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PENILAIAN GREEN DHOOL TESTING TEH HITAM
ORTHODOKS HASIL OKSIDASI ENZIM DAN
PENGERINGAN DI PT PERKEBUNAN NUSANTARA |
REGIONAL 2 KEBUN CIATER SUBANG, PROV, JAWA
BARAT

ABSTRAK

Teh hitam dalam proses pembuatanya mengalami proses okdidasi enzimatis
dan pengeringan. Tahap oksidasi enzimatis dan pengeringan merupakan tahapan
krusial dalam pengolahan teh hitam yang membedakannya dengan jenis teh lainnya.
Kedua perlakuan tersebut merupakan penentu utama kualitas bubuk teh hitam.
Tujuan dari penelitian ini adalah mengetahui kualitas mutu hasil uji green dhool
dari hasil oksidasi enzimatis dan pengeringan terhadap SOP (Standart Operating
Procedure) Pengujian Green Dhool pada teh hitam ortodoks PT Perkebunan
Nusantara | Regional 2 Kebun Ciater. Metode penelitian yang di gunakan yaitu
Green Dholl Testin, dalam penelitian ini menggunakan eksperimental data yang
disajikan secara deskriptif kuantitatif. Objek penenlitian berupa teh yang di peroleh
dari PT Perkebunan Nusantara | Regional 2 Kebun Ciater. Parameter yang di amati
adalah warna seduhan teh, rasa seduhan teh dan ampas teh. Hasil yang di dapatkan
pada sampel oksidasi enzimatis memiliki nilai rata-rata berbeda, di peroleh nilai
tertinggi pada hari ke-4 dan ke-6 dengan rata-rata 88, dan nilai terendah di dapatkan
pada hari ke-1 dengan rata-rata 68. Sedangkan pada sampel pengeringan di peroleh
nilai tertinggi pada hari ke-3 dengan rata-rata 93, dan nilai terendah di dapatkan
pada hari ke-10 dengan rata-rata 72. Berdasarkan hasil keseluruhan di Peroleh
keterangan skor yang berbeda yaitu dengan keterangan B dan C di mana skor
tersebut pada SOP pengujian Green Dhool teh masih di terima oleh pabrik. Aspek
ketidaksesuaian mutu bubuk teh hitam hasil oksidasi enzimatis dan pengeringan di
PTPN I Regional 2 Kebun Ciater yaitu pada bahan baku, kontaminasi bahan baku,
suhu ruangan dan kelembapan ruangan (RH), kondisi mesin penggiling yang
kurang optimal, suhu inlet FBD yang kurang stabil, lama waktu proses pengeringan
dan lama waktu proses oksidasi enzimatis. Hasil analisi terhadap faktor penyebab
penyimpangan tersebut, usaha pencegahan yang dapat di lakukan sekaligus saran
oleh peneliti kepada pihak PTPN | Regional 2 Kebun Ciater yaitu antara lain
pememantau secara teratur terhadapat suhu inlet FBD dan suhu ruangan oksidasi
enzimatis, seleksi ketat bahan baku pucuk teh yang layak diolah, dan meningkatkan
standar sanitasi dan hygine di karyawan, peralatan produksi dan gedung
perusahaan.

Kata kunci: teh hitam, green dhool, oksidasi enzimatis, pengeringan
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ABSTRACT

Black tea undergoes enzymatic oxidation and drying during its
manufacturing process. The enzymatic oxidation and drying stages are crucial steps
in the processing of black tea, distinguishing it from other types of tea. Both
treatments are the main determinants of the quality of black tea powder. The
purpose of this research is to determine the quality of the green dhool test results
from enzymatic oxidation and drying based on the Standard Operating Procedure
(SOP) for Testing Green Dhool Black Tea Orthodoxy at PT Perkebunan Nusantara
I Regional 2 Kebun Ciater. The research method used in this study is experimental
with data presented descriptively quantitatively. The research object is tea obtained
from PT Perkebunan Nusantara | Regional 2 Kebun Ciater. The observed
parameters are the color of the tea infusion, the taste of the tea infusion, and the tea
residue. The results obtained from the enzymatic oxidation samples have different
average values, with the highest values on the 4th and 6th days averaging 88, and
the lowest value on the 1st day averaging 68. Meanwhile, in the drying samples, the
highest value was obtained on the 3rd day with an average of 93, and the lowest
value was obtained on the 10th day with an average of 72. Based on the overall
results, different score descriptions were obtained, namely with descriptions B and
C, where these scores in the Green Dhool tea testing SOP are still accepted by the
factory. The factors causing deviations in the quality of black tea powder from
enzymatic oxidation and drying at PTPN | Regional 2 Kebun Ciater are in the raw
materials, raw material contamination, room temperature and room humidity (RH),
suboptimal grinding machine conditions, unstable FBD inlet temperature, drying
process time, and enzymatic oxidation process time. Based on the analysis of these
deviation factors, prevention efforts that can be undertaken, as well as
recommendations by the researcher to PTPN | Regional 2 Kebun Ciater, include
regular monitoring of FBD inlet temperature and room temperature during
enzymatic oxidation, strict selection of suitable tea leaves for processing, and
improving sanitation and hygiene standards among employees, production
equipment, and company buildings.

Keywords: black tea, green dhool, enzymatic oxidation, drying
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