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San Pedro

Mescaline Extraction



A Full Extraction Technique Guide with Pictures



Adapted by FrostyC from a post by ‘mind’ on De Hollandse Psychonaut Forums.
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FORWARD

The isolation of mescaline from cacti containing this alkaloid is not difficult to perform and is perhaps one of

the most rewarding alchemical processes that one can attempt. The chemicals required for this process are

readily available and their purchase arouses no suspicion or interest on the part of government agencies.

[This may no longer be true, use reasonable caution when purchasing any chemicals].



Photo by RobMarley420



The equipment employed is not expensive or particularly complicated. Also, it can be constructed very easily

from ordinary household items. The entire process can be carried out in any kitchen in a matter of hours by

following the instruction below and in the final stages one can verify the success of the procedure by actually

watching the crystals of mescaline precipitate in the solution.

- PEYOTE &amp; Other Psychoactive Cacti by Adam Gottlieb 1977



Now to begin.
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The raw material for the extraction was midwest suburban grown San Pedro. I ran approx 20 clay pots with an

average diameter of 10 inches. The pots were started with 12-18 inch tip cuttings rooted in lime soil mix. The

picture below shows the cacti wintering dormant inside. They are not growing indoors.



The cactus was harvested with a smooth sharp knife and a pair of heavy pruning shears when it was required

to cut through woody joints. I left twelve-eighteen inch stalks in the pots in order to allow quick regeneration.

In no case should any aluminium cookware, containers, or utensils be used at any point during the processing

or retrieval of Mescaline.
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The harvested cacti were washed and scrubbed with a stiff vegetable brush, using liquid detergent, then

rinsed well. It was then sliced lengthwise into quarter strips and fed into a 1/2 hp garbage disposal. A siphon

stream of Distilled or RO Water acidified with 20 mls of concentrated H2SO4 (Sulfuric Acid) per 5 gallons was

used to assist the processing.



^ Sorry about the mess. You see the 1/2 HP garbage disposal (courtesy of OneDiaDem) mounted in a printer

stand with the discharge tube going into a 7 gallon food grade plastic bucket. You can see the end of some

cacti columns on the coffee table in the rear of the photo.



^ The consistency of elephant snot with lots of chopped grass for body.

Needs water to process through the disposal though.
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^ A whole stalk dissappears down the hatch. I found it was better to feed in sliced strips than entire stalks like

this, this popped the motor protection circuit and required a cool down.



^ That started out as a stack weighing 50lbs at the start of this grind.
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^ Poking it on through... That's a good shot of the raw material I had to work with.

The coffee table is 4-1/2 feet long, most stalks go from end to end (or pretty close)

that harvest is a 4 year grow from 20 pots. There is a lot still unharvested, but I got enough.



^ Now we are rolling. The plastic carboy contains RO water acidified with about 20 ml of concentrated H2S04

to aid the grinding and extraction. Cutting the cactus into strips also speeds the process and lightens the load

on the disposal.
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^ The raw product: foamy elephant snot with chopped grass.
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The raw acidified cactus pulp was poured into a stainless steel pot and placed in a large pressure cooker

where it was brought to 15 lbs steam for 45 mins to break down the plant cells, denature the slimy proteins,

and release the juice.



The cooking process used a "double boiler" arrangement to prevent scorching the cactus pulp. The pressure

cooker had several inches of water in it, the stainless steel pot containing the cactus pulp sat in the water on a

stand-off plate, so it cooked in a water/steam bath. This slowed the cooking time, but prevented scorching the

goodies.



Once the cooking was completed, the hot pulp was dumped into a dress shirt rubberbanded around a 5 gallon

bucket to filter and the free liquid was strained off. After draining, the shirt was carefully removed without

dumping pulp, and the whole works was then transferred into a wine press. The shirt was left in place as a

filter, the arms were cut back, and extra material was folded over on top and covered with the press plate. The

pulp was slowly squeezed down to about 1/3 of it's original volume.
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Cactus requires chopping, heat, and pressure, and a lot of all of it, to give up the goods.

The first liquid extraction produced 23 gallons of strong juice.

The squeezed pulp was dumped into a plastic cooler and 10 gallons of RO Water was added with about 40 mls

of concentrated H2SO4. The pulp was allowed to soak and rehydrate for 48 hours and then the pulp was

cooked, strained and pressed a second time.



After the second pressing all that was left of the solid plant material was blocks of fiber which were discarded.

The second liquid extraction yielded 11 gallons of liquid.



All strained and filtered liquid from the acidic water extraction process (34 gallons) was boiled down and

combined. I used a 10 gallon stainless steel brew pot on a jetted out turkey fryer for the boil-down. It puts out

nearly two feet of flame and boils off water at about 2 gallons an hour. A vented hood ducted out the smell

into the dead winter night.
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