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Biological function of mango peel and kernel and its application prospect in animal production

WAN Rong NONG Si-wei YANG Zheng—zhou LU Chun—jing ZHU Zheng—jie HOU Xian—bin
Abstract: In the process of mango production, a large number of mango peel and kernel are produced, which are rich in
polysaccharides, polyphenols and flavonoids, and have biological functions such as antioxidation and bacteriostatic action.
The utilization of forage resources of mango peel and kernel by—products is of great application value. The paper reviews

the nutritional composition, biological function and application of mango peel kernel in animal breeding, to provide

reference for fodder development and utilization of mango peel kernel by—products.
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