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ABSTRAK 

Praktik Kerja Industri Pangan (PKIPP) dilaksanakan untuk 

memperoleh pemahaman secara langsung dan mendalam mengenai 

tahapan proses pengolahan teh hitam menggunakan sistem Crushing, 

Tearing, and Curling (CTC) di PT. Perkebunan Nusantara I Regional 

5 di Dusun Wonosari, Desa Toyomarto, Kecamatan Singosari, 

Kabupaten Malang, Jawa Timur. PTPN I Regional 5 memiliki produk 

teh hitam dengan sistem CTC, yaitu penerimaan bahan baku, pelayuan, 

penggilingan, oksidasi enzimatis, pengeringan, serta sortasi dan 

pengemasan. Proses produksi di PTPN I Regional 5 dilakukan dengan 

adanya SOP untuk pekerja dan proses pengolahan berupa sanitasi dan 

pengendalian mutu. Untuk bahan baku, mutu dijaga melalui 

perawatan tanaman yang meliputi penyiangan, pemupukan daun, dan 

pemangkasan. Pada tahap proses, pengendalian difokuskan pada 

pemantauan suhu, kelembaban udara, durasi waktu, serta kondisi 

mesin. Kualitas produk akhir dipastikan melalui uji cup test, 

pengukuran densitas, dan analisis kadar air. Sumber daya air, listrik 

dan panas digunakan untuk mendukung proses produksi. Limbah 

padat dari proses sortasi akan ditampung dan diolah menjadi pupuk 

sedangkan limbah cair  akan dialirkan menuju kolam limbah. 

 

Kata Kunci: Teh Hitam, CTC, Oksidasi Enzimatis, PTPN I  

Regional 5, Wonosari.
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“The CTC Black Tea Processing Process at PT. Perkebunan 
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ABSTRACT 

 

 
The Industrial Food Internship (PKIPP) was conducted to 

acquire direct and comprehensive insights into the processing stages 

of black tea utilizing the Crushing, Tearing, and Curling (CTC) system 

at PT. Perkebunan Nusantara I Regional 5, located in Wonosari 

Hamlet, Toyomarto Village, Singosari District, Malang Regency, East 

Java. The CTC black tea production line at PTPN I Regional 5 

encompasses raw material reception, withering, milling, enzymatic 

oxidation, drying, as well as sorting and packaging. The production 

process adheres to Standard Operating Procedures (SOPs) governing 

worker practices and processing operations, including sanitation and 

quality control. Raw material quality is maintained through crop 

management, which comprises weeding, foliar fertilization, and 

pruning. During processing, control mechanisms are focused on 

monitoring temperature, ambient humidity, duration, and machinery 

conditions. The quality of the final product is verified through cup 

testing, density measurement, and moisture content analysis. Water, 

electricity, and thermal energy resources are utilized to support the 

production process. Solid waste generated from the sorting stage is 

collected and processed into fertilizer, whereas liquid waste is 

channeled into waste treatment ponds. 

 

Keywords: Black Tea, CTC, Enzymatic Oxidation, PTPN I  

       Regional 5, Wonosari.
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