FLAMR BT FRAL I 25 ul-30 ul/FL AR, ERREBRERFTE 04 °CHO4THIE. A
BURE 37 °CHEFRAH T 10-15 min, FFHEJ0REEE 5, 24 FLAMRES FRAREEFLA I 750ul BRI 2
BERFAE A (EE) HE 37 CR MR 7%

4 RBEHE (UL 24 FJLBCABD
4.1 LR

EREMH G (4°C) « BBEEFMF (4°C) . 15mL BOE . MGAEE. BF
Pl Pt
42 FBEGH

AR B RIRAE, T RIR A ORATE .

Wt IR s, REFLIRINEAIR AR G, BB FRBCERK, WHET 15mL &
DEF, 68 fLERE—NEOE, 4°CEHE 10-15 min. 300 g &0 5 min F_LiE, =141
MIAN 2 mL BEEHAWF, BRVRITIRS, BR4HMGAET, &% 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|FEHHEFF (UL 24 SBONBD
5.1 SEBpbRL

ARG G, RIS E R TR AL BB (BT 24 h N 4 °COKFERLAL) <
FLANMORE TR . VK&, 15mL BO0%8 . KiGEs. 3mL B RIS /A2 A .

5.2 RBEEAREF

MARIR IR B2 B R A IR B8, PO BT 37 °CKIRER TPl , AKismfgdfEd, 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

FOHMIH6M
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MR EEEMBARE RAF
FAFEVRATE RN 120 ul B AR E 24 FLANARES FRAR A% 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
FLAN M35 FEARREFLEN N 75000 U 2838 R 7R 08 A (EIR) JRE 37 cCHIIRAARE IR .

6 B

TE 2-8 CCI IR, R AR « A FH L R, 184 L7 K & LA ah ik
[E o FEFRAE 37 °CF 20 43%H A il i

6.1 FE5 B :

> 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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