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C = Karbon 

N = Nitrogen 

P = Phospor 

K = Kalium 

pH = Derajat Keasaman  

EM4 = Effektive Microorganisme  

Ca = Kalium Hidroksida  

Mg = Magnesium 

Zn = Seng 

Cu = Tembaga 

CH4 = Metana 

NH3 = Amonia 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                        “Halaman ini sengaja dikosongkan” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

  



DAFTAR LAMPIRAN 

       
 

Lampiran 1 .......................................................................................................  57 

Lampiran 2 ........................................................................................................ 58 

Lampiran 3 ........................................................................................................ 60 

Lampiran 4 ........................................................................................................ 60 

Lampiran 5 ........................................................................................................ 64 

Lampiran 6 ........................................................................................................ 64 

Lampiran 7 ........................................................................................................ 65 

Lampiran 8 ........................................................................................................ 66 

Lampiran 9 ........................................................................................................ 67 

Lampiran 10 ...................................................................................................... 68 

Lampiran 11 ...................................................................................................... 69 

Lampiran 12 ...................................................................................................... 70 

Lampiran 13 ...................................................................................................... 71 

Lampiran 14 ...................................................................................................... 74 

Lampiran 15 ...................................................................................................... 76 

 

 


