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Research progress of the effect of capsaicin on animal intestinal function
and intestinal microflora and its relieving effect on intestinal inflammation

CONG Guang-lei, XIA Shuang-shuang, LIU Chun-xue, HONG Ping
(Anyou Biotechnology Group Co. , Lid., Suzhou 215437, China)

Abstract: Capsaicin is an alkaloid isolated from peppers and is widely used as spice. Previous studies have shown
that capsaicin has pleiotropic effects, such as anti-inflammatory, antioxidant and anticancer effects, but less attention has
been paid to its effects on animal intestinal function and intestinal microflora composition. In this paper, the regulatory
effect of capsaicin on animal intestinal function and intestinal microflora was reviewed, and its action mechanism in relie-
ving the occurrence and development of animal intestinal inflammation was described, so as to provide a theoretical basis for
the application of capsaicin in maintaining intestinal homeostasis.
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