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LAMPIRAN A

Program Arduino

// dht

#include <DHT22.h>

DHT?22 dht22(A0);

//'led

#include <LiquidCrystal 12C.h>
LiquidCrystal 12C led(0x27, 16, 2);

// kipas

#define pin_blower 22
// mist

#define pin_mist 23

static float temp = 43;
static float range = 2;

void setup() {
// serial
Serial.begin(9600);
Serial3.begin(9600);
//'led
led.init();
led.backlight();
Ied.clear();

// blower
pinMode(pin_blower, OUTPUT);
// mist
pinMode(pin_mist, OUTPUT);
H

int lastT = 0;
intr=0;

void loop() {
float t = dht22.getTemperature();
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float h = dht22.getHumidity();
if (t!=h) {

Serial.print(t);
Serial.print("\t');
Serial.print(h);
Serial.print("\t');

led.setCursor(0, 0);
switch (r) {
case 0:
led.print(']');
break;
case 1:
led.print('/");
break;
case 2:
led.print(’-");
break;
case 3:
led.print('");
break;
case 4:
led.print('/");
break;
case 5:
led.print(’-');
break;
}
if (r<5){
r++;
} else {
r=0;
}

led.setCursor(1, 0);
led.print("Temp : ");
led.print(t);



led.setCursor(1, 1);
led.print("Humidity: ");
led.print(h);

if (t>temp + 0.5) {

digital Write(pin_blower, HIGH);
}else {

digital Write(pin_blower, LOW);
}

if (h<50) {

digital Write(pin_mist, HIGH);
} else {

digital Write(pin_mist, LOW);
H

int power = 0;
if (t <temp) {
power = 98;
} else if (t > temp + range) {
power = 1;
} else {
power = mapFloat(t, temp, temp + range, 98, 1);
}
Serial.println(power);
Serial3.println(power);

delay(500);
H
H

float mapFloat(float x, float fromLow, float fromHigh, float toLow, float
toHigh) {

return (x - fromLow) * (toHigh - toLow) / (fromHigh - fromLow) +
toLow;

}
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LAMPIRAN B

Dokumentasi hasil Pengujian

Suhu

Kondisi Awal

Hasil

42°C

43°C

44°C




45°C

46°C

47°C
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LAMPIRAN C

Dokumentasi Tampilan LCD

Suhu Tampilan LCD
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