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Modulation of intestinal mucosal barrier in animals by 2 plant flavonols

ZHANG Jie', LI Kangle', FU Xinyue', ZHANG Yeqiu', LIANG Yanhui',
LIU Qinghua', GAO Yuyun', ZHUANG Shaolong®, ZHANG Jing'
(1.College of Animal Science, Fujian Agriculture and Forestry University, Fuzhou, Fujian 350002, China;
2.Fujian Hexing Ecological Agriculture Technology Co., Ltd., Quanzhou, Fujian 362801, China)

Abstract: Intestinal mucosa is an important barrier to maintaining the balance of intestinal homeostasis and preventing the invasion
of pathogenic bacteria. The intestinal mucosal barrier consists of 4 parts, namely physical, chemical, immune and biological barri-
ers, and its structural and functional integrity are crucial for maintaining the wholesome of animal’s intestinal tract. Damage to any of
these parts will lead to intestinal dysfunction and affect the health of the organism. Plant flavonols are the most widely distributed fla-
vonoids in nature, and an increasing number of studies have showed that flavonols can regulate intestinal function, and reduce intes-
tinal inflammation and oxidation. In this paper, 2 typical plant flavonol, kaempferol and quercetin, were reviewed for their physio-
logical modulation of intestinal mucosal barrier in animals, and their effects on livestock and poultry animals, aiming to provide a
scientific basis for the application of plant flavonols as functional feed additives in livestock and poultry farming.
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