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Abstract: Mesopotamia, located between the Euphrates and Tigris rivers, hosted some of the most
important civilizations in human history. Salt profoundly influenced every aspect of life in this ancient
geography. Salt, which was used for flavoring foods and preserving provisions for longer periods,
functioned not only as a foodstuff but also as an indispensable element of the religious, economic, and
social life of Mesopotamian societies. Salt, offered to the gods in sacrifices and ritual offerings organized
daily in temples, also served as a purifying and protective element in some religious rituals. On the other
hand, due to its antiseptic properties, salt was used in health applications such as cleaning and treating
wounds, and also served the purpose of rendering enemy fields infertile. Salt, regarded as a sacred
substance by ancient Mesopotamian societies, had been an indispensable element in various aspects,
from daily life to trade, and from religious rituals to medicine. With its wide range of uses, salt carried
both practical and symbolic meanings in the lives of societies. This study aims to create a more
comprehensive awareness regarding the use of salt in Ancient Mesopotamia in the light of cuneiform
sources.
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Civi Yazih Kaynaklar Isiginda Eski Mezopotamya’da Tuzun Kullanimi ve Onemi

Oz: Firat ve Dicle nehirleri arasinda yer alan Mezopotamya, insanlik tarihinin en 6nemli uygarliklarma ev sahipligi
yapmustir. Tuz bu kadim cografyada yasamin her alanini derinden etkilemistir. Yiyeceklerin tatlandirilmasi,
besinlerin daha uzun siire muhafaza edilmesi amaciyla kullanilan tuz, sadece bir gida maddesi olarak degil, ayn1
zamanda Mezopotamya toplumlarimin dini, ekonomik ve sosyal hayatinin vazgecilmez bir unsuru olarak islev
gormiistlir. Tapinaklarda giinliik diizenlenen adak ve kurban ritiiellerinde tanrilara sunulan tuz, bazi dini ritiiellerde
arindirict ve koruyucu bir unsur olarak gorev yapmistir. Diger yandan tuz antiseptik 6zellikleri nedeniyle yaralarin
temizlenmesi ve tedavi edilmesi gibi saglik uygulamalarinda kullanilmig ve diismanlarin tarlalarini verimsiz hale
getirmek amacina da hizmet etmistir. Eski Mezopotamya toplumlar: tarafindan kutsal bir madde olarak kabul
edilen tuz, giinliik yasamdan ticarete, dini ritiiellerden tibba bir¢ok agidan vazgegilmez bir element olmustur. Cok
¢esitli kullanim alanlar1 olan tuz toplumlarin yagaminda hem pratik hem de sembolik anlamlar tagimistir. Bu
calisma, ¢ivi yazili kaynaklar 1s181nda Eski Mezopotamya'da tuzun kullanimu ile ilgili daha kapsamli bir farkindalik
olusturmay1 amaglamaktadir.

Anahtar Kelimeler: Eski Mezopotamya, ¢ivi yazili belge, tuz.
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Introduction

Salt is an essential mineral found in nature in various forms and sources. While salt is present in
liquid form in various water sources such as seas and lakes, it also exists in solid form as rock salt in
some geographical regions. Especially in enclosed basins where evaporation is intense, the salt minerals
left behind after the water recedes form large sediments, which leads to the creation of saline areas.
Furthermore, with the increase in seasonal temperatures, particularly in the summer months, evaporation
accelerates in these waters; consequently, these areas transform into vast salt basins (Kili¢ and Uyanik,
2001, p. 135).

The Mesopotamian region, which has held strategic importance for human settlements since early
historical periods, is also notable for its rich salt resources. Among the various salt reserves in the region,
one of the most significant is the salt domes around Basra. However, in this geography, the primary
source of salt is not only large reserves but also widely observed saline water sources (Mclntosh, 2005,
p- 117).

Some common varieties of salt, expressed by the Sumerian term MU.NU and the Akkadian term
tabtu (Stackert, 2011, pp. 191,192; CAD 19/T 10), include emesallim salt, amanu salt, Kalzi salt, Bariku
salt, and asallu salt (Levey, 1958, p. 339). Amanu has been translated by CAD (The Assyrian Dictionary
of the Oriental Institute of the University of Chicago) as “red salt” (CAD I/A 2). The redness of this salt
indicates that it was not produced from a salt plant but rather collected from a salt flat. On the other
hand, a type of salt known as barikitu or barikatu is associated with the settlement called Bariku in the
Media Region. This salt was considered a very valuable and esteemed type of salt during the reign of
the Assyrian king Ashurbanipal (668—626 BCE) (CAD II/B, p. 110). This also shows that some types
of salt in Mesopotamia had different values in terms of economic and social status.

In ancient Mesopotamian societies, bread and salt were not merely staple foods but also held
symbolic value for the sustainability of human life and social balance. These two food items were of
vital importance in the context of an individual’s sustenance and the maintenance of their social
belonging. This is clearly evident in Sumerian proverbs, which reflect the intellectual structure of the
period. For instance, the proverb, “When a poor man dies, do not try to revive him. When he had bread,
he had no salt; when he had salt, he had no bread,” strikingly reveals the differences in dietary
possibilities among social classes (Nowicki, 2014, p. 212). Based on this proverb, it is understood that
individuals belonging to the lower class experienced difficulties even in meeting their daily nutritional
needs, while individuals belonging to the upper classes had a more balanced and diverse diet.

Salt, in ancient Mesopotamian societies, was not only a foodstuff or a commercial commodity but
also regarded as a powerful symbol representing social relationships and diplomatic ties. In this context,
the Akkadian idiom tabat X lehémum, meaning “to eat the salt of a person,” is noteworthy. This
expression directly signifies making a covenant with someone or reaching an agreement with another
(Potts, 1984, pp. 228-229). This idiom is extremely important in terms of showing how salt assumed a
unifying function in social and cultural contexts.

Beyond the fact that salt carries a symbolic meaning in proverbs, its multifaceted uses clearly
demonstrate the cultural functionality of this substance. For example, salt was used in medicines
prepared to aid spiritual or physical ailments or in various rituals. Indeed, Bogazkdy (Hattusa) and Assur
texts document that salt was included in medicinal recipes used for treating physical or spiritual
discomforts. As can be understood from these sources, salt was not only a seasoning but also a natural
therapeutic agent used to restore the body’s balance. Furthermore, the function of salt was not limited
solely to physical health; it was also used in magical rituals for spiritual protection. In ancient
Mesopotamia, salt stood out as a purifying and protective element in practices performed to ward off
evils, bad spirits, or misfortunes (Potts, 1984, p. 230).

When examining legal texts, it is also observed that salt, which has a wide variety of uses, was
applied as a method of punishment. For instance, Article 22 of the Law Code of Ur-Nammu states that
a slave who disobeys and rebels against their owner shall have their mouth burned with salt. The
translation of the article is as follows:
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“If a man’s female slave acts like the mistress (of the house), curses (the mistress or master of the
house), (the mistress or master of the house) shall burn her mouth with 1 measure of salf” (Tosun and
Yalvag, 2002, p. 44).

Aim

The primary aim of this study is to examine the multifaceted functions of salt within social life in
ancient Mesopotamian civilizations in a historical and cultural context. It is aimed to reveal how salt
gained meaning across a wide spectrum, from religious rituals to medical practices, and from economic
systems to daily life, beyond merely being a resource that met material needs. In line with this, the areas
where salt held both material and symbolic value, and functioned as a protective, purifying, and
exchange agent, have been evaluated in light of cuneiform documents, archaeological data, and
contemporary research. By examining the multifaceted use of salt in Mesopotamia, the study aims to
reveal how salt gained meaning both physically and symbolically.

Method

In this study, the qualitative research method was adopted to examine the multifaceted functions
of salt in ancient Mesopotamian societies within a historical and cultural context. The primary data
sources for the research were cuneiform documents from the period and modern literature on the subject.
In the study, first, the vital importance of salt as a foodstuff was addressed through historical sources,
then its roles in different social contexts such as religious rituals, medical practices, and daily life were
thematically analyzed. In the final stage, the function of salt as an economic medium of exchange and a
commercial commodity was evaluated. The findings were interpreted using both descriptive analysis
and comparative evaluation techniques.

Findings

As a result of the data analysis, it was determined that in ancient Mesopotamian societies, salt
was not only a basic foodstuff and a food preservative but also a multifunctional element integrated into
many aspects of cultural, religious, and medical life. In the Mesopotamian geography, where hot climatic
conditions prevailed, salt played a vital role, especially in preserving foods from spoilage and in
flavoring foods. It was observed that this functionality led to salt acquiring a cultural value reflected
even in proverbs and idioms. The uses of salt were not limited to nutrition; in religious rituals, salt was
used for protection against evil and impurity and to enhance the flavor in offerings made to deities.
Furthermore, the use of salt in magical rituals as possessing both protective and destructive power
demonstrates that it was used for different purposes.

On the other hand, it was understood that salt was regarded as a healing substance for the treatment
of various diseases in a medical context. Economic texts revealed that salt was used in many sectors
such as construction, cosmetics, trade, and wage payment systems, sometimes gaining value as a
medium of exchange and payment, and that there were even specialized merchants and administrative
officials in these fields. All these findings clearly demonstrate that salt was not only a physical but also
a cultural and symbolic resource for Mesopotamian society.

The Use of Salt for Food Preservation and Flavoring

Ancient Mesopotamian societies developed various food preservation methods to protect their
food and take precautions against periods of scarcity. Some of the methods used today to preserve food
for long periods were also observed in antiquity. Cuneiform sources and archaeological findings
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revealed that these societies could store products such as vegetables and fruits, especially grains, for
long periods by drying them. Similarly, meat and fish were preserved without spoilage by drying,
smoking, and salting (Mcintosh, 2005, p. 127). In cuneiform documents, “salted beef” and “salted fish”
were frequently mentioned (Bottéro, 1985, p. 39; Crawford, 1973, p. 233). Especially the preservation
of fish by drying or salting was commonly practiced in Mesopotamia in the 3™ millennium BCE.
However, it is understood that this practice decreased over time and continued until the middle of the
2" millennium BCE (Oppenheim, 1977, p. 46).

Among the methods developed to preserve food in ancient Mesopotamian societies, salting stands
out as one of the most common and effective techniques. It is understood that this method was
systematically applied not only to animal products such as meat and fish but also to various types of
food. Indeed, in written documents from the Sumerian Period, pork is also listed among foods preserved
by salting. Specifically, cuneiform tablet UTI 5, 3053 lists a total of 60 salted sections of swamp pigs.
On the other hand, document TCS 4:11 clearly states that the leg and tail of a pig were preserved in salt
by bounding (Oz Kiris, 2023, p. 195). It is also known that the salting process was applied in
Mesopotamia alongside other preservation methods. For example, salting combined with drying or
smoking provided longer-term storage, especially for meat products. As Oppenheim stated, salting was
one of the most effective and widely used techniques among the food preservation practices of the period
(Oppenheim, 1977, p. 312).

As understood from the texts, ancient Mesopotamian societies developed various methods for
preserving food for long periods without spoilage. In addition to basic processes such as drying,
smoking, and salting, methods such as flavoring and freezing were also applied to increase food
durability. It is thought that these practices developed in those eras based on largely direct observations
rather than scientific knowledge. Observations derived from natural environmental conditions played a
decisive role in the development of food preservation techniques. For example, the realization that
animals and fish remaining under snow or freezing in winter did not spoil for long periods led to the
adoption of freezing and salting method. The observation that animal products exposed to salty water
spoiled more slowly paved the way for the systematic application of this technique. Similarly, the natural
fermentation process of grape juice transforming into wine, or milk curdling to produce cheese, led
people to utilize the fermentation methods. Furthermore, the realization that foods exposed to fire lasted
longer by coming into contact with smoke contributed to the development of the smoking method
(Kokmen-Seyirci & Cag, 2018, p. 702). Such natural observations and experiences shaped the
knowledge and technical skills of ancient communities; thus, the foundations for some fundamental food
preservation methods that remain valid today were laid.

In a period when the canning technique was not yet known among the food preservation methods
of ancient societies, the preservation of food within the seasonal production cycle was of great
importance. Especially the winter season stood out as a period when food diversity decreased, and
dependence on stored foods increased. Therefore, the preparation and preservation of foods to be
consumed during the winter months were the product of a planned and careful effort (Dalley, 2002, p.
84).

In Mesopotamia, salt was used not only to extend the shelf life of foods but also as a flavor
enhancer. There are numerous written documents indicating that salt was used to add taste to meals. In
this context, it is understood that aromatic and spicy seeds such as watercress, mustard, cumin, and
coriander were also used with salt, and these mixtures provided both taste and aroma to meals
(Oppenheim, 1977, p. 44; Bober, 2014, p. 105).

In ancient Mesopotamia, the staple food of the people was largely bread. Especially the Sumerians
produced various types of bread by grinding grains such as wheat and barley. Written sources reveal
that this civilization developed over 300 different types of bread. It is understood that in Sumerian
cuisine, a small amount of salt was likely added to bread, which was prepared by kneading flour with
water and usually baked in a flat form, probably as a flavor enhancer (Sinclair, 2010, p. 63).
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Salt was used not only in bread making but also as a fundamental ingredient in the preparation of
soups. In Sumerian cuisine, soup stood out as a nutritious and easily prepared meal. Some cuneiform
tablets broadly convey Sumerian soup recipes and ingredient lists. These recipes show that
Mesopotamian culinary culture valued not only satiety but also taste and aroma. In a recipe described
by researchers as “portable soup”, ingredients such as water, salt, beef, onions, celery, bay leaf, cloves,
and carrots are seen to be used together (Charvat, 2018, p. 16).

In addition to all these, there are also some discussions regarding the daily use and social
prevalence of salt. Some researchers, in particular, argue that pre-agricultural hunter-gatherer and
fishing societies did not require external salt supplementation because there were sufficient amounts of
natural salt in their diets. In contrast, it is stated that settled agricultural societies had a greater need for
salt consumption, especially due to their grain-based diets (Potts, 1984, pp. 228-229).

On the other hand, the effects of socio-economic inequalities on daily life in ancient
Mesopotamian societies are clearly observed. Access to food items posed a serious problem, especially
for economically disadvantaged people. People with limited means often could not access sufficient
quantities and variety of food, and this situation was reflected in the proverbs of the period. Indeed,
Mesopotamian proverbs offer important clues about the living conditions of the people. In this context,
a proverb clearly reveals the social status difference and also dietary imbalance among people in daily
life due to poverty. As understood from the expression, “When a poor person has bread, he has no salt;
when he has salt, he has no bread; when he has spices, he has no meat; when he has meat, he has no
spices!” (Bottéro, 2005, p. 87; Nowicki, 2014, p. 212), the poor always lack something. Not only the
mere existence of food but also the absence of complementary elements determined the lives of the poor.

The Use of Salt in Rituals

Ancient Mesopotamian texts reveal that salt was not merely a food additive or a preservative but
was also used in diverse ways in religious and ritual practices. It is understood that salt played a
significant role, especially in ritual practices performed for purification, consecration, and warding off
evil. A ritual text belonging to the Akkadian period and known as “Apal Bit Ili” (VAT 805) provides an
important example of this usage. In the mentioned text, a ceremonial practice conducted in the name of
the god ASSur is narrated; in this context, it is stated that salt was sprinkled on the ground when entering
and exiting the god’s temple (Potts, 1984, pp. 231-232).

Similarly, it is seen that the purifying power of salt was also resorted to in the Babylonian period
rituals. Especially for the purpose of expelling evil and harmful entities (demons) from the temple,
prayers were offered to the god Marduk, and various offerings were presented to him during these
prayers. In ritual texts, it is stated that in such purification ceremonies, 12 loaves of bread, salt, honey,
and roasted meat were placed on a golden tray in front of the god (Bidmead, 2014, p. 92).

It is observed in ritual documents from the Neo-Assyrian period that a similar understanding
continued. Specifically, text number “SAA (State Archives of Assyria) 10 298: 8” contains instructions
that clearly reflect the evil-averting and environment-purifying quality of salt:

We have begun to perform the rituals of the month of September: On the 16th, you place a
table of tamarisk wood before Sin. You place a juniper censer for Zaqgiqu (the dream god)
at the head of the bed. You wash your hands and feet with siderite and cassia. You tie salt,
cassia, juniper, and pieces (taken) from the outer door to the hem of his clothes.

Salt played a central role in ancient Mesopotamia not only as part of daily life but also in votive
and sacrificial rituals held in sacred spaces. The primary purpose of these rituals was to gain the favor
of the gods, appease them, ward off evil spirits and misfortunes, and also to ensure the acceptance of
individual or societal wishes. In this context, sacrifices and votive offerings presented to the gods were
not merely physical gifts but also regarded as indicators of the symbolic relationship established with
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the sacred. One of the most functional areas of temples, defined as “gods’ houses” in Mesopotamia, was
the kitchens. In these areas, the votive foods, carefully prepared to be offered to the gods, contained salt,
honey, dates, milk, wine, beer, bread, and various types of meat products. These foods were offered to
the gods through daily rituals, and in this way, it was attempted to ensure the continuation of the divine
order. For example, in document number “SAA 20 001: 77, a ritual text from the Neo-Assyrian period,
details of a purification ritual performed by the king are provided. According to this text, the king
performed the act of sprinkling salt during the ritual for the purpose of purifying the temple. The
translation of the text includes the following statements:

The king ascends (the dais) and sets the table. He places bread loaves, plates filled with
spiced grains, budé candy, and all kinds of fruit upon it. They fill the cauldrons, jars, and
vessels, and place napkins on the king’s shoulders. The king offers water for the hands to
ASsur, sprinkles salt, and says: “Assur and Mufll]issu, Adad (and) Masmas, accept life!”
He sprinkles [salt] on the tables to the right and left (SAA 20 001, 7).

Likewise, the depiction of Assyrian King Ashurnasirpal II (883-859 BCE) offering wine to the
gods is a fine example of this situation. Document SAA 20 3; 1-9 contains information about how the
king performed religious rituals. The translation of the document is as follows:

On the 23" day, the king goes to the House of the God. He light[s] his way. He regularly
makes an offering before Assur and Mullissu. He performs an offering before the gods of
the sky. The king fills the plates with spiced grains. He performs a sheep offering before
the gods. The king places the cooked meat into the vessels in front of ASsur and Mullissu.

He puts salt on them. [He] seats the singers and withdraws (to the side room). When the
singers rise, the king dismisses the singers. He (provides sustenance) for the house of the
god in the house of [Dagan]. The king goes (directly to the palace) (SAA 20 3; 1-9).

The primary purpose of sacrifice and votive rituals was to enable people to communicate with the
gods, declare their allegiance to the gods, appease them, and ensure the continuity of the divine order.
These rituals also served to symbolically re-establish the king’s connection with divine authority. In this
context, the deliciousness of the food offered in sacrificial rituals was of great importance. Therefore,
salt was used both to enhance the physical quality of these dishes and to attract the gods (Stackert, 2010,
pp- 235, 236).

Salt played an important role not only in flavoring dishes but also in divination practices.
Especially liver divination constituted one of the central elements of Mesopotamian religious practice.
In this practice, the liver of a sacrificial animal offered to the gods was meticulously examined since it
was believed to symbolically reflect the god’s intention and will. Before the divination, the priest would
place four earthenware vessels filled with honey, cream, salt, and sesame wine on a table; next to these,
three dozen loaves of bread and a brazier would be positioned in front of the god’s statue. Subsequently,
he would sacrifice the sheep and make interpretations by searching for divine signs on the surface of the
liver (Bottéro, 2003, pp. 148—149; Somervill, 2009, p. 75; Akkus Mutlu, 2014). In this ritual, salt was
not only a symbolic offering but also part of the tool for establishing divine communication.

Among the animal species involved in Mesopotamian sacrificial rituals, fish were also included.
However, this form of offering changed over time. It is understood that particularly from the Jemdet
Nasr period (3100-2900 BCE) onwards, the direct offering of fish in temples or through burning was
abandoned. During this period, fish offerings were instead carried out in areas considered sacred or
desolate. This change likely developed due to Mesopotamia’s hot climate conditions. Given the
perishable nature of fish, moving such offerings outside the temple is considered a logical practice.
Indeed, as previously mentioned, salting was widely used for the preservation of fish (van Buren, 1948,
pp. 103-105; van Buren, 1952, pp. 76—77; Akkus Mutlu, 2014).

Salt, used for various purposes in temple rituals, was also employed in rituals performed to ward
off illness, evil, and misfortune. For instance, in Mesopotamia, it was believed that if a person poured
some salt on their shoulder, it would prevent ill omens. In addition to salt’s protective function, it
frequently appears in Mesopotamian magical texts. These documents indicate that salt was utilized in



Akkus Mutlu, S / Anemon Musg Alparslan Universitesi Sosyal Bilimler Dergisi, 2025 13(2) 813-843 819

various magical rituals for both positive and negative purposes. For example, it served positive aims
such as expelling evil spirits, treating diseases, or dissolving curses, but it is also understood to have
been used in rituals designed to harm enemies or bring about infertility and destruction (Stackert, 2011,
p- 189). For instance, in the magical text Maqll Series Tablet [; lines 27-36, salt is used in a destructive
sense:

27 tusa Sa kassapti lemutte

28 turrat amassa ana pisa lisansa kasrat

29 ina muhhi kispisa limhasisi ili musiti

30 Salas massaratu Sa musi lipsura! ruhésa® lemniiti
31 piisa lu lipi lisansa li tabtu

32 Sa igbti amat lemuttiya kima lipi littattuk

33 Sa ipusu kispi kima tabtia lisharmit®

34 kisrisa putturi epsetisa hulluga

35 kal amatisa mala® sera

36 ina qibit igbi ilii mustti TU® EN®”

27 Her spell is that of an evil sorceress,

28 Her word is turned back into her mouth, and her tongue is bound.

29 Because she practiced sorcery, may the Gods of the Night strike her;

30 May the three Watchmen of the Night release her evil spell.

31 May her mouth be tallow, her tongue salt:

32 Whoever spoke evil against me, may she/he drip away like tallow.

33 Whoever performed sorcery against me, may she/he dissolve away like salt.
34 Her knots are loosened, her deeds are destroyed;

35 All her words fill the steppe—

36 By the command of thed Gods of the Night (Lenzi, 2011, pp. 166, 167; Abusch, 2015,
pp. 46, 47).

As an example of the positive use of salt, we can cite a hymn recited at the coronation ceremony
of the Assyrian King Ashurbanipal. The phrase in the hymn, “As the salt of Bariku is good, so may
Ashurbanipal be good for the gods of his land!” refers to the positive aspect of salt. The use of salt in
the prayer to the gods is as follows:

May Samas, king of heaven and earth, raise you to shepherdship over the four [regions]!
May Assur, who gave you the [scepter], prolong your days and years!

May he widely spread your lands beneath your feet!

May Serua exalt [your name] to your god!

May grain, silver, oil, [the cattle] of Sakkan, and Ashurbanipal, king of Assyria, likewise
be good for the gods of his land! (SAA4 03. 011).
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In addition, in the takultu ritual performed for the blessing of Ashurbanipal and his country, the
following prayer was made:

Grant the king long days, endless days, a strong weapon, a long reign, fruitful years, and
the leadership of kings! Whoever has offered these to the gods, may you also grant him
long, abundant, and widespread! May he live and be well! May he establish dominion over
rulership, kingship, and kings! May he reach old age, extreme old age! For those who
partake in the meal, for their food, may there be grain, silver, oil, wood, and bariku salt,
and good oil for their lamps! Live, be rich and prosperous! (Heefsel, 2020, p. 66).

On the other hand, salt held an important place among the materials used in rituals in
Mesopotamia to neutralize a spell cast upon oneself. In ritual texts, it is requested that the sorcerer who
performs black magic be punished by the gods, likened to the properties of salt. In Maqli Series Tablet
V; 70-75, a person who believes they have been bewitched performs a ritual and prays to the night gods,
expressing the wish that the evil witch melt like a candle and scatter like salt (Abusch, 1987, p. 87).

70 uzzi ili Sarri kabti u rubé ana kdsunu lisSaknakkuniisi

71 asuStu arurtu his hip libbi gilittu piritti u adirti yasi taskunani

72 asustu arurtu hiis hip libbi gilittu piritti adirtu ana kasunu lissaknakkuniisi®?*
73 agmitkuniisi ina kibriti elleti u tabat amurri

74 alqut quturkunu ikkib samé

75 epsétekunu turranikkunisi TU° EN.

70 May the wrath of the god, the king, the noble, and the prince be upon you.

71 You have caused me distress, trembling, depression, terror, fear, and anxiety:
72 May distress, trembling, depression, terror, fear, and anxiety be upon you.

73 I burn you with pure sulfur and Amurru salt,

74 1 collect your smoke, the abomination of the heavens.

75 Your deeds (magic) are turned back upon you! (Abusch, 2015, pp. 106,107).

As seen in cuneiform documents, ceremonies were performed to prevent black magic and to take
revenge on the sorcerer. One of the rituals performed for a person affected by black magic was the salt
incantation. It was believed that the patient would be cured by being freed from the spell’s influence
through this ritual. In Magqla Series VI; 111-119, the appeal of a person affected by magic to salt in order
to get rid of magic is quoted (Stackert, 2010, p. 238).

111 You are salt, made in a pure place,

112 Ellil commissioned you for the food of the great gods.

113 Without you, a royal feast cannot be set in Ekur;

114 Without you, a god, king, noble, and prince cannot smell incense.
115 As for me, so-and-so, son of so-and-so, whom spells have seized,
116 Whom spells have seized,

117 Release my spell, O salt! Scatter my spell!

118-119 Take from me the magical intrigues so that I may continue to praise you, (as I praise) the
god who created me (Stackert, 2010, p. 239, Potts, 1984, pp. 230, 231).

From the texts, it is understood that the person exposed to magic made great efforts to escape this
effect. In ancient Mesopotamia, it was believed that a person subjected to magic was abandoned by
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his/her personal god/goddess, who was his/her protector and intercessor. It was also believed that the
personal god conveyed the person’s wishes and complaints to the great gods. In a way, the personal god
acted as an intermediary between the person and the great gods. Due to these perceptions regarding the
personal god, if misfortunes and illnesses continued for a long time, it was thought that the god had
abandoned the person, or that they were exposed to magic and disasters because they were left
vulnerable (Stackert, 2010, p. 245). In rituals performed for a person subjected to such a situation, salt
held an important place.

In Magqli Series VI; 119-126, salt is treated as if it were a god. In this regard, documents
belonging to the Kingdom of Mari even confirm that the salt god Hatta was worshipped by the city’s
ruler Zimri-Lim through the erection of a statue for him (Stackert, 2010, pp. 235, 236). However, this
belief was not widespread or permanent in ancient Mesopotamia. In Magqlli Series VI; 119-126, the
divine quality of salt is conveyed as follows:

119 EN atff tabtu Sa ina asri elli ibbanii

120 ana makalé il rabati isimki “Enlil

121 ina baliki ul isSakkan naptan ina Ekur

122 ina baliki ilu Sarru kabtu u rubii ul issinii qutrinnu
123 anaku annanna mar annanna Sa kispt subbutii inni
124 upsasé le bii inni

125 pusri kispiya tabtu pussiri ruhé’a

126 upsasé muhrinnima kima ili baniya lultammarki”

119 You are salt, created in a purified place;

120 Enlil created you for the food of the great gods.

121 Without you, food cannot be made in Ekur,

122 Without you, a god, king, noble, and prince cannot smell incense.
123 I am so-and-so, the son of so-and-so, whom magic has enslaved,
124 Intrigues hold me in the form of a (skin) disease.

125 O Salt, release my magic, O Salt, destroy my spittle,

126 Take the intrigues from me, then I will continuously praise you as I praise my creator
God (Abusch, 2015, pp. 122, 123).

In the Magqli series, the cleansing aspect of salt is emphasized by stating that it was created by
the gods in a purified area. The series continues by mentioning that salt was an indispensable ingredient
in meals, especially for divine tables, and was used as incense to get rid of sorcery. Subsequently, its
effectiveness in combating witchcraft is addressed.

As in a spell, instructions for the use of salt in a ritual performed to get rid of an evil spirit or
ghost are given as follows:

If a ghost harasses a person,
Mix mil'u salt, white mil'u salt, black mil'u salt,
Magnetic iron ore, male iron sulfate, Sii-stone,

Akusimanu plant, tamarisk seed, EL.KUL.LA plant,
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Fennel root, refined oil, and cedar resin, and anoint the man with this holy oil.
Thus, the ghost’s influence will be averted (Goff, 1956, p. 18).

Various written sources from the period reveal that salt was used in special rituals performed to
invalidate or neutralize high-binding oaths, both at the individual and political levels. In this context,
document SAA 10:246 provides a highly important example. In another text, it is understood that in a
ritual belonging to the Assyrian royal family, a QadiStum performed a special rite and used salt within
the scope of this ritual to break an oath (Westenholz, 1989, p. 254).

The Use of Salt in Medical Treatments

In ancient Mesopotamia, various diseases and their treatment methods were meticulously
documented in texts. Cuneiform sources reveal that the main ingredients for medical treatments
consisted of herbal, animal, and mineral resources. Notably, salt and saltpeter were among the most
frequently used minerals in treating patients (Kramer, 2014, p. 87). For example, when examining
Sumerian medical prescriptions, it is evident that salt was used for therapeutic purposes. In a tablet
containing medical recipes, recipe number 12 indicates that salt was mixed with various plants to
produce medicine. The instructions to be followed in recipe 12 are as follows:

Mix (by) sifting together tortoise-shell, naga-plant shoots (?), salt (and) mustard; wash (it)
down with good beer (and) hot water, cleanse (it) with the whole of the kneaded mixture;
after cleansing, rub (it) with vegetable oil (and) cover (it) with pulverized fir (?) (Kramer,
2002, p. 133).

Furthermore, according to the information in recipe number 14 of the same tablet, a mixture
obtained by pouring water over star-plant, roots of the sea-tree, dried figs, and ib-salt was applied to the
affected area, and then covered with dried reed ashes. The preparation of the recipe is as follows:

Pour water over the dried and powdered hairs of a cow’s inner hide, branches of the thorn-
plant, star-plant, roots of the sea-tree, dried figs (and) ib-salt (Kramer, 2002, p. 133).

It was observed that in later periods, various prescriptions were also written for the treatment of
diseases. Particularly, prescription collections from the Assyrian Period included texts that both
described the illness or physical ailment and then detailed the treatment methods to be applied. In this
context, Assyrian texts contained information about the use of salt as a therapeutic element in some
prescriptions for dental diseases. One of these prescriptions included the following instructions:

If a man’s teeth have yellowed, he should rub them with his fingers using Akkadian salt,
clean his mouth, and rinse his mouth with oil, honey, and kurunnu beer. If this condition
recurs, the mouth should be rinsed with a mixture of Aleppo Pine (?) and honey (Alkan,
2022, p. 6).

Ancient Mesopotamian medical texts contained not only general treatment principles but also
specialized prescriptions for specific symptoms. In this regard, an Akkadian document written for the
treatment of a patient who grinds his teeth mentioned that amanu salt and juniper should be powdered
and applied to their teeth.

The use of salt in document BAM 30.8 is as follows:

If the same thing [happens to him, i.e., if he grinds his teeth], you shall take amanu salt
and juniper, you shall pulverize them together [and] you shall clean the surface of his teeth
with it (Pangas, 1999, p. 201).

Furthermore, Assyrian texts show that a mixture containing various plants and salt was obtained
in medicines prepared for the treatment of those suffering from any illness, such as fever, paralysis, or
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disability. For example, a tablet belonging to the Assyrian scribe Kis.ir-Nabii gives the following
instructions for the treatment of such patients:

If a man suffers from any illness such as sun-fever, gas, paralysis, lameness, Sassatu
disease, to heal him, pound and mix 10 shekels each of tia tu, ata’isu, hasu, Sibburratu,
kukru, salt, alum, myrrh, white plant (?), juniper, cedar, sun-plant (?), then sift them. Mix
this powder with first-class beer, fruit juice, vinegar. Heat it in an oven, take it out in the
morning and cool it, add honey and oil. Administer this prepared mixture to the patient as
an enema once, twice, and three times (Alkan, 2022, p. 6).

There is also information about the use of salt in prescriptions written for the treatment of bruises
and swellings. AM, 82, 2 (K. 2458) describes the treatment to be applied after a blow as follows:

[If a man] receives a blow, you shall put the eye of a puradu-fish into [salt (?)], on the
fourth day you shall wrap it in red and blue wool with ... and place it in a leather (pouch)
around his neck (Thompson, 1930, p. 7).

As understood from ancient Mesopotamian cuneiform texts, salt was used in various ways for
medical treatment, both internally and externally. The function of salt in Mesopotamian religious rituals
was not only practical but also carried a profound symbolic meaning. The relationship established with
the gods through sacrifices was meticulously regulated, from the method of food preparation to the
conditions of presentation. Salt, on the other hand, was a fundamental element ensuring both the material
and spiritual integrity of this relationship.

The Economic Value of Salt

Considering the climatic conditions of Mesopotamia, we can more clearly figure out the
importance of salt for food preservation. Salt, stored in salt cellars at home and in a special salt box, was
transported in salt bags during journeys. Salt, frequently encountered in provision lists and economic
texts, was a basic element in the food allowance provided by the state and was considered a necessity
for normal human care (Levey, 1958, p. 339).

We previously discussed the use of salt in preserving foods for long periods, in rituals, and in
medicines prepared for treating certain diseases. As seen, salt played a significant role in extremely
important areas of human life. In addition to all these, salt was also used as a building material in the
roofs of areas constructed for human habitation (Steinkeller, 2015, p. 224). For example, text number
35, a comprehensive list of construction materials and foodstuffs supplied by Umma for the 7" year of
Amar-Suen, lists construction materials supplied to Ga'eS. These include pine logs, worked roof beams,
door bolts, pitch, various items made of reeds, ropes made of esparto grass and licorice fibers, two types
of containers, salt, and licorice. Similarly, text 36 lists forty-one roof beams, various oils, licorice, salt,
barley, pitch, reeds, glue, and goat hair, as well as six ladders and seventy brick molds (Steinkeller,
2015, p. 188).

Another usage area of salt is the cosmetics industry. Some recipes for perfume making are found
on tablets. One text records that plants and gums were chopped for perfume making and steeped in hot
salt water overnight (Brun, 2000, p. 278). Of course, the use of salt for many different purposes increased
its economic value.

Salt was regarded as a luxury commodity among Mesopotamian city-states and was sometimes
used as a form of currency. Indeed, texts occasionally contain information that the payment of the wage
of a hired worker is paid with salt. The wage, determined according to the hired worker’s period of
service, was called “id0”. It is also known that while payment was generally made in silver, wages were
also paid in kind and mixed payment methods. For example, YOS 6, 236 records payments made to

workers. The document mentions that three men were hired to produce a certain number of bricks for
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Eanna. It is recorded in the text that the workers received 10 shekels of silver and two kurru of barley
as wages, and some provisions in kind, such as beer, salt, cress, and oil (Jursa, 2005, p. 366).

From the texts, it is understood that workers in ancient Mesopotamia produced bread and beer
from a portion of the barley allocated to them, and also used vegetable oil for both cooking and lighting.
These basic materials were found to be sufficient not only for the workers but also for supporting their
families. Occasionally, after workers met their families’ needs, any leftover grain or material served as
a type of compensation for the workers. Workers could use their surplus products to barter with other
people for things they needed, such as salt, cooking utensils, and tools (Podany, 2018, p. 60).

Salt also played a highly significant role in the agricultural sector of Mesopotamian societies.
Various cuneiform documents and reliefs indicate that wars waged to gain superiority over the enemy
were not limited solely to military force; beyond this, methods aimed at destroying ecological systems
and agricultural infrastructure were also employed (Berlejung, 2012, p. 24). For example, when the
Assyrian King Ashurbanipal waged war against Elam in 646 BCE, he devastated the entire country, and
the Assyrians subsequently salted the fields to render them infertile (van De Mieroop, 2015, p. 228;
CAH 3/2, 59,153). In this context, by salting of fields, it was aimed to accelerate economic and social
collapse through rendering enemy lands unproductive.

Salt Trade

The multifaceted uses of salt significantly increased its economic value and contributed to the
development of commercial relations between Mesopotamian societies and different regions. It is known
that due to the limited salt resources in Mesopotamia, this essential substance was largely imported from
external regions. Especially the mountainous areas located on the borders of Anatolia and Syria were
rich in rock salt, and regular shipments of salt were being carried out from these regions to Mesopotamia.
This situation strengthened the strategic position of these regions within the trade network and reinforced
the importance of the salt trade in the regional economy.

A large part of the archives found in Kiiltepe, dating from the Assyrian Trade Colonies Period
(1975-1923 BCE), consists of records concerning the activities of Assyrian merchants who came to
Anatolia for trade. In this context, the vast majority of the documents in the archives consist of records
related to commercial transactions. Although the Kiiltepe tablets address topics such as salt trade and
salt selling prices, no information about salt production centers in Anatolia is found.

These texts, written in Old Assyrian, provide important data on how salt was measured in
commercial transactions. From the Kiiltepe documents, it is understood that salt was evaluated using
volume measurements such as vessels and sacks. In particular, it is seen that salt was measured and sold
in units of karpatum vessel, naruqqum, nabit, and liter (SILA) (Cayir, 2013, p. 310). The fact that the
last lines of document BIN VI, 232, which was organized in a list format, recorded salt with two
karpatum vessels serves as a concrete example of the use of these units of measurement. The
measurement of salt in liters suggests that it was in ground form. In this context, grinding stones
uncovered in the Kiiltepe excavations are also among the important archaeological findings supporting
this situation (Oz, 2011, p. 311).

In the tablets, salt is mentioned as a material sold at a low price. In Kiiltepe tablets, it is recorded
that payment for salt trade was generally made via the Seqel. For instance, in expense list number 10 in
OIP 30, the price of salt is recorded as one-quarter Seqel less than 1 Seqel of silver (Gelb, 1935, p. 31).

In addition, in CCT V, 32b, it is stated: “I weighed 1 Seqel of silver for salt (”.....1 I GIN
KU.BABBAR 7 a-na ta-ab-tim @ ds-qul *?...)”. Another example of salt trade is tablet TTC 7. The
document recorded that “10 Seqgel of silver was paid for salt ("10 GIN KU.BABBAR a-na ? td-ab-tim...
-2y (See: Oz, 2011, pp. 310, 311; Cayir, 2013, pp. 304, 305).

The fact that Anatolia was rich in salt deposits may have contributed to the low prices of salt in
the region. The fact that payments were made in small amounts indicates that salt was abundance and,
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thereby, Anatolia had a significant potential in terms of salt resources. Especially during the Colony
Period, the widespread use of salt for preserving foodstuffs made it a strategic material. This situation
increased salt’s economic and commercial value (Albayrak, 2003, p. 66).

In these tablets, salt is expressed by the Akkadian term tabtum and the Sumerian term MUN
(Cayr, 2013, p. 304). Kiiltepe texts clearly reveal the existence of professionals involved in the salt
trade. In these texts, salt merchants or individuals concerned with salt are identified by the phrase Sa
tabtim (CAD T, p. 15). This indicates that salt was an important commercial material in the economic
structure of the period and that there were individuals specialized in this field.

For example, J.G. Dercksen read the sentence “KIS[IB H]a-du-wa-an $a GIR” as “KiS[iB H]a-
du-wa-an Sa MUN” on line 6 of the envelope of document TC 111, 214 B, and translated it as “the seal
of salt merchant Haduwan” (Dercksen, 2004, p. 173; Erol, 2007, p. 6; Oz, 2011, p. 310).

J.G. Dercksen’s translation of document TC III, 214 B is as follows:

IKISIB Pé-ru-wa AH.ME $a °I [M] ° qd-qi-dim KISIB E-la-ni* GAL! na- (Seal A) gi-ri’
KISIB Su-hu-ur-pi-a’ AH.ME $a “I [M]° KIS [IB H] a-du-wa-an §a MUN [KISIB S] i- (Seal
B)-li-a-ra® [Ni-ki]-li-it’ [ Sa-Sa]-li-ka"® [mu-tu]m i a-5u-tum "' [i-tap-ru] -si Sa-Sa-li-ka
(Dercksen, 2004, p. 173).

Furthermore, T. Sturm, in Kt. 86/k 153a: 4, translated $a tabtim, which he noted as an epithet for
X, as “salt merchant”. This translation indicates that the term Sa tabtim describes a person or professional
group associated with salt trade or production (Sturm 2001, p. 475, n.1). However, no information
regarding the duties of these individuals is found in the Kiiltepe tablets.

Beyond salt merchants, it is understood from the tablets that there were officials holding the title
rabi tabatim, “chief of the salt merchants”. The title “chief of the salt merchants” is encountered for the
first time in text Kt. 97/k 149, found in the archive of AsSur-malik, son of Ennanum, unearthed during
the excavations in 1997. The document contains a contract related to AsSur-malik’s purchase of a native
female slave named AliahSusar from local inhabitants Luhurah$u and his wife Waliwali for 2 mina of
silver. The document was prepared in the presence of a total of six witnesses, two of whom were local.
This document is of great importance as it indicates that this official served under the rabi sikkitim
(Cayir, 2013, pp. 306-308).

The translation of the text is as follows:

2% Seal of Dumana, son of Kammaliya, chief of the salt-makers, in the service of the rabi
sikkitim; > Seal of Washuwani, son of Turhala, chief of the messengers, in the service of
the rabi sikkitim; > Seal of Su’en-bani, son of Ili-alum; ¥ Seal of Ennum-Assur, son of
Anaza; 7? Seal of Luhurahsu, son of Kiltula; seal of his wife Waliwali. ""'? Assur-malik
paid 1/2 mina of silver as the price of the female slave Aliahsusar to Luhurahsu and his
wife Waliwali. ' She is now Assur-malik’s female slave. '°?? If anyone makes a claim for
the debt of the man, his wife, and the female slave, or for tuzinnum, they will pay 2 minas
of silver, and Luhurahiu and his wife Waliwali will clear the debt. ***% If the female slave
behaves disrespectfully towards him (Assur-malik), he (ASsur-malik) will sell the female
slave Aliahsusar to anyone he wishes. No one shall make a claim against Assur-malik
(Cayir, 2013, pp. 306-308).

The existence of a high-ranking official with the title rabi tabatim (chief of the salt-makers), who
supervised the salt trade, reveals the strategic importance of salt in the economic structure of the period
and its value as a commodity traded in a controlled manner. This title indicates that the salt trade was
not merely the buying and selling of goods, but also that this trade was conducted under state control
and regulations.

In the Neo-Babylonian Period, commercial activities were not limited solely to professional
merchants and their representatives; individual entrepreneurs were also permitted to engage in trade.
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Written documents from the period indicate that urban merchants conducted trade in various goods such
as salt, imported wine, beer, confections, and pottery. These merchants not only maintained retail trade
in urban areas but also expanded their commercial networks by delivering their goods directly to the
residences of wealthy individuals. However, definitive archaeological and epigraphic evidence for the
existence of regularly functioning urban markets has not yet been presented (CAH 3/2, 273).

Conclusion

In the Mesopotamian geography, where hot and humid climatic conditions prevailed, the long-
term preservation of foodstuffs without spoilage became a great necessity. In this context, salt,
functioning as a natural preservative, gained vital importance for ancient Mesopotamian societies.
However, the function of salt was not limited solely to food preservation and flavoring; with its versatile
use, it assumed a decisive role in economic, religious, and cultural spheres.

Salt, holding an important place in the belief system of Mesopotamian societies, became an
inseparable part of various religious rituals. This substance, offered to the gods in daily offerings and
sacrifice ceremonies performed in temples, was also used to ensure ritual purity. Especially in practices
such as the expulsion of evil spirits or the purification of sacred places, the purifying quality of salt was
utilized. In addition, it is understood that salt was an effective tool in individual rituals like oath-breaking
or protection from magic. The belief that salt sprinkled on the shoulder would avert misfortune
demonstrates salt’s place within widespread popular beliefs in Mesopotamia.

The use of salt in the field of health is also noteworthy. In Mesopotamian medicine, salt was used
as one of the main components of many therapeutic mixtures. Furthermore, it is observed that salt also
assumed a punitive function. The salting of enemy fields to render them infertile or the punishment of
criminals by this means reflects that salt had both healing and destructive power in social consciousness.

This high value that Mesopotamian societies attributed to salt can also be observed in its linguistic
and cultural reflections. Especially when proverbs are examined, it is understood that salt was not an
accessible substance for individuals from all strata of society. This situation reveals the economic
differences among social classes.

Despite Mesopotamia’s limited natural resources, these societies managed to procure salt through
foreign trade and made it an indispensable element of both the economic system and daily life practices.
Salt, used across a wide spectrum, from trade to rituals, from popular beliefs to medical applications,
acquired an important place in the multi-layered structure of Mesopotamian culture. In this context, it
can be stated that in ancient Mesopotamia, salt held not only a material value but also a symbolic value,
and this multifaceted functionality made it one of the indispensable building blocks of the ancient world.
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TURKCE SURUM

Giris

Tuz, dogada farkli formlarda ve kaynaklarda bulunabilen temel bir mineraldir. Deniz ve gol gibi
cesitli su kaynaklarinda sivi halde bulunan tuz, bazi cografi bolgelerde kaya tuzu olarak kati halde
bulunmaktadir. Ozellikle buharlagsmanin yogun oldugu kapali havzalarda, suyun gekilmesiyle birlikte
geride kalan tuz mineralleri biiyiik birikintiler olusturarak tuzlu alanlarin olugsmasina neden olur. Ayrica
Mevsimsel sicakliklarin 6zellikle yaz aylarinda artmasiyla birlikte bu sularda buharlasma hiz kazanir;
sonu¢ olarak bu alanlar genis tuz havzalarina doniisiir (Kili¢ ve Uyanik, 2001, s. 135).

Tarihin erken donemlerinden itibaren insan yerlesimleri agisindan stratejik 6neme sahip olan
Mezopotamya bolgesi de zengin tuz kaynaklartyla dikkat ¢ekmektedir. Bolgede yer alan farkli tuz
rezervleri arasinda en dnemlilerinden biri, Basra gevresindeki tuz kubbeleridir. Ancak bu cografyada
tuzun esas kaynagini, yalnizca biiyiik rezervler degil, aynm1 zamanda yaygin bigimde goriilen tuzlu su
kaynaklar olusturmaktadir (McIntosh, 2005, s. 117).

Sumerce MU.NU, Akadca tabtu terimi ile ifade edilen tuz (Stackert; 2011, s. 191,192; CAD 19/T
10) cesitlerinden yaygin olanlardan bazilar1 emesallim tuzu, amanu, tuzu, Kalzi tuzu, Bariku tuzu ve
asallu tuzudur (Levey, 1958, s. 339). Amanu, CAD (The Assyrian Dictionary of the Oriental Institute
of the University of Chicago) tarafindan “kirmizi tuz” olarak gevrilmistir (CAD I/A 2). Bu tuzun
kirmiziligy, bir tuz bitkisinden {iretilmediginin, daha ziyade bir tuzlada toplandiginin gostermektedir.
Diger yandan, barikitu ya da barikatu adiyla bilinen bir tuz tiirli, Medya Bolgesi’nde yer alan Bariku
adli yerlesimle iliskilendirilmektedir. Bu tuz, Asur krali Asur-banipal Donemi’nde (MO 668-626)
oldukga degerli ve saygin bir tuz tiirii olarak kabul edilmistir (CAD II/B, s. 110). Bu da Mezopotamya'da
bazi tuz tiirlerinin ekonomik ve sosyal statii agisindan farkli degerlere sahip oldugunu gostermektedir.

Eski Mezopotamya toplumlarinda ekmek ve tuz, yalnizca temel besin maddeleri olmakla
kalmay1p, insan yasaminin siirdiiriilebilirligi ve toplumsal denge acisindan da sembolik bir degere sahip
olmustur. Bu iki gida 6gesi, bireyin yasamini idame ettirmesi ve toplumsal aidiyetini siirdiirmesi
baglaminda hayati dnem tagimistir. S6z konusu deger, donemin diisiinsel yapisini yansitan Sumer
atasozlerinde de acikga goriilmektedir. Nitekim, “Bir fakir 61diigli zaman onu diriltmeye calismayin.
Ekmegi varken tuzu yoktu; tuzu varken ekmegi yoktu” atas6zii toplumsal siniflar arasindaki beslenme
olanaklaridaki farklilig1 ¢arpici bicimde ortaya koymaktadir (Nowicki, 2014, s. 212). Bu atasdziinden
hareketle, alt sinifa mensup bireylerin, giinliik beslenme ihtiyaglarini karsilamada dahi zorluk yasadigi,
buna karsin tist siniflarin daha dengeli ve cesitli bir beslenme diizenine sahip oldugu goriilmektedir.

Tuz, Eski Mezopotamya toplumlarinda yalnizca bir besin maddesi ya da ticari meta degil, aym
zamanda sosyal iliskileri ve diplomatik baglar1 temsil eden giliglii bir sembol olarak da
degerlendirilmistir. Bu baglamda, Akadca'da kullanilan “bir kisinin tuzunu yemek” anlamina gelen
tabat X lehemum deyimi dikkat ¢ekicidir. Bu ifade, dogrudan bir kisiyle antlagma yapmak ya da baska
biriyle uzlasma saglama anlamina gelmektedir (Potts, 1984, ss. 228-229). Bu deyim, tuzun toplumsal
ve kiiltlirel baglamda nasil birlestirici bir islev tistlendigini gostermesi agisindan son derece dnemlidir.

Tuzun atasozlerinde sembolik bir anlam tagimasinin Gtesinde, ¢ok yonlii kullanimlari, bu
maddenin kiiltiirel islevselligini acik bicimde gozler dniine sermektedir. . Ornegin; tuz ruhsal ya da
fiziksel rahatsizliklara yardimci olmak igin hazirlanan ilaglarda veya gesitli ritiiellerde kullanilmistir.
Nitekim, Bogazkoy ve Asur metinleri, tuzun fiziksel ya da ruhsal rahatsizliklarin tedavisinde kullanilan
ilag tariflerinde yer aldigim belgelemektedir. Bu kaynaklardan anlasilacag: iizere, tuz yalnizca bir
tatlandirict degil, ayn1 zamanda bedenin dengesini yeniden kurmak amaciyla kullanilan dogal bir tedavi
araci olarak kullanilmistir. Bununla birlikte, tuzun islevi yalnizca fiziksel saglikla sinirl kalmamais, ayni
zamanda manevi koruma amagli biiyiisel ritliellerde de kullanilmistir. Eski Mezopotamya’da
kotiiliikleri, kotii ruhlan veya ugursuzluklari defetmek icin gergeklestirilen uygulamalarda tuz, arindiric
ve koruyucu bir unsur olarak 6ne ¢ikmistir (Potts, 1984, s. 230).
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Cok cesitli kullanim alanlari olan tuzun hukuki metinler incelendiginde bir cezalandirma yontemi
olarak uygulandig1 da goriilmektedir. Ornegin Ur-Nammu Kanunu’nun 22. maddesinde sahibine
itaatsizlik eden ve kars1 gelen bir kolenin agzimin tuz ile yakilacagi belirtilmektedir. Maddenin
terclimesi sOyledir:

“Eger bir kimsenin kadin kélesi, (evin) hanimi gibi davranirsa kiifrederse (evin hanimina veya beyine)
1 6l¢ii tuzla (evin hanimi veya beyi) onun agzini yakacaktir” (Tosun & Yalvag, 2002, s. 44).

Amag

Bu caligmanin temel amaci, Eski Mezopotamya uygarliklarinda tuzun toplumsal yasam
icerisindeki ¢ok katmanh islevlerini tarihsel ve kiiltiirel baglamda incelemektir. Tuzun yalnizca maddi
ihtiyaglan karsilayan bir kaynak olmanin 6tesinde, dinsel ritiiellerden tibbi uygulamalara, ekonomik
sistemlerden giindelik yasama kadar genis bir yelpazede nasil anlam kazandigimi ortaya koymak
hedeflenmektedir. Bu dogrultuda, tuzun hem maddi hem de sembolik bir deger tasidigi; koruyucu,
arindiric1 ve degisim araci olarak islev gordiigii alanlar, basta ¢ivi yazili belgeler olmak {izere arkeolojik
veriler ve cagdas arastirmalar 15181nda degerlendirilmistir. Calisma, Mezopotamya'da tuzun ¢ok yonlii
kullanimin1 inceleyerek hem fiziksel hem de sembolik agidan nasil anlam kazandigini ortaya koymay1
amaglamaktadir.

Yontem

Bu ¢alismada, Antik Mezopotamya toplumlarinda tuzun ¢ok yonlii islevlerini tarihsel ve kiiltiirel
baglamda incelemek amaciyla nitel arastirma yoOntemi benimsenmistir. Arastirmanin temel veri
kaynaklarini, déneme ait ¢ivi yazili belgeler ile konuya iliskin modern literatiir olusturmustur.
Caligmada oOncelikle tuzun bir besin maddesi olarak tasidigi yasamsal 6nem tarihsel kaynaklar
araciligiyla ele alimnmis, ardindan dini ritiieller, tibbi uygulamalar ve giindelik yasam gibi farkli
toplumsal baglamlarda iistlendigi roller tematik olarak analiz edilmistir. Son asamada ise, tuzun
ekonomik bir degisim araci ve ticari bir meta olarak islevi degerlendirilmistir. Bulgular, hem betimsel
analiz hem de karsilagtirmali degerlendirme teknikleri ile yorumlanmustir.

Bulgular

Verilerin analizi sonucunda, Eski Mezopotamya toplumlarinda tuzun yalnizca temel bir besin
maddesi ve besinleri koruyucu bir madde degil; ayn1 zamanda kiiltiirel, dini ve tibbi yasami bir¢cok
yoniine entegre olmus c¢ok islevli bir unsur oldugu belirlenmistir. Sicak iklim kosullarinin egemen
oldugu Mezopotamya cografyasinda tuz, 6zellikle yiyeceklerin bozulmadan korunmasinda ve besinlerin
tatlandirilmasinda yasamsal bir rol {istlenmistir. Bu islevselligin, tuzun atasozleri ve deyimlere dahi
yanstyan bir kiiltiirel deger kazanmasina yol ag¢tig1 gozlemlenmistir. Tuzun kullanim alanlar1 sadece
beslenmeyle sinirli kalmamais; dini ritiiellerde tuz kotiiliik ve kirlilikten korunma amaciyla ve tanrilara
sunulan adaklarda lezzet artirmak amaciyla kullamilmistir. Ayrica biiyii ritiiellerinde tuzun hem
koruyucu hem de yok edici giice sahip olarak kullanilmasi, tuzun farkli amagclarla kullanimini
gostermektedir.

Ote yandan tuzun tibbi baglamda cesitli hastaliklarin tedavisinde sifa verici bir madde olarak
degerlendirildigi anlasilmistir. Ekonomik metinlerde ise tuzun insaat, kozmetik, ticaret ve ilicret 6deme
sistemleri gibi bir¢ok sektorde kullanildigi, bazen takas ve 6deme araci olarak deger kazandigi, hatta bu
alanlarda uzmanlagmuis tiiccarlarin ve idari memurlarin bulundugu anlagilmigtir. Tiim bu bulgular, tuzun
Mezopotamya toplumu i¢in yalnizca fiziksel degil ayn1 zamanda kiiltiirel ve sembolik bir kaynak
oldugunu agik¢a gostermektedir.
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Besinlerin Korunmasi ve Tatlandirilmas1 Amaciyla Tuzun Kullanimi

Antik Mezopotamya toplumlan yiyeceklerini korumak ve kitlik donemlerine kars1 6nlem almak
amaciyla cesitli gida koruma yontemleri gelistirmislerdir. Giiniimiizde kullanilan yiyeceklerin uzun siire
muhafaza edilmesi i¢in uygulanan islemlerin bazilar1 antikgagda da goriilmektedir. Civi yazili kaynaklar
ve arkeolojik bulgulardan bu toplumlarin basta tahillar olmak {izere sebze ve meyve gibi tirlinleri
kurutarak uzun siire saklayabildikleri anlagilmistir. Benzer sekilde, et ve balik da kurutularak,
tiitsiilenerek ve tuzlanarak bozulmadan korunmustur (Mcintosh, 2005, s. 127). Donemin ¢ivi yazili
belgelerinde de sikga “tuzlu sigir eti” ve “tuzlu balik”’tan bahsedilmektedir (Bottéro, 1985, s. 39;
Crawford, 1973, s. 233). Ozellikle baliklarin kurutulmas: veya tuzlanmastyla muhafaza edilmesi, MO
II1. binyi1lda Mezopotamya'da yaygin olarak kullanilmistir. Ancak bu uygulamanin zamanla azaldig1 ve
MO I1. biny1lin ortalarina kadar siirdiigii anlagilmaktadir (Oppenheim, 1977, s. 46).

Antik Mezopotamya toplumlarinda gidalarin bozulmadan saklanabilmesi amaciyla gelistirilen
yontemler arasinda tuzlama, en yaygin ve etkili tekniklerden biri olarak 6ne ¢ikmaktadir. Bu yontemin,
yalnizca et ve balik gibi hayvansal iiriinlerde degil, farkhi tiirlerde gidalarda da sistematik bigimde
uygulandig1 anlagilmaktadir. Nitekim Sumer Donemi’ne ait yazili belgelerde, domuz eti de tuzlama
yontemiyle korunmus gidalar arasinda yer almaktadir. Ozellikle UTI 5, 3053 numarali ¢ivi yazili
tablette, toplamda 60 bataklik domuzunun tuzlanmis béliimleri listelenmistir. Ote yandan TCS 4:11
numarali belgede, domuzun ayagi ve kuyrugunun baglanarak tuzda muhafaza edildigi agik bicimde ifade
edilmistir (Oz Kiris, 2023, s. 195). Tuzlama isleminin, Mezopotamya'da diger koruma yontemleriyle
birlikte uygulandig1 da bilinmektedir. Ornegin kurutma veya tiitsiileme ile kombine edilen tuzlama,
ozellikle et {irlinlerinde daha uzun siireli saklama saglamistir. Oppenheim’in belirttigi lizere, tuzlama
yontemi donemin gida koruma pratikleri arasinda en etkili ve yaygin olarak kullanilan tekniklerden biri
olmustur (Oppenheim, 1977, s. 312).

Metinlerden anlasildig: tizere Eski Mezopotamya toplumlart gidalarin bozulmadan uzun siire
saklanabilmesi i¢in ¢esitli yontemler gelistirmis, kurutma, tiitsiileme, tuzlama gibi temel islemlerin yani
sira, tatlandirma ve dondurma gibi yontemleri de uygulanarak besinlerin dayanikliligi artirilmaya
caligilmistir. Bu uygulamalarin, s6z konusu ¢aglarda bilimsel bilgiye degil, biiyiik 6l¢lide dogrudan
gozlemlere dayali olarak gelistigi diisliniilmektedir. Dogal ¢evre kosullarindan edinilen gozlemler, gida
koruma tekniklerinin gelisiminde belirleyici rol oynamustir. Ornegin, kis mevsiminde kar altinda kalan
ya da donan hayvanlarin ve tuzlanan baliklarin uzun siire bozulmadan kaldiginin fark edilmesi,
dondurma ve tuzlama ydntemlerinin benimsenmesini saglamistir. Tuzlu suya maruz kalan hayvansal
iriinlerin daha ge¢ bozuldugu goézlemi, bu tekniklerin sistematik olarak uygulanmasima zemin
hazirlamistir. Benzer sekilde, liziim suyunun dogal fermantasyon siireciyle saraba doniismesi ya da
stitiin  kesilmesiyle peynir elde edilmesi, insanlar1 fermantasyon yontemlerinin potansiyelinden
yararlanmaya yonlendirmistir. Ayrica, atese maruz kalan yiyeceklerin dumanla temas ederek daha uzun
stire dayanikli hale geldiginin fark edilmesi, tiitsileme yonteminin gelismesine katki saglamistir
(Kokmen-Seyirci & Cag, 2018, s. 702). Bu tiir dogal gozlem ve deneyimler, antik topluluklarin bilgi
birikimini ve teknik becerilerini sekillendirmis; bdylece gilinlimiizde hélen gecerliligini koruyan bazi
temel gida muhafaza yontemlerinin temelleri atilmistir.

Antik¢ag toplumlarinin besin muhafaza yontemleri arasinda konserveleme tekniginin heniiz
bilinmedigi bir donemde, mevsimsel {iretim dongiisii igerisinde gidanin korunmasi biiyiik bir 6nem arz
etmistir. Ozellikle kis mevsimi, gida gesitliliginin azaldigi, stoklanan gidalara bagimlihigin arttig1 bir
donem olarak 6ne ¢ikmistir. Bu nedenle, ki aylarinda tiiketilmek iizere gidalarin hazirlanmasi ve
korunmasi, planh ve dikkatli bir ¢abanin {irlinli olmustur (Dalley, 2002, s. 84).

Mezopotamya’da tuz, yalnizca gidalar raf omriinii uzatmak amaciyla degil, ayn1 zamanda
lezzet artiric1 bir unsur olarak da kullanilmistir. Tuzun yemeklere tat katmak amaciyla kullanildigina
dair ¢ok sayida yazili belge bulunmaktadir. Bu baglamda, su teresi, hardal, kimyon ve kisnis gibi
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aromatik ve baharathi tohumlarin da tuzla birlikte kullan1ldig1; bu karigimlarin yemeklere hem tat hem
de aroma kazandirdig1 anlasilmaktadir (Oppenheim, 1977, s. 44; Bober, 2014, s. 105).

Antik Mezopotamya'da halkin temel besin maddesi, biiyiik oranda ekmek olmustur. Ozellikle
Sumerliler, bugday ve arpa gibi tahillar 6giiterek ¢esitli ekmek tiirleri iiretmislerdir. Yazili kaynaklar,
bu uygarligin 300°den fazla farkli ekmek tiirii gelistirdigini ortaya koymaktadir. Sumer mutfaginda,
unun su ile yogrularak hazirlanan ve genellikle yass1 formda pigirilen ekmeklerin igerisine, muhtemelen
lezzet artirici unsur olarak bir miktar tuz da eklendigi anlagilmaktadir (Sinclair, 2010, s. 63).

Tuzun yalmzca ekmek yapiminda degil, ayn1 zamanda c¢orbalarin hazirlanmasinda da temel bir
bilesen olarak kullanildig1 goriilmektedir. Sumer mutfaginda ¢orba, besleyici ve kolay hazirlanabilir bir
0glin olarak one ¢ikmistir. Bazi ¢ivi yazili tabletlerde, Sumerlilere ait ¢orba tarifleri ve malzeme listeleri
genel hatlariyla aktarilmistir. Bu tarifler, Mezopotamya mutfak kiiltiiriiniin sadece doyurucu degil, ayni
zamanda tat ve aromaya da 6nem verdigini gostermektedir. Arastirmacilar tarafindan “portatif corba”
olarak tanimlanan bir tarifte; su, tuz, dana eti, sogan, kereviz, defne yapragi, karanfil ve havug gibi
malzemelerin birlikte kullanildig1 goriilmektedir (Charvat, 2018, s. 16).

Tiim bunlarin yani sira, tuzun giinliik kullanim1 ve toplumsal yayginligina iliskin bazi tartigsmalar
da mevcuttur. Ozellikle bazi arastirmacilar, tarim oncesi avci-toplayict ve balikgi toplumlarin
diyetlerinde yeterli miktarda dogal tuz bulundugu i¢in disaridan tuz takviyesine ihtiya¢ duymadiklarini
ileri siirmektedirler. Buna karsilik, tarima dayali yerlesik toplumlarin 6zellikle tahil bazli diyetleri
nedeniyle tuz tiiketimine daha fazla gereksinim duyduklar ifade edilmektedir (Potts, 1984, ss. 228—
229).

Ote yandan Antik Mezopotamya toplumlarinda, sosyo-ekonomik esitsizliklerin giinliik yasam
iizerindeki etkileri agik bir sekilde gdzlemlenmektedir. Gida maddelerine erisim, 6zellikle ekonomik
durumu zay1f olan kesimler i¢in ciddi bir sorun teskil etmistir. Imkanlar1 sinirl halk, ¢ogu zaman yeterli
miktarda ve cesitlilikte yiyecege ulasamamakta, bu durum ise donemin atasozlerinde kendine yer
bulmaktadir. Nitekim Mezopotamya atasozleri, halkin yasam kosullarma dair 6nemli ipuclar
sunmaktadir. Bu baglamda aktarilan bir atas6zii, yoksullugun giinliik yasamda insanlar arasinda sosyal
statii fark1 ve ayni zamanda beslenme dengesizligini agikca ortaya koymaktadir. “Yoksul birinin ekmegi
oldugunda, tuzu yoktur, tuzu oldugunda ise ekmegi yoktur, baharati oldugunda ise eti yoktur, eti
oldugunda da baharati yoktur!” (Bottéro, 2005, s. 87; Nowicki, 2014, s. 212) ifadesinden de anlasilacagi
iizere yoksul halkin her zaman bir seyleri eksiktir. Yiyeceklerin yalnizca varligr degil, birbiriyle
tamamlayici unsurlarinin eksikligi de yoksul halkin yagamini belirlemistir.

Ritiiellerde Tuzun Kullanimi

Antik Mezopotamya metinleri, tuzun yalnizca bir gida katki maddesi ya da koruyucu unsur
olmadigini, ayn1 zamanda dini ve ritliel uygulamalarda da ¢ok yonlii bigimlerde kullanildigini ortaya
koymaktadir. Ozellikle armdirma, kutsama ve kotiiliigii uzaklastirma amagli gerceklestirilen ritiiel
pratiklerde tuzun 6nemli bir rol iistlendigi anlagilmaktadir. Akad Dénemi’ne ait bir ritiiel metni olan ve
“Apal Bit Ili” olarak bilinen metin (VAT 805), bu kullanima dair énemli bir 6rnek sunmaktadir. S6z
konusu metinde, tanr1 AsSur adma diizenlenen torensel bir uygulama aktarilmakta; bu baglamda,
tanrmin tapmagina girerken ve ¢ikarken yere tuz serpildigi belirtilmektedir (Potts, 1984, s. 231-232).

Benzer bigimde, Babil Donemi ritiiellerinde de tuzun arindirict giiciine bagvuruldugu
goriilmektedir. Ozellikle kotiiliigii ve zararl varliklar1 (demonlar1) tapinaktan uzaklastirmak amaciyla,
Tanr1 Marduk'a dualar edilmis ve bu dualar sirasinda ona ¢esitli sunular sunulmustur. Ritiiel
metinlerinde, bu tiir arindirma térenlerinde tanrinin oniine altin bir tepsi lizerinde 12 somun ekmek, tuz,
bal ve kizarmis et konuldugu belirtilmistir (Bidmead, 2014, s. 92).

) Yeni Asur Donemi’ne ait ritiiel belgelerde de benzer bir anlayisin siirdiigii goriilmektedir.
Ozellikle “SAA (State Archives of Assyria) 10 298: 8” numarali metin, tuzun kotiiligii defedici ve
ortami armndirici niteligini agik¢a yansitan sdyle talimatlar igermektedir:
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Eyliil aymin ritiiellerini yapmaya basladik: 16'sinda Sin'in éniine 1lgin agacindan bir
masa koyarsin. Yatagin basina Zaqiqu (viiya tanrisy) igin bir ardi¢c buhurdani koyarsin.
Ellerini ve ayaklarim siderit ve sinameki ile yikarsin. Tuz, sinameki, ardi¢ ve dis
kapidan (aldigin) par¢alar: giysisinin etegine baglarsin.

Tuz, Antik Mezopotamya’da yalnizca glindelik yasantinin bir pargasi olarak degil, aym
zamanda kutsal alanlarda diizenlenen adak ve kurban ritiiellerinde merkezi bir rol oynamustir.
Bu ritiiellerin temel amaci, tanrilarin hognutlugunu kazanmak, onlar1 yatistirmak, kotii ruhlar
ve ugursuzluklar1 defetmek, ayn1 zamanda bireysel ya da toplumsal dileklerin kabuliinii
saglamaktir. Bu dogrultuda, tanrilara sunulan kurban ve adaklar yalmzca fiziki bir armagan
degil, aym zamanda kutsallikla kurulan sembolik iliskinin birer gostergesi olarak
degerlendirilmistir. Mezopotamya’da “tanr evleri” olarak tanimlanan tapmaklarin en islevsel
alanlarindan biri de mutfaklar olmustur. Bu alanlarda, tanrilara sunulmak {izere Ozenle
hazirlanan adak yiyecekleri arasinda tuz, bal, hurma, siit, sarap, bira, ekmek ve ¢esitli tiirlerde
et tirtinleri yer almistir. Bu besinler, glinliik olarak gergeklestirilen ritiieller araciligiyla tanrilara
sunulmus, bdylece ilahi diizenin devami saglanmaya caligilmistir. Ornegin; Yeni Asur
Donemi’ne ait ritiiel metinlerden biri olan “SAA 20 001: 7” numaral belgede, kral tarafindan
gerceklestirilen bir arinma ritiielinin ayrintilarina yer verilmistir. Bu metne gore, tapinagin
arindirilmast amaciyla kral, ritiiel esnasinda tuz serpme eylemini gerceklestirmistir. Metnin
terciimesinde su ifadeler yer almaktadir:

Kral (Kiirsiive) ¢ikar ve masayr kurar. Uzerine ekmek somunlari, baharatli tahillarla
dolu tabaklar, budé sekerlemesi ve her ¢esit meyve koyar. Kazanlar, kiipleri ve kaplart
doldururlar ve kralin omuzlarina birer pegete koyarlar. Kral Assur'a el suyu sunar, tuz
serper ve soyle der: “Assur ve Mufll]issu, Adad (ve) Masmas, yasami kabul edin!”
Masalarin iizerine saga ve sola [tuz] serper (SAA 20 001; 7).

Yine Asur Krali II. Asur-nasirpal’in (MO 883-859) tanrilara sarap sunumumu tasviri bu duruma
giizel bir drnektir. SAA 20 3; 1-9 numarali belge Kralin, dini ritiielleri nasil gerceklestigi hakkinda
bilgiler icermektedir. Belgenin terclimesi soyledir:

Kral 23. giin Tanri'min Evi'ne gider. O oniinii aydifnlatir.] ASSur ve Mullissu'nun
ontinde diizenli olarak sunu yapar. O gokyiiziiniin tanrilarmin oniinde bir sunu
gerceklestirir. Kral tabaklar: baharath tahillarlia doldurur. Tanrilarin oniinde bir
koyun sunusu gergeklestirir. Kral pigmis eti AsSur and Mullissu ’nun oniindeki kaplara
yerlestirir. Uzerlerine tuz koyar. [O] sarkicilart [oturtur] ve (yan odaya) cekilir.
Sarkicilar kalktigr zaman, kral sarkicilar: ¢ikarir. O [Daga’nin] evinde tanrinin evi icin
( rizik saglar). Kral (dogrudan saraya) gider (SAA 20 3; 1-9).

Kurban ve adak itliellerinin temel amaci, insanlarin tanrilarla iletisim kurmasimi saglamak,
tanrilara baglilik bildirmek, onlar1 hosnut kilmak ve ilahi diizenin siirekliligini temin etmektir. Bu
ritlieller aym1 zamanda kralin ilahi otoriteyle olan bagini sembolik diizeyde yeniden kurma islevi de
tagimistir. Bu baglamda kurban ritiiellerinde sunulan yiyeceklerin lezzetli olmasi biiyiik nem tagimistir.
Dolayisiyla tuz, bu yemeklerin hem fiziksel kalitesini artirmak hem de tanrilar1 cezbetmek amaciyla
kullanilmistir (Stackert, 2010, s. 235, 236).

Tuz, yalmzca yemeklerin lezzetlendirilmesinde degil, kehanet uygulamalarinda da énemli bir rol
oynamugtir. Ozellikle karaciger kehaneti, Mezopotamya dini pratiginin merkezi unsurlarindan birini
olusturmustur. Bu uygulamada, tanrilara sunulan bir kurban hayvaninin karacigeri, tanrinin niyetini ve
iradesini sembolik bi¢imde yansittigina inanilarak dikkatle incelenirdi. Kehanet 6ncesinde rahip, bir
masa lizerine bal, kaymak, tuz, susam sarab1 dolu dort toprak kap yerlestirir; bunlarin yanina ii¢ diizine
ekmek ve tanr1 heykelinin 6niline bir mangal konumlandirirdi. Ardindan koyunu kurban eder ve
karacigerin ylizeyinde tanrisal isaretleri arayarak yorumlarda bulunurdu (Bottéro, 2003, ss. 148—149;
Somervill, 2009, s. 75; Akkus Mutlu, 2014). Bu ritiielde tuz, yalnizca sembolik bir sunu degil, ayni
zamanda ilahi iletisim kurma aracinin pargasiydi.



832 Akkus Mutlu, S / Anemon Musg Alparslan Universitesi Sosyal Bilimler Dergisi, 2025 13(2) 813-843

Mezopotamya kurban ritliellerinde yer alan hayvan tiirleri arasinda baliklar da yer almistir. Ancak
bu sunu bigimi zaman iginde degisiklik gostermistir. Ozellikle Cemdet Nasr Dénemi’nden (MO 3100
2900) itibaren, baliklarin dogrudan tapinaklarda veya yakilarak kurban edilmesinden vazgecildigi
anlagilmaktadir. Bu donemde balik sunulari, artik kutsal veya 1ssiz kabul edilen alanlarda
gerceklestirilmistir. Bu degisim, muhtemelen Mezopotamya’nin sicak iklim kosullarma bagli olarak
geligmistir. Baligin ¢abuk bozulabilen yapisi goz oniinde bulunduruldugunda, bu tiir sunularin tapinak
disina taginmasi mantikli bir uygulama olarak degerlendirilmektedir. Nitekim daha 6nce de belirtildigi
iizere, baliklarin muhafazasinda tuzlama ydntemi yaygin bicimde kullanilmistir (van Buren, 1948, ss.
103-105; van Buren, 1952, ss. 76-77; Akkus Mutlu, 2014).

Tapinak ritliellerinde farkli amaglarla kullanilan tuz hastaliktan, kotiiliikkten, ugursuzluktan
kurtulmak igin yapilan ritiiellerde de kullamlmistir. Ornegin; Mezopotamya’da bir insan omzuna bir
miktar tuz dokerse ugursuzlugu engelleyecegine inanilmistir. Tuzun koruyucu islevinin yam sira,
Mezopotamya biiyii metinlerinde de siklikla yer aldig: goriilmektedir. Bu belgeler, tuzun cesitli biiyiisel
ritiiellerde hem olumlu hem de olumsuz amaglarla kullamldigini géstermektedir. Ornegin; kotii ruhlarm
uzaklastirilmasi, hastaliklarin tedavisi veya lanetlerin ¢oziilmesi gibi pozitif amaglara hizmet ettigi gibi,
ayn1 zamanda diigmanlara zarar vermek ya da kisirlik ve yikim getirmek igin diizenlenen ritiiellerde de
kullanildig1 anlasiimaktadir (Stackert, 2011, s. 189). Ornegin Maqld Serisi Tablet I; 27-36 numarali
biiyli metninde tuz yok edici bir anlamda kullanilmistir.

27 tisa Sa kassapti lemutte

28 turrat amassa ana pisa lisansa kasrat

29 ina mubhi kispisa limhasisi ili musiti

30 salas massaratu Sa musi lipsura! ruhésa® lemniiti
31 pisa li lipi lisansa li tabtu

32 Sa igbti amat lemuttiya kima lipi littattuk

33 Sa ipusu kispi kima tabtia lisharmif®

34 kisrusa putturi epsetisa hulluga

35 kal amatisa mala® sera

36 ina qibit igbii ilii mustti TU® EN*’

27 Onun biiyiisii kotii bir cadimin biiytisiidiir,

28 Sozii tekrar agzina ¢evrildi ve dili stkist.

29 Biiyiiciiliik yaptigy icin, Gece Tanrilari onu ¢arpsin,

30 Gecenin ii¢ Nobetcisi onun kétii biiyiisiinii serbest biraksin.

31 Agz1 donyag, dili tuz olsun:

32 Bana karsi kotii bir s6z soyleyen, don yagi gibi damlaya damlaya gitsin.
33 Bana karst biiyiiciiliik yapan tuz gibi eriyip gitsin.

34 Baglar: koptu, yaptiklari bosa ¢ikti;

35 Tiim sozleri bozkirt doldurur-

36 Gecenin Tanridarmin verdigi emirle (Lenzi, 2011, 5.166,167; Abusch, 2015, s.
46,47).

Tuzun olumlu yonii ile kullanimina dair 6rnek olarak Asur Krali Asur-banipal’in tag giyme
toreninde okunan bir ilahiyi verebiliriz. Ilahide gegen “Bariku'nun tuzu nasil iyiyse, Asur-banipal de
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iilkesinin tanrilar1 igin dyle iyi olsun!” ifadesi ile tuzun olumlu yoniine atifta bulunulmustur. Tanrilara
yapilan duada tuzun kullanimi s6yle gegmektedir:

Goklerin ve yerin krali Samas seni dort [bélge] iizerinde ¢cobanliga yiikseltsin!

Size [asay1] veren AsSur, giinlerinizi ve yillarinizi uzatsin!

Topraklarini ayaklarinin altina genisge ser!

Serua [adinizi] tanriniza yiiceltsin!

Tahil, giimiis, yag, Sakkan'm [sigirlari] ve Asur krali Asur-banipal de iilkesinin
tanrilari igin 6yle iyi olsun! (SAA 03. 011).

Yine Asur-banipal'in ve {ilkesinin kutsanmasi i¢in gergeklestirilen takultu ritiielinde sdyle dua
edilmektedir:

Krala uzun giinler, sonsuz giinler, gii¢lii bir silah, uzun bir saltanat, bereketli yillar ve
krallarin onderligini ver! Kim bunlar: tanrilara sunmussa, sen de ona uzun uzun, bol
bol ve genis genis ver! O yasasin ve iyi olsun! Hiikiimdarlik, krallik ve krallar iizerinde
egemenlik kursun! Yashhiga, asirt yashhga erissin! Yemege katilanlar igin, yiyecekleri
icin musir, giimiis, yag, odun ve bariku tuzu ve lambalari icin iyi yag olsun! Yasayin,
zengin ve miireffeh olun! (HeeB3el, 2020, s. 66).

Ote yandan Mezopotamya’da kendisine yapilan bir biiyiiyii etkisiz hale getirmek i¢in yapilan
ritliellerde kullanilan malzemeler arasinda tuz 6nemli bir yere sahiptir. Ritiiel metinlerinden tuzun
ozelliklerine benzetilerek kara biiyii yapan kisinin tanrilar tarafindan cezalandirilmasi istenmektedir.
Magqlii Serisi Tablet V; 70-75 de kendisine kara biiyii yapildigina inanan bir kisi yaptig ritiiel ile gece
tanrilarina dua ederek kotiiliik yapan cadinin mum gibi erimesini ve tuz gibi dagilmasi dile getirilmistir
(Abusch, 1987, s. 87).

70 uzzi ili Sarri kabti u rubé ana kdsunu lissaknakkunisi

71 asustu arurtu his hip libbi gilittu piritti u adirti yasi taskunani

72 asustu arurtu hiis hip libbi gilittu piritti adirtu ana kasunu lissaknakkuniisi®™*
73 agmitkuniisi ina kibriti elleti u tabat amurri

74 alqut quturkunu ikkib samé
75 epsétekunu turranikkuniisi TU® EN.

70 Tanrinin, kralin, soylunun ve prensin gazabi sizin iizerinize olsun.

71 Sikinti, titreme, depresyon, dehset, korku ve endiseyi bana yasattiniz:
72 Sikinti, titreme, depresyon, dehset, korku ve endise sizin tizerinize olsun.
73 Sizi saf siilfiir ve Amurru tuzuyla yakiyorum,

74 Goklerin igrengligi olan dumaninizi topluyorum.

75 Yaptiklariniz (biiyii) size geri ¢evrildi! (Abusch, 2015, s. 106,107).

Civi yazil belgelerde goriildiigii tizere kara biiyliyii engellemek ve biiyiiciiden intikam almak i¢in
torenler yapilmigtir. Kara biiyliden etkilenen bir kisi i¢in yapilan ritiiellerden biri de tuz biiyiisiidiir. Bu
ritliel sayesinde hastanin biiyiiniin tesirinden kurtularak iyilesecegine inanilmigtir. Maqlii Serisi VI; 111-
119°da biiyiiden etkilenen bir kiginin biiyliden kurtulmak i¢in tuza seslenisi aktarilmaktadir (Stackert,
2010, s. 238).

111 Sen tuzsun, saf bir yerde yapilmis olan
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112 Biiyiik tanrilarin yemegi icin Ellil seni goreviendirdi.

113 Sen olmadan, kraliyet ziyafeti Ekur'da kurulamaz;

114 Sensiz tanri, kral, soylu ve prens tiitsii koklayamaz.

115 Bana gelince, falancanin oglu falanca, biiyiilerin ele gec¢irdigi,
116 Biiyiilerin ele gegirdigi,

117 Biiyiimii ¢oz, ey tuz! Biiyiimii dagit

118-119 Benden biiyiilii entrikalart al ki, beni yaratan tanriyi (6vmeye devam edecegim)
gibi, Seni 6vmeye devam edeyim (Stackert, 2010, s. 239, Potts, 1984, s. 230, 231).

Metinlerden biiyliye maruz kalan kisinin bu etkiden kurtulmak igin biiylik caba sarfettigi
anlagilmaktadir. Zira antik Mezopotamya’da biiyiiye maruz kalan kisinin, koruyucusu ve sefaatgisi olan
kisisel tanrisi/tanrigasi tarafindan terk edildigine inanilmistir. Kisisel tanrinin ayni zamanda kisinin
dileklerini ve sikayetlerini biiylik tanrilara ilettigine inanilmistir. Bir bakima kisisel tanr, kisi ile biiyiik
tanrilar arasinda aracilik yapmistir. Kisisel tanriya iligkin bu algilar nedeniyle insanin basina gelen
talihsizlikler ve hastaliklar eger uzun siirerse tanrinin kisiyi terk ettigi diisiiniilmils veya savunmasiz
kaldig1 icin biiyliye, felaketlere maruz kaldigina inanilmistir (Stackert, 2010, s. 245). Bu tiir bir duruma
maruz kalan insan i¢in ger¢eklestirilen ritiiellerde tuz, dnemli bir yer tutmustur.

Magqli Serisi VI; 119-126'da, tuz sanki bir tanriymis gibi ele alinir. Bu hususta Mari Kralligi’na
ait belgeler sehrin yoneticisi Zimri-Lim tarafindan kendisine bir heykel dikilmesi yoluyla tuz tanrisi
Hatta'ya tapmildigimi bile dogrulamaktadir (Stackert, 2010, s. 235, 236). Ancak bu inang Eski
Mezopotamya'da yaygin veya kalic1 degildir.

Magli Serisi VI; 119-126’da tuzun tanr vasfi sdyle aktarilmaktadir:
119 EN atti tabtu $a ina asri elli ibbanii

120 ana makalé ili rabiti isimki “Enlil

121 ina baliki ul isSakkan naptan ina Ekur

122 ina baliki ilu Sarru kabtu u rubii ul issinii qutrinnu

123 anaku annanna mar annanna Sa kispt subbutii inni

124 upsasé le bii inni

125 pusri kispiya tabtu pussirt ruhé’a

126 upsasé muhrinnima kima ili baniya lultammarki”

119 Sen arinmus bir yerde yaratilmig olan tuz,

120 Enlil seni biiyiik tanrilarin yemegi icin yaratti.

121 Sen olmadan Ekur'da yemek yapilamaz,

122 Sen olmadan tanri, kral, soylu ve prens tiitsii koklayamaz.

123 Ben falancaywm, biiyiiniin tutsak ettigi falancanin ogluyum,

124 Entrikalar beni (bir deri) hastaligi seklinde tutuyor.

125 Ey Tuz, benim biiytimii serbest birak, ey Tuz, tiikiiriigiimii yok et,

126 Entrikalart benden al, o zaman seni siirekli olarak yaratici Tanri 'mi 6vdiigiim gibi
ovecegim (Abusch, 2015, s. 122, 123).
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Magli serisinde, tuzun armdirilmis bir alanda tanrilar tarafindan yaratildig: belirtilerek temizlik
yonil vurgulanmaktadir. Serinin devaminda basta tanr1 sofralar1 olmak iizere yemeklerin vazgecilmez
bir maddesi oldugu, biiyliden kurtulmak i¢in tiitsii olarak kullanildigindan bahsedilmektedir. Daha sonra
tuzun biiyticiiliikle miicadeledeki etkinligine deginilmektedir.

Biiyii gibi bir koétii ruhtan, hayaletten kurtulmak amaciyla gerceklestirilen ritiielde tuzun
kullanimina dair su talimatlar verilmektedir:

Eger bir hayalet bir kisiyi rahatsiz ediyorsa,

Mil’u tuzunu, beyaz mil 'u tuzunu, siyah mil 'u tuzunu,
Manyetik demir cevherini, erkek demir siilfati, sii-tast
Akusimanu otunu, , Ugin tohumunu, EL.KUL.LA bitkisini

Rezene kokiinii, rafine edilmis yag ve sedir reginesi ile karistir ve bu kutsal yagr adama
SUr.

Béylece hayaletin etkisi def edilecektir (Goff, 1956, s. 18).

Donemin cesitli yazili kaynaklari, tuzun hem bireysel hem de siyasal diizeyde baglayicilig
yliksek olan yeminleri gegersiz kilmak veya onlarin etkisini ortadan kaldirmak amaciyla gergeklestirilen
ozel ritiiellerde kullanildigini ortaya koymaktadir. Bu baglamda, SAA 10:246 numarali belge oldukca
onemli bir 6rnek sunar. Bir bagka metinde ise Asur kraliyet ailesine ait bir ritiielde, QadiStum’un 6zel
bir ayin diizenledigi ve bu ritiiel kapsaminda bir yemini bozmak amaciyla tuz kullandig1 anlagilmaktadir
(Westenholz, 1989, s. 254).

Tibbi Tedavilerde Tuzun Kullanim

Eski Mezopotamya’da ¢esitli hastaliklar ve bu hastaliklarin tedavi yontemleri metinlerde ayrintili
bir sekilde aktarilmistir. Civi yazili kaynaklarindan tibbi tedavilerin ana malzemelerini bitkisel,
hayvansal ve madensel kaynaklarin olusturdugu anlasiimaktadir. Ozellikle hastalarin tedavisinde tuz ve
giihergile en sik kullanilan mineraler olmustur (Kramer, 2014, s. 87). Ornegin Sumerlilere ait regeteleri
inceledigimizde tuzun tedavi amaciyla kullanildigi goriilmektedir. Ilag regetelerinin yer aldigi bir
tablette 12 numarali regetede cesitli bitkilerle birlikte tuzun karistirilarak ilag elde edildigi bilgisi
verilmektedir. 12. regetede uyulmasi gereken talimatlar sdyledir:

Kaplumbaga kabugunu, naga bitkisi filizlerini (?), tuzu (ve) hardali birlikte eleyerek
kanigtiriniz, kaliteli bir bira (ve) sicak suyla yikayiniz, yogurulmus karigimin tamama ile
temizleyiniz, temizledikten sonra sebze yagila ovunuz (ve) toz haline getirilmiy
koknarla kaplaymiz (7) (Kramer, 2002, s. 133).

Yine tabletin 14 nolu regetesinde yer alan bilgilere gore yildiz bitkisi, deniz agacinin kokleri,
kurutulmus incirler ve ib-tuzunun istiine su dokiilerek elde edilen karisgim hastaligin oldugu bolgeye
stiriilmiis ve daha sonra kurutulan saz kiilleri ile kaplanmistir. Recetenin hazirlanigi soyledir:

“Bir inegin i¢ derisinin kurutulup toz haline getirilmis killari, diken bitkisinin dallari, yildiz
bitkisi, deniz agacinin kokleri, kurutulmus incirler (ve) ib tuzunun {izerine su dokiiniiz” (Kramer, 2002,
s. 133)

Daha sonraki donemlerde de hastaliklarin tedavisi amaciyla cesitli recetelerin kaleme alinmis
oldugu goriilmiistiir. Ozellikle Asur Dénemi’ne ait regete koleksiyonlar1, hem hastaligin ya da fiziksel
rahatsizligin tanimlandigt hem de ardindan uygulanacak tedavi yontemlerinin detayli bigimde
siralandig1 metinler igermistir. Bu kapsamda, Asur metinlerinde dis hastaliklarina iligkin bazi recetelerde
tuzun tedavi edici bir unsur olarak kullanilmis olduguna dair bilgiler yer almistir. 6z konusu recetelerden
birinde su talimatlara yer verilmistir:
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“Eger bir adamin disleri sarardiysa Akad tuzuyla parmaklartyla ovsun, agzini temizlesin, agzini
yag, bal ve kurunnu bira ile yikasin. Eger bu durum tekrar ederse Halep Camu (?) ve bal kanistirilarak
ag1z yikansin” (Alkan, 2022, s. 6).

Antik Mezopotamya tip metinleri, yalnizca genel tedavi prensiplerini degil, belirli semptomlara
yonelik 6zellesmis receteleri de icermistir. Bu baglamda, dislerini gicirdatan bir hastanin tedavisi igin
yazilmis olan Akadca bir belgede, belgede amanu tuzu ve ardicin toz haline getirilerek dislerinin {izerine
stiriilmesi gerektiginden bahsedilmistir

BAM 30.8 numarali belgede tuzun kullanimi soyledir:

"Eger ayn1 sey [onun basina gelirse; yani dislerini gicirdatiyorsa], amanu tuzu ve ardi¢ alacaksin;
bunlar birlikte toz haline getireceksin [ve] onunla dislerinin ylizeyini temizleyeceksin" (Pangas, 1999,
s. 201).

Ote yandan Asur metinlerinde ates, felg, sakatlik gibi her hangi bir hastalik nedeniyle ac1
¢ekenlerin tedavisi i¢in hazirlanan ilaglarda cesitli bitkilerle birlikte tuz karigtirilarak bir karigim elde
edildigi goriilmektedir. Ornegin Asur katibi Kis.ir-NabQi’ya ait bir tablette bu tiir hastalar icin
uygulanacak tedavide su talimatlar verilmektedir:

Eger bir adam giines atesi, gaz, felg, topallik, Sassatu hastaligi gibi herhangi bir
hastaliktan muzdaripse onu iyilestirmek icin 10 ar sekel tia tu,ata’isu, hasiu, Sibburratu,
kukru, tuz, sap, miir, beyaz bitki (?), ardig, sedir, giines bitkisi (?)’ ni doviip karigtirin,
eleyin. Bu tozu birinci sunif bira, meyve suyu, sirke ile karistirin. Firinda isitin, sabah
¢tkarp sogutun, bal ve yag ekleyin. Hazirlanan bu karisimi hastaya bir, iki ve ii¢ kez
lavman yapin (Alkan, 2022, s. 6).

Ciirik ve sisliklerin tedavisi i¢in yazilan regetelerde de tuzun kullanildigina dair bilgiler
bulunmaktadir. AM, 82, 2 (K. 2458)’de alinan bir darbe sonucunda uygulanacak tedaviden soyle
bahsedilmektedir:

“[Bir adam] bir darbe alirsa, alacag1 bir puradu-baligimin goziinii [tuza(?)] koyacaksin, dérdiincii
giin .... ile kirmiz1 ve mavi yline saracaksin, boynuna bir deri (i¢ine) koyacaksin” (Thompson, 1930, s.
7).

Eski Mezopotamya ¢ivi yazili metinlerinden anlagildigi iizere tuz tibbi tedavide ¢esitli sekillerde
hem dahili hem de harici olarak kullanilmigtir. Tuzun Mezopotamya dini ritiiellerindeki islevi yalnizca
pratik degil, ayn1 zamanda derin bir sembolik anlam tasimaktadir. Kurbanlar araciligiyla tanrilarla
kurulan iligki, yiyeceklerin hazirlanma bi¢ciminden sunulma kosullarina kadar titizlikle diizenlenmis; tuz
ise bu iligkinin hem maddi hem de manevi biitiinliigiinii saglayan temel bir unsur olmustur.

Tuzun Ekonomik A¢idan Degeri

Mezopotamya’nin iklim kosullarim1 goz oniine aldigimizda yiyeceklerin korunmasi i¢in tuzun
Onemini daha net kavrayabiliriz. Evde tuz mahzenlerinde, 6zel bir tuz kutusunda saklanan tuz,
yolculuklar sirasinda tuz torbalari ile tasmmmistir. Erzak listelerinde, ekonomik metinlerde sikga
karsilagtigimiz tuz devlet tarafindan verilen yiyecek ddeneginde temel bir 6ge olmus ve normal insan
bakimu i¢in bir gereklilik olarak kabul edilmistir (Levey, 1958, s. 339).

Yiyeceklerin uzun siire muhafaza edilebilmesinde, ritliellerde ve bazi hastaliklarin tedavisi igin
yapilan ilaglarda tuzun kullanimindan daha 6nce bahsetmistik. Goriildiigii lizere tuz insanin yagaminda
son derece 6nemli alanlarda biiyiik bir rol oynamigtir. Tiim bunlarin yani sira insanoglunun barinmasi
icin yapilan alanlarin ¢atilarinda yap1 malzemesi olarak tuz da kullanilmistir (Steinkeller, 2015, s. 224).
Ornegin; Umma tarafindan Amar-Suen’in 7 yili icin tedarik edilen insaat malzemeleri ve gida
maddelerinin kapsamli bir listesi olan 35 numarali metinde Ga'es'e tedarik edilen insaat malzemeleri
siralanmaktadir. Bunlar arasinda ¢am kiitiikleri, islenmis cat1 kirigleri, kap1 siirgiileri, zift, kamistan
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yapilmus ¢esitli esyalar, alfa otu ve meyan kokii liflerinden yapilmis ipler, iki tiir kap, tuz ve meyan kokii
bulunmaktadir. Yine metin 36’da kirk bir ¢ati kirisi, ¢esitli yaglar, meyan kokii, tuz, arpa, zift, saz, tutkal
ve keci kilinin yani sira alt merdiven ve yetmis tugla kalib1 listelenmektedir (Steinkeller, 2015, s. 188).

Tuzun bir bagka kullamim alan1 kozmetik sektoriidiir. Tabletlerde parfiim yapimina dair bazi
tarifler bulunmaktadir. Bir metinde parfiim yapimi i¢in bitkilerin ve zamklarin kiyildigini ve bir gece
boyunca tuzlu sicak suda bekletildigi kayitlidir (Brun, 2000, s. 278). Elbette tuzun ¢ok farkli amaglarla
kullanimi ekonomik degerini artirmistir.

Tuz, Mezopotamya sehir devletleri arasinda bir liiks meta olarak degerlendirilmis ve bazen para
birimi gibi de kullanilmistir. Oyle ki metinlerde bazen kiralanan bir is¢inin {icretinin ddemesinin tuz ile
yapildigina dair bilgiler mevcuttur. Kiralanan bir is¢inin hizmet siiresine gore belirlenen iicreti id,
"licret" olarak adlandirilmistir. Genel olarak giimiis tizerinden 6deme yapilmakla birlikte ayni olarak
odenen iicretler ve karma 6demeler de bilinmektedir. Ornegin; YOS 6, 236°da isgilere yapilan ddemeler
kaydedilmigtir. Belgede Eanna icin belirli sayida tugla {iretmek iizere ii¢ adam kiralandigindan
bahsedilmektedir. Isgilerin iicret olarak 10 seqel giimiis ve iki kurru arpa ve ayni olarak bira, tuz, tere
ve yag gibi baz1 erzaklar aldiklar1 metinde kaydedilmistir (Jursa, 2005, s. 366).

Metinlerden Eski Mezopotamya’da is¢ilerin, kendilerine tahsis edilmis arpa paymin bir kismu ile
ekmek ve bira iiretmis olduklari, ayrica bitkisel yagi hem yemeklik hem de aydinlatma amaciyla
kullanmis olduklar1 anlagilmistir. Bu temel malzemelerin, yalnizca isgilerin degil, ayni zamanda
ailelerinin gec¢imini saglamak icin de yeterli oldugu goriilmiistiir. Zaman zaman, isgiler ailelerinin
ihtiyaglarin1 kargiladiktan sonra ellerinde bir miktar arta kalan tahil veya malzeme is¢iler icin bir tiir
tazminat islevi gdrmiistiir. Isciler art: {iriinlerini tuz, pisirme araglar1 ve aletler gibi ihtiya¢ duyduklar
seyler i¢in diger insanlarla takas etmek iizere kullanabilmislerdir (Podany, 2018, s. 60).

Tuz Mezopotamya toplumlarinin tarim alaninda da olduk¢a 6nemli bir rol oynamigtir. Cesitli ¢ivi
yazili belgeler ve kabartmalardan anlasildigina gore, diismana {iistiinliik saglamak amaciyla yapilan
savaglarin yalmizca askeri giicle smirli kalmadigi; bunun 6tesinde ekolojik sistemleri ve tarimsal

altyapry1 yok etmeye yonelik yontemlerin de uygulandigi goriilmiistiir (Berlejung, 2012, s. 24). Ornegin
Asur Krali Asur-banipal MO 646°da Elam ile savasirken tiim iilkeyi harap etmis ve daha sonra Asurlular
tarlalar1 verimsiz hale getirmek icin tuzlamislardir (van De Mieroop, 2015, s. 228; CAH 3/2, 59,153).

Bu baglamda, tarlalarin tuzlanmasi, diigman topraklarinin verimsizlestirilmesi yoluyla ekonomik ve
toplumsal ¢okiisiin hizlandirilmasi hedeflenmistir.

Tuz Ticareti

Tuzun ¢ok yo6nlii kullanim alanlarina sahip olmasi, ekonomik degerini 6nemli 6l¢lide artirmis ve
Mezopotamya toplumlarinin farkli bolgelerle olan ticari iliskilerinin gelisimine katkida bulunmustur.
Mezopotamya'da tuz kaynaklarinin sinirli olmasi nedeniyle, bu temel maddenin biiylik dlctide dig
bolgelerden ithal edildigi bilinmektedir. Ozellikle Anadolu ve Suriye smirlarinda yer alan daglik
bolgeler, kaya tuzu bakimindan zengin olup, bu bdlgelerden Mezopotamya’ya diizenli olarak tuz
sevkiyati gergeklestirilmistir. Bu durum, s6z konusu bolgelerin ticari ag igerisindeki stratejik konumunu
giiclendirmis ve tuz ticaretinin bdlgesel ekonomideki dnemini pekistirmistir.

Asur Ticaret Kolonileri Cagi'na (MO 1975-1923) ait Kiiltepe'de bulunan arsivlerin biiyiik bir
kismi, Anadolu'ya ticaret amaciyla gelen Asurlu tiiccarlarin faaliyetlerine dair kayitlardan olusmaktadir.
Bu baglamda, arsivlerde yer alan belgelerin biiyiik cogunlugu ticari islemlerle ilgili kayitlardan ibarettir.
Kiiltepe tabletlerinde, tuz ticareti ve tuzun satig fiyatlari gibi konulara deginilmekle birlikte,
Anadolu'daki tuz tiretim merkezleriyle ilgili herhangi bir bilgiye rastlanmamaktadir.

Eski Asurca ile yazilmig bu metinler, tuzun ticari islemlerde nasil 6lgiildiigline dair 6nemli veriler
sunmaktadir. Kiiltepe belgelerinde, tuzun kap, cuval gibi hacim Olgiileriyle degerlendirildigi
anlasilmaktadir. Ozellikle, tuzun karpatum kabi, naruqqum, nabit ve litre (SILA) birimleriyle 6lgiilerek
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satildigr goriilmektedir (Cayir, 2013, s.310). Liste formatinda diizenlenmis BIN VI, 232 numarali
belgenin son satirlarinda tuzun iki karpatum kabi ile kaydedilmis olmasi, bu 6l¢li birimlerinin
kullanimina dair somut bir 6rnek teskil etmektedir. Tuzun litre cinsinden Slglilmesi, onun ¢giitlilmiis
halde oldugunu diisiindiirmektedir. Bu baglamda, Kiiltepe kazilarinda ortaya ¢ikarilan 6giitme taslari da
s6z konusu durumu destekleyen 6nemli arkeolojik bulgular arasinda yer almaktadir(Oz, 2011, s. 311).

Tabletlerde tuz diisiik fiyata satilan bir madde olarak gecmektedir. Kiiltepe tabletlerinde, tuz
ticaretinde genellikle Seqel iizerinden ddeme yapildigi kayit altina almmustir. Ornegin; OIP 30, 10
numarali masraf listesinde, tuzun fiyat1 1’den % Seqel eksik giimiis olarak kaydedilmistir (Gelb, 1935,
s. 31).

Yine CCT V, 32b’de “I Seqel giimiisii tuz icin tarttim (*.....1 1 GIN KU.BABBAR * a-na td-db-
tim ¥ as-qul “*?....) denilmektedir. Tuz ticaretine bir baska 6rnek TTC 7 numarali tablettir. Belgede
“Tuz icin 10 Seqel giimiis 6dendigi kaydedilmistir (Y10 GIN KU.BABBAR a-na ? ta-ab-tim... “*?) (Bkz:
Oz, 2011, s. 310, 311. Cayir, 2013, s. 304, 305).

Anadolu’nun tuz yataklar1 bakimindan zengin olmasi, bolgede tuz fiyatlariin diisiik seviyelerde
seyretmesine neden olmus olabilir. Odemelerin kiiciik miktarlarda gerceklestirilmesi, tuzun bol
miktarda bulundugunu ve dolayisiyla Anadolu’nun tuz kaynaklar1 agisindan dénemli bir potansiyele
sahip oldugunu géstermektedir. Ozellikle Koloni Dénemi'nde, tuzun gida maddelerinin korunmasinda
yaygin olarak kullanilmasi, onu stratejik bir malzeme haline getirmistir. Bu durum, tuzun ekonomik ve
ticari agidan degerini artirmistir (Albayrak, 2003, s. 66).

S6z konusu tabletlerde tuz, Akadca tabtum ve Sumerce MUN terimleriyle ifade edilmektedir
(Cayr, 2013, s. 304). Kiiltepe metinleri, tuz ticaretiyle ugrasan meslek erbaplarinin varligini agikca
ortaya koymaktadir. Bu metinlerde, tuz tliccarlar veya tuz isiyle ilgilenen kisiler Sa tabtim ifadesiyle
tanimlanmaktadir (CAD T, s. 15). Bu durum, dénemin ekonomik yapisinda tuzun énemli bir ticari meta
oldugunu ve bu alanda uzmanlagmis bireylerin bulundugunu gostermektedir.

Ornegin; J.G. Dercksen, TC III, 214 B numarali belgenin zarfinda st: 6’da gegen gegen “KiS[iB
H]a-du-wa-an $a GIR” ciimlesini “KIS[IB H]a-du-wa-an $a MUN” olarak okumus ve “tuzcu
Haduwan’m miihrii” olarak terciime etmistir (Dercksen, 2004, s. 173; Erol, 2007, s. 6; 0z,2011,s.310).

TC 11, 214 B numaral belgenin J.G. Dercksen tarafindan yapilan gevirisi soyledir:

'KISIB Pé-ru-wa AH.ME $a “I [M] ? qd-qi-dim KISIB E-ld-ni’ GAL! na- (Miihiir A) gi-ri’
KISIB Su-hu-ur-pi-a® AH.ME $a I [M]® KIS [IB H] a-du-wa-an Sa MUN [KISIB S] i-
(Miihiir B)-li-a-ra® [Ni-ki]-li-it’ [t Sa-Sa]-li-ka'® [mu-tu]m 1 a-Su-tum "' [i-tap-ru] -si
Sa-$a-li-ka (Dercksen, 2004, s. 173).

Ayrica T. Sturm, Kt. 86/k 153a: 4’te, X’in sifat1 olarak gecen Sa tabtim ifadesini "tuzcu"
olarak ¢evirmistir. Bu ¢eviri, Sa fabtim teriminin tuz ticaretiyle veya tuz iretimiyle iliskili bir
kisi ya da meslek grubunu tanimladigini gostermektedir (Sturm 2001, s. 475, n.1). Ancak
Kiiltepe tabletlerinde bu kisilerin gorevleri hakkinda bir bilgi bulunmamaktadir.

Tabletlerden tuzcularin disinda rabi tabatim “tuzcular amiri” unvanini tagiyan gorevliler
oldugu anlagilmaktadir. 1997 yilinda gergeklestirilen kazilarda giin yiizline c¢ikarilan
Ennanum’un oglu AsSur-malik’e ait arsivde bulunan Kt. 97/k 149 numarali metinde, “tuzcular
amiri” unvanina ilk kez rastlanmaktadir. Belge, A$Sur-malik’in yerel halktan LuhurahS$u ve esi
Waliwali’den 72 mina glimiis karsiliginda AliahSuSar adli yerli bir cariyeyi satin almasina dair
diizenlenmis bir sozlesmeyi igermektedir. S6z konusu belge, ikisi yerel olmak {izere toplamda
alt1 sahit huzurunda hazirlanmistir. Belge bu gorevlinin rabi sikkitim’in hizmetinde ¢alistigini
gostermesi acisindan biiyiik 6nem tagimaktadir (Cayir, 2013, s. 306-308).

Metnin terciimesi sOyledir:
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2% yabi sikkitim’in hizmetinde ¢alisan tuzcular amiri Kammaliya'mn oglu Dumana nin
miihrii; *? rabi sikkitim’in hizmetinde c¢alisan haberciler amiri Turhala’'mn oglu
Washuwani’'nin miihrii; > [i-alum 'un oglu Su’en-bani’nin miihri; % Anaza’'mn oglu
Ennum-A$Sur un miihri;”? Kiltula 'nmin oglu Luhurahsu nun miihrii; karist Waliwali 'nin
miihrii."" Assur-malik, Luhurahsu ve karist Waliwali’ye carive Aliah$usar'n fiyati
(olarak) 1/2 mina giimiis édedi. ' (O artik) Assur-malik’in cariyesidir. '°?? Eger
herhangi bir kimse adamin, karisinin ve kadin kélenin borcu icin ya da tuzinnum (icin)
hak iddia ederse, 2 mina giimiisii odeyecekler ve Luhurahsu ve karist Waliwali borcu
temizleyecekler. %% Eger cariye ona (Assur- malik’e) saygisizca davramirsa, o (ASsur-
malik) cariye Aliahsusar’t istedigi birisine satacak. Hi¢ kimse ASSur-malik’e hak

iddiasinda bulunmayacak (Cayir, 2013, s. 306-308).

Tuz ticaretini denetleyen rabi tabatim (tuzcular &miri) unvanina sahip yiiksek riitbeli bir
yoneticinin varligi, tuzun donemin ekonomik yapisindaki stratejik dnemini ve kontrollii bir sekilde
alinip satilan bir meta olarak degerini ortaya koymaktadir. Bu unvan, tuz ticaretinin yalnizca bir mal
alim-satim1 olmadigmi, ayni zamanda bu ticaretin devlet denetimi ve diizenlemeleri altinda
ylriitiildiiglini de gostermektedir.

Yeni Babil Donemi'nde ise ticari faaliyetler, yalnizca profesyonel tliccarlar ve onlarin
temsilcileriyle sinirh kalmamus, bireysel girisimcilerin de ticaret yapmasina olanak taninmistir. Doneme
ait yazili belgeler, kentli tiiccarlarin tuz, ithal sarap, bira, sekerleme ve ¢anak ¢omlek gibi gesitli mallarin
ticaretini gerceklestirdigini gostermektedir. Bu tiiccarlar, perakende ticareti kentsel alanlarda
stirdiirmekle kalmayip, mallarim1 dogrudan varlikli bireylerin konutlarina da ulagtirarak ticari aglarim
genisletmislerdir. Ancak, diizenli isleyen kentsel pazarlarim varligina dair kesin arkeolojik ve epigrafik
kanitlar heniiz ortaya konamamstir (CAH 3/2, 273).

Sonug¢

Sicak ve nemli iklim kosullarinin hiikiim siirdigii Mezopotamya cografyasinda, besin
maddelerinin bozulmadan uzun siire muhafaza edilmesi biiyiik bir ihtiya¢ héline gelmistir. Bu baglamda,
dogal bir koruyucu islevi goren tuz, Eski Mezopotamya toplumlar i¢in yasamsal bir éneme sahip
olmustur. Ancak tuzun iglevi yalnizca gida koruma ve tatlandirma ile sinirh kalmamis, ¢cok yonlii
kullanimiyla ekonomik, dini ve kiiltiirel alanlarda da belirleyici bir rol tistlenmistir.

Mezopotamya toplumlarmin inang sisteminde Snemli bir yer tutan tuz, cesitli dini ritiiellerin
ayrilmaz bir parcasi haline gelmistir. Tapmaklarda gergeklestirilen giinliik adak ve kurban ayinlerinde
tanrilara sunulan bu madde, ayni zamanda ritiiel safligini saglamak amaciyla da kullanilmistir. Ozellikle
kétii ruhlarin uzaklastirilmasi ya da kutsal mekanlarm arindirilmasi gibi uygulamalarda tuzun armdirict
niteligine bagvurulmustur. Bunlara ek olarak, yemin bozma ya da biiyliden korunma gibi bireysel
ritiiellerde de tuzun etkin bir ara¢ oldugu anlasilmaktadir. Omuza dokiilen tuzun ugursuzlugu bertaraf
edecegine yonelik inang, tuzun Mezopotamya’da yaygin halk inanglar igerisindeki yerini
gostermektedir.

Tuzun saglik alanindaki kullanim1 da dikkat ¢ekicidir. Mezopotamya tibbinda tuz, pek ¢ok tedavi
edici karigimin ana bilesenlerinden biri olarak kullanilmigtir. Bununla birlikte, tuzun ayni zamanda
cezalandirict bir islev de iistlendigi goriilmektedir. Diisman tarlalarinin tuzlanarak verimsiz hale
getirilmesi veya suglularin bu yolla cezalandirilmasi, tuzun hem iyilestirici hem de yok edici giiciiniin
toplumsal bilingteki karsiligini yansitmaktadir.

Mezopotamya toplumlarinin tuza atfettigi bu yiiksek deger, dilsel ve kiiltiirel yansimalarinda da
gozlemlenebilmektedir. Ozellikle atasdzleri incelendiginde, tuzun her kesimden birey i¢in erisilebilir bir
madde olmadigi anlasilmaktadir. Bu durum, sosyal siniflar arasindaki ekonomik farkliliklar1 ortaya
koymaktadir.
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Mezopotamya’nin sinirlt dogal kaynaklaria ragmen, bu toplumlar tuzu dis ticaret yoluyla temin
etmeyi basarmis ve onu hem ekonomik sistemin hem de giindelik yasam pratiklerinin vazgecilmez bir
unsuru haline getirmistir. Ticaretten ritiiellere, halk inanislarindan tibbi uygulamalara kadar genis bir
yelpazede kullanilan tuz, Mezopotamya kiiltiiriiniin cok katmanl yapisinda énemli bir yer edinmistir.
Bu baglamda, Eski Mezopotamya’da tuzun yalnizca maddi degil, ayn1 zamanda sembolik bir deger
tasidig1 ve bu cok yonlii islevselliginin onu kadim diinyanin vazgeg¢ilmez yap1 taslarindan biri haline
getirdigi sdylenebilir.

Beyan ve Aciklamalar

1.Arastirmacilarin katki orani beyani: Makalenin hazirlanmasinda aragtirma tasarimi, veri analizi,
yazim, diizenleme veya denetleme gibi asamalarda yazarin katki oran1 % 100’djir.

2. Cikar ¢atismasi: Arastirma veya makalenin hazirlanmasi siirecinde "Herhangi bir ¢ikar ¢atismasi
bulunmamaktadir.

3. Etik Raporu: Aragtirma i¢in etik kurul izni gerekmemektedir. Caligmanin aragtirilmasi siiresince her
hangi bir izne ihtiya¢ olmamistir. Aragtirmada her hangi bir canliya ait veri kullanilmamigtir.

4. Arastirmanin Modeli: Caligma bir arastirma makalesidir. Aragtirma siiresince ¢ivi yazili kaynaklar
ve konu ile ilgili yabanci literatiir incelenmistir.

5. Bilgilendirme: Bu calisma poreje, sempozyum ya da tezden iiretilmemistir.
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