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DAFTAR SINGKATAN 

 

 
CARBEI  = Kacang Merah dan Buah Arbei 

KKB   = Klepon Kacang Merah dan Buah Arbei 

Kemenkes RI  = Kementerian Kesehatan Republik Indonesia 

WHO   = World Health Organization 

Riskesdas  = Riset Kesehatan Dasar 

SNI   = Standart Nasional Indonesia 

BBLR   = Berat Badan Lahir Rendah 

TKPI   = Tabel Komposisi Pangan Indonesia 

MCV   = Mean Corpuscular Volume 

MCH   = Mean Corpuscular Hemoglobin 

ADB   = Anemia Defisiensi Besi 

HB   = Hemoglobin 

TTD   = Tablet Tambah Darah 

RAL   = Rancangan Acak Lengkap 

dkk   = Dan Kawan-Kawan 

mg   = Miligram 

kg   = Kilogram 

mmHg   = Milimeter Air Raksa 

g/dl   = Gram Per Desiliter 

sdt   = Sendok Teh 

sdm   = Sendok Makan 

THT   = Telinga, Hidung, Tenggorokan 

SSA   = Spectrofotometer Serapan Atom 

HN03   = Asam Nitrat 

HCl04   = Asam Perklorat 

K   = Kalium 

Ca   = Kalsium 

 

 

 

 

 

 


