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ABSTRAK

Teh (Camellia sinensis) merupakan komoditas perkebunan
strategis Indonesia dengan nilai ekonomi tinggi serta berkontribusi
signifikan dalam industri pangan, baik untuk pasar domestik maupun
ekspor. Salah satu jenis teh yang banyak diproduksi adalah teh hitam,
yang memiliki karakteristik aroma dan rasa khas serta melalui proses
pengolahan enzimatis. PTPN 1 Regional 5, Kebun Wonosari
memproduksi teh hitam kering menggunakan metode Crushing,
Tearing, Curling (CTC). Afdeling Wonosari dengan luas 295,32 ha
menjadi salah satu afdeling penyedia bahan baku berupa pucuk daun
teh segar yang diolah di pabrik berkapasitas 15 ton/hari. Sistem
organisasi yang diterapkan adalah struktur fungsional dengan total
523 tenaga kerja per Januari 2025. Penanganan bahan baku dilakukan
sejak tahap budidaya hingga pemetikan, disertai analisis pucuk saat
penerimaan. Tahapan pengolahan teh hitam CTC meliputi pelayuan,
penggilingan, oksidasi enzimatis, pengeringan, sortasi, pengemasan,
dan penyimpanan, yang menghasilkan tiga klasifikasi mutu teh.
Pengawasan mutu dilakukan terhadap bahan baku, proses pengolahan,
dan produk akhir, serta telah menerapkan sistem HACCP dengan
sanitasi yang didasarkan pada Sanitation Standard Operating
Procedure (SSOP), sedangkan limbah cair, padat, dan gas dikelola
secara terintegrasi. Secara umum, PTPN I, Rgional 5 Kebun Wonosari
menjalankan sistem produksi teh hitam CTC secara efisien dan
berkelanjutan.

Kata kunci: Teh hitam, CTC, PT. Perkebunan Nusantara I, Regional
5 Kebun Wonosari
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Ivan Jose Susanto (6103022036), Yohanes Anugerah Antonius
Setiawan (6103022056), Ignatius Adelio Pradana (6103022064).
Crushing, Tearing, and Curling (CTC) Black Tea Processing at
PT. Perkebunan Nusantara I Regional 5, Kebun Wonosari
Adpvisor: Ir. Theresia Endang Widoeri W., MP.

ABSTRACT

Tea (Camellia sinensis) is a strategic Indonesian plantation
commodity with high economic value and contributes significantly to
the food industry, both for the domestic and export markets. One type
of'tea that is widely produced is black tea, which has distinctive aroma
and taste characteristics and goes through an enzymatic process.
PTPN I Regional 5, Wonosari Plantation produces dry black tea using
the Crushing, Tearing, Curling (CTC) method. The Wonosari
Afdeling with an area 0f 295.32 ha is one of the afdelings that provides
raw materials in the form of fresh tea shoots which are processed in a
factory with a capacity of 15 tons/day. The organizational
implemented is a functional structure with a total of 523 employees
since January 2025. Handling of raw materials was carried out from
the cultivation stage to picking, accompanied by shoot analysis upon
receipt. The stages of CTC black tea processing included withering,
milling, enzymatic oxidation, drying, sorting, packaging, and storage,
which produced three classifications of tea quality. Quality control
was carried out on raw materials, processing, and final products, and
had implemented a HACCP system with sanitation based on the
Sanitation Standard Operating Procedure (SSOP), while liquid, solid,
and gas waste was managed in an integrated manner. In general, PTPN
I, Region 5 Wonosari Plantation runs the CTC black tea production
system efficiently and sustainably.

Keywords: Black tea, CTC, PT. Perkebunan Nusantara I, Regional 5
Kebun Wonosari
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