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Metode CTC di PT. Perkebunan Nusantara XII Kebun Bantaran
Afdeling Sirah Kencong.

Di bawah bimbingan: Ir. Tarsisius. Dwi Wibawa Budianta, MT., IPM.

ABSTRAK

PT. Perkebunan Nusantara XII Kebun Bantaran afd. Sirah
Kencong merupakan salah satu perusahaan yang membudidayakan tanaman
teh dan mengolah tanaman teh menjadi bubuk teh hitam menggunakan
metode CTC (Crushing, Tearing, Curling). PT. Perkebunan Nusantara XII
Kebun Bantaran afd. Sirah Kencong berlokasi di Perkebunan Teh Sirah
Kencong, Ngadirenggo, WIingi, Blitar, Jawa Timur. PT. Perkebunan
Nusantara XII Kebun Bantaran afd. Sirah Kencong memiliki areal konsensi
seluas 1.374,283 Ha yang terdiri dari tiga afdeling yaitu afdeling Sirah
Kencong, sub Bantaran, dan Penataran. Tata Letak PT. Perkebunan
Nusantara XIlI Kebun Bantaran afd. Sirah Kencong berupa product layout.
PT. Perkebunan Nusantara XIlI Kebun Bantaran afd. Sirah Kencong
menerapkan struktur organisasi berupa organisasi garis, serta memiliki
tenaga kerja tetap 28 orang dan tenaga kerja lepas 220 orang. Bahan baku
yang digunakan berupa tanaman teh varietas Assamica klon TRI 2024 dan
TRI 2025. Proses pengolahan bubuk teh hitam metode CTC terdiri atas
proses penerimaan pucuk, pelayuan, penggilingan, dan oksidasi enzimatis.
Bubuk teh hitam dikemas dengan menggunakan paper sack yang terdiri atas
Outer ply 80 gsm HWS kraft, Middle plics 2 x 80/80 gsm Brown sack kraft,
Liner ply 110 gsm aluminium foil laminated kraft. PT. Perkebunan
Nusantara XII Kebun Bantaran afd. Sirah Kencong menggunakan sumber
daya air, listrik, dan BBK (Bahan Bakar Kayu). PT. Perkebunan Nusantara
X1l Kebun Bantaran afd. Sirah Kencong menerapkan tiga macam sanitasi
yang meliputi sanitasi pekerja, lingkungan pabrik, serta peralatan produksi
dan area pengolahan. Pengawasan mutu yang dilakukan meliputi pengujian
fisik dan kimiawi. Pengolahan limbah yang dilakukan meliputi pengolahan
limbah padat dan cair. Limbah tersebut langsung diolah sehingga tidak
berbahaya bagi lingkungan.

Kata kunci: Kebun teh, teh hitam, bubuk teh, CTC, PT. Perkebunan
Nusantara X1 Kebun Bantaran



Sheena Mae (6103017054), Emmanuela Tania Taufick (6103017118), dan
lago Galileo (6103017136). Processing of Black Tea Powder with CTC
Method at PT. Perkebunan Nusantara X1l Kebun Bantaran Afdeling
Sirah Kencong.

Advisor: Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM.

ABSTRACT

PT. Perkebunan Nusantara XIlI Kebun Bantaran afd. Sirah Kencong
is one of factories that cultivates tea plants and processes them into black
tea powder through CTC (Crushing, Tearing, Curling) method. PT.
Perkebunan Nusantara XI1I Kebun Bantaran afd. Sirah Kencong is located at
Perkebunan Teh Sirah Kencong, Ngadirenggo, WIlingi, Blitar, East Java.
PT. Perkebunan Nusantara XII Kebun Bantaran afd. Sirah Kencong has
concession area of 1,374.283 Ha which consists of three parts including
Sirah Kencong, sub Bantaran, dan Penataran. Factory layout of PT.
Perkebunan Nusantara XII Kebun Bantaran afd. Sirah Kencong is product
layout. PT. Perkebunan Nusantara XII Kebun Bantaran afd. Sirah Kencong
applying line organization for the organization structural, and also has 28
fixed employees and 220 outsourcing employees. Raw material that being
used is Assamica tea variety TRI 2024 and TRI 2025 clones. The
processing of black tea powder using CTC method, consists of the receiving
tea leaves bud, withering, grinding, and enzymatic oxidation process. The
black tea powder is packed using paper sacks which are consists of Outer
ply 80 gsm HWS kraft, Middle plics 2 x 80/80 gsm Brown sack kraft, Liner
ply 110 gsm aluminium foil laminated kraft. PT. Perkebunan Nusantara XII
Kebun Bantaran afd. Sirah Kencong utilized water, electricity, and also
fuelwood. PT. Perkebunan Nusantara XII Kebun Bantaran afd. Sirah
Kencong applying three types of sanitation like workers sanitation, factory
environment, also production equipments and processing area. Quality
control applied are physical and chemical testing. Waste processing applied
are solid and liquid waste processing. The waste were immadiately
processed so it doesn’t harmful for the environment.

Keywords: Tea plantation, black tea, tea powder, CTC, PT. Perkebunan
Nusantara XII Kebun Bantaran
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