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C DU KRB, AR 610041) C BLEBFL T 2% O 403 o, B#F 610059)
C R RME K- 20 & RRFFEBE, T 400065)

wmOE

LR AR R, HRA F R R . R AERFTERRKRGRE. RREBEFR.

T, RAHRE. KEFSBRGFRASHEREENME., BYBRNELAARKGCERETTHRELY T
SR AR Z T, AR AMT AR B bEa e TER, EHALNESASEBR M %E. Ak
FRR Tk — 35 AR S TEARR, AR RIS T AT 69 B & IS b e I AL g, TR R ks T8 B

B AR A AR R A B AR ARG R
KR ok BHRRN, RRAE, B EER
&SB84S

PRRAEA T b2 — bRy, 12 T —
PR SR AT R, A AR 22 1 X AT TEHOR AR
IATGATZ AN B [ 7 A 20058 3 R
11 B FH AR 0 050 i T ] £ R 0 X 3 G
F T —F b, Billing 1 Sherman (1998)if
Xt aek 36 NMEZKMEIT 4 THEEN &,
— Al XA AR R, AR SR AR T B Y
Lo 0B v, BT A3 A A DAk ) 8 P
K, FHEETEHRRITEWS HEER MY,
TR R AT R BE A 9, (a4, SRl
TE—SOIER M DX, AR, AT AR
X B W AT SR A TR T i 4 2R BN A G . B
E AR iR IR E - T+ (Hachiya et al.,
2007), AIEE]—E MHZEER OHE2ETR Z A
Xof WZ 9 1) 2 2 VA B AN R I, T A 52 2 2% 1A 4
230 A0 B K BT I (Rozin & Schiller, 1980),
PG AHERRIT . ARSI X RAETE 5 W R L
AT E W — BT, S A “spice it up”MIPLEE, LU
B FE AR B I, Y Kk B B b R
A . 35 40 55 (Byrnes & Hayes, 2016), & [E 4 L
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S CAEEE ) R EEERUH TSk, R
Yok tk, WFRh<RBF, MBS B i e &
W B 15 2 S43IE 37 5 (Byrnes & Hayes, 2016), Mt
SR M ER, AT R ER R,
My | BmAE. FAICHBREM - Bk 2002)
HIEE (WAL ) TR T A REMEER
RORWZH, AEam- W4, HHeE, BER
NN EIE S — R Z R, ANZE A
AREMRSF o 04 BRAUR 2 BREE — KA RAEY,
BRYEBACNER . B 7 it FAR Z b IX
C W28 Bk o s fb, Wnpg L SR pE R, RE
FN L A . SRR R AR, OB
B A BEAE A2 TR R R B B O B AR
WEIFHAAT, B, ATk 54
O BRAR TR, BRORAAR 56 5 A~ 00 BHLAT 2 PR A4
SIAZ AL ZR RN E . BB
FRAGHIEZE A AT 50 R A4 T R R &Y
39 58 R A B A B Xk N 11 0 B R SC A 11 ¥ i R
Mo LUK, T AR R OC T R 1Y O AT 5T 188 OF e
Z, IFHHCH TS RMAFR W EZ W, 24
o i 22 L 1) 2 T A A0 R 3k R A L AR B i, (EL
BRI A WS R Rz k. DUEH
TR TE R ANAEA R BRI T W LR AR OB,
R BT AE R VS T SO R NI O L. A
R A B M 1) # B R 52 B 5 A P AR B R 38 T
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AR KR A B TIAR AR S R s
SRR S PR 56 550 BRI T A 2 1) i 22 AL
i ERTE, WEMABRIE ARSI, O BN
AL BA 2 A e M AL L HATR
TR O BT SR B = ZR GV B SCHR [l ot . AR
SCHULXT [ AN SR BB A D B AT SRR
S SRR S AT R RO BE, i e i)
—BIRAFFARME S ARG . ASSCE Sl it
NN 22 5 BB R B KR RS, A ER T b
B o A B ) O BRARONE, 23 Hr T R
U BRSOV (9 R BB RE, fie i A AROR OB S AT T
JEH,

1 ANAMSEEZRR

MDPHERE SRR, BHMSEURN, A
KA . POBSIR, AR e A
BB, RIETE TR 8 i i s A b DX, %R
FEWARGAERE, W25 RKIFER, NS
TP E R, AAAE— W0 B4 S (Rozin &
Schiller, 1980). M.CIELRIFTRZMA, B A&
AR REAT 2R Al 5y . R A RE UL 22 )
HFLZMHR.

11 ShEERM

AR il 0 (Mere Exposure Effect)3 41
TERIFA AT EE B, 5t B (4> R X H 7™ A= i
4 (Zajonc, 1968), RIZE T E 4 Rozin I Schiller
(1980) 7 58 P4 R 5% FH VTR IE | B He WA i - )
LT RIRETE R, B R AT B %/
T DR BB A 0 28 50 0 T 1) 22 ¢ £ AR T
B WA RETE AR v SO B A ARG JF HL
T A U1 LA A A BUAR A RT3 BE 1) 7K 32 T3 FOR R R
F180 i e 7K SF- P B A 0 O 486 1< R 2 4t BT G A
KX TILEM S, NMEEEHFA S8 Z 34
2RI EOk A ACREREEST, TS AE A N AR
PR B A e P AR AL TR 4 8 b A 56 L 3
BIrAENEERNE,

X B BRI 17 128 A 7 A AT e I B 3 — A4
YU B . Harrison (1977)fc -2 35 HTad R AR AY
(opponent-process model), & X Z10RE $ fir 55 W Y
— M R I A B R T Bl ik
N7 o AR R A LA 4 21— DR | R — v
SO IN, ARER A RHORE S B — S pu oL,
AMRRIG B S A1 4, B R R — R

SIINSRFEH SN o ARAF LAY, IR BT, X Fl
R AE B A AN R KU, (A AR
AR TS, MERE 2R ZREESHRAR
TR (A5 0 P 2 S KRR, S A BTN A
BRARMIEMSESEME, AitS s asn =
Uit o SUOREHE Al 35k g B ARG Bt i AR ASE 18 o) 0z, B 35 4
TR R SRR B TR SRS 1) AT, (HAR R
FSEE SRR E AN R, R IR,
12 “RMEBEEHR

“R¥EHE” (benign masochism) W #% F F it
B A R M Bis . R [ BT R 2R L
By R R 8 22 A 05 b A 152 O T ) 7 T A B
A — BRI FIE W fa B - AR, VAR
M I B 1) 22 S T BBl A A 1Y 2% 73 i (Rozin
& Schiller, 1980; Rozin, Guillot, Fincher, Rozin, &
Tsukayama, 2013). R4 H EHE 5 2R 2% vp
%% (benign violation)HiE A il 2 b, R v o8 3
VO IR B R A L G R RS, R IR IZ BRI, W
TSRS [ 3832 3] (Can 4 10 2 Fn E A0 ) (A
[ BFIA A i W O B AT DA A2 Y, A R S A
PLF= A (McGraw & Warren, 2010), R w2 2 U
A E U A BN, TR A N LLRT 24
TR RS ST B 0 JE%

MR8 R A EHIS, NERZHE SR0E
R 3R 1 3 Bl TR AR IS AT RS2 AR ALY
Rozin % A(2013)M IR ik T \EKE T R H
EMZL, XhasE TRAmREsn, IaL%k
ARG ANFER B, B NE
DGR, BARIS A il %), KRR IS nE
JBE), PRS2 (U me R ), 28 (UK & 18 8l F
wERIECAnE ) . R A ERNAER, MK
BB R A BRI AE R, I AR H B
BN CAR R T, AHAS AR B R S R A
EOEAAAE, X B R . W, Wl
BN T R Z5Z . PR 18 1 A AR 3]
PR W S-AI - R 37 g s ] 8 e 7 A A R ) B
FEIKE, AHIX i 75 5 22 1 SRR IE .

13 HEERZH

MR EZE AR AN S BB R
Z—o S SRR T, EBE T A
KHR, BT P 25 R sy ) B T4
5 5% B A& U SR B F1(Rozin & Schiller,
1980). F VM HAT R 32 B B RAE AN ) AR TS
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PEFTRRA SCAE 2T SR Bly, £ B0 R i+ 23 2 Jhh
DUl LK S 7= A A, SRR AR 23 TR ) 6 et
M & WA . (Byrnes & Hayes, 2015),

AN B0 3 AR AT B R,
Ti) WA 56 A 7 A A e 2 4 A R AR AT B3 B
TR I E, AR B8 A5 ROt T R 2 i 4 S
R . BEE R, HBER R RE I 1
o A 1) e £ T AR A 1T AR 2 97 g B P A (Ludy &
Mattes, 2012), {#{&iE T} 5 (Rozin & Schiller, 1980),
P RIS 2 Ak (Ludy, Moore, & Mattes, 2012).
S IT BN, BHORE SO E B A E R4 E
9% 57 FI AR 57 AR, AR BMLTRIAE T BOBUR
AE A% W1 ZH SO R R R AL, 4R TR S FRER
(v B, AT SR HLAR A9 77, $RPiEsy (GBAT
BN, g, WO, R24H, PMEBK, 2007). #
MR B A BURAE R, 02 B T BRMUE 32 R B A
ZARH A E IR AL 1(transient receptor potential
vanilloid 1, TRPV )4 #E J& B iR I FE K &= b
Z R T, oA e 20 45 T e R R A A Tk
B, BRI 2 SR R Gk 77, febemn, #
£, 2015) LA, i H A BORUER 18 23 18 il KMk 43
W5 PR R SR O 17 72 A S PR (Rozin & Schiller, 1980),

BeAh, FEEXTEH WS — 2 EH . Tormwall,
Silventoinen, Kaprio il Tuorila (2012)7E75 22 LI XX
JtJie S W BEAT I, ARG X B 1 B AR R
ZHNAEH(EHE, PEBHEMETE =
25, g o b g P AR A ) g IR 2R RN A B IR R
BRI ST TS B, AN R
£ R DT 43 B R, X B Ok 11 1 B DT ¢ B
% 35t % LR X 3 4F B B i B K 18% &
58%, LA IR PR3 PR 2 A4 o X 2 G L R
)= 2 B A )

X TR SR A, AR s . R
PEAEDL . Fh a7 BEA G RN %5 Z R0 R &R AT RE
] B F A T RE AP . A RS IR, 2k
F A A A e LR A 2 A TR AL T W] BB M (Byrnes
& Hayes, 2015), {HHAGWF 58 KR, W80 X A9
FUE 2 2 TR T B m KO B A, Ak
K JR X B 1 B 4F (Rozin & Schiller, 1980),
Rozin 4§ A (2013 )iA Jy X B0 5 4 S 1 S B0
Fe— € WA A Tad 2, sh¥AS A8 A0 0L 1 DA A
). XWERE A& B = % n] i & 1E 4l
RSN 5 H B AN RS BRI =AY

2 BRSMEFRMOERTS

WFFEAESE T RS 5P BT DHLRES 1 2
[B] ¢ 2R, ANEBR 5 2540 & 55 Bt (Meier, Moeller,
Riemer-Peltz & Robinson, 2012)L4 A 788 245 K 11
JBN 2 [8] (9 % 2 (Ren, Tan, Arriaga, & Chan, 2015),
TR 5 A A7 S AL AN F5 R () G B (Chapman, Kim,
Susskind, & Anderson, 2009; Chen & Chang, 2012)
& REMIET WA TS R . O
R R, BINDLE B FIEE “peppery” #R AT
TE A N PEAS S B sl ISR B, A T Bl O e AN 22
FOERAS . MR RE TS, W2 ALK
RGN, AERR B R A e A
P14 35 il JR R 0 (AR ) B AR B il =2 |k e
S BE R, RA3A, mgA:, 2013), SCUEWFSEIE
WY, BB R oK L RO fi B« Xk 22 Dl ) R
JE . BGE AL R BT S ARSI G
21 BREHRERIEIK

JB 38 53R (sensation seeking) & —Fh K Wi Fa 5E
BN R, SR 2 T AT o e Bt
SRE M T SR . R R N B,
CA R s SR B2 5 B MK R R EZ A
MFEIT o B FoRATH 5 BB B Z B E
MY IEARDG, 5 R BB A% 1 A O, 5k
FRE R AN R TG 18 B (Byrnes & Hayes, 2013,
2015, 2016), Byrnes Fll Hayes (2016)7EHF 5T H 5 #
T3 R U % RO IS, O 00 4 45 )%
T ORTEN 1 — R AARR BUK o 45 R BoR,
PRBUE: 22 35 1 I R R BUK V- B 25 T IROE#
H WA b Il AR IR B S &
Rozin %5 A(2013)%f R H JE B it 19 5 BF 58 h
WARM, 35 BHAEN 2R R B EST N 5%
WK Z AR G FR . BB 15 R0 FoK
R O, EREME 5| & 5 AT J AR G I RS
70, WA h i 284k 33K . Mukherjee, Kramer
FI Kulow (2017)% BUH IR (19 55 25 OB, 7E 2 )5
WY I8 B AT TR R T 2 AL R R, JF ER Eh
“variety is the spicy of life” H Bz iyt BEAE #E o £
FEAL AT B e
22 BAWE5ER

Byrnes fll Hayes (2016)AJ#F 57 & ¥ DSM-5 A
H& 5] 45 (PID-5) H 9 XU R 4k BE 1550 5 AT N
WEFEIEAG, H5EHEFRA MR, Wang,
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Geng, Qin FlI Yao (2016) % B 2 B i A ATE
5O AT R 1 R L A A R, X R 4
L T TN R AR IR B R A5 S, (EX A
PRESCGHE . IR . ¥R AN RE . BMUE R 5 E
W A7 S AL 23 e LA K SE BRI E AT A, Wang 45
A (2016) W 5T b s 72 AP I W AT: 55 v, R 4
U T U R A 1 P A 4 T AL R S ) Bk
AR B = iR S e % 2 i s U N TR N ]
Pl 7 2 i A e e A A P A TR P
BT ) SR e DS SR

23 BRSEMBURE

I BURE SIEA Z IR, SR
>J 5t (Pardo, Aguilar, Molinuevo, & Torrubia, 2007),
YR i RE(Zisserson, Palfai, & Saitz, 2007), PIKY
B PR | T AR TSN (de Decker et al., 2016).
Byrnes 1 Hayes (2013)A9AF5T & B 5 2% £ BN TF
22 b 1H DR 9 R HE 2 Dl AR RE K Pt B
R ARG R H 2 5k ) K F . FE S ik
R U X RIS B HOR A W
FRR, B EBAIT NATE L EM 2 Byrmes
& Hayes, 2016), AKBFFAA FFE— B4R
24 BEBRERHMZRE

BHMKE . HREBL FAEELHSE,
Batra, Ghoshal il Raghunathan (2017)7E El1 19 6F
FER I, T T BRI % 1 A A AE Tk R e R
AR . ET E A R, BORR G5 5
RNARAT I, AT T 0 U R ) N B ) %
I HRR B A4S 20450 1) MATE 3522 B BR(J5, Ding,
Deng, Jing & Jiang, 2013),

T BROL BENE fih & Uik AN FNAT O o Batra 55 A
(2017)BEHL 73 BL 45 Bl BB s AR BB 5 L 58 I
PHS AR5 TR AR 55, 455 BRIz T BE Mg
TEPFEAE S5 h B i T 3 2 B RN, JF7E B
1555 th 25 B B b N Ry St X i
BT R 1Y By AR RE A i e M AR, BB
H5YEAEEL PAES, AU, MR E
P2 5 B 7E M A5 B (B R 8007) T, JFA
T EEIE A, WRBE Ml & B A M, HLIE R fi
R BN HKF & T30

ZiLRTiR, AR TR B R
JRIE | BOE NG R A PER A G o AXER B, R
WK EEZERERNREMIERXR, HE
W6 R S R il SR B A B AR R R I AN

WaE, e S BB AT S 2R I L TE WA Y I 1] O
% . Byrnes il Hayes (2016)3A\ hyiX i B Jik 5t -3k
WA S I AR B 1 B, R B R
BROYAT A, 100 2 Jily (00 R AR XLz < T T g 4K
T EHAT RSNt S B ) X 22
ik 5V 945 22 ., Byrnes Fl Hayes (2015)& i 7E
B, XU N E R T E BT 2R
TR Y RO, L5 PR B B BRE 5 )
AR 22 BT B SR Y A O EXT L e, R
W REGEEEHRMEBAAT MW R R L, X
FERYEE R BT B 5 Lo M AE I S AT o b
HEAR P S S B RS R, BHmNE
BRAT T RE T 22 2 52 HIMET I8 4T 1 B 20 7] £ P T 22
sz AR IR B . BR TR BT R, S
A ERSENEZHAIER . B, HEUKLS
BN HITNTT A

3 BRERMBE ORI AIHLH

31 REREIENS

RO BRAKON S HAT AR BEE Al A o A AT T
o SRR A 0 P 40 S BB 1 BUUER (capsaicin,
b2 S -8-H N 75 B - M SR B )i il
A5 o BT R 1 o BORTEAE ] ER B LT
MR BE A2 AR AT, R A SR — B SR R R B A
WRGE . BRAUER 5 M2 AR fioh 2 ik K K A2 AR
TRPV1, 32 24 FT 2 W MR el ok 11 0 Pk,
I A 2 0 P P S (Caterina et al., 1997),

MAEBRA R, BT A il —Fh Ao
J&5t (Chemesthesis) . L% J& i Barry Green
WA MR G, 8 0J2 Y 15 F PRS2 4% (An B
% B IR B 2 R 5052 Bk ORI
A= BRI 5E (Green, 1996) . 5% 58 78 SC L f R 52 55
AR L, b S BRE Y BRI % A B R B %
18 LAY AL SRR R T O A R BRI, I
A RAGI P R TRR . BRIR OB A BRI R
Tr S B RS Ak 2 B A O T R R A
PR AR B A T, ALY ff B X T RE
AT BN NZ B EY RS . R
A A 27 B N g 2 T B S 4 5 PR R A
P IRRRSS & PETE BRI 45 R . R 1Y
ZAK TRPV A $E B B, TPRV 1 R 2%
TR IREAZ 2R, TRPV XBUMUEE A H i 1o
W, KB AS A BRI N BB, IR 23 B, A
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ML W) B4 N (Caterina et al., 1997;
FE2A, JERE, AR, KA, XIMRIE, 2013).
25 LITR, 1 R BRI B ok 1) 3 B B AR
HINE o

PR AN EG ERIEH, 7] BN N
). Hachiya %5 A(2007)F 58 KRB, BMEAH
iR R AR SRR E LT, 6 S8 Rk,
METE . MO, MK 52545 3¢, Begue,
Bricout, Boudesseul, Shankland Fil Duke (2015)%
g N, IR R R Y i 4 5 e Y
A ST R IE R AR C R .
32 RHAIMER

KT EHHBEILH TR IER D, BITERE
PR B 10 Sty 2 P B I 5 1) 5 4 ] X 3K, Rudenga,
Green, Nachtigal #11 Small (2010)/ fMRI SZ55H/F 5%
K, IR 44 oM BRE FE RS 1Y
H /5 5 48 9] i 1 (ventral part of the middle and
posterior short gyri, M/PSG)# %, %X GIAN
R A FER BE Y X, X B R A B R A R
PR H B B KM AR 551 — R 9% . Kawakami A
(2016) B BGAIE 13X — &, Jfik—2 R B, &
A 65 uM HHEE, BRI R (anterior short
gyrus, ASG)[RIFERE G, ELI0s 2 5 i 8 & Ty
J 5 AL B AN(M/PSG) o AL [Bl(ASGY B IA A /2
FHARGENEEDGEXE, KR ERgh
B H FE N . AN Y XA A N i
(hypothalamus)3iX ™5 445 4 il A0 G A9 il X, 9 5L
L B S R0 M (ASG) 22 TH] A7 78 i 3 A 36,
R LT JE [Pl (ASG) T BE 38 43 Fe i (hypothalamus)
AR IRE E AR . KRB Hrie R B, /) &
HE O (M/PSG) 1) A7 I 5 i S [ (ASG) 1) P A 22 1]
FEAE T MR R, X R X X2 [
ATREA B m BRI E A, PR TR
BE LA BN XTI, BRI
T i A B 2 M iy, — M A A 98 B 1 o T2 IX
37 I3 & 7 /)5 £ 0] (anterior and posterior long gyri,
A/PLG) (Duerden & Albanese, 2013), {H Kawakami
SENQ016)ITFTE R, HEA 65 uMBIER IS, Tl
/J5 K Bl (A/PLG) I A7 8 35 (Y iR, 3 vl g 55
PR AW G, (HAR 3 — 2 00 SIS
33 RELEBYMNAE SR
331 ASRMEILHER

BB O BRI H B AR AE T H O B 2

oo FH B BRI A PR AR BUCE ARV SR AR
Lo PUE A Bk, JECH A “spicy girl”s
Wy ) 7 SR A MR B AR R AR
Lakoff #l Johnson (1999)42 H f)HE & By BLS A M,
ANIFIBHERE . BT SR8 Y FE Al &
KRR B R & iE— 2P TR
SECH,  FR LR 3 ) e S B B e R R A A
KR, 238 i 4 (Scaffolding) HLH] SE BLAY
FER )i B R — A AT R 3 09 (5 B A& 5
A S EA L AMRAEE S NS RE, ARER
JR R 5 AN AR B R 0 BRI B B A 5
ARG T — Lo AR, WA ST . Rk
AR, AU S SEARE & Lk, 38 i A W)
R AR ST X Sl A I B, X AR AR 2
SRR TR SRR S 2R, 2R
B 1 (Williams, Huang, & Bargh, 2009).

EL B BR800 i Le AR AR B T R R 2 1 3s
KE SRR 5T SR KEMDFFTUER, Q0B
i JER 25 By R (1% SR 12 h 22 03 o o O AE L, R
M DA TN T W OB i A, 2013) 0 A BB B
WA T, WZBRS A .0 BEAE B BRI A
B FoR L B Bk BRI JrE . Xk, A
FL B Ry i AR B, AT B B Y SR B K A R g
Kfe ke,

332 RHFOLEMWE ST

BB Z BB N B A H W iE S
TR B E R U, R T R SE B 1) < 5
B U BG40 018 (2014) 8 i AF Y
AR, T ) A8 P I I W S TR A B T R
AR PRI AR DL Y, G S 06 3 A 42 37 LA
B RIS B Wk i 1 728 Ab 36 d 2
P ORI B g, BAE S T 3 — BRI
gy 7E A2 BROKOF A BB, BESE BOR, < S
& HA HEH AL AR BRARES . BRI O AR B A
B0 A0 8 T A AR R I e, ik 2T 0 TR 5 B,
MR R AL R S, s -F, O
MR et al., 2013), Hor, J B2 RIGE B <35
T B e i R E AL SRR B
I gy BT DA A AR 10T 78 o 7 0 B A AR
TS FU i (Lakoff & Johnson, 1999), Ji 8l“#4 Ay
MEELR RSl R 5 B MHC I RAE, 8%
TRTA 1 4 ) PFUN BN R | Y (Wilkowski, Meier,
Robinson, Carter, & Feltman, 2009); = 3/ iR HA%E
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AT A A AR B B A DL SR B, ik
H Sy e g I3 PE 5 F H 5 5 A % (Nathan
DeWall & Bushman, 2009). %g ikl LIIAK,
BB Bods A gy Ak B B T B A Y I RO
A L

BRI o PR S B2 1Y £ B T 4y
405 I M R (nociceptive  pain) Al #2855 B
4998 (neuropathic pain) (Semino, 2010), T
FEIR AR B TR, X 2SR A0 I OB
PR L1 o PR 1 S s A 2 iy A IR
A, EIBEShM, B GFE MBI, it
Y «F B0 FEBU L 0 IR TFBR B 3 SC Y “peppery”,
LEMT IR B, iEMER, 2 AANEF IRE 2w
T R R, 2015) 0 BN A Bl S 38 in A 1A i e
5 (Bushnell, Ceko, & Low, 2013), KR H S
B A T BE R BRSOk Y B A I B,
BRMES S Hd . F MR REE & T 5K
R T, HK — A T A SR R T X BB Y
FRAN G 00 473 5 2 8] 1) BEvgs 5C 3R Rk 5 5 R i 4T
2L Bk

A, B BT BB 5k Y SRR K
A XK (Beégue et al., 2015), ZUAIS Bos, 22
REfE TR AL TR, Y IBAT A S B AT (X 4 55
4¢, 2013), [ UL SEER KPS L I EAT
SN Y A ) A RS, SZRE T O B AT
AR S LB T AR BORES o

4 WRRE

41 BHEMNUCERERFSH SRR

1R SR . AR S B A IR
T8, BHAEZ NS0 ARR, XRE e B
i E A M A 2R, PR EIR, BBk
P, AT, (R & R R — ] 8 9k
Ji o X T AR BRI, T RETERE — 2 B R A 2
SN, AnEE I A £F (anticipation of relief) . X}%%25)
2L Z Y B9 /2 5 A ¥ (satisfaction/pride to tolerate
pain easily) (Z4E4E, PHF, WEFF, 2012), X HE
EEHMEOHEE, HUAR YR, Bk
S5 WEESFRE NI LA EAFE %
IR S R, B R ERAT N R BETE £ 324
BB 4 (an At 2s B ) B3R B, i L v TE L W2
HB A i (At F-K) IR B0 o B T AE A S0k E = T
BEHAT AR T B FSM, BEEERERT

FTREIF AR A, H R —Fh SO i 4 1 49 5T AT R
T —Fh SC Ak sR ZUHE R (Rozin & Schiller, 1980), [
I, OB e 2 F R TR B LS A BRI
LA AT HIRIZ AT EE ST, LA G i B
AR EREE . ERIR J) LR A R R AR A0 FEHL
il A

YE S BRI 0 B AR 8% 7 B DR 1 A 42 fi 5
N, A V2 AR R, 55—, X F R
gl N, H= At BIE A B IS HE . Rozin Al
Schiller (1980){% 7 £ 74 B b [X 18 33 P35 10 J7 VL 78
JLEE IR T AN M AE AR, BIFFE R B 42 i %
AN A BT REAF A R PUAT AL, HIIEEA 1R
HPESTUETE o XTtt, R E#— 2B A, JUH
B R S 5 R A SEUE T 5E 6 R0 R AT
o 55—, AEBNSEH, BB SR HE Al N TT fig &
HEIEZFRTFBYIE ST, Rozin Al Schiller (1980)
TFF 5 1) 2 3 V8 B0 IX 10 JL B X B 5 47 R R
R, XU S PR AR, AR R
TAE T RS BB 0 %) b DX i 81t 3 2 0 174 b
X, HE it BEAA AR, BFZEHEH
R, 8=, s ARy BT HLE &
AR BT E S, ATRECNILEALH, iR
Ji RNV FARHE T AT ReME . SR H AT A ST 25
AL %) 0 6 340 2 B A3 N HEA T 1, AL 22
Ii] F) 22 EL AT Rl — PR 5T
42 REMNESHRMYENEHEREXHKESRA

(ST
421 BBRMSNEAERNBIERE

BB L B BN 5 8] T K& ST AT
SRR, FEAR SR AR I RO HR R A5 O T A i R
AR, (E R RTE O ) 22 4 1 i BALE . BN A
PR Al G (N B M) RO BT, = S ) 6 &
P S o EL B [ M 8007 B A TN Sy 2 B i B S 1Y
R ELAAR S8 ) T 42 S A LS (Lakoff & Johnson,
1999), (HAEWFFE R W& BLEL RS 5 f G 4k = ]
A S ELAT O] 4, 0 B AR R B 9 BN B (7%
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A bite of “masochism”: The psychological issues of eating spicy food
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Abstract: Ingestion of spicy food causes a burning sensation, which is innately aversive, but has been
considered a hedonistic behavior. The pleasure of eating spicy food may derive, merely, from the exposure
effect, and it could be considered as “benign masochism”, due to the perception of taking a “minimal risk”.
Post-intake effect, social pressure, and genetic factors could also lead to the consumption of spicy foods.
The spicy taste has been related to multiple personality traits, and to psychological states, including
sensation seeking; risk taking; and sensitivity to reward, aggression, and anger, and could thus produce
relevant consequential behaviors. The burning sensation is caused by the activation of the capsaicin receptor
(transient receptor potential cation channel subfamily V member 1 [TrpV1]), which functions both as a
thermoreceptor and as a nociceptor. Concerning the brain processing of spicy taste, the anterior short gyrus
(ASG) causes an increase in body temperature through the hypothalamus. Moreover, the neural coordination
between the middle and posterior short gyri, and the ASG may also be implicated in autonomic responses, as
in body temperature increase. According to the embodied metaphor theory, the psychological effects of
spicy taste might be represented in the body, since there are shared physiological sensations, such as heat.
Future studies should explore the motives leading to spicy food consumption, with regards to gender and
cultural differences. Meanwhile, the embodied metaphor mechanism of the effects of spicy taste and the
brain mechanisms, induced by eating spicy food, should be further examined. Furthermore, psychology
research on spicy food intake could have applications in marketing, especially in sensory marketing, and in
the promotion of diet cultures that incorporate spicy tastes.

Key words: spicy taste; embodied metaphor; benign masochism; short gyri of the insula



