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Aretha Nindya Feodora Pranantya, NRP.  6103023025, Viaulia 
Nirmala Fanto, NRP.  6103023031. Proses Pengolahan Teh Hitam 
Crushing, Tearing, and Curling (CTC) di PT. Perkebunan 
Nusantara I Regional 5, Kebun Wonosari 
Pembimbing: Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 
 

ABSTRAK 

Teh hitam CTC merupakan salah satu produk olahan teh yang 
dihasilkan dari pucuk daun teh segar melalui proses oksidasi enzimatis 
dan penggilingan degan metode Crushing, Tearing, and Curling 
(CTC). Salah satu perusahaan yang memproduksi teh hitam CTC 
adalah PT Perkebunan Nusantara I Regional 5 Kebun Wonosari. PT 
Perkebunan Nusantara I Regional 5 Kebun Wonosari berlokasi di 
Dusun Wonosari, Desa Toyomarto, Kecamatan Singosari, Kabupaten 
Malang, Jawa Timur, dengan kapasitas produksi maksimal sebesar 15 
ton pucuk segar per hari. Bahan baku utama yang digunakan adalah 
pucuk daun teh segar yang diperoleh melalui proses perawatan 
tanaman, pemetikan, dan analisa pucuk saat penerimaan bahan baku. 
Proses pengolahan teh hitam CTC meliputi penerimaan pucuk, 
pelayuan, penggilingan, oksidasi enzimatis, pengeringan, sortasi, 
pengemasan, penyimpanan, dan distribusi. Produk teh hitam yang 
dihasilkan dikemas berdasarkan mutu produk, yaitu menggunakan 
kemasan papersack untuk teh mutu I dan II, sedangkan teh mutu lokal 
atau BMC dikemas menggunakan karung plastik. Pengawasan mutu 
dilakukan terhadap bahan baku, proses pengolahan, dan produk akhir, 
serta didukung oleh penerapan sistem HACCP dan sanitasi 
berdasarkan Sanitation Standard Operating Procedure (SSOP). 
Secara umum, PT Perkebunan Nusantara I Regional 5 Kebun 
Wonosari menjalankan proses produksi teh hitam CTC secara 
terstruktur untuk menghasilkan produk yang bermutu. 
 
Kata kunci: Teh hitam, CTC, pengolahan teh, PT Perkebunan 

Nusantara I Regional 5, Kebun Wonosari. 
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Aretha Nindya Feodora Pranantya, NRP. 6103023025, Viaulia 
Nirmala Fanto, NRP. 6103023031. Black Tea Processing by the 
Crushing, Tearing, and Curling (CTC) Method at PT 
Perkebunan Nusantara I Regional 5, Wonosari Estate 
Advisor: Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 
 

ABSTRACT 

Black CTC tea is one of the processed tea products produced 
from fresh tea shoots through enzymatic oxidation and milling using 
the Crushing, Tearing, and Curling (CTC) method. One of the 
companies that produces black CTC tea is PT Perkebunan Nusantara 
I Regional 5 Kebun Wonosari. PT Perkebunan Nusantara I Regional 
5 Kebun Wonosari is located in Dusun Wonosari, Toyomarto Village, 
Singosari District, Malang Regency, East Java, with a maximum 
production capacity of 15 tons of fresh tea shoots per day. The main 
raw material used is fresh tea shoots obtained through plant 
maintenance, plucking, and shoot analysis during raw material 
reception. The processing of black CTC tea includes fresh tea shoot 
reception, withering, milling, enzymatic oxidation, drying, sorting, 
packaging, storage, and distribution. The black tea products are 
packaged according to product grade, using paper sacks for grade I 
and II tea, while local-grade tea or BMC is packed in plastic sacks. 
Quality control is carried out on raw materials, processing stages, and 
final products, supported by the implementation of the HACCP 
system and sanitation based on Sanitation Standard Operating 
Procedure (SSOP). In general, PT Perkebunan Nusantara I Regional 5 
Kebun Wonosari carries out the black CTC tea production process in 
a structured manner to produce high-quality products. 
 
Keywords: Black tea, CTC, tea processing, PT Perkebunan Nusantara   

I Regional 5, Kebun Wonosari. 
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