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Nomor Singkatan Kepanjangan

1 MeH = Metanol - HCI 1%

2 MeT = Metanol — asam tartarat 1%

3 MeS = Metanol-asam sitrat 3%

4 EH = Etanol - HCI 1%

5 ET = Etanol — asam tartarat 1%

6 ES = Etanol-asam sitrat 3%

7 RBU = Ruang simpan terbuka, 150 lux, RH 65%

8 RBK = Ruang simpan tertutup, 10-200 lux, RH 77-85%
9 Rf = Retordation Factor

10 KLT = Kromatografi Lapis Tipis

11 LC-MS = Liquid Chromatogrphy — Mass Spectrometry
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