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BH%S: CAOCMO0l (100mL/500mL)
CAOCMO1--KIT  (100mL/500mL)
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1 TBEA 2 BRI A 100 mL 4°C 3 months S
-20°C, 1 year
2 JEARZE M 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 KEBEHAAW F 20 mL 4/-20 °C, 2 year
7 ARG MR 250 mL 4/-20 °C, 2 year
3 7 B R Sml e e

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

BRI B B AL 2

1. MR EREFRE A £ 4°CrlfR1FE 3 MH, IBITRE 4 °CHRAF, A1 NH N SR,
KA BB T-20 °Cigi A7, ke e B R Rt 2 K.

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}

TR & JEARE PP B (4°C)  JFARAZUHALI C (37°C) « FEJRAR (BEHT 24 h N
4 °CUKFERME) « IR ESE I EIE A (ZEH 37°C) « BT (10em)  RLIEAFAEY
FARITA . — M 60 mm B5FRML, 1.5 mL/15 mL/50 mL #5048 . 100 umZi fa i€ ™. 3 mL B
B/1000ul A 24 FLATMIRE 2R S RIKE .

2.2 MR BEWRE
2.2.1 HAK A

b Ja B AL G AR 2 — 8 CCHR AT T ORAFIs ki, PRIEHIE B SR AT iR as
ARSI, AR EICiEE R .

2.2.1.1 HEAKTFEL

WO B e, NS & TR AUk, AR FRILA, A JEAZ M B, M 3mL
BRI E BE 1000ul B BAGAT IR e, BEEFYRIE =R 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

T2 6M
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e FEE, WEERIELZ M 70 pm LLR B4 B A A SIS AT R — PR AE . HSUH AR
L 1.
HHRBRDSERARA 1 mL FERALBEAWR C 7 1.5 mL EP EHL.

El— HLOH LA % MAnFR AL % B AR
2.2.1.3 ALK IE

THATERE , HIURIEOGRIE 15s, IO 3 AR JRARE MR B & 1byith, JHALAZUR
A0E 100 um FLAZ A0 IT M 38, k82 10-20ml JEARZE M B IS4, BRUEE L
MY AL, 300 g BARRE L 5min 557 EiF: H 8-10ml JRARZ MK B HEE LUTE (LFk
BZRD , 300 g HHERE L S min 57 B,
A RITE B A ZL4EM, N 1-2 mL ZLZ0 M0 ZR AR 1-2 min J5, FiREE 10 mL, 300 g &%
B0 5 min 55 BIE. THERSDEELL R ERRTRBEER.

2.2.1.4 RBERF

NS BRI AT E R R &, WD 25 AR IR B8, TERK 3D Kr s S [m 454,
Tk R R A 7 AR S A T AR AR R LA 2, 4% R PR 4 I E 4 BN 300ul 250pL
150ul. 100ul 5%

B MU RTRE
24 FLANARES FRA %R 25ul-30ul/FL AR, BRI EFRLERFTE 0-4 °C&E T HAE. 40k 77K

FI3MWH6M
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JBCE 37 °CHFRAA 10-15 min, FpREBTREER . 24 SLANMLES SRR FLER N 7500 Jiifili S 4% 7
Higrdt A (R JHE 37 CCRIFRAIETR -

3 RBEAREEFHR (P24 FJLRAHD
3.1 Sz

BAREMR G (4°C) . BRI EWHAAE D (FIREE 37 °C) « I (FERT 24 h i 4 °C
UKEERIAL) o EARES E RS IER A (FIREL37°C) . 1.5mL/15 mL BOE . 24 fLYH M E;
FM. KB

3.2 RESEEN

G MR TR, OV EK—BEL, RS 10X T E B 20 4K
BE, DK/ 100-200 umfIZE 2R E .

Wi Rs IRk, RRALAS ISR AR ARE P G, BRI T RHCE R, YR T 15 mL &
OEY, &8 LEBE-AEOE, 4°CHE 10-15 min.

3.2.1 REHHK

MRIERAS BRI E RGO R E R B R EHALN. BOEEERIEDS. RILAM. 25
AR EEFRN, THRES, REELN, BXREG.

LA B R A R BATUENY, 300 g B0 5 min F_EIEF .

R B AR BUARUECRRT, 300 g B0 5 min 7 1IE, ATIEREIE A IE LBV UIRTE 1L .

HACREFAL: A 1-2 mL SRS B A D, RAIRITIE RS, =i 2-4 min, &FE
—MREET IR, BRAIRAT 10 T, BB TS, BEEEAE (B A-B) RENAITEE, &
03 R B IR AR I ARG G 4134k, 300 g B0 5 min FF.
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3.2.2 BIRRBEHEF

MG R ORI RIS T UTEARE, EUUEMRD TR | UTE A EIE A, UivE
IRZ LIETIWRA, W0 25 fE 2R3 U AR MR IR B HERE T . BRI ETS% %
EEAR R ERER T .

24 fLAHMILES FRALIE 25u1-30ul/ AL AR, ZEBUREFRLERFTE 0-4 °CRAF T HAE . A% FRIR
JCE 37 °CHEFRAAT 10-15 min, FFRBUREERE 5, 24 FLANNRES FRAREEFLIA N 75000 H M 28 25
Btk A (IR HUE 37 cCRE R 7.

4 RBEHHFE (BL24 FLRAHD
4.1 SERMR

BRI G (4°C) « BBEEHIFME (4°C) . 15mL B0 MG EE. BF
Pl Pt
42 RBEEBEHF

IAME 3 B NRAE, T IRIR IR B IR AT

Wb IRk, ML AR ERE MR G, BB ECER R, WET 15mL &
DEF, 68 fLERE—NEOE, 4°CEHE 10-15 min. 300 g &0 5 min F_LiE, =141
TN 2 mL KB EHARE, BRUETIRY, %EMRGEAE T, 8% 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|FEHEFF (UL 24 SBONBD
5.1 SEBpbRL

AR G IR E B TR 3t AL LR (HEHT 24 h N 4 °CUKFERiL)
FLANBORE TR . VK& 15mL BO0%8 . KiGEs. 3mL B RIS /A AG .

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

EH5MHA6M
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YR EURAEE NN 1000l JE 5 e B R, 24 FLANARES FER LR 25ul-30ul/FL S i, FE0 iR 4 FE
YEHRTE 0-4 °C2MF THAE . MG FEMUE 37 °CHEFE 4 10-15 min, {7355 e B[ 5, 24 7L
YU FEARCEEFLIN 0 750p] FEHE B BB 53 A (IR JE 37 °CH IR MR 9% .

6 B

FE 28 CCHBEARAT T, SR BOMRTR . 48 ISR BRI, 38 FLTOfE DK AR 1k iod e
o BEJIURAE 37 °C'F 20 435k B BLBE R o

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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