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Abstract: 

There are a lot of grated coconuts discarded from the coconut milk factory. Coconut husk is 

high in fiber and contain a lot of nutrients. Looking at it potential and benefits to health, a 

research has been conducted to create new flour from coconut husk. Therefore, objective of 

this study are produce flour from coconut husk and produce bakery product by using the 

coconut flour, determine the acceptance level of respondents towards the bakery product that 

made from coconut flour and to determine the nutritive value of cupcakes. Hedonic Scale was 

use as the quantitative instrument. A number of 30 respondents were selected randomly. 

Descriptive analysis was use to analyse the data collected by using the SPSS version 19. 

Result shows that the acceptance level of respondent towards the coconut flour is positive. 
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Suggestion for future work: 

Based on the weaknesses, some improvements and improvements need to be taken into 

account to ensure the mass volume of flour production in optimum quality. Methods of 

drying and grinding need to be critically controlled to ensure standard quality of the flour 

produced and the cupcakes baked. 
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