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Roman Olive Oil 
The use of olive oil throughout history is well noted, but I will briefly discuss some of the uses in which the Romans had for olive oil and how it became a daily use in Roman life. Olive oil has been produced for thousands of years but with time and technology Romans came up with ways to get the most out of the olives, with olive presses as early as the 1st Century BC.[footnoteRef:1] Olive oil was one of the most significant agricultural goods traded in the Roman Empire, along with wine and grain. Olive oil was normally stored, traded and shipped in large pottery amphorae’s.[footnoteRef:2] With the use of amphorae’s, as shown in the image, 
[image: Amphorae ()][footnoteRef:3]
the Romans had a great way of transferring and trading large quantities of oil across the Roman Empire. Romans did not produce olive oil just to trade, they used it in many different aspects of day to day normality in the Roman culture, such as oil for lamps, to provide lighting. In producing oil for lamps there was a long and vigorous process to make it possible for the lamps to burn clearly and consistently, for this to be achieved the oil had to be clarified.[footnoteRef:4] With many archaeology findings, such as the amphora waste disposal at Monte Testaccio, with over fifty million broken pieces of amphoras, many of which contained traces of olive oil.[footnoteRef:5] This starts to show the sheer volume of olive oil that was stored and traded, with Italy importing oil from such places as Gaul and Baetica.[footnoteRef:6] The Roman Empire had strong sea trade routes due to its geographical location, which meant it was able to trade from Italy to many locations including Africa, Eastern Mediterranean and Gaul.[footnoteRef:7] with olive oil being one of the main products on the cargo ships. Olive oil had its uses in ancient Rome with men meeting and gathering in bath houses, they would have scented oils rubbed into their skins to cleanse the body then with the use of a strigil they would be able to scrape dirt, sweat and dead skin off, more luxurious establishments would have professional masseurs to do it for them.[footnoteRef:8] 
With a few examples given on the uses of olive oil, there is so much more that olive oil gave to Rome. It was a valuable trade item to be able to trade with other nations and regions such as Northern Africa, Spain, Britain and France. With Rome exporting olive oil and wine, among other things, to Britain in exchange for items such as lead and tin.[footnoteRef:9] 
There is clear evidence of the use of olive oil on a normal day to day basis, whether it was used to fry meat or vegetables or to be used in a more extravagant and luxurious way, such as a fragrance. It is clear to me that it’s highly important to the Roman people, as it has multiple uses across the Empire, ranging from medical, religious, a vital food source and even luxurious perfumes. With trade and taxes made from olive oil I believe it was one of the most significant agricultural products the Roman Empire produced.  [1:  Chaniotis 1997:47]  [2:  Greene 1986 72]  [3:  Cartwright 2016]  [4:  White 1975 156]  [5:  Scheidel 2012 289]  [6:  Scheidel 2012 294]  [7:  Denzel 2006 ]  [8:  Trueman 2015]  [9:  Ibid] 
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