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IEE RSB EREFREEN &M A

BHX%XS: HOCMI14 (100mL/500mL)
HOCMI14-KIT (100mL/500mL)

A& mE R

F= LRk b iy Se SR ]
1 EA R T H I 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
4 KAEEWHHH D 30 mL 4/-20 °C, 1 year
5 HIRRAFH E 100 mL 4/-20°C, 1 year
6 RIBEHRAW 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. ERFFRBRERFRE A £ 4°Crl (73 NMH, WRITR)E 4 °CHRAF, B 1T ANAWMERE
B, KR @SB -20 °CEAE, 4 S S VR a2 K.

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



«

), 3% B T i

CELLCOOK

N EEMBARGRAA

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
N 4 °CUKFERbAL)  IEW AR ERHFIE A (FRH37°C) « EF (10em) . RLAR

BIFEARBI/FARTI . — kM 60 mm $ZFEM. 1.5 mL/15 mL/50 mL 25008, 100 umZH it g kN
3mL E KW /1000ul B2k 24 FLANMRESFRR . &JBIKE, Kiim.

22 EEFREEWE
2.2.1 HRW R

UK 1O TE 3 APALGVAE 2 — 8 °CA M FIRAZIEH, YOlthhis B ibip Scie 5T IF
BT RIS RAL, AU R A

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
2T H6W
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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

HATERUS, HSURTEOGRIE 10s, TN 3 AR JEARE R B £k, A4
TRAOET 100 wm FLA A0 H0H I 38, 4822 10-20ml BRARZE MR B 044, 1A FIK
S 2 ZUAIHAIAL, 300 ¢ &AL 5Smin 57 [iE; H 8-10ml AR M B H & .00
e (EBREZRD , 300 g EHEEL Smin 537 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

E3WH6M
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FEMUBCE 37 cCHEFRAE T 10-15 min, FFHEBUREERE 5, 24 FLANMRER SRR AR AL I 750u0 A IE
WHPRAS B R AL A (IR E 37 CCRE TR ARG IR

3 RBEAREEFHR (P24 FJLRAHD
3.1 SEIAR

FEREEMI G (4°C) « REBEMAM D (FiHEk 37°C) « FEFK (BERT 24 h il
N 4 °CUKFERIML) « IEWAFRBER A A (FHI37°C) . 1.5mL/15mL 048 .
24 FLANFBS TR . UK

3.2 RESEFHER

EHAIE IR B HATAAC, — OV ERK— A, BRI 10X T rA 2 20 4K
HKEE, SR/ 100-200 umI 23 5

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

3.2.1 REFEEFN

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
FTEMRBE 37 CCRIFRAA T 10-15 min, F5EERHRER G, 24 LIRS FRAREEFLAS N 750l N 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

RREMW G, IEFIFREBERIFREE AL B (FEAT 24 h N 4 °CUKFEmAL) |
.

24 FLABMEE TR VK& 15mL BU KA 3mL U IRIRE /e .

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.

B 5WH6M
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AR URAFE AN 120ul 5T IR R, 24 FLANNRE FRBUE IR 25ul-30ul/L Rk, FEBUR
ERRYEFFLE 0-4 °CHRA T #-AE . IS FRBURCE. 37 °CEFRAT T 10-15 min, 55 SR KR )
24 SLANRE FAARAESLENIN 750u] NIEH BTSSR BRI/, A (i) UE 37 CCHIFRAHI IR .

6 B

15 2-8 CCHIRSRAT T, FEFUBS B R o 4 FHEE BRI, 154 FLTS A K & BA BT 1B B
Bl o HEBBAE 37 °CTR 20 738 AT IR o

6.1 ZEJFHRF A :

> 4 °CIELE 14 KA T ERFERR L R Bl 1
> RN 37 °CEEFRFEH 10-15 min B AJ Ak [H
> REFRAREPRA G, R TR TRR

iz e

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

%6 H6M

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



	正常肝类器官培养基&试剂盒使用说明书
	试剂盒产品信息
	试剂到货处理：
	操作步骤与方法：
	1 组织前处理
	1.1 实验材料
	1.2 组织的获取与运输

	2 类器官原代培养（以24孔板为例）
	2.1 实验材料
	2.2  正常肝类器官构建
	2.2.1 组织的处理
	2.2.1.1 组织的清洗
	2.2.1.2 组织的解离与消化
	2.2.1.3组织的过滤
	2.2.1.4 类器官培养



	3 类器官传代培养（以24孔板为例）
	3.1 实验材料
	3.2 类器官传代
	3.2.1 类器官消化
	3.2.2 传代类器官培养


	4 类器官冻存（以24孔板为例）
	4.1 实验材料
	4.2 类器官冻存

	5 类器官复苏培养（以24孔板为例）
	5.1 实验材料
	5.2 类器官复苏培养

	6 基质胶使用
	6.1 基质胶特点：


	运用范围:

