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LAMPIRAN 

PENCATATAN DATA NILAI pH SAAT PENCAMPURAN 

No. Kode Reaktor (Biodigester) Deraja Keasaman (pH) 

1 KS1 7.4 

2 KS2 7.4 

3 KS3 7.3 

4 ES1 7.7 

5 ES2 7.9 

6 ES3 7.7 

7 KES1 7.6 

8 KES2 7.6 

9 KES3 7.6 

 

PENCATATAN DATA TIAP HARI SETELAH PENCAMPURAN 

1. Campuran KS1 (kubis 25% + kotoran sapi 75%) 

Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 

1 0 0 28 Pencatatan data 

2 0 0 29  

3 0 0 28  

5 0 0 30  
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4 0 0 29  

6 0 10 30  

7 0.5 25 31  

8 0.9 50 30  

9 1 90 29  

10 1.4 100 30  

11 1.9 140 29  

12 2 190 29  

13 2.3 200 32  

14 2.5 230 29  

15 2.5 250 31  

16 2.8 250 30  

17 2.5 270 31  

18 2 250 31  

19 1.5 200 29  

20 1.4 150 31  

21 0 140 30  

 

2. Campuran KS2 (kubis 50% + kotoran sapi 50%) 

Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 



 

56 
 

1 0 0 28 Pencatatan data 

2 0 0 28  

3 0 0 29  

5 0 0 30  

4 0 0 29  

6 0 15 29  

7 0 30 31  

8 0.3 40 30  

9 0.5 60 29  

10 0.9 90 30  

11 1.1 110 30  

12 1.5 140 31  

13 1.6 160 31  

14 2 210 29  

15 2.1 210 30  

16 2.3 230 30  

17 2.5 250 29  

18 2.1 210 30  

19 1.8 180 29  

20 1.5 150 31  

21 1.1 110 29  

3. Campuran KS3 (kubis 75% + kotoran sapi 25%) 
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Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 

1 0 0 28 Pencatatan data 

2 0 0 29  

3 0 0 29  

5 0 0 31  

4 0 0 30  

6 0 10 29  

7 0 25 29  

8 0 30 29  

9 0.5 50 30  

10 0.6 80 31  

11 1.2 120 30  

12 1.3 130 31  

13 1.4 140 29  

14 1.6 160 29  

15 1.6 160 30  

16 1.9 180 31  

17 2 190 30  

18 1.8 180 29  

19 1.5 130 31  

20 1.2 110 30  
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 1 100 30  

4. Campuran ES1 (eceng gondok 25% + kotoran sapi 75%) 

Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 

1 0 0 28 Pencatatan data 

2 0 0 29  

3 0 0 30  

5 0 10 31  

4 0 20 30  

6 0.3 40 30  

7 0.5 75 29  

8 1 100 29  

9 1.2 120 30  

10 1.9 190 31  

11 2 200 31  

12 2.1 210 30  

13 2.2 220 29  

14 2.5 250 29  

15 2.9 290 30  

16 3 300 31  

17 2.7 270 29  

18 2.5 250 30  
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19 2.1 210 30  

20 1.9 190 31  

21 1.5 150 29  

 

5. Campuran ES2 (eceng gondok 50% + kotoran sapi 50%) 

Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 

1 0 0 28 Pencatatan data 

2 0 0 29  

3 0 0 29  

5 0 0 31  

4 0 40 30  

6 1 100 29  

7 1.1 110 30  

8 1.4 140 31  

9 1.4 140 31  

10 2 200 29  

11 2.1 210 30  

12 2.4 240 30  

13 2.9 290 29  

14 3 300 31  

15 3.2 320 29  
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16 3.5 350 30  

17 3 300 31  

18 2.9 290 30  

19 2.5 250 29  

20 2 200 29  

 1.6 160 29  

     

6. Campuran ES3 (eceng gondok 75% + kotoran sapi 25%) 

Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 

1 0 0 28 Pencatatan data 

2 0 0 29  

3 0 0 30  

5 0 10 31  

4 0 20 29  

6 0 25 29  

7 0.3 80 30  

8 0.5 95 31  

9 1 100 31  

10 1.3 130 32  

11 1.8 180 30  

12 1.9 180 29  
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13 2 200 30  

14 2.2 220 31  

15 2.5 250 31  

16 2.6 260 30  

17 2.1 210 29  

18 1.8 180 30  

19 1.8 180 30  

20 1.5 150 31  

21 1.4 140 31  

 

7. Campuran KES1 (eceng gondok 20% + kubis 30% + kotoran sapi 50%) 

Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 

1 0 0 28 Pencatatan data 

2 0 0 28  

3 0 0 29  

5 0 0 31  

4 0 0 30  

6 0 10 30  

7 0 25 29  

8 0.2 50 29  

9 0.4 65 30  
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10 0.5 80 30  

11 0.9 90 31  

12 1 100 31  

13 1.2 120 30  

14 1.6 160 29  

15 1.8 180 30  

16 2.1 210 31  

17 1.9 190 29  

18 1.8 180 29  

19 1.5 150 30  

20 1.5 150 30  

21 1 100 31  

 

8. Campuran KES2 (eceng gondok 25% + kubis 25% + kotoran sapi 50%) 

Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 

1 0 0 28 Pencatatan data 

2 0 0 29  

3 0 0 29  

5 0 0 30  

4 0 0 31  

6 0 10 29  
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7 0 20 30  

8 0.2 30 31  

9 0.5 50 31  

10 0.8 80 29  

11 1 100 30  

12 1.1 110 31  

13 1.3 130 30  

14 1.8 180 30  

15 2 200 29  

16 2.3 220 30  

17 2 200 31  

18 1.9 190 31  

19 1.5 150 30  

20 1.3 130 29  

21 1.3 130 29  

 

9. Campuran KES3 (eceng gondok 30% + kubis 20% + kotoran sapi 50%) 

Hari Tekanan Volume Temperatur Keterangan 

0 0 0 0 Pencaampuran sampel 

1 0 0 28 Pencatatan data 

2 0 0 29  

3 0 0 30  
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5 0 0 31  

4 0 0 31  

6 0 15 30  

7 0.2 25 29  

8 0.5 40 30  

9 0.9 80 30  

10 1 100 29  

11 1.2 120 29  

12 1.4 140 31  

13 1.5 150 31  

14 1.9 190 29  

15 2.2 220 30  

16 2.6 260 31  

17 2.5 250 29  

18 2.1 210 29  

19 1.9 190 30  

20 1.5 150 31  

21 1.4 140 30  
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PENCATATAN DATA NILAI pH SETELAH FERMENTASI 

No. Kode Reaktor (Biodigester) Deraja Keasaman (pH) 

1 KS1 6.9 

2 KS2 7 

3 KS3 6.9 

4 ES1 7 

5 ES2 7.1 

6 ES3 6.9 

7 KES1 6.8 

8 KES2 6.8 

9 KES3 6.7 

 

DOKUMENTASI PERSIAPAN ALAT DAN BAHAN 

                

                           (a)                                          (b)                                             (c) 

(a)Gelas ukur, (b)manometer pressure gauge dan (c) sarung tangan 
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(a)                                                                               (b) 

(a)Pengambilan eceng gondok dan (b) eceng gondok setelah dipotong potong 

 

        

(a)                                                   (b) 

                          (a)Kubis dan (b) campuran setelah pengadukan 
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(a)                                                            (b) 

(a)Blender dan (b)pipa ¾ inci 

       

(a)                                                                  (b) 

(a)Katub dan (b)termometer 
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(a)                                                  (b) 

(a)instalasi gelas ukur dan (b)Kotoran sapi  

                  

DOKUMENTASI UJI NYALA 

               

(a)                                       (b)                                              (c) 

(a) volume gas terendah, (b) volume gas sedang,(c) volume gas tertinggi 

 


