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$25: JKR- SCAR -100 / JKR- SCAR -100-KIT/ JKR- SCAR -100-KIT-Pro

A& mER

4°C

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

2 JRAREZ R B 250 mL 4/-20°C, 2 year
3 JRARA LR C 30 mL 4/-20 °C, 1 year
4 KBEFHNLAE 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,

£ BEFRBROGAFE Pro flREH, ULEFTA B ER AT B E .

WA 2B Ab 2

1. JERRBEREFE A £ 4°Cal R 3NH, WRIRIE 4°CHRAT, B 1 MHNEHE
B, KR @ BUBCT-20 °CHEAE, 4 S S VRt 2 k.

2HRRER E. FRALHEUI C W& A 4R A0S EE TR, 9 T IRFFBGHE FR o)
i, KA UK T-20 °Chiffr, Bk R B 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
BN 4°COKFERIAL) « JEREBERRE A (FR®K37°C) « FEF (10em)  RLBH
FARY/FERTIA —WH: 60 mm HFFIM. 1.5 mL/15 mL/50 mL 8504, 100 imZH i 38 W |
3mL ERREE/1000 v L B 24 FLAKIESFIR. £BIKE, £BHB.

2.2 JERRBREHE
2.2.1 ALK

Wb e (e R AL U AT 2 - 8 °CARF M IRAFIgH, TRIEARIE B Sein ST JEIR
R EELEE, HALMEIFEICEaER.

2.2.1.1 HAKTEL

TR, R 6 PR AU R, AR FRILF, I JEARZ M B, H 3mL
LR B 1000 1 L AT IETE, BEEIEVEEAE =k & UL E.
2.2.1.2 AAREE SHEL

HRFIB S F AR T RBRALUR TR, 8% S 1.5mLEP &, HIRREEE— KA

SUNU AR 2 AR FRZ N 1~3 mm? (IZHZER, 522 15 mL EP &, A 5 mL JRACZZUH
Wi 37 °CRE V% T4 45-60 min. JEALITEFERE 10 min S4B T W ELLH S AL L, BUb ol
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PO e S UEE, W2 RN ) 70 um LLR AN % B B A4 J5 04T N — . 41
SUHALFEE L —
FHHABRRDERERHS A 1 mL RARHALEIE C £ 1.5 mL EP EiH{L.

2.2.1.3 HAK LI

HWTERUE, HYURIEDGRIE 10 7> , TN 3 AR RARE R B £ 131k, THA
HAUR AR 100 pm FLAE P AH M I 98, k22 10-20mL JEARZE M B ISP, &
B Z AL BIBANAL, 300 g B4 B0 5 min J5F LiE; H 8-10mL FARZE Pk B B &
BT (BB ZA5) , 300 g FAERL S min 53 B

LANRRUTUE SR LA, IO 1-2 mL ZL4H AR 1-2 min J5, FBEZE 10 mL, 300 g
BAERD Smin 57 BiE. OEEDBUCA AN BEEAT R A RR.

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 A AR AR S L e R R A RTOUE =4 BTN 300
wL. 250uL. 150 uL. 100 1 L FEF K.
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24 FLAHMEES FRARAEIE 25 W L-30 w L/AL UK, FEBUR B TRERFAE 0-4 °CHAF T HAE. Al
NS FRARRCE. 37 °CHEFRAE T 10-15 min, RpBE Al Jm, 24 FLAHMRES FRAREEFLIA N 75001
ERRAER R A (Fih) THE 37 CCHRIRFARE IR

3 RABEHAET (BL24 JLBONBD
3.1 KRR

ABREBFE G (4°C) . RB{EHMABED (BB 37°C) « FEFEK GRAT 24 h i
A 4 °CUKEERIL) « JEURRBEREFRE A (FRH 37°C) 1.5 mL/15 mL 058,
24 FLANREIEFRIR . K&

3.2 RBEEN

EFEE IS ERATRAN, —BONER—FAAS, S8 10X FalE 2T 20 48
REE, 3K/ 100-200 umffI2R 28 H .

Wit 7R b, AL MEARIREREZ MR G, BB RIS, T 15mL
BOET, 68 LERE—AELE, 4°CiHE 10-15 min.

3.2.1 RBREHMNL

AR R B AR R R e 2 6 R EEAE AR SO R IR DUE D R A,
R A RSB, W IRE R, R0, HIREO.

MR EHE A SR FEN, 300 g #5400 5 min 3 FiE.

MR B HHER L IR KR, 300 g B0 5 min FF i, ATEEEE R SR
THAL .

A L : NN 12 mL RS BIHA D, BAEYE RIS, EE M 2-3min,
B —rEh AT — IR, RERRAT 20 7, R TUE, EEENAE (K= A-B) REREIH
fEike WM 3 A5 KA B AR TR AR AR E M G 2517846, 300 g B0 S min, 7 LK.
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3.2.2 BIRRBEHEF

A B IR ISR A B DT AR &, E DUIRAR D W I 1 A5 UTve AR B3l R e, T
AR Z BIRATIE, AN 25 ERER E TR AN U B e kA H . RRRARET S
F KA E IR IR .

24 LA MR FRBAEIE 25 0 L-30 0 L/AL R, BB B TEERFAE 0-4 °CHAF T ERAE. 4l
JEBEFRBUE. 37 CCHIFRAA T 10-15min, FFEERKIRERS G, 24 SLANRS FRARRESLEN AN 75001
TERRE R R A (Fih) JHE 37 CCHRIIRMRE I7

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

ARBIHE G JEIRBBEIEFE A, BFEE GRAT 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 ERATE RN 100 v L 2R AR E B, 24 FLANMRRE FR L IR 25 w L-30 u L/AL AR, 2
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JA R A FELERFTE 0-4 °CEMF R HAE . MM0EFRUIE 37 °CREFEF 10-15 min, 24 fLANfEE;
FEMREEFLEAIN 750ul JEIR KRB B R IR A (FiR) & 37 CR M 7%

6 ZEJF B A

1E2-8°CHIBHRMT, EFRRERME. 2 AR, &5 IHBEK & AR ik
ELEEE . ZERIRTE 37 °CF 20 23040 T BB -

6.1 ZEJF R :

> 4°CHESE 14 R AIMREFBITF I3k
> RN 37 °CHEFRAA 10-15 min BP W 5EE
> BRAIEFAGER, ERTEREEFRK

iZHYEE:
AP ROURTREBIS, FETRRSE
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