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DAFTAR SINGKATAN 

 

CFU  : colony-forming unit 

ml  : mililiter 

DOC  : day-old chick 

SID  : Standardized Ileal Digestible 

ND  : Newcastle Disease 

DIA  : daya ikat air 

kg  : kilogram 

cm  : centimeter 

SED  : Standard Error of Difference 

g  : gram 

pH  : potential of hydrogen 
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