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B x5 MOCMOS5 (100mL/500mL)
MOCMO5-KIT  (100mL/500mL)
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1 RUFFRE 28 B S8 A 100 mL 4°C, 3 months S
-20°C, 1 year
2 JRARZZ R B 250 mL 4/-20 °C, 2 year
3 JRARAZHE C 30 mL 4/-20°C, 1 year
14 REBEHLH D 30 mL 4/-20 °C, 1 year
5 HIRRAFH E 100 mL 4/-20°C, 1 year
6 KA EHAW F 20 mL 4/-20°C, 2 year
7 R G 250 mL 4/-20 °C, 2 year
3 T B R Sml e
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B, KA SO T-20 °CHRE A7, 4 R SR ahiEE T 2 K.
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BIEPBESFE:
1 HARTAEE
1.1 sZ3eAhkl

TR AT SRR M B (4 °CHl%) « HEVRTFIR E. U . Bk, K

AN
AX o

1.2 HEAKFKRRSE5

AU IR s o S 4 B P AT B 58— AT 2 5 5 BT, 25 AL 2RI Y]
AN FHMIEEZE . 150 AR, RIS T E ST,

Y NAE BRI 30 min RN ZURAEIR E, ARG MR B IEVE 3-5 Ik, K2R
MABRFBE TS, ANHL R E 1, BT 4 CIRIRfRAFIzH (72h D .

2 RBERERMAEEFR (PL 24 FLER D
2.1 SEIHAORL

TR FEARE TR B (4°C) « JFARHL MW C (37°C) « FEFilKE (BERT 24 h
BN 4 °CUKFERIAL) « R REEIEERE A (BEM37°C) « &1 (10em)  R:LIEFR}

FARE/FARII . —kME 60 mm 37500, 1.5 mL/15 mL/50 mL .08 . 100 um4Au €M . 3
mL LRI E/1000ul #2340 24 FLANMUEE 72tk B UKE, KiBEn.

2.2 BAFERBEHR
2.2.1 HRW R

B Ja ) B L SUZ AR 2 — 8 °CoR AT T IRAFIS i, PR AEIE Z 3k 1 Sk I = AT AT
TR B S, AU OB EE R

2.2.1.1 HERIEY:

UM E T )5, FEES & O S R, TRONIEFR LA, IO JEARZE R B, I 3 mL
ELIRIRAE BL 1000ul FEWBAGIMET I I, RIS IE =R & L L.
2.2.1.2 AAKWE H5HL

IR TR Ty R ERE LR, BT 2 1.5 mL EP &, FHIRRL TRt — K 4

SN AR 25 AR FRZ N 1~3 mm?® (ZHZER, 522 15 mL EP B, A 5 mL JRACZZUH

A 37 °CRE AL 15-25 min. WAL FEEF 10 min S00Es T W 2240 2040, BUb 2
T2 6]
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WVRAE e T AEE, WLEERIACZ 1 70 um L FA 40 10 A% B0 40 ff Jim 3EAT N — 2D #R A
HITHEAALE W — .
HARBRDEFERASM 1 mL FARALBEMA C 7 1.5 mL EP EHAL

El— EALUHLRIR S MARAEIR S B LA

2.2.1.3 HAKEIE

AT R, I 3 BHAFRI ARG B 411k, AL 40R A 100 pm L
PR 2R IR Y 98, 4K 10-20ml ARG MR B EEBEHEY, AR TE 2 A A,
300 g EAEEL Smin 57 BiE; H 8-10ml AL M B HEEOUUE (EBREZRTD
300 g &AL 5 min J5FE L.

LANRRUTIE SR LA, IO 1-2 mL ZL4H AR 1-2 min J5, FBEZE 10 mL, 300 g
FEREL Smin FH EE. THESSBRELHMA EEETRBERER

2.2.1.4 PHERABEHEF

WEE BSOS I A M T R R &, TN 25 REARAR I R I IR B R, Tk 3D KR A (1 45
Hay BRI R B 7 A I o A PR T AR DL I o HE B 4 i T E 43 i) I 300ul
250pL. 150ul. 100ul FE 7 % .

B TR E
24 FLYNE RS FEAR A% IR 25ul-30ul/FL A i, AR EFREEFTE 0-4 °CKA THME. UMk
FENURE 37 CCEE IR 10-15 min, FF3EFUREERE J5, 24 FLAIIE: F AL I 750l BT
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TR E IR A (D THE 37 CCRFRMRE IR

3 RBEAMRIER (ML 24 FBAHD
3.1 SEMRE

ERZMTE G (4°C)  KEBEHMAME D (F|RL37°C) « HEFK (FRHT 24 h i
A 4 °CUKFRERIME) « RS ERRE A (FH|E37°C) « 1.5 mL/15 mL B 0% .
24 FLAMESFRM. VKR

3.2 BREEMK

HERAE MR EATERNR, —AEK LA, B 10X TGk 20 41
REE, 3K/ 100-200 umffI2R 28 E .

Wb ir 7Rk, RIS AR IR G, B AR TR, T 15mL
BOET, B 6-8 LFERE—AEOE, 4°CHE 10-15 min.

3.2.1 RBEEHEL

AR RSB ARG R IUE £ B FEHAENR. BOREERITED . KA.
ERBARSBEER, THXRER, BREHLI, BREL.

MBBEHEA L BTN, 300 g B0 5 min FF L.

MR EHE R BATUECRET, 300 g 5.0 5 min 7 EIE,  ATEEETE A A B
THAL .

HALBEHEA: N 1-2 mL BB BEIHAH D, KA MpTER s, EiREMN 2-3 min, &

—EPRET— IR, BB IS, HEHMAE (B= A-B) &R RIFIE. B0 3 525K

Eﬁwﬁ%ﬂm%ﬁ%ﬁﬁG%ﬂﬁm;3%g%u5mm,ﬁimo
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3.2.2 BIRRBEHEF

MG B O R B TR &, B UTEIRAD R TR 1 A Tve AR _EIEmS i, Ut
VEARZ FIEFIR, AN 25 (52838 B UTUE AR IR i i i R R . TR M BT 2
KB AR R IR

24 LA B RE FRAAL IR 25ul-30ul/ AL A, R ERERFE 0-4 «CKMAF T HAME. A5
FEMUBE 37 °CHEFEAA 10-15 min, FFHEFUREER f5, 24 FLATAEES 7R BFLES N 750pd B
R BRI A (BRI JHE 37 CCH IR 7%

4 RBEVFF (LA 24 FLBAHD
4.1 SHATRL

BREMWE G (4°C)  EEMEHAMFE (4°C) | 15mL BOF . RGAE. 72
Fritim s Biite.

4.2 REEHHF

HAME I R T NIRATE, T IRIR IR AT

Wb Rr 7Rk, RIS R IR G, B T REE R, IET 15mL
BLER, & 6-8 JLEBE—ANELE, 4°CEHE 10-15 min. 300 g &0 5min 7 LiE, &
=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

FERRZEME G, B RE E e gt AL LR (32T 24 h N 4 °CoKFERAL) .
24 FLAIMRE TR, UKEL. 15mL E0E . KifEe. 3mL B RS /LG

5.2 RBEEAEFR

MR PRI T, R E T 37 cOKm g, AKmafd 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.

YRR AL E NN 120ul JE)H IR 2, 24 FLANBES R I% I 25ul-30ul/FL AR, R
%5 W 46 ;1
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24 FLANM B FRACREFLS N 750p] BRI R B R IR AL A (i) E 37 °CCHFRAR I 24
FLANH RS FEAR R FLEN N 7500l B R A B RE IR AL A (EIR) HUE 37 °CHEFRFET % 24 FL4H
B SRR AEFLIR N 750p] BT B B8 953 A (I JRE 37 °CRE ARG 97 24 FLAN s
FERRAEFLIRIN 7500 B RES B R R 5L A (B MUE 37 °CCH A5 77 24 FLANRES 721k
REALIR N 7500 BRAFRERAR B R R AR A (WD E 37 cCRI IR R A FRL4EFRTE 0-4 °Co%
PR YU FRARE 37 °CREFRA T 10-15 min, FF3EFHRERE 5, 24 FLANIRE IR R
BEALAIN 750p] BRI HE AL A (IR N E 37 cCH IR 7.

6 EFRAEH

15 2-8 CCHAEISRAT T, SRS BOMER o 24 FH AL BRI, 1 H FL e ok G LA BT 1E e
e o FEFURAE 37 °CR 20 738 AT REIL -

6.1 FEJR A R

> 4 °CIESE 14 KA TR FEF R T I B 14
> RN 37 °CEEFRFEH 10-15 min B AJ Ak [H
> BEFRIRERAGE, FER TR FER

ZHVEE:

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