H EAIA AIIO THN APXAIOTHTA KAI H ITAPAT'QI'H
AAAIOY XTHN AMOPT'O

H apyéyovn avaykn vy dwatpoen vmnpée yio tv Apyoaio
EALGO0 €va kevipikd kot onuoviikd CTnuo Ue TPOEKTAGELS
KOWOVIKEG kot Oyt uovov. Koplopyoa ovotatikd ¢
YOGTPOVOULOG, TOTE OTMG KOl TOPO, TO EAAIOANDO, TO KPOGL, TO,
OoTPlO, TO. ONUNTPIOKA, TOL AYOVIKA, To PpovTa Kot BEPata to
Kpéac Kol T0 yaplt. Metald tov Kapmoopmv dEVOP®Y  TNG
eEMMVIKNG @OoMe, mov EmaiEay TOAD onNUavIKO pOAO oTNVv
olKovouia, otV Kovevikn eEEMEN, ot Aatpeia, oTIC 00E0GIEg
Kol ota. E0a, TNV Tpwtn BEom Katéyel | EMAL.

Ot apyés g elatokailépyelag torobetodval yopw oty 31
yleTia .X. XT0 TPAOTO €100C EAANVIKNG YPOPNC, TNV YPOLLLKT
B’, PBpiokovue mAnpogopieg vy 10 €AoOAOOO, TOL TO
ypnowonotovoav Pefaimg otn datpoer), aAld Kvping nTav
elte apopatikd 1N mpoopllotav ®g Pdon Yo apopoTo KoL
GAOLPEC TOL OCOUOTOC, TOL 1oMC &lyov Kol OepamevTikéC
w010mrec. H eMd tav mopovoa Kol oty T€YVN €KEIVNG NG
enoyNs, kabwg ametkoviletol oe Toroypopies, aALd Kol € AALN
elom téyvC.

H wxoAliépyelo tc €A kot 1 ypnon  Tov  Aadlov
ocvveylomkav PéPata kot ota  1otopikd xpdvia. To AddL
eCokolovOnce va amotedel Eva TOALTIHO TPOiOV, mov Emanle
ONUAVTIKOTATO POAO OTNV  OKOVOUio, 1TNG E€mOoYNg Ko
YPNCULOTOOVVTIAY GE OLAPOPES MEPMTAOGELS. AC unv Eeyxvape
KOl TNV OTEVH] 60voeon NG eMdc pe tnv Bed AOnvd, O6mov
eaivetor 0Tt akpP®OC AOY® TOL ONUAVTIKOD POAOL TNG OTNV
afnvaikn owovouia, avadeiydnke oe 1€pod dévipo g AONVAC.
Ot 'EAnveg éBalav Aadt ot pLoAALd Tovg Kol mibavov oto
povya toug, pe tov ITAovtapyo va avagépel 0Tt T0 EAOANO0
£0ve Ay ota Agvkd povya. TG0 to eEAadAado, 0GO Kol T,
APOUATE  YPNOLOTOMONKAY Kol OTIS VEKPIKEC TeEAeTEC. T
YWoTay OU®G o€ GAAOVG PacikoDg TOUEIS KATAVAA®ONG TOV
Aad1o0, Om®G 6To POYNTO Ko T0 POTIGUO. To ehaidrado dev
UTOPOVUE VO TOVHE OTL NTOV TO GAYNTO TOL @TOYOL. H
olTpoPn TV  avOpOT®V  GTNV  KAOGOIKN  opyondTnTo



Baocilotav kupiwg ota onuntplakd. Ot mAovolot elyav TO
TPOVOULO VO KATOVOADVOLY ALYOTEPO, ONUNTPLOKA KOl VO TO
OQVOTAN|POVOLY  UE GAAD. @ayNTd TNG TPOTIUNCNG  TOVG,
waitepa pe Aot yolaktokopkd tpoidvia Kot kpéac. Oco yia
TOV QOTIoUO Bempeitan OTL 1 ¥p1oN ToL A0V GTO. AvYVAPLOL
nrov omavia £0¢ Kot to T€Aog Tov 7ov at. m.X. Xtnv Odvocela
yvopilovpe 6TL 0 EOTIGUOS yvoTav glte pe 06deg gite pe ™
BonPewx ¢ eotiog ko poévo petd  tov 60 at wX.
dlamiotoOveTal moe  avénon e ¥pNonS  Tov  AadloL  OTO
QeOTIGHO. O TAOVGI0G TEYVNTOS QOTICUOC NG vuytac Oa
TPEMEL VoL MTOV KOl TAAL TPOVOUL0 HOVO TV TAOVLGI®OV GTNnV
apyadtra, kobodg Yoo vo eotiotel €vo peydio  omitt,
ypEWLOTAV TOAAG Avyvdplo Kot AddL, Tov KOGTILE TOAYD.

Ytevi fTav M 6ot Tov Aadlov Kal Ue ToV aBANTIGUO, 1010iTEPQ,
omv AOnva. Exel, otouc abAntikovg ayoveg mov yivoviav
ke 4 ypoévioe koatd ™ OwWpkew TV Ilavadnvaiov, g
LEYAANG YI0pTNG TPOG TNV TG mpootdtidog Oedg AOnvac,
T0 AMAOL TG eMdg amotelovoe 10 PpaPeio mov Emapvav ot
vikntés. BAémovpe yio mapddstypo 0Tt 0 VIKNTAC TOV OpOUOV
tayvnrog Enoupve o¢ PpaPeio 70 appopeis, ek v omoimv o
Kabévag yopovoe yopw ota 35-45 kAd Aadl, dpa k€pALE
GLUVOALKA YOp® 6Tovg 2,5 tOvoug Aaodt! EEdALov, n eéMd eivan o€
OAoVG YVOOoTH ¢ GVUPOAO TNG EPTVNG, EVAO TOPAAANAL TOV TO
TpOmoo TV OADUTIOVIKOV, OTO0 KEPAAL TV  OmoimV
tonofetoboav TOV KOTWVO, GTEPAVL omd KAadl ayplemdc. H
omovdaOTNTA, AOOV, TOL AdSOV €lvol @oveprn) omd TNV
TPOTIGTOPIKY] OKOUO ETOYN, EVO OPYOTEPH, GTOVS YPLGTIAVIKODG
YPOVOLC, M €Ad KaBepmOnKe ®¢ cvuPoro Eexmprotc Beikng
ebvVolaG, LLE YOPUKTNPIOTIKO TOPAdELYUO TO KAOL NG, oL TO
neplotépl £pepe miocw otnv Kifwtd tov Nwe, alld kot tov
elaimva 0ov 0 XP1oTOC TPOGELYOTAY OTOV GUVEANPOT. AG unv
Eexyvale emione TO €LYEAOLO, TO MVOTHPO GTO Omoio O
Xp1oTiavog d1a TG ¥Ploemc Ue AylaGUEVO AGOL KoL LE EVYES OO
tovg 1epeic ¢ ExxAnciog Aaupdver wopotikn yxdpn. IToid
dwdedopnévn  glvar kot M mPOGPopd  Aadlod  OTIC
eKKAnoiec. AKOUO Kol ONUEPH OTIS EANIOKOUIKESG TEPLOYEG,
Hetalh TV Oomoiwv Kol TO VNGlH HOG, Ol TIGTOL KAVOLV



Tduoato 6tovg Ayiovg peydleg mocdtNTEG Aad0v, 1| Talovy Vv’
avVOYoLV TO KOVTINALL T®V Ayiov HE TO TPOTO AdOL TNG
mopoy®yns, M oxéun yopilovv OAOKANPOLC EAMDVES GCE
eKKANolec kou povoaotnplo ek@palovtog | ovtd TOovV TPOTO
™V €0yvouoovvn tovs. To Addt amd 10 KavtinAl tov Ayiov
NikoAdov, OV Koliet doPecto o€ K&Oe
AOYNG TAEODEVO, EIVOL PLAAKTO Y10, TOLG VIOLOTES VOLTIKOVG,
aAAQ K1 KElVO OV YaAnvevel TNV povptovviacuévn Bdlacca. Ot
YOopAdeEC UOG, OV  YPNOLUOTOOVV  TLPOPAVI 1 KOUAKL,
OVOULELYVOOLV Aupo pHe AddL Ko met®mvtog To ot Odlacoo
Kdvouv N Aadid, EMTUYYAVOVTIOG 1 EMIPAVELD TOV VEPOU V’
AmOKTNGCEL  OdysEl Kot 10  @m¢ vo  OwbAdton  og
ueyaio aon.

TéLlog, onuavtikodc €ival o poAog Tov Aad10D Kot TG EMAC o€
0o xatd g Poaokaviag, oAAG Kol otV cLYYPOVN AOIKN
W0TPIKN, OOV TOPAUEVOLY TTOAAEC ETAOYEG, HE KOTOPOAES amd
™V apyondTnTo. AQEynua @UALOV eAldg £yl ypnotpomombel o
OAPopeg TEPIMTOGELS, KLPIOC O OTNV VIEPTACT]. XTOYOVEG
Aad100 evotardlovtol 6To a@Ti, eV AddL ypnollomoleitol Kot
Yoo TNV E€MOVAMOT TPOLUATOV Kol TANYdV. Aldonuo Mroav
TOAOOTEPO MO GLVOETO GKELAGUOTO ONMG TO TOVIIKOAGOO,
aAAQ Kol TO AGOL pe BaAcapdyopto. Ava@EPOVTIOL OKOUO Kot
VTOKAVGLOT e AAOL GE EMUOVES TEPMTTAOGELS OVGKOIALOTNTOG.
[ToAMég elvor ov mopowuieg pe ovogopd o©to AAdL, TOV
EAOKAPTO KAl TO OEVTPO TNG EMAC, 101 OO TNV aPYodTNTO.
Mioo om0 oavteg TNV UHETOPEPEL O APLoTOQAVNG  GTOVG
«Batpdyovgy tov: «un ¢’ o OGoudg opmacos ekTos oioel TV
eAaicovy, dMMAad un oe Kauel n opyn cov va Pyeg EEo and to,
opta. H eMd o¢ kapmdc tval Staypovikd pior gTnvi Kot E0KOAN
omv eCacediion ™ tpoer. IIaAl otov Apiotoedvrn, GTovg
«Ayopvie»  dwPalovue  mepl «okopoowv,  elouwv Ko
Kpouuvwvy, omMAadn okopda, EMEC Kol KPEUUDHOlM, 7OV
AVOPEPOVTAL OC N TPOPN TOV ATOKANPWOV UEYPL KO TPV Alyeg
dekaetiec. To dnAmvel k1 | wapowia « Tnv mepaoe ue woul ki
eAtay. AN TOPOUI0L OVOPEPETOL GTIC OUPPOIIGLOKES 1OTOTNTES
T0V gAOAGOOL: «Dde Addr k1 ELa fpadvy. o amate®VES TOL
e€omatovy TOVG aPeAEic Ko Tovg KAEBovV voulua T yprnuoTo



Eyovue v mopowia «Tpeic 10 Ador, tpeic 1o Cior k1 €61 1O
Aaodolidoy. Ymlpyer emiong m  @plon «uia  Aaodty,  pio;
croarny yio Nrieg N okAnpég mowveg. Ocot epydlovrtat, Aéel GAAN
TOPOUI0, OKOUO KOl UE TNV O TOTEWN KOl KOKOTANP®UEVN
epyacia, Umopovv va eCac@OAIGOVV TO OTOPAITNTO YL TNV
emPiowon tovg: «Or eliég ue 10 KovkovTaL 0ivovy atov avBpwmo
TOTOVTOLY.

Ac épBovpe dumg topa otnv Apopyo. Edw kot audveg otovg
EMLOVEC, OTA. AOQLTO TOV VMO0V KOl OKTEPO GE QLT TNG
AwydAng, omov ko Pplokopacte, emkpotel kabe NoguPpio
avoPpacuoc, TPOKEWEVOL UE TNV GLUUETOYN OA®V TOV
KOTOIK®V Vo cLAAEYOODV o1 eAEC Kot va eEacpaitsOel To Aot
TOVL OTITIOV, OAAQL KOl T®V EKKANGLOV TG K&Oe meproyne. Ta
EMOPOVYO GTPOVOVTAL, TO XEPLX QOVAEDOVV AGTAUATITO Y10 VOl
unv yaBet ovte 0 PUIKPATEPOG TOADTILOG KOPTOG TOV 0EVOPOL, Ol
T EVKIVNTOL GKOPPUAMVOLV GTO YNAL TOV EAALIOOEVIP®V,
HadovV TIG eMég ko dAAol Tig paledbovv amd kdtw. o to
OKOPPAA®UO,  YPNOOTO0VGAY  OKAAES, €&V G€  aKOuo
TPOYEVEGTEPEC EMOYES ONUOVPYOVGAY AVTOGYKEIN GKOAMAE, OO
Ta 10100 ToL KAAOLA TOV €ANLODEVOPOV, TOL OTToia EdEvOV avdl OVO 1
TPlo. HE OYOWVi KOl TOTOVTOC TAVEO TOLG avEfotvov TPog TNV
KOPLON, OMNUIOVPYOVTAC OAO0 Kot YNnAOTEPO €vol ETOUEVO
okaiomatt. Topa mo PBéPora ta yEptar Exovv avtikatactadel
TNV TAEOVOTNTA TOVC OO TO POPOICTIKE LN YOVILOTO KoL TO,
«YTEVIO, TTOV KLPLOAEKTIKA YTEVICOUV TOL 0EVOPO UELDVOVTOG
TOV KOMO, TOV YPOVO KOl TO EMIKIVOLVO CKOPPUADUATE G TIG
KOPLPES TOV EALDV, OALOLOVOVTOS OUMG TOUPAAAN A, OTT®G KAOE
VEOTEPIGUOG, TNV TALTOTNTO LG TOPAIOGNS OLOV®V.

210 palepa e eMAc cvuuetéyovv mALOV Ta TEAEvTAin YpoOVIO
KOl 01 0AAOSOTTOT KATOKOL TV TEPLOYDOV OVTAOV, EITE TPOKELTOL
Yo LETOVAOTES, ite Y10 Evpomaiovg mov (ovv €d® amd emloyn.
To 1010 Oum¢ ocvvéPatve ko ota maMOTEPA YPOVIA, LOVO TTOV
101E VTl TOV TPoavaPeEPOEVTOV, Ta apopylavd Moguta yeuLov



EPYATEC TOV EPYOVTIAY QMO T YELTOVIKA VIioaxia, tnv Hpakied,
™ Xyowovoa Kol o Kovpoviot kot dovAevav amd voyto o€
vOyto pe mAnpoun oe €idog. Ailec emoyéc! Ta mepiocdTEpO,
eraddevopa  Exovv niikio mov Eemepvd Tovg 2 M Kol 3 odVES
CoMg, evad vrapyel ko €va, €0 otn ['vdin, mov Bewpeitar Ot
etvar tovAdyiotov 2.500 ypdvav, domn mepimov Kai 1) 1oTopio TV
apyaiov molewv TS Apopyov, g Mwvoag, ™g AtryldAng ko
¢ Apxeoivne. I1dceg ko mOGeg 10TOpieg dev Ba pag Eleyav ot
GLOTNAOL OVTOL LAPTLPES TNC 1OTOPLNG TOV VIGO0V, OAAL KOl T®V
avOpoTmOV TOoV, TG KAONUEPIVOTNTAC TOVS, TV cLuVNOEI®Y KoL
TV TpoPAnudtov toug! O dnuoctoypapoc HAlag ITpoBodmovioc
nag Aéet oyxetkd: «llamodtepa, To Mopdlepa otn Aaykddo nrov
Lo KOwn yu To yoplo yoptr, Kabmg oiot katéfavav oto
MOQuTO Kot Yoo vo EExAIGOVY TOV KOMO, £TOVAY TO TPOyovOt,
Ekavayv mepdypato HeTabd Toug Kot yvopiuies. ‘Hrov mpdyuott
évac unvog to ¥povo mov OA0L 01 KATOWKOL, HKPOi Kot HEYAAOL
acyolovvtav pe TG eMES. O vowokvupeg epovtiLov va, £xovv
groa wosudota yio. OAMOKANPO TO Unva, ToAlol pdAieTo Mo
avToi oV £5palay Kl To ¥0ipo TOLG 0o TOV LENTEUPPLO Yo va,
EYOLV TOGTO KPEG Kol KOPOVPUE, Vo TPOVE oTH TNV TEPT0O.
To @oayntd tOoLVG 6T0 MOPLUTO GLUTANPOVOVIAV OKOUN OO
TOGTA, OALG Kol PECKO WYAPLA, TTOV TOVG EPEPVOLV OL TPATAPHOIES
Kl €tol koavévog oev éleute amd TN HEYOAN payn NG
GUYKOUIONG».

Otav, Aowmov, £€pBave o NoéuPplog kot to covOnua «mdue 6Tig
EMEQH OWvOTaY, EMEPEME TPOTA-TPAOTO VO  ETOUACTOOV TO
amapaitnTe  oOVEPYN, TO MOKPD  GYOowi, Tov, OmMG
TPOAVAPEPALLE, YPNOIUEVE YioL TNV ONUIOVPYIK GKOALDV Omd To
010 To KAWL Kol 1 UEYAAN Mool amd KOTGIKIGEC TPiyEC,
TPOOPOUOC TV EMOPOVY®V, TNV ONOid YPNGLUOTOIOVCAV
TPOKEWWEVOD VO GLYKEVIPOVOLV  UEGO TOV  KOPTO  TTOV
ocuvéleyav pe ta xépra. H petapopd tov erotokapmov yvotov
uéoo oe Tpayicie ToovPdia, TO OmMOlOL POPTOVOVIAV GCTO
avOeEKTIKA auopylovd  yoidovpdKlo Kol UETAPEPOVIOV OT,



TpOTOYoVa AOTpifia ™ emoyns. I1pénel 0 va emonudvoue,
OTL aKOMOL KOlU ONUEPO, TOL TO OOKO OIKTLO TOL VNGOV
Bpioketar oe AP avartvlr, TOAALA AdpuTa Tov PpicKoviot
o€ OVGPateg TEPLOYES TV apopYLovaV Bouvmvy, eEumnpetovvTal
and T cvumadn avTd TETPATOdN, TOVG TIGTOVS (GIAOVC KAOE
ynouotn aypot!

Méypt ko to 1960 mepimov to Motpifio Mrav cuvnBwmg
CUVETOIPIKA KOl YL Vo AEITOvPYNcoovy,  ypedloviav
OATOPOITNTOC  TPES OovOPOTOLS: TOV  «UNYOVIKO», OV
TomofeToV0E TIG EMES KAT® amd TNV TETPA, TOV KOAVIPO, Y10, VoL
aAesTOVV, ALTOV OV YVUPILEe TOV KLAWVOPO Ko Tov Bondd Tov
«unyovikovy. Ot gepyalopevor ota Aotpifia, ot Aotpiidpndeg,
ntav ocovvnfm¢ véor kol Ovvatol AVOPEC, TOLG OMOIOVS Ol
010KTNTEC TANPOVAY GE €100¢, Kabm¢ potpdlovtav pali tovg, o€
oo mocooTd, TO AQdL TOL  TapaKpaTovoav amd  KAOe
glaomopay®yd kot mov Nrav wivtote 10 10%. Xtig apyég e
dekaetiog tov 60 to mpdyuata PertiwOnkoav pe v
eykatdotoon ota Motpifio pvlometpov amd v Mnio, ot
OTOLEC LETAPEPOVTOV OTO YEPLA, MG TOAVTILN OVTIKEILEVA, OTOV
eV VTNPYOV OVTOKIVITOOPOUOL, OTTMG OTNV MEPIMTOOT TNG
Aaykddag. To mpoto punyovokivnto shatotpifeio g Apopyod
NTOV GLVETAUPIKO Kot Agrtovpynoce otnv AtyldAn and to 1969
€m¢ ko to 1982, ondte Ko oAokANpmOnke to Mpdvi otov Oppo
Ay1dAng xar mAéov oAOKANpO TO Vnoi e&ummpeteitonl omd TO
ocOyypovo eronotpifeio tov T'ewpykod ZvveToupPicHov GTo
Katdmoia. 'Eva yopaxtnpiotikd te [vdine, d&lo avagpopdg,
glvar to yeyovog 0tt 6e kB AOPLTO VILAPYOLVV Eva, dVO 1 Kl
TEPLOCOTEPAL OEVOPA, OPLEPOUEVO, GTNV TANGLEGTEPT] EKKANGIA.
‘Htav oovnbec atvopevo yo Tig Talatotepes YeVIEC ALylaMTOV,
noll pe ta MOQUTO TOL £YPOPOV GTA, TOLOIYL TOVC, VO OLPTVOLV
Kol £vao-0v0 0&vOpa 6Tov KovTvd Toug Aylo 1| oe Kdmowo AN
EKKANGIO TOVL Y®P10Y, £T61 MCTE VA £X0VV AAOL Y10, TO KOVTNALOL
TOLG OAO TO YPOVO.



OLIVES AND OLIVE OIL IN THE ANTIQUITY AND THE
OLIVE OIL PRODUCTION IN AMORGOS

The primitive need for nutrition was for Ancient Greece a
central and important issue with social extensions and not only.
Dominant components of gastronomy, as now, were olive oil,
wine, pulses, cereals, vegetables, fruits and of course meat and
fish. Among the fruitful trees of Greek nature, which played a
very important role in the economy, in social development,
worship, beliefs and customs, the olive tree occupies the first
place.

The principles of olive cultivation date back to the 3rd
millennium BC. In the first type of Greek writing, the linear B’,
we find informations about the olive oil, which was of course
used in the diet, but it was mainly aromatic or was intended as a
basis for perfumes and ointments of the body, which may had
therapeutic properties. The olive was also present in the art of
that time and it is depicted in frescoes, but also in other
artworks.

The cultivation of the olive and the use of olive oil were
continued, of course, in the historical years. Olive oil has
continued to be a valuable product, which played a major role in
the economy of the era and was used on various occasions. Let
us not forget the close connection of the olive tree with the
goddess Athena, where it seems that precisely because of its
important role in the Athenian economy, it has emerged as a
sacred tree of Athena. The ancient Greeks were putted olive oil
in their hair and probably in their clothes also. Both the olive oil
and the perfumes were used in the funerary ceremonies. But
what was happening in other key areas of olive oil consumption,
such as food and lighting? Olive oil can not says someone that it
was the food of the poor. The diet of humans in classical
antiquity was mainly based on cereals. The rich people had the



privilege of consuming fewer cereals and replenishing them
with other foods of their choice, particularly olive oil, dairy
products and meat. As for the illumination it is considered that
the use of olive oil in the lamps was rare until the end of the 7th
century B.C. In the "Odyssey" we know that the lighting was
done either with torches or with the help of the fireplace and
only after the 6th century B.C. there is an increase in the use of
olive oil in lighting. The satisfactory artificial lighting of the
night probably was a privilege only of the rich people in
antiquity, because the required lamps and olive oil had high
prices.

Very close was the relationship between the olive oil and the
sports, especially in Athens. There, in the athletic games that
took place every 4 years during the Panathenaic Games, the
great celebration in honor of the protector goddess Athena, olive
oil was the prize won by the winners. We see, for example, that
the winner of the speed road were received as a prize 70
amphoras, each of which contained around 35-45 kilograms of
olive oil, thus gaining altogether around 2.5 tons of olive oil!
Besides, the olive is all known as a symbol of peace, while at
the same time it was the Olympians' trophy, in the head of
which they placed the "kotinos", a wreath of wild olivetrees'
branches. The importance of olive oil is evident from the
prehistoric era, while later, in the Christian era, the olive was
established as a symbol of distinct divine favor, with a
characteristic example the twig of olive tree that brought the
pigeon back to Noah's Ark, but also the olive grove where Christ
was prayed when he was arrested. Let us not forget the
"efcheleon”, the mystery in which the Christians, through the
anointing with blessed olive oil and the blessings of the priests
of the Church, receives healing grace. Widespread is also the
offering of olive oil to churches. Even today, in the olive-
producting areas, including our islands, the faithfuls make
"tama" (means offering) to their Saints big quantities of olive



oil, or they promise that they will light the Saints' oil lamps with
the first olive oil of their production, or even give whole olive
groves to churches and monasteries, expressing their gratitude in
this way. The olive oil from Saint Nicholas' oil lamp, which is
burning continuously in every vessel, is an amulet for the insular
sailors, as well as this that calms the stormy sea. Our fishermen,
who use fishing lamps or "kamaki" (a kind of spear for fishing),
mix sand with olive oil and throw them into the sea, making the
surface of the water more transparent, and the light to be
refracted to the depths.

Important also is the role of olive and olive oil in the customs
for the evil eye, as well as in the modern folk medicine, where
many choices remain from the antiquity. Olive leaf decoction
has been used in various cases, particularly in hypertension.
Drops of olive oil are instilled in the ears, while olive oil is used
also to heal wounds. Older, more complex formulations, such as
"pontikolado™ (means olive oil with small mouses), and
"valsamolado™ (balsamic oil), were famous. Even enema with
olive oil are reported in persistent cases of constipation.

There are many proverbs with reference to the olive, the olive
oil and the olive tree, since antiquity. One of them is carried by
Aristophanes in his comedy "Vatrachi": "Do not leave the anger
to get you outside of the olive groves"”, which means, do not
leave your wrath to get you out of the limits. Again in
Aristophanes, in his play "Acharnians" we read about "garlics,
olives and onions", which were considered as the food of the
very poor people, until a few decades ago. The same meaning
has also the modern proverb "He passed with bread and olive".
Another proverb refers to the aphrodisiac properties of olive oil:
"Eat olives and come to me at night." For fraudsters who
deceive the naives and steal their money legally, we have the
proverb "Three the olive oil, three the vinegar, six the oil and
vinegar". Those who work, says another proverb, even with the



most humble and poorly paid work, can secure the necessary for
their survival: "The olives with the seeds give the man a shoe".

Let us now come to Amorgos. For centuries, in the olive groves
of the island and especially in Aegiali, where we are now, there
Is a ferment every November, in order to with the participation
of all the inhabitants, been collected all the olives and to secure
the olive oil for each house and each church of each region. The
oliveclothes are laying under the trees, the hands are working
endlessly so that neither the smallest valuable olive of the tree
will be lost, others are climbing up to the olive trees and cutting
the olives and others are gathering them from the ground. For
the climbing, they used stairs, while in earlier times they made
improvised stairs, from the tree's branches themselves, tying
them by two or three with ropes, and by using them they went
up to the top, creating at the same time higher steps further.
Now, of course, most of the hands have been replaced by moder
machines and long-handled rake, which literally comb the trees,
reducing the time and the dangerous climbs to the top of the
olives trees, while, at the same time, they distort, like any
modernity, the identity of a centuries-old tradition.

Overseas residents of these regions have been involved in the
harvesting of the olive in recent years, be it immigrants or
Europeans living here by choice. However, the same thing was
happened in the past, with only difference that, instead of the
aforementioned, the Amorgian olive groves were filled with
workers coming from the neighboring islets, Iraklia, Schinoussa
and Koufonissi, who worked from night to night, with payment
just in kind. Other eras! Most olive trees in this area are aged
over 2 or 3 centuries, but there is one, here in Giali, considered
to be at least 2,500 years old, as much as the history of the
ancient cities of Amorgos: Minoa, Aegiali and Arkessini. How
many stories would not be told by these silent witnesses of the
history of the island, but also of its people, their everyday life,



their habits and their problems! The journalist llias Provopoulos
tells us: "In the past, olive harvest was for Lagada a common
celebration for the village, as everyone went down to the olive
groves and, in order to forget their tiredness, they song or they
joked with each other. It was indeed the one month in the year
during which all the inhabitants, young and old, were dealing
with the olives. The housekeepers were looking for having
ready-made rusks for the whole month, many had been
slaughtering their pigs since September in order to have salted
meat for this period. Their food in the olive groves were also
completed with fresh or salted fish, brought to them by the
fishermen, and so no one was missing from the great battle of
the olive harvest".

So, when November was arrived and the slogan "let's go to the
olives" was given, the first that they had to do was to prepare the
necessary tools, the long rope, which, as we mentioned earlier,
was used to create stairs from the olive tree's branches
themselves and the big apron made of goat hair, a precursor of
the oliveclothes, in which they used to gather the olives that they
collected with their hands. For the transfer of the olives they
used sacks made of male goat hair, which were loaded on the
sturdy Amorgian donkeys and transported to the primitive olive
presses of the time. We must point out that even today, when the
island's road network is in full development, many olive groves
that lie in the inaccessible areas of the Amorgian mountains, are
served by these sympathetic quadrupeds, the loyal friends of
every islander peasant!

Until 1960, the olive presses were usually cooperatively and for
their function, they necessarily needed three people: the
"engineer" who placed the olives beneath the stone, the cylinder,
the one who was turning the cylinder and the assistant of the
"engineer". The olive press workers, were usually young and
strong men, whom the owners paid in kind, as they shared with



them, at equal percentages, the olive oil that they withheld of
each olive producer and which was always 10% of the
production. At the beginning of the 1960s, things were
improved by installing "mylopetres™ (special stones for the olive
presses) from the island of Milos, which were transferred by
hands, as precious objects, where there were no motorways, as
in the case of Lagada. The first motorized olive press in
Amorgos was also cooperatively and operated in Aegiali from
1969 until 1982, when the port of Aigiali was completed and the
entire island is served by the modern olive press of the
Agricultural Cooperative in Katapola. One characteristic of
Aigiali, worth mentioning, is the fact that there are one, two or
more olive trees in each olive grove, dedicated to the nearest
church. It was a common phenomenon for the older generations
of the inhabitants of Aigiali, along with the olive trees that they
passed to their children, to leave one or two trees to their
neighbor Saint or to some other churches in the village, in order
to have enough olive oil for their oil lamps throughout the year.



