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Abstract. The study aims to determined the ability of charcoal snake fruit seeds to adsorb 

cooking oil and free acid levels of the purified oil. The oil used in this study is packaged cooking 

oil which is used to fry foodstuffs from fish until 7th frying pan. The oil is purified using 

activated charcoal from snake fruit seeds. Testing carried out is the test of organoleptic and free 

fatty acid test (FFA) by looking at the op-timum contact time and optimum dose. The results 

showed that the level of acti-vated charcoal and the most effective contact time in reducing free 

fatty acid lev-els and color clarification in used cooking oil was 1.5 gram of activated charcoal 

with a contact time of 90 minutes, with a percentage reduction of 78%. 
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