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CAPSAICIN — CURE OR POISON?

Summary

Capsaicin, an organic compound produced by 
plants from the Capsicum family, is responsible for 
the spicy taste of pepper. It is widely applied in the 
medicine and as the food additive. The biological ac-
tivities and pharmacological actions have been wide-
ly studied for the latest years. Capsaicin acts on va-
nilloid receptors located in dorsal root and trigemi-
nal ganglia, which is perceived as pain and heat. 
This substance exerts an influence on thermoregu-
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