WIKIPEDIA

Timeline of food

Contents

Prehistoric times
Neolithic
4000-1 BCE
1-1000
1000-1500
16th century
17th century
18th century
19th century
20th century
21st century
See also
References

Further reading

Prehistoric times

= 2.5-1.8 myr ago: The discovery of the use of fire and the sharing of the
benefits of the use of fire may have created a sense of sharing as a

group.

Earliest estimate for invention ofcooking, by phylogenetic analysis.[l]

= 2 myr ago: Hominids shift away from the consumption ofuts and
berries to begin the consumption ofmeat.[2l(3]

= 250,000 years ago:Hearths appear, accepted archeological estimate for
invention of cooking!®!

= 40,000 years ago: First evidence of humarfish consumption: isotopic
analysis of the skeletal remains ofTianyuan man, a modern human from

eastern Asia, has shown that he regularly consumed freshwater
fish.[51(6]

= 30,000 years ago: Earliestarchaeological evidence for flour, which was
likely processed into an unleavenedbread, dates to the Upper
Palaeolithicin Europe.[”]

= 25,000 years ago: The fish-gorge, a kind ofish hook, appears[®!

= 13,000 BCE: Contentious evidence of oldest domesticated rice in
Korea.l! Their 15,000-year age challenges the accepted view that rice
cultivation originated in China about 12,000 years agd® These findings
were received by academia with strong skepticisn{,lol and the results
and their publicizing has been cited as being driven by a combination of nationalist and regional intereskst!

= 11,500 - 6200 BCE: Genetic evidence published in th&roceedings of the National Academy of Sciences of the
United States of America(PNAS) shows that all forms of Asian rice, botlindica and japonica, spring from a single
domestication that occurred 8,200-13,500 years ago in China of the wild ric®ryza rufipogon[12]
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Neolithic

= ~9300 BCE: Figs cultivated in the Jordan \alley!13!
= ~8000 BCE: Squash was grown in Mexico

= 8000-5000 BCE:Archaeologicaland palaeoenvironmental evidence of
banana cultivation atKuk Swampin the Western Highlands Provinceof

Papua New Guineal14/[15]

= 8000-5000 BCE: Earliest domestication opotato in the neighbourhood
of Lake Titicaca.[1€!

= 8th millennium BCE: Wildolives were collected byNeolithic peoplesit’]

= ~7000 BCE: Cereal (grain) production in Syria3!

= ~7000 BCE: Farmers inChina began to farmrice and millet, using man-
made floods and fires as part of their cultivation regime3!

= ~7000 BCE: Maize-like plants, derived from the wildeosinte, began to
be seen in Mexico[13]

= ~7000 BCE: Chinese villagers were brewing fermentedlcoholic drinkson small and individual scale, with the
production process and methods similar to that of ancient Egypt and Mesopotamiﬁ?]

= ~7000 BCE: Sheep, originating from western Asia, were domesticated with the help of dogs prior to the
establishment of settledagriculture,[1°]

Fresh figs cut open showing the flesh
and seeds inside

= 6570-4530 BCE: Earliest and controversial estimation of rice cultivation itndia.[2!

= 6140-4550 BCE: Archaeological evidence of fish processing and long-term storage, at thatlit-Yam site, Israel.[2]
= ~6000 BCE: Grapes were first grown forwine in the Southern Caucasus[??]

= ~5500 BCE: Earliest secure evidence otheesemakingin Kujawy, Poland.[231(24]

= ~5000 BCE: Cattle were domesticated in Mesopotamia after settled agriculture was establishdtf!->

= ~5000 BCE: Modern-like maize varieties appeaf'3]

= ~5000 BCE:Beans begin to be cultivated in the Americag?®]

= ~5000 BCE: Fossilized remains of possibly cultivated potato tubers on a cave floor i@hilca Canyon!16]

4000-1 BCE

= Earliest archaeological evidence for leavened bread is from ancient
Egypt. The extent to which bread was leavened in ancienEgypt

remains uncertain[2]
= 4500-3500 BCE: Earliest clear evidence oblive domestication andolive
oil extraction2”1

= ~4000 BCE: Watermelon, originally domesticated in central Africa,
becomes an important crop in northern Africa and southwestern
Asia 28]

= ~4000 BCE: Agriculture reaches north-eastern Europe.

= ~4000 BCE: Dairy is documented in thegrasslands of the Saharal?!

= 4000 BCE: Citron seeds in Mesopotamian excavations [3%]

= ~3900 BCE: InMesopotamia (Ancient Iraq), early evidence ofbeeris a
Sumerian poem honoring Ninkasi, the patron goddess of brewing, which
contains the oldest surviving beer recipe, describing the production of
beer from barley via bread [31]

= ~3500 BCE:Beer produced in what is todaylran.

= ~3500 BCE: Aquaculture starts in China with the farming of thecommon
carp.[32

= ~3500-3000 BCE: Several breeds of sheep were established in ancient
Mesopotamiaand Egypt [19]:3

= ~3000 BCE: Palm oil found in a tomb inAbydos.[33!

= ~3000 BCE: Grape cultivation for wine had spread to the Fertile
Crescent, the Jordan \alley and Egypt[?2!

= ~3000 BCE: Sunflowers are first cultivated in North Americal?!

= ~3000 BCE: South America'sAndes region cultivates potato.[*3!
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= ~3000 BCE: Archaeological evidence ofvatermelon cultivation in ancient Egypt. atermelons appeared on wall
paintings; seeds and leaves were deposited in tomb428!

= ~3000 BCE:Beer was spread through Europe byGermanic and Celtic tribes!34]

= ~3000 BCE: Two alabaster jars found atSaggara, dating from the First Dynasty of Egypt contained cheese.[3®]
These were placed in the tomb about 3000 BG3®!

= ~2500 BCE: Domestic pigs, which are descended fromwild boars, are known to have existed about 2500 BC in
modern-day Hungary and inTroy; earlier pottery fromJericho and Egypt depicts wild pigs[.lg’]:8

= 2500-1500 BCE: Time range of several siteswith archaeological evidence ofpotato being consumed and cultivated
in the South American continent.16]

= 2000-1500 BCE: Rice cultivation in the upper and middl€&anges begins.[zo]

= ~2000 BCE: Msual evidence of Egyptian cheesemakingfound in Egyptian tomb murals[37!

= ~1900 BCE: Evidence for cheese GA.UAR) in the Sumerian cuneiform texts of Third Dynasty of ufsel

= ~1900 BCE: Evidence ofchocolate drinks in Mokaya and other pre-Olmec people[39]

= ~1500 BCE: Rice cultivated in theNiger area.[2!

= ~1100 BCE: Egyptians are able to purchase a flat (unleavened) bread calleth from stalls in the village streets!*0]
= ~1000 BCE: Rice cultivation spreads to theMiddle Eastand Madagascar.[20

= ~1000 BCE: Lower bound for the cultivation otucumbersin the western Asial?8!

= 5th century BCE: Garum was used in Greek cuisiné*1]

= ~400 BCE: Confirmed written evidence of ancient beer production irmenia, from Xenophon's Anabasisi*21[43]

= 327-324 BCE: Alexander the Greatexpedition to India brings the knowledge of rice td(Romans. However rice did not
enter as a cultivation: the Romans preferred to importice wine instead.[20]

= ~300 BCE: Citron brought toGreece by Alexander the Great[3°!
= ~200 BCE: Citron brought toPalestine by Greek colonists[3°!
= 1st century BCE:Horace mentions Spanish garum Gatires, 11.8.46); Spain dominates the fish markef*]

1-1000

= 8th century: The original type ofsushi, known today asnarezushi (Blli17%7], #\F 7)), first developed in Southeast
Asia and spread to south China, is introduced taJapan.[#41145]

= 8th century: Chronicles from monasteries mentiorRoquefort being transported across the AIsz“G]

= 9th century: First record ofcucumbers cultivation in Francel28!

= ~800: Cod becomes an important economic commodity irinternational markets This market has lasted for more
than 1,000 years, enduring theBlack Death, wars and other crises, and is still an important Norwegian fish tradé&’]

= ~800: By this date,watermelon reaches India.[28!

= 822: First mention ofhops added to beer, by a Carolingian Abbot*€!

= 879: Gorgonzola cheese is mentioned for the first timel®!

= 961: Watermelons, introduced by theMoorish, reported to be cultivated inCordoba, Spain.[28]

= 997: The term 'pizza" first appears "in a Latin text from the southern Italian town oGaeta [...], which claims that a
tenant of certain property is to give the bishop of Gaeta 'duodecim pizze' ['twelve pizzas'] every Christmas Dagnd
another twelve every Easter Sunday't4°1[50]

1000-1500

= 11th-14th century: Ireland stores and ages butter irpeat bogs, being known asbog butter. The practice is efectively
ended by the 19th century®l]

= 12th century: Oldestbutter export of Europe, fromScandinavia®1]

= ~1100: Wafers are introduced fromFrance into Britain, by the Normans. They were cake-like, however, not crisp like
what we today call wafers!>2]

= ~1100: Watermelons reach China.[28!

= 1158: Evidence of watermelons cultivated irSeville.[28]

= 1170: Cheddar cheesedocumented: Apipe roll of King Henry Il from 1170 records the purchase of 10,240 Ib
(4,640 kg) at afarthing per pound (totaling £10.13s.4d., about £10.67 irdecimal currency).[53]

= 14th century: First record ofcucumbers cultivation in Great Britain(28]
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16th century

15th century: The Portuguese began fishing cod®*!
~1450: Written records of palm oil being used as food from European travelers to Wst
Africa.l33]

1494: First record ofcucumbers cultivation by the Spanish inHispaniola, Caribbean
islands.!28]

15th-16th century: Rice enters theCaribbean.[2!

1516: William 1V, Duke of Bavaria, adopted theReinheitsgebot (purity law), perhaps the
oldest food-quality regulation still in use in the 21st centuryaccording to which the only
allowed ingredients of beer are waterhops and barley-malt.[®!

1535: Spanish conquerors first seepotato.8]

~1550: First mention ofcucumbers cultivation in North Americal28!
Bog butter from

A Descriptive
Catalogue of the

~1570: First potato specimens probably reactSpain.!16]
1573: Potatoes are purchased by the Hospital de la Sangre iBeville.[16]

1576: Watermelons cultivated inFlorida by Spanish settlers[28! Antiquities in the
1578: Sir Francis Drakemeets potatoes in his trip around the world. However he does not Museum of the
bring potatoes back to Great Britain, despite common misconceptioﬂ.e’] Royal Irish
1583-1613: Guaman Poma de Ayala writes a chronicle of thelncas where he describes and Academy, 1857

depicts potato andmaize cultivation [2%

1585: First recorded shipment ofchocolate to Europe for commercial purposes, in a shipment

from Veracruz to Sevillal®”]

1590: José de Acostadescribes chufio in his chronicles[6]

1596: Caspar Bauhin, Swiss botanist, first describespotato scientifically in hisPhytopinax, assigning it the current
binomial name Solanum tuberosum However he conjectured potatoes could cause wind andeprosy (because of a
vague resemblance to leprous organs) and that they werephrodisiac.!16]

Before 17th century:Watermelon appears in herbals in mainland Europe, outside Spain. It also begins to spread
among Native American populations[28!

Late 16th century-17th century:Cucumber, along with maize, beans, squash, pumpkins, and gourds are cultivated
by Native Americans in what is today southern United States and, latethe region of Great Plains.!28]

17th century

17th century: Sparkling winefirst appears[58]

~1600: William Shakespearerefers to ship biscuits in As You Like It, more resembling moderncrackers.[>Z]
1605: References topuff pastry, made by placing butter between sheets of rolled dougt®?
1605: References to rolledwafers.[>2]

1609: A trial planting inVirginia is the first cultivation of rice in theUnited States[20]

1625: Watermelons are widespread in Euro, as a minor garden cropl28!

1629: First introduction of watermelons in North America, iMassachusetts 28]

~1650: Watermelons are now common arourl the New World.[28]

1650-1765: Spreading of potato cultivation in theNetherlands.[€!

1651: The government mandates the cultivation of potatoes ilGermany.[56]

1662: The British Royal Societysponsors the cultivation of potatoeé.se]

18th century

18th century: Soufflé appears in France.Cakes and pastries also begin to appear thanks to the increasirg
availability of sugar and the rising of thechef profession [°€]

18th century: Pizza begins to appear in Naples.[59]
Early 1700s: Introduction of potatoes inRussia.[®!
~1700: Sparkling beer as we know it appears, due to maturation in bottles becoming available!
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1719: Potatoes first introduced in North America: Scottish-Irish settlers bring them to
New Hampshire![%6]

1740: The harsh winter of 1740 damages many crops but not potatoes, hastening
their adoption in Europel6]

1760: Egg nog was invented in North Carolina and was a common alcoholic
beverage [60]

rEX A MEN
CHYMIQUE

DES POMMES
DE TERRE

Deny legeel on traire des Pariey
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= 1767: Soda Water was invented in Leeds, Emland.[61] T TR
= 1770: Potato introduced in Australasia by Captairdames Cook[8] MR R TR
= 1772: Antoine-Augustin Parmentierwrites the treaty Examen chymique des pommes

de terres, promoting the introduction of potato in Francd®?! # !
= 1774-1779: First shops sellingice cream appear in North America (62!

A PARIE;

= 1778: Captain James Cook introduces watermelons to th&dawaii islands [28] o A RREREL
= 1794: Potatoes are finally firmly part of theDutch cuisine.[¢! O dus Syl
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19th Century An examen chimique du
pommes de terre ("A
chemistry exam of the
potatoes™) by Antoine-
Augustin Parmentier
promoted the
introduction of potatoes

to France.

= Early 1800s: West African farmers began to export palm oil.l33]

= 1800s: New potato varieties are brought fromChile to Europe, in an attempt to
widen disease resistance of European potatoes. The import could have instead

introduced or heightened vulnerability to the fungushytophthora infestans!16]

= 1801: G. H. Bent Companystarts producing Bent'swater crackers, one of the
earliest branded foods!®4]

= 1802 The first modern production process for dried milk was invented by the
Russian physician Osip Krichevsky in 1802. The first commercial production of dried
milk was organized by the Russian chemist M. Dirchdfin 1832. In 1855, TS. Grimwade took a patent on a dried milk
procedure, though a William Newton had patented a vacuum drying process as early as 1837.

= 1835: Baking powderis invented [°8]
= 1837: Soufflé potatoes invented by accident!>6]

= 1841: Edmond Albius a 12-year-old slave who lived on the French island oRéunion in the Indian Ocean,
discovered thatvanilla could be hand-pollinated Hand-pollination allowed global cultivation of the plan®!

= 1843: Nancy M. Johnsoninvents the hand cranked freezer, credited for the fast difusion of ice cream!%3!

= 1845-1852: Potato blightinfection leads tofamine in Ireland killing or forcing the emigration of 1 and a half million
Irish people [1€]

= 1867: Charles Feltmaninvented the hot dog in his stall in Coney Island, New York by pairing afrankfurter with a
bread bun [6¢]

= 1869: Hippolyte Meége-Mouriesinvents margarine,[67] winning the prize ofered by Napoleon Il to invent a suitable
substitute for butter. The original substitute however usedbeef suet rather than vegetable oils(%€!

= 1886: Canada bans margarine.[68]
= 1892: Experimental plantations of rice inAustralia begin, in New South Wales.[20!

20th century

= 1885-1904: Depending on claims, range for the invention of the moderhamburger.[69]

= 1905: Stamen Grigorovdiscovered the Lactobacillus bulgaricus the lactic acid-producing bacteria, which is the true
cause for the existence of naturalyogurt.l”0)

= 1920s: French friesintroduced in the United States by returning-irst World War soldiers 56!
= 1948: Canadalifts the ban on margarine.l’!]

= 1958: Japan The instant noodle was invented byMomofuku Andoof Nissin Foodsin Japan. They were launched in
1958.

= 1960: The invention of the potato water gun knife revolutionizes the potato industl[sr?ﬁ]

21st century
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