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Table 2 Effects of PEO on intestinal microflora and metabolites in animals
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Fig.1 Effects of PEO on gut health and immunity
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Table 3 Effects of PEO on animal immune system
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Research Progress of Plant Essential Oil on Intestinal Health, Immune
Regulation and Meat Quality of Livestock and Poultry
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Abstract; In recent years, the abuse of antibiotics in livestock and poultry farming industry has aggravated the
resistance of pathogens, the residue of antibiotics in agricultural and by-products, and environmental pollution.
Plant essential oil (PEO) is a naturally volatile aromatic substance extracted from plants and has been shown to
have good antibacterial, anti-parasite, antioxidant and immune-enhancing properties, as well as low toxicity
and virtually no residue in animals, so the use of PEO as an antibiotic substitute has attracted attention. This pa-
per summarized the main components of PEO, the effects of PEO on intestinal health, immune system and
meat quality of livestock and poultry as well as the mechanism of action. It provided a theoretical basis for the
application of PEO in animal husbandry.[ Chinese Journal of Animal Nutrition, 2021, 33(5) .:2439-2451 |
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