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GMP = Good Manufacturing Practice
BPOM = Badan Pengawasan Obat dan Makanan
RI = Republik Indonesia

PERMENKES = Peraturan Menteri Kesehatan
KEMENKES = Keputusan Menteri Kesehatan

SNI = Standart Nasional Indonesia
WHO = World Health Ogrganization
SBM = Standar Baku Mutu

TPP = Tempat Pengolahan Makanan
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