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BREAD FOR THE GODS: MACRO- AND MICROSCOPICAL ANALYSES OF
BREAD FRAGMENTS FROM A RELIGIOUS CONTEXT IN SOUTHEASTERN
ITALY
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Archaeological and archaeobotanical analyses have allowed understanding the use of plant resources
in a complex cultural context, a sanctuary at Oria, Lecce, Italy, during the 6" century BC.

The archaeobotanical analysis has been done on charred remains of wood tissue of some Mediterra-
nean taxa such as olive and oak which were used as fuel, and palaeoethnobotanical analysis of cereals,
pulses, grape pips and various kinds of dough used in cultural rituals.

The main shape of the dough is like a doughnut, but it is possible distinguish flat bread too. In order to
identify the grain used to make them, we tried to check various kinds of marker such as starch grains.
Therefore a particular experiment was designed to extract starch grains from cereals and other seeds
such as pulses and tree fruit. The dough and leavened dough were experimentally reproduced and after
cooking, they were charred at different temperatures.

Our results confirm that the heating process caused morphological changes often resulting in the total
destruction of starches. The experimental results and the ESEM (environmental scanning electron
microscope) analysis suggest choosing another marker such as the internal morphology of dough: the
density and dimensions of voids are connected to gluten quantity. On the basis of our analysis, we pro-
pose that the taxon used to make the doughnut was a cereal with a high percentage of gluten, such as
naked wheat.
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