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BAB = Buang Air Besar 



RSCM = Rumah Sakit Cipto Mangunkusumo 

PSH =Psylium Seed Husk 

FAO = Food and Agriculture 

SNI = Standart Nasional Indonesia 

Gr = Gram 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


