OBOCHH C.I".

KYAbTYPA NMPOVM3BO.A CTBA PACTUTEABHOI O MACAA Y APMSAH
XIX — NMEPBAA NOAOBUHA XX BB.
(ucmopuko-amHorpachuueckoe uccaeaosaHue)

B npeacmaBAeHHOU pabome BnepBble noa-
pobHO paccmampuBalomcsi apeaAbl pacnpoc-
mpaHeHUs MacAUUHbIX pacmeHuu, opMbl no-
ceBa, yxo4a u cbopa ypoxas, HapoaHble 3Ha-
Hus, cnocobbl NPOU3BO.ACMBA pacmMUMEAbLHOo
Macaa u obaacmu ero npumeHeHus. Paboma
HanucaHa Ha OCHOBE apXeoAoruyeckux u anu-
rpachuueckux AaHHbIX, NUCbMEHHbIX UCMOUHU-
KoB, amHorpachuueckux, apxXxusHbiX Mamepu-
anoB. OCHOBHbIM UCMOUHUKOM pabombl SBAS-
lomcsi noAeBol amHorpaduueckul Mamepu-
aA, cobpaHHbIU aBmopoM ¢ KoHua 1960-bix rr.
BO BcexX peruoHax ApmeHuu, B HaropHom Ka-
pabaxe u [lxaBaxke, a makxe onybAukoBaH-
Hble pabombl No AaHHOMO BONpOCY.

ApeBHelwas MacAo4aBUAbHA Ha meppu-
mopuu cospeMeHHol ApmeHuu b6biAa packo-
naHa B ypapmckom ropose TeuwebauHu u om-
Hocumcs K VIl B. 40 H.3.. O npuMeHeHuUU pac-
MmumeAbHOro MacAaa B ApMeHUU ynoMuHaem
KceHocdhoHm B 401r. 4o H.5. O pa3Bumom mac-
AoJeAuU B cpedHeBeKoBbe cooblialom apMsH-
CKue nucbMeHHble U 3aurpaduueckue ucmou-
HUKU. B cpeaHue BeKka MacAo4aBUAbHU UMe-
AUCb BO MHOrUX ropogax, noceAeHUsiX U npu
MoHacmbIpsAX. Packonku MoAbKO B CMOAUUHOM
ropode AHU BbISBUAU OKOAO 20 makKux coopy-
xeHud.

MHorue mexHoAoruueckue ocobeHHocmu
npousBoJcmBa pacmumeAbHOro mMacAa U co-
omBemcmseyiollas apMaHCKas mepMUHOAOrUs
ObIAU nepeHsmbl coceaHuMu Haposamu lOx-
Horo Kaekasa u lNMepeaHel Asuu. B 1828 r.,
no daHHbiM W. llloneHa, moAbko B ApMsiHCKOU
obaacmu 6biA0 285 MacAo4aBUAEH, noumu B
mpu pasa 6oAblie, UeM Bo BCEX OCMAAbHbIX
peruoHax IOxHoro Kaeka3a. HauuHas ¢ 1880-
bIX ., C pacluupeHuemM ccep ynompebaeHus
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HedbmenpoayKmoB, chpoc Ha pacmumeAbHoe
MacAo ymeHbluAcs. B 1889 r. B SpusaHckol
rybepHuu sgeticmeoBaAu 201, 8 1901 r.-196
MacCAO4aBUAEH.

B nepBol raaBe “MacAuuHble KyAbmypbl U
cnocobbl BbipalluBaHuUs® paccMampuBalomcs
pacnpocmpaHeHue U omJeAbHble BUdbl Mac-
AUUHBIX KyAbmyp ApMsiHcKoro Haropbs, cpea-
HAS BbicOma Komoporo cocmasafsem 1700w
Haa ypoBHeM Mopsi. OCHOBHbIMU MacAUUHbIMU
KyAbmypamu B ApMeHUU fIBASAUCb AeH-“Ama-
Bam (L. usitatissimus), KyHXym-“xH4xym' (Se-
samum ingicum L.), KoHonAs-"ka#en” (Canna-
bis sativa), cypenuua-“Asayyx” (Brassica cam-
pestns L.), KkaeweBuHa-‘m3xanen” (Ricinus
communis L.), cadrop-‘kaHpaxax” (Gartha-
mus tinctonum L.), oausa-'ssumanmyr” (Olea
europaea).

AeH U cypenuua BbIpalluBaAUCh B FOPHbIX
palioHax Ha Bbicome 1500-2200 M Haa ypos-
HeM Mops, 6e3 uckyccmBeeHHoro opoleHus. B
HU3MEHHbIX paloHax cmpaHbl BbipalluBaAu KyH-
Xym, KAelleBUHy u cadcpaop. B Hekomopbix
peruoHax ApMeHUU AAS NOAyueHus pacmu-
MEeAbHOro MacAa UCNOAb30BaAUCh MakKxXe ce-
MEHa rpeLKoro opexa, opelka, MuHAaAs, ab-
pukoca u m.a. B Kuaukulckou ApmeHuu u
baccelHe peku Yopox apMsHe 3aHUMaAUCb
makxe pa3BedeHUEM OAUBBI,

OcHoBHble LeHMpbl Npou3BoACMBa pacmu-
MeAbHOro MacAa coBnajalom ¢ 30HaMu UH-
MEHCUBHOro pa3BedeHus AbHa-KyApsla u cy-
penuubl. B 3anaaHol ApMeHuu MacAogeAue
6bin0 passumo B BaceHe, Tapone, Bacnypa-
kaHe, a B BocmouHolU ApmeHuu-g Lllupake,
"erapkyHuke u CioHuke.

Bo Bmopou raaBe paccMampusatomcsi Mac-
A04aBUAbHU, UX KOHCMpyKLUU, Opy.Aus mpyaa
U mpyaJdoBble npouecchl. CambiMu npocmbiMU



cpeacmBaMu MOAUEHUS CEMAH MacAUUHbIX pac-
meHul OblAU pa3AuuHble KamMeHHble cmynbl.
Komopble BbiMmoBaAU MbICAUEAEMUSANMU U COX-
paHUAuCb 40 Hawux aHel. N3 moAueHol mac-
Cbl 1MacA0 omaeAfAu menAol Bood.

Mo Buay cCbipbfi MOXHO oOnpeseAumb ABa
OCHOBHbIX MUNa apMAHCKUX 1MacAOAABUAEH,
CaMmbli4 pacnpoCmpaHeHHbIM U3 KomopbiX HblA
“a3umhan” (om cAoB “A3em®-pacmumeAbHoe
1MacAo U “haHeA’-uszBAekamb). B ropHbeix u
npeAaropHbIX 30Hax GbimoBaAa pbluaXHO-BUH-
MOoBasf MacAOAaBUAbHSA.

Heobxoaumble koMnoHeHmbl MacAobolHOro
npou3BoAcmBa CBA3aHbl C MpPeMA OCHOBHbIMU
MeXHOAOruueckumMu npoleccamu: obxapusa-
Hue, U3MeAbUeHUE U hpeccoBaHue.

CeMeHa obxapuBaAu Ha KameHHoU neuu,
NOCAE UEero usMeAbUaAu MEAbHUUHBIM KaMHEM.
MacAaoboliHas MeAbHULA cocmoum U3 ABYX
MOAOMUABHBIX KamHel: HUXHUU u3 HuX ropu-
30HMaAbHbIU, @ BEpXHUU — BepmuKaAbHbIU. [ pa-
HumHble U Ha3aAbmoBble XEpHOBbIE KaMHU,
auamempom 160-240 cm, BepmuKaAbHO CmMOos-
AU B UeHmpe rymHa. Ocb KamHf onupaAacb
OZHUM KOHUOM Ha cmoAb a K ApyroMy KoHUy
3anparaAu mArAoBOE XUBOMHoOe: BOAa, Byu-
BOAZ, @ K HEMAXEAbIM KaMHAM U AoWab.

BmopbiM omaeAeHUEeM MacAoAaBUAbHU BbIA
repadHamyH (om cAoB “repaH"™-6peBHo U “myH"-
40M), rae pasmetwasca BuHmoeoU npecc. OH
COCMOSA U3 COCHOBbIX, AyBOBbLIX UAU MoONO-
AUHBIX BpeBeH, AAUHOIO 40 12 M U AUaMempoMm
okoao 0,5 M. BpeBHa 04HUM KOHL,OM BXOAUAU B
HUWY cmeHbl, 0OAOXEHHYIO KpYNHbIMU KaMHS-
Mu. M3MeAbueHHoe cbipbe, KOmMOpoe Has3blBa-
AOCb “reaacm”, B NAOCKUX NAEMEHbIX KOP3Uu-
Hax cmaBuUAU B chelluaAbHyio AMy (04Xax) noa
npeccylowuMu BpeBHaMu U ux maxXecmbio U3-
BAEKaAU pacmumeAbHOEe MacAo.
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Apyrol mun macAo.zaBuAbHU BbIA pacnpoc-
MpaHeH B HU3LIEHHbIX peruoHax cmpaHbl, 0Co-
6eHHo B Apapamckol 40AuHe, u BblA npes-
Ha3HaueH aAA obpabomku KyHxXyma. OH unmea
MpU OMAEAEHUA: XapOBHIO. MEAbHULLY U nou-
mu 500 AUMPpOBYIO KaMeHHYi0 ewMKocmb, rae
U3 U3MEeAbUEHHOro Cbipbf NOCpe.ACMBOM (OUAb-
mpauuu B menAol Boae OMAEASAU pacmu-
meAbHOe MacAo. B omauuuu om macaoboeH,
obpabomsiBaioux AbHAHOE cems, 34ecb oba
MEAbHUUHblE KaMHU BbIAU ropu3oHMaAbHbIE.

Tpembs raaea nocBfuleHa NPUMEHEHUIO U
UCNOAb30BaHUIO MacAUUHbIX pacmeHul u pac-
MUMEAbLHOIO MacAa B pa3AUUHbIX ccpepax Bbl-
ma apMAHCKOro Hapoaa.

AbHAHOE, KYHXymHoe U MacAo cadhAopa B
OCHOBHOM ynompebAsiAuch B nute, ocobeHHo
BO BpeMs MHOMOUUCAEHHbIX nocmoB. MacAo u3
cypenuubl U KAelweBUHbl UCNOAb30BaAOCh AAA
OCBelleHUs U mexHuueckux Hyxa. Macao kae-
WweBUHbl UMeAo BoAblIOE npumeHeHue npu
NPOU3BOACMBE MbIAA.

MHmepecHa poAb pacmumeAbHOro macaa
B apMsaHcKoU uepksu. [1o nucbMeHHbIM UCMOU-
HukaMm, A0 koHua XlIB. KYHXYmHOe MacAo ABAS-
AOCb OCHOBOU cBfilleHHOro Mupo. OaHaKo yxe
B Xlll B., coraacHo cBuaemeabcmay Mxumapa
['owa, MOXHO nNnpeanoAOXumb €ro 3ameHy
OAUBKOBBIM MacAoOM.

C apeBHelWwux BpeMeH pacmumeAbHOe
MacAO UMEAO LIUPOKOE NpUMEHEeHUEe Mmakxe B
HapoAHoU MeAuLLUHe.

Mo pa3HbIM SKOHOMUUECKUM U COLUaAb-
HbIM NpUYUHaM MpaAulLUOHHOE NPOU3BOACMBO
pacmumeAbHOro MacAa B ApMeHUU NPULAO B
ynaaok B 1930-ble rr U OKOHUaMeEAbHO npe-
Kkpamuaocb B 1950-ble, Xomsa B HeKomopbixX
ceaax Wupaka u CioHuka coxpaHuAoch orpa-
HUUEHHOE NPOU3BOACMBO AbHAHOrO MacAa.



S.G. HOBOSYAN

ARMENIAN OIll. PRODUCING CULTURE
(THE XIX - THE FIRST HALF OF THE XX CENTURIES)
(Historical-Ethnographical Study)

The subject of the study Is the oll producing
culture of Armenians, including the extensicn
of oil-beanng plants, their diversity areas, po-
pular skills and knowledge of oil processing,
different forms of use. This Is the first attempt
of an overail ethnographical study in this fleld.
After the centunes long existence this branch
of Armenian traditional agnculture, in different
reasons, came into fall in the 1930s and com-
pletely halted in the 1950s. Ethnographical ma-
tenals about the traditional culture of oil pro-
ducing in all provinces of Armenia and In the
Armenian populated distncts of some adjacent
countnes, were collected by the author since
the late 1960s. Ethnographical information 1s
the main source of the study, also augmented
with histoncal records, statistical and archaeo-
logical data.

The First chapter - “Vanety and Forms of
Cultivation of Oil-beanng Plants” embraces the
main specles of oil-beanng plants in Armehia,
details of folk practices in their cultivation and
harvesting. The Armenian Highiands, with Its
1700m average altitude, vertical zonality, mo-
derate temperature, sufficient sunilght and ra-
infalls, has all necessary conditions for exten-
sive growth and cultivation of oil-beanng plants.
The South Caucasus, and, in particular, Amme-
nia are inside the central area of extension of
flax and Its vaneties, belonging to Linaceae
family. 19 wild species of flax are known in Ar-
menia, one of which: Linum angustifollum 1s
considered the nearest progenitor of the culti-
var form Linum usitatissimum L. The latter,
used In Armenia for linseed oil production, Is
called “ktavat” and thrives In pre-alpine and
alpine mountain areas (1000-2200m.). Sesa-
me (Sesamum ingicum L.) — "knjout”, Grantz —
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“sorek” and Brassica campestns |.. — “hlat-
souk” or “hiatzouk” were the next in range of
extensively cultivated oil-beanng plants. Sesa-
me and several other plants: Ricinus commu-
nis — “tezkanep”, Cannabis sativa L. — “kanep”
and safflower (Garthamus tinctorius L.} -
“kanrjak” were cultivated in vaileys (1000m and
lower). Oli-beanng nuts of Juglans regia L. —
"ynkouyz", Gorylus avellance L. “tkoghin”, Fa-
gus sllvetica L. — “hatchar”, as well as fruits or
seeds of several other cultivar plants, including
Olea europaea — "dzitaptough”, Helianthus an-
nuus L. — "arevatzaghik”, Papaver. somniferum

- "kakach" or "khashkhash”, were supple-
mentary sources for oil procluction.

The Second chapter: “Technlques of Oil
Production”, explores technological aspects of
the oil production since the ancient times,
when the simple technology of seed roasting,
breaking in stone pounds and extracting oil by
boillng this mass in water were the predomi-
nant practice. Dunng millennla the tools of oil
production had developed from to simple stone
pounds and gnnders to revolving millstone.

The yet oldest building of an oil mill known In
Armenia I1s dated to the Urartian penod (IX-VI
B.C.) and was unearthed in the excavations of
Karmir Blur. Among the other details of Arme-
nian everyclay life, Xenophon had a note about
oil for grease 1n 401 B.C. Since the V century
the oil 1s often mentioned by Armenian histo-
nans. In 1828, as it 1s evident from statistical
data of Russian records, 285 oil mills existed In
the Armenian province — a number thrice hig-
her than n all other parts of South Caucasus.
In 1889 this number decreased to 201, then to
196 1n 1900.

The oil mills were of two types, specialized in



accord with processed plants and technolo-
gioal features. The type for producing of linse-
ed oil (and “sorek” and “hiatzouk” oils) was the
dominant type widespread in the majonty of
histoncal regions of Armenia and some neigh-
bonng districts with prevailing Armenian popu-
lation. In different dialects of Armenian langua-
ge this oil mill was called “dzithanq”, “dzitkhats”
(“dzet” 1s oil In Armenian), “sranots” and has
other names as well. The buildings, in which oil
of sesame was produces, were scattered In
lowland areas and known as “dzitatoun” or
“dayakhana”. Though these types of mills differ
in certain constructional details, their techno-
logical and structural terminology In general
was common to whole Armenia.

The large mill stone (about 200cm In dia-
meter and of 50cm height), vertically turned by
hitched oxen, buffaloes or horses, was the
central constituent of the main type oil mill. The
second processing area was the press, consti-
tuted of the set of about 12m long beams,
moving along the vertically installed wooden
screw. The other ends of the pressing beams
were set Into special pit in the stone wall of the
oil mill, known as “ojakh”. In this part of press
room was a hole, over which another stone pit
- “avazan” was set. The latter, situated exactiy
under the press beams, was for piled plate
baskets, filled of ground oily seeds - “gelast”.
Their continuous pressure was the last ope-
ration of oil production.

The mills for sesame seed oil existed In
valleys only and had the same constructional
details for gnnding process, but differ In se-
cond process, e.g.: oil was extracted through
filtration of the milled seeds In large pots, filled
of hot water.
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The Third chapter - “Forms of Use of Oil-
Beanng Plants and Oil". explores different
fields in which the products had extensive usa-
ge, Including construction. culinary. folk medi-
cine. and many other spheres of material and
spintual culture of Armenlans. The signifycan-
ce of these products, especially of the linseed
and sesame oils In everyday life appeared In
existence of several villages, specialized in oil
production (e.g.: Demerek in Gamirg province.
Nakhijevan in Kars, Kartzakh and Kutikam In
Javakhk, etc.). Some other villages in the Ara-
rat valley were specialized in the soap produc-
tion.

Some oils had wide usage In Armenlan culi-
nary, while the others, like “tezkanep” or “so-
rek” oils, due to thelr unpleasant taste were
used as fuel for oil lamps or had other techni-
cal usage. Except use for ordinary cooking, the
significance of vegetable oils, especially of the
sesame seed oil, increased In fasting penods
of the Chnstian calendar, in some cases cove-
nng nearly the half of year. The sesame oil,
considered the purest sort among the others,
was one of constituents of the chnsm (Armeni-
ans had passed to olive oil probably in the XII
c.). Many oils and oil-beanng plants had wide
usage as medicaments in the folk medicine, as
it 1s also registered in the medieval treatises.

Nearly all widely produced oils were used
for illumlnation In the earthen or metal oil
lamps, known since the Bronze age. Oil was
also used as an ingredient for paints, inks and
as a grease. End products of oil production
were widely used In anlmal husbandry as
additions to fodder in winter season, or as
grease for cattle.



