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U Antonelli, F. & Lazzarini, L., "Mediterranean trade of the most widespread Roman
volcanic millstones", p. 2081; Santi, P. et al., Leucite phonolite millstones, p. 58.
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- Thurmond, D. L., A handbook of food processing in classical Rome, p. 44; Antonelli, F.

& Lazzarini, L., "Mediterranean trade of the most widespread Roman volcanic
millstones", p. 2081; Santi, P. et al., Leucite phonolite millstones, p. 58.

®) Teron, L. B., The Pompeian bakeries, p. 11.
® Moritz, L. A., Grain mills, p. 2.
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®) Santi, P. et al., Leucite phonolite millstones, p. 57.

© Antonelli, F. & Lazzarini, L., "Mediterranean trade of the most widespread Roman
volcanic millstones"”, p. 2081; Santi, P. et al., Leucite phonolite millstones, p. 58.

19 Antonelli, F. et al., Roman Millstones from Orvieto, p. 167; Antonelli, F. & Lazzarini,
L= Mediterraneanstradeof-thesmost:widespread Roman volcanic millstones", p. 2081.
U0 Spiller, G. A., The Mediterranean diets in health and disease, p. 31.
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@3 Eredouille;d:-C-Dictionaire-deslascivilization Romaine, p. 166: s.v. Moulin (mola);
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2 Moritz, L. A., Grain mills, pp. 64, 79, pl. 5, fig. b.
©3 Moritz, L. A., Grain mills, p. 86, note 4.
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®4 Thurmond, D. L., A handbook of food processing in classical Rome, p. 44.

) Moritz, L. A., Grain mills, p. 87.

) Bakker, J. T., the Mills-Bakeries of Ostia, p. 6; Lorenz, W. F. & Wolfram, PH. J., The
Millstones of Barbegal, p. 64; Thurmond, D. L., A handbook of food processing in classical
Rome, pp. 41-2.

®7) Simon, M. & Simon, R., Orient — Gréce — Rome, p. 320.

&) Moritz, L. A., Grain mills, p. 64, pl. 5, fig. b.

®9 Calza, G., Ostia, pp. 10-11.
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“9 Thurmond, D. L., A handbook of food processing in classical Rome, p. 46.
“1 Moritz, L. A., Grain mills, p. 90.

“2) Moritz, L. A., Grain mills, pp. 89-90.

“3) Thurmond, D. L., A handbook of food processing in classical Rome, p. 46.
@4 Moritz, L. A., Grain mills, p. 89.

(49 Jasnys-N=Wheat-prices-and-milling-costs in classical Rome, p. 138.

) Moritz, L. A., Grain mills, p. 64.
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Wikander, O., Exploitation of Water Power, P. 36; Bakker, J. T., the Mills-Bakeries of
Ostia, p. 5, note 26.

®9 \wikander, O., Exploitation of Water Power, P. 36.
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®D Toynbee, J. M. C., Animals in Roman life and art, pp. 184, 192.
62 Toynbee, J. M. C., Animals in Roman life and art, pp. 184-185.
3 Toynbee, J. M. C., Animals in Roman life and art, p. 195.

69 Moritz, L. A., Grain mills, p. 89, pl. 5, fig. b.
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62) Oxyrhynchus Papyri, VI, 908, pp. 254-7.

3) Pliny, The Natural History, VI1.191.

64 Moritz, L. A., Grain mills, pp. 53-61

®5) Curtis, R. 1., Ancient Food Technology, pp. 341-3.

(%9 Jasny;NeWheat-prices-and-milling-costs in classical Rome, p. 149; Moritz, L. A., Grain
mills, p. 18.
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( ) Pliny, The Natural History, xxxvi, 135; Moritz, L. A., Grain mills, pp. 6-7.
68

) Antonelli, F. & Lazzarini, L., "Mediterranean trade of the most widespread Roman
volcanic millstones”, p. 2081.

©9) peacock, D. P. S., The mills of Pompeii, pp. 205-214; Peacock, D. P. S., The Roman
millstone trade, pp. 43-53.

(79 Teron, L. B., The Pompeian bakeries, p. 11.

1) Spiller, G. A. The Mediterranean diets in health and disease, p. 30.

2 Thurmond, D. L., A handbook of food processing in classical Rome, p. 42.

) Moritz, L. A., Grain mills, p. 74.

(9 Spiller; G=Ax=The Mediterranean-diets in health and disease, p. 31; Bakker, J. T., the
Mills-Bakeries of Ostia, P. 5, NOTE 26.
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Unpublished millstone

Dr. Abdel Hamid Masoud®
Abstract:

The grain millstones were produced in great quantities and
high quality throughout the Mediterranean basin during the
Roman era, because of their importance in daily life activities
which related to the baking industry. These mills were carried out
In more than one type, in different stones and in varied sizes.

This article aims to publish and study a grain millstone from
Alexandria, this is the only millstone known for us to now of its
kind from Roman Egypt. This article will discuss a descriptive
study of the mill in terms of the material, the measurements and
the description, and then a comparative study with other similar
mills throughout the Roman Empire, with a re-imagine of its
using method.

Key words:

Millstone - Grinding of grain - volcanic rocks - The upper stone
of the mill (Catillus) — the Middle Stone of the Mill (meta) — the
base of the mill - Grinding of grain in Egypt.

‘wAssociatepprofessorpofsClassicalpArchaeology - Dept. of Archaeology, Ain Shams
University, Cairo abdoumasoud@yahoo.com

oASQ


mailto:abdoumasoud@yahoo.com

