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This essay distinguishes actual temperature, chemical pungency and taste. It proposes
spice-assessment language attentive to persistence, carry-over and function without

equating intensity with quality.

1. Mechanistic background

Caterina and colleagues identified a capsaicin- and heat-responsive channel in a pain

pathway, later known as TRPV1 [CATERINA97]. This does not classify pungency as a basic

taste like sweetness or explain every pungent spice through one mechanism. The practical

proposal is to avoid treating “hot” as one variable.
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2. Temperature or pungency?

Food can be physically warm but mildly spiced, or cold yet pungent. Describe serving
temperature and chemical oral effects separately. Perceived strength alone cannot
determine stimulant amount because products, conditions and individuals differ.
Measuring temperature does not measure pungency, and pungency does not establish

actual temperature.

3. Time matters

The effect may begin promptly or later, persist after swallowing and affect subsequent
samples. One time-point intensity description is insufficient. Sample count and intervals
become design concerns in a long session. No single drink or procedure is assumed always

to restore the starting state; document the method and examine its suitability for the task.

4. Hypothetical case

A sauce initially succeeds but makes later ingredient aromas difficult to evaluate. That
may suit an intended experience or conflict with a menu requiring precise transitions.
Record the effect in its serving context rather than condemning the sauce everywhere. In
comparison sessions, attend to preceding samples so that later judgments do not merely

reflect accumulated pungency.
5. Appropriate participation

Use ordinary edible portions suitable for participants, disclose composition and permit
stopping. Pain tolerance is not a competence test, and concentrated extracts are not part
of the proposal. The goal is product description rather than pushing participants to
maximum endurance. State beforehand how inability to continue is handled without

turning it into a score on the person.

6. Assessing function

Judge suitability to purpose, clarity of other dimensions and the time course in the defined
portion. Stronger and milder are not inherently better. Explain what the effect supported

or obstructed. Receptor background clarifies concepts, but the proposed assessment rule
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still needs practical testing in culinary sessions.

7. A Discussion Worksheet

Field Question What to Record
Heat Physical temperature or pungency? Independent descriptions.
Timing  Did it affect the next sample? Order and interval record.
Function What did pungency support or mask? Purpose-related decision.

Philosophical arguments belong to the author. Applications and worksheets are
unvalidated proposals, and examples are hypothetical. This article presents no new
experimental dataset, claim of worldwide priority or claim that this text has undergone

peer review.
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