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FrRdES: WX 1, 0.5pumol/mL HEMFRUE, 4°CIRAE.
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1. 23600 /BRI 30 min, WK F) 660 nm, ZEEKIHE.

2. FEE: WE IS OB, N 10pL 281K, 20ul WA=, 4ul AW, 7MRS, RO)E
FINZEWK 166pL, VBA1JE 25°CHHHE 30 min, T 660 nm MEWIEE, N A FEE.

3. FRAEE: DRI QI/AEARA, I 10pL FRAERE, 20pL BT =, 4pl BGRI0Y, AR S, RAET
HNZEEK 166pL, VRBAIJE 25°CHEHE 30 min, T 660 nm JEWIECEE, 08 A briER.
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HNZEMEK 166pL, VRBAIJE 25°CHEHE 30 min, T 660 nm JEWIECEE, 08 A MER.
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S-ALP FEMITHEAR:
TR E X 37°C g v IR A R R 1 pumol Bl 1 AN HLA
S-AKP/ALP (umol/d/g #£) =[C FrEMix(A MEE —A THE)HA FEE —A ZTHE)]XV 2B+W=T
= 0.725%(A M5 — A 58 +(A b — A FHE)»W
C ARUEWE: 0.5umol/mL; V M ALK R MM, 1.45mL; W: HIERERRE, g T: MALRSRS ], 24 h=1
do




