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Pengolahan Teh Hitam Metode CTC di PT. Perkebunan 
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Di bawah bimbingan: Ir. Tarsisius Dwi Wibawa Budianta, MT.,IPM. 

 

ABSTRAK 

 

Teh (Camellia sinensis L.) merupakan salah satu tanaman 

perkebunan Indonesia yang dibudidayakan di Indonesia. Varietas 

tanaman teh yang dikenal secara umum adalah varietas sinensis dan 

assamica. Berdasarkan pengolahannya teh dibedakan menjadi, teh 

putih dan teh hijau (tanpa fermentasi), teh oolong (semi fermentasi) 

dan teh hitam (fermentasi). 

PT. Perkebunan Nusantara XII Kebun Bantaran Afd. Sirah 

Kencong adalah salah satu perusahaan yang membudidayakan dan 

mengolahnya menjadi bubuk teh hitam metode CTC (Crushing, 

Tearing, Curling). Letak pabriknya di Desa Ngadirenggo, 

Kecamatan Wlingi, Kabupaten Blitar, Jawa Timur. Memiliki luas 

areal kosesi mencapai 423,35 Ha dan luas perkebunan teh mencapai 

152 Ha. Kebun Bantaran terbagi menjadi tiga afdeling yaitu 

Bantaran, Sirah Kencong dan Penataran. Tata letak pabrik yang 

diterapkan adalah tata letak aliran produksi dan menggunakan bentuk 

struktur organisasi garis. PT. Perkebunan Nusantara XII Kebun 

Bantaran terdiri dari karyawan tetap (30 orang) dan karyawan harian 

lepas (230 orang). Bahan baku yang diolah menjadi teh hitam bubuk 

diperoleh dari kebun teh afdeling Bantaran dan Sirah Kencong 

dengan varietas assamica dan klon TRI 2024, TRI 2025, Gambung 7 

dan Gambung 9. Proses pengolahan teh hitam bubuk terdiri dari 

beberapa tahapan yaitu penerimaan pucuk, pelayuan, penggilingan, 

oksidasi enzimatis, pengeringan, sortasi, pengemasan dan 

penggudangan. Produk teh hitam bubuk pasarkan secara nasional 

maupun internasional. Utilitas yang digunakan berupa air, listrik dan 

bahan bakar kayu. Sanitasi yang diterapkan di pabrik berupa sanitasi 

pekerja, sanitasi lingkungan pabrik dan sanitasi peralatan dan area 

pengolahan. Pengawasan mutu produk dilakukan dengan uji kadar 

air, uji densitas dan uji inderwai. Pengolahan limbah pabrik berupa 

limbah padat, cair dan gas telah terlaksana dengan baik sehingga 

tidak merusak lingkungan. 

 

Kata kunci: teh, teh hitam, ctc, PT. Perkebunan Nusantara XII Kebun 

Bantaran. 
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Rafeliane Yulita Maria Margaretha (6103019103). “Black Tea 

Processing CTC Method in PT. Perkebunan Nusantara XII 

Kebun Bantaran Afdeling Sirah Kencong” 

Advisor: Ir. T. Dwi Wibawa Budianta, MT.,IPM. 

 

ABSTRACT 

 

Tea (Camellia sinensis L.) is one of the Indonesian plantation 

crops cultivated in Indonesia. Commonly known varieties of tea 

plants are the sinensis and assamica varieties. Based on the 

processing of tea can be divided into white tea and green tea (without 

fermentation), oolong tea (semi-fermented) and black tea 

(fermented). 

PT. Perkebunan Nusantara XII Kebun Bantaran Afd. Sirah 

Kencong is one of the companies that cultivates and processes it into 

black tea powder using the CTC (Crushing, Tearing, Curling) 

method. The factory is located in Ngadirenggo Village, Wlingi 

District, Blitar Regency, East Java. It has a concession area of 

423.35 Ha and a tea plantation area of 152 Ha. Kebun Bantaran is 

divided into three afdeling namely Bantaran, Sirah Kencong and 

Penataran. The factory layout applied is a production flow layout and 

uses the form of a line organizational structure. PT. Perkebunan 

Nusantara XII Kebun Bantaran consists of permanent employees (30 

people) and daily casual employees (230 people). The raw materials 

processed into powdered black tea are obtained from the Bantaran 

and Sirah Kencong afdeling tea gardens with assamica varieties and 

clones TRI 2024, TRI 2025, Gambung 7 and Gambung 9. The 

processing of powdered black tea consists of several stages, namely 

receiving shoots, withering, grinding, enzymatic oxidation, drying, 

sorting, packaging and warehousing. Black tea powder products are 

marketed nationally and internationally. Utilities used include water, 

electricity and wood fuel. Sanitation is applied in the factory in the 

form of worker sanitation, factory environment sanitation and 

sanitation of equipment and processing areas. Product quality control 

is carried out by water content test, density test and sensory test. 

Processing of factory waste in the form of solid, liquid and gas waste 

has been carried out properly so as not to harm the environment. 

 

Keywords: tea, black tea, ctc, PT. Perkebunan Nusantara XII Kebun 

Bantaran. 
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