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= Mikrometer

= Lemah,Letih,Lesu,Lelah,Lunglai
=Angka Kecukupan Gizi

= Badan Penelitian dan Pengembangan
= Badan Standarisasi Nasional

= Kalsium

= Cuprum/Tembaga

= Departemen Kesehatan

= Desiliter

= Ferrum/Besi

= Gram

= Hemoglobin

= Kalium

= Kementrian Kesehatan Republik Indonesia
= Kilogram

= Kilogram Berat Badan

= KiloKalori

= Miligram

= Magnesium

= Mililiter

= Mangan

Natrium

Persatuan Ahli Gizi Indonesia

= Selenium

= Standar Nasional Indonesia

= Spektopometer Serapan Atom

= World Health Organization

= Zink
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