Nanoencapsulation of capsaicin and its effect on sensation of pungency
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Capsaicin is the pungent vanilloid compound found in spicy chili peppers and is known to interact with the TRPV1 receptor, which is responsible for heat sensation. It is used for the treatment of pain, for body temperature regulation and many more applications [1]. However, the application of capsaicin is not always feasible due to its strong pungency. Furthermore, its water solubility is limited which complicates a precise administration [2]. In this study we developed a biopolymer-based nanocarrier material which is able to quench the pungency of capsaicin, to facilitate the administration and increase user compatability. This system is based a surfactant stabilized oily core which was coated by chitosan, a biodegradable polymer of natural origin. For sensory evaluation a sensory panel with 24 members was established. The threshold concentrations as well as the intensity of the sensation of pungency of the systems at different doses was evaluated. The study shows that the nanoencapsulation of capsaicin in these systems is able to significantly reduce the sensation of pungency at a concentration of 6 ppm. This study will lead to potential new strategies for the administration and/or formualtion of of capsaicin for therapeutic purposes. 
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