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Abstract With the implementation of “No antibiotics” in the animal husbandry industry, it has become an important
exploration direction to find suitable “ Alternative antibiotic use” feed additives. Tannin is a kind of plant-derived
polyphenolic compound that is widely existed in a variety of plants. In the past, excessive intake of tannic acid would
affect the body's digestion and absorption of nutrients, and even produce certain physiological toxicity, so it has been
classified as an anti-nutrient factor. However, due to its polyphenol properties, tannin has antibacterial, antiviral,
antiparasitic and antioxidant activities in appropriate intake. In recent decades, numerous studies have reported that
appropriate tannins can effectively improve the feed utilization rate and production performance of livestock and poultry,
promote intestinal health and improve the quality of animal products. It has a very broad application prospect.
However, current studies have shown that the optimal dosage and effects of tannins are different for different animal
types, different growth stages, different tannins sources and different addition forms. In this study. the applications of
tannin in livestock and poultry production such as pigs, ruminants and poultry are summarized and prospected based on

the physicochemical properties and biological activity of tannin in order to explore the development potential and value
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of tannin as feed additive, and to provide reference for the application of non-grain feed in breeding and production.

Keywords tannin; antinutritional factors; non-grain feed; antibiotic alternatives; plant extract
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Table 1 Application studies of tannins in swine production
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Table 2 Application studies of TA in ruminant production
TR A R x4 I ) 50 4] RPN e 3 ) P,
Tannins Experimental Experimental Experimental Effectiveness Optimal ~
References
source animals dose period evaluation dose
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Table 3 Application studies of Tannins in poultry production
10 5/ - 7 4/
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. . (g/kg) . . (g/kg) 2% SCHk
Tanins Experimental Experimental Effectiveness
) Experimental ) ) Optimal References
source animals period evaluation
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