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- dedhetvatlutinagiiflan Uszanns 2-3 n3N tTuiinuwiniudueu (Ws)
- nldevlugeugouugi 1032 “g dszanns 16 Galus

aaiagiiieute i ludiuldlu TnanANTu (desiccators) Usyainns 30 — 45 w1

a a

theagiiflannalilufiuldlulngnaauiu (desiccators) Uszanmi 30 — 45 Wil
A
- dawinwfandunistiuin (W)
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- ﬁquqmuq?@ﬂﬂzmﬂ\iﬂ']qﬂﬂju'w&l@ﬂu
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Ws

N15AASIZUAINISRNAR LAY (ASTA)

- ATATENANRENLATATAAINI
. dashethadsvanns 1 03 ldasluanmbBuans (volumetric flask) 2116 100 4. ufintnwing
wiua
- LAY Acetone AULTNATATL 100 NA.
- felSludie 16-20 Falu
- NIRNANLNITANENTEY No.4

- IAINNIRANALUANT 460 nm TTuAnANNuiLeY

NNTANITL
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3. N15ALAsITRALLL CIE
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5. N199LAFITIUN moisture sorption
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6. N15ALATIZIUN AzWAIaNTU
a.  NITLASANAITATANLN LG lUN15ALATIZI
i. NI9LATEN washing buffer

111 Washing buffer Tugzaauiaaatadu 0.01 M PBS-T Inafintnnau 900 ua. awiutin il lunnaae

an959aeine uazl4ane Micro ELISA plate iufignimni 5°

ii. N1SLASEN substrate solution

Ng3 Substrate solution A WA substrate solution B 1u8ms1d91 1:1 Aqgusizesly

1BunauiseantawinTiwaz ldnneli 1 dalug
iii. seNsazHamantunInsgIu nienldlunsinmed

iv. NSLATEN enzyme conjugate
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v. Stopping Solution
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7.1 AEN19ENARIDENY

- Feetng 50 nFN Fnezdlnu (Acetone) 100 4.

- flunanside Sonicate AUNINATALENTNANAS

- suweevdlnu (Acetone) THNLBNATUITNNDL 50 N, Immﬂ?lmnéfuﬁ@muqﬁ 50 °f

- ldlu Separation funnels wWianiANdiethyl ether Uszunne 100 1.

- AN 10% TnaenAaales (NaCl) 100 Ha.

- iU Supernatant WATA9A3E 2% Na,SO, U3Ta1ad 100 N4,

- AN 10% potassium hydroxide in methanol Uaednns 50 4. al8 1 Falug (%um@uﬁ@uﬁmﬂﬁﬁ?‘m
284941] saponification)

- 15N 10% TmRunaaaled (NaCl) 100 4. Lﬁ@uﬂqmﬂﬁﬁ?m (Pugaudeuwld)
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- n3esfietneldrandnniEiamg 1.5 Na. et liAes e HPLC
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9

7.2 N159LA5IZYE HPLC

- Mobile phase; Acetone: water, 75:25
- Column C18

- Temperature 30°

- Flowrate Tml/min

- Time 34 min

n15AAszRunUs AL lE T uNInam
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Fapaaeing 2 nFu ludninasuunm 250 Ha.

- AN Acetone 1l7zantu 10 HA.
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- thuvies neldaenuiEailszanns 10,000 rom Uszanas 10 wi
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