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SINGKATAN DAN ARTI LAMBANG 

SNI  = Standar Nasional Indonesia 

Kkal  = Kilokalori  

mg  = Milligram 

ml = Mililiter 

ASUH  = Aman Sehat Utuh Halal 

RPA    = Rumah Potong Ayam  

𝐶𝑂2    = Karbon dioksida 

BSNI    = Badan Standart Nasional Indonesia 
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