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NHT P R4 B R & A& H A 5

5 JKR-PCA-100 / JKR-PCA-100-KIT / JKR-PCA-100-KIT-Pro

A&~ miER

4°C, 3 months BiE

HFRERBERRE A 100 mL
-20°C, 1 year
2 SRR G B 250 mL 4/-20 °C, 2 year
3 JRARHA G C 30 mL 4/-20 °C, 1 year
4 KEBEEHNHE D 30 mL 4/-20 °C, 1 year
5 HIRRAFW E 100 mL 4/-20 °C, 1 year
6 KEEHAE F 20 mL 4/-20 °C, 2 year
7 EREMIE G 250 mL 4/-20 °C, 2 year
8 1A TR ER S mL e,

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

BB B AL 2

1. RSB R ERIRE A 1£ 4°CH{RA7 3 A H, IEITRE 4 °CHAE, &1 A H A
sebE, KA HEBURCT 20 °Chifr, 4 R kRl 2 .

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 SERbhel

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
BN 4 cCYKFERIAL) « RIPIBERBERFRE A (BERE37°0 . FF (10am) Rk
BAREARB/FRIIA — %k 60 mm B3+, 1.5 mL/15 mL/50 mL .08, 100 2 ik
M. 3 mL ERBE/1000 pL BHMH. 24 FLAMEFR. S£BIKE, KBHR.

2.2 AIFIRERBEME
2.2.1 ALK

HORE i B 9 e AR IUAE 2 — 8 °CokMF TN ORAF IS, PRI R IZ 14 S AT
A2 i K48 B A SR iiRE, 4R IROF B id (s 2

2.2.1.1 HARE S

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

GRS SUAFAZIA 1~3 mm? (AL, #BE 1S mLEP &, A 5 mL FEARHZUH
e 37 °CRE AL 15-25 min. HALIEFESF 10 min S0 T WA AL S L, B B
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PO TRAE A P gL, MR 21 70 um BT (K40 % sk B AN i 5 30047 R — D 4
S FERE L —
FHHABRRDERERHS A 1 mL RARHALEIE C £ 1.5 mL EP EiH{L.

El— FEELHILAEL S MARFR R % B M AR
2.2.1.3 HAKEIE

WA TG, HLRIEDGRTE 10s, MIA 3 FEARR R AR M B & 1B, WAL
TG EIE 100 pm FLAZ FIAH I3 P8, Zk2EH 10-20mL R MR B P40, L Fk
S ZHSUA N, 300 g EAEED S min J53F L7 A 8-10mL JFARZE MW B EE .0
PUE (EBELAFD , 300 g EHEEL 5 min J53E 1.

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, EEOT AR o e e AR I . AHR T AR R L s, R R A RTOUE =4 BTN 300
pL. 250 pL. 150 pL. 100 pL JEJ5 12 .

EZ MppniEailE
24 FLYNMLES FARAL IR 25 uL-30 pL/AL AL, R R SFRERLE 0-4 °CAM4 T k. 41
B FRBURE 37 ° CREFRAE T 10-15 min, FFHESARBERE 5, 24 FLAAMLEE TR B FLA I 7500l A
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GURRERB R A (IR ML 37 CCRIRINIFE
3 RBEAEMIEFT (L 24 FUBRHD
3.1 SERPTRL

FEREWE G (4°C)  RETHAW D (ZREHK37°C) - EFERK GEFT 24 h i
A 4°CUKFERIML) « BIFIBERMBRERRE A (ZFEH37°C) . 1.5 mL/15 mL &0
B 24 FLAMIEFEIR . KA.

3.2 REEHER

RGN R T HATAER, —BOEK—E A4, SR 10X FrfE 2@ 20 M
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 RBEHML

MR SAS B M AR DR e & 5 R E R R B0 BHEERITED . R, 2
BER Y BERR, THRES, #EHLH, BREG.

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 -

THALBOEAL: A 1-2 mL KA A D, K4EYTEREUR, FiE A 1-2 min, &
B — 2 BT — U, BRRIRAT 20 7, BRBEFWE, HEMHAE (B= A-B) RZEHRIAT
ik W 3 A5 A T AL BUR AR R M G 21k AE, 300 g B0 S min 1, FF B,

A B

El= XFEARELEEE
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3.2.2 BIRRBEHEF

MBI 2 38 B UTIE AR B, A5 UTVE IR D W TR 1 A UTie AR 0 ETE s Be, It
AR Z BIRATIE, AN 25 ERER E TR AN U B e kA H . RRRARET S
F KA E IR IR .

24 FLARMLEE FRAR I 25 uL-30 pL/AL AR, ZERRERERTE 0-4 CHRA T HAE. 4l
FEIRBUICE 37 °CREFRAA T 10-15 min, FFREBRHRER 5, 24 FLANBRRE FRARCEEFLERIN 7500l 7l
FIMR AR B IR A (FIR) HUE 37 °CRE R M B 77

4 BIBEFEFE (BL 24 71LBCAHD
4.1 SEIAHRE

BERENFB G (4°C) « KREHFBF (4°0)  15mL FLE. HREFE.
BEFEEE. BB,

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

REBHE G FIFERREREARE A, EFAK GRAT 24 h BN 4 °CUKFERE
46 . 24 FLARRRESEAR . VK&, 15mL B0 KA. 3mL B RIRE/ BRI,

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.

AR HAAE NI 120 pL R E A, 24 FLANMRT R RIE R 25 uL-30 uL/fL Ak, 2%
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R EREYERFAE 0-4 °CORAF T HRAME . JHIRETTRAIUKE 37 CCHIFRA T 10-15 min, Fp Ak o it
WJm, 24 SLARNE FRARCEEFLAIN 750ul BT P BRE R a8 TG IR A (R A 37 °CHEFRA

Bk
6 EFRMEHA
1E 2-8 CHERZM T, BB TR o 48 FRE TR, 14 OB VK & AR 13 B
HEE o JEBTRAE 37 °CTF 20 438l A T BB o
6.1 ZJFBHRF A :

> 4 °CIELE 14 KA AT LR FERE L R Bl 1
> RN 37 °CEEFRFEH 10-15 min B AJ Ak [H
> REFRERERA G, BT EEAREETER

iZHYEE:
AP RAURTRERA, R FIRARLE
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