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ABSTRACT

The paper discusses possible evidence for cereal food from seven Bulgarian archaeological sites spanning the
Early Neolithic to the Early Iron Age (6" millennium BC - 1*t millennium BC). It aims to increase the awareness
of excavators towards such finds and to present the methods for collecting and extracting such remains from
archaeological layers and their laboratory analysis. The studied remains are mainly cereal fragments, agglom-
erations of fragments or amorphous/ porous masses with or without visible plant tissues. They were directly
collected from vessel contents or derived by means of flotation from bulk samples taken from floor layers close
to fireplaces/ cooking installations. The microscopic structure of the food remains is observed and described at
plant tissue level under low magnification binocular, microscope with reflected light and Scanning Electron Mi-
croscope (SEM). These optical examinations were applied in order to detect alterations of the microstructure of
the possible food remains and hence to trace the possible ways of food preparation. All the cereal food remains
from the Neolithic/Chalcolithic period represent coarsely ground cereals, while the later ones (Late Bronze Age
and Early Iron Age) have characteristics of finely ground cereal products and may suggest the introduction
of new cooking/ baking techniques as well as shifts in food processing practices. Based on their field experi-
ence and research results the authors strongly recommend careful sampling and documentation of any charred
crusts recognisable as such in vessel contents, and deposits around installations like ovens and fireplaces, which
could be related to daily food preparation or ritual offerings. Such systematic study of archaeological food re-
mains will facilitate obtaining reliable information about food preparation and consumption in the past.

KEYWORDS

Cereal food remains, plant macroremains, Scanning Electron Microscopy (SEM), Southeast Europe, Early Neo-
lithic — Early Iron Age

Introduction

The cultivated crops and the meals produced of them are tightly connected with the
environmental characteristics of a region. However, the food and its ingredients are also a
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Fig. 1. Map of the study area: yellow rhomb — Neolithic/ Chalcolithic sites; red rhomb — Late Bronze
and Early Iron Age sites
O0p. 1. Kapma 1a u3cAedsarusl patior: X oAm pomob — HeOAUmHu/ XarKoAummu obexmu; uepser pomo —
obexmu 0m KbcHAMA OPOH306A U PAHHAMA KeAl3HA enoxa

reflection of the cultural and economic attributes and the everyday life of the society. Ce-
reals which have been staple crops since the beginning of farming and the food produced
of them provided one of the bases for surplus and demographic increase of ancient popu-
lations, a precondition for further technological and societal developments. The current
paper offers a diachronic review of cereal food finds from several Bulgarian sites spanning
the Early Neolithic through to the Early Iron Age (6™ millennium BC — 9" century BC;
for more precise dating see Table 1). The material presented here has already been briefly
discussed in a recent article presenting an overview of the types of prehistoric cereal food
remains encountered in Greek and Bulgarian sites (Valamoti et al. 2019). Here, the study
moves forward by examining these finds in a more thorough way, putting emphasis on the
contextual information by considering the specific archaeological and archaeobotanical in-
formation for each find. In this way, a better understanding of the processes that generated
these finds, as well as the intended uses can be inferred. Moreover, a broader chronological
contextualisation of the finds can be achieved. Possible preparation practices and ingredi-
ents are discussed aiming to reveal different ways of transformation of plants into food. In
addition, the paper reviews the criteria for identification and determination of archaeologi-
cal food remains and aims to increase the awareness of the archaeological research for this
category of finds.
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Possible . .
Food category | Appearance ingrediants Site Period Absolute dates
L;)ose cereal |coarsely gro_und einkorn, emmer, I.(aplt.an Early Neolithic Il| 56505450 BC
ragments cereal grains barley Dimitrievo
Agglomerations coacrisely |
of cereal ground cereal 1 qinkorn, emmer, Early
f grains separate ' ! Karanovo s 4900-4700 BC
ragments and lumoed barley Chalcolithic
fused together P
together
. coarsely
Agglomerations ground cereal | barley; plants . .
of cereal X . Provadia- Middle
grains separate | different from . . 4700-4600 BC
fragments dl d | Solnitsata Chalcolithic
fused together andlumpe cereals
together
Agg(')?r?;rgllons porous texture
fragments in W;,th whole ac?d mllllgt, ba(;ley, Kush Kaya Late Bronze Age | 1350-1275BC
an amorphous ragmente insee
matrix grains
Amorphous amorohous
masses with no P
visible cereal homogenous | barley, wheat Ada tepe Early Iron Age 1100-850 BC
fragments texture
Amorphous amorphous
masses with no homogenous barley Kapitan Early Iron Age | 1000-850 BC
visible cereal texture Andreevo
fragments
Amorphous amorohous
masses with no h P ink il K | c
visible cereal omogenous | einkorn, millet Vaskovo Early Iron Age 1000-850 B
fragments texture

Table 1. Summary of the cereal based food remains, their possible ingredients, and dating
of the archaeological context
Tabauya 1. O606uieHe HA OCMAHKUINe 0N XPAHU 01 XUMHU KYAIMYPU, MeXHUMe 6b3MOKHU CoCMAsKu
U XPOHOAOZUYeCKA NPUHADAKHOCH HA APXEOAOZUNeCKUIe CHIPYKMYpU

Research on ancient cereal food remains has been going on for several decades (Hans-
son, Isaksson 1994; Valamoti 2002; Heiss 2008; Heiss et al. 2015, 2017, 2019; Gonzalez Car-
reterro et al. 2017; Valamoti et al. 2019). Studies of such remains from Southeast Europe
(Marinova 2006b; Valamoti 2002, 2011; Valamoti et al. 2008; Popova 2016; Popov et al. 2018)
made preliminary interpretation describing them as bulgur and/or trahanas, bread and/or
porridge (for detailed terminologies on traditional cereal based food preparations see Cap-
pers et al 2016; Cappers 2018), sometimes backed by experimental investigations (Valamoti
2002, Valamoti et al. 2008). Later Valamoti (2018) suggested an alternative interpretation of
various charred food remains as related to the process of preparing cereal based alcoholic
products. In a recent paper an attempt to describe the potential food categories was made
(Valamoti et al. 2019) based on the morphological criteria combining macroscopic appear-
ance and microscopic features of the surface and the internal structure. In this article, the
proposed food categories are summarised as: a) loose cereal fragments, b) agglomerations
of cereal fragments, c) agglomerations of fragments in an amorphous matrix, d) amorphous
masses with ‘bubbles’. The broad terms used for these food remains are “cereal products”
and “cereal (based) food remains” indicating that some kind of processing of the cereals
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Fig. 2. Archaeological context of the food remains found at Kapitan Dimitrievo. The studied material comes
from storage vessel Ne 4 (after Marinova 2006, 48, fig. 6.8 and Nikolov 1999, 13, fig. 3; 17, fig. 6)
O6p. 2. Apxeorozuvecku KOHMeKCM HA XpanumeAnume ocmanxu, omipumu 6 Kanuman Jumumpueso.
Mscaedsanusm mamepuar e Hamepe 6 co0-3vpHoxparuruuie Ne 4 (no Marinova 2006b, 48, fig. 6.8 u
Nikolov 1999, 13, fig. 3; 17, fig. 6)

has been performed before charring (Valamoti et al. 2019). Those terms are applied also
here, in order to avoid an over interpretation by using terms connected with a particular
type of processing. It is important to mention that in some or even in most of the cases, it is
difficult to define the food representing category as the remains could well represent more
than one. In order to apply the classification of cereal food remains proposed by Valamoti
et al. (2019) the pre-depositional processing and taphonomic factors have also been taken
into consideration and are discussed below.

Materials and methods

The material presented here comprises charred cereal food remains coming from sev-
en Bulgarian sites: Kapitan Dimitrievo, Karanovo, Provadia-Solnitsata, Kush Kaya, Kapitan
Andreevo, Ada Tepe and Vaskovo, spanning the Neolithic through to the Iron Age (fig. 1).

The sites and materials under study

The site of Kapitan Dimitrievo is situated in the western part of the Thracian valley.
It is a tell with preserved archaeological layers from the Early Neolithic to the Early Bronze
Age (Nikolov 1999, 2000). The remains studied within the PLANTCULT project derived
from a house belonging to the Early Neolithic IT (5650-5450 BC) and were found in a storage
vessel (Nikolov 1999), situated close to the hearth together with other storage vessels (fig.
2). The content of all storage vessels has been directly collected. Additionally, bulk samples
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have been gathered from the site for flotation and further archaeobotanical analyses.

Karanovo is a tell site situated in the Eastern part of the Thracian valley (fig. 1). It
has preserved cultural layers from the Early Neolithic to the Bronze Age (Nikolov 2002).
The material studied here comes from storages found on the floor of a building from the
level Karanovo V corresponding to 49004700 BC (Early Chalcolithic) from the excavated
in 1947-57 central sector (fig. 3). During the excavations the content of the vessels was col-
lected as separate samples and stored for further analyses.

Provadia-Solnitsata is also a tell site situated in the Northeastern part of Bulgaria (fig.
1). It is the largest Neolithic-Chalcolithic salt production centre in Europe established, ac-
cording to reliable series of radiocarbon dates, from 5500 BC onwards i.e. the beginning of
the Late Neolithic (Nikolov 2011; 2012; 2017). Three prehistoric layers have been registered
at the site: Late Neolithic, Middle Chalcolithic and Late Chalcolithic. In the Southeast sec-
tor of the tell the Late Chalcolithic layers have been destroyed during the later periods and
were used to form the mound of the Thracian burial tumulus situated on the top of the tell
(Nikolov 2010, 2011, 2016). The food remains studied in the current paper come from ves-
sel number 90 found in building 1, square F-4, Southeast sector (fig. 4). They belong to the
Middle Chalcolithic layers (4700-4600 BC) of the site. Lots of vessels have been discovered
in building number 1 (Nikolov, Petrova 2008). Their content and the sediment around have
been systematically sampled. The archaeobotanical material was extracted by the means of
manual flotation or more specifically wash-over technique.

Kush Kaya is a hilltop site located in the Eastern Rhodope Mountains, Southeast Bul-
garia (fig. 1). Remains of buildings belonging to several periods of inhabitation were un-
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Fig. 4. Topographic plan of the site of
Provadia—Solnitsata. The red square points
the place of building N 1 where the food
remains come from (after Nikolov, Petrova,
2008, 43, fig. 7)

O6p. 4. Tonozpadcxu naan na obexma
IIposadua—Cornuyama. Yepserusm

) K6adpam nocouea macmomo Ha czpada No
) — s o 1, omxvdemo npousausam ocmarxume
om xpana (no Nikolov, Petrova,
e 2008, 43, fig. 7)

covered in the study area — the Late Bronze Age, the Early Iron Age and the Roman period.
Its occupation was most intensive during the Early Iron Age, when the inhabited area in-
creased considerably (Popov 2006; 2009; 2016).

The studied here food crust comes from a dwelling belonging to the Late Bronze Age
layers of sector Ne 1 of the site (fig. 5.A), and more precisely second half of the 14™ — the
beginning of the 13" century BC. It was found in a partly preserved, deep vessel, which was
covered by part of a jug that was reused as a lid (fig. 5. B, C). The whole content of the vessel
has been collected for further analysis. Additionally, bulk samples from different contexts
(pits, buildings, cultural layers) of the site have been provided for archaeobotanical analy-
sis. Fragments of clay spoons (fig. 5.D, E), supposedly used for food with liquid texture,
were discovered in the same house and in the nearby dwellings (Popov et al. 2018).

The site of Ada Tepe is situated in the Eastern Rhodope Mountains, Southeast Bul-
garia (fig. 1). It represents gold mining and settlement complex occupied from the Late
Bronze Age to the Early Iron Age (between 15" century BC and beginning of 9" century
BC). The site includes ore mining structures (open cast mining structures, waste heaps,
working places for ore-preparation, etc.), settlement structures, solitary huts or sheds. The
settlement structures are situated in different parts of the hill (fig. 6) and the occupation
area during the Early Iron Age decreased significantly as compared to the Late Bronze Age.
(Nikov et al. 2018). The study area has been systematically sampled for archaeobotanical
analysis. In one of the flotation samples amorphous fragments have been selected as pos-
sible food remains. They come from the floor layer of a settlement structure from the Early

186



Recognising archaeological food remains: archaeobotanical case studies from Bulgaria

Ale -D.I_I_I_E

Fig. 5. The site of Kush Kaya: A. Plan of the site Kush Kaya (after Popov 2009, 23, fig. 3). Sector 1, where the
food remains comes from is marked with red circle; B. Overview of the archaeological context where the food
remains were found in dwelling Ne 1, sector I (after Popov et. 2018, 264, fig. 16.1); C. The same food remains
documented as found in situ inside a vessel (after Popov et. 2018, 273, fig. 16.4 A); D and E. Fragments
from clay spoons (by H. Popov)

O6p. 5. Obexmom Kyur Kas: A. [Taan na obexma Kyuw Kas (Popov 2009, 23, 06p. 3). Cexmop I, omxvdemo
NPOU3X0K0AM OCMAHKUTIE O XPaAHA e MAPKUpan ¢ uepsera okpvxrocn, B. Obuy uszaed na xonmexcma
HA HAMUpAHe HA XpaHumeArume ocmarnku 6 xuruuye N 1, cekmop I (no Popov et al. 2018, 264, o0p. 16.1);
C. Cvwume ocmaniu om xpana dOKyMeHmupany npu omipusaremo in situ 6 cvd (no Popov et al. 2018,
273, fig. 16.4 A); D u E. Opazmenmu om eauneru rvxkuuu (asmop X. ITonos)

Iron Age period of the site (1000-850 BC).

The site Kapitan Andreevo is located on the riverbank of the Maritsa river, Southeast
Bulgaria, on the Bulgarian-Turkish border (fig.1). The preserved site structures are pits that
chronologically cover the following periods: Early Bronze Age, Early Iron Age, and Early
Medieval times. Many of the studied structures belong to the Early Iron Age, 10*-6" centu-
ry BC (Popov et al. 2007; Popov, Grozdanova 2008) (fig. 7). Fragments of amorphous lumps
have been detected in one of the floated samples from pit 176 (fig. 7.B), latterly defined as
food remains (fig. 15.A), dated to the Early Iron Age 1000-850 BC.

Vaskovo is situated in Southeast Bulgaria, Ljubimets region close to the Bulgarian -
Turkish border. (fig. 1). It is an Early Iron Age house, the size of which is 9,5 x 4,5 m. (fig.
8.A). The site is dated to 109" century BC. The archaeological material is characterized
by great diversity: ceramic vessels; loom weights; spindle-whorls; stamp for decoration of
vessels; iron knives, etc. (Iliev 2015). A fireplace was found approximately in the middle of
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the structure. All the archaeobotanical samples come from the area close to the fireplace
(fig. 8. B, C, D).

Methods of analysis

The archaeological food remains have been studied with the aid of a stereomicroscope
with magnification 10x—40x. More detailed analysis has been performed using reflected
light microscope and documented using SEM. SEM analysis was carried at the Aristotle
University of Thessaloniki using a JEOL JSM-840A scanning electron microscope. Samples
were coated with carbon — average thickness of 200 A — using a vacuum evaporator JEOL-
4X. Few specimens from Karanovo and Kush Kaya were observed under JEOL JSM 840,
coated with 20-25 nm of gold at the Royal Belgian Institute for Natural Sciences.

The cereal based food remains described below follow the classification proposed by
Valamoti et al. (2019) with small additions and changes needed for the appropriate descrip-
tion of the proposed here material (Table 1). In addition, a detailed overview of the archaeo-
botanical assemblages from each site is provided in order to enlarge our awareness of the
potential ingredients of the foods consumed by the ancient societies.

Results

Kapitan Dimitrievo
The archaeobotanical analysis of the site Kapitan Dimitrievo shows that the hulled
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Fig. 7. The site of Kapitan Andreevo: A. Sector of the site of Kapitan Andreevo, where the concentration of
Early Iron Age pits is the highest (after Popov et al. 2007, 195, fig. 1); B. Plan of the sector (after Popov,
Grozdanova 2008, 164, fig. 1), negative structure 176, where the cereal based food remains were found is

marked with red circle
Oop. 7. Obexm Kanuman Andpeeso: A. Cexmop na odexma Kanumar Anopeeso, c naii-6ucoxa

KOHUeHMpayus Ha aIMume om parntama xeaasna enoxa (no Popov et al. 2007, cmp. 195, 06p. 1); B. I1aan

na cexmopa (no Ilonos, I'pozdarosa 2008, c. 164, puz. 1), ama 176, kvdemo ca HaMepeHy XpanumeAHume

0CANKU 0N SOPHEHU KYAMYPU, € MAPKUPAHA C UepseHa OKPOAKHOCH

wheats were the most common cereal crops at the site, and the prevailing one was einkorn
(Triticum monococcum). Both hulled (Hordeum vulgare var. vulgare) and naked barley (Horde-
um vulgare var. nudum) were present, among which hulled was predominant. Apart from the
cereals, pulses were also cultivated. Most important of them were lentil (Lens culinaris) and
grass pea (Lathyrus sativus/cicera). Interesting are the findings of chickpea (Cicer arietinum) in
the Early Neolithic II layers, synchronous to the studied here material. Chickpea belongs to
the early Neolithic founder crop assemblage of the Near East, but in Bulgaria it occurs first
in the second half of the early Neolithic parallel to renewed intensification of the contacts
with Anatolia as observed in archaeological records (Marinova, Popova 2008). Other inter-
esting archaeobotanical finds from the site are those of the Early Neolithic downy safflower
(Carthamus cf. lanatus) and the Late Neolithic coriander (Coriandrum sativum) which show the
continuous Mediterranean influence at the site (Marinova 2006a, b; Marinova, Riehl 2009).
Gathered plants from the wild were also used, such as Cornus mas, Rubus sp., Pistacia terebin-
thus, Physalis alkekegi, Prunus sp., Corylus avellana, Sambucus sp. (Marinova 2007).
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Fig. 8. The site of Vaskovo: A. Photo of the studied structure/ house (by S. lliev); B. Plan of the studied
structure/ house (after Iliev 2015, 159, fig. 1). The area of the fireplace, where the studied here cereal food
remains come from, is marked with red circle; C. View of the fireplace (by S. Iliev); D. Section of the fireplace
(by S. Iliev)

O6p. 8. Obexmovm Backoso: A. Crumia na uscaedsanama cmpyxmypal wouya (asmop C. VMaues); B. I1aan
Ha uscaedsanama cmpyxmypal koua (no lliev 2015, 159, fig. 1). Ozrnuueno, omxvdeno npousxoxoam
paszAex0arume oCmanKu om SvpHeHa Xpana, e Mapkupano ¢ vepsera oxpoxnocm; C. Obuy uszred na
ozrtungemo (asmop C. Maues); D. Tlpogua na cvuyomo ozrume (asmop C. Virues)

The hulled wheats were usually found as complete ears or at least spikelets (see
Marinova 20064, fig. 4; 2006b, Appendix 1). In some of the storage finds cereal stems were
identified, as well as some weeds (Marinova 2006b). Storages of leguminous crops were
also present at the site. The content of storage vessel Ne 4 differed from the others found in
the house as it comprised coarsely ground and broken grains of wheat and barley, which
were identified during the excavations as a kind of cereal food product, possibly bulgur.
The Kapitan Dimitrievo food fragments represent a dense concentration stored inside a
pot. It is unlikely that all the fractures occurred due to depositional or post-depositional
processes, rather the cereals were intentionally processed and deposited there (Marinova
2006b; Marinova 2007). They appear like coarsely ground cereal grains (fig. 9.A). Within
the vessel few whole grains (ca. 5% of the volume) were also found and were identified as
einkorn, emmer and barley. Part of them could represent unground grains from the stor-
age, but it is also possible that during the burning of the building some grains came in from
the other crop storages nearby. Some of the studied food fragments show obvious bulging
surfaces and fused endosperm cells (fig. 9.B, C, D, E), while other fragments do not pos-
sess features (fig. 9.F, G) that could be related to special processing steps or taphonomic
issues (for example post depositional fragmentation). However, observations on rounded
or “bulging” surfaces are difficult to be measured objectively (see Braadbaart et al. 2016 and
references cited there). A previous study (Valamoti et al. 2008) considered the alterations of
the microstructure of those food remains. By application of SEM it was possible to recognise
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1

Fig. 9. Microphotographs of food remains from the Early Neolithic site Kapitan Dimitrievo: A. Macroscopic
overview of food fragments under low magnification binocular, scale 1 mm (by 1. Hristova); B. Macroscopic
overview of a food fragment under SEM, scale 500 um (after Valamoti et al 2019, 102, fig. 2b.); C. Magnified
detail from the same structure given in B. (after Valamoti et al 2008, 274, fig. 18); D. Microstructure
showing bulging surfaces and fused endosperm cells, scale 100 um; E. Possible remains of gelatinization
on the grain fragment surface; F. Einkorn (Triticum monococcum) grain fragment showing no traces of
processing; G. Close view on presumably unprocessed grain fragment; H. Partly collapsed and molten
aleurone layer; 1. Preserved aleurone layer (photos DI by L. Papadopoulou, 1. Hristova)

O6p. 9. Muxpogomozpaduu na ocmarky om xpana om Pannusg Heoaum na Kanuman Jumumpueso: A.
Ob6uy, usered Ha Pppazmenmu om Xpanama npu HUCKo yeeauerue (nod ournokyAip), mawab 1 mm (asmop
M. Xpucmosa); B. O0uy, useaed na ppazmerm om xparama nod SEM, maua6 500 um (no Valamoti et al.
2019, 102, fig. 2b); C. Veeauuen demaiia om coujama cmpykmypa, dadera 6 B. (no Valamoti et al 2008, 274,
fig. 18); D. Muipocmpykmypa, nokaseaua usnvkKHaAU NOGbPXHOCTHU U CAeTU eHOOCTIePMHIU KAEKU,
mauyad 100 pm; E. Bo3MoXHU 0CmAaniu om XeAamuHusaus 6opxy nogopxHocmma Ha Gpazmerma Ha
svpromo; F. @pazmerim om 3opHo 1a ednosvpnerika (Triticum monococcum), b6es caedu om obpabomia; G.
bausvk naan evpxy seposimiio neobpabomsar ppazmenm om svpro; H. Yacmuurio paspyuien u pasmonen
areyporos caoil; I. 3anasen areyporos caou (crumxu D—I, /1. [Tanadonory, M. Xpucmosa)

and describe a wide range of starch forms with traces of uneven cooking processes, thus it
was suggested that the cereal grain fragments were cooked in water (Valamoti et al. 2008).
The current analysis has shown that one layered aleurone tissues (fig. 9.H, I) are quite com-
mon among the preserved microstructures visible under SEM, which points to cereals dif-
ferent from barley. Except from barley the other cereals present in the vessel were einkorn
and emmer, which indicates them as possible ingredients of the studied food remains.
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Karanovo

The archaeobotanical analyses at Karanovo comprise different periods (Arnaudov,
Vassileva 1947; Hopf 1973; Popova 1995; Thanheiser 1997; Marinova 2002, 2004, 2005). The
Neolithic and Chalcolithic crop spectrum is quite similar to that described above for Ka-
pitan Dimitrievo. The prevailing cereal crops are the hulled wheats, which most probably
were grown together. The domination of einkorn and emmer varies throughout the periods
of existence of the site (see Marinova 2006b). For the time of interest, the Early Chalcolithic,
einkorn (Triticum monococcum) was prevailing (Marinova 2005). Barley (Hordeum vulgare)
had a secondary role and usually was found in small amounts. Leguminous crops were also
an important part of the diet of the prehistoric population. The most typical leguminous
crops during the Chalcolithic are lentil (Lens culinaris) and bitter vetch (Vicia ervilia). Pea
(Pisum sativum) and grass pea (Lathyrus sativus/cicera) were identified but in much smaller
quantities. The analysis of several storages from the Late Neolithic documented that unpro-
cessed einkorn (Triticum monococcum) and emmer (Triticum dicoccum) were stored together,
while pulses were found as separate concentrations (storages) of pea, grass pea and lentil.
The only oil/ fiber plant found at the site was linseed (Linum usitatissimum) (Marinova 2005).
Gathered plants were also used by the site’s inhabitants such as Cornelian cherry (Cornus
mas), elder (Sambucus sp.), strawberry (Fragaria vesca), raspberry (Rubus idaeus), plums (Pru-
nus sp.), wild grape (Vitis vinifera) (Marinova 2006a).

When observed under low magnification (10x—40x) the preserved food remains ap-
pear like ground cereal fragments about half mm in size, most of which were lumped to-
gether but separate ones were also visible (fig. 10.A, B, C). They could point to pre-cooked
ground cereals that fused together during charring. Several separate cereal fragments and
lumps have been selected for examination under SEM. In some of the lumps, parts of ce-
real grains were visible (fig. 10.A-D). The observed aleurone fragments were single- and
multi-layered (fig. 10.E, F). Partially preserved glume parts were also observed (fig. 10.D, F).
The multiple layered peripheral aleurone (Hands et al. 2012) could be considered as clear
evidence for presence of barley in the mixture. Numerous cereal bran parts and sometimes
transverse cell patches were observed (fig. 10.D, G, H). In most of the cases, the transverse
cell patches are difficult to be identified, but a well-preserved example closely resembles
Triticum sp. (fig 10.H). Considering the morphology of those transverse cells, the presence
of single-layered aleurone, and the archaeobotanically attested cereal species at the site
it could be suggested that wheat was the other ingredient of the prepared food. As free
threshing wheats (T. aestivum/durum) have been found only as single grains (Marinova
2005) it could be inferred that the wheat ingredients of the discussed here cereal food were
the hulled wheats (Triticum monococcum/dicoccum). Additionally, observed pores and fused
endosperm cells (fig. 10.C, I) should reflect some cooking processes or the result of charring.

Provadia-Solnitsata

Based on the archaeobotanical investigations, einkorn (Triticum monococcum) and em-
mer (Triticum dicoccum) are the cereals of greatest importance. In the Middle Chalcolithic
storage contexts dominated by einkorn, 14 % of the glume bases belong to the “new wheat
type” as defined by Jones et al. (2000) resembling Triticum timopheevi Zhuk., a cereal crop
recognised already at several sites in Bulgaria (Marinova 2011; Marinova, Valamoti 2014;
Kreuz, Marinova 2017). Barley (Hordeum vulgare) was also common for the site. Apart from
cereals, pulses took an important part of the crops at the site. Most abundant were grass pea
(Lathyrus sativus/cicera) and bitter vetch (Vicia ervilia), and to a lesser extend lentil (Lens cu-
linaris). Gathered plants such as Cornelian cherry (Cornus mas), elder (Sambucus sp.), rasp-
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Fig. 10. Microphotographs of food remains from the Early Chalcolithic period in Karanovo: A. Macroscopic
overview of a food fragment under low magnification binocular, scale 1 mm (after Valamoti et al. 2019,
p.102, fig. 6a); B. Macroscopic overview of cereal fragments lumped together, scale 1 mm (by 1. Hristova); C.
Macroscopic view of a food fragment under SEM with traces of bulging (and thus possible traces of boiling);
D. Grain fragment with visible aleurone, pericarp, eroded glume, and transversal cells layer sections, scale
400 um; E. Close view of a single aleurone layer F. Partially preserved glume of barley (cf. Hordeum) and the
aleurone layer; G, H. Preserved bran fragments and transverse cells; 1. Detailed view of partly gelatinized
starch granules (photos C-1 by L. Papadopoulou, 1. Hristova)

Oop. 10. Muxpodomozpaduu Ha ocmarkume om xpana om pannus xarkoium na Kaparoso: A. Oouy
uszAed Ha Ppazmerm om xpanama npu HUCko yseaudetiue (nod ouroxkyrap), mawad 1 mm (no Valamoti
et al. 2019, p.102, fig. 6a); B. Opazmernmu om xumnu 3opia, creneru 6 edno, mauyab 1 mm (asmop M.
Xpucmosa), C. @pazmerim om xpariama nod SEM coc caedu om usdysarie (1 cAed06ameAHo ¢ 6b3MOKHU
caedu om eapetrie); D. Dpazmeriin om KUMHO SbPHO CobC CEKMOPU € 6UOUM AACYPOH, NEPUKAPN, Paspyuiena
NAS6A U CAOLL HA HANpeuHume kaemku Ha nepuxapna, mauiad 400 um; E. BAusvk naan na eduruven
areyporos caoil; F. Yacmuuno sanasena nasea na evemux (cf. Hordeum) u areyporosus caoti; G, H.
3anasenu gpazmerimu om 006USKAMA HA SPHOMO U HANpeUHUme KAemKu Ha nepuxapna; 1. demaiiA na
uacmuuHo xeramunusuparu Humecmeru zparnyiu (chumwu C-I, . Ianadonory, M. Xpucmosa)

berry (Rubus idaeus), wild grape (Vitis vinifera) were also found at the site (Marinova 2008).

The material defined as possible food remains comprises cereal fragments about 1
to 2 mm in size which have lost most of their structure, but some still could be recognized
as such (fig. 11). Many had fused together in small lumps and show homogenous porous
texture (fig. 11.B, D). On some of the fragments aleurone layers (fig. 11.E, F) are visible.
When observed in cross section some of the aleurone tissues reveal multiple cell rows (fig.
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Fig. 11. Microphotographs of food remains from the Middle Chalcolithic in Provadia—Solnitsata: A.
Macroscopic overview of food fragments under low magnification binocular, scale 1 mm (after Valamoti et al.
2019, 104, fig. 7a); B. Overview of a food fragment under SEM; C. Possibly gelatinized surface with fused
endosperm cells and pores; D. Cereal grain fragment with fused endosperm; E. Preserved aleurone layer; F.
Multiple row aleurone layer in cross section; G. Close view of the surface of a cereal grain fragment with
preserved bran fragments; H. Cereal grain fragment with fine porous texture; 1. The same fragment as in H,
but in detail and under higher magnification (photos B-I by L. Papadopoulou, I. Hristova)

O0p. 11. Muxpodomozpaduu Ha ocmaniy om xpana om cpedtus xarkorum na ITposadus— Cornunyama: A.
O6uy, uszaed na ppazmenmu om xpanama npu HUcko yeeauderue (nod ouroxyaip), mawad 1 mm (Valamoti
et al. 2019, 104, fig. 7a); B. Crumxa na Pppazmerim om xpanama coc SEM; C. Beposmmo xeramunusupana
NOBLPXHOCHL CbC CAemu eHdocnepmHu kiemxu u nopu; D. Opazmerm om xumio 3opHO Cbe cAemu
KAemxu Ha endocnepma; E. 3anaser areyporos caoi; F. MH020nAACHO6 AAeYPOHOE CAOLL 6 HANpeUeH paspes;
G. bAusvK nAan Ha nosbpxXHOCMMA HA HPazMeHin On KUMHO SPHO CbC 3ANAseHU YACTU 01 NepuKapna;
H. ®pazmenm om xpana ¢ puna nopecma cmpyxmypa; 1. Cougusam Ppazmerim doxymenmupan 6 H, 1o 6
demaiiA 100 1no-20A4mo yeeaunerue (cuumxu B-1, /. Ilanadonory, M. Xpucmoea)

11.F) what allows linking them to barley (Hordeum vulgare). The lumps could originate from
cooking activities as in some fragments fused endosperm cells and pores were noted (fig.
11.C, D). No patches of transverse cells are visible in the studied fragments, but still bran
parts are observed (fig. 11.G). Some of the fragments represent very regular porous sub-
stance (fig. 11.H, I), which differs from the cereal texture and could represent ingredients
other than cereals as component of the prepared food. Ongoing experimental research and
observations in the framework of PLANTCULT aim to build criteria for distinguishing dif-
ferent types of seed texture.
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Fig. 12. Microphotographs of food remains from the Late Bronze Age in Kush Kaya: A. Macroscopic overview
of a food fragment under low magnification binocular, scale 1 mm (by 1. Hristova); B. Food fragment with
visible porous texture; C. Detailed view of a location with fused/molten homogenous texture; D. Common

millet - bran coat from inside; E. Common millet — bran coat from inside with traces of aleurone layer
beneath; F. Glume fragment from Setaria; G. Endosperm of common millet with structure possibly altered by
heating; H. and I. The same altered structure in detail and under higher magnification
(photos B—I by E. Marinova)

Quz. 12. Muxpogomozpaduu Ha ocmanku om xpana om kvcrama Oponsosa enoxa na Kyw Kas: A. Obuy
uszAed Ha Ppazmerm om xpanama npu HUCKo yeeauerue (nod ourokyasp), mawad 1 mm (asmop M.
Xpucmosa); B. Opazvenm om xparama c sudumo nopecma cmpyxmypa; C. demaiiA na casimal pasmonena
xomozerina mexcmypa wa xparnama; D. ITpoco — svmpeuinama cmpana na odsuskama na svpromo; E. ITpoco
— 8bmpelHama Cmpana Ha 006UeKaAmMa Ha 3bPHOMO CbC CAEIU 011 AACYPOHO6 CAO0L 0mdory; F. Dpazmenm na
nasea na Setaria; G. Endocnepm na npoco coc cmpyxkmypa, seposimmo sudousmerena npu nazpssaremo; H. u
1. Cvuama sudousmenena cmpyxmypa 6 demaiiA npu no-6ucoxo yseauuenue (cnumxu B-I, E. Maputrosa)

Kush Kaya

The cereal crops are the dominant group of plant remains found in all studied struc-
tures at the site. During the Late Bronze Age millet (Panicum miliaceum) is the prevailing
crop not only in the site but also in the region (Stika, Heiss 2013). Other common cereals
are hulled wheats (Triticum monococcum/dicoccum) and hulled barley (Hordeum vulgare var.
vulgare). Emmer (Triticum dicoccum) and einkorn (Triticum monococcum) are almost equally
abundant, with a slight prevalence of the emmer. Pulses are far less common in the ar-
chaeobotanical record compared to cereals and are represented by lentil (Lens culinaris) and
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Fig. 13. Microphotographs of food remains from the Late Bronze Age in Kush Kaya: A. Fragmented barley
grain incorporated in the food crust matter; B The interface between longitudinal and transverse cells; C.
Longitudinal cells of the pericarp; D. The interface between tubular and longitudinal cells (figure by L.
Papadopoulou, I. Hristova)

Duz. 13. Muxpodomozpaduu Ha ocmaniy om xpana om kbcrama 6pornsosa enoxa na Kyur Kas: A.
Dpazmenmupano 3opHoO HA edeMUK, UHMezZpupano 6 xparumerrama mamepus, B. Caotl na npexoda mexoy
HAONbXHUmMe U nanpeurume Kiemxu na nepuxapna;, C. Haoarvxmnu kaemxu na nepuxapna; D. ITpexod
Mex 0y mpodecmume u HadAvxHume kaemwu na nepuxapna (asmopu /. Ilanadonory, M. Xpucmosa)

grass pea (Lathyrus sativus/cicera). There is a single find of common beet (Beta vulgaris) but
it represents quite insufficient evidence for revealing the economic role of the plant. It can
be interpreted either as a field weed or as a vegetable. Plants, gathered in the wild, were
also part of the Late Bronze Age diet. Most common are the remains of Cornelian cherry
(Cornus mas). A single find of grape pip (Vitis vinifera) is registered which is not sufficient to
determine whether this species was cultivated or not (Popov et al. 2018).

The food crust found in a deep vessel in dwelling Ne 1 has a porous texture, which
consists of complete and fragmented grains of millet and barley incorporated in a homog-
enous charred mass (fig. 12.A, B, C). Linseeds were also recognized but they were rarely
found either because they were fewer or because they do not preserve so well and do not
produce diagnostic microstructures. The closer observation of all available fragments and
visually identifiable components suggests that the dominating ingredient was millet (fig.
12.D, E). Under low magnification and SEM, the charred porous mass possesses quite ho-
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mogenous sectors, without any recognizable plant tissue (fig. 12.B, C). Apart from the whole
and fragmented grains of millet, also chaff fragments (fig. 12.E, F) were found. Some of the
glume fragments were identified as Setaria (fig. 12.F). Furthermore, remains of endosperm
were detected (fig. 12.G, H, I). Although obviously deformed by high temperatures, they
could be associated with millet (Yang et al. 2011). Other portions of tissue resemble possi-
bly highly altered and deformed former endosperm (fig. 12.C). Instead of cellular structure
these areas are amorphous even under SEM, displaying cavities containing small spher-
ules. This structure is possibly a consequence of pyrolysis: During this process, organic
polymers such as starch, cellulose and hemicelluloses can melt, and pyrolysis gas then
leads to the formation of cavities (Greenwood 1967; Boateng et al. 2007; Werner et al. 2014).
The deformation rate could be influenced by different factors like moisture/water content
and thermal impact before and/or during the burning process. Some experimental studies
describe the process of deformation of cereal grain structure at different temperatures and
the decomposition of starch granules (Charles et al. 2015; Berihuete-Azorin et al. 2019). At
the current state of research, it is important to note that these endosperm deformations
cannot clearly be attributed to processes of cooking and/or fermentation, or to processes
taking place during charring (Heiss 2019; Heiss et al. 2019), i. e. how much the structure
was influenced by the fire. Identified millet grain fragments and chaff remains (fig. 12.D,
E, F) as well as barley fragments (fig. 13.A) within the food matrix indicate that they have
been processed (crushed?) prior to the charring. Millet chaff is very difficult to remove and
often remains as a component of the foodstuff based on millet. Moreover, recent studies of
ancient beer remains from China have shown that chaff of millet was present in the brewing
admixture of millet, along with barley grains and Job’s tears seeds (Wang et al 2016). Ad-
ditionally, traces of transversal cells, longitudinal cells, and the interface between tubular
and longitudinal cells were quite commonly observed within the food matrix (fig. 13.B, C,
D). Complete and fragmented linseeds have also been found. Most probably linseed was
added to the mixture in order to increase the nutritional value of the food thanks to its high
oil content, and at the same time enriching its taste.

Ada Tepe

The main components of the archaeobotanical assemblages are the cereal crops. Dur-
ing the Early Iron Age, the free threshing wheat (Triticum aestivum/durum/turgidumy), einkorn
(Triticum monococcum), and barley (Hordeum vulgare) are prevailing. The abundance of free
threshing wheat is quite interesting as it is not commonly cultivated cereal crop in the re-
gion during the the Early Iron Age (Hristova et al. 2017). It points towards contacts with
and influences by neighbouring regions like the Near East and the Aegean, where it was
one of the main cultivated crops during the period under consideration (Riehl, Nesbitt 2003,
305-306; Megaloudi 2004, 155; Megaloudi 2006, 35, 77-79). Leguminous crops are scarcely
presented at the site. The most common one is bitter vetch (Vicia ervilia), but also single finds
of pea (Pisum sativum) and grass pea (Lathyrus sativus/ cicera) were attested. Fruits are the
most numerous plant group at the site, both cultivated and gathered from the wild. Most
common among them are grapevine (Vitis vinifera), Cornelian cherry (Cornus mas), fig (Ficus
carica), strawberry (Fragaria vesca) and raspberry (Rubus idaeus) (Nikov et al. 2018).

Few amorphous lumps with preserved cereal pericarp (fig. 14.A) were found in the
Early Iron Age structures of the site. The texture of the studied fragments is quite homog-
enous without any indication of visible with naked eye whole or fragmented cereal grains
(fig. 14.B, C). This could be evidence of more thorough processing. Indirectly it could sug-
gest that the final food product requires fine processing of the ingredients such as nowa-
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Fig. 14. Microphotographs of food remains from the Early Iron Age in Ada Tepe: A. Macroscopic overview
of a food fragments under low magnification binocular, scale 1 mm (by 1. Hristova); B. Overview of a food
fragment under SEM; C. The same surface presented in B, now in detail with visible cereal tissue fragments;
D and E. Preserved pericarp fragments within the food texture; F. Detailed view of the transverse cell layer of
wheat (Triticum sp.) pericarp; G. Detailed view of transverse cells; H. Preserved multiple layered aleurone; 1.
Preserved single layered aleurone (photos B—I by L. Papadopoulou, 1. Hristova)

Duz. 14. Muxpodomozpaduu na ocmarxu om xpana om Pannama xeassna enoxa na Ada Tene: A. O0uy,
u3zAed HA PppazmeHni om Xpanama npu HUcko yeeauierue (nod oumnokyasp), mawad 1 mm (asmop M.
Xpucmosa); B. Crumxa na ppazmerim om xpara nod SEM; C. Cvouiama nosvpxrocm, npedcmasetia 6 B,
HO 6 dematia ¢ 6UOUMU PpazmeHmu om mokarume Ha xumomo 3vpro; D u E. 3anasenu ¢pazmermu
0m NePUKApnN HA KYAMYPHO XKUMHO pacmerue 6 cmpykmypama wa xpanama; F. emaiir na nanpeurus
KAemouer cAoil na nepuxapna na nuenuua (Triticum sp.); G. demaiia na nanpeuru kaemwu, H. 3anasen
MHozonAacmos areypon; 1. 3anasen edrocroen areypor (crumxu B—1, /. Ilanadonory, M. Xpucmosa)

days bread, flour, etc. Numerous bran coats with preserved transverse cells could be ob-
served inside the food remains (fig. 14.D, E, F, G) some of which could be determined as
wheat (Triticum sp.) (fig. 14.E, F). Evidence of both multiple and single layered (fig. 14.H,
I) aleurone gives a hint towards the multicomponent structure of the studied cereal-based
food product, at least wheat and barley.

Kapitan Andreevo

The archaeobotanical results for the Early Iron Age at the site are based on several
studied samples. The staple crops during that period are barley (Hordeum vulgare) and the
hulled wheats among which einkorn (Triticum monococcum) was prevailing. Einkorn is usu-
ally the major wheat among the hulled wheats in the region during the Early Iron Age
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Fig. 15. Microphotographs of food remains from the Early Iron Age in Kapitan Andreevo: A. Macroscopic
overview of food fragments under low magnification binocular, scale Imm (after Valamoti et al. 2019, 108,
£ig.19a); B and C. Macroscopic overview of a food fragment under SEM; D, E, F. View of the interface
between transverse and longitudinal cells; G. Preserved multiple row aleurone layer (two layers are visible);
H. Closer view of G under higher magnification (after Valamoti et al. 2019, 108, fig. 19 c); I. Traces of
aleurone layer (photos B—G, 1 by L. Papadopoulou, I. Hristova)

O6p. 15. Muxpopomozpaduu na xparnumerru ocmarxu om Parnama xeadsna enoxa na Kanuman
Andpeeso: A. O0uy, uszaed Ha Ppazmermuime om Xpana npu HUCKO yeeauerue (100 OUHOKYASP), Mauyad
1 mm (no Valamoti et al. 2019, 108, fig.19a); B u C. O0uy, uszaed na gpazmerim om xpanama nod SEM;
D, E, F. Crumxa na npexoda mexoy nanpeurume u HadAvxkHume kaemxu, G. 3anasern MHOZ0NAACTO6
areypomos cAotl ¢ sudumu 0éa naacma; H. Vszaed nod no-zoAsamo yeeruuerue Ha coulama cmpyxmypa
noxasana 6 G (no Valamoti et al. 2019, 108, fig. 19 c); I. Caedu om areyporos croii (crumxu B—G, I, /1.
[anadonory, M. Xpucmosa)

(Hristova et al. 2017). Towards the transition period to the Late Iron Age millet (Panicum
miliaceum) gains importance and gradually reaches dominance over einkorn. Leguminous
crops are represented only by a single find of grass pea (Lathyrus sativus/ cicera), and fruits
- by a single find of grape pip (Vitis vinifera). Of great interest is the discovery of an olive
stone (Olea europea) which is considered as an import as it cannot grow and give fruits in
the study area.

The texture of the food fragments studied here is quite homogenous (fig. 15.B, C)
which could be an indication of more elaborate processing such as fine grinding and/or
sieving of the ingredients prior to further preparation of the meals. Preserved cereal peri-
carp is observed in some of the fragments (fig. 15.D, E, F). The homogenous texture is quite

199



Ivanka Hristova, Elena Marinova, Andreas G. Heiss, Lambrini Papadopoulou, Vassil Nikolov, Hristo Popoyv, ...

100pm

400pm

Fig. 16. Microphotographs of the food remains from Vaskovo: A. Macroscopic overview of possible food
fragments under low magnification binocular, scale Imm (after Valamoti et al. 2019, 108, fig. 18a); B.
Macroscopic overview of a food fragment under SEM; C. Closer view of the porous structure of a fragment;
D. Traces of aleurone layer; E . Preserved single layered aleurone; F. Preserved single layered aleurone (after
Valamoti et al. 108, fig. 18e); G. Fragment, showing charcoal embedded in the food remain; H. Closer view of
the charcoal structure; 1. Another part of the same fragment shown in G and H, but the visible structure does
not display any identifiable features(photos B-E, G-I by L. Papadopoulou, I. Hristova)

Oop. 16. Muxpodomozpaduu na ocmarkume om xparu om Backoso: A. Obuy uszred na npenorazaemu
Ppazmermu om xpana npu Hucko yeeauuerue (nod ouroxyrap), mawad 1 mm (no Valamoti et al. 2019,
108, fig. 18a); B. O6uy uszaed na ppazmerm om xparnama nod SEM; C. I[To-6Ausvk naar na nopecmama
cmpyxmypa na Ppazmenm; D. Caedu om areyponos caoti; E. 3anaser edrocaroer areypon; F. 3anasen
ednocaoer areypon (no Valamoti et al., 108, fig. 18e); G. @pazmerim, nokaseauy 06vzAeHa 0opeecuna,
sanewamana ¢ xparama; H. [To-0Ausvk naan na cmpykmypama na osveienama ovpsecuna; I. Apyea uacm
Ha coupust ppazmenm, noxasar 6 G u H, 1o sudumama cmpyxmypa re npumexasa udeHmuduyupyemu
xapaxmepucmuwu (cnumku B-E, G-I, /1. [lanadonory, V. Xpucmosa)

similar to the one observed in the samples from Ada Tepe. The preserved interface between
transversal and longitudinal cells although resembling to barley is quite problematic for
definite identification (fig. 15.D, E, F). Additionally, the traces of aleurone layers show more
than one row (fig. 15.G, H, I) which corresponds to barley. Based on that it could be as-
sumed that barley is one of the components of the preserved food remain which coincides
with the archaobotanical finding from the site. Moreover, the structure where the food re-
mains come from is a pit containing mainly einkorn and barley.
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Vaskovo

The archaeobotanical information for the site comes from twelve samples taken with-
in the studied house: from the interior of the fireplace as well as the area around it.

The main components among the studied plant assemblages are again the cereal
crops, mainly hulled barley (Hordeum vulgare var. vulgare), einkorn (Triticum monococcum)
and millet (Panicum miliaceum), which are typical staple crops for the Early Iron Age in the
region (Hristova et al. 2017). Free threshing wheat (Triticum aestivum/ durum) was present
in the samples, but its quantity is limited. Pulses were also a part of the ancient diet and
most common among them was lentil (Lens culinaris), accompanied by small amounts of
pea (Pisum sativum) and bitter vetch (Vicia ervilia).

Very interesting is the concentration of seeds of the oil-plant gold-of-pleasure (Camel-
ina sativa). This is the second Early Iron Age site in Bulgaria where this plant was found as a
concentration. The other site is Bresto in Southwest Bulgaria (Athanassov et al. 2015). Apart
from the above mentioned finds, during the Iron Age it was commonly found in archaeo-
logical sites in the Aegean and Western Anatolia (Riehl 1999).

Fruits were also present at the site. Seeds/fruits of grapevine (Vitis vinifera), fig (Ficus
carica), Cornelian cherry (Cornus mas), and dewberry/ blackberry (Rubus caesius/fruticosus)
were found.

Several very small amorphous fragments were investigated in one of the studied
samples (fig.16.A). These possible food remains have a homogenous texture (fig. 16.B, C).
The studied fragments are very small which made the analysis quite difficult. Despite the
limitations, traces of preserved aleurone layer were observed in some of the fragments (fig.
16.D, E, F). The preserved aleurone layer is single layered which indicates the use of cereals
different from barley. Comparing the archaeobotanical data from the site with the observa-
tions from the SEM analysis it could be inferred that the possible ingredients of the cereal
based food remains are einkorn and/or millet.

It should be noted that after the analyses with reflected light microscope and SEM
some of the fragments were identified as wood (fig. 16.G, H). The context of the studied
samples, near the fireplace of the house, could explain the mixture of wood fragments with
food remains and other archaeobotanical findings. But this also poses the question about
how to distinguish food remains and/or cereal products from any other amorphous lumps
(Heiss 2019) such as fruit flesh, very distracted wood, etc., and especially when the frag-
ments are very small (fig. 16.1).

Discussion

Food remains in a diachronic perspective

In order to go further with the study and interpretation of the ancient food remains
it is important first to examine the possible ingredients, in other words the plants that were
used (grown and/or collected) by ancient communities as food. Archaeobotanical lists of
species offer insights of the available ingredients while the actual food remains presented
above offer a rare opportunity to obtain first-hand information on which ingredients were
being mixed and processed for the preparation of food. During all the periods considered
here cereals were the staple crops, but also pulses, fruits, nuts, oil plants were part of the
people’s diet. The most common cereals during the Neolithic and Chalcolithic periods were
the hulled wheats — einkorn (Triticum monococcum) and emmer (Triticum dicoccum). Barley
(Hordeum vulgare) has always been one of the staple crops but usually retained a secondary
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role (Marinova 2007). Free threshing wheat appears sporadically during those periods, but
high concentrations have been found at several Chalcolithic archaeological sites in Eastern
Bulgaria, mostly along the Black Sea coast (Marinova, Valamoti, 2014, Gleser and Marinova
2018). Glume wheats continue to be predominant during the Bronze and Iron Ages in Bul-
garia, but the presence of free threshing wheat increases (Popova 2009; Hristova et al. 2017;
Nikov et al. 2018). Barley retains its role as a staple crop, and it is present almost in all sites
as a main or a secondary cereal. Since the Late Bronze Age onwards millet (Panicum mili-
aceum) starts to be one of the major crops and its central role continues within the whole
Iron Age (Stika, Heiss 2013; Hristova et al. 2017; Popov et al. 2018). Among the pulses the
most common one is lentil (Lens culinaris), but bitter vetch (Vicia ervilia), pea (Pisum sativum),
and grass pea (Lathyrus sativus/cicera) occur frequently.

Oil plants have been also part of the prehistoric diet. Finds of flax (Linum usitatissi-
mum) have been found from the Neolithic (Dennel 1974; Marinova 2006a) onwards. Since
the Early Bronze Age dragon’s head (Lallemantia iberica) has been used in some sites like
Dabene-Sarovka (Marinova, Valamoti 2014) and Drama (Gleser, Marinova 2018). Carthamus
tinctorius appear in the Early Bronze Age in Karanovo (Marinova 2004; Marinova, Riehl
2009). And Camelina sativa has been discovered in the Erly Iron Age sites of Bresto (Atha-
nassov et al 2015) and Vaskovo.

When discussing the ingredients of cereal based food remains, one have to consider
also other possible non-plant components that might have been added to the meal either for
flavouring it (see Heiss et al. 2017) or for making it more nutritious (Valamoti 2011, Heiss et
al. 2015). Animal components like milk and/or fats could also be part of the prepared meal.
Condiments like salt would enhance preservation and longevity. In Bulgaria salt has been
produced since the middle of the 6™ millennium BC (Nikolov 2011) and is particularly con-
nected with the studied here site Provadia—Solnitsata.

It is quite important when trying to interpret the amorphous lumps found in the ar-
chaeological samples to bear in mind that plants could also be used for the preparation of
beverages (Valamoti 2018). Cereals like millet and barley could have been used in prehistor-
ic times for beverages like boza (fermented drink on basis of millet porridge, see Hornsey
2003; Popov et al. 2016), beer or similar drinks with varying alcoholic contents (Valamoti
2009). Any other ingredients used in the preparation of bevarages should not be excluded,
added as preserving agents, for flavouring or making them more palatable (Behre 1999).

Another important aspect for the interpretation of similar findings is the possible stage
of preparation of the cereal based products found archaeologically: coarsely or finely ground,
precooked cereals, partially prepared food, final products, etc. Taking into consideration the
material presented here, it could be assumed that all Neolithic/ Chalcolithic finds of cereal
based products represent either loose grain fragments or agglomerations of fragments. Our
first impression is that they could correspond to products similar to modern bulgur/ traha-
nas or cracked wheat. It should also not be excluded that these findings represent a particular
stage of processed cereals stored for later cooking. In comparison to Neolithic/ Chalcolithic
finds, the food remains from the Late Bronze Age and the Early Iron Age represent porous
mass with or without visible fragments and resemble more to the modern bread/porridge,
dough and flour. It could be assumed that such cereal products correspond to a more thor-
ough processing of the grains by longer grinding and introduction of new cooking practices
that aimed the preparation of some form of bread/ porridge/ cake batter. They also could be
a result of finished products after boiling/ baking which could have made the finely ground
cereal particles to fuse together. This hypothesis is based only on the material studied here,
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which is insufficient for making more general inferences. More data is needed in order to
make conclusive differentiation of food preparation practices through time.

Recognizing cereal products in the archaeological record

Usually the archaeobotanical finds of food remains are represented by small frag-
ments which makes their interpretation very difficult. However, there are exceptional
finds preserved in vessels like several of the examples presented here (Kapitan Dimitrievo,
Karanovo, Provadia-Solnitsata, Kush Kaya). This experience shows that by careful excava-
tion and good preservation, food remains can be uncovered in situ and bring unique infor-
mation about food preparation practices.

Some of the food remains were found on the floor/ cultural layer, inside buildings
(Ada Tepe and Vaskovo). Often such remains are more numerous near ovens or installations
related to cooking — such contexts should be sampled with additional precision as they are
a very important source of information regarding everyday activities and cooking practices.

Interpretation of food remains found in pits (Kapitan Andreevo) is more complicat-
ed partly because the interpretation of those structures is quite controversial in the study
region (Tonkova, Savatinov 2001). It is very difficult to determine whether the botanical
remains found in pits belong to the primary function/ activities of the pits or to their sec-
ondary infill (Hristova et al. 2017). However, pits related to cult and ritual deserve special
attention, as food objects are placed there with special care and have better chance to re-
main preserved (Heiss et al. 2019).

Very often in the archaeobotanical samples emerge small amorphous fragments with-
out any preserved structure. Such remains must be identified and interpreted very cau-
tiously as they could belong to different materials like fruit flesh, food/ beverage, wood,
etc. Non-food material could become incorporated in the possible food remains (as is the
case with the studied here site Vaskovo, see Results chapter) which increases the chances
of misinterpretation. Very often the identification of amorphous remains requires special
equipment and reference material, and if they are lacking such remains cannot be identi-
fied properly. At least a microscope with reflected light (magnification up to 400x) and even
SEM (magnification up to 1200x) are needed for their proper identification. Only the use of
such optical equipment would allow to observe the micro-structures on tissue or cellular
level needed to determine the origin and possible taphonomy of the amorphous fragments.
Apart from good microscopic equipment, a reference material of experientially charred va-
riety of the possible food products is also needed in order to compare the microstructure of
the known processing and ingredients with the archaeological food finds.

The interpretation of possible archaeological food remains is tightly connected with
the taphonomic factors and the archaeological context. The archaeological context is ex-
tremely important in order to understand what kind of material could be preserved which
can hint the special activities related to food processing, such as cooking, brewing, ritu-
al meals, dumping refuses, remains of animal dung used as fuel, etc. Without the proper
knowledge of the context it is very hard to distinguish whether the alteration of the material
is due to cooking or due to subsequent charring (caused by accidental contact with heat)
within the archaeological context.

Conclusions

The evidence for cereal food presented here does not allow definitive interpretations
in terms of the intended end products. However, it was possible to recognize the plant
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ingredients or at least those that had survived in the charred food masses. Some of the in-
gredients may not leave recognizable traces, and some may be of non-plant origin like milk,
animal fat and salt that cannot be distinquished with the applied here methodology, or at
least at the present state of knowledge. As discussed above, the food preparations surviving
in the archaeobotanical record may represent different stages of cooking or pre-cooking of
a meal (sometimes stored for piecemeal consumption) and not always the final products.

The amorphous lumps recognised in the archaeological contexts and analysed in the
current paper usually contain preserved cereal pericarp and/ or aleurone layers which al-
lows to be concluded that they are cereal based food products. The food fragments consid-
ered here derive from meals prepared by finely or coarsely ground cereals. All the cereal
food remains from the Neolithic/ Chalcolithic period represent coarsely ground cereals,
while the later (Late Bronze Age and Early Iron Age) ones have characteristics of finely
ground cereal products.

The cereal crops prevailing at the studied sites (hulled wheats, barley and since the
Late Bronze Age — millet) could be used for the preparation of porridges or flatbreads. The
increase of free-threshing wheat in the Early Iron Age could point towards the introduction
of new cooking/ baking techniques and suggests possible shifts in food processing prac-
tices. Findings of better preserved examples of bread-like food products, or evidence for
beverage/ beer production, etc. are needed in order to obtain further insights into prehis-
toric cereal food preparations. Otherwise it will not be possible to define the final products
and put labels like porridge, bread, bulgur/trahanas, flour, beer, etc.

The rigorous application of a robust methodology for the analysis of cereal food re-
mains, along the lines presented in some preliminary studies (e.g. Heiss et al. 2017; 2019;
Valamoti 2018; Valamoti et al. 2019) will allow to distinguish different stages of food prepa-
ration and the end-products in the future. Further studies of similar residues found at ar-
chaeological sites and in combination with other kind of analyses such as biochemical and
residue analysis will give the necessary information on cereal food preparation techniques
and help in the interpretation of the final products. Another important aspect is the com-
parison with ethnographic evidence and experimentally prepared cereal-based food, which
is currently underway within the ERC project PLANTCULT.
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Pa3no3HaBaHe Ha apXeonornmyeckn OCTaHKK OT XPaHa:
NprMepKr OT apxeobOoTaHWUYHW N3CNeABaHKA OT bbnrapus

MBaHKa XpucTtoBa, EneHa MapuHoBsa, AHapeac I Xawnc, JlambpuHu Nanagonony,
Bacnn Hukonos, Xpucto [onos, CraHncnas nues, CyntaHa Mapua Banamotu

(pesiome)

Hacrosmero nscaeasane pasraexjga apxeoA0rnm4eckyl OCTaHKU OT XpaHU HPUTOTBe-
HI OT 3bpHeHN KyATypu. Te3au HaX0AKM POM3XOXKAAT OT celeM apXeoA0rnyeckyu o0eKTa
pasroaoxeHn Ha Teputopusta Ha boarapua (Kanuran Aumurpueso, Kapanoso, ITposa-
ans—Coannnara, Kym Kas, Karimran Anapeeso, Aga Terre n Backoso) 1 oOxBaiat speme-
BI AMalla30H OT paHHIS HEOAUT A0 paHHaTa keas3Ha ertoxa (VI xma. ip. Xp. — I xua. mop.
Xp.).

IleauTe Ha HACTOSIIIOTO M3CAeABaHe ca Aa MOBUIIN MHPOPMUPAHOCTTa Ha IIPOyYBa-
TeAuTe 3a IOA0DEH TUII HaXOAKY, 4a YA€CHU UAeHTU(PUIVPAHETO UM B apXe0A0TUeCcKUTe
KOHTEKCTH, KaKTO I Aa IIpeACTaBy OCHOBHMTE IIPUHLINIIN 3a TeXHIS Aa00paTopeH aHaAN3.
M3caeasanuTe XpaHy CbOTBETCTBAT I1aBHO Ha (PparMeHTH OT 3bpHEHU KYATYpH, ardoMepa-
MM OT H0A00HM PpparMeHTN 1AV aMOpHI/TIOPECTH CTPYKTYPU € UAY Oe3 BUAVIMIU BKAIO-
YeH!sI OT pacTuTeAHU ThbKaHM. OCTaHKUTe ca B3eTU AUPEKTHO OT CbAbP>KaHNEeTO Ha Cbl0Be
VAV TIPOV3XOXKAAT OT (PAOTALIVIOHHM ITPpOoOM, ChOMpaH OT IIOAOBUTE HIBA OAM30 A0 Il
UAY TIO400HN OTOIIAUTEAHM ChbOPBHXKEeHN:I B IToMelieHns. MIKpocKoIIcKaTa CTPyKTypa Ha
XpaHUTeAHNTe OCTaHKM e OIlJiCaHa Ha HMBO pacTUTeAHa ThKaH, KaTo 3a IleATa e U3I10A3BaH
OouHokoAsp ¢ ypeanmdenne 10x—40x, MUKPOCKOII ¢ OTpa3eHa cBeTAMHa ¢ yseandenne 100x—
400x 1 ckaHmpar eaekTpoHeH Mukpockon (SEM) c yseanuenne g0 1200x. baarogapenue
Ha Te3! aHaAM3M MoraT Ja ObaaT HaOAIOJaBaHU M3MeHeHUATa B MUKPOCTPYKTypaTa Ha
BB3MOKHITE OCTAaHKM OT XpaHM U €BeHTyaAHO JAa ce CTUTHe 40 pa3Ilo3HaBaHe Ha Pa3ANYHA
TeXHO/AOIMM 3a IIPUTOTBsAHE Ha XpaHa.

AMopdHuTe PpparMeHTy1, HAMIUPaHU B apXeOAOTMYeCcK KOHTeKCT U aHaAU3MpPaHN B
HaCTOSIIOTO U3CAeABaHe, 0OMKHOBEHO ChAbP>KaT 3arla3eH) 4acTU OT IepUKapIl Ha SKUTHU
pacTeHus 1/ UAM aAeyPOHOB CA0I, KOETO IT03BOAsBA Aa Ce 3aKAI0UN, Ye TOBa Ca XpaHUTe-
HI IIPOAYKTM CbCTaBeHM OT JKUTHU KyATypu. Pasraeganurte Tyk ¢pparMeHTH Ipou3An3ar
OT XpaH!, IPUTOTBEHN OT (PUHO UAM IPyOO CMAeHM KUTHN 3bpHa. OcTaHKIUTe OT Hepuoja
Ha HeoANTa M XaAKOAMTa IIpecTaBAsABaT CpaBHUTEAHO I'PyOO CMAeHM KUTHIU 3bPHa, 40KaTO
HaxoAKHUTe OT IO-KbCHUTe MepuoAu (KbcHa OpOH30Ba I paHHa KeAs3Ha erloxa) IIpuTeKa-
BaT XapaKTepUCTUKU Ha PUHO CMAEHM 3bPHEHM KyATypU. AHaAM3BT Ha IIOCA€AHUTE I10-
Ka3Ba BbBEKAaHeTO Ha IT0-pa3dHO00pa3HN IIPOLIeCH U TEXHOAOTH 3a IIPUTOTBIHE Ha XPaHa,
B CpaBHEHMe C ITI0-PaHHNUTe ePUOANL.

IlpeacraBeHuTe B cTaTMsATa MaTepuaAy/ OCTaHKM OT XpaHU He IO3BOAsBaT OKOHYa-
TeAHO OIpeJeAsiHe Ha KpaliHUTe IIPOAYKTU. BbrIipekn ToBa e Bb3MOXKHO Ja ce paslo3Ha-
ST pacTUTEeAHNUTE CbCTAaBKM VAU IIOHE Te3), KOUTO ca OlleleAM B OBbIAeHUTe XpaHUTeAHU
Macu. VMaenTudunmpannTte KAeTbUHM CTPYKTYPHU OTTOBAPST Ha €4eMUK, IIPOCO U IIIeHNU-
na. C 11ea 4a ce IOCTUTHE IIO-TOYHO OIlpeJeAsHe Ha pacTUTeAHUTe ChbCTaBKU e HallpaBeHO
CpaBHeHIe CbC 3alla3eHnTe apXeoOOTaHMYHM MaTepuaAl OT CbOTBeTHUTe 00ekTu. Tps1OBa
Aa ce Ma IIpe/BlJ, Ye HAKOM OT KOMIIOHEHTHUTe MOXKe A4a He OCTaBsT pa3Illo3HaBaeMI Cle-
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AU, a APyTU MOXKe Aa ca C HepacTuTeAeH IIPOU3X0J, KaTO MASKO, )KMBOTMHCKM Ma3HMHU U
€04, KOUTO He MOTaT Aa ce pa3Aundar C IpuAlaraHara TyK MeTOA0AOTIs AU TIOHe He KbM Ha-
CTOSAIIIOTO HUBO Ha M3cAeABaHus. XpaHUTeAHUTE IIPOAYKTH, OlleAeAl B apXeOA0TMIeCcKIs
KOHTEKCT, MOraT ga OTpassBaT pa3ANIHIU eTall Ha IPUTOTBIHETO AU IIpeaBapuTeAHaTa
II0ATOTOBKA Ha XpaHUTEAHNTe ChbCTaBK!U (IIOHAKOTa ChbXpaHsABaHM 3a ITO-HaTaThIITHA KOHCY-
MaIus) 1 He BUHAry KpaHITe IIPOAYKTI.

MHoro yecTo B apxeoOOTaHMYHITE IIPOOU Ce TOsIBABAT MaAKV aMOppHM pparMeHTH
Oe3 3amaseHa cTpykTypa. VaeHTnduumpasHeTo 1 ThAKyBaHETO Ha TaKyBa OCTaHKM TpsiOBa
Aa ce IIpaBy MHOTO BHMAaTEAHO, ThII KaTO Te MOTaT Aa IIpMHaAAeKaT KbM pa3ANIHI MaTe-
pMaAy KaTo MececTaTa JacT Ha 11104, XpaHa/ HAallMTKHU, ABPBO U Ap. Pa3AnuHy opraHnaHN
MarepuaAu Morat ga ObjaT MHTETPUPAHN B eBeHTYaAHUTe OCTATBIM OT XpaHa (KaKTo B
caydas ¢ 00exT BackoBo), KoeTo yBeandasa IIIaHCOBETE 3a HEIIPABIAHO MHTEPIIpeTpaHe.

Hacrosmero mpoyysaHe AeMOHCTpUIpa OIlle, Ye 3a Ja Ce OCBIIECTBU €4HO CUCTEMHO
u3cleaBaHe Ha ITOAOOHN OCTaHKM € IIPelopbuuTeAHO BHIUMATEAHO B3eMaHe Ha IIpoOu I
AOKYMEeHTHpaHe Ha OBbIAeHaTa MaTepus, pas3lio3HaBaeMa B CbJOBeTe, B I OKOAO CTPYK-
TypU, KOUTO MOraT ga ObJaT CBbP3aHM C eXeJHeBHaTa IIOATOTOBKa Ha XpaHM (OTHUIIA U
Iemu), KaKTo U CTPYKTYPU C pUTyadeH XapakTep. JIMeHHO ITpuaaraHeTo Ha 110400€eH 1o-
X0/, I1le IT03BOAM Aa Ce IT0Ay4Yr HageXXAHa MHPOPMaIs 3a IIPUTOTBIHETO 1 KOHCyMallysITa
Ha XpaHM B MIHAAOTO.
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