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Marissa Santoso. NRP 6103009029. Kajian Pengendalian Kualitas Teh 
Hitam Kering  Sebagai Bahan Baku pada Proses Pengolahan Minuman 
Teh Hitam. Di bawah bimbingan: 
1. Ignatius Srianta  S.TP, MP  
2. Dr. Paini Sri Widyawati, S. Si, M.Si 

ABSTRAK 

Teh hitam merupakan bahan baku minuman teh yang biasa 
digunakan pabrik dalam pengolahan minuman teh karena aroma dan 
rasanya yang disukai oleh masyarakat baik orang tua maupun anak-anak. 
Kualitas minuman teh ditentukan oleh bahan baku yang digunakan, RH 
(Relative Humidity) selama penyimpanan, suhu selama penyimpanan, dan 
proses pengolahannya sehingga diperlukan adanya unit pengendalian mutu 
dalam suatu pabrik minuman teh hitam. Pengendalian mutu pabrik 
minuman teh hitam diharapkan dapat menjaga dan meningkatkan mutu 
minuman teh hitam yang dihasilkan sesuai dengan standar perusahaan dan 
pemerintah.  

Pelaksanaan yang efektif dan efisien diperlukan dalam 
pengendalian mutu minuman teh hitam. Pengendalian kualitas bahan baku 
teh hitam dilakukan saat penerimaan dari pemasok dan selama 
penyimpanan. Pengendalian mutu pada saat penerimaan dari pemasok 
meliputi kuantitas pesanan, kondisi label segel, kondisi kemasan, warna teh 
kering, aroma teh kering, keberadaan jamur atau benda asing, dan surat-
surat administrasi pengiriman. Teh hitam akan diterima oleh pabrik jika 
mutunya sesuai dengan spesifikasi yang tercantum dalam Certificate of 
Analysis (CoA). 

Pengendalian mutu selama penyimpanan dilakukan untuk 
mengetahui perubahan mutu selama penyimpanan meliputi pengujian kadar 
tanin, kadar air, mutu mikrobiologis. Teh hitam yang disimpan dapat 
digunakan sebagai bahan baku sepanjang masih memenuhi standar mutu 
yang telah ditetapkan. 

Kata Kunci: Teh hitam, Bahan baku, Pengendalian mutu, Minuman 
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Marissa Santoso. NRP 6103009029. Study on Quality Control of Black 
Tea as Raw Materials of Black Tea Beverage Processing. Advistory 
Committee:  
1. Ignatius Srianta  S.TP, MP  
2. Dr. Paini Sri Widyawati, S. Si, M.Si  

ABSTRACT 

Black tea is one of tea beverage raw materials used in the black tea 
beverage processing. Black tea has attractive aroma and taste that is 
preferred by wide range of consumer from children to the old people. The 
quality of tea is determined by the raw materials used, RH (Relative 
Humidity) and temperature during storage and processing, so it is necessary 
to control the black tea as a raw material in black tea beverage plant. 
Quality control of black tea beverage plant is expected to maintain and 
improve the quality of black tea produced in accordance with the company 
and government quality standards. 

Effective and efficient implementations are needed in quality 
control of black tea. Quality control are at the time of receipt of suppliers 
include order quantity, condition seal labels, packaging conditions, the color 
of dried tea, dried tea aroma, the presence of fungi or foreign objects, letters 
of administration and delivery. Black tea will be accepted if its quality in 
accordance with the specifications which set forth in the Certificate of 
Analysis (CoA). 

Quality control during storage is performed to determine changes 
in quality during storage include testing by tanin levels, moisture content, 
microbiological quality. Black tea stored can be used as raw material along 
still meet established quality standards. 

Keywords : Black tea , Raw material, Quality control, Beverage 
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