
Decarboxylation and 
Edibles



What is Decarboxylation?
It is believed that in order to get the 
best effects ςcannabis must be 
decarboxylated

Cause a carboxyl group to be lost from 
the key cannabinoids

This convert THCato THC and CBDato 
CBD

THC will now be psychoactive 

CBD is said to be more active



LǘΩǎ ŘƻƴŜ ōȅ ƘŜŀǘƛƴƎ

Smoking and vaping does this

For edibles - done by heating in the 
oven at low temperature

Different opinions as to what temp or 
how long

240 degrees F for 60 minutes

250 degrees F for 30 minutes

200 degrees F for 30 minutes



Cannabis must be put in an airtight, 
oven-safe container

Mason jar or glass casserole dish with 
heavy lid

Must completely cool and do so 
quickly to best maintain the 
properties.

Then it can be infused into oil or butter

Or alcohol for a tincture



Once infuse with oil ςfreeze unless 
you using quickly (which is unlikely)

Coconut oil is probably best as it more 
stable

Ghee would be good

Butter is tasty but definitely needs to 
be frozen

Olive oil, avocado oil, walnut oil ς
these also work



Lecithin
When infusing oil, adding lecithin will increase 
the absorption of THC, CBD and other 
cannabinoids

This is true for all nutrients

aŀƪŜ ǎǳǊŜ ƛǘΩǎ ƴƻƴ-GMO lecithin

You may not like the taste 

1 cup cannabis

1 cup oil

1 tbsp lecithin (but could do as little 1 tsp)



Infusing

* * Cannabis * Oil (Your 

Choice)

* Lecithin

* Recipe 1 * 1 cup * 1 cup * 1 tbsp

* Recipe 2 * 7ς14 g (1/4ς

1/2 oz)

* 1 cup * 1 tbsp

* Recipe 3 * 28 g (1 oz) * 454 g (1 lb) * 1 tbsp



Methods
Stove: Mix ingredients in saucepan: 
Lowest temp for 30 minutes ςstir 
frequently

Crockpot: Mix ingredients in crockpot 
and put on lowest setting for 4-8 hours 

Buy a machine that does it: Magical 
Butter, LevoI, LevoII also 
decarboxylates

Any herb can be infused with these 
methods



hƴŎŜ ƛǘΩǎ ŘƻƴŜ ς
strain through a nut 
bag into a container

Refrigerate for a 
couple of weeks or 
freeze for longer 
storage



It is now ready for using in recipes

Can be used in any recipe where oil or 
butter are used

Best used in something that portion 
controls and makes small portions

hǘƘŜǊǿƛǎŜ ǘƘŜǊŜΩǎ ƴƻ ŎƻƴǎƛǎǘŜƴŎȅ ǘƻ 
dosage

A scale would helpful for this - making 
equal portions



Example: Cookies

Use a scale to weigh out the raw cookie 
dough before baking for each cookie

Then use the scale again to measure 
how much of the cookie is consumed

5ƻƴΩǘ ǎǘŀǊǘ ǿƛǘƘ ŀ ǿƘƻƭŜ ŎƻƻƪƛŜ

Consuming a small portion allows 
person to observe reaction to see if it is 
enough



It takes longer to feel a reaction for 
edibles than smoking or vaping

But the effect last longest

Wait two hours before taking a second 
dose if nothing is felt

Microdosingmay be more effective ς
dose every two hours 

Chose a recipe that allows you to do 
this easily



Buy a strain where the seller can tell you the 
percentage of THC and preferably CBD

Use it consistently

If THC is 10% 

1 g = 1000 mg  10% of 1000 is 100

so for every gram you have 100 mg of THC

LŦ ƛǘΩǎ нл҈ ǘƘŜƴ ȅƻǳ нлл ƳƎ ǇŜǊ  Ǝ

If its 25% then you have 250 mg per g





Example Recipe: 1 oz (28g) for 1 lb (454g) oil

For 10% THC Cannabis

28 x 100 mg = 2800 mg for a lb (454 g) oil

For 20% double it 5600 mg

A lb has 2 cups so if a recipe calls for 1/2 cup

Then the recipe will have 700 mg

To microdoseat 2-3 mg . The recipe would have to be divided 
in 350 pieces for 2 mg and 233 pieces for 3 mg



This infused oil recipe is not realistic

The 7-14 g for 1 cup recipe is more doable

2 cups = 1 lb (454g)

At 10% 14 g = 1400 mg per lb or 454 g

1/2 cup in a recipe = 350 mg for the recipe

3 mg portions = 116 portions

2 mg portions= 175



If this recipe was a brownie in 8x8 pan

You would cut it into 120 pieces. Cut 
into 10 long strips and then cut each 
strip into 12 = 120  portions

The bigger the portion a person can 
tolerate ςthe lower their own 
endocannabinoid function

This is why going small at first is best ς
ōŜŎŀǳǎŜ ǘƘŜǊŜΩǎ ƴƻ ǿŀȅ ǘƻ ƪƴƻǿ



To get around this and have bigger 
pieces but at a microdoselevel ςuse 
less infused oil in the recipe. 

If a recipe calls for 1/2 cup, use 1/8 1/4 
cup  cup ςbrownie piece can be bigger

Previousbrownierecipe for 3 mg 
potion: 1/4 cup infused oil (+1/4 cup 
regular) = 58 portions

Another easy solution is to use the 
infused oil as is



For example:  The 14 g recipe in 2 cups 
oil

2 cups = 72 tsp, 1400 mg /72 = 19.44
mg

2.43 mg per 1/8 tsp

Eat it off a spoon as is 

Throw it in a smoothie

This also works for large amounts, if 
needed



Infusing Other Herbs
Do they need to be decarboylated?

Isnot beingdiscussed

Can infusewith a hot or cold method

Hot infusion isthe sameasmethod 
described here

Coldinfusion takes longer (24 hours)

Someresearchshows that many
phytonutrientcompounds are higher 
when herbs cooked



Topicals
Infused oils can be mixed with other 
ingredients to create salves and other topical 
items

Often mixed with beeswax and essential oils

Does not go through the digestive process 

May not be as active as a result ςmay not get 
into blood stream

Take 10-15 minutes to feel effect and may last 
2-3 hours


