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Abstract 

 

The article presents the composition of apricot bones, its medicinal properties, 

the relationship between the chemical composition and physiological activity, 

the use of apricot-based drugs in folk and traditional medicine, the analysis of 

the results of the research. 
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1. Introduction 
The public in need of production of products, vegetables and fruits can take precautionary measures, 

such as regulation of legislation, natural production of products, ensuring its production, production of 

vegetables and fruits. You are calculating a long, lasting, therapeutic point of view (Askarov, 2019). 

Also, in our country, more attention is paid year after year to the need for the most efficient use of 

fruit "waste". Apricot kernels are such a fruit "waste", which in most cases is ignored. In fact, apricot 

kernels have no equal in folk medicine medicinal remedies are being used and are used in medicine 

more efficiently (Ямалетдинова & Нарзиев, 2019). 

Apricot is a narrow, cultured plant that is 5-10 meters tall, resistant to waterlessness. Wild - growing 

apricot is preserved in the khimolay, Tyan-Shan Mountains, North Caucasus (Майоров, 2005). 

Apricot is a plant of the order Prunus, which is part of the family Rosaceae, and its homeland is 

Armenia (Есаян, 1977). Therefore, the Latin name of the apricot is called Prunus armeniaca. 19 

different hybrid varieties have been created between the Caucasian growing species of apricot and the 

Central Asian growing species (Рихтер, 2013). 

Although apricot belongs to the same family (Rosaceae) and one category (Prunus) with fruit plants 

such as almonds, peaches, there is a striking difference between their fruits: the peel of the peach fruit 

is eaten, the kernel is not eaten, the peel of the almond fruit is not eaten, the kernel is eaten, and a 

apricot is eaten with the peel of ham, the kernel of ham is sweet, eaten. 

Apricot kernel, like other nuts, contains a large amount of proteins, exchangeable and non-

exchangeable amino acids, fats, saturated and unsaturated fatty acids, carbohydrates and many trace 

elements (Лобанов, 2016). 

The authors studied 9 types of apricots growing in Uzbekistan and found the following in their fruit 

core: amygdalin, vitamin RR, fats, unsaturated fatty acids: oleic (29%), linoleic (11%), linolenic (3%) 

acids, palmitic from saturated fatty acids. acid, proteins, carbohydrates, trace elements such as Mg, K, 

Na, P, Ca, Fe, phospholipids, tocopherols (Майоров, 2005). 
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One of the advantages of apricot kernel is the large amount of linoleic and linoleic acids, which are 

considered to be olein and especially vitamin-like substances from unsaturated fatty acids, which 

control cholesterol metabolism in the body and prevent the formation of blood clots. Apricot pulp, 

like other fruits of the Prunus genus, has antioxidant properties due to the fatty acids, vitamins, and 

tocopherols contained in it. Antioxidants ensure healthy skin, eye tissues, and immune system in 

living organisms. The presence of Mg and K is useful for the cardiovascular system, it ensures the 

strength of muscles, heart muscles and nerve vessels in the body, control of the heartbeat rhythm, and 

helps in normalizing blood pressure. And Fe participates in the production of erythrocytes and 

prevents anemia. Sa and R in apricot kernels ensure strong bones and teeth. Apricot kernels contain 

amygdalin in small amounts. Sometimes there is an extremely bitter taste among the kernels of 

apricots. It is the kernel that contains more amygdalin. It is better not to eat such a kernel. 

Chemical composition of apricot kernel (dry) 

Proteins 

20 gr 

Oils 

22.7 gr 

Carbohydrates 

46.3 gr 

Essential amino- acids Fatty acids: 

Oleic, linoleic, linolenic, 

palmitic acids (Contains 100 g of nuts) 

 

Amygdalin 

3-5 % 

Vitamins 

РР, А, С, В 

Micronutrients: 

Mg, K, Na, P, Ca, Fe 

Phospholipids Tocopherol 

 

Amygdalin (Latin amygdala - "almond") was first isolated from almond kernel, and it is a natural 

glycoside containing 2 molecules of glucose in the carbohydrate part and mandelonitrile as the 

aglycon part. In it, mandenonitrile is connected to disaccharide by -glycosidic bond. Scientists have 

found that a small amount of amygdalin has medicinal properties and has anti-tumor properties. In the 

human body, amygdalin is hydrolyzed by -glycosidase in a mixture of enzymes called emulsin and 

produces a toxic substance. 

 

 

Amygdalin       Mandenonitrile       Benzaldehyde 
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According to the information presented in the literature, tumor cells contain a large amount of -

glucosidase enzyme. In healthy cells, its amount is less than 100 times. Therefore, tumor cells 

hydrolyze amygdalin in large quantities and die by producing a large amount of a substance that is 

harmful to them. Also, some organs, such as the kidney, liver, and endocrine glands, also contain -

glycosidase. But they do not have the harmful effects of amygdalin. This is due to the fact that healthy 

cells contain the rhodonase enzyme, which has the property of neutralizing the harmful substance 

produced by the hydrolysis of amygdalin. In tumor cells, there is almost no rhodonase, so they also 

have no neutralizing properties.  

The second product of amygdalin hydrolysis is benzaldehyde, which is also harmful to cells. In 

healthy cells, benzaldehyde is oxidized to benzoic acid, and this product has an analgesic effect. 

Tumor cells undergo anaerobic oxidation due to lack of O2. In such an environment, benzaldehyde is 

not oxidized and has a harmful effect on tumor cells. Thus, amygdalin has a harmful effect only on 

tumor cells, even if it is small in quantity. And healthy cells can neutralize the harmful substance 

produced by the hydrolysis of amygdalin. 

A group of scientists studied the chemical composition of apricot kernels and isolated 4.9% 

amygdalin as one of the main substances. It is also mentioned that unsaturated oleic, linoleic and 

linolenic acids, non-exchangeable essential amino acids, emulsin enzyme, vitamins and 

microelements are obtained in large quantities. According to them, in the future, based on amygdalin, 

more effective drugs can be created in the treatment of tumor disease Kitic at al., 2022; Рай, 2016; 

Kiralan et al., 2019) Chemotherapy is known to have serious side effects. Therefore, the use of natural 

products containing amygdalin as an alternative method in tumor prevention and tumor treatment 

gives very positive results.  

For example, scientists from the United Kingdom reported that they received positive results by 

giving apricot kernels to some of the patients with tumor disease, Australian doctors recommended 

apricot kernels to patients with breast cancer and colon cancer, and noted that the patients had a much 

better change (Zavery & Sandiford, 2010; Smith, 2016). Turkish scientists have been effectively using 

oil obtained from apricot kernels in the treatment of small intestine cancer (Sağiroğlu et al., 2013). 

Aqueous, ethylacetate, and hydromethanolic extracts of apricot kernels are known to inhibit the 

growth of NALM-6 and KG-1 acute leukemia cells. In this case, ethylacetate extract containing 

0.67% amygdalin showed the highest activity (Manshadi et al., 2019). 

 It was observed that MCF-7, HDF and MDA-MB-231 human mammary tumor cells significantly 

stopped developing under the influence of ethanol extract (Mahmoudinet al., 2019). Also, a group of 

scientists noted that the growth of PANC-1 tumor cells in the human pancreas stopped due to the 

amygdalin contained in the ethanolic extract of apricot kernels, and that the extract had a positive 

effect (Amazadeh et al., 2021) Apricot kernel contains unsaturated fatty acids, especially linoleic, 

linolenic acids and their esters, which have a vitamin-like nature, a large amount of biologically 

important trace elements such as Mg, K, Na, P, Ca, Fe, physiologically active glycoside called 

amygdalin and its metabolic changes taking into account the presence of the emulsin enzyme, it is 

suggested to develop and put into practice a food supplement that prevents and helps in the treatment 

of tumors based on apricot kernels. 
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