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YEAE 2 B1 (Vitamin BL) MR MBI EZ Iy, S5 MACHH = FRIRGEIA, R4ERFHLKIEHAQ
WAATRKEYEgEA R, YRR ERB A HERE .

T 52 B
VB FEBHE 2 1 IR SRR AL AR A O R TR, I ER LT 5 FesfE IR AT T AE B & L, 78 704nm
AR AR I

EE-BE LY E D
KF BEE. 0L AT 6B EE T IHIR/K B 1 mL BIELL I, 280K

R AT ] :

PEEU: Wifk 35mLx1 i, 4°CIRAE.
WAFN—: AR 1mLx1 i, 4°CIRTF.
57— AR SmLx1 R, 4 CIRAE
WA= Wifdk 5mix1 i, 4°CBEGIRAE.
WFIPY: Wifk 12mix1 i, 4°CIRAF.
RV Wik 6mix1 i, 4CELIRTT.

FEAREHE :

1. AZ KRR, HEIE (2« IREURAR (ML 1: 5~10 MLLH] CGRUHRELZ 0.1g, A 0.6mL
P IIAIRBGE, 60°CIZHE 30min, NZEIEI/K 0.4mL, JE2IJET 25°C, 13000g B0 10min, H L
HME (B REE A& RHOS WA UE L 20-30 4351,

2. M HIEAEE (1044Y) « REEAF (mL) R 500~1000: 1 FIELE] CGEEI 500 JT4MHINA 0.6mL
WO, VKA S 40 (Tha8 300w, #8875 3 #b, [FK% 7 0, EBSIA) 3minds INZETHK 0.4mL,
REIET 25°C, 13000g #5.0r 10min, HL FiEHIE

3. Il EEWE.

T sEHAE:
THE e &
Fedh (UL 100
A= (uLd 100
WA= (pLd 80 80
RA= (uw 100 100
Fe4riR%], 80°C XM 10min
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PR (uL 80
AP CuLd 220 220
WAF (pLd 120 120

H,0 (ub) 300 300

FRE], #E 20min, T imL BEESLLEAINL, ZEMKIEZE, ME 704nm ARG, o A S
HEMANEE, AA=ANEE-ATAE.

THAR:
FRUERTZE: y=0.017x+0.0031, R?2=0.9991; x AbrEmIKEE: wg/mL; vy AAA (ANEE-ATHE)
1. HREATETH
VB1 & & (ug/mgprot) = (AA-0.0031) +0.017+Cpr

=58.8x (A\A-0.0031) =+ Cpr
2. B ARETH
VBl & (pg/g fE) = (AA-0.0031) +0.017+ (W=V EEED)

=58.8x (AA-0.0031) +W

3. R IR4I M B R
VB1 & (pg/10%cell) = (AA-0.0031) +0.017+ (ZifkE+v BEED

=58.8x (AA-0.0031) + iU E
4. ERRARARRR
VB1 & & (ug/mL) = (AA-0.0031) +0.017

=58.8x (AA-0.0031)

VEER: IIASREURAAT, 1mL;  Cpr: BEAWE, mg/mL; W: FEARE, g

ERE:

1. #FHMESRPUOLERT 1, WEEARREEIITIE, HETTEA NP RS

2. EAWREREWOFER, thuwshmAag, HROTEREAVHE A, BHEAMREHNE, FmirEa
e IR R 4L

3. BESEREJESREATIIE .

4. PRt TR 0.1-10pg/mL.



