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“TASTE?”

® Chemesthesis

® Temperature
® Touch
® Pain
® Similar receptors as sweet, bitter, umami

® Genetic variation

http://www.scotherbs.co.uk/products-range- http://www.sciencedaily.com/releases/2009/10/0 http://www.bjork'lundnutrifi‘én.ﬁé%ategor;lfunctional-
herbs.html 91015141510.htm foods/spices/chili-nepper/
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FOOD CHOICE
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Burn Intensity
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PERSONALITY

® Sensation Seeking Scale (Arnett Inventory, AISS)

® Adapted from Zuckerman Form IV:

® Thrill and Adventure Seeking, Experience Seeking,
Disinhibition, Boredom Susceptibility

® Two subscales: Novelty Seeking, Intensity Seeking
® Sensation Seeking/Novelty Seeking Scales

 Thrill and Adventure Seeking : liking of spicy Asian foods

® Experience Seeking : liking of spicy Asian foods, black
pepper

Zuckerman, M. (1964). J. Consul. Psych.28(6): 5. Schroth, M. L. (1995) Pers. Indiv. Differ. 18(2): 219-222. Stevens, D. A. (1990) In. B. G. Green, J.
R. Mason, & M. R. Kare (Ed.), Chemical Senses, Vol. 2: Irritation (pp. 217-228). New York: Marcel Dekker. Stevenson, R. J. and J. Prescott (1994).

Chem. Sens. 19(6): 651-656. Terasaki, M. and S. Imada (1988) Pers. Indiv. Differ. 9(1): 87-93. Logue, A. W. and M. E. Smith (1986). Appetite 7(2):
109-125.
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PERSONALITY MEASURES

® Private Body Consciousness (PBC)

 Individual sensitivity to bodily responses
® more sensitive to burn of chiles
® Sensitivity to Punishment and Sensitivity to Reward
Questionnaire (SPSRQ)
® Sensitivity to Punishment: Response to novel stimuli
® Sensitivity to Reward: Impulsivity
® No link yet

Miller, L. C., Murphy, R., & Buss, A. H. (1981) J. Pers. Soc. Psychol., 41: 397-406. Stevens, D. A. (1990 In. B. G. Green, J. R. Mason, & M. R. Kare
(Ed.), Chemical Senses, Vol. 2: Irritation (pp. 217-228). New York: Marcel Dekker. Stevens, D. A. (1996). Food Chem. 56(3): 8. Torrubia, R. A., C.;
Molto, J.: Caseras, X. (2001). Pers. Indiv. Differ 31(6): 5.




PART I: T
RELATIONSHIPS BETWEEN FOOD
CHOICE VARIABLES

1) Liking of spicy meal=> Annual Chile Intake
« r=0.41(p<0.0001)

2) Annual Chile Intake = Burn Intensity (25 uM capsaicin)
« 1r=-0.02(p=0.77)

3) Burn Intensity (25 uM capsaicin) = Liking of spicy foods
« 1r=-0.20 (p = 0.0064) Spicy meal
« r=-0.08 (p =0.26) Spicy Asian food
r=-0.14 (p=0.07) Spicy BBQ




PENNSTATE

%
RESULTS

® No relationship: PBC or short TPQ-NS

® Positive relationship between liking of spicy foods (meals and
Asian foods) and Sensation Seeking and Sensitivity to Reward

Liking versus AISS Sensivity to Reward Scores versus Liking
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PART II: PENNS%éTE_
MEDIATION AND MODERATION
ANALYSIS

® AISS split into Novelty and Intensity Seeking subscales

® Which drives relationship?
® Mediator and moderator analysis

l Liking of
' a spicy
d “meal

Mediation model

Burn Intensity

Liking of

a spicy
meal

Personality

Interaction :

Moderation model
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RESULTS: @
MEDIATION

® Sensation Seeking (AISS) partially mediates the
relationship between burn intensity and liking of spicy
meal

® Intensity Seeking and Novelty Seeking subscales partially
mediate relationship
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RESULTS: %
MODERATION

® Sensation Seeking moderates relationship between burn
sensitivity and liking of spicy meal

Relationship between Burn Intensity and Liking differs by Overall AISS score
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Liking of spicy meal
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RESULTS: %
MODERATION

® Sensation Seeking subscales moderate relationship
between burn intensity and liking of spicy meal

50 Relationship between Burn Intensity and Liking differs by Novelty Seeking Subscale score 5 Relationship between Burn Intensity and Liking differs by Intensity Seeking Subscale Score
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Interaction — Novelty Seeking x Burn: p = 0.03 Interaction — Intensity Seeking x Burn: p = 0.04
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CONCLUSIONS

Burn intensity linked with liking of spicy foods
Liking of spicy foods predicts annual chile intake

No desensitization
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SS and SR are associated with liking of spicy foods
® SS Total, IS, and NS act as

mediator and moderator
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LIMITATIONS

® Chile Intake measure doesn’t capture whole story

® dose, other chemesthetic agents... (TRPV1 vs. TRPA1)
® Individual’s conception of what is ‘spicy’

® Does mild salsa actually contain any chiles?
» Indian food is full of aromatic spices, but need not be hot




THE END




