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Abstract:

During the Roman era, the butchery profession gained great importance, due to
the reliance on meat as a staple meal in the Roman diet. Roman butchers knew proper
techniques for butchering and eviscerating animals to ensure they were slaughtered
humanely and efficiently. Selected images highlight how sculptors expressed the skill of
the butchers” work by artistically depicting their work environment. This includes the
butcher wearing a work apron, the furniture such as the cutting table block and the
waste container, the tools required for work like cleavers, knives, and scales, and pieces
of meat hanging on hooks. The research aims to study funerary tombstones depicting
butchers, in which the tombstone owner was interested in depicting his pride in his
profession, his work environment, his tools, and his workplace. The tools used by the
butcher in different regions and places will also be investigated in an attempt to
understand the reason for their diversity and the extent to which the tools carved match
the tools that were actually found. The butcher's work method in processing

slaughtered meat and the method of displaying it will also be deduced.
Keywords: Butchery; Job; Tools; Roman.
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GRANT, A., «<Sorne Observations on Butchery in England from the Iron Age to the Medieval Period», In La
découpe et le partage du corps a travers le temps et l'espace, édité par J.D. VIGNE, Anthropozoologica, N2 spécial
1987, 53-58; MALTBY, J. M., Animal Bones and the Romano-British Economy, C. Grigson et 1. Clutton-Brock
dir, Animais and Archaeology: 4. Husbandry in Europe. BAR International Series, 1984, 125-227;
MALTBY, J. M., «<Urban Rural Variations in the Butchering of Cattle in Romano British Hampshire». In Diet
and Crafts in Towns, The Evidence of Animal Remains from the Roman to the Post-medieval Periods, édité par
SERJEANTSON, D., et WALDRON T., BAR British Series, 199, 1989, 75-106.
2 GARNSEY, P. & SALLER, R.P., Food and Society in Classical Antiquity, Cambridge University Press, 2012, 43-
63.
3 MANNING, W.H., Catalogue of the Romano-British Iron Tools, Fittings and Weapons in the British Museum,
London: British Museum, 1985, 179.
https://www.britishmuseum.org/collection/term/BIB3086?id=BIB3086&page=2#page-top, Accessed on
September 28, 2023.
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7 CLAIRE, D.R., Macellum: Marché Alimentaire des Romains, Louvain: Institut supérieur d'archéologie et
d'histoire de l'art, 1983, 140.

8 FILIPPO, C., Il foro romano 2. Periodo reppublicano e augusteo, Roma, 1985, 142-154.

9 CLAIRE, Macellum: Marché Alimentaire des Romains, 273.

YA


https://remacle.org/bloodwolf/erudits/varron/lingua5.htm
https://remacle.org/bloodwolf/erudits/varron/lingua5.htm
https://books.google.com/books?id=E7OfAAAAMAAJ
https://books.google.com/books?id=E7OfAAAAMAAJ

(¢Y~ Y¢) Yoaadl Youls=ll e | Q&)Uw eL!J‘ sl dlxs
Magallat Al-Itihad Al-'am Lil Atartyin Al-‘arab (JGUAA)

Ailag )l agalll loud Gand ALia) Y LY

Cigs asalll Ll alall s cousddl) L augll 8 :mes Aae asllSle U aag
SO S Aplanll edladd) Ly elligh cpadl e L salall

sty aie el aranal S5 (@14 ety Gugl Gl e (il 39 3al) Liale (il (Gou Jaad LS
SaiaesS (50 2l lu Ll Guenls Gy aala alaa (ow casalll audail Cradial) Lagy dypaa
V] A aala a8 DLl SVl 8 ol gl L,
B0 Jlasly gl cildaad A&l guail) . ¥

o3 Ayaal ety il LA e cadiel ) dgnall Gl e aedl Gleg N (ssle

e Oy Olonll L seday Galiaally Aalaall pldall gty il uligil i) e Gusyleal
sagee o (3 oy Victimarii desaaY) o Glemll jaehal ey o5 Aail) dlee cilS LT 5l
S Ayl (sl slaliay pupa cultrarii 3 ashy & cdle madll g S o B Y Gl (e gl
Slo BmamY) piay 2 Tl any byl pall) adaiiy Aol adail S dxiy cdud) el
AU LN b Glaall o e SBU e la) Ganiy — Cilall — Haruspex asiys «lgalds layels
Gy Al Gubill aaea b Aald Bpaal Qlilly hally ooy 2y anplad) sl S
S O LS ugilall i s saa dsaa g ganb edie ) Lol lgle Sl e n Y IS
& 1am aal Wil (e cdapdll col€ dam ot e & ol (e LS 8 asall) oDigial

10 BIELFELDT, R., “Das Macellum von Pompeiopolis: Eine neue kleinasiatische Marktanlage mit
Oktogonaler Tholos”, In Pompeiopolis I. Eine Zwischenbilanz aus der Metropole Paphlagoniens nach fuif
Kampagnen 2006 - 2010, Editiert von Summerer, L., Langenweissbach, 2011, 49-62.

11 ARMANDO, C., «<Macellum and Imperium. The Relationship between the Roman State and the Market-

Building Construction», Analysis Archaeologica, VOL. 1, 2015, 71.

12 PIERRE, A., EMMANUELLE, B, et al., «Saint-Bertrand-de-Comminges. Lugdunum Convenarum», Guide
archéologique de France, 33, Paris, 1996, 36-43.
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14 Varr.Rust.2.5.10-11: Eoscumemimusdomitos, stipulamursic, «illoscebouessanosessenoxisquepraestari»; cum
emimus indomitos, sic, «illosce iuuencos sanos recte deque pecore sano esse noxisque praestari spondesne?» Paulo
uerbosius haec, qui Manili actiones secuntur lanii, qui ad cultrum bouem emunt; qui ad altaria, hostiae sanitatem
non solent stipulari.

https://penelope.uchicago.edu/Thayver/E/Roman/Texts/Varro/de Re Rustica/2*.html, Accessed on
September 28, 2023.
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15 GUNNEL, E., «Meat in Ancient Greece: Sacrificial, Sacred or Secular? »; European Institute for the History
and Culture of Food, 5, Ne. 1, 2007, 330.

16 Varr.Rust. 2.5.10-11: Eoscumemimusdomitos, stipulamursic,“illoscebouessanosessenoxisquepraestari”; cum
emimus indomitos, sic, “illosce iunencos sanos recte deque pecore sano esse noxisque praestari spondesne?” Paulo
uerbosius haec, qui Manili actiones secuntur lanii, qui ad cultrum bouem emunt; qui ad altaria, hostiae sanitatem
non solent stipulari.

https://penelope.uchicago.edu/Thayer/E/Roman/Texts/Varro/de Re Rustica/2*.html, Accessed on
September 28, 2023.

17 FARAONE, F.S., Greek and Roman Animal Sacrifice, Ancient Victims, Modern Observers, Cambridge, 2012, ch
4,92,

18 CHIOFF, L., c:il Mercato della Carne nell’Occidente romano. Riflessi Epigrafici ed Iconografici, Roma, 1999,
FIG. 48, 82.
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20 ESPERANDIEU, Recueil Général des bas-Reliefs, Statues et Bustes de la Gaule Romaine., IV, N° 3454, 379-380.

2 ZIMMER, G., Roinische Berufsdar- Stellungen, Berlin, 1982, 94.
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2 Torcello, Museo Provinciale, inv. 7; CIL] XI, 348; ILS 2269.
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Mercato della Carne nell’Occidente Romano. Riflessi Epigrafici ed Iconografic, 76.

2 Museo Nazionale di Aquileia, inv. 448/1.2 LIGNEREUX, «Techniques de Boucherie et Rejets Osseux en
Gaule Romaine», 51.

30 L”AQUILA, Museo Nazionale, Sezione Archeologica, inv. 100; LIGNEREUX, «Techniques de Boucherie et
Rejets Osseux en Gaule Romaine», 51.

31 LIGNEREUX, «Techniques de Boucherie et Rejets Osseux en Gaule Romaine», 51.
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32 MANNING, W.H., Catalogue of Romano-British Ironwork in the Museum of Antiquities, Newcastle upon
Tyne, Newcastle: University of Newcastle upon Tyne, Department of Archaeology, 1976, 37.

3 KRISH, S., Multidisciplinary Approach to Romano-British Cattle Butchery, 9th ICAZ Conference, Durhm,
2002, 115.

3 NICOLAS, M., «Du Couteau au Boucher: Remarques Préliminaires sur la Préparation et le Commerce de

la Viande a Pompéi»s European Institute for the History and Culture of Food, 5, No.1, 2007, 188-189.
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GHISLENIL, M., VACCARO, E., «<Excavating the Roman Peasant I: Excavations at Pievina (GR)», PBSR 79,2011,
95-145.
3 VARRON, De re rustica, 2, 4, 10: "Suillum pecus donatum ab natura dicunt [iis] ad epulandum. Itaque iis
animam datam esse proinde ac salem quae seruaret carnem." Ce passage est suivi de considérations sur
les quartiers de porc salé gaulois, qui sont réputés les meilleurs.
https://penelope.uchicago.edu/Thayer/E/Roman/Texts/Varro/de Re Rustica/2* html Accessed on
September 28, 2023.
39 PLINE L’ANCIEN, Naturalis Historia, 8, 77, 209: Adhibetur et ars iecori feminarum sicut anserum,
inuentum M. Apici, fico arida saginatis ac satie necatis repente mulsi potu dato. Neque alio ex animali
numerosior materia ganeae : quinquaginta prope sapores, cum ceteris singuli. Hinc censoriarum legum

paginae, interdictaque cenis abdomina, glandia, testiculi, uuluae, sincipita uerrina, ut tamen Publili
mimorum poetae cena, postquam seruitutem exuerat, nulla memoretur sine abdomine, etiam uocabulo

suminis ab eo inposito.
https://www.perseus.tufts.edu/hopper/text?doc=Perseus %3 Atext%3A1999.02.0137%3Abook%3D8%3Ach
apter%3D77#notel, Accessed on September 28, 2023.
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4 Varron, De re rustica, 2, 4, 3: Quis enim fundum colit nostrum quin sues habeat et qui non audierit patres
nostros dicere ignauum et sumptuosum esse qui succidiam in carnario suspenderit potius ab lanario quam e
domestico fundo?

https://penelope.uchicago.edu/Thayer/E/Roman/Texts/Varro/de Re Rustica/2*.html, Accessed on
September 28, 2023.

4 KRISH, Multidisciplinary Approach to Romano-British Cattle Butchery, 116.

# SHERIDAN, J., & ALLEN, P., «Guidelines for Slaughter, Meat Cutting and Further Processing, Food and
Agriculture Organization», FAO 91, Rome, 1991, 6.
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https://www.fao.org/3/t0279e/T0279E02.htm, Accessed on September 28, 2023.

4 LIGNEREUX, «Techniques de Boucherie et Rejets Osseux en Gaule Romaine», 69.

# KRISH, Multidisciplinary Approach to Romano-British Cattle Butchery ,112.

4 MALTBY, «Urban Rural Variations in the Butchering of Cattle in Romano-British Hampshire», 75, 106.
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