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I. Abstract
Although dried and canned apricots are available year-round, fresh apricots with a plentiful supply of vitamin C are in season in Tajikistan from May through August. Apricot pulps that remain in the production of natural juices are a valuable source of raw materials for the production of high-quality pectin and biologically active compounds. In this report, we are presenting a study on the subsequent extraction of fat and wax, polyphenols, pectic polysaccharides (PP) and oligosaccharides (OS) extracted from fresh apricot fruits. Each sample of above mentioned compounds have been isolated from fresh apricot fruits. The composition, properties and structure of apricot oligo-and polysaccharides compounds have been studied by HPSEC, HPAECPAD and NMR spectroscopy methods. The effect of pectin from apricot fruits in comparison with different pectin sources on the bile acids and cholesterol biosynthesis in rats were studied. 
Subsequently, examination of bile flow and the biliary secretion of the lipids were significantly different between animals receiving crud pectin-supplemented diet, which contains pectin OS and polyphenols. For the rats fed pectin, biliary cholesterol and bilirubin were significantly lower, but phospholipids and bile acid pool size were significantly greater than the control group. Most interesting was apricot pectin, among peach, and quince pectin, which results in a very consistent lowering of cholesterol and bilirubin levels. Thus these results indicate that pectins, by decreasing cholesterol levels and enhancing bile acid secretion, may cause increased hepatic synthesis of bile acids, phospholipids, and reduced bilirubin synthesis.
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