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NaERBEEFELEAGHEARAH

£5: JKR-CRC-100/ JKR-CRC-100-KIT/ JKR-CRC-100-KIT-Pro

A& mER

4°C

BB HR A 100 mi_ e fc‘f“’;“y';f%

2 JEARGZ K B 250 mL 4/-20 °C, 2 year
3 JRARA LR C 30 mL 4/-20 °C, 1 year
4 KEEMHLH D 30 mL 4/-20 °C, 1 year
5 HIRRAEW E 100 mL 4/-20 °C, 1 year
6 RKAEHRMAW F 20 mL 4/-20 °C, 2 year
7 EREZMIH G 250 mL 4/-20 °C, 2 year
8 B TR SR SmL e s

B BERBOUAFE Pro SR, U LA B H T H£MME.

WA 2B Ab 2

| FARERBEREIFE A 1£4°CrlRAF 3N, WEITUG 4 °CORAF, U1 MH WM
B, KA @UORCT 20 °Clififr, B E R 2 k.

2HLRAEW B RARHELEUI C W& A LEFF NI TS TR, 9 7 REFEGRE TRy
e, KA UK T-20 °Chiffr, Bk R E R 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

.

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
HN 4 °cCURFERIAL) « BRERBEREREE A (FEK3I7°0) « BT Q0m)  RKBEH
FARY/FERTIA —WH: 60 mm HFFIM. 1.5 mL/15 mL/50 mL 8504, 100 imZH i 38 W |
3mL B RRE/1000 pL WAt 24 FLAMIEFNR . SBIKE, KBH.

2.2 JERBREMNE
2.2.1 ALK

Wb 5 R e VA 2 — 8 CCoHR AT T IRAFISH, PRl is B35 LR E3AT ke
R EELEE, HALMEIFEICEaER.

2.2.1.1 HAKTEL

BRI, NS S T AU R, N ZRIp, IR B, F 3mL
BRI B 1000 pl BT iE Ve, SIS VEEIE =k & DL k.
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
ZUREGERE 100 pm FLAR I MG AL 38, 4k2EH 10-20mL JEARZE MR B IEBEEY, &%)
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

WEZ B O I A ML T AR R &, TR0 25 REAARRR I R I IR B R, Tk 3D KR A (145
My, HEEOT AR T e e ARSI AR AR R L s, R PR A RTUE =4 BTN 300
pL. 250 pL. 150 pL. 100 pL JEJ5 12 .

E— RTE AR E
24 FLAHMIES FEARAZ R 25 uL-30 pL/AL AR, BRI ETRERELE 0-4 °CAM4 T HRME. 4
B IRBURE 37 °CHEFRAE Y 10-15 min, FFHETURBER 5, 24 FLAIMLES TR FLIAIN 7500l 7
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FERERE R IR A (IR E 37 °CEFEFE 1S 95 -
3 RB/EAREFR (P24 FLRAHFD
3.1 SEIAR

FEREWME G (4°C) « RBEEWHAE D (ZERK37°C) « BB GEAT 24 h i
A 4°CUKFERIL) « RSt ERRE A (FE) . 1.5mL/15mL 5504, 24 FLA0M
R KA.

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.

MR TR AR BUABUENE, 300 g B0 5 min 3 RiE.

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

HAIEAL: N 12 mL e EHAME D, KA yiEREUE, =ik 2-3 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.

A B

»

2]

'r*

El= XFEARIEUEEE
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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 FLAHRRE FRARIZ IR 25 pL-30 pL/AL AR, 35T IR FRYERFIE 0-4 °CHAF T H#R1E. 4
BEFRMUBCE 37 °CCHREFRAA T 10-15 min, R RRERE J5 . 24 FLANRRE FRAR G FLIR N 750ul [
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, 68 LEBENEOE, 4°CHE 10-15min. 300 g &0 5 min 7 LI,
=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

ERBHE G BERBEEFEA. BFEE GEAT 24 h B 4 °CIKIERIIL) .
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.

PR HAAE NI 120 pL E R E S, 24 FLANRT IR 25 uL-30 uL/FL Ak, 2%
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R AEREYEFFAE 0-4 °CoRAF T 3RAE . AMRT FRARBCE 37 CCHIFRAE T 10-15 min, 52 i e
)5, 24 LIS FRAREESLE N 7500l ke 68 BB R A (IR THCE 37 °CHEFR AR 5%

6 B

15 2-8 CCHBELEAT T, HE R RO » 2448 PSR SIS, 1 Hs FL A ok G LA BT 1E e
e o FEFURAE 37 °CR 20 738 AT REIL -

6.1 FEJR A R

> 4 °CIESE 14 KA TR FEF R T I B 14
> RN 37 °CEEFRFAH 10-15 min B AJ Ak [H
> BEFRIRERAGE, FERTEARRFER

ZHVEHE:

AR UH TR, A TImRi2 B
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