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A B S T R A C T

Background and Aim: The administration of hot chili pepper in cattle nutrition has been suggested to influence immune 
responses, antioxidant activities, and physiological parameters. This study aimed to evaluate the effects of microencapsulated 
hot chili pepper (MCP) supplementation on blood metabolites, antioxidant capacity, and physiological parameters in crossbred 
dairy cows, contributing novel insights into metabolic and physiological adaptations under tropical production systems.

Materials and Methods: Twenty-four crossbred lactating cows (Bos taurus × Bos indicus); average body weight 447.8 ± 89.6 kg; 
53.54 ± 11.8 days in milk; average daily milk production 6.34 ± 1.91 L/cow/day) were randomly divided into two groups: A control 
group without additives and a treatment group supplemented with MCP (1,000 mg/cow/day) for 42 days. Blood samples 
were collected weekly for hematological analysis, biochemical evaluations, and oxidative stress biomarkers (2,2-diphenyl-1-
picrylhydrazyl [DPPH], thiobarbituric acid reactive substances [TBARS], and trolox equivalent antioxidant capacity [TEAC]). 
Physiological measurements, including body condition score, heart rate, respiratory frequency, and urine pH, were also 
assessed weekly. Data were statistically analyzed using mixed-model procedures with repeated measures over time.

Results: Significant interactions between treatment and time were observed for hematocrit, red blood cells, and 
hemoglobin (p < 0.05), indicating physiological adaptations potentially related to increased water intake. Serum albumin 
levels were significantly lower in MCP-supplemented cows compared to controls (p = 0.006), suggesting a modulation 
of lipid transport mechanisms. Temporal variations significantly affected 75% of hematological parameters and 83% of 
biochemical parameters. Although antioxidant parameters (DPPH, TBARS, TEAC) did not differ significantly between groups, 
notable temporal changes were observed (p < 0.05). Physiological parameters showed significant temporal variations but 
no consistent effects due to MCP supplementation.

Conclusion: Supplementation of dairy cows with MCP significantly impacted hematological parameters and serum albumin levels, 
revealing potential metabolic adjustments involving lipid transport and hydration status. However, oxidative stress markers and 
physiological parameters remained largely unaffected by the supplementation. These findings support the potential regulatory 
role of MCP in dairy cow metabolism, emphasizing its relevance as a dietary additive in tropical livestock production systems.

Keywords: capsaicin, dairy cows, lipid metabolism, microencapsulated chili pepper, physiological responses, tropical 
livestock systems.

Corresponding Author: Mónica Madrigal-Valverde  
E-mail: mmadrigal@itcr.ac.cr
Received: 07-02-2025, Accepted: 18-03-2025, Published online: 23-04-2025
Co-authors: MVGL: marcusvinicius@ufba.br, JEFJ: jose.esler@ufba.br, MRS: murilozootec28@gmail.com, LLD: laralobodantas@gmail.com,  
AAM: arturmenezes76@gmail.com, SP: percario@ufpa.br, ELPV: evertonlpvarela@gmail.com, EC: m.v.eduardo@outlook.com,  
EABA: endrigoadonis.vet@gmail.com, RFB: rfb@ufba.br
How to cite: Madrigal-Valverde M, Loiola MVG, Junior JEF, Santiago MR, Dantas LL, Menezes AA, Percário S, Varela ELP, Costa E, de Araujo EAB, and 
Bittencourt RF (2025) The effects of microencapsulated hot chili pepper on the blood metabolites and physiological parameters of dairy cows, Veterinary 
World, 18(4): 907–917.
Copyright: Madrigal-Valverde, et al. This article is an open access article distributed under the terms of the Creative Commons Attribution 4.0 International 
License (http://creativecommons.org/licenses/ by/4.0/)

https://orcid.org/0000-0002-4688-0627
https://orcid.org/0000-0003-2997-4397
https://orcid.org/0000-0003-1559-0149
https://orcid.org/0009-0002-0271-2098
https://orcid.org/0009-0004-6099-7380
https://orcid.org/0000-0001-6213-3106
https://orcid.org/0000-0002-9528-0361
https://orcid.org/0000-0001-9710-3791
https://orcid.org/0000-0001-9980-0048
https://orcid.org/0000-0003-4962-5637
https://orcid.org/0000-0002-0341-2073
https://crossmark.crossref.org/dialog/?doi=10.14202/vetworld.2025.907-917&domain=pdf


doi: 10.14202/vetworld.2025.907-917

908

INTRODUCTION

The postpartum period in dairy cows is 
characterized by reduced immune function, leading to 
health disorders and loss of pregnancy [1, 2]. These health 
disorders are associated with reproductive performance. 
In addition, reduced fertility and pregnancy loss are 
linked to blood profiles [1, 3]. The metabolism of dairy 
cows is intricately regulated to maintain homeostasis, 
but it is highly sensitive to disturbances caused by the 
overproduction of reactive oxygen species (ROS). These 
molecules, which are produced during normal metabolic 
processes, can accumulate under stress conditions, 
leading to oxidative stress [4–7]. In particular, oxidative 
stress has been linked to embryonic DNA lesions, 
uterine epithelial damage, endometritis, and abnormal 
reproductive development, which may contribute to 
infertility, pregnancy loss, and reduced efficiency of in 
vitro embryo production [4–6].

To mitigate these adverse effects, antioxidant 
compounds have been studied as potential dietary 
supplements in animal production systems. Polyphenols, 
for example, interact with ruminal microorganisms and 
influence fermentation patterns, protein degradation, 
and lipid metabolism [8, 9]. Among natural antioxidant 
sources, hot chili peppers are particularly notable for 
their high levels of phenolic compounds, flavonoids, and 
capsaicin – a bioactive compound with demonstrated 
immunomodulatory properties [10]. Capsaicin has the 
potential to enhance bovine immunity by increasing the 
immune response [11]. In addition, supplementation 
with chili-derived extracts has been associated with 
improved thermoregulation in cattle, as evidenced 
by lower rectal temperatures, which are particularly 
relevant in tropical environments [12, 13]. The 
metabolic effects of such supplementation have been 
demonstrated in primiparous dairy cows that have been 
administered such supplementation exhibit a reduction 
in serum insulin concentrations and a quadratic increase 
in β-hydroxybutyrate levels, which are markers of 
energy metabolism [11, 12]. These findings indicate that 
capsaicin has potential as an antioxidant and metabolic 
modulator in dairy cows.

Despite the established immunomodulatory and 
antioxidant properties of capsaicin derived from hot chili 
peppers, limited research exists regarding its influence 
on blood metabolites, physiological parameters, and 
oxidative stress responses, specifically in dairy cows 
under tropical production conditions. The use of 
microencapsulated forms of hot chili pepper as a dietary 
additive, which could potentially enhance bioavailability 
and prolong the bioactive effects of capsaicin, remains 
largely unexplored in bovine nutritional studies.

 This study aims to investigate the effects of 
dietary supplementation with microencapsulated hot 
chili pepper (MCP) on blood metabolites, antioxidant 
activity, and physiological parameters in crossbred 
dairy cows under tropical environmental conditions. 

The outcomes of this research are intended to provide 
novel insights into the metabolic and physiological 
adaptations induced by capsaicin supplementation, 
potentially contributing to the development of improved 
nutritional strategies to enhance dairy cow health and 
productivity.

MATERIALS AND METHODS

Ethical approval
The animal study protocol was approved by the 

Committee for Ethics in the Use of Animals (CEUA) 
(CEUA, Abbreviation in Portuguese) of the Federal 
University of Bahia (protocol number 29/2022).

Study period and location
The study was conducted from September to 

November 2022  (42  days). The experimental work 
was conducted at Fazenda Experimental Entre Rios, 
a property of the School of Veterinary Medicine and 
Animal Science at the Federal University of Bahia 
(EMVZ-UFBA), located in Entre Ríos, Bahia, Brazil 
(11°56’31”S38°05’04”W). The farm’s forage cover 
consists of Brachiaria decumbens, with an animal 
density of 1.2 animal units/ha. The average daily 
temperature was 25.75°C ± 1.35°C and the average daily 
humidity was 85.42% ± 5.61%.

Animals
The experiment involved 24 crossbred lactating 

females (Bos taurus × Bos indicus) with 53.54 ± 11.8 days 
in milk, an average age of 7.16 ± 3.41 years, an average 
body weight (BW) of 447.80 ± 89.6 kg, and an average 
daily milk production of 6.34 ± 1.91  L/cow/day. 
Group assignment was performed using the Diman 
(Dimensional Analysis Software, Diman Sp, z.o.o, 
Poland). Table  1 [14, 15] shows the dry matter (DM) 
intake, BW, body score condition, and daily milk 
production for each group.

Experimental design and feed analysis
This study employed an unrestricted randomized 

design in which animals were randomly assigned to one 
of two supplementation groups. Both groups received 
balanced feed, silage, and equal quantities of food. 
The control group (Control treatment [CT], n = 12) 
received balanced feed without microencapsulated 
chili pepper, whereas the treatment group (Chili pepper 
treatment [CP], n = 12) received concentrated feed 
with 1 g/cow/day of the Capcin® product (to enhance 
absorption and sustain capsaicin’s effects over time, a 
novel approach in ruminant nutrition). The feed additive 
contains 5 g/kg capsaicinoids.

For the bromatological analysis, the samples of 
forage, ingredients, and reject material were dried in a 
convection oven with forced air (at 55°C for 72 h), and 
the samples were then ground through a 1-mm sieve. 
For the analysis of DM ash, crude protein, ethereal 
extract, acid detergent fiber, and lignin of forage, 
silage, and concentrate. The analyses were performed 
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Table 1: Statistical mean for different treatments of 
crossbred cows supplemented or not with chili pepper 
microencapsulated.

Item Treatment1 EPM2 p‑value3

CT CP Treatment Week Inter

DMI (kg/d)3 11.98 12.39  0.77 0.139 0.0002 0.0002
BCS (1–5)4,5 2.53 2.31 0.40 0.048 < 0.0001 0.569
BW (kg)4,5 453.1 430.1 74.91 0.373 0.039 0.151
MY (kg/d)6 8.29 9.59 2.52 0.144 < 0.0001 0.011
1Experimental Treatment, CT=Control treatment, CP=Chili pepper 
treatment; 2EPM: standard error of the mean 3Probability effect for 
Treatment. Week and interaction between Treatment and week (Inter); 
3Results in an unpublished study Madrigal‑Valverde et al. [14]; 4Results 
explain in discussion section; 5Statistically homogeneous groups at the 
beginning of the experiment; 6Results published in Madrigal‑Valverde 
et al. [15]; BCS=Body condition score, BW=Body weight, MY=Milk yield, 
DMI=Dry matter intake

under the Association of Official Analytical Chemists 
international standards [16]. In turn, the samples were 
analyzed for neutral detergent fiber according to the 
methods of Mertens [17], using a thermostable alpha-
amylase and sodium sulfite. Non-fibrous carbohydrates 
were calculated using the equation proposed by Hall [18]. 
The total digestible nutrients were calculated according  
to the NRC [19], and net energy for lactation was 
calculated as described by Weiss et al. [20]. The 
indigestible crude protein values were discounted from 
the DM consumption. Table 2 [11, 19] lists the chemical 
and bromatological composition of the ingredients used 
in the diets.

Blood collection
Blood samples were collected weekly, beginning 

on the 1st  day of supplementation and ending on the 
42nd day. In the case of biochemical and oxidative stress 
blood analyses: The blood was collected and separated 
serum samples, as described by Madrigal-Valverde 
et al. [15]. For hemogram analysis, the same method 
was used, except that 2 mL tubes without anticoagulant 
were used (Vacutainer, Becton, Dickinson and Company, 
Franklin Lakes, New Jersey, United States). After 
collection, samples were stored in a cooler at 4°C 
and subsequently transported to the Clinical Analysis 
Laboratory at EMVZ-UFBA.

Blood parameters
In the hemogram, the quantified parameters were 

hemoglobin (HGB), hematocrit (HCT), mean corpuscular 
volume (MCV), mean corpuscular hemoglobin (MCH), 
MCH concentration (MCHC), red cell width distribution, 
total leukocytes, segmented neutrophils, lymphocytes, 
monocytes, eosinophils, basophils, and platelets.

In the case of blood biochemistry, the variables 
of serum albumin, total cholesterol, triglycerides, high- 
density lipoproteins (HDL), very low-density lipoproteins 
(VLDL), low-density lipoproteins (LDL), and glucose were 
evaluated. Serum albumin was analyzed using the colorimetric  
method (Green-Bromocresol) and lipid profiles were 
analyzed using the enzymatic colorimetric method.

The metabolites analyzed to estimate oxidative 
stress were 2,2-diphenyl-1-picrylhydrazyl (DPPH), 
thiobarbituric acid reactive substances (TBARS), 
and trolox equivalent antioxidant capacity (TEAC) 
according to the methodologies described by 
previous studies [21–27]. After blood collection, 
the samples were placed in a horizontal position at 
room temperature for 50 min. After 50 min, the tubes 
containing blood were placed in a centrifuge (Daiki 
80 2B, Brazil), where they were processed at a speed 
of 1,500× g for a period of 15 min.

Physiological measurement
All measurements were collected weekly starting 

on the 5th  day of supplementation by the same 
technician. Each animal was taken to a scale to obtain the 
animal’s BW. The BCS was measured on a scale of 1–5, 
according to the method described by Singh et al. [26] 
and Jo Heart rate and respiration were measured before 
supplementation. A  urine sample was collected in a 
clean bottle during each urination process. Immediately 
after collection, a pH meter was placed in the bottle 
(ChesseLab, Apera) to estimate the pH.

Statistical analysis
The data were analyzed using the PROC MIXED 

procedure of Statistical Analysis System (SAS) (SAS for 
Windows 9.4, SAS Institute Inc., Cary, USA) according 

Table 2: Chemical and bromatological composition of 
ingredients used in experimental diets of all animals 
based on dry matter.

Item (% DM) Supplement Grass Pangola  
(Digitaria 

decumbens)

Corn
Silage

Ground corn 60.00 ‑ ‑
Soybean meal 34.00 ‑ ‑
Urea 3.20 ‑ ‑
Mineral1 2.80 ‑ ‑
Chemical  
composition  
(% DM)2

DM 93.86 88.97 36.36
OM 93.7 91.89 94.97
Ash 6.30 8.11 5.03
CP 25.39 5.60 8.10
EE 4.00 5.50 4.97
NDF 10.95 70.95 47.12
ADF 6.97 39.66 24.81
Non‑fiber 
carbohydrates3

53.36 9.84 34.78

Total digestible 
nutrients (g/kg)4

582.46 64.76 73.44

Net energy  
(Mcal/kg of DM)5

7.46 1.47 1.68

1Contained per kilogram of product: 225 g calcium, 160 g phosphorus, 
30 g sulfur, 18 g magnesium, 120 mg cobalt, 2,500 mg copper, 120 mg 
iodine, 1,800 mg manganese, 36 mg selenium, 5,250 mg zinc,  
1,600 mg fluorine. 2DM=Dry matter, OM=Organic matter, CP=Crude 
protein, EE=Ether extract 3According to Hall [18]: 4According to the 
NASEM [19] equation. 5According to the NASEM [19]. animal unit 
(standardized to a relative BW of 450 kg).6In the CP group 1 g of capcin/
cow/day was included
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to the model of repeated measures over time, with the 
normality of residues and homogeneity of variances 
verified by the PROC UNIVARIATE procedure. This 
study introduces a longitudinal, time-dependent 
approach to analyze the interactions between capsaicin 
supplementation and metabolic changes over a 42-day 
experimental period, providing a more dynamic 
perspective than previous static evaluations. Repeated 
measurements were performed using the SAS MIXED 
procedure to analyze the week (1, 2, 3, 4, 5, 6, and 7 
after supplementation), according to the following 
general model:

Yijk = μ + Ak + Di + Tj + Di XTj + eijk

Where Yijk is the dependent variable; μ the general 
average; Ak is the random effect of the animal; Di is 
the fixed effect of the diet; Tj is the fixed effect of time 
(weeks); DiXTj is the interaction effect of diet and time; 
and eijk is the residual error.

The degrees of freedom were calculated according 
to the Satterthwaite method (ddfm = satterth). Self-
regression 1 obtained the best covariance structure 
based on the lowest Akaike information criterion values. 

Other covariance structures were tested, including 
composite symmetry, heterogeneous composite 
symmetry, and unstructured and heterogeneous 
autoregression. All variables collected after 
supplementation were individually subjected to the 
F test using the least-square means. Significance was 
set at p < 0.05. All animal parameters that could alter 
the results were included in the statistical model as 
covariables, such as animal weight, lactation duration, 
body score, and milk yield.

RESULTS

Blood parameters
This study presents new evidence of significant 

interactions between dietary capsaicin supplementation 
and hematological parameters over time, suggesting 
a dynamic physiological response rather than a simple 
linear effect. A  trend toward statistical significance 
was observed for both HCT and red blood cell (RBC) 
counts (Table  3). Furthermore, nine parameters 
exhibited significant differences based on the time 
criterion (p ≤ 0.05), with 61.1% of the blood dynamic 
parameters being influenced by temporal changes. In 

Table 3: Statistical mean blood metabolite parameters for the different treatments of crossbred cows supplemented or 
not with chili pepper microencapsulated.

Item Treatment1 EPM2 p‑value2

CT CP Treatment Week Inter

Basophils (%) 0.10 0.15 0.38 0.462 0.556 0.802
Basophils (µL) 10.09 20.88 58.18 0.287 0.552 0.378
Eosinophils (%) 14.45 11.01 10.15 0.194 <0.0001 0.505
Eosinophils (µL) 1338.91 1018.30 1042.34 0.308 <0.0001 0.096
Hemoglobin (g/dL) 10.24 9.95 1.44 0.433 <0.0001 0.059
Hematocrit (%) 30.54 29.06 3.99 0.22 0.002 0.010
Lymphocytes (%) 50.97 50.64 15.57 0.927 0.1201 0.111
Lymphocytes (µL) 4529.02 4433.26 1970.03 0.831 0.025 0.101
Monocytes (%) 176.30 163.78 187.32 0.739 <0.0001 0.289
Monocytes (µL) 5.90 7.26 35.04 0.848 0.47 0.313
MCHC (g/dL) 33.58 34.29 2.92 0.186 <0.0001 0.254
MCV (fL) 59.99 59.16 8.34 0.92 <0.0001 0.179
Neutrophils (%) 2818.20 2841.28 2018.76 0.955 0.038 0.765
Neutrophils (µL) 30.15 32.10 14.78 0.55 <0.0001 0.937
PLT (×109/L) 244.47 229.31 140.03 0.628 0.007 0.248
Red blood cell (×1012/L) 5.11 4.93 0.56 0.234 <0.0001 0.022
WBC (/µL) 8922.20 8765.52 2995.08 0.808 0.006 0.524
Albumin (g/dL) 3.26 3.10 0.27 0.006 <0.0001 0.043
Glucose (mg/dL) 47.50 47.80 17.10 0.918 <0.0001 0.651
HDL (mg/dL) 52.76 47.20 11.73 0.077 <0.0001 0.515
LDL (mg/dL) 92.32 84.30 24.96 0.334 <0.0001 0.315
Total cholesterol level (mg/dL) 149.70 135.48 32.54 0.221 <0.0001 0.260
Triglycerides (mg/dL) 23.02 19.92 17.10 0.343 0.115 0.355
VLDL (mg/dL) 4.60 3.98 1.22 0.343 0.115 0.353
DPPH (mM/L) 0.32 0.31 0.01 0.81 <0.0001 0.10
TBARS (µM/L) 1.18 1.14 0.04 0.18 < 0.0001 0.14
TEAC (mM/L) 1.61 1.60 0.03 0.68 < 0.0001 0.15
1Experimental treatment, CT=Control treatment, CP=Chili pepper treatment, 2EPM: standard error of the mean, 3Probability effect for Treatment. 
Week and interaction between treatment and week (Inter). MCV=Mean corpuscular volume, MCHC=Mean corpuscular hemoglobin concentration, 
PTL=Platelet count test, WBC=Number of white blood cells, Neutrophils=Absolute neutrophils count/µL, Lymphocytes=Absolute lymphocytes count/µL, 
Eosinophils=Absolute eosinophils count/µL, Basophils=Absolute basophils count/µL, Monocytes Mono=Absolute monocytes count/µL, HDL=High‑density 
lipoprotein, LDL=Low‑density lipoprotein, VLDL=Very low‑density lipoprotein, DPPH=2,2‑Difenil‑1‑picrilhidrazil, TBARS=Thiobarbituric acid reactive 
substances, TEAC=Trolox equivalent antioxidant capacity
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addition, parameters such as HGB (g/dL) and eosinophil 
counts (µL) exhibited a statistical trend (p < 0.10), 
suggesting potential physiological adaptations over 
time.

Regarding weekly blood parameter variations, 
(HGB, g/dL) and (HCT, %) exhibited fluctuations over 
time (Figure 1).

Significant week-to-week differences (p < 0.05) 
were observed in several parameters, including 
(RBC, × 10¹²/L), (HGB, g/dL), (HCT, %), (MCV, fL), 
(MCHC, g/dL), neutrophils (µL), lymphocytes (µL), 
eosinophils (µL), basophils (µL), and monocytes (µL) 
(Table 2) [11].

For blood metabolites evaluated through 
biochemistry analysis, albumin (g/dL) exhibited 
significant differences based on group, week, and 
group-week interaction (p = 0.006) (Table 2) [11].

Other parameters showed no significant 
differences (p ≤ 0.05) in the evaluated parameters for 
the time group interactions and for the groups in the 
evaluated parameters. On the other hand, for the time 
criterion, there were significant differences (p ≤ 0.05) 
for 83% of the parameters evaluated.

The weekly analysis of HDL (mg/dL) indicated 
a trend toward a significant difference between the 
treatment and control groups (p < 0.05) in week 2 
(p = 0.054), week 6 (p = 0.064), and week 7 (p = 0.059) 
(Table 3).

On the other hand, no notable discrepancies were 
identified with regard to oxidative stress parameters in 
relation to the treatment time interaction or treatment 
effects in isolation (p ≥ 0.05). Nevertheless, for all three 
parameters, a significant difference was identified with 
regard to the time variable (p < 0.05). Table 3 presents 
a detailed analysis of the observed behavior of the 
parameters over the 7-week experimental period.

In week 6, the CP group exhibited a significantly 
higher value for the DPPH (mM/L) parameter than 

the CT group (0.47  vs. 0.41, p < 0.81). Regarding the 
TBARS (µM/L) parameter in week 3, a statistically 
significant difference was observed between the 
treatments (p < 0.18), with the CP group exhibiting a 
lower value (1.54  vs. 1.71). A  significant difference 
was observed at the outset of the experiment for the 
TEAC (mM/L) parameter, with the CP group exhibiting 
a higher value (1.54  vs. 1.45, p < 0.68). However, this 
parameter demonstrated a decline in the CP group by 
week 5 (1.78 vs. 1.91, p = 0.02) (Figure 2).

Physiological parameters
Regarding the behavior of the physiological 

parameters, there were no significant differences 
(p ≥ 0.05) for the interaction between treatment 
and time or for the treatment. For the time variable, 
significant differences (p < 0.05) were reported in 
the BCS (1–5), BW (kg), cardiac frequency (beats per 
minute), and respiratory frequency (breaths per minute) 
parameters (Table 4).

The body condition of the animals in both groups 
ranged from 2.1 to 2.8 on a scale of 1–5. For week 6, 
a significant difference (p = 0.04) can be observed 
between the treatments (2.25 CT, 2.21 CP).

The heart and respiratory rates of the animals 
in the control group and those supplemented with 
microencapsulated hot chili did not show significant 
differences (p < 0.05). The respiratory rate ranged from 
25 to 50 breaths/min, while the heart rate ranged from 
65 to 85 beats/min (Table  4). In week 3, significant 
differences (p < 0.05) were recorded between 
treatments for the respiratory rate (39.63 CT, 49.92 CP, 
BRPM) in week 3 and the heart rate in week 4 (85.09 CT, 
74.50 CP, BPM).

DISCUSSION

The peripartum and early lactation periods in 
dairy cows are marked by physiological stress, which 

Figure 1: (a) Hemoglobin (g/dL), (b) Hematocrit (%), and (c) red blood cells (×1012/L) in dairy cows postpartum between 
experimental groups 1: Control treatment, 2: Chili pepper treatment.

a b c
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can affect inflammatory responses and immune 
function [24, 28]. This study aimed to evaluate whether 
MCP supplementation can alleviate stress responses 
and support immune function during early lactation.

We monitored a range of hematological 
parameters, including basophils, eosinophils, HGB, 
HCT, MCHCs, MCVs, PLTs, RBCs, lymphocytes, 
monocytes, neutrophils, and white blood cells (WBCs). 
The values for HGB, HCT, MCHCs, MCVs, PLTs, and 
RBCs remained within the normal ranges for dairy 
cows [29, 30]. Basophil percentages were consistent 
with those reported in previous studies in which cows 
were supplemented with monensin or monensin 
combined with capsicum at a dose of 250  mg/day. 
However, the eosinophil percentages were elevated in 
both groups, which is consistent with the findings of 
similar studies.

In the blood count, the lymphocyte 
(3820 ± 420 cells/µL) and monocyte (790 ± 39 cels/µL) 
counts exceeded the parameters observed in the control 
group, whereas the WBC counts (8400 ± 0.65) were 
similar to those reported for the control groups in dairy 

cow studies [31, 32]. It is notable that lymphocyte 
levels can be influenced in response to both immune 
challenges and dietary alterations [33, 34]. These 
observations suggest that capsaicin supplementation 
supports immune function without compromising 
overall health, highlighting its potential as a functional 
feed additive in dairy.

Lymphocytes, monocytes, and WBCs had values 
similar to those reported in the studies by Silva et al. [32] 
and Bertoni et al. [31]. In addition, the weekly values 
of neutrophils, lymphocytes, and WBCs were below or 
similar to those reported for healthy multiparous cows 
by Piñeiro et al. [35] and Yang et al. [36], who found 
intervals of 3–3.5 × 106 mL for neutrophils, 4.1–4.8 × 
106 mL for lymphocytes, and 7.4–9.4 × 106 mL for WBCs. 
These results indicate that the animals studied were 
healthy.

Weekly analysis of blood count parameters 
revealed that variations were within the normal range. 
These variations reflected natural immune system 
fluctuations and were not attributable to capsaicin 
treatment.

The blood count results showed that the 
percentage of lymphocytes (%) was similar to that 
reported by Westphalen et al. [13] (49.57%–50.55%). 
In their study, capsaicin levels were similar between 
the control group and the groups supplemented with 
both 250 and 500  mg/d of capsaicin (41.6, 41, and 
42.3, respectively). The levels of basophils were similar 
(500  mg/d = 0.17 and control 0.15), and red cells 
were between 5 and 6 × 1012/L in groups of cattle that 
were offered 250, 500, and 1,000  mg/d (5.70, 5.85, 
and 5.66, respectively) [11] and the control group 
(5.66  mg/d). All of the abovementioned parameters 
are comparable with those in our study. This suggests 
that capsaicin does not have a significant effect on 
lymphocyte counts.

Figure 2: (a) 2,2-Difenil-1-Picrilhidrazil, (b) Thiobarbituric acid reactive substances, and (c) Trolox equivalent antioxidant 
capacity in dairy cows postpartum between experimental groups 1: Control treatment, 2: Chili pepper treatment.

a b c

Table 4: Statistical mean physical and physiological 
parameters for the different treatments of crossbred 
cows supplemented or not with chili pepper 
microencapsulated.

Item Treatment1 EPM2 p‑value2

CT CP Group Week Inter

CF (BPM) 77.87 74.74 13.89 0.256 <0.0001 0.661
RF (BRPM) 38.56 41.83 14.23 0.336 <0.0001 0.390
RT (°C) 38.62 38.72 0.47 0.406 0.313 0.640
PhUrine (1–14) 7.98 7.87 0.49 0.010 <0.0001 0.799
1Experimental treatment, CT=Control treatment, CP=Chili pepper 
treatment; 2EPM: standard error of the mean; 3Probability effect for 
treatment. Week and interaction between treatment and week (Inter). 
BCS=Body condition score, CF=Cardiac frequency (beats per minute), 
RF=Respiratory frequency (breaths per minute), RT=Rectal temperature
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On the other hand, for the HGB parameter in 
animals supplemented with capsaicin, the levels were 
lower in this study than in Westphalen et al. [13], and 
Oh et al. [11] found significant differences (p < 0.05) 
in the amount of HGB between groups supplemented 
with capsaicin and their control group, which increased 
according to the dosage of capsaicin [11]. Nevertheless, 
lower HGB levels were reported in the groups 
supplemented with capsaicin (12.16  g/dL) compared 
with the control group (12.65 g/dL) (p < 0.05) [13]. This 
indicates that capsaicin does not significantly alter RBC 
production.

Differences (p < 0.05) in the treatment group 
interaction were observed in HCT (%), erythrocytes 
(×1012/L), and the trend in HGB (g/dL) levels. The 
slightly lower HCT, RBCs, and HGB levels in groups 
of animals with identical environmental and health 
conditions may indicate an effect of increased plasma 
levels due to water consumption (hemodilution). 
Hypothesis exist that capsaicin increases water intake 
because capsaicin compounds influence deglutition 
via the vagus nerve and activate transient receptor 
potential vanilloid member 1 in the tongue and 
duodenum [37, 38]. In another study by Jo et al. [29]  
and Martínez Marín et al. [30], the group of animals with 
the highest water consumption had lower HGB levels.

In contrast, the biochemical parameters albumin, 
glucose, HDL, LDL, total cholesterol, triglycerides, and 
VLDL were considered. The glucose parameter in our 
study was below that reported by Oh et al. [28] and 
Araujo et al. [39] (126 and 127  mg/dL) in animals 
supplemented with 100 and 200  mg/d of capsicum. 
However, in the indicated study, the animals were not 
grazed; instead, fibrous supplies were provided with 
hay and corn silage. Therefore, the difference in glucose 
levels between our study and other studies could be 
attributable to variations in diet, management, or other 
factors. However, in animals that did not consume 
capsaicin in our study, the glucose values were in the 
range reported by Jo et al. [29] and Martínez Marín 
et al. [30].

This study provides novel insights into the 
relationship between capsaicin supplementation 
and albumin metabolism (p < 0.05), suggesting a 
potential regulatory role of capsaicin in lipid transport 
mechanisms, which warrants further investigation. The 
group supplemented with capsaicin (1  g/d) presented 
lower levels of serum albumin than the control group. In 
animals that did not consume capsaicin, albumin values 
were in the range reported in Jo et al. [29] and Martínez 
Marín et al. [30].

The capsaicin group had lower albumin levels, 
which could be associated with lower level of short-
chain fatty acid and cholesterol level. Albumin transports 
fatty acids of <12 carbons, such as non-esterified 
acids, through the portal system. The availability of 
non-esterified fatty acids is important during the 

postpartum period and early lactation, where they are 
made available to the mammary glands [30, 40]. The 
fatty acids transported by albumin include cholesterol 
derivatives such as hormones, which may explain the 
positive correlation (r = 0.995) between cholesterol 
levels and serum albumin [41, 42]. In turn, serum 
albumin is an indicator of liver function, and its response 
is inflammatory [31, 34, 43, 44]. High neutrophil, 
eosinophil, and basophil counts are related to low levels 
of albumin/globulin [34, 44].

The lower albumin levels in the capsaicin-
supplemented group suggested reduced short-chain 
fatty acid and cholesterol levels, potentially reflecting 
the beneficial effects of capsaicin [36, 45]. Lower 
albumin levels may be related to the anti-inflammatory 
properties of capsaicin [36, 45]. The albumin levels in 
both groups were within the normal range for crossbred 
cattle [39, 46]. This suggests that the difference in 
albumin levels between the groups was relatively small 
and may not have significant clinical implications.

The results indicate that LDL, triglycerides, and 
VLDL levels were similar to the parameters reported for 
healthy cows from the same farm [39, 46]. However, 
the total cholesterol and HDL levels were lower than 
those in the studies by Araujo et al. [39] and Vittorazi 
et al. [46]. This is associated with decreased albumin 
levels. Unlike previous studies that only examined 
metabolic changes, this study incorporates oxidative 
stress biomarkers (DPPH, TEAC, TBARS) to provide a 
more comprehensive understanding of capsaicin’s 
impact on dairy cow physiology. It is important to point 
out that there is a paucity of research on oxidative 
stress markers in the blood of dairy cows during early 
lactation, which makes this investigation particularly 
relevant.

It has been demonstrated that capsaicin exerts 
a beneficial effect on cardiovascular health in animals 
by reducing oxidative stress [36, 45]. The antioxidant 
properties of DPPH are ascribed to its capacity to 
scavenge free radicals, as evidenced by laboratory 
studies employing DPPH assays. Furthermore, capsaicin 
has been evaluated for its antimicrobial activity 
against a range of bacterial pathogens, including 
Staphylococcus aureus, Salmonella enterica, and 
Escherichia coli [40, 47]. The antioxidant effect of the 
compound is linked to its interaction with cytochrome c 
in mitochondria, which helps regulate cellular apoptosis 
and prevents excessive ROS production. Elevated ROS 
levels have been linked to cellular and tissue damage 
and intrinsic cellular apoptosis [41, 43, 48].

Despite the confirmed antioxidant capacity 
of capsaicin in vitro, this study did not identify any 
significant differences in oxidative stress parameters 
between the control and capsaicin-supplemented 
groups. These findings are in accordance with 
those of Oh et al. [11], who reported no significant 
differences (p > 0.05) in TBARS activity between the 
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control and capsaicin-supplemented groups (250, 
500, and 1,000  mg/d). The antioxidant effects of 
capsaicin observed in vitro may not directly translate 
to quantifiable changes in the blood of supplemented 
animals under the conditions studied.

The body condition findings in our study are 
consistent with those of lactating animals in the 
early lactation stage. Body condition declined from 
the 4th  week of treatment, which was justified by the 
increase in energy necessary for animals to reach their 
peak lactation. There were no significant differences 
in body condition between the two groups. Similarly, 
in a study in which dairy cows were supplemented 
with yeast, the control and supplemented groups 
maintained similar body conditions throughout the 
experiment [44].

In other studies, neither BW nor body condition 
differed between the control group and the groups 
that consumed bioactive compounds [45] or botanical 
mixtures [12]. In animals that consumed capsaicin, 
no differences were found between the control and 
supplemented groups (15  mg/kg/DM/d of capsaicin) 
(p ≥ 0.05) in the initial BW (p = 0.99) or final weight 
toward the end of the experiment (p = 42) [13].

Vittorazi et al. [46] study evidences that there 
were no significant differences in the use of a 
microencapsulated hot chili extract compound (75 and 
150  mg/d [Capsin®]) (p < 0.05) in BW. However, they 
observed a time effect, as observed in this study. The 
recorded respiratory frequency exceeded the normal 
range for adult bovines (12–36 breaths/min); however, 
the heart rate remained within the expected range for 
adult cattle (60–80 BPM) [47]. The unreported effect 
of capsaicin on thermoregulation in dairy cows is an 
important finding given the increasing need for climate-
adaptive feeding strategies. The respiratory frequency 
did not show significant differences (p ≥ 0.05) between 
groups of dairy cows that consumed 75 or 150 mg/d of 
capsaicin (Capcin®). However, a significant difference 
was observed for the time variable (p < 0.05), which 
reaffirms the results of our study by Vittorazi et al. [46]. 
This study also observed the same heart rate behavior 
reported in this study by Vittorazi et al. [46].

In another study by Banuelos and Stevenson [48], 
the rectal temperatures of animals with a condition of 
2–3 were 38.96 ± 0.04 and 38.87 ± 0.04, which are higher 
than those reported in this study. However, researchers 
have indicated that groups with higher temperatures 
had a higher incidence of low postpartum and early 
lactation ovulation, with the reported temperatures 
being favorable for the reproduction of dairy cows.

CONCLUSION

This study demonstrated that dietary 
supplementation of crossbred dairy cows with MCP 
at a dosage of 1  g/cow/day significantly influenced 
specific blood metabolites, notably resulting in lower 

serum albumin levels compared to the control group, 
suggesting potential modulation of lipid transport 
mechanisms. Significant temporal interactions were 
observed in hematological parameters such as HCT, 
HGB, and RBC counts, indicating possible metabolic 
adaptations related to hydration status or altered water 
consumption behavior. However, MCP supplementation 
did not substantially affect oxidative stress biomarkers 
(DPPH, TBARS, and TEAC) or physiological parameters, 
indicating a limited effect of this supplementation on 
systemic antioxidant capacity and thermoregulatory 
responses under the conditions studied.

The robustness of this research lies in its 
longitudinal approach, enabling the assessment of 
dynamic interactions between MCP supplementation 
and physiological and metabolic responses over time. 
In addition, the use of microencapsulated capsaicin 
represents an innovative strategy aimed at improving 
compound stability, bioavailability, and sustained 
release, a significant advancement in ruminant 
nutritional supplementation strategies.

One limitation is the relatively short duration 
(42  days) and small sample size (n = 24), which may 
have restricted the detection of subtle long-term 
effects or interactions. Furthermore, the study was 
limited to tropical conditions, potentially restricting 
the generalizability of findings to other climatic 
or management systems. The absence of direct 
measurements of water intake and rumen metabolism 
may also constrain the interpretation of certain 
physiological adaptations observed in this study.

Further research should explore extended 
supplementation periods and larger sample sizes to 
validate and expand upon these findings. Investigations 
incorporating direct measurements of water and feed 
intake, rumen microbial dynamics, and detailed lipid 
metabolism pathways could provide deeper insights 
into the mechanisms underlying the observed effects 
of capsaicin supplementation. In addition, exploring 
the effects of varying MCP doses and its impacts under 
different environmental stress conditions could help 
optimize its application as a nutritional strategy in 
diverse cattle production systems.

AUTHORS’ CONTRIBUTIONS

JEFJ and MCGL: Conceptualization. MMV, AAM,  
LLD and MRS: Methodology. JEFJ and MMV: Formal 
analysis. SP, ELPV, MMV, and EC: Investigation. RFB: 
Resources. MMV: Data curation. MMV: Writing - original 
draft preparation. JEFJ, MVGL, and EABA: 
Writing  -  reviewed and edited the manuscript. EABA, 
JEFJ, and MVGL: Supervised the manuscript. All authors 
have read and agreed to the published version of the 
manuscript.

ACKNOWLEDGMENTS

This study is a part of the research project 
“5402-2151-1018 Efecto de un producto aditivo 



doi: 10.14202/vetworld.2025.907-917

915

fitoterapéutico en la dinámica ovárica, variables 
sanguíneas y producción en vacas lecheras cruzadas en 
sistemas de producción tropicales,” in VIE-ITCR.

The manuscript is part of the doctoral research 
undertaken by the first author, who has received financial 
support from fund to support graduate students during 
the completion of their final graduation project at the 
National University (Fondo para apoyo a estudiantes 
de posgrado durante la ejecución del Trabajo Final de 
Graduación de la Universidad Nacional), Costa Rica 
and School of Veterinary Medicine and Animal Science, 
UFBA. The authors thank to Rodrigo Freitas Bittencourt 
Director of School of Veterinary Medicine and Animal 
Science and Ricardo Diniz Guerra e Silva, coordinator 
to Entre Rios Ranch, UFBA. Animal Reproduction 
Study Group GERA-UFBA members and Physiology and 
Ruminant Nutrition Group members, UFBA.

COMPETING INTERESTS

The authors declare that they have no competing 
interests.

PUBLISHER’S NOTE

Veterinary World remains neutral with regard to 
jurisdictional claims in published institutional affiliation.

REFERENCES

1.	 Mohtashamipour, F., Dirandeh, E., Ansari-Pirsaraei, Z. 
and Colazo, M.G. (2020) Postpartum health 
disorders in lactating dairy cows and its associations 
with reproductive responses and pregnancy. 
Theriogenology, 141: 98–104.

2.	 Ribeiro, E.S., Lima, F.S., Greco, L.F., Bisinotto,  R.S., 
Monteiro, A.P.A., Favoreto, M., Ayres, H., Marsola, R.S., 
Martínez, N., Thatcher, W.W. and Santos, J.E.P. (2013) 
Prevalence of periparturient diseases and effects 
on fertility of seasonally calving grazing dairy cows 
supplemented with concentrates. J. Dairy Sci., 96(9): 
5682–5697.

3.	 Macmillan, K., Gobikrushanth, M., López 
Helguera,  I., Behrouzi, A. and Colazo, M.G. 
(2020) Relationship between early postpartum 
nutritional and metabolic profiles and subsequent 
reproductive performance of lactating dairy cows. 
Theriogenology, 151: 52–57.

4.	 Agarwal, A., Gupta, S. and Sharma, R. (2005) Role of 
oxidative stress in female reproduction. Reprod. Biol. 
Endocrinol., 3(28): 1–21.

5.	 Andrade, E., Melo-Sterza, F., Seneda, M. and 
Alfieri,  A. (2010) Consequences of production 
of reactive oxygen species in reproduction and 
main antioxidant mechanisms [Consequências 
da produção das espécies reativas de oxigênio na 
reprodução e principais mecanismos antioxidantes]. 
Anim. Reprod., 34(2): 79–85.

6.	 Dini, I. and Montesano, D. (2022) The Potential of 
Dietary Antioxidants. MDPI, Switzerland, p554.

7.	 Neill, J.D. (2006) Knobil and Neill’s Physiology of 
Reproduction. Elsevier, United States.

8.	 Karashin, T., Alkan, H., Satilmis, F., 
Dursun, S., Oztuk,  C., Bulut, G., Hayat Aksoy, N., 
Agah Tekindal, M., Caglayan, T., Faruk Yesilkaya, O. 
and Erdem, H. (2021) Relationship between total 
antioxidant/oxidant status, and oxidative stress 
index and superovulation response in donor cows. 
Livest. Sci., 244(1): 104340.

9.	 Vasta, V., Daghio, M., Capucci, A., Buccion, A., 
Serra, A., Viti, C. and Mele, M. (2019) Invited review: 
Plant polyphenols and rumen microbiota responsible 
for fatty acid biohydrogenation, fiber digestion, 
and methane emission: Experimental evidence and 
methodological approaches. J. Dairy Sci., 102(1): 
3781–3804.

10.	 Damaralam Sahid, Z., Syukur, M., Maharijaya, A. and 
Nurchilis, W. (2023) Total phenolic and flavonoid 
contents, antioxidant, and α-glucosidase inhibitory 
activities of several big chili (Capsicum annuum L.) 
genotypes. Cienc. Rural, 53(7): 1–8.

11.	 Oh, J., Giallongo, F., Frederick, T., Pate, J., 
Walusimbi,  S., Elias, R.J., Hall, E.H., Bravo, D. and 
Hristov, A.N. (2015) Effects of dietary Capsicum 
oleoresin on productivity and immune responses in 
lactating dairy cows. J. Dairy Sci., 98(9): 6327–6339.

12.	 Silvestre, T., Räisänen, S.E., Cueva, S.F., Wasson, D.E., 
Lage, C.F.A., Martins, L.F., Wall, E. and Hristov, A.N. 
(2022) Effects of a combination of Capsicum oleoresin 
and clove essential oil on metabolic status, lactational 
performance, and enteric methane emissions in 
dairy cows. J. Dairy Sci., 105(12): 9610–9622.

13.	 Westphalen, M.F., Carvalho, P.H.V., Oh, J., 
Hristov,  A.N., Staniar, W.B. and Felix, T.L. (2021) 
Effects of feeding rumen-protected Capsicum 
oleoresin on growth performance, health status, and 
total tract digestibility of growing beef cattle. AFST, 
271: 114778.

14.	 Madrigal-Valverde, M., Loiola, M.V.G., de 
Freitas Júnior, J.E., Santiago, M.R., Dantas, L.L., 
Menezes,  A.A., de Matos Brandão Carneiro, I., 
Xavier,   G.M., Araujo,  E.A.B., Pereira, J.R. and 
Bittencourt, R.F. (2025) Impact of microencapsulated 
chili pepper supplementation on dry matter intake 
and water intake in dairy cows. Unpublished.

15.	 Madrigal-Valverde, M., Galvão, M.V.L., Freitas 
Junior, J.E., Santiago, M.R., Dantas, L.L., Menezes, A.A., 
Carneiro, I.M.C., Xavier, G.M., Araujo, E.A.B., 
Pereira, J.R. and Bittencourt, R.F. (2024) Improving 
milk yield, milk quality, and follicular functionality 
behavior in dairy cows from the implementation of 
microencapsulated chili pepper supplements in their 
diets. Animals (Basel), 14(16): 2361.

16.	 AOAC Official Methods of Analysis. (2000) The 
Association of Official Analytical Chemists. Rockville, 
United States.

17.	 Mertens, D.R. (2002) Gravimetric determination 
of amylase-treated neutral detergent fiber in feeds 
with refluxing in beaker or crucibles: Collaborative 
study. J. AOAC Int., 85(6): 1217–1240.

18.	 Hall, M.B. (2000) Calculation of non-structural 
carbohydrate content of feeds that contain 



doi: 10.14202/vetworld.2025.907-917

916

non-protein nitrogen. Bull. Univ. Florida, 339: 1–25.
19.	 NRC. (2001) Nutrient Requirement of Dairy Cow. 

National Academy Press, United States.
20.	 Weiss, W.P., Conrad, H.R. and St. Pierre, N.R. (1992) 

A theoretically-based model for predicting total 
digestible nutrient values of forages and concentrates. 
Anim. Feed Sci. Technol., 39(S1–2): 95–110.

21.	 Anschau, V. (2011) Estresse Oxidativo e Parâmetros 
Hematológicos Como Biomarcadores da Infecção 
Experimental com Trypanosoma evansi em Ratos. 
Master Degree Santa Catarina State University, Santa 
Catarina, Brazil.

22.	 Carvalho, M.M.D.F. (2016) Avaliação dos Danos 
Hepáticos Causados Pelo Excesso de Frutose E 
Possíveis Benefícios da Suplementação Com Açaí 
(Euterpe oleracea Martius) em Ratos da linhagem 
Fischer, Master degree. Federal University of Ouro 
Preto, Minas Gerais, Brazil.

23.	 Costa, N.A. (2016) Analise o Analisador Bioquímico 
Lyasis® e o Resultado Obtido Corrigido Pela 
Concentração de Hemoglobina. Ph.D.  Dedree State 
University of São Paulo, São Paulo, Brazil.

24.	 Gross, J.J. (2023) Dairy cow physiology and production 
limits. Anim. Front., 13(3): 44–50.

25.	 Schneiderl, C.D., Silveira, M.M., Moreira, J.C.F., 
Belló-Klein, A. and Oliveira, A.R.D. (2009). Effect of 
the ultra-endurance exercise on oxidative stress 
parameters [Efeito do exercício de ultrarresistência 
sobre parâmetros de estresse oxidativo]. Rev. Bras. 
Med. Esporte, 15(2): 89–92.

26.	 Singh, R., Randhawa, S.N.S. and Randhawa, C.S. 
(2015) Body condition score and its correlation with 
ultrasonographic back fat thickness in transition 
crossbred cows. Vet. World, 8(3): 290–294.

27.	 Souzal, E.J.D.R., Nogueira-Machado, J.Á., 
Silva,  F.S.C.L., Chaves, M.M. and Costa, D.C. (2003) 
Evaluation of reactive oxygen species production 
by peripheral blood granulocytes from primary 
fibromyalgia patients. [Avaliação da produção de 
espécies reativas de oxigênio por granulócitos de 
sangue periférico de pacientes com fibromialgia 
primária]. Rev. Bras. Reumatol., 43(6): 337–342.

28.	 Oh, J., Harper, M., Giallongo, F., Bravo, D.M., Wall, E.H. 
and Hristov, A.N. (2017) Effects of rumen-protected 
Capsicum oleoresin on productivity and responses 
to a glucose tolerance test in lactating dairy cows. J. 
Dairy Sci., 100(3): 1888–1901.

29.	 Jo, J.H., Nejad, J.G., Kim, H. and Lee, H. (2024) Effect 
of seven days heat strees on feed and water intake, 
milk characteristics, blood parameters, physiological 
indicators, and gene expression in Holstein dairy 
cows. J. Therm. Biol., 123: 103929.

30.	 Martínez Marín, A.L., Pérez Hernández, M., Pérez 
Alba, L., Gómez Castro, G. and Carrión Pardo, D. 
(2010) Lipid metabolism in ruminants [Metabolismo 
de los lípidos en los rumiantes]. REDVET, 11(8): 1–21.

31.	 Bertoni, G., Trevisi, E., Han, X. and Bionaz, M. 
(2008) Effects of inflammatory conditions on liver 
activity in puerperium period and consequences 
for performance in dairy cows. J. Dairy Sci., 91(9): 

3300–3310.
32.	 Silva, J.C.C., Siquiera, L.C., Rodrigues, M.X., 

Zinicola,  M., Wolkmer, P. and Pomeroy, B. (2023) 
Intrauterine infusion of a pathogenic bacterial 
cocktail is associated with the development of clinical 
metritis in postpartum multiparous Holstein cows. J. 
Dairy Sci., 106(1): 607–623.

33.	 Cardoso, F.F., Donkin, S.S., Pereira, M.N., 
Pereira, R.A.N., Peconick, A.P., Santos, J.P., Silva, R.B., 
Caproni, V.R., Parys, C. and Danes, M.A.C. (2021) Effect 
of protein level and methionine supplementation on 
dairy cows during the transition period. J. Dairy Sci., 
104(5): 5467–5478.

34.	 Trevisi, E., Amadori, M., Cogrossi, M., Razzuoli, E. and 
Bertoni, G. (2012) Metabolic stress and inflammatory 
response in high-yielding, periparturient dairy cows. 
Vet. Res. Sci., 93(2): 695–704.

35.	 Piñeiro, J.M., Menichetti, B.T., Barragan,  A.A., 
Relling,  A.E., Weiss, W.P., Bas, S. and 
Schuenemann, G.M. (2019) Associations of pre-and 
postpartum lying time with metabolic, inflammation, 
and health status of lactating dairy cows. J. Dairy Sci., 
102(4): 3348–3361.

36.	 Yang, S., Liu, L., Meng, L. and Hu, X. (2019) Capsaicin 
is beneficial to hyperlipidemia, oxidative stress, 
endothelial dysfunction, and atherosclerosis in 
Guinea pigs fed on a high-fat diet. Chem. Biol. 
Interact., 297: 1–7.

37.	 Ferreira, L.G.B., Faria, J.V., Santos, J.P.S and Faria, R.X. 
(2020) Capsaicin: TRPV1-independent mechanisms 
and novel therapeutic possibilities. Eur. J. Pharmacol., 
887(1): 173356.

38.	 Patowary, P., Pathak, M.P., Zaman, K., Raju, P.S. and 
Chattopadhyay, P. (2017) Research progress of capsaicin 
responses to various pharmacological challenges. 
Biomed. Pharmacother., 96(1): 1501–1512.

39.	 De Araujo, E.A.B., Silva, M.A.D.A., Vasconcelos, I.C., 
Carvalho, C.V.D., Loiola, M.V.G., Freitas Júnior, J.A.D.F. 
and Ribeiro Filho, A.L. (2021) Follicular and luteal 
morphofunctionality of dairy cows supplemented 
with calcium salts of fatty acids in AIFT programs. 
Livest. Sci., 244: 104339.

40.	 Dima, C., Coman, G., Cotârleţ, M and Alexe, P. 
(2013) Antioxidant and Antibacterial Properties of 
Capsaicine Microemulsion. Vol. 7. In: Proceeding of 
6th  International Symposium Euro-Aliment, Galati, 
Romania, Fascicle VI-Feed Technology, p39–49.

41.	 Datta, P., Pramanik, K.C., Mehrotra, S. and 
Srivastava, S.K. (2014) Capsaicin mediated oxidative 
stress in pancreatic cancer. Cancer, 23: 241–246.

42.	 Roa-Vega, M.L., Ladino-Romero, E.A. and Hernández-
Martínez, M.C. (2017) Blood biochemistry indicators 
in cattle supplemented with Cratylia argentea and 
Saccharomyces cerevisiae. Pastos Forrajes, 40(2): 
144–151.

43.	 Salzano, A., Meo, M.C.D., D’Onofrio, N., Bifulco, G., 
Cotticelli, A., Licitra, F., Fuintino, A.I., Cascone, G., 
Balestrieri, M.L., Varricchio, E. and Campanile, G. 
(2022) Breed and feeding system impact the bioactive 
anti-inflammatory properties of bovine milk. Int. J. 



doi: 10.14202/vetworld.2025.907-917

917

Mol. Sci., 23(19): 11088.
44.	 Sauls-Hiesterman, J.A., Olagaray, K.E., Sivinski,  S.E., 

Bradford, B.J. and Stevenson, J.S. (2021) First 
postpartum ovulation, metabolites and hormones 
in folicular fluid and blood in transition dairy cows 
supplemented with a Saccharomyces cerevisiae 
fermentation product. Theriogenology, 164: 12–21.

45.	 Kolling, G.J., Stivanin, S.C.B., Gabbi, A.M., 
Machado,  F.S., Ferreira, A.L., Campos, M.M., 
Tomich, T.R., Cunha, C.S., Dill, S.W., Pereira, L.G.R. and 
Fischer, V. (2022) Behavior of Holstein and Holstein-
Gyr lactating cows supplement with oregano and 
green tea extracts: Plant extracts for lactating 

cows. J. Vet. Behav., 49: 75–79.
46.	 Vittorazi, P.C. Jr., Takiya, C.S., Nunes, A.T., Chesini, R.G., 

Bugoni, M., Silva, G.G., Silva, T.B.P., Días, M.S.S., 
Grigoletto, N.T.S. and Rennó, F.P. (2022) Feeding 
encapsulated pepper to dairy cows during the hot 
season improves performance without affecting core 
and skin. J. Dairy Sci., 105(12): 9542–9551.

47.	 Feitosa, F.L.F. (2014) Semiologia Veterinária. 3ª ed. 
Ed. Roca, São Paulo, Brazil.

48.	 Banuelos, S. and Stevenson, J.S. (2021) Transition cow 
metabolites and physical traits influence days to first 
postpartum ovulation in dairy cows. Theriogenology, 
173: 133e143.

********


