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Plant Food Cultures in Northern Jomon Japan from Starch Residue Analyses
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i i This study aimed to reconstruct processing techniques of wild plant foods at
the Jomon sites in northern Japan by examining residues of starch granules extracted from stone
tools and pottery vessels. As the result of this study, three points will be shown.

(1)Comparison of archaeological starch from stone tools and pottery vessels with macrobotanical
remains might explore plant resources for food and morphometric patterns of processed plants. (2)
Correctly identification of starch granules of processed plants from contaminated materials within

the archaeological context were examined. (3)Different lines of degradation between cooked/heated by
pottery and processed by stone tools might clearly be resolved.



5L ]

1970 1980
2000
1980
5L ]
3
@ 26
3
5[ 1
24
26
27
@ 27
27
27
4

26



S[

®

28

27

S[

5L

L 17

10

5L ]]
5L

S[




2014 60 (4) pp.62-72

@
2014 No.38 pp.93-106

2011 No.
20 (1) pp.3-26

— 1
2014 pp.82-100

2011 58 (1) pp.
54-65

2012 373
Lee, G.-A., Crawford, G. W., Liu, L.
and Chen, X.: Plants and people from
the early Neolithic to Shang periods
in North China. Proceedings of the
National Academy of Science (PNAS),
2007, 104 (3), pp. 1087-1092
doi: 10.1073/pnas.0609763104

2009 61 (3) pp. 40-59

— 2012 No. 21
pp-85-97

Shuichi  Noshiro, Yuka  Sasaki,
Pre-agricultural management of plant
resources during the Jomon period in
Japan -a sophisticated subsistence
systemon plant resources Journal of

Archaeological Science, 2014, Vol. 42,

pp- 1087-1092
http://doi.org/10.1016/j.jas.2013.1
1.001

2010 V pp. 239-272

2007
15 (2) pp.97-114

322

2011 20 (2)
pp-83-88
2011 4 pp-33-50
187
5
pp-52-73

2009 pp.169-179

252 2017 pp.3-5

No.694 2017 pp. 35-39

vol .62 2016 pp.51-82
DOl 10.18999/jouflh.62.51

HUMAN 8 2016 128-133

67 1 p.108-118
133 2015 107

67 1 2015 108-118

195 2015 79-110
http://id.nii.ac.jp/1350/00002224/

187 2014
357-386



http://id.nii.ac.jp/1350/00000296/
6

23 2014 160-161

15
Ayako Shibutani The 15th EAJS
International Conference The 15th
International Conference of the
European Association for Japanese
Studies (EAJS2017 Conference) 2017
9 1

400
2017 5 13

30
2016 11 19

Ayako Shibutani Starchy food 1in
prehistoric Japan : For renovation of
“ Integrated Studies of Cultural and
Research Resources” The 8th World
Archaeological Congress (WAC-8 Kyoto)
2016 9 1

Ayako Shibutani Hunter-gatherer

Exploitation of Wild Plant Foods

during the Jomon Period in Japan 17th

Conference of the International

Workgroup for Palaeoethnobotany 2016
7T 7

2016 1 2016 6 26

2016 5
26

— 2006 2 27

2006 1 9

Ayako Shibutani What did Jomon people
consume for starchy food? Case studies

from the Jomon wetland sites in Japan
XIX INQUA Congress 2015 2015 8
1

Ayako Shibutani What Did People Eat
in Prehistoric Japan? Evidence from
Starch Granules on Stone Tools and
Pottery Vessels AWRANA2015 2015

5 28

81
2015 2015 5 24
29

2014 11 22

23

Leo Aol Hosoya Oki Nakamura Shinji
Seguchi  Ayako Shibutani What did
Jomon  people eat in  fact?:
Chronological shifts in Japanese
Jomon subsistence strategies on the
basis of local characteristics of
north Tohoku area  6th Worldwide
Conference of the Society for East
Asian Archaeology (SEAA) 2014 6
9

Ayako Shibutani Leo Aoi Hosoya Oki
Nakamura Shinji Seguchi Plant food
ways reflected from microbotanical
remains and grinding stones in
prehistoric northern Japan 6th
Worldwide Conference of the Society
for East Asian Archaeology (SEAA)
2014 6 9

— 2017
136-154

2016 34-39



2015 518-523

©

24520876
2015 138-139

©
24520876
2015 23-49
58
60
60 2014

257-258

https://ww.rekihaku.ac.jp/research
/researcher/shibutani_ayako/
https://ww.rekihaku.ac.jp/research
/list/subsidy/2014/kitanihon.html
http://researchmap.jp/read0155584

o
SHIBUTANI, Ayako



