
 
 
 

viii 

DAFTAR ISI 

KATA PENGANTAR ................................................................................................................... 5 

ABSTRAK .................................................................................................................................. vi 

ABSTRACT ............................................................................................................................... vii 

DAFTAR ISI ............................................................................................................................. viii 

DAFTAR GAMBAR ..................................................................................................................... x 

DAFTAR TABEL ......................................................................................................................... xi 

DAFTAR LAMPIRAN ................................................................................................................. xii 

BAB 1  PENDAHULUAN .......................................................................................................... 13 

1.1 Latar Belakang ............................................................................................................. 13 

1.2 Rumusan Masalah ........................................................................................................ 15 

1.3 Tujuan Penelitian ......................................................................................................... 15 

1.4 Batasan Masalah .......................................................................................................... 15 

1.5 Kegunaan Penelitian .................................................................................................... 16 

BAB 2  KAJIAN PUSTAKA ........................................................................................................ 17 

2.1 Patisserie...................................................................................................................... 17 

2.2 Cake ............................................................................................................................. 20 

2.3 Singkong....................................................................................................................... 23 

2.3.1 Tape Singkong ............................................................................................................... 25 

2.4 Orisinalitas Penelitian .................................................................................................. 27 

2.5 Kerangka Penelitian ..................................................................................................... 31 

BAB 3  METODOLOGI PENELITIAN ......................................................................................... 32 

3.1 Pendekatan Penelitian ................................................................................................. 32 

3.2 Lokasi dan jadwal Penelitian ........................................................................................ 32 

3.3 Jenis dan Data Penelitian ............................................................................................. 33 

3.4 Instrumen Penelitian Persiapan bahan Persiapan alat ................................................. 34 

3.5 Metode dan Teknik Pengumpulan Data ....................................................................... 35 

3.6 Teknik Analisa Data Uji Organoleptik ........................................................................... 37 

BAB 4  DATA DAN PEMBAHASAN .......................................................................................... 40 

4.1 Profil Cheese Cake ........................................................................................................ 40 



 
 
 

ix 

4.2 Pembahasan ................................................................................................................ 41 

4.2.1 Formulasi Resep cheese cake tape singkong ............................................ 41 

4.3 Daya Terima Konsumen Terhadap Cheese Cake Tape Singkong .................................. 45 

BAB 5  KESIMPULAN DAN SARAN .......................................................................................... 57 

5.1 Kesimpulan .................................................................................................................. 57 

5.2 Saran ............................................................................................................................ 57 

DAFTAR PUSTAKA .................................................................................................................. 59 

LAMPIRAN ............................................................................................................................. 61 

 

 


