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3. Desain Rancangan Alat
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Lampiran 3 Rancangan alat

4. Uji coba Alat
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Lampiran 4 Uji coba alat



5. Lembar Bimbingan

Dipindal dengan CamScanner
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Lampiran 5 Lembar bimbingan



6. Surat Izin Penelitian
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7. Lembar Revisi
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