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Alicia Oktalia Ongkoseputro (6103022023), Kiranita Gita Mirya 

Ersananda (6103022061), Sesilia Putri Safira (6103022065). “Proses 

Pengolahan Teh Hitam Crushing, Tearing, and Curling (CTC) di 

PT Perkebunan Nusantara I Regional 5 Kebun Wonosari”. 

Pembimbing: Dr. Maria Matoetina Suprijono, S.P., M.Si. 

 

ABSTRAK 

PT Perkebunan Nusantara I Regional 5 adalah perusahaan yang 

bergerak di bidang pengolahan teh hitam yang beroperasi dalam skala 

besar di Indonesia. Salah satu pabrik PT Perkebunan Nusantara I 

Regional 5 terletak di Dusun Wonosari, Desa Toyomarto, Kecamatan 

Singosari, Kabupaten Malang, Jawa Timur dengan luasan Kebun Teh 

Wonosari lebih dari 500 Ha dan produksi rata-rata tahunan sebesar 

904,703 ton. Perusahaan ini menggunakan bahan baku pucuk teh yang 

berasal dari afdeling Wonosari, Gunung Gambir, Kertowono, dan 

Sirah Kencong. Pengolahan teh hitam di PTPN 1 Regional 5 Kebun 

Wonosari menggunakan teknik pengolahan Crushing, Tearing, dan 

Curling (CTC). Pengolahan teh hitam CTC diawali dengan proses 

pemeliharaan tanaman, pemetikan, pelayuan, penggilingan, oksidasi 

enzimatis, pengeringan, sortasi, pengemasan hingga didistribusikan 

ke dalam dan luar negeri. Jumlah karyawan di unit afdeling Wonosari 

sebanyak 251 orang dan unit pabrik sebanyak 62 orang. Kualitas 

produk teh hitam CTC dilakukan pengendalian mutu bahan baku, 

proses dan produk. Pengendalian mutu bahan baku meliputi 

penyiangan secara kimiawi dan manual, puleda (pupuk lewat daun) 

dan pemangkasan. Pengendalian mutu proses meliputi suhu, RH 

(Relative Humidity) lingkungan, waktu, dan kondisi mesin proses 

pengolahan. Pengawasan mutu produk akhir teh hitam CTC terdiri 

dari cup test, densitas, dan kadar air. Limbah yang dihasilkan dari 

proses pemangkasan dapat dimanfaatkan menjadi pupuk organik 

untuk mendukung pertumbuhan tanaman teh, sedangkan limbah hasil 

pengolahan dan pembersihan mesin berupa limbah cair yang akan 

terserap ke dalam tanah pada sistem Waste Water Treatment.  

 

Kata kunci: Teh Hitam, CTC, PT Perkebunan Nusantara I Regional 5, 

afdeling Wonosari 
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ABSTRACT 

PT Perkebunan Nusantara I Regional 5 is a company engaged in black 

tea processing that operates on a large scale in Indonesia. One of the 

factories of PT Perkebunan Nusantara I Regional 5 is located in 

Wonosari Hamlet, Toyomarto Village, Singosari District, Malang 

Regency, East Java with an area of Wonosari Tea Plantation of more 

than 500 Ha and an annual average production of 904,703 tons. The 

company uses raw materials from Wonosari, Gunung Gambir, 

Kertowono, and Sirah Kencong afdeling. The processing of black tea 

at PTPN 1 Regional 5 Wonosari Garden uses Crushing, Tearing, and 

Curling (CTC) processing techniques. CTC black tea processing 

begins with the process of plant maintenance, followed by plucking, 

withering, grinding, fermentation, drying, sorting, packaging until it 

is distributed domestically and abroad. The number of employees in 

the Wonosari afdeling unit is 251 and the factory unit is 62. The 

quality of CTC black tea products, quality control of raw materials, 

processes, and products is carried out. Quality control of raw materials 

includes chemical, and manual weeding, puleda (fertilizer through 

leaves), and pruning. Quality control of the process includes 

temperature, RH (Relative Humidity) environment, time, and 

processing machine conditions. Quality control of the final product of 

CTC black tea consists of cup test, density, and moisture content. 

Waste generated from the pruning process can be used as organic 

fertilizer to support the growth of tea plants. The waste from 

processing and cleaning the machine is in the form of liquid waste 

which will be absorbed into the soil in the Waste Water Treatment 

system. 

 

Keywords: Black Tea, CTC, PT Perkebunan Nusantara I Regional 5,  

 afdeling Wonosari 
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