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Introduction
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Esophageal thermal injury can develop due to the ingestion of hot food and liquids [1],
left atrial catheter ablation [2], caustic ingestion, or by smoking freebase cocaine [3]. Since
direct thermal injury is not a known cause of esophageal ulcer, these rare cases can be easily
overlooked by physicians [4]. We herein introduce the case of a woman whom we suspected
to experience thermal injury-induced esophageal ulcers (Table 1).
Table 1: Causes of esophageal ulcers leading to cancer.
Left atrial catheter ablation
High Temperature Foods

High Temperature Liquids

Left atrial catheter ablation
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ii.

iii.

Caustic Ingestion

Causes injury to esophagus and stomach.

Alkali ingestion: usually damages the esophagus more than stomach or duodenum.
Acid ingestion: causes severe stomach injury compared to esophagus.

In the emergency room, we came across a case of a 27 year-old-female who presented
with a two-day history of odynophagia, dysphagia, burning sensation at the throat and
severe upper chest pain that commenced immediately after she consumed spicy hot pot
noodle soup for lunch in haste. The patient reported that she had ingested these noodles in
the past without any problems and enjoys spice in her food. She eats spicy food regularly
with no complications. This was the first time she felt these symptoms following the
consumption of her meal. On arrival, the vital signs were normal and laboratory tests were
unremarkable. Her clinical examination was also normal. She denied any epigastric pain and
acid regurgitation. There was no history of gastroesophageal reflux, or usage of drugs or any
corrosive substances. She also informed us of not receiving any previous medical procedures.
She underwent upper gastrointestinal endoscopy which revealed esophageal thermal injury.
Her endoscopic findings displayed two linear ulcers that measured 0.6cm x 0.3cm each. In
the middle third of the esophagus, there was one linear ulcer that measured 1.1cm x 0.2cm.
The patient was prescribed 40mg of pantoprazole (once a day) and 10mg of tiapride (three
times a day). During her two-week follow-up appointment, an endoscopy was repeated, which
demonstrated a complete healing of the ulcers.
Foods are usually consumed by humans in two stages-mastication, followed by deglutition
[5]. The chewing step is important because it helps with the loss of heat in the consumed food,
which reduces the direct thermal exposure to the esophageal mucosa [6]. This is contrary to
the way food was consumed in this patient’s case. Hot pot noodles and soup do not require
much chewing and can be easily swallowed. The heat was still present in the noodles as it
made contact with the esophagus, thereby leading to ulceration. Also, since the food bolus is
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known to slow down in the middle third of the esophagus (at the
level of aorta) [6], the patient experienced chest pain. This was also
one of the sites of injury.

The literature is rife with case studies and reports of
esophageal injuries that were caused by exposure to chemicals
[7-9]. Esophageal ulcers are also known to be directly linked with
aphthous stomatitis, malignancy and infections [10]. But in this
unique case, we clearly see that ingestion of hot foods without
chewing can lead to esophageal ulcers. Soups should be also handled
carefully and not be ingested while they are at high temperatures.
Large cross-sectional studies are required to further explore this
association and establish causality.
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