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Leagene AT/M7&(EE)NIRA LR, HIESERIAA Artificial Intestinal Juice,
SENEFRIVES T pH BEN—MER. AAFIRARERRRR, AT/NGREEDHE
th. REOBSAER, pHEXNR 6.8, EXENE, TRHTREN. BishH. BRI
W, THERTHARENCN, ZRFXATRANE, NERTIRRZESEARIE.

FEaméaRk :
wms
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E=4 1
AL/Ng&(FoH) 500ml -20°C
ERBEH 119

BRIEPR(Uts®):
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IR B EERM.

2. BENRER. BaR. BRI 6 i RTALBE RS, 1 /\NRZSHER, e
1 RE AL AR, AN 6 MRS, WNASEK.

3. NERHHTHASIE, FARIEERSIIGERIRE.

SN

1. AL/NBRFERATE AR, WELTEEK, TRTCEERIE.
2. ANL/Mak(FRR)ERREFRR, IIRIETE,

3. IWFIFEEERRER, LABGRNNEESCiaER.

4 RTENZEMNER, SFELRRHEIRMEFERE.

BWHE: 1240BE%; [KRiEHE, -20°CIRF,

tBXr=m:
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CS0001 | ACK ZI4HEBZLMER(ACK Lysis Buffer)
DMO0007 | FREC-EIBFEESRER

PWO0053 | Western FiiAischiti& (i)

TC0699 | 1EYSWEFIREE LI (DNS LEEiX)
TO1013 | AZEE(MDAMIXFIZ(TBA Lb&%)
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