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ABSTRAK 

PT Perkebunan Nusantara XII Kebun Bangelan merupakan 

perkebunan yang membudidayakan dan mengolah kopi robusta serta 

memasarkannya dalam bentuk green bean (OSE). Lokasi pabrik 

berada di wilayah Desa Bangelan, Kecamatan Wonosari, Kabupaten 

Malang, Jawa Timur. Kemampuan rata-rata produksi kopi pasar 

robusta pada tahun 2017-2022 adalah sebesar 246.053 ton. Jumlah 

karyawan di PT Perkebunan Nusantara XII pada masa panen 500 

orang, sedangkan jumlah karyawan pada masa tidak panen 350 

orang. Proses pengolahan kopi robusta di PTPN XII Kebun 

Bangelan terbagi ke dalam dua proses, yaitu Wet Process dan Dry 

Process. Proses pengolahan buah kopi robusta di PTPN XII Kebun 

Bangelan meliputi  penimbangan, penerimaan, perambangan, 

pengilingan, pencucian, pembilasan, pengeringan, tempering, 

penggerbusan, pengayakan, sortasi, pengemasan, dan pengiriman. 

Biji kopi pasar dengan kualitas ekspor dikemas dengan karung goni 

sedangkan biji kopi pasar dengan mutu lokal dikemas dengan karung 

plastik. Sumber daya yang digunakan PTPN XII Kebun Bangelan 

meliputi sumber daya manusia, air, dan listrik. Pada proses produksi, 

terdapat tahapan sanitasi, yaitu sanitasi mesin dan alat, sanitasi bahan 

baku, dan sanitasi pekerja. Selain sanitasi, terdapat juga proses 

pengendalian mutu yang terdiri dari bahan baku dan proses produksi. 

Kualifikasi mutu kopi di PTPN XII Kebun Bangelan adalah mutu 1, 

mutu 4, mutu Lokal Khusus, dan mutu Lokal Biasa. Mutu kopi 

robusta dipisahkan menurut nilai cacatnya. Proses produksi akan 

menghasilkan limbah berupa limbah padat dan limbah cair. 

Kemampuan produksi kopi pasar robusta pada tahun 2022 di PTPN 

XII Kebun Bangelan adalah sebesar 230.440 ton. 
 

Kata kunci: kopi, robusta, green bean, PTPN XII Kebun Bangelan 
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Advisor Committee: Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 

 

ABSTRACT 

PT Perkebunan Nusantara XII Kebun Bangelan is a plantation 

that cultivates and processes Robusta coffee and markets it in the 

form of green beans (OSE). The factory is located in Bangelan 

Village, Wonosari District, Malang Regency, East Java. The average 

production capacity of the robusta coffee market in 2017-2022 is 

246,053 tonnes. The number of employees at PT Perkebunan 

Nusantara XII during the harvest period is 500 people, while the 

number of employees during the non-harvest period is 350 people. 

Robusta coffee processing at PTPN XII Kebun Bangelan is divided 

into two processes, namely Wet Process and Dry Process. The 

processing of robusta coffee cherries at PTPN XII Kebun Bangelan 

includes weighing, receiving, hulling, grinding, washing, rinsing, 

drying, tempering, grinding, sifting, sorting, packaging and shipping. 

Market coffee beans with export quality are packed in gunny sacks 

while market coffee beans with local quality are packed in plastic 

bags. The resources used by PTPN XII Kebun Bangelan include 

human resources, water and electricity. In the production process, 

there are stages of sanitation, namely sanitation of machines and 

tools, sanitation of raw materials, and sanitation of workers. Apart 

from sanitation, there is also a quality control process consisting of 

raw materials and production processes. Coffee quality qualifications 

at PTPN XII Kebun Bangelan are quality 1, quality 4, Special Local 

quality, and Ordinary Local quality. Robusta coffee quality is 

separated according to the value of defects. The production process 

will produce waste in the form of solid waste and liquid waste. The 

production capacity of Robusta market coffee in 2022 at PTPN XII 

Kebun Bangelan is 230,440 tons.. 
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