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NEREXFERAEE MU NATAERKRN/ NG REXLFEELMKHAEARNM

intEFE. FARIMERTFENFMT, BRERMSIEEES RFENAREFRERME
NERERIBNEERMATAEREXRREE. SR AEETREIE, RRRE
RENNEEEMERSENEN, NEEET/NRRERSFEMRIEMSTT, HUMO/E

REEMARNAR.

~mias

FaR BT ®/S it iR R &R B HA
NERERFEEMIERE A HC1004-A100 | 100 mL 4°C, 124RB

NERESEEEAFAERNMIB (50x) | HC1004-B1 | 1mLx2 | -20°C, @RREFRE, 12178

NERESSEEEEFERNM C (250x) | HC1004-C04 | 04mL | -20°C, ER&EHRE, 1217A

=R

ERLTERERALH R RERFETEEFE. LUTRES 50 mL TEE7EERF

R, WFTREARE, TIRILAIEZAE.

1. 0-4°C A \BEEXEEEFERNN B 50x) IR/NEEEXREEEFERNM C
(250x).

TR 1. BERE, BSKEREEISFERINY B (50x)MXR[EIEFERINY C(250x)

PRIDEE-20°C FFEH, ERREEKE.




2, PENTFFERERME, WBARES. EB. TAFEY UBLARETRERE

FEE/37°CHERIRE) | ROBIEHE.

3. EXEREMISHEREMb. BRIRS.

2. 1 mL/NEEERSEEFERIMI B (50 200 pL MR EERFEEFRERNM
C (250)0NE 48.8 mL/NEREXFERMIBAE A, RORS, EER 50 mL/)
RREXHETEERE.

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

3. [ERNETIEEHE R RERREEEFRETIARESNEAENER.

IPMEBREXRBERKE
1. B BEERRA/NELTERES, NS EEETHREER (555 BM1002)

R 2-8°CETr, FEEEAREENRZeEPERREREMERETHIERERE

&R (L35 BM1002) H1, H{TREREEL.

2. Bk BRERRER, FBIEE PBS BREAREA 2-3 X,

3. HRBN BEAEAERE 1.5 mLEp &, IIA 1 mLAREGRK (885 BM1003),

PRI FRAERIF AL TIEERR 1 mm3 EARVINER, &F 37°C, 200rpm [BiRR%E
Frra+iEIE 40-50 min,

4. TR EFANBCTRIBASRPIMNRFIIIEELIRERX 10% FUITREEHISLL
®IEB, ZERBR&RA 70 um AETIERTIREESHAY 1.5 mL Ep &,

5. TAMRZRR: B LIAREIERIA 300 g BOAOELD 3min [FF LB, RIETIEREMER

BEFTERL, EFENNA 1mL IHERER(ESS BM1008), 7HRS, BT 2-

8°C, 1-3 min,
6. AL B 5 PATEHIEERIL 300 g BOHNELD 3 min FRLEE, A PBS EBMEN

-2-



BT 1-2 18,
7. YHEEER: SSRGEGEBHIEERLL 300 g BOHELD 3 min BRLRE, BFKER

%, MANZEXREETHERK(EES BM1001)EEMTIEFRS (BINMERE:

1000-2000 4N/uL) , #%= 8871 30-40 L SHEER RN 24 FUiRF. BFMRET 37°C.
5% CO, {EimHFF4H 15-30min, FERREE. FEREEH, FIEREFI
A 500 UL /NEREXFETEEFE.

TR PREFEERMIZERRREIING, BRI ERESA.

8. 1IEF: BLARIEFIRET 37°C | 5% CO; MERIEFEPIETF, 83 KR, NRH
HIRICR,

TS PUEREERR (BERRAREN270%).

PERERFEEES
o. Ursk: EFBEMBIMNEER (555 BM1006) JEiA) 1 mLiSskMOBIBSEERE, 5

HIERZE 1.5 mL Ep B, BEEIIEZIRI&IALL 300 g BOHIBEL 3 min [FF L&,
IR FLEBREXRBERR, BRTERREERRAZESE.

10. iEfb: LR 9 PRFSAITTEFIIA 0.5-1 mL XEREEAENIR (555 BM1004),

A1 mLB®&RELTWITE, &F 37°C, 5%CO. ERIEFHEEHRE B 20-40 min,

1. BIEEK: EETARZEIIN 1-2 mL 2-8°CFUSHY PBS RIEHEM, H ETWIT, LA
HENRARE R ItAEE,

12. &% Lk 11 RESRIRLL 300 g BEOEL0 3min )55 LR, A PBS EEERE 1-
2R,

13. iRy SeRERERBAEIRERIL 300 g BOAELD 3 min FRLER, EFKLER

R, IANEEXRSFEERERRKR(ES BM1001)EZMETIEHRES (EINARE:




200-2000 1N/uL) , #®=EBEF 30-40 L BHEER AN 24 FUiR, BFUIRET 37°C.
5% CO, fEiRIEFMT 15-30 min, FEREERERE. FERKRE K, SEREFLn
A 500 pL /N EELREEREEARRE,

14. 157 . BEAEFIRE T 37°C | 5% CO: WUIEREFE ISR, &3 Xk, WEH

HIRICR,
TSI
1. iR, ERSFRFEELEME N7,
2. ATIENREMEER, BFLRRAE—REFERRF.
3. AFrmXHEHAER, NMERTIRRIZEEGETT.



