
Table 1. Physical Characteristics of Coconut Flour  

Parameters Characteristic of Coconut Flour

Color White to cream to very light brown

Odor Typical nutty odor

Taste Bland taste

Particle Size Fine to medium

Shelf-life 26 months at 20°C

14 months at 30°C

9 months at 40°C

Source: Philippine National Standards  for Coconut Flour BAFPS 75-2010

Table 2. Chemical Composition of Coconut Flour

Chemical Composition Value (%) Dry Weight Basis

Moisture ≤ 5.0

Ash 4.0 – 6.0

Protein 10.0 – 19.0

Fat 10.0 – 12.0 

Total Dietary Fiber 40.0 – 60.0 

Carbohydrates 50.0 – 70.0 

Free Fatty Acid < 0.20 (as lauric acid)

0.01 – 0.02 (as oleic acid)

Peroxide Value, meq < 3.0

Table 3. Vitamin and Mineral Content of Coconut Flour

Vitamin/Mineral mg/100g

Thiamine 0.09

Niacin 2.30

Riboflavin 0.08

Calcium 70.00

Phosphorus 470.00

Iron 8.10

Source: College of Home Economics, University of the Philippines (1979)

Table 4. Amino Acid Composition of Coconut Flour

Amino Acid mg/50g

Alanine 111.38

Aspartic Acid 227.32

Arginine 320.98

Glutamic Acid 515.90

Glycine 106.82

Serine 126.06

Tyrosine 92.65

Threonine 87.08

Valine 128.59

Isoleucine 42.02

Leucine 146.82

Lysine 100.24

Phenylalanine 85.56

Methionine 23.29

Histidine 82.02

Source: College of Home Economics, University of the Philippines (1993)




