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The analysis of the substitution of wheat flour by coconut flour in cake and cookies
mixed is the objective of this study. To substitute coconut flour by wheat flour at the
percentage of 110 15 20 and 25 of cake mixed and the percentage of 5 10 15 and 20 of cookie
respectively. The results also irfdicated that higher percentage of coconut flour tended to lower
Peak viscosity, Set back, Break down and Peak time. Using missed flour to make sponge cake
indicated the lower specific volume and volumetric index but higher firmness.

Increase of degree of substitution affected sensory properties of sponge cake to have
lighter colour , less air cell, thicker cell wall, less soft and less juicy. In case of cookie, the test
bound the same level of spread factor, and degree of hardness was higher according to the
higher percentage substitution. For sensory properties, cookies had lighter colour and higher

degree of hardness.





