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BAL  : Bakteri Asam Laktat 

EMP  : Embden-Meyerhof-Parnas 

MRS  : De Man, Rogosa, and Sharpe (MRS agar) 

NB  : Nutrient Broth 

PKP  : Phosphoketolase 

μ  : mikro 

g  : gram 

L  : liter 

mg  : miligram 

mL  : milliliter 

nm  : nanometer 

rpm  : rotasi per menit 

wt/wt  : weight (berat) 

w/v  : weight in volume 

CFU/Ml : Colony Form Unit/mL 

TPC  : Total Plate Count 
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