SYMBOLAE PHILOLOGORUM POSNANIENSIUM GRAECAE ET LATINAE XXV/1 + 2015
pp. 127-140. ISBN 978-83-232-2923-0. ISSN 0302-7384
DOI: 10.14746/sppgl.2015.XXV.1.9

STUDIA ANTIQUITATIS

KRZYSZTOF JAGUSIAK, MACIE] KOKOSZKO, ZOFIA RZEZNICKA

Instytut Historii Uniwersytetu £odzkiego, Katedra Historii Bizancjum,
ul. A. Kaminskiego 27a, 90-219 L6dz
Polska — Poland

CAKES AND BREADS IN ORIBASIUS’
COLLECTIONES MEDICAE

ABSTRACT. Oribasius (4th century A.D.), Greek doctor, created at least four medical works. The most impor-
tant of them is Collectiones medicae. We are going to present two foods described there: cakes and breads
based on cereal products, described in the beginning of the 1st book. For ancient Mediterranean societies
cereals were food which constituted the staple of the diet for the overwhelming majority of the population.
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In this article' we would like to present some information about breads and
cakes prepared from cereals and described in the 1st book of Collectiones medi-
cae by Oribasius. We are going to focus on the described methods of making
those products, discuss their dietary properties and characteristics of consumers
(i.e. which social groups consumed those products). A comparison of the text
written by Oribasius with excerpts from the works of Galen, a physician, on
which the author of Collectiones medicae relied most while writing his study, is
a key part of this article.

However, before we get to the proper part of the paper, we would like to
say a few words about Oribasius and the circumstances under which his work,
discussed here, was created. The man, who later became a prominent physician,
was probably born in the 20’s of 4th century A.D in Pergamum. There he began
studying the art of medicine, which he continued later in Alexandria. In the early
50’s of 4th century, he met the future emperor Julian (the Apostate), who became
his friend. Oribasius accompanied Julian during his stay in Gaul in 355-361,
and during his expedition to Persia (363), where he was probably present at

!'Article developed under the grant UMO 2011/01/B H33/01020.
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Julian’s death. The new government of the Empire looked unfavorably on Ori-
basius who was involved in Julian’s religious policy, and sentenced him to exile
(after 364). The physician spent a few or several years among the barbarians
beyond the Danube River, until his exile was finally revoked and he could settle
permanently in Constantinople and run a medical practice there. He died prob-
ably in the late fourth or early fifth century?. Today, he is widely known through
his writings. He wrote — in Greek — at least four of them. His magnum opus
were Collectiones medicae, written probably between 361 and 363 in seventy or
seventy-two books, of which about one-third or half of the total have survived to
this day. In the first book of this work, created at the request of Julian, and con-
stituting the foundation of contemporary compendium of medical knowledge,
Oribasius took up dietetics and began his deliberations on cereals and products
derived from them’.

It is well known that grain and food produced from them formed the ba-
sis of cuisine of most people living in ancient times in the Mediterranean. For
the Greeks and Romans, the most important grain species eaten everyday were
wheat (Triticum aestivum L., the Greek pyros, mopdg), barley (Hordeum vulgare
L., in Greek krithe, xp161), emmer wheat (Triticum turgidum L., in Greek zeia
dikokkos, Cewtw dixoxkoc), spelt (Triticum spelta L., Greek olyra, 6hvpo) and
einkorn wheat (Triticum monococcum L., Greek tife, tign), but sometimes they
also ate common millet, (Panicum miliaceum L., in Greek kenchros, x&€yypoc,
normally intended for livestock), foxtail millet (Setaria italica L., in Greek ely-
mos, E\Nopog, or meline, pelivn) and oats (Avena sativa, the Greek bromos,
Bpopog). Moreover, they knew rye (Secale cereale L., briza, Ppila in Greek)
and rice (Oriza sativa L., oryza, 6pvla in Greek), the latter was, however, only
a luxurious supplement, mostly imported from the East, and only rich people
could afford it, therefore, it was not a daily food in the Mediterranean area.
Rye was, however, associated with the cuisine of peoples living to the north of
Greece proper and was also rarely eaten by the Hellenes and peoples of Italy.
After centuries of experimentation and improvement, the Greeks and Romans
produced numerous kinds of breads and cakes, soups, slurries and groats from
the other grain species mentioned above*.

*Regarding life of Oribasius see, for example, Schroder 1940: 797-798; Baldwin 1975: 85—
97; Grant 1997: 1-4; Jagusiak / Kokoszko 2011: 5-21.

3More on Oribasius’ works, see Photius, Bibliotheca, cod. 216-219; see Schroder 1940: 800—
811; De Lucia 1999: 473—489; Nutton 2005: 295-296; Jagusiak / Kokoszko 2013: 339-357.

“The literature on various species of grains grown in antiquity in the region of interest to us,
and on number of cereal products in ancient Greece and Rome, is very rich and the attempt to
present it extensively is not our goal here. We refer the interested reader to the most important
works in which references to specific literature can be found: Dalby 2003a: 45-47, 130-132,
218-219, 234, 281-282, 348-349; Zohary / Hopf 1993: 15-85; Harlan 1977: 357-384; Wilkins /
Hill 2006: 110-139; Toussaint-Samat 2009: 201-206; Kokoszko / Jagusiak 2012: 19-38.
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Descriptions of some of them can be found in Oribasius’ works. At this point,
we are going to deal with pancakes made with wheat flour and fried in olive oil;
wheat and barley cakes, breads baked with common wheat, barley, spelt, emmer
wheat, einkorn wheat, oats, millet and foxtail millet.

When it comes to pancakes (Greek tagenitai, taryevitat), in one chapter of
his work Oribasius stated that to prepare them, olive oil had to be poured into the
pan and heated over a non-smoking fire’. When oil began to boil, it meant that it
was time to pour the freshly prepared mixture of wheat flour (aleuron, élevpov)
with plenty of water into the pan®. Unfortunately, the description lacks precise
data on amounts of individual ingredients and their relative proportions. The said
mixture should be fried, and the pancake-crepe, which formed during the proc-
ess, had to be turned over two or three times to fry evenly, until it was ready to be
eaten’. This type of product had, according to Oribasius, thick juices (ToyvyL-
pog) and contributed to stomach obstruction (cTotikov Yaotpog). Additionally,
it caused the formation of unpleasant juices associated with digestive difficulties
(probably in the stomach, although the Pergamum physician did not specify that).
For this reason, the product was sometimes mixed with honey or sea salt, because
both of these additives had laxative properties®. However, the text of Collectiones
medicae does not include the information on whether those ingredients were add-
ed to the mixture during its preparation or frying, or to the finished meals, ready
for consumption. Nevertheless, in his tagenitai description, Oribasius included a
brief description of consumers most frequently eating this product. In his opinion,
these were villagers and representatives of the poor urban communities®.

The 1% book of Collectiones medicae included a description of two types
of cakes that were kind of varieties of itrion (itplov), sweet dough-cake de-
fined as rhyemata (pOnpota'®, nom. sg. ponpa) and lagana (A&yovo, nom.
sg. Adyovov). Both were manufactured with the best wheat flour, but Oribasius
considered rhyemata better''. Unfortunately, he did not write a single word on
their manufacture, ingredients used, or the proportions. Instead, he focused on
their impact on the human body. In his opinion, they had thick juices and slow-
ing properties, just like pancakes'>. They could block the flow of food to the

5Oribasius, Collectiones medicae, 1, 7, 1, 1-2 (in our article we used edition: Oribasii collec-
tionum medicarum reliquiae, ed. 1. Raeder, vol. I-1V, Lipsiae—Berolini 1928-1933, and we compared
it with already mentioned English translation of two Oribasius’ books: Dieting for an emperor-...)

¢Oribasius, Collectiones medicae, 1,7, 1, 2-3.

7Oribasius, Collectiones medicae, 1,7, 1,3-2, 1.

8 Oribasius, Collectiones medicae, 1,7, 2, 1-3.

?Oribasius, Collectiones medicae, 1,7, 2, 3-6.

9Tn Johann Raeder’s edition (Oribasii Collectionum medicarum reliquiae, vol. 1, [Lipsiae/
Berolini 1928], pp. 10) this word takes the form rymmata (pOppata), in our article, however, we
follow the version proposed by Mark GRANT (Dieting for an emperor ..., pp. 42).

" QOribasius, Collectiones medicae, 1,7, 3, 54, 1.

12QOribasius, Collectiones medicae, 1,7, 4, 1-2.
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liver, weaken the pancreas and contribute to the formation of kidney stones'’.
Lagana were also not juicy, or distasteful (achyloteros, dyviotepog)'®. Yet, at
the same time, those cakes were nutritious food that caused the body’s produc-
tion of good blood, as long as it was well digested'*. Addition of a large amount
of honey imparted new properties to cakes: they become healthier, their slowing
properties diminished, and juices they produced become less thick. In addition,
their influence on the liver, pancreas and kidneys ceased to be negative. How-
ever, regarding the latter, Oribasius also stated that the addition of honey did
not improve the influence of these cakes on the three organs when at the time of
consumption they were already in the initial phase of blocking (emfraksis, €p-
opaic), or they were inflamed (flegmaino, preypoivm), or hardened (skirroo-
mai, oxippoopon). On the contrary, biscuits with honey, especially made with
particularly sticky flour, could affect these organs even worse than those without
the addition of the sweetener'¢. Oribasius concluded his argument by saying that
the issue of the impact of adding or avoiding honey in the described cakes on
internal organs does not apply to lungs and chest!’.

The physician of Pergamum also described barley cakes. He described them
by the term maza (Lala), although the word had also other meanings. It was
used for barley soup and a kind of semi-finished product resembling dry bis-
cuits and suitable for dissolving in any broth'®. According to the author, cakes
were not nutritious enough for people who exercised, but sufficiently nourished
those who did not exercise’. They were more nutritious and easier to digest
than barley bread, but just as bad for the stomach, where they caused upset and
bloating?. But again, as in the case earlier products, it was possible to avoid ad-
verse effects of consuming maza, by adding honey during kneading the dough,
which should be prepared with the finely ground grain and then kneaded firmly
and thoroughly?'. This, undoubtedly essential information about the method of
preparing the dough, ends the Oribasius’ description of maza, which also lacks
many other basic details, such as the list of ingredients and proportions, and the
manner and time of heat treatment.

Concerning breads described in Collectiones medicae, bread that was baked
with the common wheat (artos pyrinos, Gptog mOpivog) and to which much space

13 Oribasius, Collectiones medicae, 1,7, 4, 24
4 Oribasius, Collectiones medicae, 1,9, 2, 1
1,7,4,4
1,7,5,1

15 Oribasius, Collectiones medicae,

19Oribasius, Collectiones medicae, 1,7, 5, 1-8

17Oribasius, Collectiones medicae, 1,7, 5, 86, 1.

8Regarding ambiguity of the term maza, see, for example, Dalby 2003a: 47; Braun 1999:
28-30; Bober 1999: 93; Kaufman 2006: 81-82; Wilkins / Hill 2006: 125; Toussaint-Samat 2009:
201-202.

19 Oribasius, Collectiones medicae, 1,12, 1, 1-2

20Qribasius, Collectiones medicae, 1,12, 2, 1-6

21 Oribasius, Collectiones medicae, 1,12, 3, 1-2
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was devoted in the studied work, was recommended by the fourth-century doc-
tor to people who were not young and did not exercise?’. Such bread should be
baked from the dough mixed with a large quantity of yeast and salt®, located
under a clay cover?, which was then heated with glowing coals, which was one
of the popular methods of bread production in the Greco-Roman world®. Later in
the same chapter, Oribasius described a product which we can call the “washed
bread”, or “flushed bread” (Greek plytos artos, mh0tog Gptog). It was a kind of
very fine and soft bread which, despite or perhaps because of these characteris-
tics, was not good for the human body. It harmed the digestive system because
it was too aerated (aerodesteros, depmdéotepoc) and too light (author likened
it to a cork floating on the water surface)?. In the next section of the chapter
Oribasius shortly classified different methods of producing bread. According to
him, the best method was baking the dough under a clay dome (similar to the
one mentioned above). The Pergamum physician called such products kribani-
tai (xppoviton) from the word kribanos (xpiBavog) meaning a kind of earthen
oven?’. Breads baked in the oven (ipnos, invog), called ipnitai (imviton), were
ranked second by him, because they were not baked as thoroughly and deeply as
kribanitai*®. Even worse were breads baked in a vessel/container with hot coals,
called escharis (¢oy0pig), or in hot ashes, since their surface was over-browned,
maybe even burnt, while the inside often remained raw?.

According to Oribasius, breads baked from other species of wheat were char-
acterized by poor quality. In his evaluation, the author of Collectiones medicae
ranked bread made with flour obtained from spelt next, and einkorn wheat bread
next to that. At the same time, Oribasius pointed out that this classification was
justified only if the best quality spelt was considered™®. If not — spelt bread could
be worse than bread made with einkorn wheat, if einkorn wheat flour was of
high quality®'. Freshly baked einkorn wheat bread was perfect both for people
living in rural areas and the urban population, and it was gladly served with
cheese. Hot einkorn wheat bread was even a product sought after on the mar-
ket*?, and provided the body with enough nourishment®. Unfortunately, after
three or four days it became unpleasant (aedesteros, dndéotepog) for consum-

2 Qribasius, Collectiones medicae, 1, 8, 1, 1-2.

2 Qribasius, Collectiones medicae, 1, 8, 1, 2.

24 Qribasius, Collectiones medicae, 1,8, 1,2-2, 1.

2 See for example Curtis 2012: 113—132; Toussaint-Samat 2009: 204-205.
26 Qribasius, Collectiones medicae, 1, 8, 3, 1-6.

2T Qribasius, Collectiones medicae, 1, 8, 4, 1.

28 Oribasius, Collectiones medicae, 1, 8,4, 1-5, 1.
2 Qribasius, Collectiones medicae, 1, 8, 5, 1-6, 1.
30 Qribasius, Collectiones medicae, 1, 8, 6, 1-3.

31 Oribasius, Collectiones medicae, 1,13, 1, 1-2, 2.
32 QOribasius, Collectiones medicae, 1, 13,2, 2-4, 1.
3 Oribasius, Collectiones medicae, 1,13, 4, 4-5, 1.
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ers (even villagers otherwise accustomed to bad food), heavy and thus difficult
to digest (dyscheresteros, dvoyepéotepoc) and slowly passing down the gas-
trointestinal tract into the stomach (bradyporoteros, ppodvnopmdtepog). Those
features clearly appeared with the passage of time, because when the bread was
fresh and hot, they were not present*.

When it comes to barley bread, Oribasius stated that it was more crumbly,
less cohesive and less viscous (psathyroteroi, ya@vpdtepol) compared with
wheat baked products, made both with wheat and spelt, or einkorn wheat*. Their
fragility was due to the fact that the raw material from which the dough for
baking was made, namely barley, was not at all sticky (glischros, YAloypog)*,
which should probably be understood as low in gluten. Barley bread therefore,
according to Oribasius, provided little nourishment to the body*’.

Another type of bread discussed in Collectiones medicae was baked with
oats. Oribasius, like most of the inhabitants of the ancient Mediterranean®, con-
sidered it a grain appropriate for livestock feed and not fit for human beings,
but admitted that sometimes also people, having no alternative and faced with
starvation, had to eat bread made with that type of grain.** Such products were
unpleasant and distasteful (aedes, &ndnNg), although they did not affect the stom-
ach adversely*.

Oribasius also devoted some space in the first book of his work to breads
baked from the dough prepared with millet and foxtail millet, but he only wrote
that the population made them when faced with famine caused by a lack of ba-
sic cereals*!. Loaf of bread baked with millet or foxtail millet was described by
the author as providing little nourishment (oligotrofos, dAryotp6@oc) and cool
(psychros, yoypoc), also brittle (krauros, kpadpog) and crumbly (psathyros,
yaBvpoc)®. These features cause the product to dry a wet stomach*.

These considerations were supplemented with some general remarks about
breads, without distinguishing between the different types of cereals. The Per-

3 Qribasius, Collectiones medicae, 1,13, 4, 1-4.

3 Oribasius, Collectiones medicae, 1, 10, 2, 1-3.

3 QOribasius, Collectiones medicae, 1, 10, 2, 3.

37 Qribasius, Collectiones medicae, 1, 10, 2, 3-4.

¥Regarding the attitudes of ancient Greeks and Romans towards oats products and their use,
see, for example, Dalby 1996: 90; Dalby 2003b: 77-78; Alcock 2006: 34; Wilkins / Hill 2006:
118-119. See also Columella’s opinion (1% century A.D.) — Columella, De re rustica, 11, 10, 25,
and the author of the Geoponica treatise (510" century A.D.) - GEOPONICA, XVIII, 2, 6.

3 Oribasius, Collectiones medicae, 1, 14, 1, 1-3. It is worth noting that in the same chapter
Oribasius wrote that oat based gruel, sweetened with wine or honey, was also eaten in times other
than famine.

40 Qribasius, Collectiones medicae, 1, 14, 2, 3-5.

4 Oribasius, Collectiones medicae, 1,15, 1, 1-2.

4 QOribasius, Collectiones medicae, 1, 15, 1, 2-3.

5,1,3-2

4 QOribasius, Collectiones medicae, 1,15, 1, 1.
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gamum physician wrote that thin breads were distasteful (achyloteroi, yvAotepol)
and innutritious (atrofoteroi, dtpopmtepor)™, while once baked breads were less
nutritious (hesson trefousi, hocov tpépovot) than twice baked, or biscuits (dipy-
roi, dimvpotl) which consisted of smaller particles (leptomeres, hentopepng) and
thus were easier to assimilate (eudioketon, e0d10tkntov), and less spongy (chau-
nos, yovog). Oribasius explained that by the twice repeated, in the latter case,
process of baking, broken by powdering the bread and preparing a new loaf for
baking from the obtained powder®. He also noted that the hot and fresh bread was
much better than the cold and old, because its heat helped digestion*.

Later in this article we intend to discuss the relation of quoted passages of
Collectiones medicae to the treaty written almost 200 years before, known today
as De alimentorum facultatibus*’ by Galen (ca. 130 — ca. 200/210). The close re-
lationship between the writings of both authors is not a secret, because from the
very beginning, the intention of Oribasius and his master and friend, Julian the
Apostate, was to derive freely from the enormous legacy of the predecessor and
complement the thus distilled information with passages taken from other au-
thors*®. Besides, Oribasius had a habit of informing sometimes his readers where
he derived his knowledge from, and such was the case with most of the passages
on bread and cakes covered in the first book of his work. The rest is provided by
a direct comparison of the texts. Our goal is to show which specific fragments
of De alimentorum facultatibus were used by Oribasius and in what order it was
done, and in case of two selected chapters we are going to quote specific parts of
both works to illustrate the phenomena discussed by us.

In the chapter regarding, among other things, pancakes and wheat cakes, titled
Peri ton eks aleurou pemmaton (Ilept 1@V £ dheDpov meppdtwv) Oribasius
combined two chapters of Galen’s work titled Peri pemmaton (Ilept TePUATOV)
and Peri itrion (ITepl itpiov), omitting only a few lines from the beginning and
the last section of the first of the mentioned chapters, single words here and there,
and changing the word order at one point. On the other hand, he copied only the
beginning of the Peri itrion chapter, omitting the rest, representing about 85%
of the original text. The ending of Oribasius’ chapter was copied from another
Galen’s chapter under the title Peri plytou artou (Ilept TAvtod &ptov) by cut-
ting a few lines from the initial section, and a large portion of text from the end,
a total of about 75% of the entire work. When copying excerpts from the work
of his predecessor, he sometimes also introduced cosmetic changes, consisting
of small deviations from spelling of certain words. Oribasius wrote the middle

4 Qribasius, Collectiones medicae, 1,9, 1, 1.

4 Qribasius, Collectiones medicae, 1,9, 2, 1-3, 1.

4 Qribasius, Collectiones medicae, 1,9, 3, 1-3.

4 Galen, De alimentorum facultatibus.

4 See: Oribasius, Prologos, 1, 1-2, 6 in Oribasius, Collectiones medicae; Photius, Bibliotheca,
cod. 217.
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section of this chapter (I, 7, 5, 1-9), which is almost 25% of the total, on his own,
or using another, unknown source (see Table 1).

Oribasius’ working method, involving the literal quoting a source combined
with free approach to the excerpted text, is well illustrated by the chapter on
barley cakes, Peri alfiton kai mazes, ek ton Galenou (Ilept dAopitov kol Lalng,
¢k 1®v ToAnvod) in which two fragments derived from Galen were combined:
one is based on Peri alfiton (Ilept dApitwv) but not copied word for word, and
two more from the middle of the Peri mazes (Ilepi péng) are quoted almost
verbatim, with only a few shortcuts. In case of the first one, we can talk about
only one sentence taken freely from an entire chapter of 19 verses, and the other
is an excerpt from the middle of a much longer section of Galen’s work and ac-
counts for only about 15% of the original text (see Table 2).

In the remaining chapters on breads and cakes, which Oribasius modeled
on passages from Galen, similar way of selection and use of materials can be
noticed. For example, in the chapter on wheat breads (Peri arton pyrinon, Iepi
aptov noupivev, Collectiones medicae, 1, 8, 1, 1-6, 3) passages from four dif-
ferent locations in De alimentorum facultatibus were used. The beginning was
created by copying almost the entire ending of the Galen’s chapter Peri itrion
(ITept itplwv, De alimentorum facultatibus, 494, 1-6, therefore here and below
I have included a record of specific locations, and not the whole chapter.) Oriba-
sius then transcribed almost word for word the beginning of the next section, ti-
tled Peri plutou artou (Ilept TAVTOV &ptov, De alimentorum facultatibus, 494,
10-15), only to add just a few sentences from the last section of the long chapter
Peri pyron (Ilept mop®dv, De alimentorum facultatibus, 489, 8—15) by Galen. At
the end, he placed a single, slightly altered sentence from the extensive chapter
Peri tifon kai olyron kai dzeion (Ilept T1p®OV kol dAVpdOV kol Lewdv, De ali-
mentorum facultatibus, 518, 4-6). With the exception of the last passage, which
seems unnecessary at this point, all of the selected fragments formed a coherent
whole.

As for the chapter on breads made with einkorn wheat and spelt (Peri tifon
kai olyron, Tlept 1@V kol 0AvpdV, Collectiones medicae, 1, 13, 1, 1-6, 5),
the very title suggests the source, from which the author derived the informa-
tion used for writing. Namely Oribasius carefully excerpted central parts of the
aforementioned chapter Peri tifon kai olyron kai dzeion of De alimentorum fac-
ultatibus (518, 4-8; 518, 10-14; 518, 15-519, 5; 519, 6-13; 519, 15-520, 4),
omitting only a few lines. However, the latter of the texts is significantly shorter
than the original, and having only 23 lines, it represents only a small fraction of
185 verses in Galen’s chapter.

Chapter Peri krithon, ek ton Galenou (Ilept xp1O@v, £k 1@V Tainvod, Col-
lectiones medicae, 1,10, 1,1-2,4), devoted to barley breads, was copied from two
pieces of works by Galen. Oribasius took first verses, which account for about
half of the total, from Peri krithon (Ilept xp1O®V, De alimentorum facultatibus,
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[Table 1]

Oribasius, Collectiones medicae, 1,7, 1,
1-3, 4.
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Galen, De alimentorum facultatibus, 490,
9-492, 2 (fragment).
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€V 1@ €A01® CVVICTATOL KOl |
TOYOVETOL TOPATANGLOG ATOAD TUPD
@ KATo TOVG TOAGPOVG TNYVUREVE®.
vikoDTa 8 HdN Kol GTPEPOVGLY Ol
okev&lovteg aTO, TNV HEV AvwOeV
Eémpavelov Epyoalopevor kATwOEV, Mg
OMLAETY T® TOYNVO, TO & ADTAPKOG
NyNpévov, O kdTtmbev AV TPHTEPOV,
€ig VYOG AVAYOVTEG, OG EMTOATG €
Vo, KATEWOV 1dn kol 10 KAt Ty,
o1péPovoty adBig odtd dig Tov Kol
Tplg, dypimep &v GAOV OPAADG OLDTOTG
nyfiodot d6EN.

eBdnrov odv, &1L o OXVUOVY TE TODT
£€0TL KOl GTOATLKOV YOLGTPOG KOl
AOROV OPAOV YEVVNTIKOV. 810 Kol TLVEG
aDT@ pryvoouvot péiLtog, eiot & ol kol
TAV BoAaTTiOV GADY. 1N & v 1dn
T00To Ye TAOKOVVTOG TL YEVOG T € d0g
1 Omwg &v ovopdlely €0€ANG, doTep
Ko GAAO TOAAG TOLODTOL TAALKOVVIMV
€{dM cVVTIBEaoLY DTG ES MG OF T€
KOt QYpOV GvOpOTOL Kol TV KOTOL
TOALY Ol TEVEGTOLTOL. TOLYOPODV

Kot 6ca S0 kKpavov tdv aldpwev
TEPLATOV OTTAOLY, € T AQELOVIEG
EUPaALOVOLY VOEMG €lG LEAL BEPULOV,
g 3¢EacBaL 3L GAwV EAVTAV | aDTO,
Kol ToDTe TAOKOVVTOG TL YEVOG £GTL
Kol TO d1t TOV 1Tplwy okevolopevo
HETA LEALTOG TAVTOL.
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Oribasius, Collectiones medicae, 1,7, 3,
4-4, 4.

S1TTOV 3¢ TV iTpleV TO € d0G" GLELVOV
HEV O KAAODOT PLNHUATO, POVAOTEPOV
8¢ 10 Mdryova. hvtor Yodv ool dio
T00TOV Kol oePdGAEWG GVVTIOETOL
o O VUG T€ €6TL Kol Bpaddmopa kol
TOV Kod Nrop d1eE08mv ThHg TPoeTg
EULOPOKTIKO Kol OTANVOG GLoBEVODG
aOENTIKO Kol AOwV €V veEppolg
YEVVITIKG, TPOPLUOL & 1KOVDG, €1
TePOELN TE KOl KOADG CiLOTOOELN.

Galen, De alimentorum facultatibus, 492,
3-494, 8 (fragment).

ALTTOV 8¢ TOV 1Tpl®V TO € dog, GLELVOV
LEV, 0 KOAODOL PLNUOTOL, POVAOTEPOV
8¢ 1o Mbryovo. Thvt odv, boor Sk
T00T®V T€ Kol CEPIdGAE®S GLVTIBETAL,
ToYOYVRA T €0TL kol Bpadvmopa kol
TOV ko8’ Nrop deE6dmwVv THG TPOETg
ELOPOKTIKO KOl OTANVOG BLoBEVODG
aOENTIKO Kol AMBwV €v Veppolg
YEVVNTIKQ, TPOPLUa & 1KavAG, €l
TeEPOEIN T€ Kol KAADG OULPLATOOELN. TOL
8¢ oLy pelTL oxevalopevo pPIkTg Y1
YVETOL SUVAHEMG, OG BV TOD HEALTOG
a0DTOD TE AEMTOV €XOVTOG XVUOV OGOLG
T &v OpAAoN Kol TodTar AETTOVOVTOG,.

Oribasius, Collectiones medicae, 1,7, 6,
1-7, 4.

EYOVTOV 8¢ Top  NUIY TOAA@V dAgvpov
TUPoD HETH YAAAKTOG, 10TEOV KOl TOVTO
£3e0p0L TAOV ELTAATTOLE VOV DTAPYOV.
WOOTEP YOp EVYVUA TE

Kol TPOPLULD TAVTOL EGTL T TOLODTOL
OV £deopdtov, ovTwg PAATTEL TOVG
diMvek®g 00TOTG YPOUEVOLS, ELPPAEELS
1e Tolodpevo kod AT Kol AlBovg &v
VEQPPOTG YEVVDVTAL.

Galen, De alimentorum facultatibus, 494,
9-496, 2 (fragment).

EYovIev 8¢ Tap’ MUlv €V Tolg Aypolg
TOALDV GAEVPOV TVLPOD PETA YTOAOKTOG
ioTéoV Kol | T0VT0 TO £deCH TAV
EUTAQTTOVTIOV DIAPYOV. BoTep 0DV

eV VUG TE KOl TPOPLULOL TOVT ECTL TOL
oDt TOV €decpditmv, ovT® PAATTEL
000 SINVEKAG OLDTOLG YPWOUEVOVG
gnopbEelg te molodpeva kol AP
Kol AMBOVG €V VEQEPOTG YEVVAVTOL. TOD
HEV YOp ®HOD X VHOD TPOoSABOVTOG

10 YAloYpOV, TOV Ol KOt TOVG
ve@EpoLg 1E€0d01 0TEVOTEPOL TIOLY
Vrdpy oot evoet, xpovilov odTON

70 o OTATOV T Kol YALoYpOTATOV
£TOLOV €0TL YEVVAGL TAPOV, OTOTOG
T01g dryyeiolg, €v oig 10 Vdwp Beppol
VOLLEV, EMLTPEPETOL, KOl TOTG AL

001G MEPLTNYVVTOL KAUTH TOAAL TAV
oVTOPLOV VIATWV BEPULDV.
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[Table 2]

Oribasius, Collectiones medicae, 1, 12, 1,
1-2, 1.

Tpoomny pev OAlyny didmwot Ttolg
chpoot kol tolg yopvalopévolg
éLditToval, Tolg 8 AYVUVAOTOLG TKaVIV.

Galen, De alimentorum facultatibus, 506,
14-508, 2 (fragment)

xpdvVTUL & dAeitolg €v TIoL TOV
€OVDV &v dptov xpela, kabhmep mt
TOV AypdV € dov €v KOmpw, xaitot
TAEIGTOV YEMPYODOL GLTOV. Ol
ToAool € KOl TOIG GTPATEVOLEVOLG
drerto mopeckevLalov. AL 00 16 Ye
VOV €11 10 POPOLOV GTPOTIOTIKOV
AAPLTOLG XPATOL KOLTEYVOKOG

oVTOV ACBEVELOY. OALYMV YOP
TPOENV BMCL TOlg CMONOCL, TOlG
HEV 1LOTIKMG SLOKELUEVOLG KO
AYVUVAOTOLG ODTOPKT, TOLG &
O0nmGOVV YVUVOLopéEvolg EvaeR. Yi
yvovtal & €€ adT®V VYPO PLPOOEVTOV
ol padot, mepl OV €peEng Epoduev,
€neldn kol PVAOTIHOG €L TAEOV VT
p | a0tV d1eABDY €V 1O TpOTR [ept
TPoeTig Opmg adLopioTov eloce 1O
XPNOLOTOTOV €V QDTATG.

Oribasius, Collectiones medicae, 1,12, 2,
1-3, 2.

N 8¢ palo toc0vTOV AMOAEITETOL E1G
TPOENV COUOTOG GPTOL KPLBivov, doov
00T0g TLPLVOL” TETTETAL B¢ KOl HTTOV
OV kpBilvov dptov N palo kat edong
LOALOV EUTITANGL THY YUOTEPOL, KOl
el €éml TALOV €v aOTR HEVOL, TaPOYTV
épydleton PaALOY TE Loy wpel KOTM
eupobeioa Kol TPLEBeloa PEYPL TAEL
ovog €l 8¢ Kail péM TpooAdfot, BAaTTOV
€11 Kol 31 T0VTO TOPOPUNCEL TV
YOOTEPOL TPOG EKKPLOLV.

Galen, De alimentorum facultatibus, 508,
4-510, 14 (fragment)

£Hdnrov oDV £6TL T® TODT
£VVONOUVTL, TOCOVTOV ATOAEITECOOL
polov elg Tpo@NnV oMOUOTOG BPTMV
Kkp@ivov, 66ov 0DTol TUPLvOV.
€yobong yop MdN eOoeEL THE KPLOTg

T0 TLTVPAIEG OVK OALYOV 1| PpLYETCHL
Enpdtepov pev Kol odTO ToVTO Kol
dvoBpovototepov ioyet, Enpotepov

3¢ kai 10 TovTOV KpeLTTOV, £E 0D TV
TPoPNV EAGUPOVE TO GO KAUTO TOVT
0OV {TTOV Te TETTETOL TOV KPLOLvV
Gptov N pado kot ehong LeAlov Enmt
TANGL TNV YOOTEPO Kol v €Nl TAEOV
€V LT Hetvn, tapoynv Epyaletart.
HOAAOV B¢ dloympel KAt QLPOOEICA
KOl TPLeOelon péypL TAELOVOG. €1 8¢
Kol péA TpocAéBot, BGtTov ETL

Kot 810 TOOT ADTO TOLPOPUNOEL TNV
YOOTEPOL TPOG EKKPLOLV.
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501, 3-4; 501, 6-8; 501, 11-12), but introduced a number of amendments to
the original text. The remaining part was copied almost word for word from the
beginning of the Galen’s chapter Peri krithinon arton (Ilepl xp1Oivov &ptov,
De alimentorum facultatibus, 504, 8-10), on a similar subject.

The next chapter, where information about bread prepared with oats can be
found, is Peri bromou (Ilepi Bpopov, Collectiones medicae, 1, 14, 1, 1-2, 5.) It
is almost identical to the chapter De alimentorum facultatibus of the same title
(ITept Bpopov, 522, 16-523, 8). Oribasius omitted only a portion of the first and
second sentences, and a few words from the ending of the original.

The last chapter discussed by us was the one in which the information on mil-
let and foxtail millet was presented, (Peri kenchrou kai elymou, hon kai melinen
onomadzousin, Tlept k€yxpov kol €A0HOVL, OV Kol peAlvny dvopdlovoty,
Collectiones medicae, 1, 15, 1, 1-4, 4). Its content is very much like the Galen’s
chapter with an almost identical title (ITept k€yxpov kol EAVROV, OV KOl peil
vny dvopdllovot, De alimentorum facultatibus, 523, 9-524, 6). Oribasius omit-
ted some of its parts, namely a few verses from the end, and some single words
in the rest of the text, which nevertheless, in this fairly short chapter, amounted
to almost 30% of the original text in total.

Among the fragments we analyzed, one was not derived by the author of
Collectiones medicae from the works of Galen, but from the thirtieth book of
the lost works of Athenaeus of Attalia, devoted to general information about the
properties of bread, without any breakdown by grain species forming flour that
the dough was prepared with. In the absence of the original text, it is impossible
to say how faithful the Oribasius version was to the original, however, after
reading this passage it can be inferred that it was a combination of a few frag-
ments scattered in various locations of the source.

In conclusion, it is worth noting that in chapters of Collectiones medicae
on cakes and breads I have cited in this article, Oribasius described only a very
small part of the huge variety of baked products manufactured in Greco-Roman
antiquity®. This is especially apparent when his text is compared with Deipn-
osophistai by Athenaeus of Naucratis, who described several types of breads and
pastries, probably without exhausting the topic®. It should, however, be remem-
bered that it was not Oribasius’ purpose to draw up a detailed list of baked prod-
ucts available in his time, or make an accurate representation of their methods of
production, the equipment used, the ratio between the individual ingredients or
similar nuances inherent in the culinary arts. Writing his work, the physician of
Pergamum wanted, above all, to present a medical opinion on the main cereals

#“Regarding the variety of ancient baked products see Dalby 2003a: 53-54; 58-61; 68-71.

S0See Athenaeus, Deipnosophistae, 111, 108 f— 116 a; 111, 124 a; 111, 125 f— 126 a; 1V, 134 ¢;
1V, 137, b-¢; IV 139, a-d; IV 140, a — 141 c; IV, 147, b-c; 1V, 148, f— 149 a; IV 149 e-f; IV 151 a-b;
IV 160 a-b; IV 161 a, etc (we used edition: Athenaei Naucratitae deipnosophistarum libri XV, rec.
G. Kaibel, vol. I-III, Lipsiae—Berolini 1887-1890).
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and food products derived from their processing. At the same time, he probably
thought that this form of presentation of the products in question, taken from
his sources anyway, was quite enough for him, due to widespread presence and
availability of those products on the market, which did not require clarification
of the description. This belief was justified inasmuch, that in the opinion of the
author of Collectiones medicae, the text was not intended for gourmets or practi-
tioners of gastronomy, but for medical students who were not interested (at least
when they reached for the work discussed here) in finding a precise description
of any type of baked product available in the Mediterranean world, but wanted
to find a general textbook information about certain cereal products and their
impact on the human body.
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CIASTO I CHLEB W COLLECTIONES MEDICAE ORIBASIUSA
Streszczenie

Orybazjusz (IV w. n.e.), grecki lekarz, stworzyt co najmniej cztery dzieta medyczne. Najwaz-
niejszym z nich sg Collectiones medicae. Zamierzamy przedstawi¢ dwa rodzaje pozywienia tam
opisane: ciasta i chleby oparte na produktach zbozowych, opisane na poczatku I ksiggi.

Dla starozytnych spoteczenstw $rodziemnomorskich zboza byty pozywieniem, ktore stanowi-
o podstawe diety przytlaczajacej wigkszosci populacji. Gtownymi zbozami stosowanymi przez
Grekow i Rzymian byly pszenica zwyczajna, pszenica samopsza, orkisz i jeczmien.

Orybazjusz opisat niektore produkty z nich wyrabiane: pszenicg¢ gotowang w wodzie, lub
mleku, kasz¢ wyrabiana z pszenicy, make pszenna. Dla nas bardziej istotne sa: nalesniki pieczone
na oliwie, wyrabiane z pszenicy zmieszanej z woda; pszenne ciasta z dodatkiem miodu; ciasta
jeczmienne. Jesli chodzi o chleby, zaprezentowal on informacje o chlebach pszennych, chlebie
jeczmiennym, chlebie robionym z samopszy, ptaskurki i orkiszu.

Orybazjusz rozwazyt roznice w pozywnosci tych ciast i chlebow, ich dietetyczne i medycz-
ne wlasciwosci, wzigt takze pod uwage wpltyw takich czynnikow, jak: sposoby przygotowania
(pieczenie, smazenie), sktadniki (drozdze, sol, miéd), a takze czas pomigdzy upieczeniem, a kon-
sumpcja. W podobny sposob opisal wlasciwosci sucharow.

Celem artykutu jest pokazanie, ktdra cz¢$¢ spoteczenstwa, wedtug Orybazjusza, jadta chleby
i ciasta ktora nie i dlaczego, ukaza¢ technologi¢ pieczenia chlebow i ciast opisang w jego pra-
cy (smazenie na patelni, pieczenie pod gliniana pokrywa czy przyrzadzanie w goragcym popiele)
i pokaza¢ gradacj¢ chlebow. Ponadto staralismy si¢ przedstawi¢ dietetyczne wlasciwosci tych
produktow i etiologi¢ chorob zwigzanych z nimi w opinii Orybazjusza.

Jesli chodzi o zrodta Orybazjuszowych opinii na ten temat, jego poglady pochodza gléwnie
z De alimentorum facultatibus napisanego przez Galena. Probowalismy poréwnaé stosowne pas-
susy tych dwoch zrodet i pokazaé podobienstwa i roznice w obu tekstach.





