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Capsaicin(8 —methyl —N—vanillyl -6
nonenamide )& capsicum<;(genus) ol &35k
23 vt e FAECHBuck &
Burks, 1986). 13F& thstil 45 A&8H3
8- Yehl7] wid, ddRE AFHIA,
e g AREEHAS  EuelE, ERF
(itch)¥ %% (pain)olA ¥ Hy](consti-
pation)el ©]2717tx] AW X5 F I3 A=
AHEEle] gton, o AtSlol A ofF HF
A A2 A7 st Yy aFe ¢
o] g4 wEs 4 gl Hol7] Wi,
capsaicing 2] Y1&9] Ay} U3 @
£ 23 U,

Capsaicin A A€ 84, 354, 434 Sl
QoA tiorst WstE o270 (Longhurst et

al, 1980: Markara et al, 1967; Coleridge &
Coleridge, 1977: Molnar & Gyorgy, 1967:
Limlomwongse et al, 1979: Napanitaya
1973), A1AoJ= A A% (neural toxin) &8 22
std AlAMEE o3l Jancso et al, 1977;
Lawson & Nickels, 1980). ©]#i3 3= Uz}
A FEAA Y HEAE 5 e, AN
FENA capsaicing FH3MH, FEo] HAH
of C¥ 7 A{7t diE addd. =3
capsaicin® I} Huto] vf9 2=AHQl &3
Z24], capsaicing 3]l vt2 A} 35}l ¢
sl "ol By X3 %o EET Fajgh
71AA 2= s E Blsi R (Becerra—
Cabal et al, 1983; Carpenter & Lynn, 1981;
Simone et al, 1987). 121 FEe| log
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gt A C—ARE A=rs dyg Agddg
(Jansco et al, 1977; Collier & Fuller, 1984;
Forsberg & Karlsson, 1986). Capsaicing #
,I_ﬂnlq}o“ A%]o} A ’-oﬂ/q 11\1/&4 /L/LA] /3
Aol AgA —ak’»}OﬂH substance —P7} W&
HtH Theriault et al, 1979).
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22 8o) sk BRAANA 1w
29§, )o@ 57hH tol] g uhg S

HLgHO B M capsaicind} U 71Rubol tf 31
Mg 7he] aAel Aikso] T)e eyl
o} ArvbEbA|E vl ars) ¥ o) Sho)

£} 582 a—chloralose(60mg/kg, i.m.) 2
PHAAAG, ool 22 4x\e] $A (cepha-
lic vein)®]l polyethylene#-& Atisted ul3A)
R 71ef okE-o) Ml FodE BoldhAl slon,
& EEY (femoral artery)ol polyethyl-
ene?tg MRIBH olE M He7](pressure
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IC-MP, US.A)E& E3l 83res a3y
90mmHg ol4o s fFAskeic w4l 7]13‘ 4 /H‘-’;"
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ckard, ColorPro) & “1g wAlstdch 580 A #5-8 8213t 3 fa) vt & AF&3 71A12] 4}
Aol JHAE F5 BHS 98] A/D VCR 4, 3o ©¥ & capsaicin 2 ©]zFapE, # 9
adaptor(PCM —2, Medical System)& % arteria profunda® <3} capsaicin(2.5ug/2.

video cassette recorderdl] A3 rHazl 1), 50¢) @ FE £ & (KCI: 3.3mg/0.25¢c) o]

olegh WAFE Abgated A4 Haldel g A uke-g AR v=so(agl 2).
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oo 2 A3 842 sucrose(Suc: 0.5,

1.0M), NaCl(0.5, 1.0M), quinine—hydro- 4 1

chloride(Q—HCI; 0.06M), HCI(0.1N), 28

i capsaicin{Cap; 0.1%)°1%ich. vzt A4=o Capsaicin®| TEF}

2 AHEE 4§92 o 5mE FAIE o83 AE Aol 25 55709 a7 69} 68
o 2¥gor, 1-28 Fo B2 FE3] Aoy Ao A% {5 AHEsIn 2l Ae A4
ATt A7 9} uh-g-ekahe 12l 3o AAE Qoen, B

E 1.7|AK Xt3, 012t A3, capsaicin X B0 /3 B8 U B8 (KC)OH CHEH DAMAD} Foldel B

71AH o2t 2= capsaicin Kl
2 NaCl Suc Q-HCl HCI =¥ F4l
S L g 14 13 12 12 15 3 23
A 7 Fakg 23 16 17 12 11 19 25 23
A A 32 3 0 24 23 H# 28 46
L 54 2- 2 2 2 27 12 42
MU Fikg 0. 15 15 9 9 25 31 8
a4 A B2 17 17 1 11 52 43 50
zZF e 434449 £85 Jebdoh Suc : sucrose, QHC! : quinine-HCl, CAP : capsaicin, B ¥ : 89| Edeo] &
3, 39 : 89 Fo) 393 KCL @ 8le] B3] 3943 55 F252.

I 2. 50| 713 o427 kK| X}30H| CHEE AR 24 AL Big71e| ARt

NaCl Suc Q-HC HCl KCl
CAP .82(28) .48(28)* T7(24)™ 49(23)* 76(31)
= 4 NaCl 68(30)= 66(24) .51(23)* .52(22)*
a7 Suc 63(24)*= 66(23)™ .55(22)*
- Q-HCl 123 .76(22)™
HCl .42(22)
CAP 44(14) .38(14) .29(9) .26(9) .34(40)*
NaCl 97(15)™ 98(9)™ | .92(9)= -.24(9)
A% Suc .90(9)** 88(9)= -.28(9)
Q:HC 91(9)= ~16(9)
“HCI -07(9)

Zb 3o ke ASg g £ Uehd Hol 4173 358 71528 AstE Spearman?] EHA4FA () € Anjdit,
CAP(XX) : 32] §Ho] =¥ 4§ capsaicin, KC| : 39 Suio] 33t £% 4 24,

* pd05

** pl.ol

*** pd.001
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19l DAk a7 dRe ukg 40 U
Bt olo)h gy aa AAERE vd AF
o dha] ¥hg-g JeRNN S (80%: 3070F 24
M), capsaicing &o E¥3QE W, @& 14}
N7 AR7) HhS-EE T Oy 3A). g AR
de 71AHY AZE g o Wt AR
T Aoed o AgHow YUY FF FY
2o s v sttt
ANAL vzt 2l dgiside A vhe-E
Bolx] %ekovi(11.76%: 1770F 274), 71A%
9 z2e] aiMe 5 9 eI
2| 38). Capsa1c1n—— Ho| =X HE W, g2
g)\]ﬁ /\-l
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Capsaicing &2 F9el FUs 23 A B
19 AAEo] glen, 32 slle FYE caps-
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| FAFE o, 259 {7 S B

(10 71%). 421732 ﬂ’—‘}"VéEE} HA ge A
G7} 2919 capsaicindl] ¥H8-& JERAJTH27.
91%). & 3°l= 89 o2 393 capsaicin

2 £E gw A3 #o £¥3 capsaicindl
g 2P 7A 3 A1 el w1 A
Z74 AA S o] ek FoA AsE  Ue viet
7o}, capsaicing 39| g FYshA A
A AN 25 1 capsaicing 9] ¥@
off 3 A9} FA18 E9E Yo, 58
23 Foz 7 F5H fAIRE AAPRE
dozivke AL ¢ F AUtk
a8 ® 39)A capsaicing FYHAEL W Y

B 3.3e| BHo| TEEMLE E24ulol| I8 capsaicin %
S0l 359}t KCofl CHEH DAMAMZ T} FM o) HiguE
21e) Al

A A7 A7
CAP(2¥)| KCL |[CAP(z®)| KCL
AP(Z) | .91(9)* | .69(28) | .70(33)* | .22(43)
AP(59) TT(27) 34(40)

7} gke] $=22}= Spearman®) 594 THAl
031 43 o}o] T‘}L‘ A s

p) 2 A=Y
i B AUl g}, CAP

(2%) @ 39| ¥H S¥% capsaicin, CAP(F9]) :
¢ 9ol 3= capsaicin, KCI : &9} Fulo] 794 %—
% Q BL _F,,_Z]
* p<0s
*** pd.001
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KCPHl CHEH 2h@710] Al

g
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KCl .22(43) 42(41)*
2} 89l 2+ Spearman®] EHARAF(p) 2 A2HY
om, B3 Qe wate whAE A4E Yujdi KCI .

2
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o] A7y} BA] capsaicin® 8 (dose)o] &)
A Vel Zlo] oldryg doli7] fls &3S
1080 o] 25./0.25¢cc2 FYsed], 1 A
T E o) AA S0 ok B 4ol B F e v
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A7 8- FF H B3 KClo g
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(Hong et al, 1991; Boudreau et al, 1971), 4
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(Ogawa et al, 1968; Yamashita et al, 1970),
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Characteristics of Sensory Information Produced by Capsalcin in the Cat Tongue

Bae—Hwan Lee'” - Ki—Suk Kim" - Ki—Young Kim” - Choon—Jo Jin® -
Heung —Shik Na? - Seung —Kil Hong?

Department of Psychology, Korea University"; Deparment of Physiology, College of
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Kon—Kuk University®

The present study was performed to investigate the characteristics of . ‘nsory information produced by
capsaicin in the tongue. Activities of the chorda tympani(CN) and lingual nerves(LN) were recorded while
taste stimuli and capsaicin were being applied topically, and capsaicin and algesics were being injected
intra—arterially to the tongue of cats anesthetized with «—chloralose. Responses of the CN fibers to
topically applied capsaicin were correlated with those to taste stimuli and intre —arterially injected algesics.
Responses of the CN fibers to intra—arterially ay plied capsaicin were correlated with those to topically ap-
plied capsaicin and intra—arterially injected alg.sics. Responses of the LN fibers to topically applied
capsaicin were correlated with those to intra—arterially injected algesics. Responses of the LN fibers to
intra—arterially aplied capsaicin were correlated with those to topically applied capsaicin and
intra—arterially injected algesics. These results suggest that capsaicin provoke taste as well as pain sen-
sation in the tongue. Taste information produced by capsaicin is conveyed to the brain via the CN and pain
information via the LN, However, the possibility that pain inform.tion may be conveyed via the CN can not
be excluded.
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