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Background: Dietary fiber plays a role in reducing the risk of the leading chronic 
diseases, such as cardiovascular diseases, cancer and diabetes. Several studies 
have shown that coconut flour is a very good source of dietary fiber. Flour from 
coconut residue has potential use as meat extenders or fillers of processed meat 
products, such as sausages and burgers. It may also provide health benefits.  
Objective:  To develop a high-fiber sausage product using coconut flour. 
Methods: Trial formulations were made utilizing different proportions of the 
ingredients until an acceptable product was developed. The sausages were 
prepared using the standard procedure and basic formulation. The acceptable 
product was standardized and mass-produced for the shelf-life studies. The 
packed sausages were stored in a chiller at 8°C and freezer at -17°C for the 
shelf-life studies. Chemical, microbiological, physico-chemical analysis and 
sensory evaluation of the product were conducted. Results: The 7-point Hedonic 
Rating Scale was used in determining the most desirable texture, color, flavor, 
juiciness, appearance and general acceptability. This most acceptable product 
contained 8.1 percent dietary fiber, 13.2 percent protein and 219 kilocalories per 
100 grams. Higher levels of coconut flour resulted in coarse texture and 
unacceptable taste. The product packed in polyethylene bags remained shelf-
stable and acceptable after 16 weeks of storage in chiller temperature of 8°C and 
8 months of storage at freezer temperature (-17°C). 
Conclusion/Recommendation: A high-fiber sausage was developed utilizing 
coconut flour. One serving of two (2) pieces at 20 grams each will provide 16 
percent of recommended dietary fiber intake for adults. It is recommended that 
pilot scale production of the high-fiber sausage product be conducted, coupled 
with efficacy/clinical studies to substantiate any health claims. 
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