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Known for its spicy taste, chili (Capsicum annuum) is mainly used for culinary purposes, as an
added spice to various dishes and sauces. Chili is the fruit of the capsicum pepper plant, which
belongs to the Solanaceae family. The fruits of the pepper are rich in capsaicin, carotenoids,
flavonoids, vitamins and minerals. Capsaicin has an irritant and desensitizing effect on mucous
membranes of mammals, but many studies have shown many more effects.

CARDIOVASCULAR SYSTEM EFFECTS

Chili is rich of C Vitamin and B-carotene, that have an antioxidant effect,

this is why it could contribute to the benefit on cardiovascular system,

reducing LDL and increasing HDL, reducing triglycerides and platelet aggregation,
thus performing an antithrombotic effect. Capsaicin has a vasodilating function,
so an anti-hypertensive effect.

ANTI-OBESITY EFFECTS
Chili consumption is associated with an increased energy expenditure
and satiety, resulting a reduced calorie intake.

EFFECTS ON DIABETES
Chili capsaicin improves glucose tolerance and works increasing insulin sensitivity.
Regular chili consumption can improve postprandial hyperinsulinaemia.

GASTROINTESTINAL SYSTEM EFFECTS

Capsaicin seems to have a gastroprotective role, reducing gastric secretion and
increasing the alkaline and mucus one.

EFFECTS ON RHEUMATIC DISEASES

Chili is used in the treatment of rheumatic diseases. Capsaicin

and capsaicinoids are powerful analgesics used to relieve pain.

The repeated application of capsaicin has an antinociceptive effect,
which reduces the sensitivity to pain.

EFFECTS IN ONCOLOGY FIELD

Capsaicin would seem to have a strong potential oncosuppressive power.

Several studies on animal models have assessed how capsaicin could reduce the proliferation of
different cell lines in several types of cancer borne by Colon-Rectum, Breast, Prostate,
emolinfopoietic system, esophagus, pancreas, liver and skin, with specific reference to melanoma.

Chili consumption is not recommended in: pregnacy, breastfeeding, children

CHILI CONSUMPTION RESTRICTIONS
Xand in people with history of hypersensitivity reactions.
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