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WIEW FFR& AR &M H R 35

B2 MOCMO08  (100mL/500mL)
MOCMOS-KIT  (100mL/500mL)

A& mE R

= i AL b iy Se SR ]
i BLIE 35 FF 26 0 2 B0 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

3k BEFRDGAHE Pro REH, UL LA R #R AT B MIE .

BRI B B AL 2

1. RIEBRBERSFE A £ 4°Crl{R147 3 A, BTG 4 °CRE, &1 A WEH
SEEE, KA FHEUOR 120 °CREfE, 4 e E R At 2 .

2HRRIFR B RARALEUI C NS A LSBT EE TR, 9 7 RSl E 7R o>
FdEE, KA B BUBCT 20 °CHREAF, T8 % R R VRAEET 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

TR FEAREH R B (4°C) « JFARHLR MWK C (37°C) « FEFilKE (FEAT 24 h
BN 4 °CUKFEREAL) « RIEWAFREBEEFAE A (BRI 37°C) . BT (10em) . 2R3

REFFEARB/F AT — kM 60 mm 35750, 1.5 mL/15 mL/50 mL 2504 . 100 um4 i Jig
M. 3 mL BRI /1000ul M. 24 FLANRESFEMR . B UKE, KB .

22 RIEEHRBEWE
2.2.1 HRW R

HORE i B BROE W PG IAE 2 — 8 °CokMF TN IRAF IS, PRIEHEIZ 24 St = b AT
BAE B R A B SR, A SURIIR S TRANE B

2.2.1.1 HEAKFEL

WOREE T B » FEBE G TR UG R, TIONT IR, A JFEARZE M B, I 3 mL
EL QIR B 1000ul A2 BAGIRAT | UE, BRIV fF = AL L.

2.2.1.2 HAREESHEAL
FHRRIE S F R T)F LBRH L, SR %S 1.5 mL EP &, HIREETHE— KA

G B AR 200y 1~3 mm® R, HAE A 15 mL EP &, B 5 mL BEACAH LA

Wi 37 °CREV% 1AL 15-25 mine JHALIEFERE 10 min S4B T W ELH LA L, BUb Bl
F2TH6M
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PR AE A T g%, WEERIEL £ 1) 70 wm LAF 40 5% 50 AN G0 i J5 3647 T — 2B A .
HLUHA TR WK 1,
HHABRRDERERHS A 1 mL RARHALEIE C £ 1.5 mL EP EiH{k.

BEl— HLHLRER S MRS % 2 4R

2.2.1.3 HAKENE

WATERGE, N 3 AR AR R B & 1Ak, TALZH LR A GE T 100 pm FL
R E IR N 38, 4K 10-20ml ARG M B EBEZHEY, IA B B 2 H AT A,
300 g EAEEG Smin Ja 7 BiE; A 8-10ml AR M B EEE O (EREZHRTD ,
300 g B 5 min J5FF L.

LMMRYUE A MM, N 1-2 mL 2402 1-2 min J5, FA%EZE 10 mL, 300 g
AL Smin FH EIE. THEESBRELHMN EEETRBERER

2.2.14 BREHEF

W82 B O SR B AR T AR AR B, WS 25 AR R SR i R, TR 3D K5 IR AN (A 45
¥, BB IR A B A e AR S A O AR L P 2, 2 B A e 43 5 BN 300 ul
250ul. 150 uls 100 ul K.

— TR ARE

24 FLANP R FRARIZ R 25ul-30ul/FL A, ERRERERFTE 0-4 °)C& 4 T #AIE. 41iuss

EI3WH6M
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FEMUBCE 37 cCHEFRAE T 10-15 min, FFHEBUREERE 5, 24 FLANMRES FRAREEFLEAR N 7500l B IE
WHPRAS B R AL A (IR E 37 CCRE TR ARG IR

3 RBEAREEFHR (P24 FJLRAHD
3.1 SEIAR

AR G (4°C) « BBREMHAM D (ZiEEk37°C)  EFK (FEHT 24 h 5L
N 4 °CUKFEREAL) « RIEFITRESERFRIE A (ZFHR37°C) . 1.5mL/15 mL Z04 .
24 FLANMORT TR . VK&

3.2 RESEFHER

EHAIE IR B HATAAC, — OV ERK— A, BRI 10X T rA 2 20 4K
HKAE, SR/ 100-200 umf 288 H

Wb ir 7Rk, RIS R R G, BRI EE R, T 15mL
BOET, 68 LERE—AELOE, 4°CHHE 10-15 min.

3.2.1 REHHK

RAE R B TR IE R B REBAAENR. BOEEERITED . RALHM.
HEERASEEER, THXER, REHLN, BREG.

M HEAN LSRN, 300 g B0 5 min FF_EEF.

MR B HHER L IABEKR, 300 g B0 5 min FF i, ATEEEE A SR
THAL .

HALBEHEA: N 1-2 mL BB BIHAH D, KA MpTEmR s, EiRHEN 2-4 min, &
B — 23 B RFT — IR, BT 20 &, RAMEE U, HEMMAZE (B A-B) RS IR {E
1Bk WIN 3 5 R AR B AR R ARG MR G 21k 4k, 300 g 540> 5 min 5.
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3.2.2 FARRBEESF

M B IR ISR A B T AR &, E DURAR D W I 1 A5 UTE AR _Eis R e, T
AR 2 IR nI Mg, AN 25 SR BT MR I R I B 2R E . BRI E R 2
% AR E R EREE T

24 FLAHNIE FRAA% I 25ul-30ul/fL L, SRR ERYERFTE 0-4 °CCHRAF T HAE. RS
FTEMBE 37 CCRIFRAA T 10-15 min, F5EERHRER G, 24 LIRS FRAREEFLASIN 7500l B IE
WHPRA B R REE A (IR E 37 CCRE TR ARG R

4 RBEVFF (LA 24 FLBAHD
4.1 SHATRL

FEARZEMT G (4°C) KB EHIEWE (4°C) . 15 mL B0V, AMIGEEE . 12

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

R G FRIEH IR as BRI AL R IR (H2RT 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.

AR RALE NN 1200l LIS B R, 24 FLANAOES FEAR 44 BE 25ul-30ul/4L AU, FE B
%57 6 T
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ERRYERRAE 0-4 °CRAT T A . AR FRBUBCE 37 °CREFRAE T 10-15 min, 155 UK AR )5,
24 SLANRE FAARARESLEN N 750ul SRR AT SEE B R R, A (i) UE 37 CCHIFRAHIIR .

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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