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The Truth Behind "No Spice, No Joy"

Partl: Why Spiciness Is a Chemical Burn, Not a Gustatory Taste——Z= 21§

Part2: Why Spicy Food Makes You Sweat, Sniffle, and Feel a “High"——T 4] =&

Part3: Why Some People Can Handle Spice: Is It Good or Bad for You?——k %3
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"What does spicy taste like?"

Your skin can’t taste. But it can feel heat and pain.



Your tongue knows 5 tastes

Sour Sweet

Acids, H* ions Sugars

Salty Umami

Na® ions Amino acid, Glutamate

Bitter

Alkaloids

Pain and hot, not a taste modality!



Two different systems on your tongue

Taste buds

» Located inside fungiform papilla B IR ¥R

 Each bud: contain 50-100 cells

 Each bud: divided into 3 cell types

* The brain recognizes tastes by analyzing combinations of
activated cells

Fungiform papilla —Type | cell

Roper SD, et al. Nat Rev Neurosci. 2017

Pain nerve endings (Nociceptors)

» Express TRPV1 receptor
* Activated by heat >43°C, acid, capsaicin
» Make the brain perceive pain

_ Assembly
€= domain

Thalamus T SomaoEansory

Aroke EN, et al. Int J Mol Sci. 2020
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Pore Domain

TRPVI: A “@” equipped with an alarm system
d

Transient Receptor Potential Vanilloid 1
BES AR AL AR R

/

i} & B
N -
F® (pH <5.9) HiE
2R EEH . HTRETICE, WRARAER EEBREET, RBEEATFFR “\ APV
ARG % & ST N BRI S 2. TRPVI I ST IR 3 E A R, EEIRAERRETTECE. -
= HTHE .
o"e‘:;o

Source: Wikimedia Commons

R 7= A FR T L
1 2 3 4
10 T e BRI S WAk A WETHE, 3%

TRPV1%{k — R RN,
AR ERES




How capsaicin activates the TRPV1 channel?

b capsaicin-binding pocket C

“tail-up, head-down”
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Where does your body feel spicy?

® @

Neurologlcal system
Olfactonry Reproductive system
Gustatory systems

Immune system

\

Muscular system

Cardiovascular system TRPV1 channel

Auditory system
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Gl system NH COOH Ocular system

Urinary system Vascular system

Cutaneous system Skeletal system

Respiratory system

Jaffal SM, et al. J Explor Res Pharmacol. 2023



The story behind the Nobel Prize

Found TRPV1 in 1997
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Spicy or not spicy? The Scoville Scale
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Not all “spicy” flavors are the same—Capsaicinoids
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Not all “spicy” flavors are the same—Capsaicinoids
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Why peppers make capsaicin?
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Birds don’t feel the spicy
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The three brothers of temperature sensors-TRPA1
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Species-specific temperature sensitivity of TRPA1

mosquito fruitfly mosquito western clawed frog
(Culex pipiens)(Drosophila M.) (Aedes aegypti)
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Tominaga M, et al. J Physiol Sci. 2025
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The three brothers of temperature sensors-TRPMS
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The three brothers of temperature sensors
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Summary

® The basic tastes of human are only five: sour, sweet, bitter, salty and umami.

® Capsaicin does not act on any taste receptors on the tongue; instead, it activates the
nociceptors TRPV1——Spiciness is not a taste, but a sensation of pain.

® |n addition to capsaicin, TRPV1 can also be activated by heat and protons.
® Capsaicinoids, together with capsaicin, determine the ‘spicy’ flavor we perceive.

® Birds don’t feel the spicy because of a mutation in the key site on their TRPV1 receptor that is
sensitive to capsaicin.

® TRP channels for thermal sensation——TRPV1, TRPA1 and TRPMS8 are activated by different
chemicals and temperature ranges, respectively.
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Contents:
1. Introduction of pain-processing pathways
2. The neural mechanisms of the body's reactions after eating spicy food

3. The mechanism of addiction to spicy food




Peripheral
nociceptors

Acute
pain

Neuropathic —
pain

Pain-processing pathways

Dorsal root
ganglion

|

Pain and temperature

Ad-type and C-type n

afferent fibres

Nociceptive pain !
Mechanical \___\J

stimuli, cold ——

Mechanosensory
AP afferent fiber

and heat -\; J .

Nociceptive
inflammatory pain Caritral

Inflammatory sensitization

cells
|

Inflammatory
mediators

t

-= &%

Peripheral

Tissue damage sensitization

Gain or loss

of function ;

R

Brain

* TRPA1

* TRPC5H

« TRPV1-TRPV4
e TRPM2, TRPM3

Trigeminal

* TRPA1

* TRPV1, TRPV2,
TRPV4

* TRPM2, TRPM3,
TRPM8

Liver

= TRPA1
* TRPV1, TRPV2
* TRPM2, TRPM8
* TRPC5S

Skin

» TRPA1

* TRPV1-TRPV4
* TRPM2

‘ oo g

Dorsal root

ganglion

* TRPA1

* TRPV1, TRPV2,
TRPV4

= TRPM2, TRPM3,
TRPM8

* TRPC5S

Rosenbaum, T., Morales-Lazaro, S.L. & Islas, L.D., Nat Rev Neurosci, 2022

Heart

»« TRPA1

« TRPV1, TRPVZ,
TRPV4

s TRPM2

« TRPCS

”Lung

* TRPA1
= TRPV1, TRPV4
* TRPM2

Kidney

* TRPA1

* TRPV1, TRPV2,
TRPV4

e TRPM2, TRPM3

« TRPC5

Digestive system
* TRPA1

« TRPV1-TRPV4

* TRPM2

.Reproductive

system

* TRPA1

» TRPV1-TRPV4

* TRPMZ, TRPM3,
TRPM8



HUMAN NERVOUS SYSTEM

PARASYMPATHETIC NERVES SYMPATHETIC NERVES
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The cranial nerves (ffif#142) in the peripheral nervous system
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The fifth pair of cranial nerves: the trigeminal nerve
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Activation of TRPV1 by heat and capsaicin has been proposed to occur through a two-step model

___________________________________________________________________________________________________________

: TRPV1 Closed Open
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Rosenbaum, T., Morales-Lazaro, S.L. & Islas, L.D., Nat Rev Neurosci, 2022



Capsaicin activates C-type unmyelinated fibres

Control

Control — Chloride — Recovery
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S.J. Marsh, and et al., Neuroscience, 1987

Capsaicin activates neurons in low dose. Caterina, M., and et al., Nature, 1997



Capsaicin activates neurons, leading to the release of bioactive substances
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Table 2. Demonstration of a release of putative mediators from peripheral terminals of presumably primary afferent neurons

Tissue

Type of stimulation

Rat skin, blister fluid
Human skin, blister fluid
Human joint fluid
Canine skin, lymph

Rabbit ear, vascular perfusion
Rabbit eye, aqueous humour

Feline tooth pulp

Guinea-pig cerebral blood vessels in vitro

Bovine cerebral blood vessels in vitro
Guinea-pig heart in vitro
Guinea-pig lungs in vitro

Guinea-pig bronchi in vitro

Guinea-pig ureter in vitro

Guinea-pig small intestine in vitro

Guinea-pig prevertebral sympathetic
ganglia in vitro

antidromic nerve stimulation
thermal noxious stimulation
inflammatory skin disease

rheumatic inflammatory disease

scalding injury

antidromic nerve stimulation

antidromic nerve stimulation

intracameral administration of
capsaicin or hypertonic KCl or NaCl

antidromic nerve stimulation

depolarization

capsaicin or depolarization

capsaicin

capsaicin

bradykinin, histamine, nicotine
or vagal nerve stimulation

capsaicin or nicotine

capsaicin or depolarization

capsaicin

capsaicin or depolarization

Mediators

SP_IRJ%.JQ‘I

SP-IR'#

SP-IR*?, vasoactive intestinal
polypeptide-IR**?

TK-IR®

SP-IR!"

adenosine triphosphate'®

SP-IR*, CGRP-IR*®

SP-IR?*?

SP-I R3l.l 10,295

SP-IR”

SP*‘R”“ZN

SP-IR,'”> NKA-IR,”? CGRP-IR*

SP-IR,*® NKA-IR,*® CGRP-IR**

SP-1R,* NKA-IR*
eledoisin-like IR*®

SP-IR™!

SP_IR,IS‘}.EBS NKA-IR7

SP-IR¥

SP-I RIGTJ.?B.J‘I'!

CGRP, calcitonin gene-related peptide ([&45 2 FERAHIL) ;

IR: immunoreactivity;

NKA, neurokinin A CHZEUKA)

SP, substance P;

TK, tachykinin GHEBEK) .

P. Holzer, Neuroscience, 1988



Capsaicin causes vasodilation (M E%3K) .

T SPINAL CORD

L
DIRECT RELEASE OF NEUROPEPTIDE

ACTIVATION MEDIATORS
MEDIATORS @ e HISTAMINE ANO
FROM INJURED | MAST CELL OTHER MEDIATORS
CELLS DEGRANULA TION

ARTERIOLE
vnmm EFFECTE OILATATION (FLARE)

C-terminal of tachykinin family:

-Phe-Xaa-Gly-Leu-Met-NH2 (-FXGLM-NH2)
m / Ifj 7# F # ,rl X, alternative amino acids

RRITATION OR TRAUMA

P. Holzer, Neuroscience, 1988
A peripheral branch of a sensory neuron is activated by a noxious stimulus. U.S. Von Euler, J.H. Gaddum, J. Physiol. (Lond.), 1931

Jacek J. Preibisz, American Journal of Hypertension,1993



Differences in the dynamics and molecular regulation between neuropeptide and neurotransmitter release

KC > GRAB,pf4 o Or ACh3.0, CsChrimson-mCherry

635 nm laser

i 1 intestine
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b C
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) . ol -
;_ Pt *_ °0.114.8 s./
. - i
q \
= = = nF}Fn- =
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?’Eiﬂl: = Mt M e et o A s g et A T e Time (s)
o 10s
Stimulation intensity Kinetics Plasticity
The release of .
. high slower Long-term
Neuropeptide
The release of
low faster Short-term

neurotransmitter

Tachykinin directs food choice and impacts lifespan

Gut Tk
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A/ Nk
- Wlaker I
Fat

.1 Sleep  Food choice
i lifespan  sleep |

J.f"éma I

" Cireulation i

Xia, X., Li, Y., Nat Commun, 2025
Ahrentlgv N, and et al., Nat Metab. 2025



Why do you have a runny nose when eating spicy food?

Mucus

Epithelial !
cis \@o/'\@/' @@

et i Bt e s Sp” S

Sensory nerves (NANC)
GF, SP, CGRP, NKA;;

Vasodilatation

Reduced secretion

Vasoconstriction |

Hypersecretion Parasympathetic

Blood vesse innervation (Ach, VIP)

Vasorelaxation ! .}’ Vidian nerve

. Sphenopalating Sympathetic
\_ ganglion innervation (NA, NPY)
) S e =N
--——--._______.._-.n‘.‘\': '-\'.__"‘__,
Vidian nerve Superior

cervical ganglion

The nerve distribution of the nasal mucosa (E%4f&)

L. Van Gerven, G. Boeckxstaens, P. Hellings, Rhinology, 2012
Fokkens W, Hellings P, Segboer C., Curr Allergy Asthma Rep. 2016



The mechanism of capsaicin sensitization in the nasal cavity

I Eacctine [ Vieek 4 [__]Week 12

IgE-mediated pathway Neurogenic pathway

Nasal

Mast cells symptoms C-fibers (peptidergic)
oy

EkE

WAS score (om)

LTC4
LTD4

CGRP

NKA ’ ) : ;
Major symplom M. Dbslructian Sniezing Ribimorr e
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+ Ach 20 - 150 4 4

!
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W e
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(67
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(adrenergic)

5} =

hTRPV1/hBACT
*

Histamine
NA

hPGP9.5/hbACT
o

o
1

[

]

Fost-R{ Wesk 12

NPY

0

I T T T
Baseline Post-R/ Week 12 Easelne

PGP 9.5, pan-neuronal marker

hbACT, human (-actin
L. Van Gerven, G. Boeckxstaens, P. Hellings, Rhinology, 2012

Laura Van Gerven, and et al., Journal of Allergy and Clinical Immunology, 2014
Fokkens W, Hellings P, Segboer C., Curr Allergy Asthma Rep. 2016

The signaling pathways involved in nasal reactions



The diuretic (FIFRAY) effect of capsaicin shows a dose-dependent effect

Rosenbaum, T., Morales-Lazaro, S.L. & Islas, L.D., Nat Rev Neurosci, 2022
HUA, X.-.Y. and LUNDBERG, J.M., Acta Physiologica Scandinavica, 1986
Donna H Wang, Acta Pharmacologica Sinica, 2005
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Why do some people get addicted to spicy food ? *

Paul Rozin

Professor

rozin@psych.upenn.edu
215-898-7632

Solomon Labs
3720 Walnut St, Room D17

WEBSITE »

Research Interests

Psychopathology and Psychotherapy
Developmental Psychology

Evolutionary Psychology

Individual Differences and Behavior Genetics
Positive Psychology

Social and Cultural Psychology

Specific Research Areas

Cultural psychology, with a focus on understanding the role of foad in human life, positive psychology, the meaning of
"natural” and positive and negative memories

Research Synopsis

Cultural Psychology, with a focus on understanding the role of food in human life positive psychology the meaning of
"natural” and positive and negative memories. Work on food includes comparative studies of food attitudes and the
funetion of pleasure in a number of cultures, including the USA, France, India and Japan; the role of relatively subtle
environmental factors (such as portion size) on food intake; the meaning and reason for preference for natural things, in a
cultural eontext, ambivalence to foods, especially meat and chocolate: attitudes and beliefs about the relationship
between diet and health; the psychology of water; and the acquisition of likes and dislikes for foods. Work on positive
psychology includes the relation between memaories of valenced experiences and the actual experiences, and the
distinction between comforts and joys, in a cultural context with comparisons of France and the USA. Behind all of this is
a general interest in cultural evolution.

https://psychology.sas.upenn.edu/people/paul-rozin



Interviews, observations, and measurements were carried out in both Mexico and the United States.

Four children eating lunch in a home in the village studied.

Table II. Chili Thresholds, Preference, and Tolerance in American Subjects

as a Function of Chili Liking4
Chili neutral
Chili likers or didlikers
Measure N X g N X )
Threshold (clean) 27 8.04 1.48 9 7.44 .73
Threshold (all) 38 7.55 1.69 16 7.31 .95
Preference 38 11.26 2.16 16 7.31¢ 1.20
Tolerance 38 13.34 2.04 16 10.31¢ 1.49
Tolerance minus
preference 38 2.08 1.41 16 3.00b 1.51
Tolerance minus
threshold 38 5.79 2.44 16 3.00¢ 1.93

@ All values are expressed as log,,.
bp < .025, likers vs. neutral-dislikers, # test, one-tailed.
Cp < .001.

Rozin, P., Schiller, D. , Motiv Emot, 1980



The formation of chili preference is the result of the combined effect of multiple factors

1. Enhanced taste quality of ingested foods

Table III. Relations among Threshold, Preference, and Toler-
ance for Mexican and American Subjects

*—e male

20l o0 Female Mexicans Americans
——
B2 Measure N r N r
L 60 Corn snacks
U Threshold vs. preference 24 +.39) 36 +.29b
Z 50 Threshold vs. tolerance 24 +36b 36 +20b
5 Preference vs. tolerance 24  +.89d 54 +.83d
u- 40 Liquid capsaicin and snacks?
:é Threshold vs. preference 47 +.32¢
& 30 Threshold vs. tolerance 47 +.23
— Tortilla chips
Z 20 Threshold vs. preference 18 +.37
< Threshold vs. tolerance 18 +.35
= Preference vs. tolerance 18 +.88d
C 10
-
(8] ) ) .
4 Liquid saicin thresholds from Rozin, Mark, and Schiller
2-3 4-5 A7 B9 1091 1292 =14 {113;:3) cap
by < . -tailed.
AGE (YEARS) iy N
dp < .001.

Rozin, P., Schiller, D. , Motiv Emot, 1980



2. Mere exposure (E&iEft) 3. Endorphins (AHEEX) mediates the process

Table IV. Responses to Specific Items as Candidates that Might Explain
Liking for Chili Pepper in both Mexican and American Populations

Percent affirmative

responses e
Americans Mexicans ]} o B saline
Question V=39 (N =13) 60 1

I'm used to it. 36 1004 =
It tastes good. 95 100 E 50
I like the burning or tingling feeling. 79 83 a
It makes it easier to chew food. 5 17 L 40
It stimulates my appetite. 15 85 _é o
It fills me up. 3 69 £ 30
It wakes me up. 15 46 E
It puts me to sleep. 0 0 20
It makes me feel warm inside. 46 69 i
It cools me off. 3 15 10
It makes me feel high.? 0 b 4 4 2
I feel good after I’ve eaten it. 44 924 0
[t is good for me. 5 69 pre-inj 10 min 20 min
It keeps me from getting sick. 3 15
It kills the microbes (bad things)

in the fooa. 3 69
;I :2:5:: :: :lfr’:f;maﬂy : g gg The acute activation of C nerve fibers by capsaicin can cause
I don’t want to app},m. weak. 0 504 the release of B -endorphins into cerebrospinal fluid.
Food tastes too bland without it. 41 100

@0nly 12 subjects responded.
bExperimenter could not adequately translate this item.

Rozin, P., Schiller, D. , Motiv Emot, 1980
Flemming W. Bach, and et al., Regulatory Peptides, 1995

Emotional Desensitization



The mechanism by which endorphins mediate addiction

The distribution of p-opioid receptors:

« the nucleus accumbens({k &%)

T (a) VTA GABA interneuron and GABA release (b) Dopamine release in nucleus accumbens
 the arcuate nucleus , ARC (5 Ik1%) P
« The lateral hypothalamus , LH (#Mll "~ F= i) u-opioid SN
receptor — - ® o
agonist -opioid ® o ©
eceptor %
e o
[ 0
° e
[ ]
% . GABA interneuron @ GABA release
|:| Dopamine neuron O Dopamine release
- inhibition; + disinhibition
Structures of human opioid (Fi] /) receptor family Wang Yue, and et al., Cell, 2022

Kalivas PW., Brain Research Reviews, 1993
Mathon DS, and et al., European Journal of Neuroscience, 2005

Mathon DS, and et al., Neuroscience, 2005
Pradeep J. Nathan, Edward T. Bullmore, International Journal of Neuropsychopharmacology, 2009



4. Benignly masochistic (R1EHE)

Hot bath Roller coaster Horror movie

Experiencing the thrill brought by danger in a safe situation.

Rozin, P., Schiller, D., Motiv Emot, 1980



Summary

PR

A,
Dorsal root h v
‘ Mechanosensory 979" Nociceptive pain arises from activation of Ab myelinated nociceptors (sharp pain)
Peripheral AP afferent fiber

l"lO-CiCE'pTDFS

|
-

Pain and temperature L \ ’-'k“i‘
Ad-type and C-type - a \:\'.'L‘
afferent fibres

and activation of C-type unmyelinated fibers (aching and dull pain).

C-type fibers of A release of

trigeminal nerve neuropeptide

activation mediators

Calcium influx CGRP
tachykinin family

Stimulation of

effector

vasodilation
nasal reactions
muscle contraction

Chili preference is the result of the combined effect of multiple factors involved physiological and psychological aspects.

Taste quality and endorphins
emotional desensitization and benignly masochistic
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Is it intate
or can it

Why can some b Yt Why do Sichuan

people eat people love

spicy food but spicy food while
~ others can't? Cantonese

don't?

What's the Why does
EeSt ld”nk spiciness seem
O reflieve to fade as
spiciness? eating a meal?
Is eating What are
spicy food the medical
good or bad applications
for health?

of capsaicin? /



Why are some people particularly able to tolerate spicy food?

BEIZERIY ATTAR R AN RE", MERIBEEE AT ENSURERR, 74 78N AR,

A
WT G+ (1) WT Ca* (+) @ TRPVI-WT
CapiuM . . 1 uM Capsaicin
h 1 nA
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TRERE R (GRAE) ®
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Total cell 0.0-
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(Durga Prasanna Mohapatra.
J Biol Chem, 2005)


https://www.sciencedirect.com/journal/journal-of-biological-chemistry

Can the Ability to Eat Spicy Food Be Trained?

JaY Primary DRG neurons

20 min 37°C .
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(Lucia Sanz-Salvador. J Biol
Chem, 2012)
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Can the Ability to Eat Spicy Food Be Trained?
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(Lucia Sanz-Salvador. J Biol
Chem, 2012)



Can the Ability to Eat Spicy Food Be Trained?

100um

24
- %
S A
"l =
=

Week 12 NGX-4010 20+

SR —
o

1

b

ENF Count/mm
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(William R Kennedy.
J Pain, 2010)



Acute desensitization vs Chronic tolerance

T\ + AL T 7N KA N + \
01 HHEEREE 02 BRBR 10/ BRI 04 fREZ L5 E LD
® ® ®
SRR (BIRY) RSB (ERH) SJIRFRRY (E053) HEEZE (<)
SURHIIRE, FRRREE BRITIERIR, RNEE TUFE T, R RSB, RBEMR

Acute desensitization: Highly reversible—Sensitivity recovers shortly after stopping spicy food intake.

Chronic tolerance: Stable physiological adaptation- Requires long-term intake to maintain.



Innate difference: TRPV1 gene polymorphism
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(Nozomu Okamoto, et al. Mol Pain, 2018)



The pungency degree distribution of 21 regions is shown on the map

HeilongJiang
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(Siyuan Wang, et al. Journal of
Food Science, 2018)




The less sunlight, the spicier the food

Standardized
Independent Regression regression
T Dependent variable variable coefficients coefficient
Pungency degree of Intercept 1422.709
dishes in 21 regions
Average sunshine —96.674 —1.084
duration
Average barometric —7.041 —0.527
pressure
Average daily —51.544 —0.583
precipitation
Pungency degree of Intercept 6624 481
dishes in sampled cities
Average sunshine —411.246 —1.096
duration
Average relative —58.951 —0.376
hunudity
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Moderate intake may have health benefits

Frequency of spicy food consumption

No of
Cause of death i Less than once a
participants 1 or 2 days 3-5days 6 or 7 days
week*
No of participants 487 375 278 491 31740 28 549 148 595
No of person years 3 500 004 1990589 228112 204972 1076330
All causes:
No of deathst 20224 12145 1014 876 6189
0.90(0.841t0 | 0.85(0.791t0 | 0.83(0.791t0
Model 1 1.00
0.96) 091 0.86)
0.89(0.831 0.84(0.79tc  0.82(0.79t
Model 2 1.00 © ©
0.95) 0.90) 0.8@
el 3.6 0.90(0.84tc | 0.86(0.80tc | 0.86(0.821tc
' 0.96) 0.92) 0.90)
Subgroup Men P value for Women P value for Total P value for
interaction interaction interaction
All —.— —— ---
Age at baseline
<50 years == 0.500 —— 0477 — 0.708
50 to <60 years —— —— -
=60 years S e -
Smoking status
Not current —— 0.195 = 0.807 - 0.814
Current == — =
Alcohol consumption
Not current e 0.050 —-— 0.514 - 0.033
Current —a— —_— —
Physical activity (MET h/day)
¢12.29 —a-—+ 0.527 —— 0.221 —— 0.258
12.291t0¢25.31 —— — -
225.31 e —— i
Body mass index
24 —— 0.742 il 0.522 - 0.510
24-28 — il i
=28 _— —_— —_—
03 1 12 0.5 0.8 i 1.2 0.5 0.8 1.2
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i in & % 9%

HR (95% CI)

0.86 (0.82-0.90)

0.92 (0.85-0.99)

0.78 (0.67-0.89)

0.71 (0.62-0.81)

0.82 (0.63-1.05)

0.96 (0.87-1.07)

0.83 (0.60-1.15)

(Jun Ly, et al. BMJ, 2015)
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Eating moderately spicy food can extend lifespan by 13%.
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(Uliana V. Semaniuk, et al.
Food Funct, 2022)



Capsaicin significantly improves the cognitive deficits in mice
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(Jun Wang, et al. Transl Psychiatry, 2020)



Capsaicin ameliorates amyloid deposition in mice
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(Jun Wang, et al. Transl Psychiatry, 2020)



Eating spicy food can enhance immunity
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Eating spicy food can also be "harmful”
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(Anas Almofarreh
M.D, et al.
Nutrition, 2026)
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Eating spicy food to cure a cold - is it true or not?

Efficacy of capsaicin for non-allergic rhinitis:

An updated systematic review and meta-analysis
Jiatong Wang et al, 2024

9 trials with 496 participants

Effects of capsaicin treatment at the end of studies
Statistically significant imrpovement of nasal symptoms

Advanced diagnostic approaches
% Clinial administration review
-
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Capsaicin exerts its therapeutic effect by ablating the TRPV1-SP
nociceptive signaling pathway in the nasal mucosa. Nerve

terminals degenerate due to the ove

rwhelming influx of Ca?*.

(Jiatong Wang, et
al. Clin Rev Allergy
Immunol, 2024)
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The Rise and Fall of Painkillers
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8% capsaicin patch - A long-lasting analgesic weapon

Number of weeks
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8% capsaicin patch - A long-lasting analgesic weapon
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Wesking a kappy, long and kealthy life!
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