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Objective
The aim of this study was to evaluate the nutritional composition of the
flour obtained from Hass avocado seeds in order to formulate cookies that
were analyzed by a consumer panel

Currently, avocado by-products, such as the skin and the seed,

are not used since they are believed to have few industrial uses.

These by-products are considered organic waste that can have

an environmental impact if not handled properly. For its part, the

seed, despite being thought as by-product, it has nutritional

characteristics similar to those of the pulp, which makes it a

striking raw material to be used in the food industry.

Methodology

Introduction

Figure 1. Cookies with a) 25% b) 50% c) 75% d)100% substitution of wheat flour
for avocado seed flour

Values in a column with a different letter are significantly different (p < 0.05) according

to Tukey's test. The values in parentheses are the standard deviation.

Table 2. Means for appearance, color, texture and acceptability of cookies with

25%, 50%, 75% and 100% substitution of wheat flour for avocado seed flour.

Discussion

• After the analysis of the flour, it was confirmed that avocado

seed flour had an important nutritional and functional content,

thus it was incorporated in the design of functional cookies.

• The sensory analysis indicated that the cookie most accepted

by the consumer panel in terms of appearance, color, texture,

and crispness was the cookie with a 25% substitution of wheat

flour for avocado seed flour

Conclusions

Results suggest that the flour obtained from the Hass

avocado seed has a wide potential to be used as a partial

substitute for wheat flour due to its high nutritional value

and high overall acceptability by consumers.

Results

Moisture: AOAC Method AOAC 931.04 

Fat: AOAC Method 920.39

Total Dietary Fiber: AOAC Method 985.29
Protein: AOAC Method 920.152

Ash: AOAC Method 940.26

Antioxidant capacity: DPPH Method

Phenolic content: Folin Ciocalteau Method

85°C/4 h

Wheat flour: 0-28%, w/w

Avocado seed flour: 9-37%, w/w

Brown sugar: 23%, w/w

Oat flour: 18%, w/w

Unsalted butter: 21%, w/w

Egg: 13.5%, w/w

Baking powder: 1%, w/w

t

Parameter Average

Moisture % 45.16 (0.09)

Fat % 27.73 (0.15)

Total dietary Fiber % 23.66 (0.05)

Protein % 1.57 (0.33)

Ash % 0.99 (0.41)

Antioxidant Capacity

(μg Trolox Equivalent/ g sample)
185.45 (0.67)

Phenolic Content 

(mg of gallic acid equivalent per g of 

flour)

6.3 (0.29)

The values in parentheses are the standard deviation.

Table 1. Nutritional composition and functional properties of avocado seed flour.
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