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CAYENNE 
Source: Left for Dead (Chapter 11) by Dick Quinn 
 
 

Cayenne (latin name: Capsicum annum; family: Solanaceae) has been used since the 
beginning of history in South and Central America as a culinary and medicinal herb. 
Cayenne comes from the fruit of the red pepper plant. This bright red fruit grows in 
warm tropical climates on small perennial shrubs that bloom with white flowers in 
late summer. Cayenne pepper is a fruit, much like a tomato. 
 
Varieties of Cayenne are cultivated all over the world. The strength and medicinal 
value range from the most powerful pepper grown in Sierra Leone, Africa to the 
mild paprika enjoyed in Hungary. 
 

Cayenne, which takes its name from the Greek word meaning "to bite," was introduced to Europe by 
Christopher Columbus. Legend has it that Columbus discovered the pungent pepper growing on an 
island off French Guiana later called Devil's Island. 
 
Although there is evidence that Cayenne had been cultivated in South America and Africa for 
centuries, the rest of the world had to wait for their first taste until Columbus returned home in 1493. 
No reference to Cayenne has been found in ancient Chinese, Greek, Hebrew, Latin or Sanskrit. 
 
One of the most effective stimulants, Cayenne targets the digestive and the circulatory system 
primarily. Cayenne regulates blood pressure, strengthens the pulse, feeds the heart, lowers 
cholesterol, thins the blood, cleanses the circulatory system, heals ulcers, stops hemorrhaging, speeds 
healing of wounds, rebuilds damaged tissue, eases congestion, aids digestion, regulates elimination, 
relieves arthritis and rheumatism, prevents the spread of infection and numbs pain. 
 
Cayenne stimulates every system and cell of the body. Cayenne has been valued around the world for 
its uses as a stimulant, astringent, antispasmodic, circulatory tonic, antidepressant and antibacterial 
agent. In addition, Cayenne acts as a diaphoretic to induce sweating, a rubefacient to increase 
circulation at the skin's surface and a carminative to help prevent and eliminate gas. 
 
Used as a condiment, Cayenne aids digestion and soothes intestinal ailments by stimulating the 
stomach to produce mucous. In China, the pungent pepper' has been used to stimulate the appetite 
and promote the flow of saliva which, in turn, aids digestion. 
 
In the circulatory system, Cayenne helps the arteries, veins and capillaries regain the elasticity of youth 
by feeding the cell structure. Cayenne helps equalize circulation by regulating the flow of blood from 
the head to the feet. Cayenne strengthens the pulse by increasing the power, not the frequency. 
Generally, Cayenne boosts overall health of the entire cardiovascular system. 
 
Cayenne's ability to help lower cholesterol was first noticed during a routine experiment at the 
Central Food Technological Research Institute in Mysore, India. When scientists at the institute added 

http://www.juicefeasting.com/
http://www.amazon.com/gp/product/0963283901/ref=as_li_ss_tl?ie=UTF8&tag=juicefeacom-20&linkCode=as2&camp=217145&creative=399369&creativeASIN=0963283901�


Printed: September 17, 2011   www.JuiceFeasting.com Cayenne 3 

Cayenne to the high cholesterol diet the test animals were being fed, there was not the usual rise in 
serum and liver cholesterol. Instead, the cholesterol was being excreted. Cayenne prevented the 
absorption of cholesterol. 
 
Further studies showed that diet plays an integral part in Cayenne's ability to help the body shed 
excess cholesterol. Cayenne was unable to influence cholesterol intake when the diet contained little 
protein. With enough protein in the diet, Cayenne was able to inhibit cholesterol absorption 
significantly. 
 
In addition to helping prevent the build-up of cholesterol which can narrow the veins and arteries, 
Cayenne also helps thin the blood and prevent blood clots that can clog the arteries and cause heart 
attack and stroke. Ingesting Cayenne stimulates the body's fibrinolytic system helping prevent clots 
from forming and dissolving clots that had already formed, according to a study performed at Siriraj 
Hospital in Bangkok, Thailand. 
 
The surge in fibrinolytic activity lasted for up to 30 minutes after the Cayenne was eaten. The 
temporary nature of this boost in the function of the fibrinolytic system is important because if it were 
prolonged it could lead to problems such as excessive bleeding. 
 
Daily doses of Cayenne keep the fibrinolytic system operating efficiently. Perhaps this is why natives 
living in New Guinea, Africa, Korea, India and Thailand have a lower instance of thrombolic disease and 
greater fibrinolytic activity than caucasians living in the same areas who do not make Cayenne a part 
of their daily diet. 
 
In more ways than any other herb, Cayenne gets the blood moving. Touted as "the purest and most 
certain stimulant known to man," Cayenne is considered to be one of the best crisis herbs. By helping 
the circulatory system operate more efficiently, the snappy red pepper boosts the energy level and 
eases the damaging effects of stress on the body. 
 
A series of tests performed on animals demonstrated Cayenne's stimulating effects to be immediate 
but transient. Experimental Psychologist Daniel Mowrey used rats in a stress test of Cayenne. The rats 
were first trained to jump a barrier in order to avoid a mild shock to their feet. The animals were then 
dropped into a container of water and forced to swim for several minutes. Exhausted, the rats were 
put back in the original test chamber to see if they could still leap over the barrier. Mowry found that 
the rats who were given Cayenne were more able to overcome their fatigue and jump the barrier than 
their rodent counterparts. 
 
To test speed as well as stamina, Mowry performed another experiment in which the rats were trained 
to climb a pole to reach the sugar water they craved. According to Mowry, the rats on the Cayenne 
diet climbed the pole much more rapidly than the others. 
 
In experiments on human subjects at the University of Dusseldorf, Cayenne was found to increase the 
patient's ability to concentrate. The stimulant and anti-fatigue effects of Cayenne were found to be 
immediate, temporary and harmless. 
 
By increasing the circulation of the blood to peripheral tissues throughout the body, Cayenne helps 
deliver necessary nutrients to inflamed and infected areas. Studies show that the nutrients in food 
ingested with Cayenne are assimilated faster and more easily. 
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The herb itself contains many nutrients essential to the health of the circulatory system including 
alpha-tocopherols, vitamin C and minerals. Cayenne also contains a high amount of vitamin A (beta-
carotene) which aids in healing ulcers. The redder the Cayenne pepper, the more vitamin A it contains. 
Paprika, the mildest Cayenne, has the highest vitamin C content of all. Cayenne, the vibrant red fruit 
bursting with heat and energy, holds more vitamin C and beta-carotene than any other plant in the 
garden. 
 
Cayenne's high mineral content, including sulphur, iron, calcium, magnesium and phosphorus, makes 
it an effective treatment for diabetes, gas, arthritis, pancreatic and throat disorders. The high vitamin C 
content of the fruit helps target colds, while the tremendous amount of beta-carotene helps speed the 
healing of ulcers. 
 
One of the most remarkable qualities of Cayenne is its ability to act as a catalyst. Cayenne intensifies 
the beneficial effects of other herbs by ensuring speedy and thorough distribution of the herb's active 
components to the important functional centers of the body such as those responsible for 
metabolism, data transmission, cellular respiration and neural hormonal activity. 
 
A little bit of Cayenne goes a long way. Since just a small quantity of Cayenne can dramatically 
increase the efficiency of most herbs, this catalyst herb is added to nearly every herbal combination 
available. 
 
Added to Garlic, for example, Cayenne speeds up the antibiotic action of the other herb. Cayenne 
boosts the power of Garlic so much it's akin to taking liquid penicillin. 
 
Together, Garlic and Cayenne lower blood pressure safely and rapidly. 
 
Cayenne is used in formulas for pain relief, infection, respiratory ailments, female problems, thyroid 
balance and heart treatments. Cayenne is an ingredient in laxatives, diuretics and ulcer medication. 
Added to Ginger, Cayenne helps clean out the bronchial tubes. Regardless of what ailment the herbal 
formula is designed to treat, the addition of Cayenne speeds the circulation thereby aiding the absorp-
tion and effectiveness of the formula. 
 
Internally, Cayenne has many benefits as a catalyst and a stimulant. This powerful stimulant can also 
be used as a relaxant to soothe gas, diarrhea, asthma and toothaches. 
 
Proven effective in healing gastric ulcers, Cayenne has been recommended as a gargle for a sore 
throat and as a hangover cure. In the West Indies, natives who are feeling feverish sip a concoction of 
hot water, Cayenne pods, sugar and sour orange juice. West Indians favor a local dish called 
"Mandram" to aid digestion. The culinary delight combines cayenne, sliced cucumbers, shallots, 
onions, lemon juice and Madeira wine. 
 
Externally, the aromatic herb makes a very effective pain killer or anesthetic. Cayenne has been used in 
poultices for centuries as an irritant or counter-irritant. Exposure to the pungent herb can cause pain 
but prolonged exposure deadens the nerves to pain. 
 
Folk medicine prescribes Cayenne powder, plaster, poultice, tincture and ointment for a variety of 
aches and pains including arthritis, rheumatism and bursitis. One remedy for arthritis entails rubbing 
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Cayenne tincture on the inflamed joint, wrapping it tightly in red flannel and letting it rest the night. 
 
Cayenne has also been touted as one of the most powerful cures for hemorrhoids. Application of 
Cayenne ointment brings relief from hemorrhoids but it is also recommended that the patient be 
warned of the pungent herb's potency. 
 
The Dublin Medical Press recommended in 1850 that a drop or two of Cayenne pepper extract be 
applied to remedy a toothache. One hundred years later, in the 1950's, Hungarian scientists injected 
capsaicin, or Cayenne extract, under the skin and found that it desensitized that area of the skin to 
pain. Mexican folklore also refers to the use of Cayenne as a pain killer and it has been applied dry on 
wounds. 
 
The active analgesic (pain killer) in Cayenne is capsaicin. Capsaicin stimulates and then inhibits the 
transmission of pain from the skin and membranes. 
 
Cayenne applied to wounds acts as both an analgesic and an antibiotic. Scientific literature in Bulgaria 
first reported on the antibacterial benefits of Cayenne in 1927. 
 
A Hungarian experiment showed that Cayenne inhibits the growth of several strains of bacteria and 
the more of the herb the investigators used the stronger the effect. In the 1960's, Hungarian scientists 
discovered a saponin they named capsaicin in Cayenne to which they traced the antibiotic properties 
of the herb. 
 
Application of Cayenne to wounds can kill bacteria, anesthetize the pain and, according to 
folklore, expel foreign objects. Mixing a little Cayenne with plantain results in a poultice that 
has the power to eject foreign objects embedded in the skin, according to herb legend. 
 
Both herbal lore and scientific data affirms the power of the herb that bites back. It is the case with 
Cayenne more than any other herb that the whole is greater than the sum of its parts. 
 
In all studies of the medicinal benefits of the bright red pepper, Cayenne was found to be more 
effective than its derivative capsaicin. Tests showed that capsaicin had negative side effects that 
Cayenne did not. For example, at higher levels, capsaicin damaged the cells in the gastro-intestinal 
system, preventing the absorption of nutrients from food. Cayenne, on the other hand, increased the 
body's ability to absorb and process nutrients in food. 
 
Using only single constituents isolated from an herb ignores the beneficial principles and 
mitigating ingredients embodied in the whole herb. Since the whole herb Cayenne does not seem 
to have the harmful side effects of capsaicin, perhaps there is an ingredient in the whole herb that 
counteracts that negative reaction. 
 
Studies show that Cayenne is most beneficial for treating a variety of ailments and maintaining overall 
cardiovascular health if it is taken daily as a whole herb not an extract. With the advent of the gelatin 
capsule, people who could not tolerate the bite of the red pepper can take it with ease. 
 
It is important to remember that a little Cayenne goes a long way. Nature made the red pepper hot for 
a reason so if you can't swallow too much outside the capsule, don't try to swallow too much inside 
the capsule. 
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People who don't usually eat hot spicy food should build a tolerance slowly. Remember too, that 
Cayenne works best in concert with a healthy diet that is low in fat and high in protein and 
carbohydrates. 
 
 

THE HEALTH BENEFITS OF CAYENNE 
Source:  THE HEALTH BENEFITS OF CAYENNE BY JOHN HEINERMAN, PH.D. 
 

 
Capsiacinoids are the naturally occurring compounds that give cayenne pepper its 
pungency; they have no odor or flavor, they act directly on pain receptors located in 
the mouth and throat; the smaller the chili, the hotter its going to be, because smaller 
chilies have a larger amount of seeds and vein (internal rib) relative to the larger 
chilies, and these are the parts that contain up to 80 percent of the capsaicin.  
 
The natives of central America called the cayenne pepper “axi”; this translated into 
“aji” in Spanish; in Mexico City the chili was called “chiltli” in about 1615 the word 

“chili” was derived from this Aztec name for “aji.”  
 
Cayenne pepper’s common name comes fro the city of Cayenne, located on the Cayenne Island at the 
mouth of the Cayenne river. It is currently the capital of French Guiana.  
Both ancient and modern used cayenne therapeutically:  

• For public intoxication—boil a concoction of water, corn, and pinches of cayenne pepper, and drink 
this brew when cool. Within a very short time the intoxicated individual will regain sobriety. 

Themes of Poison—  

• Cayenne is an effective antidote for reversing the immediate blindness induced by eye contact with 
the sap of the poisonwood tree. A tiny amount of cayenne pepper was placed under each eyelid and 
kept there for a number of hours until vision was fully restored.  

• The “Tupi” an Amazonian tribe used the cayenne pepper, crushed together with salt and eaten with a 
meal to prevent any indigestion.  

Themes of opposites— 

 • The Guatemalan Maya used the leaves of the capsicum plant as a remedy for heatstroke and 
inflammation. Both the leaves and the pepper fruit of capsicum were applied externally for boils, 
abscesses, and open sores to promote quicker healing. 

• Cayenne was used for upset stomach; and lower back pain. 

The ‘Trumai’ and ‘Nambicuara’ ate cayenne pepper whole for dysentery and malaria. The ‘Paressi” 
mixed cayenne pepper with their curare to make an efficient arrow or dart poison.  
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Witch doctors of the ‘Choco’ tribe sometimes discretely administered ‘pakuru-neara’ (a cardiac poison) 
to their enemies, and then fed the victim cayenne pepper to speed the work of the poison.  

The ‘Cawahib’ used cayenne to remove leeches and ticks.  

In Amazonian shamanism cayenne pepper has always occupied a unique position. Capsicums animate 
the spirit with man by invigorating his body. Through such reanimation, the natives believe, there can 
come a heightened spiritual awareness of the surrounding invisible world.  

The capsicums have been mixed with any number of different plant hallucinogens to induce a “vision 
quest” by which a shaman can communicate more easily with the astral realm. One shaman is quoted, 
“it [cayenne pepper] makes my spirituality so much easier and less laborious.”  

 

USES OF CAYENNE PEPPER FOR VARIOUS HEALTH CONDITIONS 

LOOK FOR 90,000 H.U. (AND UP) 

ALLERGIES  
• Cayenne reduces or even cures severe chronic allergic and nonallergic conditions that make people’s 
noses run constantly.  

ANGINA  
Herbalist John R. Christopher suggests this formula for making a cayenne tincture:  

1. Put one ounce of dried capsicum in a glass jar.  
2. Add one pint of alcohol such as 150 proof.  
3. Close the jar tightly and shake it four times daily.  
4. Keep mixture in the jar for only two weeks and no longer.  
5. Strain the liquid through a double-layered cheesecloth. 
6. Begin this process at the start of a full moon (this should be new moon) for greater potency.  
7. Store in an amber glass bottle. Seal tightly.  

To use, place six drops of the tincture under the tongue twice daily or else dilute the same amount in 
six ounces of water or juice. Take on an empty stomach or between meals.  

 
Note: if you are taking nitroglycerin for angina, do not discontinue medication or use this remedy 
without your physician’s permission.  

ARTHRITIS  
• The anti-inflammatory action of cayenne is attributed to the effect of capsaicin on substance P. 
Substance P is a nervous system-derived chemical (a peptide), released in the spinal cord as well as 
from the peripheral nerve endings. This neuropeptide has multiple pro-inflammatory properties and is 
released in greater quantities from pain transmission nerves (the sensory afferent nerve fiber 
terminals) located in knee and ankle joints, where a great deal of arthritic swelling usually occurs. 
Excess substance P isn’t good because it breaks down the cartilage cushions in joints, contributes to 
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osteoarthritis. It also serves as a pain neurotransmitter in both osteoarthritis and rheumatoid arthritis. 
In other words, overproduction of substance P in your system means you’ll be feeling a great deal of 
pain.  

 
• Capsaicin inhibits the activity of substance P.  

ASTHMA  
• Asthma, like arthritis, might be caused by an overproduction of substance P, and that excess 
receptors for it were in the lungs. A cayenne pepper tincture similar to the one given for angina might 
help to relieve the belabored breathing common the asthma.  

ATHEROSCLEROSIS or ARTERIOSCLEROSIS  

• Cayenne softens the arteries, dilates the circulatory system, strengthens the heart, and cleans the 
inner walls of the circulatory system.  

BLOOD CLOTS 

 • Cayenne protects against blood clot formation by causing an increase in fibrinolytic (clot-dissolving) 
activity of the red blood cells.  

BOWEL DISEASES  

• The neurotransmitter called substance P is released from the peripheral neurons (those outside the 
brain and spinal cord) that transmit pain signals to the brain; this, in turn, helps regulate the response 
of the immune system to damaged tissue. People with chronic inflammatory bowel diseases have high 
numbers of receptors for substance P in their intestinal tissue. With too many substance P receptors in 
the intestinal tract, the immune system is apt to overreact, inducing enough inflammation to trigger 
the sensory neurons to send more pain signals and release more substance P. This viscous cycle 
eventually leads to autoimmune bowel disorders like ulcerative colitis and Crohn’s disease. 

 • Nerve endings that release substance P are also present in the urinary bladder; when any 
inflammation occurs there, greater amounts of substance P are automatically released, thus 
exacerbating inflammation.  

• Substance P content “was strongly reduced by 80 percent following pretreatment with a high dose of 
capsaicin” injected beneath the skin. Capsicum’s properties can also substantially reduce the release of 
substance P in those suffering from various bowel diseases.  

BRUISES  

• An ointment made by combining one part of cayenne pepper powder with five parts of melted 
coconut butter. The mixture was thoroughly blended and then allowed to cool until in congealed 
again. Apply this salve topically to injured skin or muscle tissue once a day for about a week.  

CANCER  
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• Capsicum can protect the body against some known food and beverage chemicals that can cause 
cancer and induce cell mutations. (When capsaicin is taken with plant chlorophyll its mutagenic 
properties are suppressed.)  

COMMON COLD/INFLUENZA 

 • At the onset of symptoms take one teaspoon of cayenne powder in a glass of warm water with the 
juice of one lemon and a teaspoon of honey; stir thoroughly and drink slowly. The cayenne helps to 
flush out the bacteria and viruses responsible for the cold or flu by causing eyes to water, skin to 
sweat, nose to run, and lungs to discharge. This rush of fluids from the body carries out the invisible 
microbes responsible for such infections.  

CONGESTIVE HEART FAILURE  

• Cayenne strengthens and relaxes the heart, dilates the circulatory system, and clears accumulated 
debris. Over the long run, a seriously diseased heart can return to near normal with the regular use of 
Cayenne pepper.  

DIABETES  

• Certain medicinal herbs are known for their strong hypoglycemic actions: garlic and onion, 
goldenseal and pau d’arco. Another equally potent hypoglycemic agent is cayenne pepper.  
For diabetes mellitus the recommended dose of cayenne is two to four capsules daily with means. The 
‘hypoglycemic effect” means that the cayenne lowered blood sugar which is what insulin does 
because diabetics have high blood sugar. But for those already suffering from low blood sugar, 
cayenne is best avoided.  

DIABETIC NEUROPATHY  

• The topical application of capsaicin cream is quite safe and very effective in the treatment of pain 
ordinarily observed in patients experiencing diabetic neuropathy and diabetic polyneuropathy.  

DUODENAL ULCERS 

 • When capsaicin was given regularly it increased the flow of protective mucus within the gut, thereby 
helping to heal duodenal ulcers.  

ELEVATED CHOLESTEROL  

• The cholesterol-reducing properties of capsaicin have been studied by various biochemists and 
reported in the scientific literature. Capsaicin has been shown to help prevent cholesterol associated 
heart diseases such as arteriosclerosis and its more advanced for of atherosclerosis.  

ELEVATED TRIGLYCERIDES 

 • Medical researchers are also looking at the role of triglycerides in coronary artery disease and finding 
that these, more than cholesterol itself, may be to blame. (Triglycerides are neutral fats synthesized 
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from carbohydrates for storage in body fat cells. When broken up by enzymatic action, they release 
free fatty acids in the blood.)  

FATIGUE  
• For general and chronic fatigue; capsaicin, by itself, can be very hypoglycemic, but when used in 
combination with equal amounts of ginseng and gotu kola, capsaicin can increase biochemical 
endurance during periods of emotional and physical stress.  

FREE RADICAL ACTIVITY 

• Compounds known as antioxidants effectively check the free-roaming and ravaging behavior of free 
radicals. Capsorubin, a carotenoid associated with capsaicin in cayenne pepper, functions as an 
excellent antioxidant that diminishes the potentially harmful actions of the free radicals.  

FROSTBITE/FROZEN LIMBS  

• Feed the victim small amounts of powdered cayenne a number to times a day; this will stimulate the 
heart and blood to the damaged area; the dead tissue will drop away and new tissue will be in its 
place. This treatment can be painful, but it is effective.  

HEADACHES  
• Nasal sprays containing tiny amounts of capsaicin are used to treat the intense pain of cluster 
headaches; also capsaicin ointment applied to the temples, the ointment raised the temperature at 
the temples, which ordinarily experience a heal loss during cluster attacks. (Keep the ointment away 
from the eyes.)  

HEAD CONGESTION 

• A useful remedy from the Maya Indians of Belize calls for a warm tea made from cayenne pepper to 
be used in breaking up congestion in the nose, head and sinuses. Add one eighth teaspoon of 
cayenne to a cup of hot water.  

HEART ARRHYTHMIAS  

• Capsaicin reduced ventricular tachycardias and ventricular fibrillations. Capsaicin also dramatically 
improved blood flow to the heart. Capsaicin seems to function as a natural calcium blocker, analogous 
to the effect of some prescription heart drugs.  

HEART ATTACK 

• Dr. John R. Christopher used this formula: (1) steep one teaspoon of powdered cayenne in one cup of 
hot water until it is cool enough to drink; (2) if the patient can breathe normally, prop up the patient 
and pour the cayenne tea down the person’s throat. Usually within a couple of minutes the heart 
attack will have ceased. Also, in an emergency, where very quick action is indicated, the 
alcohol/cayenne tincture described above can be administered by placing a few drops beneath the 
tongue.    

HEART DISEASE  
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• Because of its tonic effect on the heart and circulatory system cayenne pepper is an excellent remedy 
for all manner of heart disease. In places where cayenne is a frequent part of the diet (Mexico, South 
East Asia, India, and the state of New Mexico), heart disease rates are lower.  
   
HEART (see Left for Dead by Dick Quinn) 

Cayenne has been known to stop heart attacks within 30 seconds.  For example, when a 90-year-
old man in Oregon had a severe heart attack, his daughter was able to get Cayenne extract into his 
mouth.  He was pronounced dead by the medics, but within a few minutes, he regained 
consciousness.  On the way to the hospital, he remained in a semi-conscious state, but the daughter 
kept giving him the Cayenne extract.  By the time they got  to the hospital, he had fully recovered and 
wanted to go home and mow the lawn.  The doctor asked what she had given him, as he said it was 
the closest thing to a miracle he had ever seen.  

If a heart attack should occur, it is suggested that a teaspoon of extract be given every 15 minutes or a 
teaspoon of Cayenne in a glass of hot water be taken until the crisis has passed.  Dr. Anderson also 
knew of a  doctor who rushed out into the parking lot and put cayenne tincture into the mouth 
of a man who had died of a heart attack while he was parking his car.  Within a few minutes, the 
man’s heart starting beating again.  

According to Dr. Richard Anderson, using cayenne and hawthorn berries together has a most 
incredible effect upon the heart.  He believes that a regimen of cayenne and hawthorn berries for 
several months will greatly strengthen the heart, and possibly prevent heart attacks.  He states further 
that if an attack were to occur in someone who had followed this regimen, chances are very good that 
no damage would occur.  He tells the following story about his mother:  

“I had her taking hawthorn berries and cayenne when she had a heart attack at the age of 79.  Her diet 
had not been the best, and she was in an extremely stressful situation. While in the hospital, they 
found three blocked arteries and wanted to operate immediately.  They did not think that she could 
survive for more than a few weeks if they didn’t operate.  (How many have heard that story!)  The 
doctors thought it would be very risky to operate, but they had her there, and there was a lot of 
money to be made.  So they decided to take some tests in the hopes that they could find an excuse to 
operate.  In spite of the fact that she had been taking lots of aspirin for her arthritis, smoked like she 
was the reincarnation of a boiler factory, and had just had a heart attack, they found that her heart was 
incredibly strong.  In fact, they felt that her heart was stronger than most people in their 30’s!  The 
good news was that not only did she survive the operation, but also she stopped smoking!  Well worth 
the operation, don’t you think? In my opinion, that was the best thing the doctors ever did for her.  
Well, that is what hawthorn and cayenne can do for the heart, and every good herbalist knows it; every 
good doctor should also know it, but very few do.”  

Emergencies  

It is a good idea to always have some Cayenne extract on hand for emergencies.  Dr. Anderson carries 
capsules of cayenne with him in the car and whenever he goes hiking, backpacking or mountain 
climbing.  He says, “You never know when you may find someone having a heart attack or some other 
emergency.”  
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HEATSTROKE  

• Cayenne pepper, a familiar medicinal and culinary spice with well known heating properties, can 
produce an opposite reaction. When taken in small amounts, it stimulates circulation and the digestive 
processes. But, when consumed in large amounts it will cause a cooling effect. This helps to explain 
why people living in hot tropical climates are apt to eat a lot of cayenne. The cooling sensation is 
produced in two different ways. In one way the body (especially the face) starts to sweat; the more 
perspiration that gathers on the skin, the cooler a person will feel. The other way is through the release 
of endorphins by capsaicin into the bloodstream of people who eat cayenne pepper. These natural 
opiates in the brain affect the body’s own internal temperature, lowering it a few degrees.  

HEMORRHAGE  

• Utah Herbalist Dr. John R. Christopher was a strong proponent of cayenne pepper, believing it to 
stop bleeding better than anything else in the plant kingdom.  

HERPES ZOSTER 

 • The herpes family of viruses is divided into a variety of types. The varicella zoster type is responsible 
for two very distinct clinical disorders, namely primary varicella (chicken pox) and zoster (shingles). 
This particular kind of herpes virus is capable of affecting nerves and causing organ damage and 
severe pain that can last for months or even years. Cayenne pepper taken internally or the topical 
application of any capsaicin cream will help to minimize agonizing pain that can persist during and 
long after the viral infection is gone.  

HYPERTENSION  
• Cayenne lowers blood pressure.  

INDIGESTION  

• In the early-to-middle part of the 19th century there thrived an eclectic system of alternative 
medicine known as Thomsonian medicine. One of its outstanding features was the limited number of 
primary herbs repeatedly utilized, although many other secondary herbs were used occasionally. 
Samuel Thomson, the system’s founder, recommended cayenne pepper the goldenseal root for their 
excellent healing properties. Of cayenne he said: “I am perfectly convinced that cayenne pepper is the 
best thing that can be used to produce a natural digestion of the food which will nourish the body, 
establish perspiration, and restore the health of the patient. I found it to be perfectly safe in all cases, 
and have never known any bad effects to arise from its use.”  

• He frequently used it in cases involving disturbances of the gastrointestinal tract. Capsaicin in the red 
pepper dramatically increased gastric secretions within the gut but did no actual harm. More 
specifically, the number of goblet cells (mucus secreting cells) in the duodenum portion of the small 
intestine increased in the presence of capsaicin.  

INFECTION  

• Anyone at all familiar with the role of vitamin C in the health care process knows that it is the number 
one nutrient for warding off or treating existing infections in the body. But what isn’t so well known is 
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the part that a species of capsicum played in its discovery. Hungarian biochemist Albert Szent-Gyorgyi 
had been studying enzymes for years when he identified an active chemical, which he labeled 
“hexuronic acid.”  Hexuronic acid was found to be effective against scurvy and further tests revealed it 
to be a powerful nutrient, soon the chemical was renamed ascorbic acid. Szent-Gyorgyi found that red 
pepper contained large amounts of ascorbic acid.  

ITCHING  

• People who suffer from severe itches i.e., pruritis, notalgia, parasthetica, and lichen simplex chronicus 
experience noticeable improvement when treated topically with any of the capsaicinoid creams.  

LUMBAGO  

• Use cotton or wool which has been impregnated with capsaicin to successfully treat cases of 
lumbago, neuralgia, or rheumatism. The treated material is applied to the skin and left on for 20 
minutes, use as frequently as needed.  

MOTION SICKNESS 

 • Cayenne pepper is quite effective in dealing with motion sickness. A teaspoonful of cayenne in a 
tablespoon of olive oil taken internally at the first sign of nausea will help to prevent further symptoms 
of sea or air sickness. Or one-half teaspoon full each of cayenne and ginger root (chopped very fine or 
pulverized) in olive oil.  

MOUTH SORES 

 • Oral stomatitis is a very painful condition of mouth sores caused by cancer chemotherapy and 
radiation treatments. The sores can be overwhelming to the point that some individuals can’t chew 
food and must, therefore, cease treatment for their cancers. But in a very innovative way, capsaicin was 
used to treat this serious problem in cancer patients. The capsaicin was administered through candy; 
cook butterscotch brittle with capsaicin; cancer patients who consumed the candy with delight, 
reported feeling no more pain afterwards.  

MULTIPLE SCLEROSIS 

 • Using cayenne pepper with those diagnosed with multiple sclerosis, IN THE EARLY STAGES ONLY. 
Taking four capsules of cayenne each day with food for several months, their symptoms subsided to a 
remarkable degree, but didn’t entirely disappear.  

NERVE INFLAMMATION 

 • Capsaicin is capable of reducing the sensation of painful inflammation in the sensory nerves and the 
pain-sensitive nerve terminals. Both topical creams and oral supplementation appear to work equally 
well to achieve this.  

NEURALGIA  
• Controlled studies have demonstrated that topically applied capsaicin is a very safe and effective 
treatment for neuralgia.  
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NIGHT BLINDNESS 

 • Historian Garcilaso de la Vega described what he had heard form someone else in 1609: “I heard a 
Spaniard from Mexico declare that cayenne pepper was very good for the sight, so he used to eat two 
roasted peppers as a sort of dessert after every meal.” A number of Mexican Indians have said that 
regular consumption of cayenne and chile peppers kept their eyesight from failing as they grew older.  

OBESITY  

• Capsaicin can burn extra calories in a way similar to exercise.  

PAIN  

• For the past several years a growing body of medical evidence has been gathering; demonstrating 
capsaicin’s unique ability to stop the sensation of pain within the body. Capsaicin works by 
desensitizing small-diameter nerve fibers, the ones responsible for pain. But it has no effect on large-
diameter nerve fibers.  

PEPTIC ULCER/DUODENAL ULCER 

 • Capsicum might actually protect against peptic ulcers, a suggestion that is counter intuitive. The 
capsaicin protects the gastric mucosal membrane against damage from alcohol and aspirin; it does 
this by stimulating a hormone that increases blood flow and nourishes the gastric mucosal membrane.  

POOR APPETITE 

 • Mixing small amounts of cayenne pepper with various foods, made the foods more appetizing to 
those who had no real desire to eat.  

PSORIASIS  

• The prescription cream Zostix, whose mail ingredient is capsaicin, has helped a number of older 
people suffering form psoriasis and shingles. When the cream was applied topically, it blocked the 
synthesis and nerve transport of substance P, the chemical largely responsible for the skin pain 
induced by these skin diseases.  

RESPIRATORY DISORDERS  

• The ancient Maya of the Yucatan Peninsula and the Guatemalan Highlands routinely incorporated 
cayenne pepper into their materia medica for the treatment of asthma, bronchitis, coughs, colds, sore 
throats and other respiratory disorders.  

SHINGLES  

• For pain relief apply capsaicinoid cream to the patients shingles-sensitive skin.  

TOOTHACHE  
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• The Irish developed a great remedy for instant relief from excruciating toothache. One level teaspoon 
of cayenne pepper was combined with one pint of strong Irish whiskey and left to sit for two weeks, 
being thoroughly shaken every day. The solution was then strained into another bottle and stored 
until needed in a cool, dark, dry place. About four drops of this pepper extract could be put on a 
cotton ball and inserted into the mouth onto the infected tooth. Within minutes, the distressing pain 
disappeared. 

 

HOW TO USE:  

For sprains and bruises: create a salve with one teaspoon of powered cayenne pepper to five 
tablespoons of melted coconut butter. This salve can also be used to treat mumps in children and leg 
ulcers in older people with poor circulation. 

  
Cayenne is an effective remedy against snakebite: mix a little powdered cayenne with some of the 
victim’s own saliva and then apply this directly over the punctured skin where the fang marks are still 
evident. Cayenne renders most poisons inert.  

For abscesses/boils: apply cayenne pepper fluid extract to the abscess or boil. It will bring the stigma 
to a head as well as aid the drying and mending process.  

For abrasions: sprinkle a tiny amount of cayenne pepper on a small clean cut to stop the bleeding 
and promote healing.  

For asthma attack: mix a pinch of cayenne pepper in with some hot chocolate and sip slowly.  

For bleeding lungs: take a quarter of a teaspoonful of cayenne pepper every day for a week or two.  

For bone knitting: take equal parts of valerian root and cayenne pepper, along with some vitamin C 
(3500 mg. Daily) to dull the pain of any break and fracture and help knit bones together more quickly.  

For Bursitis: create a skin rub, thus: a tablespoon of cayenne pepper and add to about a pint of 
rubbing alcohol. The mixture should be left to set “at room temperature in a dark place until the 
alcohol is really bright red. Then strain and use as an external rub. It is great for arthritis and bursitis.  

For burning sensation in the mouth: slowly drink a glass of milk. The casein in milk washes away the 
capsaicin.  

For coughing: combine in a glass the juice of one-half lemon with one-half cup of warm water. Then 
stir in one tablespoon of salt and one-quarter teaspoon of cayenne pepper. Gargle with it for as long 
and as deeply as you can tolerate before expectorating. Do not swallow!  

For food poisoning: cayenne pepper kills many of the bacteria that are responsible for food 
poisoning, and kills them very quickly.  
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For hypothermia: rub cayenne pepper over the skin on the feet before putting socks and shoes on; 
also can use a cayenne oleoresin.  

For influenza: There is a synergy between capsaicin and ascorbic acid. Vitamin C works much better 
when some cayenne pepper accompanies it than when taken alone. The vitamin C remains in the 
body almost twice as long and works more powerfully than by itself. One capsule of cayenne for every 
1000 mg., of vitamin C. A better formula is: is Garlic, Goldenseal, Cayenne Pepper and Vitamin C.  

For insects: most insects detest cayenne pepper. Mix with Clove Oil; or garlic and onion; or 
Peppermint Oil.  

For insects on plants: blend cayenne, garlic, and onion; then cook in one quart of water for about 90 
seconds; strain and dilute into two gallons of water with two tablespoons of soap. Spray on plants to 
kill virtually all bugs.  

For kidney problems: for inactive kidneys use a combination of essential oils of Cayenne Pepper, 
Cumin and Oregano; apply topically over the kidneys in about a 8% solution. These herbs can also be 
taken internally for the same effect, or in a complementary regimen. This formula also alleviates pain 
that accompanies kidney stones;  This formula stimulates the lymph system and produced more 
beautiful skin.  

For menstrual problems: irregular menses may be corrected by taking two cayenne pepper capsules 
daily with a meal. There will often be less cramping and less bleeding with this regimen.  

For morning sickness: two capsules each of catnip herb and cayenne pepper every morning should 
help to prevent morning sickness in women who are in the first trimester of their pregnancies.  

For nose bleeding: take internally one-eighth teaspoon of cayenne; watch the bleeding, if it 
continues, take another one-eighth teaspoon; continue over time until the bleeding stops.  

For Pleurisy: make a rub using equal parts of cayenne pepper, lobelia herb and slippery elm bark, all 
in powdered form. Next, mix in a little cod liver oil or castor oil, and stir thoroughly with a fork until a 
smooth paste is formed. Apply this over the chest four times daily; cover with a piece of plastic and 
then a flannel cloth.  

For Raynaud’s Disease: this syndrome manifests itself as extreme sensitivity of the hands and fingers 
to cold as a result of spasm of the digital arteries. Other symptoms include blanching and numbness or 
pain of the fingers. Take 400 mg. of  Cayenne Pepper every day with food.  

For sinusitis: take cayenne pepper with each meal; a heaping one eighth teaspoon with each bowel 
of soup; smaller amounts with tea.  

For sore muscles: blend Camphor or Eucalyptus Oil with Wintergreen Oil and Cayenne Oleoresin in a 
carrier oil to about 10% strength. Rub on sore muscles.  

For sore throat: mix cayenne pepper, honey, and grapefruit juice; then gargle, and swallow.  
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Sprains: a wonderful liniment for sprains can be made by slowly simmering one tablespoon of 
cayenne pepper powder in one pint of apple cider vinegar. Bottle the unstrained liquid while it is still 
hot. When needed, reheat the liquid and soak an elastic cloth bandage with some of this liquid and 
snugly wrap the sprain. Note of caution: prolonged application of a cayenne pepper liniment or rub to 
the skin may produce irritation, blisters or even burns, thus include some castor oil to protect the skin.  

For tonsillitis: one-half cup of hot water, one-fourth teaspoon of honey, a squirt of lemon juice and a 
pinch of cayenne pepper in the form of a periodic gargle; administer several times a day. 

THE CHEMISTRY OF CAYENNE  

The main component in Cayenne Pepper is Capsaicin. This is the most potent and predominant 
chemical compound found in the fruit of the plant, although there are approx. 100 other distinct 
volatile compounds. Capsaicin may occur at levels of 0.5 to 1.5 percent in the fruit, mainly in the veins 
and seeds, with a series of similar compounds collectively known as capsaicinoids. The capsaicinoid 
compounds include: dihydrocapsaicin, nordihydrocapsaicin, homocapsaicin, and 
homodihydrocapsaicin. These five components in cayenne pepper act specifically upon the body by 
depleting stores of substance P from sensory neurons. This neuropeptide is an important transmitter 
of painful impulses from the periphery to the central nervous system. Noxious stimuli prompt release 
of substance P from sensory neurons distally toward the skin and joints and centrally into the spinal 
cord and brain stem. Release of substance P into distal tissues triggers a cascade of events associated 
with neurogenic inflammation.  

When a sensory neuron is subjected to purified capsaicin or any of the capsaicinoids, the neuron 
releases its supply of substance P and , upon repeated application, stops producing substance P. The 
neuron’s ability to send a pain signal is diminished without substance P. After topical application, 
substance P stores revert to pretreatment levels and neuronal sensitivity returns to normal. Repeated 
administration of capsaicin is therefore necessary to control further sensations of pain.  

Substance P is also believed to be implicated in inflammatory bowel disease. Frequent consumption 
of Cayenne Pepper in small amounts may then prove to be very helpful in alleviating some of the pain 
associated with this problem.  

Not all varieties of capsicum will yield the same amounts of capsaicin. Capsicum frutescens yields 
between 63.2-77.2 percent; C. annum 36.9-56.1 percent and C. pubescens 25.5-36.3 percent.  

Cayenne Pepper is also a good source for some vitamins and minerals. Values for vitamin A can range 
from 3350 I.U. for milder forms to 6265 I.U. per gram of cayenne for some of the more pungent 
varieties. Vitamin C content is (per kilogram): C. frutescens 7.3 mg.; c. annuum 12 mg.; as for Vitamin E, 
100 grams of capsicum fruit yields from 3 to 10 mg. of alpha-tocopherol. Also, there are up to 16 
amino acids in various kinds of capsicum.  

There are modest amounts of minerals as well, including calcium, phosphorus and potassium, and a 
trace of cobalt.  

 
HEAT RATINGS  
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Wilbur Scoville established the first rating system for hot peppers; most of the capsicums range from 
20,000 to 450,000 Scoville units.  

There is also an Official Chile Heat Scale that rates all peppers from zero to ten.  

The smaller in size the hotter the pepper because the smaller chiles have a large amount of seeds and 
vein in contrast to the larger chiles. These are the parts of a chile that contain up to 80 percent 
capsaicin.  

QUOTES: “The healing power of nature is in the blood and to accelerate the blood is to accelerate the 
healing power of nature and I am convinced that there is nothing that will do this like cayenne pepper; 
you will find it applicable in all cases of sickness.” Priddy Meeks, pioneer doctor, Utah, 19th Century.  

 
 

PEPPER PROFILE: CAYENNE  
by Dave DeWitt  
http://www.fiery-foods.com/dave/profile_cayenne.html 
 
 
Background and History  

The word cayenne seems to come from kian, the name of the pepper among the Tupi Indians of 
northeastern South America. T 

he pod type probably originated in what is now French Guiana and was named after either the 
Cayenne River or the capital of the country, Cayenne.  

It owes its spread around the world to Portugal, whose traders carried it to Europe, Africa, India, and 
Asia. Although it probably was introduced into Spain before 1500, its circuitous route caused it to be 
introduced into Britain from India in 1548.  

A plant resembling cayenne was described in 1552 in the Aztec herbal, The Badanius Manuscript, 
indicating their medical use for such hot peppers: treating toothache and scabies. In 1597, the 
botanist John Gerard referred to cayenne as "ginnie or Indian pepper" in his herbal, and in his 
influential herbal of 1652, Nicholas Culpepper wrote that cayenne was "this violent fruit" that was of 
considerable service to "help digestion, provoke urine, relieve toothache, preserve the teeth from 
rottenness, comfort a cold stomach, expel the stone from the kidney, and take away dimness of sight." 
Cayenne appeared in Miller's Garden Dictionary in 1771, proving it was cultivated in England--at least in 
home gardens. 

Botany and Gardening  

The cayenne is tree-like, with multiple stems and an erect habit. It grows up to 3 feet tall and 2 feet 
wide. The leaves are ovate, smooth, and medium green, about 3 ½ inches wide and 2 inches long. The 
flower corollas are white with no spots. The pods are pendant, long, and slender, measuring up to 10 
inches long and 1 inch wide. They are often wrinkled and irregular in shape. A mature plant can easily 
produce 40 pods. The cayenne is very pungent, measuring between 30,000 and 50,000 Scoville Units.  
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Cultivation  

Grown commercially in New Mexico, Louisiana, Africa, India, Japan, and Mexico, the cayenne has a 
growing period of about 90 days from transplanting. Surprisingly, perhaps, New Mexico is leading the 
way in production of cayenne chiles for hot sauces, according to Gene Jefferies of the McIlhenny 
Company, owner of Trappey's, a major cayenne sauce manufacturer. In 1995, more than 1,000 acres of 
cayenne were planted in New Mexico. Cayenne acreage in the U.S. rose from 2500 acres in 1994 to 
4500 acres in 1995. About 105 million pounds of cayenne mash (crushed cayennes with about 20 
percent salt) was produced in the U.S., with Reckitt & Colman, producers of Durkee's Red Hot, 
accounting for nearly one-half of that amount. In fact, 75 to 85 percent of all cayenne mash in the 
world is produced in the U.S. Retail sales (not including food service) of cayenne pepper sauces topped 
$82 million in 1995.  

Recommended Varieties  

'Charleston Hot.' Very hot, large pods.  
'Hot Portugal.' Large, 8-inch, medium-hot pods.  
'Large Red Thick.' 6-inch, wrinkled, very hot pods.  
'Long Red Slim.' 6-inch, hot pods.  
'Ring of Fire.' 4-inch, hot pods.  
'Super Cayenne.' Hybrid, with 3 ½-inch hot pods.  

Cayenne as a Medicine  

Cayenne is a pod type of the annuum species, and there are many cultivars, or varieties that are grown 
around the world. However, the cayenne you buy for use in capsules and cooking may not be made 
from the cayenne pod type--in fact, it probably is not. Cayenne pod types are grown around the world, 
mostly in Africa, India, and the United States. But in the U.S., for example, the entire crop, most of 
which is grown in New Mexico and West Texas, is used in the manufacture of Louisiana-style hot 
sauces. Virtually any small, hot red chile can be ground and placed in a capsule and called cayenne. 
But this is not necessarily an indictment because there is no difference in the composition of the 
different pod types and varieties of the annuum species, except in flavor elements and heat level. In 
summary, a capsule of ground piquin pods will virtually be the same in chemical composition as a 
capsule of ground cayenne pods. In fact, the American Spice Trade Association considers the term 
cayenne to be a misnomer and prefers the more generic term, red pepper. 

The Thomsonian Cayenne Proponents  

Samuel Thomson (1769-1843) was an early American herbalist. He was uneducated but fascinated 
with herbs and devoted his life to learning how to heal with them. Thomson began calling himself 
"doctor" after treating his family and neighbors with herbs and producing at least some curing. He 
called himself a "botanic physician" and believed that most diseases were caused by cold and cured 
with heat, so it was no wonder that he loved cayenne and prescribed it as a warming herb. He wrote in 
Learned Quackery Exposed: 

And death is cold, and life is heat  

These temper'd well, your health's complete. 
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He discovered cayenne, he wrote, early in his career while searching for something that would 
produce "a strong heat in the body" and retain it until "cankers of the body" were removed. He tried 
ginger, mustard, horseradish, peppermint, but none had the desired effect. Then, in 1805, in a cabin in 
New Hampshire, of all places, he found a string of red peppers hanging. "I knew them to be very hot," 
he wrote, "but did not know of what nature. I obtained these peppers, carried them home, reduced 
them to powder, and took some of the powder myself, and found it to answer the purpose better than 
anything else I had made use of."  

Soon Thomson began to scorn physicians as "educated quacks" and "parasites." He built a large 
practice in rural Massachusetts as a herbal healer and in 1813 he patented a collection of herbal 
remedies which he sold outside of mainstream medicine. These were the precursors of patent 
medicines.  

In 1818, Thomson moved to Boston and founded a movement. He sold what he called "family right 
certificates," which were memberships in his society and tickets to buy his medications. He eventually 
sold 100,000 of these certificates, raising an astonishing (for those days) two million dollars. His 
medications were wildly popular and eventually were sold in regular drug stores in addition to his own 
outlets.  

Thomson had six "courses" of treatment, which were special combinations of botanical medicines. The 
courses included powders, tinctures, syrups, enemas, and infusions, along with hot sweat baths. 
Purging, or vomiting, was encouraged with the liberal use of lobelia.  

Along with lobelia, cayenne was one of his favorite herbs. "It is one of the safest and best articles ever 
discovered to remove disease," he wrote in 1835. "The medical faculty never considered it much of 
value, and the people had not knowledge of it as a medicine, till I introduced it, by making use of it in 
my practice."  

Thomson combined the cayenne with lobelia, gave the tincture in a tea of witch-hazel leaves, and it 
had the effect he was looking for: "It would retain the heat in the stomach after puking." Two years 
later, Thomson discovered hot pepper sauce and began to prescribe that as well!  

"I have made use of cayenne in all kinds of disease," Thomson proclaimed, "and have given it to 
patients of all ages and under every circumstance that has come under my practice; and can assure 
the public that it is perfectly harmless. It is no doubt the most powerful stimulant known; being 
powerful only in raising and maintaining that heat on which life depends."  

Thomson recommended as the "stock medicine for a family," one ounce of lobelia, two ounces of 
cayenne, a half-pound of poplar bark, a pound of ginger, and a pint of his rheumatic drops. This supply 
would last a family through a year of illnesses of all kinds, and the cost would be far less than 
traditional medicines.  

The medical establishment, of course, derided the Thomsonians as "puke doctors and steamers." 
Thomson replied: 

On lab'rers' money Lawyers feast,  
 
Also the Doctor and the Priest;  
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Although their offices are three,  
 
They will oppress where'er they be. 

By 1839, he reached the height of his popularity, with an estimated three million adherents--one sixth 
of the population of the country. But by 1850, Thomsonian medicine had totally fallen out of fashion. It 
had, however, profoundly influenced the next step in botanically-oriented medicine, eclectic 
medicine, which flourished from the 1840s until the turn of the century. Eclectic medicine eventually 
evolved into naturopathy. 

 
 
 

CHILI'S HEAT KILLS PROSTATE CANCER CELLS  
By Steven Reinberg 
http://news.yahoo.com/s/hsn/20060316/hl_hsn/chilisheatkillsprostatecancercells 
 
 
THURSDAY, March 16, 2006 (HealthDay News) -- Capsaicin, the component that gives jalapeno 
peppers their heat, may also kill prostate cancer cells, a new study suggests. 
 
Initial experiments in cancer cells and mice show that capsaicin causes prostate cancer cells to 
undergo a kind of suicide. Researchers speculate that, in the future, pills containing capsaicin might be 
used as therapy to prevent prostate cancer's return. 
 
According to their report, capsaicin caused almost 80 percent of prostate cancer cells in the mice to 
die. In addition, prostate cancer tumors treated with capsaicin were about one-fifth the size of tumors 
in untreated mice. 
 
"Capsaicin inhibits the growth of human prostate cancer cell in Petri dishes and mice," said lead 
researcher Dr. H. Phillip Koeffler, director of hematology and oncology at Cedars-Sinai Medical Center 
and a professor of medicine at the University of California, Los Angeles. Based on the findings, Koeffler 
believe the next step is a trial to see if it works in patients with prostate cancer. 
The report appears in the March 15 issue of Cancer Research. 
 
Capsaicin probably has several effects, Koeffler said. Most noticeable is its effect in blocking NF-kappa 
Beta, a molecular mechanism that promotes cancer cell growth, he noted. 
 
In addition, capsaicin also was effective against leukemia, and might be effective in slowing or 
preventing the growth of other cancers as well, he added. 
 
But it's still too early to reach for the chili sauce, Koeffler said. 
 
"I am not recommending that people increase their consumption of peppers," he said. "Our calculation 
is that you would have to eat 10 habanera peppers three times a week, which would be equivalent to 
the amount of capsaicin we gave to the mice." 
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The researcher believes capsaicin could someday gain a place in adjuvant prostate cancer therapy. For 
example, it might be used after prostate surgery to kill cancer cells in patients whose blood PSA levels 
start to rise, indicating the presence of tumors too small to be seen, he said. 
 
The study does highlight the crossover that can occur between conventional and alternative 
therapies. "We should take note of herbal medicines and then use modern-day techniques to find 
what the active compounds are and bring them into clinical trials," Koeffler said. 
 
One expert thinks it's too early to know if capsaicin will ever be an effective prostate cancer treatment, 
however. 
 
"Since large amounts of capsaicin have never been given to people, we don't know what the side 
effects might be," cautioned Dr. Len Lichtenfeld, deputy chief medical officer at the American Cancer 
Society. "We don't know about the right dose or anything." 
 
Lichtenfeld believes that any trial should be done in patients who are not responsive to other standard 
therapies. "We are ways away from a clinical trial," he said. "We need more basic research before we 
start treating patients." 
 
Another expert concurred. 
 
"This study does not prove that capsaicin will prove effective in the treatment of prostate cancer in 
humans," said Dr. David L. Katz, an associate professor of public health and director of the Prevention 
Research Center at Yale University School of Medicine. "Nor does it tell us that eating peppers rich in 
the substance will help prevent such cancer, or forestall its growth. But it provides a compelling 
argument for clinical study of capsaicin in human prostate cancer to put these questions to the test." 
 
"This paper should serve to remind us that herbal remedies and pharmacotherapy are often of 
common origins, differing only in our capacity to identify, purify and package the active ingredients," 
Katz said. "This work suggests that the conventional medical community should turn a discriminating 
eye, rather than a jaded eye, toward time-honored herbal treatments. Many will doubtless prove 
ineffective when put to the test of high-quality research. But some will pass that test, and we must 
meticulously distinguish between them." 
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