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;As of October 2024, almost two-thirds (64 percent) of &lt;span&gt;adults aged 3

0 to 44&lt;/span&gt; surveyed in the United States said they either liked or lov
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as capsaicinoids&lt;/span&gt;, give chilli peppers their heat when they are eate
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nd in chile peppers, capsaicin binds to our tongues and causes a painful sensati
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