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Attalea speciosa (Mart. ex Spreng – Babassu) is a palm tree of the botanical family Arecaceae 

found in Brazil. It is considered the largest native oil resource in the world and its production 

chain is one of the most representative in south America. The potentialities of babassu ranges 

from the use of the coconut, as its unfolding in all the primary fractions of the epicarp, mesocarp, 

endocarp, and almonds [1]. The babassu mesocarp represents about 20.4% of the fruit, being a 

by-product of the babassu oil extraction industry, with most of its application being for human 

nutrition. [2]. The flour produced from the mesocarp of babassu coconut presents a high content 

in carbohydrate (mostly fibers), which can modify the lipid profile and significantly decrease the 

blood glucose. Also, the high content in phytochemicals with biological activity increases the 

quality of babassu flour for food applications, meeting the increasing demand for healthier food 

products [3]. However, the studies of babassu mesocarp flour are very scarce or even non-existing, 

making this plant very appealing for the development of new foodstuffs that could be on the 

vanguard of the next generation of bakery products. Therefore, the present study aims to develop 

bakery products (bread and waffles) based on babassu mesocarp flour, further investigated for 

their physical parameters of color, texture, mass, and volume, as also their proximate composition 

(AOAC methods). Furthermore, the free sugars (HPLC-RI), fatty acids (GC-FID), organic acids 

(UPLC-DAD), tocopherols (HPLC - fluorescence) and phenolic compounds (HPLC-DAD/ESI 

(MS)) composition will also be assessed, followed by the antioxidant, hepatotoxic and 

antimicrobial potential of the hydroethanolic extracts.  

The valorization of this non-conventional food vegetable represents an important contribution 

from a cultural, economic, social and nutritional point of view for future consumers and 

producers. The introduction of babassu on a regular diet basis could lead to a diversification and 

improvement of nutritional quality considering the current agricultural system, where a small 

number of plants are produced for commercialization and consumption.  
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