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SINGKATAN 
 

WHO = World Health Organization 

E. Coli = Eschericia coli 

BTP = Bahan Tambahan Pangan 

FEFO = First Expired First Out 

FIFO = First In First Out 

Fc = Foot Candle 

Ppm = Part Per Million 

Psi = Pounds Per Square Inch 

CPMB = Cara Pengolahan Makanan Yang Baik 

GMP = Good Manufacturing Food 

BTM = Bahan Tambahan Makanan 

BPOM = Badan Pengawas Obat dan Makanan 

APD = Alat Pelindung Diri 

IKL = Inspeksi Kesehatan Lingkungan 

TPM = Tempat Pengolahan Makanan 

 
SIMBOL 

Gr = Gram 

% = Persen 

ᵒC = Derajat Celcius 

< = Kurang Dari 

> = Lebih Dari 

- = Minus 
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