11. Subsistencie v neolite
Peter T6th

Na co sa pri samostidiu zamerat™?
Ako prispieva analyza stabilnych izotopov k zloZeniu stravy v neolite?

Je moZné vysledovat priestorové a ¢asové tendencie v zloZeni stravy a spdsobe zabezpecovania
potravy v priestore Eurépy? Od ¢oho zaviseli? Cim st charakteristické?

Povinna literatara:

Bartosiewicz, L. - Lillie, M. 2015: Subsistence practices in Central and Eastern Europe. In: Fowler,
Ch. - Harding, J. - Hofmann, D. (eds.): The Oxford handbook of Neolithic Europe. Oxford, 412-428

Bogaard, A. - Halstead, P. 2015: Subsistence practices and social routine in Neolithic Southern
Europe. In: Fowler, Ch. - Harding, J. - Hofmann, D. (eds.): The Oxford handbook of Neolithic
Europe. Oxford, 386-410.

Rowley-Conwy, P. A. - Legge, A. J. 2015: Subsistence practices in Western and Northern Europe.
In: Fowler, Ch. - Harding, J. - Hofmann, D. (eds.): The Oxford handbook of Neolithic Europe.
Oxford, 430-445.

Schulting, R. 2015: Stable isotopes and Neolithic subsistence: pattern and variation. In: Fowler, Ch.
- Harding, J. - Hofmann, D. (eds.): The Oxford handbook of Neolithic Europe. Oxford, 362-384.

Odporuacana literatara:

Craig, O. E. et al. 2011: Ancient lipids reveal continuity in culinary practices across the transition to
agriculture in Northern Europe. PNAS 108(44), 17910-17915.
https://doi.org/10.1073/pnas.1107202108

Cramp, L. J. E. et al. 2014: Neolithic dairy farming at the extreme of agriculture in northern Europe.
Proceedings of the Royal Society B 281. https://doi.org/10.1098/rspb.2014.0819

Kreuz, A. - Marinova, E. 2017: Archaeobotanical evidence of crop growing and diet within the
areas of the Karanovo and the Linear Pottery Cultures: a quantitative and qualitative approach.
Vegetation History and Archaeobotany 26, 639-657. https://doi.org/10.1007/s00334-017-0643-x

Manning, K. et al. 2013: The origins and spread of stock-keeping: the role of cultural and
environmental influences on early Neolithic animal exploitation in Europe. Antiquity 87, 1046-
1059. https://doi.org/10.1017/s0003598x00049851

McClure, S. B. et al. 2018: Fatty acid specific §"°C values reveal earliest Mediterranean cheese
production 7,200 years ago. PLoS ONE 13(9). https://doi.org/10.1371/journal.pone.0202807

Roffet-Salque, M. et al. 2017: From the inside out: Upscaling organic residue analyses of
archaeological ceramics. Journal of Archaeological Science: Reports 16, 627—640.
https://doi.org/10.1016/j.jasrep.2016.04.005

Shennan, S. 2018: The first farmers of Europe: an evolutionary perspective. Cambridge

Valamoti, S. M. et al. 2019: Prehistoric cereal foods of southeastern Europe: An archaeobotanical
exploration. Journal of Archaeological Science 104, 97-113.
https://doi.org/10.1016/j.jas.2018.11.004



https://doi.org/10.1007/s00334-017-0643-x
https://doi.org/10.1016/j.jas.2018.11.004
https://doi.org/10.1016/j.jasrep.2016.04.005
https://doi.org/10.1371/journal.pone.0202807
https://doi.org/10.1098/rspb.2014.0819
https://doi.org/10.1073/pnas.1107202108
https://doi.org/10.1017/s0003598x00049851

