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(100mL/500mL)
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1 REIEA I T 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. ERBRERFRE A T 4°Cr{R17F3NMH, IR 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 °CUKFHRAL) « MRS ERIFRE A (BiRa37°C) 8T (10 m)  JKIERIF A/
FARITA . — %M 60 mm B5FEML. 1.5 mL/15 mL/5S0 mL 0% . 100 umZH €M . 3 mL KGR
E/1000ul Bl 24 FLANMRE IR . SJBIKE, KIBH.

2.2 FMEMERBREWE
2.2.1 HAK A

M FEEEMBARTRAF

b Ja BB I AL G AR 2 — 8 °CHR AT TR ORAFis ki, PRIEHIE 5 SR AT JE iR as
ARSI, AR EICiEE R .

2.2.1.1 HEAKTFEL

WS MR, G PR AS Bk, BNEFRILF, INJERZHR B, H 3mL
BRI B 1000ul AT iE vE, EEEVERIE =R &L L.
2.2.1.2 HEANBEEEHKL

FERBIBT s FAR T HBRALUR R, 8BS 1.5 mL EP &, FERE BT — DK 44
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.
FHHABRRDEFERHLSA 1 mL RARHALEE C £ 1.5 mL EP BiHL

Bl — (HLNEI AR % MREFR B AR 2 B AR
2.2.1.3 ALK IE

THATERE , HIUREOGRIE 10s, IO 3 AR JRARE MR B & abyitl, LA ZUR
FCEEE 100 wm FLAZ (K920 675 99 3ok 38, 4R 10-20ml JRARZE MR B iSRS, IR B ET £
ML, 300 g &AL 5min J57¢ B A 8-10ml JFEARLZ MK B EEELUTIE (XFk
BZRFD , 300 g HHESL 5 min 55 EF.

AN TE & AL, I 1-2 mL LA PR 1-2 min J5, #RBER 10 mL, 300 g &
B0 5 min 53 BIE . Ve ER A4 BT RS TR

2.2.1.4 RBERSE

WL B O U AT BRDTTE AR R e, VNI 25 (5 ARFR ) JE S e B, T2k 3D K5 3% 25 (0] 45440,
B R R A AR S A T AR B 0L P 2, e B P A R 4 BN 300ul. 250uL
150ul. 100ul )57 1% .

B YRR AR E

24 FLANMI RS FEARFLHR 25ul-30ul/FL A5 R, JER R EFEAERFTE 0-4 °CAF T HRME . kT 7Rk
B 37 °CCREFEF 10-15 min, FF3EFREER 5, 4 FLANMES FRARBEFLIRIN 7500 55 Ml 2R 88 B 1%

FEHE A (FIR) BE 37 CREFEf B 77 .
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3 RBEAREEFH (L 24 FJLRAH)D
3.1 LML

R G (4°C) « BRI ETHAL D (RIRE 37 °C) « B ($EH7 24 h AL 4 °C
UKFERLAL) . JERSREREREIERE A (B 37°C) | 1.5mL/15SmL &0 24 FLANERE
Fitl. VK&,
3.2 RBEEFEMK

WG MR TIATER, OV EK—BEL, RS 10X T E B 20 42K
BE, DK/ 100-200 umfIZE LR E .

Wb Rs IRk, RRALAS ISR AR ARE I G, BRI R RHCE R, YR T 15 mL &
OEY, 68 LEBE-ANEOE, 4°CHE 10-15 min.

3.2.1 REBEHK

IRIERAS B AR IORRE R B R EHAEN. BLEEERIED. RILGH. 25
BRI EFREN, THRES, REEL, BREL.

MR EHHEA RBUAFR N, 300 g B0 5 min 5 EIEF.

MR E BB SRR, 300 g B0 5 min 7 B, ARSI AL L AL .

HACREEAL: I 1-2 mL SRS B A D, RAIRITRE RS, =i 2-4 min, &FE
BT K BREAWET 20 R, RRBTT S, HEEELE (K A-B) RERRIAELE. 4
n 3 s EIE AR R AR ARG PR G & 1EiH AL, 300 g 0 5 min 7o
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El= XFEAKELEEE
3.2.2 RARBEEF

MG B OISR ISR A BT R AR R, AT IRAD AT FE 1 Ui AR I B s e, DT
R LIEATGS, AN 25 R8s B UTIE AR R PUIR B B R T . PR S % “ K
wE AR .
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24 FLANM R FEARIZ R 25u1-30ul/fL A, B REREERFTE 0-4 °C& A T HRAE. AR FRIR
U 37 °CEEFRAA T 10-15 min, 53R B BEE 5, 4 FLANMIES FRCEEFLIASIN 7500 J8 iR 28 B B
FER A CRIRD) JE 37 CREIRFER 77 .

4 RBEVFF (LA 24 FLBAHD
4.1 IR}

BRI G (4°C) « KBEHEHFME (4°C) . 15mL BOE . HMIGIE. BF

iR B
4.2 RBEHHF

HAME I IR T NIRATE, T IRIR B R AT

Wb Rs Rtk RRALA ISR AR ARE P G, BRI R HUE R, U T 15 mL &
OEY, 5 6-8 FLERE —PEOE, 4°CHE 10-15 min. 300 g B0 5 min 3 B3, f=11L
N 2 mL KB EHARF, BRVATIRS, HEMMGAE S, B 1 mL.

HIFFRICAE B, TINFEF MR &, 580 °CUKRT, 48h )5, MNREREFHRAE. BUKL
N 4 °CUKH 40 min J5, HUN-20 °CUKF 1 2 h, FEZ-80 °CUKFIF, 48 h 5, FENKEHEF FRAT .

5 RB|EFEHEFF (UL 24 SBONBD
5.1 SEBpbRL

RGBT G JERREE R IR AL I (BEHT 24 h O\ 4 °CUKFRRIML) o 24
FLANMORE TR . VK& 15mL BO0%8 . KiGEs. 3mL B RIS /A AG .

5.2 RBEEHEHR

MARIR R B R AR 38 B, PO E T 37 °CKIR R PRl AKismfidied, FRk
TRENVRAFEE , DA ORVR AT TTE R I 8] PN 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 3 137 INIE BARRE MR G S, B\ 1.5 mL
B0 300 g B0 S min, FF LI

AR VRATE RN 120u] 51 &, 24 FLANRES FRARLHIE 25ul-30ul/L R, FETUR A
YEFRTE 0-4 °CHAT T4 . A0SR0 E 37 °CHEFR A TH 10-15 min, F53EFRBERE J5, 4 FLAH
B FEREEFLIR N 750p] FEB AR B REFRHE A (FiR) S 37 CCRIFRFI R %
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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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