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Fig.2 Mechanism of capsaicin involving

the TRPV1 receptor
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Fig.3 Schematic representation of capsaicin administration
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enhancing central salty perceptionand thus affecting

daily salt intake and blood pressure in humans™
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Fig.4 Location and characteristics of food ring area

on tongue surface
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The Mechanism of Capsaicin Damage to Taste
Sun Yuxuan'??, Wang Shiyu', Wang Zixuan', Wang Tongtong', Ma Yan', Wang Min',
Hou Bo*, Han Tianlong"*, Liu Dengyong”
(College of Food Science and Technology, Bohai University, Jinzhou 121013, Liaoning
*Meat Innovation Center of Liaoning Province, Jinzhou 121013, Liaoning
‘Liaoning Kazuo Hybrid Wild Boar Science and Technology Backyard, Chaoyang 122305, Liaoning
“Sichuan Provincial Key Laboratory of Meat Processing, Chengdu University, Chengdu 610106)

Abstract Capsaicin is an active ingredient that characterizes the pungency of pepper, and is the key to the ‘door of
spicy sensation’, that is, the source of spicy sensation. Through the interaction with the oral cavity, capsaicin sub-
stances make TRPVI1 activated by capsaicin, increase intracellular calcium ions, trigger nerve endings, release neu-
ropeptides, and finally cause the formation of pain sensation in the cerebral cortex, thus generating a spicy sensation. It
has been found that capsaicin has certain damage to taste. Capsaicin may directly or indirectly inhibit the transmission of
taste nerve by reducing the number of taste buds and changing the excitability of taste transduction or taste receptor
cells, thus causing damage to relevant taste cells and nerves. This paper summarizes the regulation and damage mecha-
nism of capsaicin to taste and the research status of the new capsaicin taste interaction technology, discusses the short-
comings of its potential influence mechanism, and looks forward to the future research direction, in order to provide ref-
erence for the application of capsaicin in food and the prevention of damage caused by capsaicin.

Keywords capsaicin; spicy perception; injury mechanism; taste regulation; taste carrier tool



