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Abstract

During the Roman era, the butchery profession gained great importance, due to the

reliance on meat as a staple meal in the Roman diet. Roman butchers knew proper techniques
for butchering and eviscerating animals to ensure they were slaughtered humanely and
efficiently.
Selected images here highlight the choice of sculptors in their expression of the skill of the
butchers” work through the artistic depiction of the work environment of the butcher wearing a
work apron, to the furniture that includes the block that represents the cutting table and the
container for collecting waste, then the tools required for work, including cleavers, knives and
scales, then pieces of meat hanging on hooks.

The research here aims to study funerary tombstones depicting butchers, in which the
tombstone owner was interested in depicting his pride in his profession, his work environment,
his tools, and his workplace. The tools used by the butcher in different regions and places will
also be investigated in an attempt to understand the reason for their diversity and the extent to
which the tools found carved match the tools that were actually found. The butcher's work

method in processing slaughtered meat and the method of displaying it will also be deduced.
Keywords: Butchery; Job; Tools; Roman.
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CHIOFFI, L., c:il Mercato della Carne nell’Occidente Romano. Riflessi Epigrafici ed Iconografici, Roma, 1999,
FIG. 48, 82.
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ESPERANDIEU, Recueil Général des bas-Reliefs, ESPERANDIEU, Recueil Général des bas-Reliefs, Statues
Statues et Bustes de la Gaule Romaine, IV, N°. et Bustes de la Gaule Romaine N?. 3681.
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LIGNEREUX, PETERS, «Techniques de
Boucherie et Rejets Osseux en Gaule
Romaine», Anthropozoologica, FIG. 13, 54.

ZIMMER, G., Roinische Berufsdar- Stellungen, 94.

14



(o) oledl Zea Lelgsls 8yl5ll iga puguasd
DOI: 10.21608/jguaa.2024.243352.1314

(v b )
A aly JS4
AR G i gl L

) Caatia fpa 3l Caad
@ o DR = WESTWOOD, The Roman Commonwealth, 81

Zimmer, Roinische Berufsdarstellungen...,
FIG. 2-4,. 94-96
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LIGNEREUX, «Techniques de.., ZIMMER, Roinische Berufsdar- stellungen, FIG. 8.
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LIGNEREUX, «Techniques de Boucherie», 15, 55. LIGNEREUX, «Techniques de Boucherie», FIG. 8, 52.
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VALLET, C., «Les Outils de la Découpe des Viandes a Sierentz», 80, Cahiers de I’ Association pour la
promotion de la recherche archéologique en Alsace, 11, 1995, FIG. 7-8 , 80-81) ; bBritish Museum; MANNING,
Catalogue, 1. 57.
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KRisH, Multidisciplinary Approach to Romano-British MANNING, Catalogue of Romano-British Ironwork i

Cattle Butchery, 15.
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NicoLAs, «<Du Couteau au Boucher: Remarques Préliminaires sur la Préparation et le

Commerce de la Viande a Pompé», 188-189.

. hogmmn, LT

0 10 20 ¢m

(A 65 dd)

s oade (B Al plalsadl ae gl il 2 (SIS e gene

NICOLAS, «<Du Couteau au Boucher: Remarques Préliminaires sur la Préparation et le Commerce de la
Viande a Pompé», 188-189.
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NICcOLAS, «Du Couteau au Boucher: Remarques Préliminaires sur la Préparation et le Commerce de la
Viande a Pompé», 188-189.
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