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A FR: MOLM-13-luc, A 2t E 5% (A % 48 i +luc
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Rrgadt:: 90%RPMI-1640+10%FBS+PS

KR S 95% 5K +5% AR IRE: 37°C
BRI 12 & 1:3, 8/ 3k

VAR BIMIERIER, RS

SCIRRRTIN: T

VE: Z40M puro WA 1.0ug/ml, BEFFITEFE A 0.5ug/ml puro 4EHF
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1) EHM: AS5H 1 mL RS RANEIEEE 37°CARME s e,
4 mL ¥ FRER G IS 78 1000 rpm 25140 R0 3 min, #5 _B3EW, M 1-2mL
Br R R R R RS AR E W AT BRI & & &1 R AR R R R LR

CES M BN 6 cm ML, ANANZ) 4 mL B5983E, Bi9edno. & Rk
FEAG A 40 2 S

2) ZHMUARAR: QRN MBS R ik 80%-90%, R AI#EATAEAEFE .

ik UCEESHML, 1000RPM Z&544 N 550 3-5min 3%, 2 EiEW, #Min 1-2ml
WG WRA], A ERTE 1:2 2 1:3 B E1 43 B3 102 8ml 1% 55 3L (1) 35 ML
oI .

Tk ARG R, TR EURIER S, BRI A R, B R
WA 1:2 3 1:3 1 ER 4 BT 002 8ml 15 55 5 1 3 1L mp 252 0 o

3) YMERE: FAAKIRES BRI, mf3HTMEF. N T25 AW,
as WCEEAN A R A B 37, BANTCHE & 0E H, 1000 rpm 2644 K &0 4 min, 3
% BIEW, H PBS JEWE—E, 3/ PBS, SASEIHEATANMITT %L

b, RPN EE X NI T MG AR AT, A 40 %5 B 5%100~1%x107/mL, %%
BIRE], WO AE A ImL dIR, TE A B AR

e KBHEAAETRN-80°CUKFE, 24 h G NI B EMAT . 1CFAGAENLE LME T IR
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I WREIYKREEAMBRARALE T, HABEEHERE. EHEIR, &
FLRARREFE K RRINEER -

2. fRPAUP R, THRAMRAREE, waiEAs. TR, ik
Lol BT RednM e FAR, R ORANIRES IR B TR A — BT 2L
AL, ST HRE P BT &AM,

3. FH Th%IERE BRI AR T, BB SRR . s 8, Al
0 T P A A % ) F A SR TR T B s R IEE LR MR TR R
TOWERE Y TR AR T25 I E T 37T CE IR E 4-6h.,

4. BEFHAMHEFEZGEEEREA T HaER.

5. FRUE P URRIANM S AT 3 RATAJLIKAIIR B, e SRAIORES, AR E]
BOARIIBEA . T IBHRRE, AN BRI 2 BB B, 5 &
FIRATER R, 55 S0 40 0 AR B, DUERATHIBEAR N 7 BR B2 [R5 B2 v AR v
6. ﬁéﬁiﬂ@mﬁﬂﬁﬁﬁﬁﬁ
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8. VER: 1:24%E 14 T25 Hifh 2 AN T25 MHERE 2 A 6cm ML, A& 1/ T25
Wit 2 4 10cm 1L,

EERYARB R E:
1. KERNBETHE (BEE. W&
2. BEETHETHE (BBEEE)

a. W B 50% AT, BB BT

b. W% BE 50%-80%, RUIREIEFR, FRRMEEREE

c. TBFEE 90%, EUAEAR
3 BB AR, HFMEBEEREZRD LM (FHRTTEIER); k&g
L, BDIBIEATE SRR (Toml) &3R4 1A PBS (10ml) JHBEMERIF
WegE ! BE.O#E N 1000rpm, 5min.



