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Abstract

The event-related potential (ERP) technique was used to investigate the spicy food cue-reactivity
in spicy cravers. The results showed that spicy food cravers reported stronger instantaneous
spicy food craving after food cues exposed. Compared with the non-spicy food cues, the spicy
food-related cues induced larger P3 amplitudes in spicy food cravers. This means that spicy food
cravers may be more attention and emotional evaluation to spicy food-related cues.
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1. 5|8

BT W SR AR — P DAHK T AR 202 S B W s ZUAREE, Rk B & . i K (food
craving) & — P AHEHTH AR ZEVE FE R — PPk B (B E B2 158 21K B (Hormes & Rozin, 2010). X
ANESCAEMANEET I, —ARRARIACE, AR R 558 R IX R 5 — Nk
S, X AR E ST T XTE, CAYURES, SRR E YRR R ERE 2, AT R A REE R
RV e 2 BWIEK . 1E 2 9 AR R et B ) 98 B 5 3 i i LR X 23 R (HlL, 2007) 6

FESE [ L ISR R [ 1 AR T R I B i SR & i A AE I, 3T 100% H) 52 AR oM s e 25
— IR EAN I %) L2 Dt B sK (Pelchat, 1997). AR FL#0 A I & P SR v] LU 25 Fi 2 20174
FAAT A E B (Buscemi, Rybak, Berlin, Murphy, & Raynor, 2017; Kober & Boswell, 2017), X £6#8#
AP RAT RN RBR . AT, WA AEEENERRETSWIBHE, WkKLEDEE
(Elkhatib et al., 2007; Ma, Ratnasabapathy, & Gardiner, 2017)F135 57, /7782 (Meule & Hormes, 2015), 1R/
F R BRI L. — I o NSRBI AR, I 30% B B N BRI FE A BT
BY(Sun et al., 2014). BRI ETHFENS A RMERAAEER LS L, FEIIA AR B WA,
PER—Fh “RWIER” MILER, HDE 7T E S 5T B ERE 5 LS.

AR FHC HL 7 (event-related potential, ERPs)f B T 487~ M & ¥ 28 2 | B (AR AL« ABF 7R H
4 R R P 3 (cue-reactivity paradigm), %3632 118 5 OB AT &9 Sk B3 (Franken et al., 2008;
Littel, Franken, Littel, & Franken, 2007). 7% & B AR E LE AR AR & 7E 80 X A 3 5 K3 IR (Littel et
al., 2007), AHECECT IR 2R R ANAER ARG R, BMAH SR BUE 1 W BRI P3 Bl (Warren &
Mecdonough, 1999). Rk £ FIIEE R B, ¥ 56K 5 &Y R1E 3K 2 (814775 38 2 4b(Pelchat, 2002; Pelchat,
Johnson, Chan, Valdez, & Ragland, 2004). 550 /3R & 1E W E T 70 JI A R LR B VI BO 45 8) 554
MRAAAAE W35 78 e, T o IR SRR WUR 1 X558 /193K 8 1E 250~350 ms T A 25 5K kIR, TfE
B IE B 3% 5 3 SR 3 5 6 R ANAFAE 22 7 (Asmaro et al., 2012). FFH, I ARG R BEE G
J1¥ R FET 1K R BB E 1 I (Meule & Hormes, 2015). #R71, 324 A 1E3i8 4 & BUA HF 70K ERPs
RAR T iy SR 3 X < B WIAH S BR  26 R S

DRI, ASHEFTI H I B Ze R B W oKk o 5 AR B i SR o 18 THI X BB AH D 2 2R I i i 448 Jse I 1) 22
Sy HIR, WITHERRBRR LG SIGMBEEREL ., HAM: HEHCERSHREEERETE
KI P3 RIE, BREAH OCE R R 55 1IN B VR SR

2. 53k
2.1. #ik

HS 41 5 £ ¥ 3K 7] % (Spicy Food Craving Questionnaire, SFCQ)43 {42 H& 0o BRI 22 Fh 1) 27% Eb 91, %143
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AR, RAFABFEREERE 25 N(&Z 12, 5 13), FEHEERkE 23 A(&L 10, 5 13). F
W% 18~25 % Z [}(M = 19.68, SD = 1.68). TS 5 ¥R E T A M A 233 1 15 T 201 [F)

22. BT RSSEHR

B 78K 1] %5 (Spicy Food Craving Questionnaire, SFCQ): XK F7E Fh [ T4 TS 5t N g il (B V8K 7
%) (Zhou, Gao, Small, & Chen, 2018), B EWANLERL, 4/ 1 AT AMBIGRIL, 4ERE 2 AL
MERE. R 7 AOFE( = BEATE, 7= BREME), Q0 BERRHREERERE R, RZER
V5 SRR HRAIG

B E A (The frequency of spicy food intake): *KF] Lawless 5 NFIHBERNAIR N E: “fE
JTHFE— IR & M B e 51 AR &Y ? 7 (Lawless, Rozin, & Shenker, 1985). &Ll 7 Sit4,
1=bF 1A, 2= LF 1WA, 3=1~-3%/H, 4=1 0/, 5=3~4 /A, 6=101/K, 7= 2T 1
IR

RSB WK KA REBINITE 73 (VAS) Pl 8258 2 5 2 2 1T ZI 1) 32 B W SR AR B

B ARL: G HUE — #1455 (Zhou et al., 2018) V& (F & B A AIAEB B A % 20 5k, A B 3848 H
Photoshop 7.0 AT G HAR . B &G —, JR5H R 433 x 315, N 100, HEEA MR SIS S
BIAMEMEBE F 25 B3, EEWE. Wi, ABREEREAE L LREER.

2.3. SLIRFERF

B SR Y s R R Fr . TEFRALMEIMES . 200 A trail, £ 500 ms B97ER AS0HE 2% 5 BRI
BRI 2000 ms, S 2 BE 2000 ms, #EN T trail. 78 SCETF A FT AN 9256 45 W 5 K FH VAS B3k 2Y
BB SRR .

2.4. REBRHERICFEMOH

K H 5 [E Brain Products 2> & fixi LGSR AN 25(64 S AR AT R G0, SUMARFRIME RS %, Heh
RN FPz Al Fz AR St s B, A i Sk~ IR FL(HEOG) FH 2 B AR FE(VEOG) . KFE% N 1000 Hz,
B A HLAR AR 1) Sk B FLBHL PR FFAE 5 kQ LR S

SEIG 52 S SR FH MATLAB R2014a, EEGLABI14.1.1b T B AL B AT B 2k 0 b, b I35 LB IR
HEAIE 3B FRER IR ERRHARNIE . Bn-F55% . 7 Bok £ R 9 1000 ms, DRI 1 H I
ZHTH 200 ms {EAFELRI (], JEPHTE N 0.1~45 Hzo FRAE I N BRI DAAE SCHR, 3 E KD o0 AR ] A«
N1 (80~120 ms), P2 (130~190 ms), P3 (260~310 ms); HJF 78 H 3 B £/ o X BEAT 207, 20 BN RTAIIX (F3, Fz,
F4), HI#iH R X (FC3, FCz, FC4), WX (C3,Cz, C4), " RTiM-[X(CP3, CPz, CP4)FITiiH [X (P3, Pz, P4),
B i X328 B ) =A™ R A P SAME A D i X ) v B U

Xof o AR AT 2 (L BREVESR A AR AR R ) x 2 CRIEAY . B A SCHI, FEB A G
F) x 5 (FARAL B ROA AFR . AR, T THH) R B AR ZE 40T, Giit4E B ] Greenhouse-Geisser
WriE p H. Guit W EAKPIEA<0.05, Seit RN AENEH n2 p, )5 HLEGE Bonferroni-adjusted A
Ko

3. &R
3.1. MBER

HEERE SR EEREEERTEEZER T(1,44) =-1.09, p =0.281; P BMI LR EZE

DOI: 10.12677/ap.2019.91008 59 o3 2


https://doi.org/10.12677/ap.2019.91008

gk &%

5 T(1,44) = —0.872, p =0.388; HEENREN SFCQ B0 B&m TAEBEERE, T(1,44)=19.39, p<
0.001, ULAZHAR.
3.2. REHKBRAETEN

KA 2 (PR BOOW, JE) < 2 (50 BEERE, AR EERE)ERNE S, KA E
RNR 2 F(1,46) = 101.08, p <0.001, 7p* = 0.69; A [A] 3= XM 2.2, F(1,46) = 64.57, p < 0.001, np* = 0.57;
A SRR BAEH B2, F(1,44)=26.52, p<0.001, np*=0.37. FERREMN, HEBEREEHE
LRBEGHREEREEEG N, MAFREREREERBIERERELZR, WA 1,

& 100, T - i
;‘% 80 I
® 60
‘é‘é 40/ i T
-Kﬂ 204
ES (03 y r

‘ b ‘ b

g g

# #
X

Figure 1. Changes in the cravings of spicy foods in the spicy food crav-
ings and the control group before and after the exposure of the spicy food
cues
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NI: AR ERRA R, F(1,46)=0.81, p=0.372; AR SRR NZEIERAEE, F(1,46)=1.38, p=0247; HHl. RIHEA
R X 2 HAEFAA R, F(1,46)=1.61, p=0.173. P2: ARIFIERNARE, F(1,46)=053, p=0471; AHI5HBSREM L HAE
FAARRE, F(1,46)=0.076, p=0.784; 5. R EFIIX 22 EAEAARE, F(1,46)=0.123, p=0.974. P3: 4 FEMNAEE,
F(1,46)=2.014, p=0.163; HBMBBERMEZTHIER 83, F(1,46)=7.76, p<0.01, np*=0.14; HH|. FESSHANG X H752 TAEH
B3, F(1,46)=3.745, p<0.05, np*=0.08. HEHIEI, BHEAMIERLIEBOMARZFEL T HEBREE KR P3 IR, FE4%E
FRPERTAR N X, JEBR A R 2 I W RO R RS R 1 P3 IR B 2 5.

Figure 2. Grand-average ERPs
B 2. 2FHRTE

4. i4ig

WA, BRELREEG, MEERE MRS EEREZHEM, HEERENHEHILTRA
ORI P3 Sl . P3 PR SR TSR A R, 1E—WUEH b S A0 SO S5 It 7 b L,
B MAZ R B B SR P3 R, AR T PR ZOR UG, WO 0 B AR A R B 2 R B
Py BC(Littel, 2012), SH LR EAH LT, WREAH R RIF R T OB RUAH 52K 1) P3 ki, KRG8
R T F £ A = % JF (Herrmann et al., 2000; Herrmann, Weijers, Wiesbeck, Boning, & Fallgatter, 2001).
KRR GIEFM . RGBT KU BT 748 A — B Bedh, 1B S8R T e 5 A TR
(1 P3 i (Schupp et al., 2010). b, SAEBRELLRAMEL, BMELRIFE K 7 BHEHERE E KM P3 HiE,
X AT B AT R e SR R R R A A SR B 17 48 R R R 1) R 5 SR

N1 Fl P2 5 RHAT R A B A B 55(Ying, Xu, Ke, An, & Sun, 2015), BEER#E A8 & wR %
1 N1, P2 BERARZEER, XEWHEERE SIFRTEREERITEE EREAZERK. HEHX
LRFEFEG, HEERE RS EEREERN, X550 AEY IR R SURITE 78 B8, X%
R A R ZR R 5 W oK AT AE 25 A I i (Boswell & Kober, 2016).

KBTI AR H, FEAREAKRIEY AR ZEAE, SBORUTTAS RO HE B, R
KT R B JEBE— B RAEAKE, MG S AN FER . BEBRERREA, DGR s Rpn
Pho Hk, AREFE RT3 M AR5 F ERP £0R, ASKHEF N i 45 & MR A 22 1) S8 0 sUHR 1)
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