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% = Persen

g = Gram

H2S = Hydrogen sulfide

HCl = Hydrogen chloride

kg = Kilogram

MgO = Magnesium oxide

mg = Miligram

ml = Mililiter

mm = Milimeter

NH;3 = Trihydrogen nitride / Ammonia
NH4Cl = Ammonium chloride

pH = Satuan derajat keasaman
Rp = Rupiah

SNI = Standar Nasional Indonesia
WHC = Water Holding Capacity
AC = Air Conditioner
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