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Keywords

bir parcast olmuslardir. Misir, Mezopotamya, Antik Anadolu ve Yunan uygarliklarinin
hepsinde ekmek ana unsur olarak karsimiza ¢ikar. Roma Imparatorlugu hemen hemen tiim
alanlarda oldugu gibi yemek iiretiminde de kendi standartlarini ortaya koymus ve {iretim
araci olarak ekmegi onemli bir meta olarak kullanmmstir. Ozellikle sektdr olarak ekmek
{iretimi ve buna bagl olarak firincilik Roma Imparatorlugunun siyasi otoritesinin ve
politikasinin degismez bir motifi olmustur. Sadece Roma kenti ile sinirlt kalmayan bu yeni
iretim araci, tiim eyaletlerde Roma’nin yeni propagandasmin degismez bir simgesi ve
Roma idaresinin devamu icin gerekli olan politik ve siyasi bir giictii. Ozellikle Anadolu ve
Kapadokya orijinli firincilarin Roma’da en ¢ok aranilan kisiler olmast da Antik Anadolu
firncihiginin Roma Imparatorlugu’nu etkilemesi ve yeniden sekillendirmesi agisindan
olduk¢a 6nemlidir. Bu ¢aligma ile Roma Imparorlugu’nda firincilik ve ekmek iiretimi
incelenmis ve bu iiretimin Roma sosyal ve siyasi yapisini nasil etkiledigi degerlendirilmeye
calisilmugtr.
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In ancient civilizations, bread and bakery products have always been an inseparable part of
the food culture. Bread has been known as the main element in all of Egypt, Mesopotamia,
Ancient Anatolia and Greek civilizations. The Roman Empire, as in almost all areas,
established its own standards in food production too and used bread as a significant
commodity as a means of production. In particular, the production of bread as a sector and
therefore bakery has become a constant motif of the political authority and policy of the
Roman Empire. This new production tool, which is not limited to the city of Rome, is a
stable symbol of the new propaganda of Rome in all states. The fact that the bakers of
Anatolia and Cappadocia origin are the most sought after in Rome is also very important
in terms of influencing and reshaping the Roman Empire. In this study, the bakery and
bread production in the Roman Empire were examined.
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