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Keywords

Tarih boyunca su iirlinleri insanoglunun istifade ettigi en 6nemli besin maddelerinden biri
olmustur. Akdeniz’in en énemli uygarliklarin1 olusturan Antik Anadolu, Hellen ve Roma
halklar1 da su iriinlerinden azami oranda yararlanmaya calismislar ve bu baglamda
baliklarin tiiketime uygun olmayan i¢ organlarini kullanmak suretiyle garum adi verilen
balik sosunu iiretmislerdir. Antik donem kaynaklarina ek olarak arkeolojik veriler analiz
edildiginde garum hakkinda olduk¢a 6nemli bilgilere ulasmak miimkiindiir. Hellenlerin ilk
kez garos adindaki baligi kullanarak garumu tirettikleri iddia edilmistir. Takip eden siirecte
garum, Romalilar tarafindan da benimsenmis olup, ismi Latince de sivilagmak anlamina
gelen liquamen olarak degistirilmistir. Antik Anadolu, Hellen ve Roma halklari tarafindan
uzun yillar boyunca severek tiiketilen garum, bazi antik donem yazarlar tarafindan siklikla
elestirilmistir. Genellikle Romali olmayan girisimciler tarafindan iiretilen garum, dénemin
ticaret rotalar1 kullanilarak imparatorlugun en iicra kdselerine kadar ulagtirtlmistir. Bati
Roma Imparatorlugu’nun yikilisi sonrasinda Avrupa’da garum iiretimi ve tiikketimi son
bulmussa da Dogu Roma’nin egemenligindeki topraklarda bir miiddet daha popiilerligini
korumustur.
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Throughout history, aquaculture has been one of the most important nutrients used by
human beings. Ancient Anatolian, Hellenic and Roman peoples, who are the most
important civilizations of the Mediterranean, also tried to make the most of aquaculture,
and in this context, they produced a fish sauce called garum by using the internal organs of
the fish that are not suitable for consumption. When the archaeological data is analyzed in
addition to the ancient sources, it is possible to reach very important information about
garum. It has been claimed that the Hellenes first produced garum using a fish called garos.
In the following process, garum was also adopted by the Romans, and its name was changed
to liquamen, which means to liquefy in Latin. Garum, which was consumed fondly for
many yeras by the ancient Anatolian, Hellenic and Roman peoples, was often criticized by
some ancient writers. Garum, which was generally produced by non-Roman entrepreneurs,
was transported to the fartest corners of the empire using the trade routes of the period.
Although the production and the consumption of garum ended in Europe after the collapse
of the Western Roman Empire, it remained popular for a while in the lands dominated by
the Eastern Roman Empire.
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