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Abstract

Genoise cake is a sponge cake that originates from Italy. Making Genoise Cake uses the Au
Bain Marie method, where the egg beater container is immersed in another container filled
with warm water while the eggs are beaten until the eggs feel warm. The result of a genoise
cake is a light and fluffy cake. So far, the raw material formaking genoise cake is wheat flour,
we can reduce the use of wheat flour and provide variations to genoise cake by using coconut
flour as the raw material for making genoise cake. This research was conducted to find out
whether coconut flour can be used as a substitute in making genoise cake, and this research
was also to find out whether there were differences in terms of taste and texture. This
research used an experimental method of one control product and three treatments. Data
was obtained by distributing questionnaires to two groups, namely untrained panelists and
expert panelists. The results obtained from panelists were not surveyed to find out whether
this product was acceptable to the public and the results Jfrom expert panelists were to find
out whether there were differences in terms of taste and texture. The research results showed
that in terms of taste, panelists were not trained to prefer the 90% coconut flour substitution
and for texture, panelists were not trained to prefer the 100% wheat flour control. Expert
panelists prefer 100% control in terms of both taste and texture.
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Abstrak
Genoise cake merupakan sponge cake yang berasal dari Italia. Pembuatan Genoise Cake
menggunakan metode Au Bain Marie yaitu wadah pengocok telur direndam pada wadah
lain yang berisi air hangat selama pen gocokan telur berlangsung hingga telur terasa hangat.
Hasil dari genoise cake adalah cake yang ringan dan halus. Selama ini bahan baku
pembuatan genoise cake ialah tepung terigu, kita dapat mengurangi penggunakan
tepung terigu dan memberikan variasi terhadap genoise cake dengan menggunakan
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