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= miEid

INE IR ERARE M NATARKR /MR ERANTMEEARE. &
MM ERFERIRM T, BREMSISEED RERE/NE/)\NZERRIRERFH I
2B, KREPRTEFRERE, NESET/NS/MNaEENE. TIEMRRRMHSTT,

FEINE/NBERHARASERIRE.

~mias

Faa iR ®S it (TR &R BRHA
INB/NBEREERIETRE A MN1001-A500 | 500 mL 2-8°C, 121°A

NSV NTZEEEIEFERIY B (50x) | MN1001-B10 | 10mL | -20°C, E®R&RERE, 121TAH

INS/MNFSERRE ARSI C (250x) | MN1001-C1 1mLx2 | -20°C, B&EREHFR, 1218

=R

ERTTEIR ERARS/NRIRBETLERE. UTEES 50 mL TLIE7ERE

g, WFTREARRE, FENEARZAE.

1. O-4°CHEA/NE/ TSR EEFARERIM B (50x) LAR/INS/IMZSRERBIEFERI C
(250x),

TR 1. KRR, BNSREISFERINY B (50x)HXZEEFERINY C(250x)

PRISEE-20°C FFEH, EBRREHE.




2, PENTFFERERME, WBARES. EB. TAFEY UBLARETRERE

FEE/37°CHERIRE) | ROBIEHE.

3. EXEREMISHEREMb. BRIRS.

2. ¥ 1 mLNE/NZREBEEEFERIMD B (50x)F] 200 pL /NE/ AR EEFERI

1 C (250x)/INZE 48.8 mL/NE/MZERERMIZEAE AR, TORS, BERL 50 mL

N NTRRRE TR IEFE.

itE: EHEINNEINZRRETERARAE 2-8°C 7, ENE—RRERA.

3. [ERREERHE N/ INIRREEEFETIARESNEAENER.

INRIMNBRRREIRNIEZ

1.

BHE: BeERRIN/NRATERES, —BR/E/NZARETHREER (BES

BM1002) dF 2-8°CEfr, HTRBEEREIL

B KRAQRER, B TRNEINGELRET 2-8°C TSI PBS Fh, BETFE
bR/ NFBRINREBERIR. IERNALAINELE. BER 10mL F5I88KEY 2-8°C 7R
209 PBS MiSRZIENED 2-3 )R, LA BIEERAER. AR IMNEEF NG, ¥
A 2-8°C &Y PBS AT HRRAM/INBMEE LHER, BTN 2-8°C T4
PBS HRiEsE 1-2 )R,

H: B 2 SPeRiERRNENBENEIRE 2-5 mm (UNER, AEIRIBESRA
/MIOAN 4-10 mL F 2-8°C Fi/& PBS #REZE 5 mM B EDTA, BF 4°C ikfEEaEIHNK
30-50 min,

Bt ETE 3 R HIRYNRAEREEEESS 10 mL 2-8°C T2 PBS /Y
15mLBOES, EERARREREWITHLENER, BZ PBS HEEN, BEET

MERERRAHSSIRARE,



IR ORAIBMEMHIESER (55 BM1006) 5% 10 ML BiKRE, IRHRIERRE

Bl QIR R ERFTEMETMER, LIBRBCIE.
5. iR: & 4 FAMSERA 70 um JERISIEE 15 mL BOE, BRI BEEIRI
. BILEATEERIL 200 g BOHECG 3 min )FFELS, BA 1 mL 2-8°C g
B PBS ER/E%E] 1.5 mLEP &,

TR ENEERRICRRMMERR (555 BM1006) ik,

6. YHREER: &5 PRUREERLL 200 g BOAED 3 min FRLER, EFKES,

INEEXR[EEHERK(LES BM1001)iBS (Z2EIEE: 20-40 MMaE/uL), &

fREFL 30-40 pL BHARBRRA 24 fUikP. BFIRET 37°C. 5% CO: EiRIEFE
B 15-30 min, FEREREE. FERREESH, FEEZFI0A 500 L /NE/Nz
KBRETEEFRE,

TR TEREFEERMNIEERRIGHIINES, EOXARERBICEELEN.

7. 1BF BEMEFRIRET 37°C | 5% CO; MERIEFAETIER, 83 iR, WE,
HIRICR,

IR TEIEREERR (BERRREN>70%).

MR EREREENIES
8. esk: (ERSMBMMHTER (555 BM1006) FH3EH 1 mLIBSKIVORIESSRE, 315

HEERZE 1.5 mLEP B, ZERBWEEIRY&IALL 300 g HONELD 3 min FH LA,
T8 A LBBREKREERR, LA ERNBEERRIIERE.
9. Hft: ELIR 8 PFBASTUESIIAN TmL 2-8°CHu4HY PBS, A 1ml ke L™
Tia, RO ERRBRNRERERS. RIERRERR, THITZX], EEXSS

ERRTEXREREREIARIER.



10. i@k LA 9 FhATEH&IALL 300 g BOBEL 3min 55 Eif. PBS E&iER 1R,
11. iEEER: SeRiEREBAIEE®RIL 300 g BOHELD 3 min FRLER, EFKLER

2 IMANEEXBRECHERR(ERS BM1001);EBS (ZEiN4AIEE : 200-2000 4N/pL),

B 15-30 min, {FEREREE. FERREESH, FEEZFI0A 500 pL /NE/NZ
KRETEEAE.
12. 1555 B EMEFRIRET 37°C . 5% CO, NIEREFAETIEFR, 8 3 Xk, HEH

MERIBR.

e 3= A0

1. FmiInR. ERFRFFEELENE NHIT
2. ATIEMNZEMEER, BFLRRAR—REFEERF.

3. A mXHEHAER, AMERTIRRIZHEGETT.



