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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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