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THE LAVA CAKE USING WHITE CHOCOLATE AND 

WHITE COFFEE AS A NEW CAKE VARIANT 

ABSTRACT 

(Dessy Reza Saputri, 2015, 24 pages, 8 charts) 

 

The problems of this final report are, “How to make the lava cake using white 

coffee powder and white chocolate cooking?”, and, “Do people like the lava cake 

using white coffee powder and white chocolate cooking?” The purposes of this 

final report are to make new variant of lava cake using white coffee powder and 

white cooking chocolate, and to know the response about the lava cake using 

white coffee powder and white cooking chocolate. The writer did the experiments 

twice with different ingredients portion. The writer analyzed the data by counting 

the number of respondents’ responses obtained through questionnaires then 

applied it on the chart aplication and calculated in percentage. The result showed 

that 92,5% responses says the flavor of lava cake is delicious, 100% responses 

says the texture of lava cake is soft, and 80% responses says the aroma of coffee 

is strong. 
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usefulness especially for the students of English Department. 

 

        Palembang, June 2015 

          

The writer 

 

 

 

 

 

 

 



vii 

 

ACKNOWLEDGEMENT 

 

During making this final report, the writer had many inspiration, 

assistance, and support. In this chance, writer would like to thank to: 

 My lord Allah SWT for His guidance and blessings during the making of 

this final report. 

 My great parents, especially my mother. Thank you very much for always 

teaching me about being good, trusting me to live independently, and not 

stop praying for me. 

 My honorable advisors, Mrs. Dra. Tiur Simanjuntak, M.Ed.M as my first 

advisor, and Mrs. Eriza, M.Pd as my second advisor. Thank you for the 

time and guidance in finishing this final report. 

 All of the lecturers for giving the writer all of the knowledge during the 

study. 

 All of beloved friends in English Department, especially 6BB class for all 

support, help, and togetherness during these three years.  

 Everybody who had involved in this final report. 

 

         Finally the writer hope this report can give some benefits to people who 

concerned about English, especially about F&B Product. However this report is 

far from perfection, therefore any criticisms and suggestions will always needed.  

 

 

 

 

Palembang, June 2015 

 

 

Writer 



viii 

 

TABLE OF CONTENTS 

 

TITLE SHEET ......................................................................................  i  

APPROVAL SHEET ............................................................................  ii 

APPROVAL SHEET OF EXAMINER ..............................................  iii 

MOTTO AND DEDICATION .............................................................  iv 

ABSTRACT ...........................................................................................  v 

PREFACE ..............................................................................................  vi 

ACKNOWLEDGEMENT ....................................................................  vii 

TABLE OF CONTENTS ......................................................................  viii 

LIST OF CHART ..................................................................................  x 

CHAPTER I    INTRODUCTION .......................................................  1 

1.1 Background ...........................................................................  1 

1.2 Problem Limitation ................................................................  2 

1.3 Research Problem ..................................................................  2 

1.4 Research Puposes and Benefits .............................................  3 

1.4.1. Research Purposes .................................................  3 

1.4.2  Research Benefits ..................................................  3 

CHAPTER II  LITERATURE REVIEW ...........................................  4 

2.1 The Information of Cake .......................................................  4 

2.2 The Information of Texture, Taste, and Aroma of Cake .......  7 

2.3 The Information of Lava Cake ..............................................  7 

2.4 The Information of Chocolate ...............................................  8 

2.5 The Information of Coffee ....................................................  10 

CHAPTER III   PROJECT METHODOLOGY ................................  12 

3.1 Preparing The Ingredients and Tools ....................................  12 

3.2 Making The First Experiment ...............................................  12 

3.3 Distributing The Experiment to The Respondents ................  12 

3.4 Analyzing The Responses .....................................................  12 

3.5 Making Another Experiment .................................................  13 



ix 

 

3.6 Distributing The Second Experiment to The Respondents ...  13 

3.7 Analyzing The Data ..............................................................  13  

CHAPTER IV   FINDING AND DISCUSSION ................................  14 

4.1 Finding ..................................................................................   14 

4.1.1 The First Experiment ..............................................  14 

a. The Tools............................................................  14 

b. The Ingredients ..................................................  14 

c. The Process ........................................................  14 

4.1.2 The Result of First Experiment ..............................  15 

4.1.3 The Second Experiment .........................................  15 

a. The Tools............................................................  15  

b. The Ingredients ..................................................  15 

c. The Process ........................................................  16 

4.1.4  The Result of Second Experiment .........................  16 

4.2 Discussion .............................................................................  17 

4.2.1 The Result of First Experiment ..............................  17 

a. The flavor of Lava Cake ..................................  17 

b. The Texture of Lava Cake ...............................  18 

c. The Aroma of Coffee .......................................  18 

d. The Appearance of Lava Cake ........................  19 

4.2.2 The Result of Second Experiment ..........................  20  

a. The flavor of Lava Cake ..................................  20 

b. The Texture of Lava Cake ...............................  21 

c. The Aroma of Coffee .......................................  21 

d. The Appearance of Lava Cake ........................  22 

CHAPTER V  CONCLUSION AND SUGGESTION .......................  24 

5.1 Conclusion .............................................................................  24  

5.2 Suggestion .............................................................................  24   

REFERENCES 

APPENDICES 



x 

 

LIST OF CHARTS 

 

Chart 1. The flavor of Lava Cake (first experiment) .........................  17 

Chart 2. The texture of Lava Cake (first experiment) .......................  17 

Chart 3. The aroma of White Coffee (first experiment) ....................  18 

Chart 4. The appearanceof Lava Cake (first experiment) ................  18  

Chart 5. The flavor of Lava Cake (second experiment) ....................  19 

Chart 6. The texture of Lava Cake (second experiment) ..................  20  

Chart 7. The aroma of White Coffee (second experiment) ...............  20  

Chart 8. The apperance of Lava Cake (second experiment) .............  21 

 

 

 


