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WA= Wikl i, 4CHRTT.

RA=: W< M, 4CEGLRTE. I RTECH], A 20 mL Z&587K, RABEMENA 10 mL &5 =, &
5.

Frvldh: Witkx1 32, 20 pmol/L TEHUBEFRUES, 4°CIRAF.

A F A BERE:

1. oAU FREGED 100 B FRIRT M 0.1g, R 10 mL 50%, WA 10mL R, F—, EHERS,
SRIGE T 45°C/KH 1h, 8000g, 25°CELr 10min, B LW —, T EHBESENE.

2. SBERREL: BUED 100 HIFFRIXT HEE, 550°CHRIKBE 1h, WEIGFRELZ 0.1g, #T] 10 mL #0458,
o 10mL {5 —, BHiEs, RJEET 45C/KHE 1h, 8000g, 25°C, &0 10min, B EiE®R =, HT &
A B

Jise B B.:

1. BBV 30 min, FTH K E] 660 nm, ZEIFKIAZE.

2. FTF KM, WATIREER) 40°C,

3. A BEPA, I 500ul 218K, 500uL k7=, BA)EE T 40°C/KBIRE 10min, FiLA
# 10 min J5T 660 nm MEBLLEE, id8 A THE

4. FRUEER BUEP 4, RN SOuL FRHETR, 450uL Z51H7K, S00uL iR57 =, 18215 BT 40°C/KBRIR 10min,
EIAH 10 min /5T 660 nm WEBOGCE, dh A beiEE .

5. MEE: WEPE, MM 50uL Gl —8cE LGl =, 450pL Z808K, S00uL ik =, BAEET
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40°C/KIB PR 10min, = iREAE 10 min J5 T 660 nm Wl EWOERE, 188 A WEE.
ER: FABARRIEE R HE—X.
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1. IETHEBE &= (umol /g) =[C bR <A WEE —A THE)AFREE —A THE)]XV B+W
=0.2x(A WEE — A = AE A RS — A“frélﬁ) W

CAR#EW: 20 pmol/L; W: TIEFESERE, g : ByEB— B RL, 10 mL=0.011L.

2EBEEHSE (umol /g T-H) =[C ﬁ?ﬁ%‘zx(A vﬂIJH THE)A WRHEE — A T AHE)XV

“W=0.2x(A JEE —A TAE)HA WEE —A TAE)W

C HRHEMR: 20 pmol/L; fom’m?: 50pL=0.05mL; W: LIEFEMFIE, g V& EHEB S, 10
mL=0.01 L.
3. HIEEHBE (umol /g) =13 -+ 3E T HLRE

ERE:
A=l R, AR AR R, HARMER, FEERIDUNAZLR R EE AR



