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— 35 ) FH RH [ B A AL B FC Ak, B A 4-IH SR AT HyO,; 355 R A I AL MIBR (L H,0, b 4-%
FA B Ay, E R AEEAY); 7 500nm BEHETR g, HEIEFERS TC 48R IEK.
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WA —: AR 100mL (H%);

5 WA 20mLx1 i, 4°CIRAE;

WA= Bl i, 4CHRAT

AU Ak 40uLx1 Hi, 4°CIRAE

TC FrdEfh: WA ImLx1 32, 0.5umol/mL, 4°C{ffF.

TC HIRE:

1. AL TC BRI AL R (g) = WG — R mL) A 1: 5~10 AVELH] CRFRINZ) 0.1g 412K,
BN ImL 35— #EATUKIB A, 8000g 4°CEL» 10min, H i, B TC #5903

2. ZUM. HHE AR TC MFREL SEIEE 400-500 /340 M B A B B B0, 3F B, 0 ImL B0 —, A
A 1min CBREE 20%, M7 2s, 1% 1s), HI TC FFUIK.

3. i GO SRR BENE

W5 Btk
1. /B TR 30 min, TP F] 500 nm.
2. TC AR MECH: I AT, WRHXZ 0.8mL 577 — 23 SN A7) = R DU b, 78 0 Vi e P A i e
ok i, FeMRA), TC TAEME T 37°C/KH 10mine FIATE M TAEW 4 CHAGE— A
3. FRUER: ARIKAE 96 FLAR AN 20uL FC FRuERAT 180uL TC TAFW, 18%A), 37°CH#E 3h J5T 500nm
E A MEE

4. AﬂJ%E WRIRAE 96 FLAR AN 20uL FC A IR 180pLTC TAEW, 1824, 37°CH & 3h J5T 500nm

5. El% ﬁmrt 96 FLARH A 20pL RFF— A1 180pLTC TAEWK, ¥R, 37°CifE 3h J5F 500nm J5E A
W,
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HHEAR:
1. IfiE GO o TC &5
TC (umol/dL) =C frifEix (A MEE-A TAE) +~ (AWREE-A TEE) x100
=50x (A MEF-ATAE) ~ (AREE-ATAE)
C FR#ER: 0.5umol/mL; 100 mL: 1dL=100 mL.
2. A TC S EITH:
(DIREARE AR
TC (pmol/mgprot) =ChriEx (AMEE-A TAE) + (AWRHEE-A =HE) +Cpr
=0.5¢ (A MEE-A FAE) + (AWRIEF-A TAE) +Cpr
Q)RR R
TC (umol/g #fH) = CHrElx (AMEE-ATHE) + (AWRHEE-A EAE) +W
=0.5x (A MSEE-A BAE) + (ARIER-A ZEE) =W
C FR#EW: 0.5pumol/mL; FEAE K, mg/mL; W: FEAFE, g/mL
3. M. AT TC SR
TC (pumol /10* cell) =C brifEilix (A MIEE-A THE) + (A FMEE-A T EE) ~4iH il (104 cell /L)
=0.5x (AMZTE-ATHE) + (AWREE-ATEE) ~ESAE (104 cell /L)
C Fr#fE: 0.5umol/mL.
AR PR Y 1nmol/mL.



