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HIV : Human Immunodeficiency Virus 

AIDS : Acquired Immune Deficiency Syndrome 

DNA : Deoxyribonucleic 

CD4 : Cluster Differentiation 4 

CD8 : Cluster Differentiation 8 

ART : Antiretroviral 

ASI : Air Susu Ibu 

RMR : Resting Metabolic Rate 

BKTL : Bahan Kering Tanpa Lemak 

UHT : Ultra High Temperature 

HFS : High Fructose Syrup 

SIHA : Sistem Informasi HIV AIDS 

IMS : Infeksi Menular Seksual 

 


