Peppers
don’t actually
burn your
mouth.

The burning sensation on tongue
or any other body parts are simply y
a neurological reaction. G

Capsaicin, the primary active in-
gredient in chillies, is detected by
our body and activates an imme-
diate response. But the cells are
not suffering any significant phys-
ical harm. The body is being
"tricked" into believing it is being
burned by capsaicin.
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