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NGB BRI E R NAT AGRER BT B eEAE, TAEst
BERFERFRET, BrEMSTE A R REA SRR KA RS T
ZIHBMRERAGIRSRE, XFRELMTEFRENE, NEEETASREREE

HIRE. RRIARIEESHS, AUOREEFIESARE.

[l T b
FEamEin &S MU ETFIRRE &R RHA
ANELBEERRERE A HN100201-A500 | 500 mL 2-8°C, 1245

NGER7ZEER B IGTEISFERIM B (50x) HN100201-B10 10mL | -20°C, ®mREFR, 1218

N7 EIRERAERN C (250x) HN100201-C1 TmLx2 | -20°C, ERREFM, 1278

F=mRzF

(ERTRIR A NS RREREEAEEEAE. UTEHES 50 mL T2tk

FEIFEME, WAREARR, ENEERAE.

1. K ERRANEIRREIEREAENM B (50x) LIR NG EIEEEAERI
¥ C (250x).

TS 1. BFRE, BlUBIEREIEFERINY B (S0x)FIXRREIEFE RN C(250x)

PRIFER-20°C (RFEA, ERREFR.




2, PERFFEREHE, WARES. EB. TABEY WELiERETSERE

FEIR/37°CHERINT) , RPRIGHE.

3. FXEHIEMIEEERTERM. RHiRA.

2. 1 mL AEIZRRREIEEEFAERIN B (5000 0.2 mL AR BIEESFE
I C (250x)I0E 48.8 mL AR EIRTEIRAREEMIBEARE A, RORES,
BCERK 50 mL AE R BIGIaE AR ns R,

TR EFENASZEREISEEFAETESEAEIE 2-8°C iE7, ENE—RRME

H.

3. (RN E A S R B EE A A 2 A ET AR RS E AT ER.

1. B MBRERENIRRRGE, AENAEERETHREFEEFR (35 BM1002)

T 2-8°Cligte, HITIEERBIALER, HTHREEE.

2. Bk BRBLRER, BETHAZZENAET 2-8°C ULl PBS &, BETER
ZERRLINRENGRIE. IEIESAIMES, 5 10mL jE59280KEY 2-8°C fe
PBS /HiSRERIER 2-3 )R, LUIRRBERIZEERMR, RN, B
=B 10mL2-8°C fu&€ PBS Y 15mL B OES, E MRS, i&%mE, 28 3-10.%,
EZ PBS BHEEE.

3. iHL: ¥ 2 PRGBS AZIBNESE 2-5 mm BNER, SARHRIBERRA/N
IO 4-10 mL A3 2-8°C ¥4 PBS EZE 5 mM 19 EDTA, EF 4°C kEEEEL
30-50 min,

4. Fx: BETFE 3 PRBUNASRELREREESRS 10 mL 2-8°C 7€ PBS 19

1SmLEOES., ZFEARRBREVITHEZR, = PBS AREFEH,



e ORAIAREME%R (885 BM1006) gk 10mLBKRE, LARFRMERRE

B, QU Isa/E R ERIAT BAE TR, LIBREIRE.

5. iR % 4 PAEERA 70 pm ERMITEE 15 mL &, IBREIASBEEENREE.
BiTEREAIERIA 250 g BOJIREL 3min 5RLE, BA 1mL 2-8°C Fughd PBS
EREHEHE 1.5mLEP &,

TR IENEEEERNAMIEER (58S BM1006) %

6. HpEEF: K5 FRUMEERLL 250 g BONED 3min FHLE, EFKEWS,

IINEEXREETHERR(EES BM1001)BSY) (FAEE: 20-40 Mes/ul), &

FRESL 30-40puL BAREBRRA 24 FUART. FBFIRET 37°C. 5% CO. BRI
15-30min, {EEGREEEE. FERREETCH, RSN 500uL AEi7REREIEE
TEEFE.

1S FEREAEERMIZIERRIGHAINEE, E/OXeIREaEiACEELEH.

7. &7 BLREFRET 37°C | 5% CO; NIEREFAETESR, 53 Xk, WER,
HARICR.

TS BT/ >70%

AGREEENIER
8. Ursk: GEFGHMBMITHE (825 BM1006) 5iiAY TmLIBsLIVORIBERERE, Hi5

HEEHZE 1.5mL EP &b, ZERBIERIR®EIALL 300 g EOAELC 3min FRLE.
TR FLEMSREREBERR, PBIERERNEERRKIEEEE.

9. Eth: ELEIR 8 FRAERIEFIIA 04 mL EEBEEKBENAR (555 BM1004), A

TmLBKeE LTI, BT 37°C, 5%CO: [EiRtEFMsE R 3-5 min,

10. RIEEW: EEATRZEIA 0.8 mL 2-8°CFuiSHY PBS &IEEW, FHETWET, LA



HENE R E BRI,

11. /8% LA 11 FhAS&RIRLL 300 g BOB 0 3min [55F EiE. A PBS ERiET 1-
2R,

12. HRRIER: SSRLBEEISHIRERIA 300 g BOELD 3min FRLEE, EFKER

2 N EEXREETHERE (LS BM1001);B5) (FiN4HiEE: 200-2000 4N/pL),

§ 15-30min, EEEREE. FFERREESTH, FEFLIIA S00uL A7 EE
EbrE e 2=
13. 157 B LAEFIRETF 37°C . 5% CO; WiERIEFATIEF, 83 XitR, BT

MEICH.

AGHRBFERNTME
14, FHEREITKHN AR EERET 100 um EIRTAHHTAHER,

15. SURIFERZE 24 FRIEFILTFIIAGHXREIREISFE (55 HN100201), 7

IR 500 puL AEHERRE SUISsFE (885 HN100202),

16. SUWIEEFE 4 RLLERE, SHHIEER 2 XER—ROUWEFRE, SHlET




ISR
1. RIS, SRS ERERRTE T,
2. ATIENRETIEE, BESRRHE AT ERME.

3. A mfNERIER, MR TIRRIZHTEGET .



