
3 

 

DAFTAR TABEL 

 
Tabel 1. 1 Komposisi Tapioka per 100 gram [2] ............................................................................ 4 

Tabel 2. 1 Perbandingan Pengering Alami dan Buatan [1] ............................................................ 9 

Tabel 3. 1 Spesifikasi Keseluruhan Alat....................................................................................... 31 

Tabel 3. 2 Perbandingan Mikrokontroller ESP32 dan ESP8266 .................................................. 32 

Tabel 3. 3 Perbandingan Termocouple K dan DS18B20 ............................................................. 33 

Tabel 3. 4 Perbandingan Soil Humidity Sensor Resistif dan Sensor Kapasitif ............................. 33 

Tabel 3. 5 Perbandingan Heater 500W dan 300 W ..................................................................... 34 

Tabel 3. 6 Perbandingan Motor Stepper Nema 17 dan Stepper Nema 23 ..................................... 34 

Tabel 3. 7 Perbandingan DRV8825 dan TB6600 ......................................................................... 35 

Tabel 3. 8 Perbandingan BFB1012UH dan Blower Keong.......................................................... 35 

Tabel 4. 1 Perbandingan suhu terdeteksi sebelum kalibrasi dan setelah kalibrasi. ...................... 39 

Tabel 4. 2 Konfigurasi Pin Nema 23 dan Driver TB6600 ........................................................... 44 

Tabel 4. 3 Tabel Pengaturan DIP Switch Driver TB6600 ............................................................ 44 

Tabel 4. 4 Tabel Pengujian Rata rata Bobot Tepung Tapioka 500g ............................................ 51 

Tabel 4. 5 Pengujian Rata rata Bobot Tepung Tapioka 1Kg ....................................................... 54 

Tabel 4. 6 Pengujian Rata rata Bobot Tepung Tapioka 3Kg ....................................................... 56 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


