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Laurentius Marvin (6103022009), Bryan Dharmawan (6103022031),
Jason Amadeus Halim (6103022058). Pengolahan Teh Hitam CTC
di Pabrik Teh Wonosari PT Perkebunan Nusantara I Regional 5,
Malang.

Pembimbing: Chatarina Yayuk Trisnawati, S.TP., MP.

ABSTRAK

Minuman teh diperoleh dari hasil seduhan daun tanaman teh
(Camellia sinensis) yang telah melalui serangkaian proses pengolahan
dengan karakteristik rasa yang unik dan manfaat yang menyegarkan
bagi tubuh jika dikonsumsi. Produk teh ini dibedakan menjadi
beberapa jenis berdasarkan proses pengolahannya meliputi teh putih,
teh hijau, teh oolong, dan teh hitam. Teh hitam merupakan salah satu
jenis teh dengan jumlah permintaan tertinggi di Indonesia karena
tingkat kesukaan masyarakat terhadap rasa teh hitam dan harga yang
relatif terjangkau. PT. Perkebunan Nusantara (PTPN) I Regional 5
menjadi salah satu Badan Usaha Milik Negara (BUMN) yang lama
bergerak di bidang perkebunan, termasuk pengolahan bubuk teh hitam
yang dilakukan di Pabrik Teh Wonosari. Pengolahan bubuk teh hitam
di PTPN 1 Regional 5 Pabrik Teh Wonosari dilakukan dengan metode
CTC meliputi penghancuran (Crush), perobekan (7ear) dan
penggulungan (Curl). Proses pengolahan ini antara lain penerimaan
pucuk, pelayuan, pengayakan, penggilingan, fermentasi, pengeringan,
sortasi, dan pengemasan. Titik kritis pengolahan bubuk teh hitam
terletak pada penerimaan bahan baku, waktu pelayuan, suhu dan RH
ruangan pengolahan, suhu pengeringan, dan kondisi mesin
pengolahan. Pengawasan mutu PTPN 1 Regional 5 mengikuti sistem
Standar Operasional Prosedur (SOP) dan Hazard Analysis Critical
Control Point (HACCP), serta Sanitation Standard Operating
Procedure (SSOP) dalam menjaga sanitasi pabrik. Produk akhir
dikatakan layak didistribusikan ketika memenuhi syarat uji cupping,
kadar air, dan densitas. Limbah yang dihasilkan pabrik meliputi
limbah padat, cair, dan gas, tetapi telah diolah dengan baik sehingga
tidak mencemari lingkungan. Pengolahan bubuk teh hitam di PTPN 1
Regional 5 Pabrik Teh Wonosari disimpulkan telah memenuhi kriteria
dalam pengolahan pangan dan mampu menghasilkan bubuk teh hitam
yang berkualitas dan aman untuk dikonsumsi.

Kata kunci: Bubuk teh hitam, CTC, PTPN 1 Regional 5
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Laurentius Marvin (6103022009), Bryan Dharmawan (6103022031),
Jason Amadeus Halim (6103022058). Processing of CTC Black Tea
at Wonosari Tea Factory PT Perkebunan Nusantara I Regional 5,
Malang.

Adpvisor: Chatarina Yayuk Trisnawati, S.TP., MP.

ABSTRACT

Tea is obtained from steeping the leaves of the tea plant
(Camellia sinensis) which have gone through a series of processing
processes with unique flavor characteristics and refreshing benefits for
the body when consumed. This tea product can be divided into several
types based on the processing process including white tea, green tea,
oolong tea, and black tea. Black tea is one of the types of tea with the
highest demand in Indonesia due to the level of public preference for
the taste of black tea and the relatively affordable price. PT
Perkebunan Nusantara (PTPN) I Regional 5 is one of the State-Owned
Enterprises (SOEs) long engaged in plantations, including the
processing of black tea powder carried out at the Wonosari Tea Factory.
The processing of black tea powder at PTPN 1 Regional 5 Wonosari
Tea Factory is carried out by the CTC method including crushing,
tearing, and curling. The processing process includes receiving shoots,
withering, sieving, grinding, fermentation, drying, sorting, and
packaging. The critical point of black tea powder processing lies in
the receipt of raw materials, withering time, processing room
temperature and RH, drying temperature, and processing machine
conditions. PTPN 1 Regional 5 quality control follows the Standard
Operating Procedure (SOP) and Hazard Analysis Critical Control
Point (HACCP) systems, as well as the Sanitation Standard Operating
Procedure (SSOP) in maintaining factory sanitation. The final product
is said to be suitable for distribution when it meets the requirements
of the cupping test, moisture content, and density. Waste generated by
the factory includes solid, liquid, and gas waste, but has been properly
treated so as not to pollute the environment. The processing of black
tea powder at PTPN 1 Regional 5 Wonosari Tea Factory is concluded
to have met the criteria in food processing and is able to produce
quality black tea powder that is safe for consumption.

Keywords: Black tea powder, CTC, PTPN 1 Regional 5
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