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5 JKR-HCC-100 / JKR-HCC-100-KIT /JKR-HCC-100-KIT-Pro

A&~ miER

S 58 A B T 2 B8 B B 9 A 100 mL 4°C, 3 months &

-20°C, 1 year
2 JRARZE i B 250 mL 4/-20 °C, 2 year
3 JRALHZRTE A C 30 mL 4/-20 °C, 1 year
4 KEBEEHNLE D 30 mL 4/-20 °C, 1 year
5 HIRAFH E 100 mL 4/-20 °C, 1 year
6 REEHRMFH F 20 mL 4/-20 °C, 2 year
7 ERZEM G 250 mL 4/-20 °C, 2 year
8 6 T EBIRER 5L e, s

B BEFRBOGAFE Pro i EA, LB B E8 T B K

BB B AL 2

1. FFSERAMER B EIREIRE A £ 4°CrI A7 3 M, RBITRE 4°CIRAE, &1 MW
e, KA BURT-20 °CREAF, % FERRaLE I 2 K.

2HRRIFR B RARALEMI C NS A LSBT EE TR, 9 7 RSBl E 7R o>
FE e, KHUIABEBURCT 20 °Clifif7, 8% R R Rl 2 K.
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BIEPBEES FE:
1 HAwTAEE
1.1 SEIeA R

FPEATHE & ARG MM B (4 °CHIA) « HLVRFR E. BUFFE . HAlskfb. K

A
AX o

1.2 AAKRRE 25

PO 5 da i A 2R A B A I I 28— AT B R B 5 RALIIIA TS, 5 4L 2R3
RAFA B P EAIRIETEZE 5% AR E R, PRSI

YA NAE BRI 30 min RN ZURAEIR E, ARG MR B IEYE 3-5 Ik, W4LZRH
M APETE, ANHLRAFHR E , BUREE T 4 °CIRIRRAFIE% (72h W)

2 RBEEAEFR (BL24 FLERAH)D
2.1 SEIGHARL

FRAEEERZFBE B (4°0) . ERALKBE LK C (37°C) « A (AT 24h
BN 4°CUKFERAL) « FERBERFRE A (FER37°C) - FTF (10em) « RLRBF
REY/FRIIA —¥%tE 60 mm B3R, 1.5 mL/15 mL/50 mL B0, 100 umZB L3 M . 3
mL B RIRE/1000pL B 24 FLAREFIR. £BIKE, KB,

2.2 FHERBRENE
2.2.1 ALK

HOb I B AT ZH A IAE 2 — 8 °CoR A T IRAF IS H, BRI RIS F0 14 SL 08 S AT Py 2K
SE MR, AZUnEOREICEaER.

2.2.1.1 HAKTEL

BRI, NS S T AU R, N ZRIp, IR B, F 3mL
BRI B 1000pl B AGIRITIETE, BEEEERE =W UL .
2.2.1.2 AAREE SHEL

FIRBIBI S F AR T BB R0, BT B S 1.5 mLEP B, FAREIETHF—k4

SUNU AR 25 AR FRZ N 1~3 mmd® (ZHZE, #5822 15 mL EP B, A 5 mL JRACZZUH
Wi 37 °CREV% 1AL 15-25 min. JEALIEFERE 10 min S48 T W ELLH S AL 0L, BUb Il
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PO e S UEE, W2 RN ) 70 um LLR AN % B B A4 J5 04T N — . 41
S FERE L —
FHHABRRDERERHS A 1 mL RARHALEIE C £ 1.5 mL EP EiH{L.

El— EALUHLRR S MRS S B LA

2.2.1.3 HAKEIE

THATERUG, HYURBELCRTE 10 72, IO 3 A EARZ MR B & ibitl, WA
ZURA WA 100 pm FLAR A AT I 38, 4622 H 10-20mL JEAZE PR B IFRH L, &3
W 5 2 A2 1A, 300 g B AE B0 5 min J5 3 B3 A 8-10mL JRASZE M B HE R
OV (EBREZRF) . 300 g BHERCS 5 min J57 Ei.

LANRRUTUE SR LA, IO 1-2 mL ZL4H AR 1-2 min J5, FBEZE 10 mL, 300 g
EHEHO Smin 5 L. SIEE S RELA N BT RBERESR.

2.2.1.4 MERBEETF

WEL BGOSR I AH BT VE RFR &, W 25 FR AR 2R i IR B B, TR A% 3D 597 25 R 45
Foy, BRI v A A o AR D CTE AR B AL, MR I 4 M T B 23 0 I 300uL
250uL. 150uL. 100uL &5 % o

E = RATIE AT E
24 LA MR ES FRAR AL AR 25uL-30uL/FL RIS, BB EFEERFTE 0-4 °CHM THRME. 4
B IRBURE 37 °CHEFRAE Y 10-15 min, FFHEURBER 5, 24 FLAHMLES TR FLIAIN 750l JH
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RS HIE A (IR JH 37 CHRIZAIHE.
3 RB|BEHRAIETF (BL24 FLBCOAHD
3.1 SERPTRL

FEREWE G (4°C)  RETHAW D (ZREHK37°C) - EFERK GEFT 24 h i
AN 4°CHKFERIAL)  JERBEEREE A (BEH37°C) . 1.5mL/15mL B0, 24
FLANBEEFEIR . VK&

3.2 BREEMK

RGN RIS TR, —BCAERK— A4, BT 10X Nl g 2 20 AN
REE, 3K/ 100-200 umffI2R 28 E .

Wb s ek, AL R G, BRI ZWEE R, WET 15mL
BOET, 68 LFEBE—AELE, 4°CHE 10-15 min.

3.2.1 RBEEHEL

MRYE A B ARG R UE 2 5 ZEH AR BOBESRIED . RIL4H. 2
REARGEEEN, THXRER, REELH, BXREL.

YRE EHEA R BUATIR/N, 300 g B0 5 min 7 RiE.

MR EHER L BUAFBORRT, 300 g B0 5 min 3F B, AT RREAGHUTE AL BN LIK
THAL .

HALEAL: N 12 mL e EHAME D, KA yiER s, =ik 2-4 min,
B — 23 BhoRdT — Ik, RERIRIT 20 B, BHEE PUE, HENAZE (K= A-B) REHEIH
ik VN 3 (52K A B AR AR G2l G 24134k, 300 g B0 5 min, F EiF.
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3.2.2 BIRRBEHEF

ML BRI BRI R R, U RAD A TR 1 AT AR B3 oS, it
VEARZ BIE TS, NN 25 f5 8 BUTTEARAR M L DT I B B B R A . IR A E ] 2
AR E AR TR AR I s

24 LA RE FRAZ R 25uL-30pL/AL R, B REFREIFIE 0-4 °CF4THIE. 4R
BEFEMUBCE 37 °CEEFRA T 10-15 min, FRHERREERE f5, 24 FLAN MBS FRAREEFLIR N 7500l FF
FRBEIRIRIE A (IR WE 37 CE MR %

4 RBEHFE (UL 24 JUANBD
4.1 LR

BERENFB G (4°C) « KREHFBF (4°0)  15mL FLE. HREFE.
EFERS. BWt.

4.2 RBEFF

BAME R T SR, T IR R .

Wdsi i 7R, BALISINSE AR G, BWRREFREEE R, ET 15mL
BLEY, 568 LEBE NEOE, 4°CHE 10-15min. 300 g &0 5 min 37 L&, &
=AU 2 mL BB E R F, BRWHTRY, BEMMGEAE S, 9% 1 mL.

rbRic s B, AREFRFIRET, BE-80 cCukffit, 48hJa, MNBAHE R .
BB 4 °CUKFE 40 min J5, JAN-20 °CUKFEH 2h, #E-80 °CUKFH, 48h 5, N AGE
HORAT

5 RBBEEHEEFR (L 24 FLER B
5.1 sZISHHE

HARBIR G FHERBS TR A, A GRAT 24 h BN 4 °CUKFERIL) .
24 FLAAMUEE TR . UK&. 15mL B0 . KIBHR. 3mL B RRE/BHRE.

5.2 RBEEAEFR

MR PR AR T, R E T 37 cOKa bR, AKmafd s, &
BREIHAE, DA AR R (8] 3 58 S mb g BRI IS 2838 B IR 2 15 mL
BOE, B ERIT 6-8 I, 300g B0 5min 3¢ B INIEEARZMR G H
=, BA LSmL &0 300 g &0 5min, 3 L.

TR E AR E NN 120pL FE IR E &, 24 FLYH AR TR R 25uL-30ul/fL ik, FEJi
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e A AR 5 0-4 °CHME FHRAF . AMMRHFRARICER 37 CCHIFRA T 10-15 min, 535 7 e e
o 24 FLAINIHE SRR TLIR AN 7500l FFRERAE R HRIE A (S0 MUB 37 CHIRRIHIFE.

6 ZEJF B A

15 2-8 CCHIE LA T, FEFUROE RO TR » A8 PSR LIRS, 14 FLTSAE vk & LA BT 1B B
e o FEFURAE 37 °CR 20 738 AT REI -

6.1 ZEJF R :

> A4°CIELE 14 R LR FFEUT R sk
> RN 37 °CEEFEFET 10-15 min B A] 5 H
> BEEFRIBEPAG, BT EARR TR

iZHYEE:
AP ROURTREBIS, FETRRSE
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