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MOTTO 

 

“Sebaik-baik Manusia adalah yang Paling bermanfaat bagi orang lain” 

(HR. Ahmad) 

Nabi Muhammad Sallahu’Alaihi Wassallam. 

 

“The word is dangerous place to live, not because of the people who are evil, but because 

of the people who don’t do anything about it” 

Albert Einstein 
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