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Even though we often say that something
tastes spicy, it's not actually a
taste.Instead, what's really happening
is that certain compounds in spicy
foods activate the type of sensory
neurons called polymodal nociceptors.
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Even though we often say that something taste

Spicy, it’s not actually a taste.Instead wha
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Itls feeling your flaws  (J2 1532 31 & 2 AR K)
gut-wrench guillotine your tongue.
(RIRMIRAS S TN )

It is the air retreating from your chest
(REEMRELT MY, )

because it doesn't feel safe In your lungs,
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