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Research progress on enhancing intestinal immune function of beta-glucan

LIU Ya-Li, CHE Hui-Lian"
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ABSTRACT: Intestinal tract is not only an important place for the digestion and absorption of nutrients in the body,
but also an important barrier against external pathogens. Maintaining intestinal homeostasis and enhancing intestinal
immune function are crucial for maintaining body health. f-glucan, as a dietary fiber, is also listed as a prebiotic,
which has many biological activities. Such as immune regulation, antibacterial, anti-inflammatory and so on. It can
participate in remodeling the composition and proportion of intestinal flora, maintaining and repairing the integrity of
intestinal barrier, and regulating immune cells through direct or indirect (intestinal metabolite) pathways, and then
play the role of enhancing intestinal immunity. This paper reviewed the pathway and mechanism of f-glucan through

enhancing intestinal immunity and its further biological role, so as to provide a theoretical basis for further

elucidating the functional network of -glucan interaction with intestinal tract.
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