Table 2. Uses of chiles as medicine in Mesoamerica and Aridoamerica Landscapes in the Neotropics. Data comes from different sources that validate the ancestral and modern use of chiles by different cultures (see supplemental references). The language classification is based on De Avila (2008) and each language represents a culture, although there are linguistic variants that can be sum up to 364 different indigenous cultures. Out of 58 indigenous cultures, only 38 have available data for our purposes. The others are poorly studied. 
	Native culture named by their language name (Spanish)
	Use of chiles for cultural bound illnesses, magical-religious events 
	Use of chiles as food
	Use of chiles as medicine by ancient* and modern cultures

	Kiliwa
	
	Cookbook (Flores, 2000)
	

	Cucapá
	
	Cookbook
(Flores, 2000)
	

	Chontal of Oaxaca
	
	Ethnographic study (Oceguera, 2004)
	

	Huave
	magical-religious events during marriage (Millán, 2007)
	Cookbook (Flores, 2010)
	

	Huastec
	cultural bound illnesses, magical-religious events (Alcorn, 1984)
	Cookbook (Güemes and Aguilar-Meléndez, in press)
	Eye-related disorders (Alcorn, 1984*; Fiedor and Burda, 2014; Sousa et al., 2016)

Dermatological conditions (Alcorn, 1984*; Sharma et al., 2013)



	Maya yucatec
	cultural bound illnesses, magical-religious events (Roys, 1931)
	Cookbook (Ferrer, 1999)
	Cardiovascular diseases
(Fiedor and Burda, 2014; Roys, 1931*; Sousa et al., 2016)

Pain relief and rheumatic and neuropathic pain
(Roys, 1931*; Sharma et al., 2013)

Gastrointestinal system (Roys, 1931*; Sharma et al., 2013)

Urinary bladder (Roys, 1931*; Sharma et al., 2013)

Respiratory conditions
and asthma (Roys, 1931*; Sharma et al., 2013)

Labor pains and delivery (Roys, 1931*; Sharma et al., 2013)


	Lacandón
	
	Cookbook (Mayorga and Sánchez, 2000)
	

	Tzeltal
	
	Cookbook (Mayorga and Sánchez, 2000)
	

	Tzotzil
	cultural bound illnesses, magical-religious events (Breedlove and Laughlin, 1993)
	Cookbook (Mayorga and Sánchez, 2000)
	Dermatological conditions (Breedlove and Laughlin, 1993*; Sharma et al., 2013)


	Motozintleco
	
	Cookbook (Mayorga and Sánchez, 2000)
	

	Tojolabal
	
	Cookbook (Mayorga and Sánchez, 2000)
	

	Mam
	
	Cookbook (Mayorga and Sánchez, 2000)
	

	Teco
	
	
	

	Zoque
	
	Cookbook (Mayorga and de la Cruz, 2000)
	

	Mixe 
	
	Cookbook (Pérez, 2004)
	Documented (Leonti et al., 2003)

	Pame 
	
	Cookbook (Bassler, 2000)
	

	Otomi 
	cultural bound illnesses and agriculture magical-religious events (Long-Solís, 1986)
	Cookbook (Latapí, 2015)
	

	Mazahua
	
	Cookbook (Cruz, 2004)
	

	Matlatzinca
	
	Cookbook (M. and H., 2012)
	

	Chinantec 
	magical-religious events during funeral (Long-Solís, 1986)
	Cookbook  (Hernández and Merlín, 2000)
	

	Tlapaneco 
	cultural bound illnesses, magical-religious events and protection (Dehouve, in press)
	Cookbook (Dehouve, in press)
	

	Amuzgo 
	
	Cookbook (González, 2004)
	

	Mixtec 
	cultural bound illnesses, magical-religious events and protection (Katz, in press)
	Cookbook (Katz, in press)
	

	Cuicatec
	Fieldwork 
	Cookbook (Anónimo, 2010)
	

	Popoloca 
	magical-religious events (Gámez, 2003)
	Cookbook (Gámez, 2003)
	

	Chocholtec
	magical-religious events (Andrade, 2000)
	Cookbook (Andrade, 2000)
	

	Mazatec 
	
	Cookbook (Merlín and Hernández, 2000)
	

	Chatino 
	
	
	

	Zapotec 
	cultural bound illnesses (Nadia C. Ruiz Núñez and Marco Antonio Vásquez-Dávia, in press)
	Cookbook (Ruiz and Vásquez, in press)
	Eye-related disorders (Fiedor and Burda, 2014; Frei et al., 1998*; Sousa et al., 2016)


	Purépecha
	cultural bound illnesses (comm. Pers. Marín Villanueva), magical-religious events (Márquez et al., 2000)
	Cookbook (Márquez et al., 2000)
	

	Totonac 
	cultural bound illnesses (Madero, 2000)
	Cookbook (Madero, 2000)
	Pain relief and rheumatic and neuropathic pain
(Madero, 2000*; Sharma et al., 2013)

Respiratory conditions
and asthma (Madero, 2000*; Sharma et al., 2013)


	Tepehua 
	
	Cookbook  
	

	Pima bajo
	
	
	Antibacterial(Acero-Ortega et al., 2005; Oseguera-Montiel, 2013*)

Nematicide (Oseguera-Montiel, 2013*; Rakhshandehroo et al., 2016)

	Tepehuán of the north
	
	Cookbook (Rivas and Solís, 2000)
	

	Tepehuán of the south
	
	Cookbook (Rivas and Solís, 2000)
	

	Tarahumara 
	
	Cookbook (Mares, 1999)
	

	Mayo
	
	Cookbook (Buitimea, 2000)
	

	Yaqui
	
	Cookbook (Buitimea, 2000)
	

	Huichol
	
	Cookbook (Medina Ávila, 2000)
	

	Nahua 
	cultural bound illnesses, magical-religious events (Long-Solís, 1986)
	Cookbook (Long-Solís, 1986)
	
Pain relief and rheumatic and neuropathic pain
( Long-Solís, 1986*; López Austin, 1972*; Sharma et al., 2013) 

Gastrointestinal system ( López Austin, 1972*;  Sharma et al., 2013)

Urinary bladder ( López Austin, 1972*; Sharma et al., 2013)

Respiratory conditions
and asthma ( López Austin, 1972*; Sharma et al., 2013)

Nematicide (Long-Solís, 1986*; Rakhshandehroo et al., 2016)
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