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: Butylated Hydroxytoluene

: Badan Standarisasi Nasional

: Crude Palm QOil

: Deoxiribo Nucleid Acid

: Gabungan Industri Minyak Nabati Indonesia
: Kilogram

: Miligram

: Monosaturated fatty acid

: Penyakit Jantung Koroner

: Palm Kernel Oil

: Refined bleached and deodorized
: Riset Kesehatan Dasar

: Reactive Oxygen Species

: Standar Nasional Indonesia

: Superoksida Dismutase

: Thiobarbiturat Acid

: Ultraviolet
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