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Abstract:

The article provides information about the use of pectin substances in medicine as a
therapeutic and prophylactic agent, about the radioprotective properties of pectin,
about fruits in which pectin is naturally present.
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Introduction

Currently, as in all countries, Uzbekistan has problems with ecology. Environmental
degradation does not adversely affect humans. The problem of removing heavy and
radioactive metals from the human body is relevant all over the world. This is due to
the fact that the scope of application of ionizing radiation sources in industrial,
agricultural, medical, scientific research is expanding, and the circle of people
associated with them professionally is expanding. In this regard, it is necessary to use
modern means of protecting people against radiation and a complex of sanitary and
hygienic measures to ensure their safety. Due to the presence of components in this
system of measures that have protective properties, preventive nutrition is important,
which helps to remove heavy and radioactive metals from the body.

Pectin is a substance of natural origin that acts as a radioprotector and is
recommended as an additive to give food detoxification properties. In addition, pectin
can also be used as a medicine, as it has bactericidal activity, anti-viral action,
adsorption capacity, among others.

Pectin is a natural polysaccharide starch found in the walls of plant cells. It is a major
player in the food industry known for its ability to increase viscosity and bind water.
Its versatility helps to prepare thickening syrups and jams, jellies and marmalades,
while stabilizing yogurt in the dairy industry. However, the effectiveness of pectin
depends on the exact proportions of sugar, acid and calcium, emphasizing the
importance of following reliable recipes for optimal results.

In storage, two different forms of commercial pectin are used: fast and slow
installation. Quickly adjusted pectin, which turns into jelly at high temperatures, is
convenient for making jams and preserves. On the other hand, the slow-tuned pectin
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is ideal for making jelly, ensuring that the jelly retains its structure during
transportation, not completely located inside the container beforehand.

Pectin substances are used in medicine as a therapeutic and prophylactic agent,
helping to remove heavy and radioactive metals from the body. The radioprotective
properties of pectin are due to the presence of free carboxyl groups in its composition,
which bind radionuclides in the intestine to form stable compounds that are not
absorbed into the blood and are excreted from the body. In this context, low-esterified
pectin has more pronounced radioprotective properties compared to high-esterified
pectin.

An optimal dose of pectin has been established for people in contact with heavy
metals under conditions of radioactive contamination. At least 16 g per day, while
beet pectin is one of the pectins that has the ability to form the largest complex.
Pectin has a beneficial effect on cholesterol metabolism, is used in the Prevention of
atherosclerosis, reduces the level of lipids and fatty acids in the blood, and is
recommended for patients with impaired lipid metabolism (ischemia, obesity) as part
of a vegetable and fruit diet. . Reducing cholesterol levels in a person's blood reduces
the risk of heart disease

Pectin is widely used to improve the functioning of the gastrointestinal tract. Pectin
regulates digestive processes because it reduces the calorie content of food, improves
the motor function of the intestine and affects the absorption of fats, proteins,
carbohydrates, mineral salts and vitamins. The ability of pectin to form a film and gel
is used in the treatment of stomach and intestinal ulcers. Covering the walls of the
stomach and intestines, pectin protects them from changes in secretion. Since pectin
is a buffer, it stabilizes the pH of the gastrointestinal system.

Pectin has antiseptic properties. It has a strictly individual effect on bacteria, it has a
slightly weaker antibacterial effect on non-spore-forming pathogens of food
poisoning, dysentery bacteria, staphylococci, suppresses putrefactive processes and
helps to treat the largest mucous membrane defects. A decrease in the methoxylation
level of pectin leads to an increase in its antibacterial activity.

Pectin is important as a blood plasma substitute and hemostatic agent. Increases
blood clotting in hemophilia. The hemostatic properties of pectin preparations are
successfully used abroad for bleeding from the lungs, bleeding of the esophagus,
stomach and intestines.

Fruit foods with the addition of pectin have a beneficial effect on the hematopoietic
system and are recommended for preventive nutrition for workers working in
conditions of increased background radiation.
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Pectin is widely used as a wound healing agent. It is used in surgery to treat wounds
and is recommended as a treatment for burns.

Positive use of pectin is known to treat patients with osteoarticular tuberculosis and
polyarthritis. Due to its medicinal properties, pectin is the basis of preventive
nutrition and therapeutic diets. For individuals in contact with toxic substances, the
possibility of using it to obtain food was studied. On the basis of raw materials
containing pectin, as well as semi - finished products with a high gelling ability, which
are recommended for the creation of products for treatment and prophylaxis, were
offered-pastes, purees.

Pectin is naturally present in a wide variety of fruits, especially those with a high
content of citrus, apples and berries. Some fruits with a high pectin content:

Apples: especially those with a tart flavor, such as Granny Smith apples, are
particularly rich in pectin on their skin and cores.

Citrus fruits: oranges, lemons, limes and grapefruits are all excellent sources of pectin,
primarily in their peel and membranes.

Fruits: strawberries, blackberries, raspberries and blueberries contain medium to
high levels of pectin, especially when they are not slightly ripe.

Pears: like apples, pears contain pectin, especially on the skin and cores.

Quince: these little-known fruits have a very high pectin content and are often used to
make jams and jellies.

Guavas: ripe and unripe guavas are rich sources of pectin.

plums: especially unripe plums have a high pectin content.

Currants: black and red currants are high in pectin and are often used to make jams
and jellies.

Gooseberries: these cake berries are rich in pectin and are often used in jams, jellies
and desserts.

Prunes: especially unripe apricots have a high pectin content.

These fruits can be used in various culinary applications to naturally thicken food or
as ingredients in jams, jellies and preserves. Including these fruits in your diet can also
provide dietary fiber and other important nutrients.

As a gelling agent, pectin is used to make marmalade and jelly. It is also used in the
production of pastille-marmalade products, candy caramels, Sweets, Candy fillings,
Drage body and is added to chocolate to improve its properties.

Pectin is used for the production of puddings, mousses, marshmallows, jams, jams,
fruit salads, drinks and candies. So, on the basis of pectins with an esterification rate
of 45.5 and 33.2%, recipes have been developed for the configuration of apricots and
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strawberries with a sugar content of 30-35%, pectin 1.1%, calcium chloride no more
than 0.6%.

In the dairy industry, Apple pectins are used in the production of fruit masses for
yogurt, milk sweets and other fermented milk products.

In the canning industry, pectin substances are used as emulsifiers and stabilizers in
the production of tomato filling for canned fish, canned fruits and berries, soups,
deep-cooled meat products, ready-made baby food.

Pectin is used for the production of highly prepared semi-finished products and ready-
made culinary products. New types of food products with the addition of pectin have
also been developed: cereals with mayonnaise, ice cream.

In conclusion, pectin is considered of great importance in medicine. It is also used as
a wound healing agent, for the treatment of wounds in surgery, and as a treatment for
burns , as a substitute for blood plasma and as a hemostatic agent, successfully used
abroad for bleeding from the lungs, esophagus, stomach and intestines. Pectin is of
great importance in human health.
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