& ik 218

WkHF5E FEED RESEARCH NO.01 2025

—i-
—

Jo
£ YFEINEE

%

HEFME.
HIEENME =R M A

FiBH DR

?ﬂ

(TR LI F R4k THSFE, e FRM 451450)

H OB EARBERTHRERLERADHAZZENTRT, WETAFEH AT ﬁL 3R A
B, WER-FFTEROR. Hd. FYRAEEZTFERRSGERMY, BAEARRARGH A, LE
0SB EERFERRS, REAREAFEER, k%ﬁk@%ﬁ%ﬂ%“ﬁ%ﬁ,ﬁﬁ&iﬁ%%iﬁ
Mab, LFHETIEENTHRARY . AVFHRALEDIHAEZFHORA, §AEEFDFAATRGIF ML,
BF ML TH LA RAE, ﬁﬁ%ﬁ%%i&ﬁ%ﬁ%o

KR LE; TARIML; ATk, AT

RESES: $816.7 XEAFRIRAD: A XEHS: 1002-2813 (2025) 01-0218—05

Doi: 10.13557/j.cnki.issn1002—2813.2025.01.038

Nutritional value, biological functions of amaranth and its application in animal production

WANG Haipeng FENG Huili

Abstract: In the context of the global pursuit of sustainable agriculture and the improvement of animal production
efficiencys, it is particularly critical to explore nutrient—rich and multi—functional feed resources. Amaranth is a herbaceous
plant rich in nutrients such as protein, fiber, minerals, and vitamins, making it a potential high—quality feed. The active
components in amaranth, such as polyphenols and flavonoids, not only possess antioxidant and anti—inflammatory
properties but also promote the digestion and absorption of nutrients in animals, thereby improving their production
performance. This article reviews the nutritional components, biological functions, and applications of amaranth in animal
production, to promote the innovation and optimization of feed resources and the sustainable and healthy development of
animal husbandry, providing references for related research and practice.
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