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25 :JFR-LC-100 / JFR-LC-100-KIT / JFR-LC-100-KIT-Pro
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4°C

BB A A 100 mL. 4°C, 3 mouths &L
-20°C, 1 year

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 1A TR ER R SmL e,
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1. FiERSBERIFE A 1£ 4 °Crl A7 3 N, BTG 4 °CORAF, W1 MA WM
B, KA @UORCT 20 °Clififr, B E R 2 k.
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e, KA @ UK T-20 °Chif e, Bk R E R 2 K.
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BIEPBEES FE:
1 HAwTAEE
1.1 SEIeA R

FRAIEEZERZNE B (4°CHR) - ALURFER E. BRE ., A8, K
&R

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 RBERMAEEFR (L 24 FLERAH)D
2.1 SEIGHARL

FRAEEERZFBE B (4°0) . ERALKBE LK C (37°C) « A (AT 24h
FN 4 °cCUKFERIAE) « FERBEREREE A (FEK37°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 MiERBREME
2.2.1 ALK

HObE I RO e LAV 2 — 8 CCoR AT T RAF IS N, PRsieis 5 1 LI kAT e
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 TRAE A P gL, MR 21 70 um BT (K40 % sk B AN i 5 30047 R — D 4
SUH AR B L —
FEHLABRPDEERHASA 1 mL JRARHALIHELEW C 7E 1.5 mL EP BIHL.

El— EALUHLRR S MRS S B LA

2.2.1.3 HAKEIE

THATERUG, HYURBELCRTE 10 72, IO 3 A EARZ MR B & ibitl, WA
ZURAWGETE 100 pm FLAR FIAH LI P 38, 482 H] 10-20mL JRAZErR B I H L, &3]
W TE Z AR, 300 g &4 S0 Smin f53F Fif; H 8-10mL JEARZE MK B HE S
OV (EBRFEZA) , 300 g EHEEL 5 min J57 FiF.

LA DTIE SA AN, DI 1-2 mL D40 1-2 min /5, #iFEZ 10mL, 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
), EE R e e AR . A T AR R L, 4 R T4 T 4 SN 300
pL. 250pL. 150 pL. 100 puL FEJF % .

Bl = WA AT E
24 FLANP RS FRARIZHR 25 uL-30 uL/FL iR, R SRR 0-4 )CE&F T HME. 41/
FEFMUBE 37 °CCEFRFE T 10-15 min, 52 R BER f5, 24 FLAH0 MBS IR BEFLIER N 7500l it
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IR R EIE A (D K 37 CCRIRAIE
3 RBEAEREEFR (B 24 FLBCHH]D
3.1 SEIAORL

FEREWME G (4°C) . RBEEHAB D (FEM37°C) « EFB GERT 24 h 5K
A 4°CHKEERIL) « FiERREEFHFE A (ZFEHK37°C) « 1.5mL/15 mL BLAE.
24 FLAHMIE SRR . VK&

3.2 REEHER

HERAE MR TR, AR —FLAL, BHE 10X FaE kT 20 41
FEE, BUK/N 100-200um fI2EREE .

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

3.2.1 REBEHK

MRAERE B HE KRG IUORE & B H ZEH AR BOFEERITED RUMAME. &
BER D BERR, THRES, #EHLH, BRESG.

LR G EHEA S BIEBBN, 300 g #Lr 5 min F B

BB HER L AR, 300 g B0 5 min FF B, ATEEEH AL AL B LR
THAL -

THACBEAL: N 1-2 mL (2 E AR D, KAt iUs, =iREA 2-3min, &
B — 2 BT — U, BRRIRAT 20 7, BRBEFWE, HEMHAE (B= A-B) RZEHRIAT
k. 0 3 5 RES B AR AR IO ARG G 1Rl Ak, 300 g B0 5 min, FF L.
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3.2.2 RRBEREF

A B IR ISR A B DT AR &, E DUIRAR D W U 1 A5 UTve AR B3l R e, T
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VEIRZ L3 AR, VNN 25 R aR B UTUE AR I BE IR B BRI B . SRR A R 2
H R T AR TR ER =,

24 FLAHMIE: FRAALIE 25 nL-30 pL/AL AU, ZEFURETRERTE 0-4 CHM4 THRIE. 41
B FRBURE 37 ° CHEFRAE T 10-15 min, FFHESARBERE 5, 24 FLAAMLEE TR B FLA I 7500l fif
AR TR A (R WE 37 CHE M7

\

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 k7R, BALI NSRRI G, BWRREFREEE R, ET 15mL
BLEY, 68 LEBENEOE, 4°CHE 10-15min. 300 g &0 5 min 7 LI,
=AU 2 mL BB BRI F, BRWHTRY, BEMMGEAE S, 98 1 mL.

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

5 RBBEEHEEFR (L 24 FLER B
5.1 sZISHHE

RBHE G MERBEEFE A, BFEEK GEAT 24 h B 4 °CIKIERIIL) .
24 FLAAMUEE TR . UK&. 15mL B0 . KIBHR. 3mL B RRE/BHRE.

5.2 RBEEAEFR

MR PRI T, PR E T 37 cOKiim bR, AKmafd s, &
BREIHAE, DA IR AR R 18] 3 S8 il g BRI IS 2838 B IR 2 15 mL
BOE, TR ERIT 6-8 I, 300g B0 5min 7 B INIEEARZME G H
=, BA LSmL E.08 300 g &0 5min, 3 L.

AR HAAE NI 120 pL TR E S, 24 FLANRET FRRIE R 25 uL-30 uL/FL Ak, 2%
JRE A FRYERFTE 0-4 °CHAF FHAME . AMMREFRAME 37 CCHEFRAH 10-15 min, #7377 i
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)5, 24 FLAHARRE TR EEFLAR N 750l Mk 688 B R EE A (IR JHCE 37 °CHEFR AR %

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 FFE AT Mm sk
> RN 37 °CEEFEFET 10-15 min B A] 5 H
> BEEFRIBEPAG, BT EARR TR
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