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DELICACIES FROM THE SEA. A SELECTION OF DATA
ON THE GENUS THUNNUS FROM MEDICAL AND OTHER SOURCES

The role of fish in the diet of Amdiguitty’ and Byzan-
tium? is regarded as vital. Howewer, no statistical data

' A. Dalby, Food/ in the anciéant worlll ffiomn A to 7Z,
London-New York 2003 (hereinafter: Foeu)), pp. 44-147, espe-
cially 144; J. Dumont, La pédhbe diw them & Byzamee & I'gogaate e-
Ilémissitygere, ,,Revue des Etudes Ancienmes™, vol. 78-79, 1976-1977,
pp. 96-119. It should be remembered, however, that this view was
questioned (still in the 80s of the last century) by Tom Gallant
(A flighermanss talke. Am avalysisis of the puieatialal preseiivityity of
fidiigg in the amdeahr wontdd, Gent 1985, passim). His research re-
sults were subsequently refuted and dosmissed as too far-fetched.
Lately, acadenniies (ef. P. Horden, N. Pureell, The Ceirdppngig S#a.
A Swely of MediveiangaBan Weebyy, Bedmiih, Cormualll 2000, pp.
194-105; T. Bekkew=Nielsen, The lechelig)y and/ prasdsiivityity 6F
andedhr se fishing, [in:] Andesth Wingg ahdy Fnm pasesBing in
e Blerkic $ear reginon, ed. T. Bekker-Nielsen, Aarhus-Headingion,
Oxferd-Oakville 2006, pp. 87-95; D. Mylena, Fidnestingg in
Gressse itPon W fildn cetiilyy BG. 1B e Seieinh iy 4D
A SRSy Off impeEsiehed TOREPRIen 8RR WMWY fiSh bbARSSS,
Oxferd 2008), have Been rying I8 distanee hemseives frem
gver-generalizing and tend 8 mitigate their epiniens, still,
hewever, esheluding that the rele of fish in diet was considerable.

2 The role of fiish in the Byzantine diet cf. M. Chrone-
Vakalopoulos, A. Vakalopoulos, Fistess awd/ otterr aquaticic sgpe-
ciess in Byzawtinae liteneturere classififiatiaion, tevmiiatolyygy and secien-
tific namess, ,,Byzantina Symmeikta™, vol. 18, 2008, pp. 123-157,
especially 123-126; G. Dagron, Poifsopss, pRthbetsrs e ppoisson-
nienss de Conssaatindplinle, [in:] Censtanvinnpliple andl its hihveleliand,
eds. G. Dagron, C. Mango, Cambridge 1995, pp. 19-33; A. Dalby,
Flamepus's off Byzaativmm, Blackawton, Totries, Deven 2003 (herein-
after Flauavrs)s), pp. 66-69; idem, Tastss of Byzantinmm. The chilsne
of a legeneidey-y empiee, Londen-New Yerk 2010, pp. 66-69; J. Ke-
der, Sew and saltedd meair — opulesh: nemalityey I Ihe BiRlr Bl eery
dley?, [in:] Ealy, ainki aniy Be Meiny (LikRe 12:19). Foask anfli Winke in
Byzaitinm. Ih henrihr o Profpesalor AMv. Biper, 83 E: Brubak:
er, K. Linatdew, Aldershet, Hampshire 2007, p. 60; M. Kokgszks,
K. Jagusiak, Ry gl Konsianbironelaola (1Y-VIT W), »Aeta Uhi:
versithtis Lodziensis. Felia Histerica™, vel. 87, 301, pp. 75-126,
especially 89-93, 111-128; M. KBKBIZKD, WAk KoSORFAIMINSIA
(hereinafter: Smakii), ;!maé_mgawﬁ%'poz = Nowyy R, MURSHS
1 budtise W BkisiGe WELSPADIBRONIA K im, €88 M- J: Leszka, T: We:
lingka, Warszawa 3614, pp. 474-373; especiatly 516-318: Bh. K8
ketles, By, Rk Kol D03, ERBIRHS 183 HeEtalrelas
Byzantingh .§Esuﬁ%;w vel. 7. 1941 [REreInaRer: Frophai) B@:
53:60, especial !iy 53: (M. BYERIRI, BIO% KIPRUISROMos, VEL. Y
el WOk K2li 1 0%, Atllenes 1953 (herelRafisr: s, Baanimon:
Bp: 79-88, espeeiaily 79: A: N: J: EQWVAYS Rl 3l RS-
€8 Ih m@ﬁ})%m@ﬂM ety f/ac%t 85*nffan/]1'unerie_. E‘())Oodd 391dd %Py‘z‘kz'ﬂ
By, €8s, W Mavel 3 TEEi8nks Brishine 3063 (nsisin
after: Farth, BR: 191 194-18% S: Malmbery, Mialsi e »aRrarey

regarding the popularity of individual species is available.
The analogy with the presemt times based on the variety
of source notes suggests that the most popular fish spe-
cies for consumytion purposes were the smalll fish called
affye®, Skipjack tuna/bomito (pelamydes] and mackerels
(stoowrbiybi)*. Surely, also tuna fish (thynnnoi) appeared
on the market. Furthermore, people indulged in fresh
European sea bass (or sea dace)®, called labakekes by the
Greek, grey mulllet (mugill)®, i.e. kesvwusus and kekebbdtos
species, red mullets referred to as trigieisi’, smelit(( fixidkes),
and other rock fish knowm in Greek as pmativiioi iclichgs?,
as welll as and definitely more shark meat®, i.e. gahieil
kywees, than we eat these days. Newentheless, good-qual-
ity fresh fish and fish preserves were relatively pricey.
Bx difffiticnone, they never constituted staple food which,
both in Anttiquity and Byzamtium, was still domimated by
cereall products, leguminous plants and a selection of veg-
etables and fruit. Hence the opsoo¥:' term, used customar-
ily as regards fish and fish preserves. Good quality fresh

at impezidb! banoyetsts, [in:] Fastt, p. 17; M.L. Rautman, The diaily
life in the Bymmtinge Empiee, Westport, Conmnectiicut 2006, p. 75
etc.

3 M. Kokoszko, Ryihy i ich zmaezerieie w Fyaiiv coclmizemym
Iwdtii piiteggo anwgkiy i wezsseggo Bimmwepmm (AN w.), Lodz
2005 (hereinafter: Ryldyy), pp- 25-32.

4 On the last two — A. Dalby, Foutl/, pp. 58, 205, 336; G. Dag-
ron, opdiiz., p. 57, M. Kokoszko, Ryllyy, pp. 246-250; M.L. Raut-
man, opagitz., pp. 103, 172.

5 A. Dalby, Foat/, p. 48; idem, Emgiiee of piéasismses. Luxary
avid! indlildggaerce in the Romann wortdd, London-New York 2000, p.
217; G. Dagron, opdiit., p. 58; M. Kokoszko, Rydyy, pp. 187-191;
M.L. Rautman, opiiz., p. 95.

¢ A. Dalby, Foa/, pp. 168-169; G. Dagron, opdit,, p. 58;
M. Kokoszko, Ryldyy, pp. 141-145, 147-154 etc.

7 A. C. Andrews, The Romamn crazze ffrr summilélsts, ,,Clas-
sical World”, vol. 42, 1949, pp. 1%6-188; A. Dalby, Foat/, p. 280;
idem, Fiawars;s, pp. 67, 145, 148, 150 etc; M. Kokoszko, Ry,
pp- 358-364.

8 M. Kokoszko, Ryity, pp. 253-254.

® A. Dalby, Flawars;s, p. 198; idem, Foat/, pp. 298-299;
M. Kokoszko, Rytlyy, pp. L11-114, 185-187; idem, Kilkea skow o mali
refinoa, galbeoi (galkai)), w kuahioii greokicie/ avtykly i womzssrego
Bizamejymmn, ,,Przeglad Nauk Historyczmych®, vol. 8, 2009, no 1,
pp. 129-142.

" The term has survived in the moderm Greek term psarivi —
Ph. Koukoules, Troptzi/, p. 53; idem, Byzmtinoron, p. 79.
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fish was always treated as an exquisite (thus pricey and
desirable) treat".

As it has already been mentioned, we have access to
a wide range of literary sources providing imformation
as regards fish'?. Apart from fine literature, this includes
mostly the preserved work of Athenaeus of Naucratis, i.e.
Deippossphiftaaae, and very significant, yet rarely analysed
in detail by historians so far, medical literary sources,
such as the works of Oribasius, Aétius of Amida, Paul of
Aegina and others®.

Numerous sources dating back to Antiquity and Byz-
antium mention fish of the Thunnus genus. As the frame-
work of this study is not sufficient to provide an exhaus-
tive analysis of the whole topic, we will concentrate only
on two selected terms encountered in Greek sources which
relate to this genus, i.e. patémys'* and thynmos¥®® fish.
In Greek sources, petémyys usually referred to sea fish,
typically of considerable size'®. Most probably, the authors
quoting this name referred to the species knowm mowadays
as Skipjack tuna or bonit@'”. One variant of the ppétamys
term is palamiss, as mentioned by Aétius of Amiidk®. The
sources show that Greek authors were forced to contend
with considerable difficulties when attempting to display
the relations and differences between peldmyys and rkhyyrmos.
The analysis of the sources proves that they concentrated
on the analogies. As a result, they merged both terms and
treated them as development stages of the same species.
In order to illustrate this issue, it is worth mentioning the
preserved evidence provided by Sostratus and Oribasius.
Sostratus claimed that not fully developed specimens of
the same kind were referred to as thymmss or pelémmys, the
matue creatures were called thynmass, while those of con-
siderable size were termed orywss, and overgrowm ani-
mals appeta in the texts under the name ketass™. On the

" A.A. Demosthenous, The schtoléer amd! the pauiridge:
atittnlees relativng to nuthiiicoal:/ goudds in the twalfh cemiwny
fiam the lettrss of the sciulder Johm Tzetzsy, [in] Fasy, p. 30.
Though the conclusiom concerns the times of Byzantium, it alse
seems to be applicable to the prior period. Cf. M. Kokoszko,
Swakii, pp. 505-507.

2 A source analysis cf. M. Kokoszko, Rydy, passim, espe-
cially 9-23, 391-392.

3 On their role in the detailed analysis of the problem
researched into in the present study cf. M. Kokoszko, My,
passim, especially 392-396; idem, Smadéi, pp. 507-508.

# M. Kokoszko, Rythy, pp. 246-250.

5 Ibidem, pp. 334-353.

% Jacques Dumont (op.citz,, p. 103) defines the pelémyys as
a young tuna at the age of approximately one year. Cf. the de-
finititon by Jacques André (ILtdlimentation et la cuisinee & Rrume,
Paris 1961, p. 104)

7 A. Dalby, Footf, p. 336.

8 Metiooy Amitdeoou logos emattss, 1X, 30, 92-94, ed.
S. Zervos, ,,Athena”, vol. 23, 1911, pp. 273-390.

9 pMitteraaiei Nauoretitiere dipnossppistararnum  ibrii XV, VII
303 b (66, 4-8, Kaibel), ed. G. Kaibel, vol. I-11I, Lipsiae-Berolini
1887-1890 (hereinafter: Athenaeus, Delpipnuzpptisae).
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other hand, Oribasius claimed that during the first stages
of their lifecycle pelmysteles are referred to as ppéiamys
mitkrez. Larger ones were called kyBinopplefaysys or kxfion,
When the fish develop and mature, they are referred
to as hovaiéow. The next development stage was called
tritemeon kydicown. Even larger ones were called ookiyalos
pelamys:s. The final development stage (or maybe even
a separate variety) was called savda pobiamys™.

The source information leads us to a conclusion that
petémygietes lived in the whole Mediterranean Sea and adja-
cent basins. They were caught in Spain, around Sicily and
the Apennine Peninsula (Italy)”. However, considerable
quantities of Skipjack tuna/bemito were caught in the vicin-
ity of Byzantium. This may be concluded from the fact
that most information regarding Skipjack tuna/bonito
living in the Sea of Azow, Black Sea and in the Darda-
nelles can be encountered in the Greek authors’ accounts.
Aristotle, quoted by Athenaeus of Naucratis, claimed that
this species could be found only in the Black Sea as it was
born there®. Sophocles mentioned the pelémysys species
living in the same sea and in the Dardamellles™. Galen of
Pergamon also listed the Pontic area as the main place
of their origin®. Oribasius mentioned the Sea of Azov and
the Black Sea as well 2. As regards the above, our data is
organised by Strabo, who provided a systematic descrip-
tion of the Skipjack tuna’s route between the Sea of Azov
and the Dardamelles. According to him, the fish are born
in the former and then migrate to the Black Sea. Then,
the fish migrate south along the coast of Asia, towards the
initial fisheries in the vicinity of Trapezus and Plarnacea.
Another work of this author informs us that these fisheries
wete called pelamygelaic:e. This results from the fact that,
after they reached the north coasts of Asia Minor, their
size makes it possible to catch them. However, they are
still not big enough. Only after reaching Sinope, they are
fully grown and ean be used as raw material to manufac-
ture lavighes, i.e. eured/salted fish®, When they reach th

0 Orifasiiii collkaticnemm medicorumm reliopidee, 11, 58, 136,
1-143, 1, ed. 1. Raeder, vol. IHIV, Lipsize-Berolini [0525-1933
(hereinafter: Oribasius, Collktidness neetivae).

2 There is a recipe for a fresh pelamys in De re coguinadisia —
cf. Apitiiss. A criticed! editicov: witth an intrautdutioton amd! an Firgfish
trenstddinion of the Latim recijpe text Apiciiss, X, L, 13, ed. Ch. Gro-
cock, S. Grainger, Blackawton, Totnes, Devon 2006.

2 Athenaeus, Deignoeophistaae, VI, 319 a (109, 3-4, Kaibel).

B Athenaeuws, Deignosopmibtisece, VII, 319 a-b (109, 4-8,
Kaibel).

% Galknii de alimentgoumm fhoolttitsibes [ibvij, 728, 16-17, [in:]
Cleudiii Galknii opener ommizg, ed. D.C.G. Kiihn, vol. VI, Lipsiae
1823 (hereinafter: Galen, De alimsrwsoumm fatadihatious).

B In the abovementioned testimony borrowed from
Xenocrates.

% Swabboisis gesgaphicaga, XIl, 3, 11, 13-17, rec. A, Meineke,
vol. I-111, Lipsiae 1969 (hereinafter: Strabon, G@&rguradhioa).

% On tavidhoss cf. M. Kokoszko, Rydy, p. 317-329;
idem, Kuahmida i diettykda paiteggo anipkku oraz BBiasnygjom.
Kilen uwatg na temal: spoijpidg, spomagddawiaja, prpyiyaqgdranid,
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e white rock formation ecutting into the sea in the viein=
ity of Chaleedon, they ehange the dirsction towards the
Europeam coast. When they reach the coast, they migrate
towards the City of Byzantium in erder to reach the
Golden Horn iniet. As the inlet is shallow, they ean be
caught even with bare hands?.

We know that Skipjack tuna/bewite was ap exeel-
lent raw material for producing fish preserves ecalled
taviohbes. Opinions expressed by Galen™ and Oribasius®
fully confirm this assumption. However, it is extremely
difficult to compese a full list of preserves prepared
from the fish called pebamr:s. We know that the smallest-
sized specimens were used to produce tavidhbes known
as kendfjdiimn. Hicesius claimed that Skipjack tuna was
made use for the sake of preparations a certaim kind of
a fish preserve called kyiia®'. This information was con-
firmed by Oribasius. The latter additionally imtroduces
the term trittomonn kytfidon which stands for the raw mate-
rial in order to prepare the fish preserve called kfision!
kydiéza. From the above-mentioned! fragments of the Ori-
basius’ works, we can conclude that petéandsdes of larger
size than kyffidon (i.e. closer to maturity) were profited
from to produce tavichbes referred to as hovaidn#?>2. This is
compliant with data provided by other authors. However,
apart from Oribasius, no expert in this field mentions the
preserve called oriypddes petéamys:s. Thus, the conclusion
must be drawn that the author meant tarvichbes made from
large-sized fish. The term sandda petémmys;s, whose descrip-
tion is included in the summary of the Oribasius’ work,
surely refers to a type of fish preserves. Nevertheless,
the fish described in the sources as pataams®** did not
necessarily have to utilized as the raw material for this
tavithbes. Diphilus of Siphnus added that larger Skip-
jack tuna specimens were utilized for the production
of another type of a preserve called ¢/thynagion™,

As far as the dietetic advantages of Skipjack tuna/
bonito are concerned, Deijmosoppstisrae presents
extant fragments of works by Diphilus of Siphnus®®

warteitii  dietetypeaygich | zestosowahs: medijezygioh  kkenserw
rybmyetv: w aniyezpeg; | bizantypakiejej Iienaimizee greckiel), ,Acta
Universitatis Lodziensis. Folia Historica”, vel. 80, 2003, pp. 7-25.
On other impertammt fish proecessing produets ef. idem, Sosy
w kuctini/ gieskieb;. Gavuii (Yapoe) | pedinskine, ,Vox Patfum”,
vol. 26, 2006 No. 49, pp. 289-298.

2 Strabon, Geogreghioaa, VII, 6, 2, 1-29,

® Galen, De alimsnvoouann faccliitibisys, 746, 14-15,

% Oribasius, Collkatitnaes meditase, 1V, 1, 37, 4-38, 2.

% Athenaeus, Deignassppisiaeqe, 111, 118 a (87, 1-2, Kaibel).

# M. Kokoszko, Rylhy, p. 127-128.

® 1t is possible that the term was used to designated
mackerels — M. Kokoszko, Znawzepige termiimu sawdi ({sarda).
Nowa interpretaciga, ,Rozprawy Komisji Jezykowej”, vol. 35,
2008, pp. 27-34.

¥ Athenaeus, Deijnossppistaeae, 111, 120 f (92, 8-10, Kaibel).

% Athenaeus, Deipnosoppibiaeae, VIII, 356 f (53, 33-36,
Kaibel).

and Hicesius® related to this topic. A passage from the
work written by the former author characterises pwla-
mydéss as nutritious but stodgy and diuretic food. When
the fish is processed into a preserve, it has a beneficial
impact on the digestive tract and dilutes juices in per-
son’s body. Hicesius, being another expert in this field,
only mentioned that meals prepared from Skipjack tuna
were difficult to excrete. Oribasius claimed that ;pdla-
mydéss did not have a beneficial impact on the digestive
tract, their flavour properties were low (iimbalanced
humoral system), the consumed fish generated gas in
intestines, the meat was loose, hard to excrete but still
nutritious™. As far as salted patémyss fish are concerned,
Galen stated that salt fish produced of this meat belonged
to the best fish taithee available in the Mediterranean Sea
basin®®, and Oribasius® confirmed this opinion. The lat-
ter is also the most accurate source of information as far
as the advantages of tavithbe made of Skipjack tuna/bonito
are concerned.

On the other hand, the term thymmwss was referred to
large sea fish classified by dieticians as large sea creatures,
i.e. ketuoldisis. Nowadays, it is more precisely referred to
as tuna fish, however, this term includes the whole group
of species belonging to Thunmidakie. D°’Arcy Thompson
identifies thynmess as Thunmass thynmes, Thynmeas ppélamys
(Pelamyps sanddy) or Thymwas alaimag?l’®. These findings
have been confirmed by Andrew Dalby*, Tom Gallant*
and Eduarda de Saint-Demis®. With respect to the Pol-
ish nomenclature, one may conclude that the ancieat and
Byzantine authors referred to common tuna, bluefin tuna,
bonito/ Skipjack tuna, Albacore tuna and others.

Tuna fish lived in the whole Mediterranean Sea and
adjacent basins. During the migrations, the fish freely
moved among all areas, and particularly two stages of their
jourmey were described. Firstly, the route from the Pillars
of Hercules to southern Italy was observed. Eor example,
there is information regarding this scope preserved in the
works of Oppiamus™. Two fishing and processing centres

% Athenaeus, Deignossppistaeae, 111, 116 e (85, 3-7, Kaibel).

5 Oribasius, Colletiiness medicage, 11, 58, 20, 1-4.

% Galen, De alimentooumn faoititibilys, 728, 14-17, Kiihn VI.

% Oribasius, Colletiinees meditaee, 1V, 1, 40, 141, 1.

© D’AW. Thompsen, A glosseryy of Greelk fishes, London
1947, pp. 79-90, 197-199 etc.

# A. Dalby, Foadl, pp. 333-337.

2 T. W. Gallant, op.cit,, pp. 26-27, 50, plate alfeoree, 53,
plate bluediin tummy, 54, plate boritm, 59, plateffidate'e mackoeet!/, 64,
plate pelhmwdd, 68, plate skkipiaok.

% E. De Saint-Denis, La vocatulaiiec des animauxc moavins
en Latim classidqgee, Paris 1947, pp. 83-84, 113-114.

“ The migratiom route starts in the Atlantic Ocean and leads
along the coast of the Pyrenean Peninsula towards Gaul and then
in the directiom of the Tyrrhenian Sea — Oppianii halieunicag, 11,
620-630, [in:] Oppiary, Colathiuss, Trypiddeugs, with an English
trans. A. W. Mair, London-New York 1928.
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of thynnoss were located on this route, i.e. Iberian™ and
Italian-Sicilian® centres.

The former included mostly the south coast of the Ibe-
rian Peninsula. There is a lot of data available in relation to
this topic, and just a few examples should suffice. Polybius
knew about the considerable quantities of tuna fish living
by the Spanish coast"’. Strabo described large and fatty
fish of this species present in the waters by the beaches of
Turdetania™®. The craftsmen engaged in processing the sea
resources were concentrated in Gades, which was described
by Teodoridas®.

As far as the Italian-Sicilian area is concerned, we also
have an abundance of unambiguous data regarding this
subject. Aelianus pointed out to the Sicily and the coast of
Liguria as the areas where particularly intensive fishing
activities took place®. Italian thymnii were also described
by Archestratus. They must have been both acclaimed and
delicious, as he regarded them as worthy of his palate®.
Strabo not only described schools of this fish present in the
vicinity of the Apennine Peninsula®, but also the obser-
vation towers used to follow the migration routes located
in Etruria, e.g. in the vicinity of Populonia®. These struc-
tures were called skopiai® or thymnasképgiersn®. Thus, it is

4 Select literature on the Iberian centre — A. Balil lllana,
Un estuditio soldnee el ,,gammy;,”, ,,Archivo Espariol de Arqueologia”,
vol. 26, 1953, pp. 183-185; R. 1. Curtis, Predit: idienyiiication
and/ adhertisivimg on Remam: commeeetal! amphiosaee, ,Ancient So-
ciety™, vol. 15-17, 1984-1986, pp. 209-228, especially 212; idem,
Spanishh tradee in sellet] fishh prastiatsts in the 17 andl 2% ceantiries
AD., ,Internationall Journal of Nautical Archaeology and Un-
derwater Exploration™, vel. 17, 1988, pp. 203-210; idem, Geaiwm
andl salbamaetasa. Prosistinn andl eommessee in Maleida nieeties,
Leiden=New Yerk-Kebenhavi-K&m 1991 (Rereinafter: deaium),
pp. 46-64; C. L. Cutting, Fishn saningg. A histesyy offfsn phencess-
Ing freom aneiedh: 19 MRy Himess, Lenden 1955, pp. 21-22; D. P.
§. Peaesek, D. F. Williams, Amphesaeie ands e RODA c8eANOmMY:
A IRHRSHGII-y Buitle, Londen-New Yerk 1986, pp. 3637 ste:

4 Select bibliography on the Italian-Sicilian centre — J. An-
dré, op.cit., pp. 97-107, 111-116; R. 1. Curtis, The ganum: step of
Pompeii (I. 12. 8), ,,Cronache Pompeiane™, vol. 5, 1979, pp. 5-23;
idem, The salteeiigis/r indlistryy of Pompediii, ,,Archaeology™, vol. 37,
1984, pp. 58-59, 74-75; idem, Gawumw..., pp. 85-111; P. Horden,
N. Pureell, op.cits., pp. 190-195 etc.

47 Athenaews, Deijmocophibtiaege, VII, 302c-d (64, 13-20,
Kaibel).

4 Strabon, Geagraphicaza, 111, 2, 7, 19-23.

4 Athenaews, Deipmosophistagaze, VII, 302c (64, h0-12,
Kaibel).

% He did not omit the region of Massailia, which they passed
on their way westwards — Claudii/ Aeliani/ de naturea aamvadlium
libwi XWAIJ, XIII, 16, 1-11, ed. R. Hercher, Lipsiae 1971 (hereinafter:
Aelianus, De noatua).

5t Athenaeus, Deijmasophistagae, VII, 294a (42, 8-12, Kaibel).

52 Strabon, Geagrappiciza, 1, 2, 15, 23-32.

53 Strabon, Geagrappicia, V, 2, 6, 7-27.

5 According to Aelianus (De nattreg, XV, 5, 8).

% As it is testified by the author of Liferr Sudhr — Swi-
dae lexicaow, anttiroppsis, alf@, 2534, 1-3. rec, A. Adler, vol. I-1V,
Lipsiae 1928-1935,
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no wonder that fresh and salted tuna fish was mentioned in
De re cagyimania™.

Taking into account the migratiom of fish between the
Aegean Sea and the Sea of Azov, another fishing and pro-
cessing centre called Pont was established there. Numerous
locations can be mentioned here. Archestratos alone left
information regarding Byzantium, Carystus and Samos®’.
Aelianus mentioned Amastris, Heraclea and Tios®.
One may also add that such types of fish preserves as #ar-
ichess, Bydtamtioon tavidtioss and the acclaimed Ponizikon
taviahiosy® were produced in these areas. However, there are
not many locations famous for catching this species of fish
in Greeee itself. Antiphanes mentioned only one of them.
He described thymnnii from Megara®,

The sources present several methods of preparing rmyn-
noi as food. Caught fish were brought back to the land,
flayed and cut up. The size resulted in the fact that fish meat
was usually bought and prepared in pieces. This is shown
in the works of Antiphames™, Archestratus™, Ephippus®,
Philoxenus®, Matron and numerous other authors. The ana-
lysed sources show that a constant procedure for cutting up
tuna fish was established. This results from the fact that
the sources preseat consistent names defining iindividual
parts of fish so they can be regarded as professional termi-
nology. The data provided by, e.g. Matron, shows that the
head keilfe was treated as a separate batch of meat. Alexis
also mentioned the head of this species, but he treated it
as a second-rate raw material®. Oribasius commented on
the advantages of the tuna fish neck, i.e. auweieew. The meat
from this part of the fish carcass did net contain much fat
and was difficult to digest. After the meat was salted, ®wo-
tavichess®e, i.e. fish preserve, was produced. The technology
of proeessing meat in this manner required salting the fish

5 Cf. hereinunder.

57 Athenaeus, Deipnessppisiagae, VII, 301f-302b (63, 10-24,
Kaibel).

% Aelianus, De nattureg, XV, 5,1-4.

% Select literature on the Pontic centre — D. Braund, Fish
ffcom: the Blackk Sem. Classiceh! Bymamititnn awd! the G@rediness
of tradke, [in:] Foed! in awtigpitiy, eds. J. Wilkins, D. Harvey,
M. Dobson, Exeter 1995 (hereinafter: Fi2)), pp. 162-170, R. 1. Cur-
tis, Gawtmwg, pp. 118-130; C.L. Cutting, op.ciiz., pp. 20-22; A. Dalby,
Foed/, pp. 65-66, 167, etc.; N. Purcell, Eatingg fisth. The pparafiores
of seaffisdd, [in:] FYX, pp. 132-149, especially 144-147.

8 Athenaews, Deignoosppibiagae, VII, 295c-d (45, Mi-14,

Kaibel).

& Athenaews, Deijmosophistaege, VII, 295f (46, 1827,
Kaibel).

& Athenaews, Deimosopmistaeae, 111, LiGf-117a (85, N0-23,
Kaibel).

& Athenaeus, Deigmosoppibtagae, VII, 322d-e (120, 9-19,
Kaibel).

8 Athenaeus, Deigmocophpidtiadae, VII, 322d-e (120, 9-19,
Kaibel).

8 Athenaeus, Deipnossppibtagae, VII, 302f-303a (65, 31-37,
Kaibel).

8 Oribasius, Collatisnesss meditaee, 11, 58, 144, 3-145, 1.
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for a short period of time. In the fragment quoted above,
Antiphanes commented on the fish carcass sides, i.e. /lag-
ones. Aristophon mentioned the blade bones, i.e. Akis®.
Oribasius also mentioned the backs, i.e. not&, of the fish
from the ketaddis?®® group. However, the Greek sources
most frequently mention the pieces cut out from the tuna
fish underbelly, i.e. hypangstiafa®. There are numerous ref-
erences regarding this part. Aristophanzs"™, Eriphus, Strat-
tis" and several other Greek authors were familiar with
this term. Diphilus of Siphnus also wrote about ribs, i.e.
kestaii of the orkyms¥™ fish. As far as thymess fish is con-
cerned, the tail or actually the rear part of the ketasigiss fish
was separated. The name for this part found in the sources
is euraiton. Athenaeus mentions the thynmss fish tail while
commenting on a fragment of one of the Antiphanes™™,
works and the rear parts of thymnge were also praised by
Archestratus.

Dieticians also stressed the fact that different parts of
this meat had various properties. Hypayestiiaia was con-
sidered as best for roasting. This resulted from its high
fat content. The fat melting under high temperatures pre-
vented the meat from drying. Ouraidz were also suitable for
roasting. To compensate for the fact that they were rela-
tively lean, they had to be copiously sprinkled with good
olive oil. It was mentioned by Archestratos, when he wrote
about preparation of thymee fish. On the other hand, the
back parts were harder and fat-free. Thus, the best prepa-
ration method was boiling, as they became more juicy™.
Dieticians also recommended that the tuna fish heads be
boiled, as during this process all detrimentall juices, partic-
ularly natural and excessively salty humons™ were trans-
ferred to the stock, making the meat more healthy.

Tuna fish was commeonly considered as a raw material
for fish preserves. Tarictiee was produced from specimens
of different size, using salt as the preservative. Depending
on the manufacturing location, size of the fish, duration
of the preservatiom process and type of the meat used, #ar-
iches had different names. The references to this issue are
numerous, yet often ambiguous. Nicostartus™ alluded to
a piece of fish from the city of Byzantiumi™. This fragment

7 Athenaeus, Deijpwosophiftazgae, VII, 303a-b (65, 17-19,
Kaibel).

% Oribasius, Collkaticnezes meditaee, 11, 58, 7, 1-8, 1.

% Athenaeus, Deignosoppiftadae, VII, 302f (65, 22-23,
Kaibel).

0 Athenaeus, Deijmossphistizage, VII, 302d (65, 6-8, Kaibel).

™ Athenaeus, Deignossphistagae, VI, 302d (65, 9-13, Kaibel).

2 Athenaeus, Deijmosophistaeae, VIII, 357a (53, 39-42,
Kaibel).

" Athenaeus, Deipmosophistazae, VII, 303F- 304 a (67, 26-36,
Kaibel).

™ Oribasius, Collkatidness meditage, 1V, 2, 1, 1-2, 1.

5 Oribasius, Collitidneses metitage, 11, 58, 7, 4-5.

% Or Philetairus. Athenaeus of Naucratis is unsure about the
authorship.

7 Athenaeus, Deijmosophibtagae, 111, 118 e (88, 11-13, Kaibel).

confirms the existence of the whole group of fish pre-
serves called Byzamtiopn tavichoss. The albove-mentioned
passage also referred to hypoggetieia from Cadiz, which
most probably were preserved pieces of the thynnass fish,
The term hovaidwr also refers to the discussed fish, Oriba-
sius wrote that it was a product obtained from the pelamys
fish. All this evidence shows that young tuna fish was used
as a raw material for producing Poumtikbon rdaridhas™,

As far as dietetic advantages of tuna fish are con-
cerned, they are analogous to the features of all large-sized
sea creatures, i.e. ketuidisy’. Ex deffiitigneie, they belonged
to the group of fish whose meat was hard. Aristotle men-
tioned that this meat is particularly fatty®®. Diphilus of
Siphnus classified it as stodgy but nutritious®. Galen
included it in the chapter devoted to fish having hard
meat. He regarded it as unpalatable and viscous. Thus, it
was recommended to serve it with spicy additives which
diluted the harmful juices resulting from the digestive
processes®. Younger specimens were easier to digest. The
mature ones changed their characteristic after wndergo-
ing the preservation process. Then, they became much
easier to digest. Eating tuna fish resulted in thick juices
generating in the stomach. Nevertheless, this feature was
typical for all ketediss. Only pelamydes, i.e. above-men-
tioned Skipjack tuna/bonmite, though genetrally similar as
far as their dietetic value were concerned, had less inten-
sive influence on the human body™. As it has been writ-
ten above, Oribasius followed Galen’s tradition as regards
his assessment of ketesidiss. 1n his group description of this
fish, he wrote (following Xenocrates) that thymed; are not
good for the stomaech, have bad juices, cause flatulence,
the meat has loose texture and is difficult to excrete, but
still autritious. Oribasius partieularly valued the under-
belly parts. When fresh, they had good juices, were easy
to digest and did net regquire crumbling. However, since
they were fatty, they remained on the surface of digested
produets for longer perieds of time. The solidity of the
alluded to generall assumptions was eonfirmed by Aétius
of Armida and Paul of Aegina. Aétius of Amida classified
tuna fish as fish having hard meat™. Thus, he referred to it
in the ehapter en foedstuffs contributing to the generation
of thiek juices™, in particular black bile®. Paul of Aegina

8 Galen, De alimestgrumm fhooltiitibys, 728, 9-729, 5.

7 M. Kokoszko, Ryty, pp. 155-156.

8 Aristote, Histoitee des aniimawmtx, 571 a, 7-8, ed. P. Louis,
vol. I-111, Paris 1964-1969.

8 Athenaeus, Deijmosophiftaeae, VIII, 356b (53, 1-2, Kaibel).

8 Galen, De alimanteoumm fhuoitiitsibys, 728, 6.

8 Galkmii de pratfs's pravisqgere alimeswgoumm sueaiss [iben;, 769,
7-10, [in:] Claudii; Galenii opevaz ommiay, ed. D. C. G. Kihn, vol VI,
Lipsiae 1823.

8 Metiii Amiddeiri libvii mediciiateles TV, 11, 143, 1-5,
ed. A. Olivieri, Lipsiae-Berolinii, 1935-1950 (hereinafter: Aetius
Amidenus, famicovummn /iori).

%  Aetius Amidenus, Taticoommn libij, 11, 241, 5-9.

% Aetius Amidenus, Jatricovummn libvij, 11, 246, 1-9.
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shared his predecessors’ opinions and also included tuna
fish in the chapter on kkétatieis.

The above-mentioned compendium of knowledge on
tuna fish and Skipjack tuna/bonito proves considerable
competence of those living in Antiquity as far as the general
knowledge regarding sea fauna is concerned. Moreover,

it seems to confirm the significant role played by fish in the
diet of the people of Antiquity and Byzantium who lived in
the Mediterranean Sea basin. Unfortunately, this source of
information still remains mostly unknowm and unexplored
by modern researchers.

Streszczenie

Morskie delikatesy. Wybér informacji na temat genus Thunnus zaczerpnigtych ze Zrodel medyeznyech i innyeh.

Role ryb w diecie antyku i Bizancjum uwaza sie zwykle
za istotng. Dysponujemy szeroka gama Zrodet liiterackich,
ktére dostarczajg nam informacji na temat ryb. Oprocz lite-
ratury pieknej sg to Deipnasstifiici Atenajosa z Naukratis
oraz bardzo znaczacy zaséb literatury medycznej (dzieta
Galena, Orybazjusza, Aecjusza z Amidy, Pawla z Eginy
i imnych).

Wiele zrédet antycznych i bizantyfskich moéwi
6 rybach identyfikowanych dzi$ jako nalezace do ggwmus
Thunmuss, a okre§lanych jako pelamyys (bonito) oraz thhyrmos
(turiczyki). Zrédta wskazuja, ze autorzy greccy borykali sie
ze znacznymi trudno$ciami, gdy chcieli pokaza¢ zwiazki
il réznice pomiedzy thymii i pelamyddes. Z analizy Zrédet
wynika, iz skupili si¢ na wystepujacych analogiach. Stad
tez tgczenie obu pojeé i traktowanie ich jako faz rozwojo-
wych jednego i tego samego gatunku.

Ogot informacji zrodtowych skfania do wniosku,
iz pelbmygeles zyty w calym Morzu $rédziemnym oraz
w akwenach przylegtych. Wiemy, ze bonito byty znako-
mitym surowcem do sporzgdzania konserw rybnych, czyli
taviehioss. Ilustracjg tej tezy sg chocby opinie Galena i Ory-
bazjusza. Jezeli chodzi o walory dietetyczne ryb bonito,
to w Deipnosotigiachch zachowane zostaty fragmenty pracy
Difilosa z Sifnos i Hikesiosa na ten temat. Passus z dzieta
tego pierwszego charakteryzuje pelamygeles jako pozywne,
ale ciezkie, trudne do strawienia, a nadto moczopedne.
Po przetworzeniu na konserwe dobrze wplywajg na prze-
wod pokarmowy i przyczyniajg sie do rozcieficzenia sokow
w organizeie. Drugi z wymienionych powyzej znawcow
tematu, Hikesios, stwierdzit jedynie, ze bonito nie byly
tatwe do wydalenia. Jeéli idzie o cechy solonych ryb pela-
mys, to Galen utrzymywak, 2e konserwy produkowane
z ich miesa nalezaty do najlepszych przetworéw rybnych
dostepnych w basenie Morza Srédziemmego, a Orybazjusz
potwierdzit t¢ opinig.

Termin thymuoss z kolei oznaczat w zasadzie duza rybe
morska zaliczang przez dietetykéw do wielkich stworzen
morskich, czyli ketwrdéss. Owe thynnnij, czyli tufczyki, zylty
w catym Morzu $rodziemnym oraz w akwenach sasiaduja-
cych. Migrujac przemieszczaty sie one swobodnie miedzy
poszczeg6lnymii obszarami, a opisywano przede wszystkim
dwa etapy tej podrézy. Zwracano uwage na trase od Stupoéw
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Heraklesa do potudmiowej Italii. Przyktadem relacji na ten
temat sg informacje zachowane przez Oppiana. Na szlaku
tym znajdowaty si¢ dwa centra polowu i przetworstwa
ryb thymnss, a mianowicie iberyjskie i italsko-sycylijskie.
Z uwagi na migracje ryb pomiedzy Morzami Egejskim
a Azowskim uksztattowat sie tam kolejny osrodek polowu
i przerobu tych ryb, tak zwany Pomtem.

Zrédta ukazujg nam wiele metod potencjalnych spo-
sobéw przygotowywamia thymoii jako pozywienia. Poja-
wiajg sie state nazwy okreslajace poszczegdlne czesci
ryby tak, ze mozna je uznac za terminy fachowe (Kefale,
auctiery, kieidtss, hypegpstricia, kostaii, owaid)). Dietetycy
przypomimalii, Zze r6zne partie migsa miaty odmienne wia-
sciwoéci. TuAczyki byly uznanym powszechnie surowcem
do sporzgdzamia konserw rybnych. Taricher wytwarzano
z egzemplarzy o roznej wielkosci, stosujac sol jako srodek
konserwuijgcy. W zaleznos$ci od miejsca produkeji, rozmia-
row ryby, dtugo$ci procesu konserwowania oraz rodzaju
uzytego na konserwe migsa, tariefioss nosito edmienng
nazwe (na przyktad, Byzantioon tariadinss, Portikbon tdavihos,
hovaitww, kylliay, ometaticbhs etc.).

Gdy chodzi o walory dietetyczne ryb tuiczykéow,
to owe cechy sg analogiczne do tych, jakie posiadajg wszyst-
kie stworzenia morskie znacznych rozmiaréw, to znaczy
ketardiss. Ex defiintivoee nalezaty zatem do ryb o twardym
migsie. Uwazano je czesto za niesmaczne i $luzowate. Dla-
tego dobrze bylo podawac je z ostrymi dodatkami, ktdre
rozcieficzaly niebezpieczne dla zdrowia soki powstale
w procesie trawienia. Mlodsze egzemplarze byly lzej
strawne. Te wyroSnigte zmieniaty swoje cechy dopiero po
zakonserwowamiu. Wtedy i one stawaty sie tatwiejsze do
przyswojenia. Jedzenie tuiczykéw skutkowato tworzeniem
sie w organizmie gestych sokéw. Te zreszta wlhasciwosé
miaty wszystkie kketofieis.

Przedstawione powyzej kompendium wiedzy na temat
tunczykéw i bonito wskazuje na znaczng kompetencje sta-
rozytaych, jesli idzie o og6lng wiedze na temat fauny mor-
skiej. Nadto, zdaja si¢ one potwierdza€ istotna role, ktora
ryby odgrywaty w wyzywiemiu ludzi antyku i Bizancjum
zamieszkujacych basen Morza $rédziemmego. Ten zasob
informacji, niestety, pozostaje jednak ciggle w duzej mierze
nieznany i niewykorzystany przez nowozytnych badaczy.





