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Pengolahan Teh Hitam Crushing, Tearing, and Curling (CTC) di
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Dosen Pembimbing: Prof. Dr. Ir. Anna Ingani Widjajaseputra, M.S.

ABSTRAK

Teh (Camellia sinensis) merupakan salah satu minuman
yang dikonsumsi masyarakat dan memiliki banyak khasiat yang baik
bagi kesehatan. Minuman teh diperoleh dengan menyeduh daun dari
tanaman Camellia sinensis menggunakan air panas. Berdasarkan
proses pengolahannya terdapat empat jenis teh yaitu teh hitam, teh
hijau, teh putih, dan teh oolong. PT. Perkebunan Nusantara XIl (PTPN
XI1) Kebun Wonosari adalah perusahaan yang bergerak dibidang
pengolahan teh hitam. Pengolahan teh hitam di PT Perkebunan
Nusantara XII Kebun Wonosari menggunakan teknik pengolahan
Crushing, Tearing and Curling (CTC). Besar produksi teh hitam CTC
rata-rata sebesar 800 ton/tahun. Wilayah pemasaran teh hitam CTC ini
meliputi dalam negeri dan luar negeri. Untuk jumlah karyawan di
afdeling kebun wonosari sebanyak 257 karyawan dan 70 orang di
bagian pabrik. Urutan proses pengolahan teh hitam CTC adalah
meliputi penerimaan pucuk segar, pelayuan, penggilingan, oksidasi
enzimatis, pengeringan, sortasi, pengemasan. Faktor-faktor yang
perlu diperhatikan selama proses pengolahan yaitu kondisi bahan
baku, suhu dan Relative Humidity (Ry) lingkungan, waktu pelayuan,
suhu pengeringan, dan kondisi mesin pengolahan. Pengawasan mutu
pada produk akhir teh hitam yang dilakukan oleh PTPN XII
diantaranya yaitu cup test, densitas, dan kadar air. Limbah yang
dihasilkan oleh PTPN XII berupada limbah padat dan limbah cair.
Limbah padat diperoleh dapat dimanfaatkan menjadi pupuk organik
untuk mendukung pertumbuhan tanaman teh, sedangkan limbah cair
dari pembersihan mesin akan terserap ke dalam tanah pada sistem
Waste Water Treatment.

Kata kunci: Teh Hitam, CTC, PT. Perkebunan Nusantara X1l Kebun
Wonosari
viii



Jessica Merlin Anggistari (6103020065), Andini Ratnasari
(6103020075), Kadek Della Puspita Giri (6103020080). The
Processing of Black Tea Crushing, Tearing, and Curling (CTC) at
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Supervisor: Prof. Dr. Ir. Anna Ingani Widjajaseputra, M.S.

ABSTRACT

Tea (Camellia sinensis) is one of the refreshing drink and has
many benefits that are good for health. Tea is obtained by steeping the
leaves of the Camellia sinensis plant using hot water. Based on the
processing process, there are four types of tea, namely black tea, green
tea, white tea and oolong tea. PT. Perkebunan Nusantara X1l (PTPN
XII) Kebun Wonosari is a company engaged in processing black tea.
Black tea processing at PT Perkebunan Nusantara XII Kebun
Wonosari uses the Crushing, Tearing and Curling (CTC) processing
technique. The average annual production of CTC black tea is 800 ton.
CTC's black tea marketing area includes domestic and overseas. The
number of employees in the Wonosari plantation division is 257
employees in farming and 70 persons in the factory section. The
sequence of CTC black tea processing processes includes receiving
fresh shoots, withering, milling, enzymatic oxidation, drying, sorting,
packaging. Factors that need to be considered during the processing
process are the condition of the raw materials, temperature and
environmental Relative Humidity (Rw), withering time, drying
temperature, and processing machine conditions. Quality control of
the final black tea product carried out by PTPN XII included cup test,
density and water content. The waste produced by PTPN XII is in the
form of solid waste and liquid waste. The solid waste obtained can be
used as organic fertilizer to support the growth of tea plants, while the
liquid waste from machine cleaning will be absorbed into the soil in
the Waste Water Treatment system.

Keywords: Black Tea, CTC, PT. Perkebunan Nusantara XII Wonosari
Gardens
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