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Abstract: Anthocyanin, as a natural bioactive substance, is widely used in the livestock and poultry breeding
industry. This article reviews the current research progress on anthocyanins and discusses their application in
livestock and poultry breeding from the perspective of green breeding and their important role in improving

breeding benefits. The promotion of feed additives such as anthocyanins will become an important trend in the

future livestock and poultry breeding industry, contributing to the industry’s sustainable development.
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