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ABBREVIATIONS AND SYMBOLS

CFU Colony forming unit
Da Dalton

°C Degree Celcius

g Gram

h Hour -

U International Unit
1 Litre

Km Micrometre

mg Milligram

ml Millilitre

mm Millimetre

min Minute

N Normal

ND Not detected

% Percent

b Pound

Spp. ‘ Species

sec Second

w/v Weight by volume



