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Abstract: In the article, the data on the morphobiological and biochemical
indicators of the unabi (Ziziphus jujuba Mill.) plant are presented with an in-depth
analysis.
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The inevitable result of the development of civilization is a steady decrease in
the consumption of natural food products, an increase in the share of processed
products, an increase in the use of food additives, and contamination of food with
potentially dangerous compounds. The lack of fruits, vegetables and berries in the diet,
their uneven consumption throughout the year leads to a lack of vitamins, trace
elements and other biologically active substances.

Unabi is a plant with many name variants. This plant is also known as jujube,
Chinese persimmon, jojoba (or jujube), jujube, anab, chilion, chai-lon, jida, zao, yanap,
arnap, ylan jida, and breast berry. The genus Unabi itself includes about 50 species that
grow mainly in the tropics and subtropics, but according to archaeological and
paleontological excavations, in the distant past it grew in the south of Greenland. Now
wild unabi can be found in China, Manchuria, Mongolia, Turkmenistan, Uzbekistan and
partly in Tajikistan.

A deciduous tree up to 9 m tall, with a spreading or wide and strong root system
that forms root buds, thanks to which it can also be grown in the form of a spherical
bush. The buds of young trees are covered with thorns, but with age, the thorns
gradually disappear. The leaves are ovate.

Unabi bears fruit on annual green (woodless) branches formed by buds. Fruits
ripen in late September - early October.

The fruits themselves usually resemble olives in shape, but different varieties
can be different: spherical, cylindrical, glassy, pear-shaped, etc. Fruit size reaches from
1 to 4-5 cm in diameter. The fruits are red-brown (depending on the variety, from red
and light brown to dark chocolate). Sometimes they are seedless. The taste ranges from
very sweet to sweet and sour. The pulp of the fruit is dense or soft, and during the
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ripening period, the fruits are compressed and have a specific smell. Unabi is drought-
resistant, heat-resistant and at the same time relatively cold-resistant (the tree can
withstand thirty degrees of frost, but it requires a sum of high active temperatures to
produce fruit), the soil is not picky.
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Figure 1. General view of Unabi (Ziziphus jujuba Mill.) plant

Unabi fruits are similar to dates, they can be used both fresh and processed, but
they are believed to be tastiest after a short drying in the sun (they can be stored for a
year). Dried fruits can be used to make flour. Unabi is rich in ascorbic acid, proteins,
sugars and acids. The fruit contains vitamins (vitamin A, vitamin B, vitamin C, (3-
carotene), amino acids, trace elements, fats, organic acids (malonic, tartaric, etc.),
sterols, coumarins, flavonoids (kaempferol, myrsetin, etc.), triterpenes and triterpenes
and triterpentulolenolic acids (triterpenetulolinic acid). Unabi fruits are useful for
diseases of the upper respiratory tract and lungs, it is not for nothing that one of the
names of unabi sounds like "chest berry". In China, the decoction and infusion of unabi
fruits is used as a diuretic, and in Central Asia, it is used for many infectious diseases
and as a means of normalizing blood pressure. Fruits can also be used as a tonic and
sedative. Unripe fruits have an astringent effect, ripe fruits have a mild laxative effect.

The leaves contain taste-altering substances (zisifins, gymnemic acids), which
temporarily paralyze the perception of sweet and bitter tastes when chewed, resulting
in the loss of the ability to feel sweet, sharp and bitter tastes for a certain period of
time. After that, the sugar tasted is considered tasteless. At the same time, the ability to
feel salty, sour and pain is fully preserved. This property of the leaves was formerly
used in the prescription of some bitter drugs, particularly quinine, in the treatment of
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malaria.

Unabi in Uzbekistan has the following sequence of phenophases: budding,
flowering, fruit pigmentation, fruit ripening and the beginning of leaf fall.
Bud opening occurs primarily in well-lit main buds, when the average daily air
temperature is 12-13 °C. In perennial "rings", the buds bloom a little later than the
main buds. Unabi flowering begins in June and lasts an average of 33-36 days. Due to
its late flowering, unabi does not experience the late spring frosts that other fruit crops
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can experience. In Uzbekistan, unabi fruits ripen in October. Falling of leaves is
observed at the end of October, after mass ripening of fruits. Its duration is 10 days.
The average vegetation period of Unabi is 150-200 days.
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