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AIDS : Acquired Immune Deficiency Virus
BCG : Bacillus Calmette Guerin

BLH : Badan Lingkungan Hidup
BTA : Bakteri Tahan Asam

BSN : Badan Standarisasi Nasional
DEPKES : Departemen Kesehatan
DOTS : Directly Observe Treatment
DOV : Definisi Operasional

HCI : Hidrogen Clorida

HIV : Human Immunodeficiency Virus
KEMENKES : Kementerian Kesehatan
OAT : Obat Anti Tuberkulosis

PP : Phenol Phtalein

RISKESDAS : Riset Kesehatan Dasar
SNI : Standar Nasional Indonesia

TBC : Tuberkulosis

WHO : World Health Organization
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