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Giovedì 15 
Auditorium S. Margherita (Campo S. Margherita) 

9.00-13.00 15.00-18.30 

Mattina 
9.00-9.30 Apertura lavori 
 
9.30-10.00 George Willcox, “Food in the early Neolithic of the Near East” 
10.00-10.30 Theya Molleson, “Food processing at Abu Hureyra” 
 
10.30-11.00: coffee break 
 
11.00-11.30 Arkadiusz Soltysiak, “Temporal changes in the frequency of dental caries” 
11.30-12.00 Francesca Bertoldi & Fulvio Bartoli, “Paleonutritional evidence in the Tell Beydar 

human sample” 
12.00-12.30 Carsten Witzel, “Dental Microstructures as an archive of physiological stress 

(Qatna, Royal Tomb)” 
12.30-13.00 Alessandro Canci, “Dietary habits from the analysis of trace elements on human 

remains (Tell Mishrife/Qatna, Syria)” 
 
Pomeriggio 
15.00-15.30 Daniele Morandi Bonacossi, “Early Bronze Age storage techniques at Mishrifeh, 

Central-Western Syria” 
15.30-16.00 Elena Rova, “Centralized bread production at Tell Beydar and other sites: some 

preliminary remarks” 
 
16.00-16.30: coffee break 
 
16.30-17.00 Luca Marigliano, “Plastered basins for food processing? Some examples from 

Upper Mesopotamia” 
17.00-17.30 Holger Schutkowski, “Middle Bronze age subsistence at Sidon, Lebanon” 
17.30-18.00 Michael Schultz, “The role of anaemia, scurvy and rickets in Bronze Age 

populations” 
18.00-18.30 Discussion 
 
 



Venerdì 16  
Auditorium S. Margherita: 9.00-13.00 15.00-18.30 

 
Mattina 
9.00-9.30 Isabella Caneva, “The context of the origins of domestication at Mersin (Turkey)” 
9.30-10.00 Claudia Minniti, “The role of animals in the economy of South-Eastern Anatolia: 

food and commensalism at Mersin-Yumuktepe” 
10.00-10.30 Girolamo Fiorentino, “Archaeological investigations at Mersin-Yumuktepe: food 

habits from Neolithic to Medieval ages” 
 
10.30-11.00: coffee break 
 
11.00-11.30 Cécile Michel, “Eating on the way in Upper Mesopotamia and Anatolia at the 

beginning of the 2nd millennium BC” 
11.30-12.00 Reinder Neef, “Staple crops and minor crops in the course of time in the Northern 

Jazirah” 
12.00-12.30 Leonor Peña-Chocarro & Mauro Rottoli, “Charred plant remains from Tell Beydar: 

food and agriculture during the 3rd millennium BC” 
12.30-13.00 Bea De Cupere, “Animals at Tell Beydar” 
 
Pomeriggio 
15.00-15.30 Gianni Siracusano, “Subsistence economy in southern Anatolia and in the upper 

Euphrates area” 
15.30-16.00 Gebhard Selz, “Travel, travel provisions and food transportation in the Early 

Dynastic period” 
 
16.00-16.30: coffee break 
 
16.30-17.00 Bianca Zonta, “Food and death at the Ur royal cemetery” 
17.00-17.30 Lucio Milano, “Eating on the way in 3rd millennium Syria” 
17.30-18.00 Francesco Pomponio, “Were messangers eating better food at Urusagrig?” 
18.00-18.30 Hagan Brunke, “On the role of fruit and vegetables as food in the Ur III period” 
 

Sabato 17 
Ca’ Dolfin, Aula Magna: 9.30-13.00 

 
Mattina 
9.00-9.30 Simonetta Ponchia, “Institutional roles and professions in the management of food 

resources in the Neo-Assyrian empire” 
9.30-10.00 Carlo Zaccagnini, “Travel provisions for the Nuzi horses” 
10.00-10.30 Nicoletta Bellotto, “Food and marriage in the Ancient Near East” 
 
10.30-11.00: coffee break 
 
11.00-11.30 Giovanni Battista Lanfranchi, “Looking for travel provisions in the Neo-Assyrian 

royal letters” 
11.30-12.00 Paola Corò, “Travel provisions in Neo- and Late Babylonian period: sidit ilani and 

sidit sabim” 
12.00-12.30 Frederick Mario Fales & Monica Rigo, “Food practices in the Assyrian military 

camps” 
12.30-13.00 Conclusioni 


