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Teknolog Pengolahan Lada Puth
Teknolom nn menerapkan proses mekamsme
pada perontokan dan pengupasan buah lada
vang  dikombinasikan  dengan proses  kmua
mengeunakan asam-asam ovgamk uniuk
menekan brownmg,

Teknologi Pengolahan Lada Hitam
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pada  perontokan  buah  lada  vang
dikombinasikan dengan pre-ireatinent
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pengeringan.

Keunggulan Teknolog :

Pengolahan lada putih

- Memenuhi standar mutu,

- Hemat mr, wakin perendaman lebih singkat.
- Penghematan biaya pengolalan hingga 2096,
- Cemaran mikroba rendah.

- Aroma lebih baik.

Pengolalum lada hitam

- Memenuhi standar mutu.

- Pengenngan lebih cepat,

- Warma hatam, mengkilat, dan seragam,

- Cemaran mikroba rendah.

- Tidak ada lada pecaly/ierkupas.

- Penghematan biaya pengolahan hingga 30%.
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Wlite Pepper Processig Technology

The  white pepper processing  technolog
mvolves iwo mechmmsims, The hrst mechamsm
15 a mechamical precess dealing with the
stapping and twestung of the pepper i, The
second mechamism 1s a chenueal process using

organic acids to reduce browning of pepper.

Black Pepper Processing Technology

The techuology 15 implemented  duning  the
process of threslung of pepper frunt combmed
with pre treatment with blanching chemical
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The acdvantages ol this teclmology:

Processung of white pepper

(1) r'rrmp.ll.'.:'L with the standard ol qll;ifr.l‘_t. {2) it
saves water by a shorter soaking tme, (3) it
rechices processulg cosi up o 2, (1) low
mucrobial contimnation, aud (5) mamtain good
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Processing of black pepper

(1) comphes with the standard of quahty, (2)
drymyg process is faster, (3) pepper color is
black, shuny, and wmiblorm, (8 low merobial
camfanunation, (30 no rupiured pepper, and (G)
reduce pri WESSINE COSTS up to k0.




