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SNI  = Standart Nasional Indonesia 

BTM  = Bahan Tambahan Makanan 

RI  = Republik Indonesia  

ADI  = Acceptable Daily Intake 
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BB  = Berat Badan 

R – 1  = Reagent Rhodamin – 1 

Daftar Simbol 

%  = Persen 

0
C  = Derajat Celcius 

/  = Per 

∑  = Jumlah 

g  = gram 

kg  = kilogram 

mg  = milligram 

ml  = milliliter 

ppm  = parts per milllion 

Sdm  = Sendok makan. 

n  = Jumlah Sampel  

N  = Jumlah Populasi 

d   = Nilai presisi 90% (sig = 0,1) 
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