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Fig.1 Plant polyphenols regulate lipid metabolism in animals by PPAR, AMPK and SIRT1 signaling pathways
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Research Progress on Effects of Plant Polyphenols on
Lipid Metabolism in Animals

HUANG Huan JIN Ye* GUO Yueying ZHANG Min
(College of Food Science and Engineering, Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract. Adipose tissue is an important part of animal body. The process of lipid metabolism has an important
influence on the growth performance of animals and the quality of meat after slaughter. As a natural active sub-
stance, plant polyphenols can exert its regulation on lipid metabolism by regulating intestinal microbial diversi-
ty, activating energy receptor adenosine monophosphate activated protein kinase ( AMPK) , and promoting mi-
tochondrial biosynthesis. At present, the research on using plant polyphenols to regulate the disorder of lipid
metabolism in animals and improve the quality of meat after slaughter has gradually become a research hotspot
in various fields. Based on the research status of plant polyphenols regulating lipid metabolism at home and a-
broad, the effects of plant polyphenols on lipid metabolism in animals were discussed, which provided a theo-
retical basis for improving meat quality after livestock and poultry slaughter. [ Chinese Journal of Animal Nu-
trition , 2020, 32(8) :3533-3542 ]
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