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Food Materials of Ancient Israel
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Hotel Culinary of Ulsan Technical College, Ulsan 682-715, Korea

Abstract

This study was conducted to research the differences in food ingredients in the ancient Israelite period in the books
of Moses, including the books of Geneses through Deuteronomy, in the Old Testament written during B.C 1446~1406.
The books introduced various foods in daily life, such as seven kinds of fruits and nuts, thirteen kinds of vegetables and
grains, twelve kinds of meats, six kinds of breads and cookies, five kinds of drinks, thirteen kinds of spices, and five kinds
of processed foods like butter and oil. The foods were sharply distingnished between the clean (able to eat) and the
unclean (unable to eat) in the aspect of food culture. For example, foods with blood were not allowed to be eaten. At
that time, bread was a staple food in Israel. There were already standard recipes for baking cookies, and appliances such
as frying pans and ovens to bake bread were available. Most of the recipes in the books were the same as modern recipes,
especially for wine, grape juice and raisins. Also it seems there were various spices already in use at that time, as well

as processed foods made from milk.

Key words : Testaments, food ingredient, the five books of Moses, the clean, the unclean, standard recipe.
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Table 1. Breads and cookies of ancient Israel
373X (32) NIV NKJV Reference
() Bread Bread H4:18, 18:6
FoH(daex] 42 W)  Bread without yeast Unleavened bread Z19:3, 212:8
Breads - frud Eats anything with yeast Leavened bread Z12:15
cookies 3z e iz Wafer Wafer %1631
718 A9 ek& FwIA Cakes mixed with ol  Cakes mixed with oil £29:2,23
71& vl2 Faxzt Wafers spread with oil  Unleavened wafers with oil(wheat flour) — £29:2,23
Table 2. Drinks of ancient Israel
AAAAZ) NIV NKIV Reference
A Wine Wine 29:21,1 9:33-35
5, &2 Curds and milk Butter and milk 287, 49:12
Drinks EEF Squeezed grapes Grapes and pressed 240:11, 49:11
55 Wine or fermented drink Wine or intoxicating drink #10:9
EE?FP—]_ Zuv Vinegar made from wine or from Vinegar made from wine, vinegar 163
=3 2 other fermented drink made from similar drink
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Table 3. Vegetables and grains of ancient Israel
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Table 4. Meats and fishes of ancient Israel
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A7 1:299) ¥ He ZE A2k ¥ R € Re

RE VRS YEdA Fx4 WE 48] HEEe WEE
AR HRo] AFL AL AT AEUE A
o2 FE3E AE 9lo 2 AL FARE A A
7] 4

51,
7289 7iQlo| 3 FR &AM opdo|2ta 7] 55

7] A2 AL wole] THAA o]
T Z719:30) =tlo] QAFelA FEol AEZ AT
AE] BFE H2E 55 AFT HED AFLE A
A FREI IS & F 3, R HdF ARFE
A B Table 59 2t} TR E JAF7F H2E &
nhEo] AW A 77} H7|= Fck 4171880 oFEThE
ol~Agtd ol «d¥ Bale] satels =& F3latet A
Fo} Z2aEse] VR o] 2abolgta dlo] FIAE H|F

AR (T2) NIV NKIV Reference

& Flock Flock Za:4
NIEAY Heifer Heifer 215:9
Ad 4, oA Ax(A114:5) Goat, Ibex(%114:5) Goat, mountain goat(4!14:5) 2159, 279
TF Ram Ram 2159, £29:22
AHIE7], FHE7 Dove, young pigeon Turtledove, young pigeon 28:8, 15:9
ol Calf Calf 2187
N7 Frog Frog £8:2

Meals g or Locust Locust 2104, @11:21

fishes ]

& Lamb Lamb =12:3(4)
=HID Gazelle Gazelle 2112:15
Abs Deer, roe deer(3114:5) Deer, roe deer(3114:5) A112:15
QU Antelope Antelope 2145
w247 Quail Quail %16:13
Fa Bull Bull £29:1
A Fish Fish 119
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Table 5. Fruits and nuts of ancient Israel
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(#2) NIV NKJV Reference
37 Fig Fig 3.7
¥Ag Olive Olive 28:11
- 9:20
= Gr: i o
apes Vineyard 40:9
Fruits - &TWF, 23037,
Nus I Almonds Almonds 411
A ZFE Plane tree Chestnut 230:37
H]x} Pistachio nuts Pistachio nuts 343:11
AR Pomegranate  Pomegranate ~ £28:33
AxX= Raisin Raisin 6:3
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Table 6. Spices of ancient Israel

g ? A NIV NKJV Reference
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Gl Spices Spices 237:25
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Table 7. Processed foods of ancient Israel
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