Salt, Consider Its Importance in the Ancient World

[bookmark: _Hlk509225781][bookmark: _Hlk509228364][bookmark: _Hlk509307028]Salt was highly valued in the ancient world which the Romans considered it to be a vital commodity as a seasoning and preservative.[footnoteRef:1] The Romans recognised its importance as a trade commodity.  Salt production was controlled by the state and taxed accordingly.[footnoteRef:2]   Rome’s close proximity to the salterns at the mouth of the Tiber was a significant reason it was such an important city to the Romans and established as its capital.[footnoteRef:3]  As Rome took control of more territories it gained greater access to salt.[footnoteRef:4] [1:  F.H Thompson, The Archaeology of Greek and Roman Slavery (London: Duckworth, 2003) p181
]  [2:  F.H Thompson, The Archaeology of Greek and Roman Slavery (London: Duckworth, 2003) p181
]  [3:  D.L Thurmond, A Handbook of Food Processing in Classical Rome (Leiden Boston: Brill, 2006) p236
]  [4:  D.L Thurmond, A Handbook of Food Processing in Classical Rome (Leiden Boston: Brill, 2006) p236
] 

Salt was used as a preservative which allowed a longer shelf life for meat and fish.  Pork and other meats were dry cured, brined or pickled.[footnoteRef:5]  In Rome, due to its location fish would probably have been dried or salted.[footnoteRef:6]  [5:  D.L Thurmond, A Handbook of Food Processing in Classical Rome (Leiden Boston: Brill, 2006) p212
]  [6:  D.L Thurmond, A Handbook of Food Processing in Classical Rome (Leiden Boston: Brill, 2006) p222
] 

[bookmark: _Hlk509315824][bookmark: _Hlk509316031]Garum a fish sauce was also made using salt.  Its main ingredient was whole fish or parts of fish mixed with salt, the amount of salt used varied from producer to producer.[footnoteRef:7]  This mixture was then left to ferment in the sun for up to three months. The Garum was the clear liquid left at the top and the sediment was called allec.[footnoteRef:8]  The salt used in garum production prevented putrefaction which meant that it did not smell so bad.[footnoteRef:9] [7:  R.I. Curtis, The Classical Journal, 1 February 1983, Vol.78(3), pp.232-240, In Defence of Garum, p233
]  [8:  R.I. Curtis, The Classical Journal, 1 February 1983, Vol.78(3), pp.232-240, In Defence of Garum, p233
]  [9:  R.I. Curtis, The Classical Journal, 1 February 1983, Vol.78(3), pp.232-240, In Defence of Garum, p233] 

[bookmark: _GoBack][bookmark: _Hlk509348588]One of the oldest roads in Italy is the “Via Salaria” or “Salt Route” in English.  This road was used to transport salt from the salt pans at Ostia.[footnoteRef:10]  Rome’s armies travelled with wagons of salt which was essential to their daily needs.[footnoteRef:11] [10:  www.britannica.com [online] available: https://www.britannica.com/science/salt#ref513197
]  [11:  V.M. Bryant, Calliope, 10507086, Jan2012, Vol. 22, Issue 4 Cum Grano Salis, p27] 

[bookmark: _Hlk509345642]When considering the importance of salt as a food stuff in the ancient world I believe it was essential for the Romans to have access to vast salt reserves.  In the first century AD saltworks along with vineyards, farm lands, olive orchards, pastures, forests and fisheries were subject to a land tax which brought revenue to Rome.[footnoteRef:12]  Soldiers and officials were also paid a “salarium” which means “salt allowance”.[footnoteRef:13]  In fact, after the collapse of the Roman empire salt production reduced and this increased the market price of salt significantly.[footnoteRef:14]      [12:  L.C .West, The Classical Journal, Vol. 28, No. 2 (Nov,1932), pp. 96-106 The Economic Collapse of the Roman Empire, p104]  [13:  E. Ritz, Nephrol Dial Transplant (1996) 11: 969-97, The history of salt—aspects of interest to the nephrologist, p969]  [14:  E. Ritz, Nephrol Dial Transplant (1996) 11: 969-972, The history of salt—aspects of interest to the nephrologist, p972] 
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