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BX%XS: HOCMI13 (100mL/500mL)
HOCMI3-KIT (100mL/500mL)
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1 BN AR BT 70 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 (AL 250 mL 4/-20 °C, 2 year
3 T B R Sml e

FE: BEFRRDGFE Pro L&A, LB S # T I L

BRI B B AL 2

1. BERRERISERESERE A 76 4 °CH A7 3 N, BTG 4 °CAE, 23 1AM H W 5%
Be, KA EWCT-20 °CHEAR, 85 e BV Rt 2 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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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]
AL FHMEEZE . 5% IEWAMAERE, RIS T WE R,

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
N 4 °CUKFERIAL)  JERUERESE R A (BRE37°C) « BT (10em) . RLAR

BIEARBI/FARTI . — A 60 mm $EFE0. 1.5 mL/15 mL/50 mL 25008, 100 umZH it g kN |
3mL BRI /1000 ul #2ike. 24 FLAMES 70 . & J@ UK &,

2.2 EMERREWE
2.2.1 HRW R

HUMA Ja RIS e e L AU AT 2 — 8 °CoR AT T IRAFIS i, PR AEIE Z 35k 1 S0 S EAT 15 Aok
TR B S, AU OB EE R

2.2.1.1 HEAKFEL

WOREE T 2 » FEBS G TR UG R, TIONT IR, IR JFEARZE M B, F 3 mL
ELERHRE B 1000 ul A2 ARIRITI| U, ERIEeifE = KL L.

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

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 H 6]
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PO VRAE S T e, WELRIH 22 10 70 um LLT ()20 i 7% 51 B S 20 f J5 3E4T F —2B #RAE
HAUHAFERE WL —.
HHABRRDERERHS A 1 mL RARHALEIE C £ 1.5 mL EP EiH{k.

BEl— FRLALUHILREI S MRRARE A 2 SR A A

2.2.1.3 HAKENE

HATERUS, HSURTEOGRIE 10s, TN 3 AR JEARE R B £k, A4
TREWGETE 100 pm FLAR R A0 I 98, 4%2EH 10-20ml JEARZE IR B SRR 2N, ik 3k
ST Z A LA, 300 g BB L 5 min 55 LI A 8-10ml JEARZ M B 85 0T
W (EBEZRD , 300g &40 5Smin 577 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

2.2.1.4 PERABEHSF

M B O AN DT AR R, TN 25 SRR R IR BB R, TR 3D 55 9% 4% [h) 45
F,  EE AR A A AR R . AT AR AR L L, R o B 4 R e =4 AN 300
ul. 250ul. 150 uls 100 ul 5 AR -

— TR ARE

24 FLANMES FEMR % R 25 ul-30 ul/fL e, FEFR R EFRMERFAE 0-4 °C&4E FHAE. 41

FE3mFE6nm
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R IR E 37 °CRE F- M6 10-15 min, FRIEmEEE 5, 24 FLANMR: TR &F LI N 7500l
eSSBS B IR 3t A (IR JUE 37 cCHs 3 M ks 7%

3 RBEAREEFH (L 24 FJLRAH)D
3.1 LA

ARG G (4°C)  REEAAAIEAM D (iR 37°C)  HFIK (326124 h
TN 4 CCUKFERIAL) « BERBHERSE Rt A (=3HEE 37°C) « 1.5 mL/15 mL 550045 .
24 FLANMORE TR . VK&

3.2 REEHEN

ERAENRDNRETHTHRNR, B EK—EAL, B 10X TG REE 20
NIRRT, 5K/ 200-500um FFIZREEH

Wb ir 7Rk, RIS IR RE TR G, B R AR TR, T 15mL
BOET, 68 LERE—AELE, 4°CiHE 10-15 min.

3.2.1 RBEEHEL

MRIGHRES T AR DR RE R /& ZH R, BOEEERITED . R,
EFRBEARDEFEN, THRES, REHLI, BREL.

LR G EHEA S BIEBBN, 300 g #Lr 5 min F L.

LR E AR A TECRI, 300 g B0 5 min F_EIE, AR

THALBOEAL: A 1-2 mL KA B AL D, R4 iTiekiUn, i1 2-4 min, &
B — 73 BHAT — U0, BRARAT 10 7, EABE TE, HEMAE (B= A-B) RER AT
k. 0 3 5 RES B AR AR IO ARG G 1Rl Ak, 300 g B0 5 min, FF LiF.

E= XRHEEKREKEEER
3.2.2 BRKBEEREFR

W B IR H R 3 B UOUE AR, A DUTEAR D W T 1 A5 UvE AR B AR, Ut
WARZ BRI, N 25 M Ra BT AR A U B 2 2RAH . BFURERERZ
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KRB E IR TR .
24 FLANHRRE TR IR 25 ul-30 w/FL Ak, EERRERERE 0-4 °CHR A T HAME. il
B IR BUBCE 37 °CHEFRAA T 10-15 min, Fp3E BRI 5, 24 FLA0NE SRR AL N 7501
PEEE e BRIk A (IR HUE 37 CCRE AR

4 BBEHEFE (BL24 FLBAFD
4.1 SEIAHRE

ERZEME G (4°C) « BBWEHFARE (4°C) | 15mL B0 . MGEEE. 12

FeRei £ B
4.2 RBEEHT

HAMEH AT NIGAT, T IRR SR AT

Wb Rr 7Rk, BRI R R G, B R AR TR, IET 15mL
BOET, 68 LHEBRE ~NELE, 4°CHHE 10-15min. 300 g &0 5 min # 7,
=ZAUIN 2 mL KB EHRARF, BRVATIRS, BEMMGEAE T, 98 1 mL,

I bRe s R, AR RS, BE-80°CIKMF, 48h &, HMAREHEH R .
BB 4 °CUKAE 40 min J&, JAN-20 °CUKFEH 2 h, BZ-80 °CUKAH, 48 h J5, TR A
FHERAE

5 RBEEAEFR (PL24 FLBRAH)
5.1 sSZISHHE

ARG G MRS R IR, BT (AT 24 h N 4 °CokFgmiik) .
24 FLANMEEFRMR . UK EL. 15mL B0 . KIBER. 3mL B IR /A0

5.2 R&BE B

MR PRI T, PR E T 37 cOKtm bR, AKmafd s, &
BRREWENRAEE, DA ORIRAE TR RN 18] 9 58 Rl Al . RHARVR S R 28 B OB 2 15 mL
B0, BB FEWAT 6-8 X, 300 g B0 5 min F biF: HINEEAREZIR G &
=, BA LSmL &0 300 g &0 5min, 3 L.

AR ERAFE NN 100 ul BEfT R H R, 24 FLYHMIIE FRARIEIR 25 ul-30 ul/FL A, HE
RAFEUEFFLE 0-4 °CoHFAF N ERAE . NS FRARUBCE 37 CCHEFRAE T 10-15 min, 53557 R e[
J5 s 24 FLAHMIES FRAR REFLARIN 750pl BEIE I 8 28 B R IR AL A (IR E 37 cCEIRAARE IR .
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6 EFRAEH

£ 2-8 CCHAEISRAT T, SRS BMER o 2A FH AL RN, 1 H FL A oK G LA BT 1E e
e o FEFURAE 37 °CR 20 738 AT REI -

6.1 %ﬁ&%}ﬁ

> 4 °CIESE 14 KA TR FEF BT I 8 14
> 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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