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Next to the bees and a big enough truck, a migratory 
beekeeper relies on a good orchard map and a work­
ing cell phone. David Winter checks his map, his 
bees and then calls home. photo by Kodua Galieti 
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More Almond Topicsl 
Your articles the last few 

months on the almond pollination 
have been great. Like reading a se­
rial novel - what will happen next 
month!? Your picture on the front 
cover was incredible and makes me 
wonder how you got up so high to 
take the shot of those undulating 
fields in full bloom? 

It has been interesting because 
pollination is a topic interesting to 
beekeepers, though often we seem 
only concerned with making more 
honey and money and keeping our 
hives alive through the Winter. 

As to all the future topics you 
could write about from the third 
paragraph of your column, all 
would be fascinating. I find your 
column a first and must-read each 
issue. For me? I'd probably initially 
like to see articles on - water, bee­
keepers, fire ants, orchard growth 
opportunities/limitations, hullers 
(?), bartering, CCD, two hours in 
a plane, self-pollinating Indepen­
dence, blue orchard bees, stolen 
hives, post-pollination escape 
routes and holding yards. What a 
fascinating array of topics!! Does 
that give you enough o write about 
for awhile?! 

Always enjoyed Dr. Tew and 
Richard Taylor too. Good job! 

Renee David 
LaForge, WI 

Ant Free Hive Stand 
This is a stand I built in an at­

tempt to keep crawling insects out 
of my hives. It has a groove cut in 
the pipe to allow me to add mineral 
oil to create a barrier for ants and 
such crawling insects. Being made 
ou t of plastic it allows me to weed 
eat against it and won't deteriorate 
in the weather. 

Supplies n eeded are a utility 
knife, knife with a rigid six inch 
blade, tape measure, and a section 
of plastic double walled pvc culvert 
pipe 18 inches in diameter. 

I measured down 12 inches on 
the culvert and made a cut all the 
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way around it with the utility 
knife. After the initial cut you 
will use a knife to cut through 
the smooth inner layer using the 
initial cut as a guide. You should 
n ow have a twelve inch section 
of pipe assuming you measured 
correctly. Dad always said 
measure twice and cut once this 
statement often comes in handy. 

I made my mineral oil ring on 
the first solid ring from the top. 
My reasoning is it will protect my 
bees from landing in the oil and 
allows me to bury the base a few 
inches in the ground. This will 
help protect from insects crawling 
up the inside of the pipe and enter­
ing the hive. 

Using your utility knife cut all 
the way around this ring, be sure 
to adjust knife setting so that it 
doesn't cut into the inner layer. 
Now cut a second line approximate­
ly half an inch parallel with the first 
line. I cut a notch about four inches 
on the top line to make adding the 
mineral oil easier. 

You now have a completed hive 
stand. The culvert I used cost me 
$14.49 per foot making for a rela­
tively cheap stand. I am sure there 
are different types and grades but 
this worked for me. There are two 
drainage holes in each groove but I 
simply filled them with s ilicon caulk 
to seal them from leaking. 

David Middleton 
Cabool, MO 
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Love Those Chickens 
I read in the latest Bee Culture 

that you're now dealing with chick­
ens. 

Good for you! I think you'll 
find that they really don't take that 
much time to care for and they are 
a lot of fun to watch. We've had 
eight s ince last year - six Rhode 
Island Reds and two Americaunas -
and have found it is a good comple­
ment to our four beehives. 

We let our chickens run free 
during the day and although we 
thought they would take up even 
more of our precious time it turns 
out the reverse is true. They eat 
just about anything so we've h ad 
to do no weeding around the yard. 
They do it for us and so our garden 
is cleaner than it has ever been. 

Also, they eat all the dead bees 
and any burr comb I pull off the 
hives. 

I think of them as goats with 
feathers. 

Greg Smela 
Vermont 

Low Down Bait Hives 
Upon reading the April Bee Cul­

ture I feel compelled to comment. 
The first topic was by Tom See­

ley - Using Bait Hives. I probably 
s tarted using what we used to call 
"Decoys" before Tom did. But he 
went into it deeper than I did. 

I never put my bait hives up 
high even though it might be better, 
but people will find them which 
could cause the trappers and the 
bees some problems. 

In the early 40s if I put out 
10 bait h ives by April 15 I would 
have 10 colonies by July 4 . Just 



that simple and all of these were 
no more than three feet off the 
ground, most were on the ground, 
and camouflaged for reasons stated 
above. When the mites came along, 
you couldn't find live bee trees or 
swarms. This was from 1990 to 
about 1995. It's better now (some­
what). 

The second part of his article 
was when to pick these bait hives 
up - the ones with bees. If you pick 
them up the morning after they're 
in, you're OK and if it was a prime 
swarm it makes no difference when 
because you have a laying queen. 
But if a after-swarm went in it's 
probably best to wait until the 
queen starts laying before doing so. 
Reason - she will have oriented to 
this spot, and if you move the hive 
you have a good chance of losing 
the queen. 

Jim Cowan 
Aberdeen, WA 

More To The Highly 
Filtered Honey Story 

The following is from Vaughn M. 
Bryant, Professor and Director, Paly­
nology Laboratory Department of An­
thropology, Texas A&M University in 
response to the BUZZ sent out recently 
from Food Safety News regarding 
honey and pollen. See BUZZ archives 
at www.BeeCulture.com - Honey is 
from Nectar, Not Pollen, and, Filtered 
Honey is Honey, Ultrafiltered Honey 
is Not. H e sees The Rest Of The Story 
when it comes to the honey filter ques­
tion. There's less than we imagined, 
and he offers the following ... 

I look at about 150 honey sam­
ples a year for importers, exporters, 
and local beekeepers. What is said 
in the Food Safety News Release 
you put out yesterday in your BUZZ 
notice is true. 

However, what is also true is 
that once the pollen is removed, 
and all honey does have pollen 
unless it is a pure honeydew, it is 
not possible to determine either 
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the nectar source or the geographi­
cal origin of the honey. There have 
been some attempts to do this by 
using the isotopic signatures of 
honey, but thus far this has not 
proven effective or reliable. 

Once honey is filtered, and we 
suspect the illegal Chinese honey 
that is still entering the US market 
is being highly filtered (but not Ul­
trafiltered), then it can no longer be 
traced to its geographical origin. Al­
so, when any highly filtered honey 
is mixed with honey from another 
region, such as the local honey in 
a SE Asian country, then the only 
pollen that will appear in the honey 
is the pollen from the SE Asian 
country. However, by examining the 
pollen concentration values of those 
honey samples we can still deter­
mine that they are a blend of both 
filtered and unfiltered honey, but 
cannot determine the origin of the 
filtered portion. 

Yes, the USDA does encourage 
honey to be highly filtered so it will 
appear crystal clear of any impuri­
ties, but that is the problem. Once 
any honey is highly filtered we can no 
longer determine where it comes from 
... whether from domestic sources 
or from foreign or illegal sources. 
(Consumers, be careful what you wish 
for. Ed.). 

Another problem is that the 
majority of honey I have examined, 
which is currently being sold in su­
permarkets nationwide, contains no 
pollen. Jars of honey I have examined 
claim to be sage or thyme honey, 
orange blossom or tupelo honey, 
buckwheat or sourwood honey, and 
yet with no pollen present in those 
jars we cannot be certain of the true 
nectar contents. As such anyone can 
remove all the pollen and then call 
clover or rapeseed honey anything 
they mignt want to call it. With no 
pollen as proof, clover honey could 
be labeled orange blossom, sour­
wood, tupelo, or sage honey because 
there are no USDA or FDA rules that 
demand truth-in labeling in terms 
of the type of honey that is sold in 
the U.S. 

In my many years of experience 
I have found that locally-produced 
honey is usually full of pollen and is 
most often authentic in terms of what 
it claims to be. 

Vaughn M. Bryant 
TX A&M University 
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Response: I 'm an investigative jour­
nalism student doing research on 
the transshipment of Chinese honey 
through India to the U.S. and as such 
I'm working with a lab to test various 
honey samples. 

I've been following Andrew Sch­
neider's FSN work and your research 
as a result (most recently with this 
piece below), and have been told op­
posing information from what you 
have said about testing for origin in 
honey. 

Sabrina Buckwalter, Reporter 

Response: In this article the writer 
states that with no pollen present 
there is no way of checking the origin 
of the honey. 

This is incorrect, the New Zealand 
company "Oritain" is able to deter­
mine if honey comes" from the stated 
Country and even the location within 
a country. 

It is well worth contacting them, they 
have a data base of information and 
can authenticate claims of origin. 

Michael Vercoe, Bee Honey 
Otago, new Zealand 

Response From Dr. Bryant: If so, I 
would like to see the published results 
because I am unaware that this can 
actually be done on a worldwide basis 
... which can be done using pollen. I 
admit I am neither a chemist nor a 
soils expert and I rely on my botani­
cal background and knowledge with 
working with honey (you can check 
my web site for more articles if you 
wish). However, from published ar­
ticles I have read (granted I might have 
missed a Jew in chemistry journals 
that I rarely have time to search) the 
study of isotopes in honey (that result 
from soil or water sources in the region 
where the bees are foraging) has been 
successful at noting a specific point of 
origin, but those examples have been 
extremely Jew and are limited and 
work only in areas of the world where 
extensive isotope data already exist .. 
. which can then provide the database 
against which the honey isotopes 
can be tested. I am also aware of the 
recent protein testing and other types 
of tests being conducted in Europe on 
honey but to my knowledge all that 
those tests will tell you is whether 
or not highly filtered honey has been 
added to a sample or in a few cases 
the unifloral type of honey . . . not 
where that extra honey originated. 
V. Bryant 
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T 
here's still a lot of ground 
to cover in the Almond Od­
yssey - a day spent with 
Randy Oliver, more on pol-

lination brokers and inspectors, a 
visit with Olivarez Honey Bees, some 
time with Dan Cummings, a bit about 
our photographer Kodua Galeti, more 
with The Almond Board and Blue 
Diamond, and some time looking at 
colonies in the middle of collapsing 
from - something. But for now we'll 
let those folks rest, because this time 
. .. Did you Know The Beltsville Bee 
Lab is moving, not far from where 
they are and still in Beltsville (a sub­
urb of Washington D.C.), but getting 

an 80 year upgrade in heating, air conditioning, lab equipment, offices and 
space? We visited recently, and here's what we found. 

We were invited to visit the lab by Lab Leader Jeff Pettis, and had a 
chance to visit with many of the staff the day we were there and talk about 
their research. Space and time will let me visit a few of their activities, but 
some are easier to explain than others, so forgive me if we only touch lightly 
on some, while focusing more others. 

The Lab Leader is Dr. Jeff Pettis, who lives just out of Washington D.C. 
with bis wife and four sons, well one is still at home while the others are 
attending various colleges. His wife works for a non-profit organization that 
keeps her busy and enthusiastic. Jeff is originally from Georgia, and as an 
undergraduate at The University in Athens took a beekeeping course with 
Dr . Al Deitz, the resident honey bee researcher there at the time. Eventually 
Jeff worked for Dr. Deitz as his Technician, doing a lot with Georgia Queen 
Producers, especially Reg Wilbanks. 

Jeff stayed at the Univ. Of Georgia for his Masters, then went to Texas 
A&M for his PhD with Dr Bill Wilson. After that he did post-Doc work with 
Mark Winston (a former Bee Culture columnist) in Canada, then came to 
the bee lab in 1996 working on a variety of issues including pests, diseases, 
pesticides and the interactions of some or all of them. He became Research 
Leader in 2006 and directs a staff of - well, quite a few permanent, tempo­
rary and visiting scientists, technicians and support people. 

There are, of course some major projects underway, some applied to 
help every day, and some service projects that aren't research, but answer 

a lot of questions for regular, ev­
eryday beekeepers. 

T}1e lab has, on average 
about 300 colonies in 10 apiar­
ies located on the Beltsville Re­
search land, and of those, they 
overwinter about 150. They 
have several outbuildings that 
house equipment, storage and 
assembly. Interestingly, as we 
toured the buildings, one stood 
out. It happens that it came 
from the Madison Bee Lab when 
it closed in the late 80s, shortly 
after I left there. I walked in and 
was magically transported back 
40 some years - where I learned 

Jeff Pettis, left with Kim Flottum, at the Beltsville Bee Lab. to inseminate queens, squeeze 
drones and more. Dave Emmett 
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and Lester John and the rest sud­
denly came back in full light - it was 
truly deja all over again. An interest­
ing experience. 

Just outside this building was 
a colony scale. The bee lab is part 
of the NASA colony weight program, 
and, interestingly, Bart Smith, who 
takes those daily weights, has seen 
some significant changes since he 
started doing this in 2007. The big­
gest change - no fall flow. By July 
the season is over, which lends it­
self to making life for African Honey 
bees darn near impossible in the DC 

area. A mixed blessing I guess. 
Bart is the chief cook and bee­

keeper at the lab. From 1975 unW 
2002 he was the chief apiary inspec­
tor for Maryland. When be retired he 
moved here to keep the lab 's bees, 
and run the Disease Diagnostic lab -
a service the lab provides for all bee­
keepers, in case you didn't know. 

What the lab does is examine 
samples of bees and comb sent in by 

From Beltsville 
To Wild 
Blueberries. 
Making Patties 
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inspectors or beekeepers to find out 
if there is disease or pests present. 
AFB is a common test, and is it re­
sistant to antibiotics, but they check 
for tracheal mites, Varroa mites, and 
Nosema, too. For Nosema you get a 
spore count, not a species definition, 
which is very, very time consuming. 

Many inspectors need to confirm 
a diagnosis before they can proceed 
with treatment options, or what they 
tell a beekeeper, and in some states 
- Ohio for instance - a diagnosis has 
to be confirmed by the lab before ac­
tion can be taken. Often, samples 
are received from colonies that per­
ished and the beekeepers want to 
know why they died. These samples 
are difficult to analyze. They can be 
sampled for mites, even disease, and 
the beekeeper will be told what was 
found - but what killed the colony? 
That usually remains a good ques­
tion. 

Most samples come from inspec­
tors, but about 25% are from bee­
keepers. Last year the lab did 978 
samples, but two years ago it was 
over 1800. That's changed because 
New York has lost inspectors, thus 
fewer sample are sent in. 

If you are interested, see their web 
page http://www.ars.usda.gov/ 
Services/docs.htm?docid=7473 
for instructions on sample prepara­
tion and mailing address. 

The techniques used to ID these 
samples are for the most part pretty 
straight forward and even during 
the busy season take only a couple 
of weeks or less for results. Usually 
it's only a day or so. 

There are some minimums for 
sample size so the analysis can be 
useful. Varroa mites per 100 bees, 
30 bees for a Nosema sample and 
the like, so be sure to read the in­
structions. Also, how samples are 
sent in is important - wrapped in 
plastic bags is not good as mold and 
other organisms creep in and ruin 
the sample. This is, says Bart, your 
government dollars at work. lt is a 
service to the beekeeping industry 
that we are proud to offer. 

There are of course other scien­
tists working at the lab - Jay Evans, 
12 years at the lab and last year's 
EAS Hambleton Award winner, has 
been involved, along with 16 year 
veteran Judy Chen in ferreting 
out the honey bee's genome, along 
with other genetic studies, looking 
at what they already know is, and 
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Judy Chen 

is there anything new out there we 
should be aware of. Looking at the 
genetic level of the Nosema complex 
and where it is bad, and isn't bad, 
and the many viruses that inflict 
honey bees are being studied too, 
to make the discovery of what's new 
before it becomes a problem. Analyz­
ing Varroa genes, work on foulbrood 
resistance to antibiotics at the mo­
lecular level, immune systems at the 
larval and adult level, plus doing the 
virus ID for the surveys the lab is in­
volved in - all valuable tools for bee 
breeders who choose to use them. 

The lab is also involved in the on-

Beltsville Bee Lab's 
new home. 
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going BIP and APHIS surveys of bee­
keepers. The APHIS survey is check­
ing on beekeepers from -35 states for 
samples. APH1S helps these states 
for financial support to collect the 
24 samples/state, with each sample 
consisting of eight hives per apiary. 
These are sent to the lab and each 
examined for what's present, and 
not present. The next year only 10 
targeted states will be sampled, with 
California and Florida on the list, 
and others rotated on a yearly ba­
sis. Each sample has a live bee con­
tingent with the rest in alcohol. The 
value of this, of course is that it es­
tablishes a database big enough to 
count for virus, DNA samples, RNA 
samples and the rest. 

But moving - which is why we 
started this. The new facilities have 
been completely redone. They took 
a 1930 something building and 
striped out everything but the bricks 
and added all new insulation, win­
dows, plumbing, ventilation and air 
conditioning, offices, elevators, hard 
wired electronics, floors, walls, fur­
niture, the works. The square foot­
age is about the same as they have 
now, but it's all on one floor - the 
third floor of the building - so the 
whole thing is much more energy 
efficient. Plus, it is much closer to 
the front of the Beltsville complex so 
it is easier to maintain for snow re-

Continued on Page 71 
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It's Summers Time -
~llil~ 

This year for Easter we went to Washington DC for a 
week. It was an amazing week. If you haven't been there, 
or if you haven't been there for a long time I urge to find 
the time. It's a wonderful experience. Lot's of walking 
and maybe don't go in the Summer time unless you like 
it really hot. 

We stayed in a hotel outside the city and rode the 
metro just about everyday. I love public transportation 
and they do it pretty well in DC. You can get close to all 
of the major sites you want to see. lt even takes you very 
near Arlington Cemetery. Just remember if you happen 
to get on the wrong train you won't die, just get off at the 
next station and get back on the right train. Once you 
get past that feeling of panic, it's all good. No searching 
for a parking place and no dealing with traffic. 

We had several tasks lined up for the week. 
Kim spoke at two different local bee meetings, 
which is what he loves to do. We spent a 
day at the Beltsville USDA Bee Lab (see 
Kim's Inner Cover for more about that). 
That was my first visit to any of the bee 
labs. It was a full day. A lot goes on 
and we spent time with each of the 
key people there. Then we spent 
most of a day at the White House 
Easter Egg Roll. The Howard Coun­
ty Beekeepers Association has an 
information table there each year, 
and they very graciously invited us 
to spend time talking about bees to 
hundreds of people. It's always fun 
talking bees, especially to kids who 
ask the greatest questions. 

The weather was beautiful the 
whole week. So we also spent a day 
with our friend Charlie working bees. 
Just working his bees. We got an early 
start with a big breakfast and then headed 
to several of his beeyards. If you love bees 
like we do, there's no better way to spend ?- nice warm 
Saturday. 

We did manage to do some s ightseeing while we were 
there. Washington is an amazing place. The monuments, 
the museums, the Capitol Building. The Smithsonian 
alone would take a week at least, to see all of it. Kim and 
I managed to see a couple of buildings that we missed 
before. The most exciting one for us was the Air and Space 
Museum. If you like anything about airplanes, rockets, 
outerspace - you have to go there. There was a room 
that was of particular interest to both ofus -The Wright 
Brothers exhibit. The original plane is there and you can 
find out all about their family and how they started on 
their adventure. If you've been reading B ee Culture for 
very long you've probably seen some reference to the fact 

that Amos Ives Root published the first article about the 
Wright Brothers. He became acquainted with them and 
witnessed their flight in Dayton, Ohio. The Gleanings In 
Bee Culture that the article was published in is on display 
at the Smithsonian. Well, how cool is that! So of course 
we posed and took lots of photos and looked like typical 
tourists. But we didn't care, it was way cool! 

So much of our history is right there in one spot. 
It's incredible to see. I love the monuments, especially at 
night. It's all about us, and how we started and how we 
got this far. It doesn't matter how you feel about who's in 
the White House, it's all about what our ancestors went 
through to get us to where we are now. If you haven't 
gone please go. You'll love it. And if you're from a military 
family you'll love it even more. 

We were treated one evening to a very special meal 
at the Fairmont Hotel in DC. The young chef there, Ian 

Bens, is a new beekeeper. So he and pastry chef, 
Rebecca Kinsella, prepared a meal for us that 

was out of this world. Three and a half 
hours, 20 courses - appetizers, drinks, 
main dishes, desserts - it was incred­

ible. Most of the 20 recipes had either 
honey, pollen or propolis in them. He 
made some with Cherry Blossom - a 
risotto that was fantastic. It was the 
most elegant meal I've ever tasted. 
There were nine ofus, most beekeep­
ers, but not all. Great food , good 
company and good conversation. 

We travel a good bit- Kim much 
more than me - and the majority 

of the time the travel involves a bee 
meeting of some sort. Sometimes it's 

just for a weekend and sometimes it's 
an entire week. You know leaving home 

is always complicated, especially when 
you have chickens and cats or dogs or kids. 

We have wonderful children and wonderful 
neighbors who take care of our place when we're 

gone. But even when it's complicated the travelling 
we do is always a good experience. We're always treated 
very generously wherever we go. And because honey bees 
cross the barriers of education, lifestyles, and personali­
ties, we've gotten to meet some really interesting people 
that we wouldn't know if we stayed home all the time. 
Venture outside your comfort zone. Once you work out 
the details you'll have a great time. And remember nobody 
dies from getting on the wrong train. 

I hope you're all having a good Summer. 
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Region 1 Best in years. M ild, feed­
ing, early bl oom then cold. Built up 
fast, split early. Strong hives eating 
lots of pollen substitute to get built 
up for blueberries. March, maples 
and poplars bloom, healthy bees, 
then a col d snap. Apri I no bloom 
left, swarms, drougbt, then rain, then 
packages and cool weather. 

Regio11 2 Early, fast build up, then 
cold and loose clusters. Dry sum­

mer in March, hot, little pollen, 
feeding. Winter in April and nectar 
shut down, but capped honey and 
swarms. Mites, too. 

Region 3 Too warm too soon, too 
dry fornectar early, then rain, but no 
blooms. Bees don't know iftbey are 

corning or going. Feeding, but no 
losses so far, lots of brood. 

Regio11 4 Hot, dry, early but mak­
ing honey. April cold and wet with 
a heavy frost. The best Spring ever 

with a mi ld Winter and nucs doing 
well. Queens never stopped laying 
so lots of brood, ol ive, locust and 
poplar very early ... beekeepers look­
ing good. Already Summer blooms 
starting early. Tough to raise queens 
for early spl its. Bees not ready. Ex­
tracting in April. Swarms! Crazy! 

Region 5 Back and forth from win­

ter to Spring to Summer to Winter 
to Spring. Bees are confused. So 
are beekeepers. Early swanns. Dry 
early. 

Region 6 Early, no clover yet, lots of 
rain some places, drought in others. 
Orange flow good, black gum froze, 
but bees are good. Queen rearing 
difficult, but no colony losses so far. 
Awesome! Swarms! April harvest 
for the first time ever. Best honey 
crop in years, but too ear ly. 

Region 7 Warm and early, unpre­
dictable, too early fruit bloom for 
bees, and too early spring flowers so 
cold snap hurt plants and crops and 
slowed down everything. Feeding 
because of warm winter, but nectar 
and pollen out there. Happy Bees! 

Region 8 Spring three to four weeks 
early, so bloom early and crops early 
and build up early and queens on 

REPORTING REGIONS 
1 2 3 4 5 6 7 8 9 10 11 12 

EXTRACTED HONEY PRICES SOLD BULK TO PACKERS OR PROCESSORS 
55 Gal. Drum, Light 1.74 1.95 1.74 1.57 1.85 1.78 1.66 1.73 1.80 1.85 1.81 1.80 
55 Gal. Drum, Ambr 1.66 1.75 1.66 1.53 1.75 1.66 1.60 165.00 1.60 1.60 1.62 1.68 
60# Light (retail) 147.50 180.00 149.00 152.80 150.00 170.00 145.67 160.00 110.00 159.00 161.67 157.00 
60#Amber (retail) 145.00 167.50 149.00 154.83 150.00 163.33 143.00 156.67 125.00 152.38 156.67 152.00 

WHOLESALE PRICES SOLD TO STORES OR DISTRIBUTORS IN CASE LOTS 
1 /2# 24/case 69.79 73.23 50.40 64.53 61.70 60.00 46.18 100.20 61 .70 49.92 57.00 77.80 
1# 24/case 92.85 101.25 100.20 83.44 84.00 103.86 82.58 93.00 72.00 120.80 95.12 110.08 
2# 12/case 101.40 84.68 75.00 74.33 78.00 82.16 76.86 97.20 73.50 86.16 54.50 89.80 
12.oz. Plas. 24/cs 81 .12 91.70 63.60 74.17 67.20 76.00 66.09 79.83 66.00 64.44 82.40 79.84 
5# 6/case 135.67 101.32 88.50 81 .93 96.00 120.00 82.05 98.77 72.00 78.99 59.09 100.00 
Quarts 12/case 138.00 128.88 111.57 114.40 102.00 99.16 108.90 109.50 111 .57 137.45 105.39 128.50 
Pints 12/case 89.00 71.48 90.00 70.25 96.00 60.00 71.29 63.80 55.00 81.90 68.25 76.25 

RETAIL SHELF PRICES 
112# 3.50 4.33 3.23 3.37 3.50 3.00 3.02 2.96 3.50 3.18 3.37 5.00 
12 oz. Plastic 5.06 4.70 4.00 4.00 4.29 4.13 3.74 4.36 4.00 3.73 4.43 5.02 
1 # Glass/Plastic 5.30 5.60 5.94 5.34 6.00 6.11 4.64 5.57 5.00 5.65 5.27 7.33 
2# Glass/Plastic 10.38 9.31 10.97 9.50 10.00 9.00 8.25 8.78 8.00 9.73 7.79 11 .66 
Pint 8.75 6.98 8.88 7.17 6.68 7.08 9.35 7.44 5.00 7.34 8.12 8.78 
Quart 14.50 11.98 13.25 11.72 12.00 11.46 12.42 12.65 13.05 14.01 11.81 16.32 
5# Glass/Plastic 24.17 20.49 23.60 20.17 20.50 25.00 18.19 20.50 18.00 17.39 16.47 25.00 
1# Cream 5.00 7.39 7.40 6.40 6.69 6.00 5.51 6.50 6.69 6.08 6.79 8.00 
1# Cut Comb 6.75 5.73 7.80 7.00 8.92 7.00 7.90 6.75 8.92 9.50 8.50 12.66 
Ross Round 8.00 6.95 7.80 5.63 7.22 7.00 7.50 7.88 7.22 7.22 7.75 7.60 
Wholesale Wax (Lt) 3.00 5.98 4.38 3.74 3.15 5.40 3.40 5.00 4.50 6.00 3.48 4.33 
Wholesale Wax (Dk) 3.00 4.88 2.75 3.46 2.90 5.67 3.33 4.88 3.93 4.00 2.92 4.15 
Pollination Fee/Col. 87 .50 112.50 77.50 57.17 55.00 58.75 53.00 75.00 93.92 60.00 62.00 133.75 
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time ... so late. Swarming, honey 
crops, both excellent. Queens on 
time, so late for splits, so huge brood 
populations. Excellent locust flow. 

Region 9 Mild Winter, early and 
warm Spring with ample moisture in 
some places made good crop early. 
Queens doing well and early. Work 
compressed. 

Region 10 Warm but dry, early. 

Swarms like mad. Bees and bee­
keepers confused, but too early for 

winter colonies to take full advan­
tage of. Compressed bloom means 
missed poll ination, honey crop and 

fruit and veggie crops. Bees in best 
shape in years, early splits, but what 
happens now? 

Region 1 I What Winter? But cooler 
than normal Spring. Not enough 
rain to relieve the drought in CO but 
swarms there are mixed ... early, and 

late and fire a problem. Windy and 
dry in AZ. Bees good after almonds, 
build fast, enough rain in most of 
AZ .. . good honey so far. Overall 

about a month early. 

Region 12 Crazy. Dry so light and 
late orange and sage crop, but colo­
nies built up. Hot and dry early, then 
rain and cool up north so feeding, 

and too cold in eastern areas. Early 
swarms. 

History SUMMARY 
Last Last 

Range Avg. Month Year 
1.52 -1.95 1.75 1.78 1.66 
1.40-1 .95 1.64 1.67 1.54 

110.00 -205.00 154.17 158.33 146.20 
100.00-205.00 152.26 152.70 142.19 

37 .20 -86.00 61 .80 62.64 61.49 
45.00 -148.00 95.08 95.56 86.69 
34.00 -144.00 82.41 80.93 76.68 
48.00 -120.00 75.66 79.51 71.45 
38.68 -180.00 92.90 91 .03 85.87 
52.00 -166.00 114.14 118.21 108.92 
36.00 -115.00 71.69 72.66 71.04 

2.25 -5.00 3.37 3.71 3.26 
2.99-8.00 4.28 4.52 4.08 
3.00 -8.99 5.52 5.95 5.25 

5.68 -14.00 9.34 9.36 8.31 
4.75 -15.50 7.73 8.00 7.37 
7.00-19.99 12.60 13.31 12.24 

10.50 -32.00 19.76 20.92 19.25 
3.99-9.75 6.51 7.36 6.18 

4.50 -15.00 8.10 7.67 7.08 
5.25 -9.00 7.32 7.45 7.32 
2.25 -8.00 4.44 4.40 3.98 
2.00 -6.00 3.86 3.74 3.40 

35.00 -190.00 75.33 81.47 76.00 
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New For Summer 2012 -

Larry Connor, with Robert Muir. 
Published by WICWAS Press, 1620 
Miller Road, Kalamazoo, MI 49001. 
V\V\D' ....... 411D&. ISBN 978- l -
878-075-28-4. 6" x 9", 208 pages, 
270 color photos. $29.95 including 
domestic post. 

If you routinely read Dr. Con­
nor's column in this or the other 
beekeeping magazine, then you 
know the depth and breadth of the 
topics he covers. This book is not 
like that. Well, not too much like 
that. There is no doubt he covers a 
wide, wide variety of topics in this 
work, but with only just enough in­
formation to give you what you need 
- not the whole 2000 word column 
you normally get. A little bit about 
lots and lots of things. There is some 
fundamental stuff on getting started 
and what equipment to use - all told 
about 35 pages. Then the beekeep­
er's year, honey plants, hive prod­
u cts, pest and diseases and some 
basic and some not so basic biology. 
This book is meant for those who 
don't think they are beginners any 
more, but need some refresher info. 
There are very, very few beekeeping 
books not meant for beginners - ex­
cept the surplus on raising queens 
- and you can count them on one 
hand with fingers left over. This is 
one. - Kim Flottum 

June 2012 

Major Flowers Important to Honey 
Bees in the Northeast and Mid-At­
lantic States. Diana Sammataro and 
Ann Harman. Self published, avail­
able from Ann Harman, 1214 North 
Poes Road, Flint Hill, VA 22627. 40 
pages, all color. Heavy, water resis­
tant paper. $15.00 plus post. Group 
discounts available. 

This isn't a book, as such. It's 
a field guide, a reference, a spi­
ral-bound-at-the-top booklet that 
identifies 40 Spring, Summer and 
Autumn flowers that fits in your 
pocket, shows you the flower and 
tells you when it blooms (about), 
and a few details. But not many de­
tails, but then you don't need many 
when you're walking in the woods. 
It's only 5- 1/2" x 3-3/4", and each 
two page spread covers a single flow­
er or similar group of flowers .. . think 

Farmstand Favorites: oney. Ha­
therleigh Press. ISBN 978-1-57826-
406-3. 90 pages, black and white. 5-
1 / 2" x 8". $9. 50, but bulk purchases 
available at 800-528-2550. 

There's nothing fancy about this 
book. It has a little bit about honey, 
and 75 recipes covering breakfast, 
soups and salads, dressings, meat 
and poultry, vegetarian entrees, side 
dishes, beverages and desserts. Re­
sources are listed. The value is that 
it's an easy give away for a honey 
producer .. . or at least an inexpensive 
book to put on your Farm Market ta­
ble or honey stand at the fair. More 
recipes mean more honey sales .. .it's 
that simple. - Kim Flottum 

BEE CULTURE 

11 ,1,11111111111 
11n 

Major Flowers I 
lfoney Bees in th rnponant to 

and mid-At1 ~ Northeast 
antic States 

D.s,,~­
~uuataro and A. n 

.-:1annan 

willows. It gives you a spot to wnte 
the bloom date where you are and 
that's it. But that's all you need. It's 
about time. 

Kim Flottum 

Country Rubes, makers of the 
Combo Bottom Board, have a couple 
of new products that are both useful 
and clever. 

The first is a simple moving 
screen. Not earthshaking by any 
means, but well made, dipped in 
rosin and paraffin to keep it last­
ing, and double useful as not only a 
moving screen but as a sugar dust­
ing screen. If you don't have one, try 
one of these. Available in eight or 10 
frame size. 

Moving screen. 



The second item is clever. It's 
a two way robbing screen. It has 
moveable fasteners on the sides to 
hold it fast to the colony, and on one 
side it has, on the top, a narrow, but 
colony-wide gap useful even during 
a honey flow when there's high traf­
fic. The bees inside have to exit up 
and away, and robbers simply sit 
on the landing board trying to get 
in. Very effective. It's also a guard 
against wasps in the fall when they 
come calling. The other side of the 
screen has a small opening on the 
top that can be closed with a swing­
ing cover. This is even a better rob­
bing screen as it has a small, easily 
defended entrance. This screen, with 
the wide entrance on top, can be left 
on all season and reduces front door 
confrontations to almost 0. When 
robbing, or wasps get rough in the 
fall, switch it around and you've got 
even more protection. Available in 
eight or 10 frame size. $ 16.00 plus 
freight or available from many sup­
pliers. Find out more at www.coun­
tryrubes.com. 

WEAVER'S FAMOUS QUEENS 
Beekeeping Supplies 

BUCKFAST &ALL-AMERJCAN 
Visit us on line at: www.oreaver,com 
TII E R WEAVER APIARIES, INC. 

16495 C.R. 319. NAVASOTA, TX 77868 
936.825.2333 • Email nvcuvcr(tiirwenvcr.com 

WEBSITE: WW\\.nveuvcr.com 

Keeping Hives Healthy 
and Honey Pure 

Ap!~e~i!~utY~! 
that is safe and reliable. 
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BROOD PHEROMONE AND 

E-~-OCIMENE 
Clarence Collison 
Audrey Sheridan 

Brood pheromones with primer and releaser effects on workers have been identired. 

ln honey bee colonies, adults are responsible for the care of all immature 
stages - eggs, larvae and pupae. A lack of workers and especially nurse care 
leads to brood decline and death. There is evidence of a complex system of 
chemicals produced by the larvae to adjust the behavior and physiology of 
workers to the needs of the brood (Free and Winder 1983; Huang and Otis 
1991; Slessor et al. 2005). Nurse bees must recognize the various brood 
ins tars (stage of insect from one molt to the next), age and sex of the larvae 
in order to provide the appropriate nutrition and environment for develop­
ment (Maisonnasse et al. 2008). For example, the quality and quantity of th e 
nutrient jelly provided by nurse bees determines whether a three-day-old (or 
younger) female diploid larva (possessing a double set of chromosomes) will 
become a worker or a queen. Although it is not clearly understood whether 
the brood cues influencing the behavior of nurse bees are primarily mechani­
cal or chemical in nature, research supports that both types of stimuli are 
present (Le Conte et a l. 1995a). 

Brood pheromones with primer and releaser effects on workers have been 
identified (Slessor et al. 2005; Le Conte a nd Hefetz 2008). One pheromone 
named brood ester pheromone (SEP), is composed of a blend of 10 methyl 
and ethyl esters (Le Conte et al . 1990). This pheromone modulates the feeding 
and pollen foraging behavior of workers (Le Conte et al. 1995a; Pankiw 2007; 
Pankiw et al. 1998), inhibits the activation of the worker ovary (Arnold et al. 
1994; Mohammedi et al. 1998; Pankiw and Garza 2007), induces workers to 
cap brood cells (Le Conte et al. 1990) and increases the rate of protein produc­
tion in the hypopharyngeal glands of workers (Peters et al. 2010; Mohammedi 
et al. 1996). In addition, SEP modulates the behavioral maturation of honey 
bee workers (Le Conte et al. 2001), then inducing workers to take care of the 
brood rather than allocating energy to outside activities. Due to the relatively 
low volatility of the esters, this larval signal can be assimila ted as a contact 
pheromone that targets nurse bees directly in feeding the larvae. 

Maisonnasse et al. (2009) identified a new highly volatile molecule from 
the larvae, E-[3-ocimene, (3(E)-3,7-dimethyl- l ,3,6-octatriene), that inhibits 
worker ovary maturation. One larva produces in 20 minutes 2.84, 12.4 and 
0.40 ng of E-[3-ocimene at larval instars 1, 2-3, and 4-5, respectively. This 

'Thus, E-B-ocimene is a primer pheromone with 
two actions on workers ph~siolo9f inhibition of 

worker ovaries and. acceleration of workers 
behavioral maturation." 
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compound is thus emitted in a signifi­
cantly higher quantity by two to three 
larva l instars compared to first and fi­
nal instars. Older larvae h ave a lower 
level of E-[3-ocimene production than 
first instar larvae despite being from 
225 to 400 times bigger (Jay 1963). 
Additional studies by Maisonnasse et 
al. (2010) found that the production 
of E-[3-ocimene per larva increased 
from larval stage Ll (3.9 ng/larva/20 
min) to L2-3 (14.0lng/ larva/20 min) 
and decreased at stage lA-5 (0.42 ng/ 
larva/20 min).The production of E­
[3-ocimene per mg of individual gave 
differen t results. According to their 
weight the smaller individuals (Ll-
2-3) produced the highest quantity 
of E-[3-ocimene; the other immature 
groups produced significantly less. 

E-[3-ocimene treatment signifi­
cantly inhibited worker ovary devel­
opment compared to workers exposed 
to untreated paraffin control. Thus, 
Maisonnasse et al. (2009) concluded 
that this compound acts as a vola­
tile primer pheromone on workers 
by inhibiting maturation of their 
ovaries. By emitting E-[3-ocimene, 
larvae may prevent workers (nurses) 
from allocating resources in to egg 
production but rather take care of 
them. This compound also has been 
detected in mated honey bee queens 
(Gilley et al. 2006) and was present 
in lower amounts in queens who were 
rejected within the first week of their 
introduction into queenless colonies 
(DeGrandi-Hoffman et a l. 2007). 
Queen-produced E-[3-ocimene may 
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then play a role in her ability to regulate worker ovary development, and thus, 
help her to monopolize egg laying. Further studies are needed to test for the 
synergistic effects between E-~-ocimene, brood and queen pheromones on 
worker ovary activation. 

Maisonnasse et al. (2010) also studied the action of E-~-ocimene on 
nurse bees. Nurses secrete 60 to 80 % of the brood diet from their developed 
hypopharyngeal glands, providing a secretion rich in protein for young larvae 
(Winston 1987). The larvae can stimulate the development of these glands in 
nurses in order to consume a diet richer in protein (Huang and Otis 1989). 
They investigated whether E-~-ocimene could mediate an increase in the size 
and protein production of the hypopharyngeal glands of nurses, like that 
seen with BEP, to produce a food richer in protein that would assure better 
development of larvae. The level of hypopharyngeal gland development and 
amount of protein produced by the glands was not significantly different 
between the bees treated with E-P-ocimene and the control bees. 

In the presence of brood, workers initiate foraging earlier compared to 
broodless workers (Le Conte et al. 2001, Amdam et al. 2009, Tsuruda and 
Page 2009). Maisonnasse et al. (2010) also analyzed the global action ofE-~­
ocimene in social regulation and showed that E-P-ocimene is a component 
of the signal emitted by the brood accelerating the age at the onset of forag­
ing for workers. Thus, E-a-ocimene induces workers earlier into the task of 
foraging, thereby optimizing food collection and processing for the colony as 
well as for larval feeding. 

At the individual level, young and the old larvae emit different quanti­
ties of pheromones that have different volatilities. Taken as the amount of 
compound produced per gram of larvae, E-(3-ocimene is emitted principally 
by the young instars (Ll, L2-3) while BEP reaches a maximum value during 
the capping stage (L-4-5) (Trouiller et ' al. 1991). E-~-ocimene (boiling point 
73°C), which belongs to the terpene family, is volatile so it has an aerial 
transmission (targeting all worker age classes), while the BEP (boiling point 
around 200°C), which belongs to the ester family, has a low volatility which 
is transmitted by contact (target workers close to the larvae cells). 

Thus, E-(3-ocimene is a primer pheromone with two actions on workers 
physiology: inhibition of worker ovaries (Maisonnasse et al. 2009) and ac­
celeration of workers behavioral maturation (Maisonnasse et al. 2010). At 
the social level, E-~-ocimene is a compound controlling honey bee behav­
ioral maturation within a complex process that ultimately maintains colony 
homeostasis. An overabundance of foragers leads to a lack of nurses in the 
colony, and thus a decline in brood care; conversely too many nurses cause 
a decrease in food storage in the colony and a subsequent decline in food for 
brood nourishment due to the scarcity of foragers. Consequently, a proper 
nurse-forager ratio is key to maintaining honey bee social homeostasis. 
Therefore, the regulation of honey bee behavioral maturation must be highly 
controlled , most likely through a colony-level feedback network. Queen, old 
brood and foragers produce pheromones, the queen mandibular pheromone 
(Pankiw et al. 1998), BEP at high doses (Le Conte et al. 2001) and ethyl oleate 
(Leoncini et al. 2004), respectively, which slow down the progression of young 
bees towards the tasks typical of older bees. But young larvae also contribute 
to the maturation process. In producing E-(3-ocimene and low doses ofBEP (Le 
Conte et al. 2001), they have the opposite effect of old brood on bee matura­
tion, which is to accelerate worker age at first foraging. In this way, worker 
maturation occurs in a complex milieu of pheromonal compounds. 

These two specific pheromonal signals have opposing effects on workers. 
By emitting a low quantity of BEP and a great amount of E-~-ocimene, young 
larvae are able to accelerate the age at onset of foraging of worker bees (Le 
Conte et al. 2001, Pankiw et al. 2004). In contrast, old larvae inhibit honey 
bee behavioral development by producing a high quantity of BEP (Le Conte 
et al. 2001). Thus young and old larvae play opposite roles in the behavioral 
maturation of worker bees according to their specific needs. Young and old 
larvae do not have the same workers needs. When worker eggs hatch, young 
larvae are provided with royal jelly from the mandibular and hypopharyngeal 
glands of the nurses until they reach an age of 3.5 days old (Winston 1987). 
Afterwards, old larvae receive brood food, a mixture principally made of the 
nurse's hypopharyngeal gland secretions, honey and pollen. This brood food 
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mixture is given to old larvae by the 
nurses in higher quantities (Winston 
1987, Brodschneider anci Crailsheim 
2010, Schmick! and Crailsheim 
2002). After meeting the food require­
ment, old larvae need nurses to help 
in capping their cells, and then·, still 
require nurses and hive workers for 
their thermoregulation, as they are 
very sensitive to cooling (Stabenthein­
er et al. 2010) . As a consequence, old 
larvae by emitting BEP, keep nurses 
in contact with them for a longer 
time, develop worker hypopharyngeal 
glands (Peters et al. 2010, Moham­
medi et al. 1996, Pankiw et al. 2004), 
and engage them in specific tasks like 
capping cells, nourishment or tend­
ing (Le Conte et al. 1990, Le Conte et 
al. 1995a, Le Conte et al. 1995b, Le 
Conte et al. 1994). On the contrary, 
young larvae by producing E-a-oci­
mene, accelerate worker maturation 
(workers become foragers earlier in 
life) thereby optimizing foraging and 
food collection. Thus Maisonnasse 
et al. (2010) considers BEP as a 
"specific worker caste signal", with 
a specific and local action in the 
colony: the tending of old larvae. They 
also propose that E-~-ocimene is a 
"non-specific worker castes signal" 
with a global action on the colony: 
increasing food provision. Therefore, 
by emitting E-(3-ocimene and BEP, 
the young and old larvae signals are 
involved in enforcing different worker 
tasks; nevertheless they also have a 
common action in the nest: the inhi­
bition of worker ovary activation (Mo­
hammedi et al. 1998, Maisonnasse et 
al. 2009). This plays a major role in 
the productivity of the nest because 
as reproductive workers do not work 
as hard as sterile workers (Dampney 
et al. 2004), showing a reduction in 
both tending to larvae and foraging 
tasks, which decreases the inclusive 
fitness of the colony. Eril 
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ALMOND 
'BROTHERS' 

Kim Flottum ( photos by Kodua Gal ieti) 

The Almond 

Od~sse~ Continues 

The Story Of Two Beekeepers In Calif omia 
Two beekeepers fill the pages this 

time, two with different styles, equip­
ment, business plans, and outlook, 
but they have honey bees, almonds, 
and honey in common. All beekeep­
ers have some of those things in com­
mon .. .it's what keeps us close enough 
together to keep arguing about what's 
best for our bees. 

Photographer Kodua Galeiti and 
I met David Winter in the parking lot 
of his hotel at 5:00 a.m. as he was 
getting ready to pull out and head 
for the orchard. David, a California 
beekeeper, is from Valley Center, and 
runs between 10,000 and 12,000 
colonies, makes between 1,000 and 
1,500 barrels of honey a season, is a 
Sioux member and pollinates, using 
about 8,000 of his colonies, almonds, 
blueberries and avocados. 

He started with bees in 1961 as 
a teenager and never looked back. 
He built his business as a family 
operation and his children, and now 
his grandchildren have always had a 
place to work. 

"If you don't like bees, you 
shouldn't have been born into this 
family", is what he tells them, and 
they all did yeoman's work. 

It was David that said beekeep­
ing is not the same - "mites drive the 
business, the climate has changed 
and orange honey isn't possible any­
more where he is, water is of prime 
importance for almost everything, but 
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I still enjoy every day." 
Though not unique, David's op­

eration, Chaparral Honey, specializes 
in using a boom to load and unload 
his trucks. What is special is that his 
operation works a lot of avocados in 
southern California, which tend to be 
on not so desirable farm land - mostly 
s lopes. There was an avocado frenzy 
a few years ago and acres and acres 
of trees were planted - but the best 
avocado climate land was mostly the 
worst farming land, and trees went in 
wherever they could. Corporations, 
lawyers, doctors - people with more 
money than common sense it seems 
bought and planted and didn't realize 
what they'd need a few years down 
the road. 

You mostly can't get semi-trail­
ers and forklifts on slopes, especially 
steep slopes, even mule trails, but you 
can get smaller trucks with booms 
almost anywhere. And that's where 
David fits in. There was a company 
in California several years ago that 
was building these things. They were 
there before forklifts dominated the 
business and beekeeping operations 
were smaller and huge crews weren't 
the norm, but as industrial beekeep­
ing took over, they went out of busi­
ness. David saw a niche and bought 
the inventory and runs several trucks 
with them now. Over the years he's 
become quite adept at repairing and 
replacing parts and pieces of these 

Unleash the 
net, unfasten 

the boom. 

Night moves. 
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and has kept them up to snuff. 
They go, he says with a broad 

grin - where no forklift dares to go. 
From the parking lot we drove for 

about an hour, finally turning off in 
the middle of an under repair stretch 
of road onto a dirt path that only a 
beekeeper and God could have found 
in the dark, down a hill, past a hulling 
plant and into the orchard, just as the 
horizon began to lighten through the 
cold, cloudy sky. It felt like it could 
snow, and there had been a freeze 
warning the night before. 

He doesn't use pallets because of 
the booms but every box bas what's 
called a cleat, a l" x 2" wooden strip 
on both short sides, flush with the top 
of the box. Besides making each box 
much easier to lift by a beekeeper, 
these cleats serve as the handle for 
the booro's cradle, the two-pronged 
device that slides in so th e box is 
between the prongs. The prongs snug 
up under each cleat and when the 
cradle is lifted by the cable it takes 
the box, too. Each colony consists 
of two deeps with a bottom board 
fastened to the bottom box. 

The boom lifts the boxes by mov­
ing the cradle up and down from the 
boom arm using a cable that runs 
the length of the boom that's rolled or 
unrolled by a motor in the housing. 
This is turned on, or off remotely from 
a switch the boom operator controls 
on the handle of the cradle. 



Easy does it. 

So, the cradle's prongs slide in on 
each s ide of the bottom box of a col­
ony and the operator lifts the cradle 
ever so slightly to give it tension and 
settle it in, then he slowly lifts that 
colony and positions it so it sets on 
top of another colony, then removes 
the cradle from the cleats of the top 
colony and resets it on the cleats of 
the bottom box of the bottom colony 
so he lifts two colonies at a time, one 
on top on the other. Once the colonies 
are swung free of the truck bed the 
operator simply walks the cradle he 
holds towards the eventual spot the 
colonies will sit. As he moves the 
boom swings to follows him on the 
pivot and the cable holding the cradle 
slides back or forward on the boom 
with him. Once in the right place the 
colonies are gently lowered to s it on 
the ground. At this orchard most sets 
consisted of eight colonies, or four 
piles of boxes. Once unloaded, he 
moved the truck down the road to the 
next marked spot and, keeping the 
boxes out of the way of the irrigation 
spray, did it all again. 
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Getting the first 
load is always 
tricky. 

Lift 'em up, swing 
'em down. 

Th e whole load was complete in 
less than two hours, and we were off 
- on to the next beekeeper. 

Ryan Cosyns works in the family 
farming business of grapes, almonds, 
bees and a hulling operation in the 
Ch owchilla area of the central valley. 
Un{ike most of the beekeepers that 
pollinate almonds , Ryan is from Cali­
fornia, and his business is vertically 
integrated in the industry. At one 
time cotton was king in the area, but 
there's only a single gin now. Grape 
acres are increasing, as is dairy and 
to feed all those cattle alfalfa acreage 
is increasing too. 

The family got into the bee busi-
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ness when it became apparent that 
getting good bees for the almonds was 
getting to be more and more difficult 
and renting bees was only going to 
get more expensive. The hand writing 
was on the wall, they felt, and Ryan 
became the beekeeper. Needing at 
least 2500 colonies for their 1200+ 
acres of almonds, in December of '05 
they bought ou t a local beekeeper 
that had been pollinating for them . 
That hand writing seems to be right 
on becau se colon y renta ls in '04 
were $40/colony, in '05 they went 
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Ryan Cosyns, on the cell phone, in the orchard. 
Right where he should be during bloom. 

to $SO/colony, and in '06 they were 
$140 / colony. 

Four full time employees came 
with the operation they bought and 
they still extract at the original loca­
tion. But the bee business doesn't 
stop with almond pollination. They 
own about 3200 colonies, renting 
the remainder out to other almond 
growers, but they broker another 
9000 colonies, mostly from beekeep­
ers from the Midwest. Because of 
Midwest winters, the bees arrive in 
October, from Wisconsin, Minnesota 
with some from Florida and Arizona. 
Bees go to storage yards near home 
and the huller plant, where the al­
monds will be piled after harvest. 
The whole storage area is piled about 
15' deep in almonds for a bit, then, 
as they are processed, the hulls are 
piled there, too. However, the area is 
empty in the fall when the bees arrive. 
The huller area is 80 some acres, but 
they have other land wh ere the bees 
can sit for the Winter, too. 

The beekeepers usually accom­
pany the hives in the fall, and come 
back in January to feed both carbs 
and protein and to check and sort 
and grade. Ryan does have a large 
tank to hold syrup that his beekeep­
ers buy - the protein is brought by the 
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Heading North on 
Highway 5, out of 

Bakersfield toward 
Modesto ... a very 

common sight. 

beekeepers. Just before placing the 
colonies Ryan's crew checks 100% 
of the colonies, keeping those with 
eight frames or more and leaving the 
smaller colonies behind. He does of­
fer a bonus for busters, but nothing 
for smaller colonies. The beekeeper 
can easily pick up those left behind 
when retrieving the rentals later in 
the Spring. 

He's not looking to expand his 
beekeeping business greatly, but will 
pick up a grower who has had a bad 
experience with bees from somewhere 
else and is looking. Educating grow­
ers is a top priority because grow­
ers will pay for good bees, but after 
having poor bees will usually start 
checking. Word of mouth is his best 
promotion. 

Labor - always in the discussion 
- isn't a real challenge. Finding em­
ployees is pretty easy, but they need a 
driver's license. An interesting obser­
vation is that some of the operations 
he's working with now are owned by 
former employees of the beekeepers 
who used to pollinate for his dad. 
These are hardworking, good bee­
keepers, but an observation Ryan's 
made is that the next generation isn't 
quite as ambitious as their parents 
were - not quite as eager to get ahead, 

Outside the main 
warehouse of 

Cosyns. The 
syrup tank on 
the left holds 

syrup used by 
his beekeepers 

while their bees 
are being stored 

nearby. 

Equipment for 
moving bees. 
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to live the American dream ... to take 
over when Dad retires. Not an un­
common event almost everywhere in 
agriculture anymore it seems. 

After pollination he moves his 
bees to oranges for a honey crop, 
then trucks them to North Dakota for 
more honey. There, he leases them to 
a local beekeeper that runs them on 
shares. The North Dakota beekeeper 
has the incentive to do well because 
he keeps half the honey he harvests 
- a good year gets 250,000 pounds, 
so Ryan takes 125,000 which all goes 
to Sioux. 

His management philosophy is 
take care of mites, nosema and fall 
nutrition and you11 do OK. He gets 
most of his queens from California 
producers, but is experimenting with 
Hawaii queens for early requeening 
because he's had trouble with really 
early California queens lately. 

The hulling operation is actu­
ally owned by several farmers. They 
send trucks pulling bins to almond 
orchards during harvest and return 
with harvested nuts to the plant. 
There they are piled on the ground 
until they can be processed. A typi­
cal harvest produces seven to eight 
of these a day for a grower. Once 
hulled, the hulls are piled outside and 



hauled away for cattle feed or other 
uses, and the nuts are put in boxes 
and moved to processing plants. After 
hulling they sell their crop to mostly 
the same people every year ... price is 
pretty standard, but relationships are 
more important. 

In his area of the valley you have 
to plant trees about 20 feet apart, 
but in some of his orchards, where 
the soil is sandier the trees will be 
small and they can be closer together 
- it's a water th.ing. Trees are watered 
with flood irrigation or mirco sprays 
- though precious, water isn't quite 
as expensive in the central part of 
the valley as it is in the southern 
areas. He does have wells for water, 
most about 700 feet, even though 
there's water at two to four hundred 
feet - the extra gives him room if the 
water starts to disappear from the 
higher levels. 

When bloom is erratic, as it was 
this year, he uses pollen inserts on 
some of the colonies early on during 

On the way to a bee meeting 
one evening we stopped at the Tu­
lare Farm Show. The biggest in Cali­
fornia we were told, and definitely 
worth the trip. We had to pass right 
by it on the way so we took a couple 
of hours and took a look. 

It was big. Acres and acres of 
display and demonstrations and 
vendors. Tents and tents full of 
people selling. Found a company 
that makes paper you can write on 
underwater with a pencil. .. great for 
taking notes in the beeyard, and met 
the staff from several of the farm 
magazines I get from out west on 
an exchange basis. Plus the equip­
ment . .. hundreds of businesses dis­
playing the equipment they make .. . 
from irrigation to tractors to picking 
machines to land levelers to straps 
to hold thing together to samples 
of food these machines harvest. It 
would take a week to see everything, 
and we only had a couple of hours, 
so we only saw the tip. But if you 
ever get the change ... visit the farm 

Ins ide a 
pretty well 
organized, and 
clean, 
warehouse. 

The bins almond 
harvesters fill each 

day of harvest. .. 
several a day are 
filled to meet har-

vest schedule. 

bloom. These sit on the front door and 
bees leaving pick up freshly collected 
pollen on the way out - that way they 
are pollinating every flower they visit 
- they don't have to go to different 
trees to accomplish this task. This 
works OK, and lasts until the pol­
linator trees begin to bloom - which 
can be as little as a few days to more 
than a week. He uses the standard 
two colonies per acre and for large 
orchards he'll put 24 colonies per 
drop, but for smaller orchards it's 
12. He is less concerned about the 
exact count as long as the colony per 
acre numbers are close - as long as 
everybody in the area is using two 
colonies, all the trees get taken care of 
is his thought. He sets his 24 drop at 
eight colonies in front of every other 
row allowing room for tractor and 
sprayer turnarounds. Or, if the rows 
are tighter or the roads are wider, he 
may set 12 colonies by every third 
row of trees, allowing more room for 
maneuvering. 

At:aupllOfSlda'THpt 
show in Tulare. 

That evening we headed to a meet­
ing of the South Valley Beekeeper's 
Association. Joe Traynor, the pollina­
tion broker that handles about 30,000 
colonies gave some of the basics bee­
keepers needed to be successful pol­
linating, there was a lot of discussion 
on the erratic blooming going on due 
to the cool and rainy weather. .. rain 
is definitely a mixed blessing during 
bloom because it hampers pollination, 
but you absolutely need the water ... 
and the large experiment Pherotech 
was conducting, using their in-colony 
synthetic brood pheromone dispens­
er to measure pollination differences 

l 

When inspecting bees, both his 
and those he brokers, he starts by 
looking at the top box - if there are 
six to eight frames of bees and brood 
in the top box they don't have to look 
further. If not, they'll check below. 
He inspects 100% of his bees and 
about 30 - 40% of those he brokers 
for strength. 

With Winter losses about 20% 
his management seems to be work­
ing- Nosema drench in the Fall, AFB 
treatments if needed - remember, he 
inspects all of his colonies - and a 
rotating mite treatment keeps them 
under control - for now. 

Ryan Cosyns and David Winter 
are both part of this almond odys­
sey. They are similar in that they 
are both able to take advantage of a 
home-grown crop and traveling great 
distances isn't part of their program. 
But how they manage their busi­
nesses before, even during and after 
almond pollination is vast~ifferent 
- yet both are successful. l:l'i 

was mentioned too. Gordon Wardell 
discussed how Paramount Farming 
was improving the setting for beekeep­
ers every year, a bit about their mason 
bee research that is on-going (see more 
about the later), and Frank Eischen, 
one of the researchers from the Wesla­
co Bee Lab discussed the nasty effects 
that spraying fungicide and carrier dur­
ing bloom was having by driving bees 
out of the orchard due to the odor and 
the destructive effects the chemicals 
were was having on the actual almond 
blossom. The beekeepers here were cer­
tainly given a treat that evening. 

J) 
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The Latest In Honey Bee Research 
Steve Sheppard 

"Protein consumption in adult honey bees" 
The collection of pollen as a 

source of protein by honey bees is 
the singular activity that solidifies 
their position as the most important 
managed pollinator in agricultural 
settings. Older adult honey bees col­
lect pollen from the flowers of the field 
and store it in the hive, where it is 
consumed primarily by young adult 
honey bees. These youngsters begin 
eating pollen within a few hours of 
adult emergence and continued con­
sumption of this protein rich food for 

the first cou­
ple of weeks 
of adult life 
provides 
them the 
sustenance 
requir ed to 
produce glan­
dular secre­
tions for feed­
ing larvae, 
including 
royal jelly and 
worker jelly. 
Due to the 
variability in 
pollen quality 
avail able to 
managed col­
onies, many 
beekeepers 
feed pollen 
substitu tes 

(PS) as nutritional supplementation. 
Historically, a number of researchers 
have reported the beneficial effects 
of PS feeding, as measured by brood 
production, adult bee longevity and 
colony population growth in the 
Spring. In a recent paper in Apidolo­
gie, researchers from Canada and 
China reported the effects of feeding 
different dietary protein concentra­
tions to bees measured by additional 
.indicators of worker "quality'', includ­
ing antioxidant status and protease 
activity of the honey bee mid.gut (Li 
et al., 2012). 

The researchers designed their 
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experiment with 30 colonies divided 
into six feeding groups of five colonies 
each. The control group received pol­
len of oilseed rape only and the other 
five were fed pollen substitute diets 
containing 15%, 20%, 25%, 30% or 
35% crude protein. The pollen substi­
tutes contained corn meal, soybean 
meal and corn gluten meal and, aside 
from the crude protein levels, were 
considered by the researchers to 
have "nutrient levels ... similar to that 
of rape pollen." The materials were 
fed in 500 gram patties (replaced as 
needed) that consisted of 40% of the 
various dry PS or pollen materials, 
50% sucrose and 10% honey. The 
experiment was set u p with 12-frame 
equalized colonies, which were pre­
viously acclimated to their diets for 
eight days, and the data collection 
phase ran for 33 days. The research­
ers measured egg hatch, collected 
and weighed known age pupae, pe­
riodically measured colony strength 
and collected and froze emerging 
adult workers for later analysis. The 
frozen worker samples were analyzed 
for protein levels, antioxidant status 
and total proteolytic enzyme activity 
of their midgut. 

Li and colleagues found that the 
control group colonies consumed 
significantly more of the pollen pat­
ties than did the colonies of any of 
the groups fed PS protein patties. 
Among the groups fed PS protein 
patties, there were no statistical dif­
ferences in the patty consumption 
rate. However, total consumed pro­
tein was significantly higher in the 
35% PS patty group than in the pollen 
patty (control) group. Total consumed 
protein in the pollen patty group was 

s ignificantly higher than in the 25% 
PS, 20% PS and 15% PS groups. 
Even though the consumption rates 
of the PS patties were equal. among 
the groups, the amount of total pro­
tein consumed by the bees increased 
in a linear fashion as the protein 
content of the patties increased. The 
percentage of eggs that hatched, the 
percentage of larvae that pupated 
and the weight of emerging adults all 
increased significantly as the protein 
concentration of PS patties increased 
from 15 to 35%. The control colonies 
fed pollen patties (23% crude protein) 
had developmental parameters simi­
lar to the 20% PS fed group. The re­
searchers also found that the protein 
content of emerged workers refl ected 
the differences in protein content of 
the diets, with control group bees 
(23% crude protein pollen patties) 
having similar protein content in 
their bodies as the group fed 20% 
PS patties. 

The researchers also fou nd that 
the antioxidant status of bees was 
improved in the groups of colonies 
fed protein above the PS 15% level. 
The two groups of bees fed patties 
with dietary protein levels of30% and 
35% had significantly more midgut 
protease activity than the groups 
fed less crude protein (including the 
pollen fed group). Li and colleagues 
interpreted these results to suggest 
that the bees fed PS30% and PS35% 
not only "ate more protein but also 
digested and absorbed more protein 
than others." 

In conclusion the resea rchers 
noted, "PS with a protein level of 
about 30 to 35% were recognized as 
an excellent diet for promoting bee 

The percentage of eggs that hatched, the 
percentage of larvae that pupated and the 

weight of emerging adults all increased 
significantly as the protein concentration of 

PS patties increased from 15 to 35%. 
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development." They went on to sug­
gest that the use of pollen substitutes 
by beekeepers would be especially 
important during times when natural 
pollen was unavailable. This is clearly 
a valid statement and may be true 
even when natural pollen is avail­
a ble if the bees are placed on a large 
blooming monoculture that provides 
only a single pollen source. However, 
given the opportunity, honey bees 
collect pollen from a variety of floral 
resources (polylectic behavior). Other 
researchers working on the protein 
content of bee-collected pollen have 
reported that variation in protein 
content of pollen from individual 
plant species ranges from 12 to 6 1 %. 
Thus, it would have been informative 
to include another control grou p that 
was fed a realistic mixture of pollen 
types, rather than only oilseed rape 
pollen. We might expect that a di­
verse mixture of pollens could have 
yielded higher protein levels and a 
wider array of amino acids, leading 
to performance parameters that were 
equal to or above those of the PS 35% 
fed honey bees. Era 

Dr. Steve Sheppard, Thurber Chair, 
Department of Entomology, WA State 
Univesity, Pullman, WA 99164-6382, 
shepp@,nailwsu.edu; www.apis.wsu. 
edu. 

Li, C., B. Xu, Y. Wang, Q. Feng and W. 
Yang. 2012. Effectsofdietarycrudepro­
tein levels on development, antioxidant 
status, and total midgut protease activity 
of honey bee (Apis mellifera ligustica). 
Apidologie, DOI: 10.1007/s13592-012-
0 126-0 
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GUEST EDITORIAL Jeremy Barnes 

Time To Be Outraged? 
Honey Bees Hold No Grudges. 
Their Health Is In Our Hands. 

Napoleon Bonaparte, the vic­
tor of Austerlitz, Jena and 
Friedland, was finally dis­
patched by his wallpaper. 

When the Orleans monarchy 
returned Napoleon's body from Elba 
19 years after his death for burial 
at Les Invalides in Paris, French 
investigators found traces of arsenic 
in Napoleon's hair and finger nails, 
hence the rumor that he had been 
deliberately poisoned by the British 
military doctors on the island. In real­
ity he spent the last six years of his 
life writing his memoirs in a relatively 
confined space that was decorated 
with a wallpaper known as Paris 
Green. The color came from mixing 
arsenic with copper and although not 
the only cause, the arsenic explains 
his ill health and relatively early de­
mise - he was 52 years old. 

Paris Green has another signifi­
cance. In the 1850s a European farm­
er, in a fit of annoyance, reputedly 
dumped some green paint on potato 
plants and watched as the infestation 
of recently imported Colorado beetles 
died. The beetles probably arrived 
in the 1840s embedded in a load of 
guano shipped from islands off Peru 
to Antwerp where it was acclaimed 
as a fertilizer that was going to revo­
lutionize food production. It was the 
first 'green revolution.' 

To potato farmers Paris Green 
was a godsend, as Charles Mann de­
scribes so vividly in 1493: Discovering 
the New World Columbus Created. To 
chemists it was something that could 
be tinkered with. If arsenic killed po­
tato beetles, why not worms, weevils 
and moths in cotton, apples and elm 
trees? The invention offoggers, spray­
ers and nozzles meant that instead 
of dusting arsenic on crops, it could 
be sprayed in combination with lead 
and calcium. 

By the 1880s French researchers 
had discovered that copper sulfate 
was a remedy for the potato blight 
that had devastated Ireland 40 years 
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previously, even though it was known 
that copper sulfate was toxic. What 
the farmers and the scientists did 
not realize was that the chemicals, 
despite their toxicity, would lose 
their effectiveness as the insects 
adapted. 

The first recorded resistance was 
in 1912 but not much notice was 
taken as the pesticide industry devel­
oped new compounds. After the First 
World War the companies that had 
been devising gasses to kill people 
turned their technology back to in­
sects, and during the Second World 
War Swiss farmers tested a 'miracle 
compound' known as DDT, an or­
gano-chloride that was celebrated for 
seven years before insects adapted 
and the extent of its accumulation 
in organisms and the environments 
was realized. But the agro-industrial 
complex had been well and truly 
launched with its three determin­
ing characteristics: improved crops, 
high intensity fertilizers and chemical 
pesticides. 

The 1970s was the age of 
organo-phosphates which 
accumulated less in the soil 
than DDT but modified insect 

behavior. Effects on the waggle dance 
of honey bees, for example, caused 
researchers to consider seriously the 
sub-lethal effects of pesticides. 

The pyrethroids of the 1980s did 
not kill honey bees but their forag­
ing behavior was modified; the bees, 
unsteady on their legs, tumbling over 
and liable to get lost after leaving 
home, appeared to be 'intoxicated.' 

• One of the findings of the current 
Managed Pollinator CAP program is 
that the residues of pyrethroids pose 
a three-fold greater hazard to a colony 
than neonicotinoids. 

The larvicidal insecticides of 
the 1990s and the neonicotinoids of 
the 2000s were welcomed because 
of their low toxicity to humans and 
cost savings to the farmer. Neonic-
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otinoids, applied as a seed dressing, 
are systemic and thus omnipresent 
in a plant, and act by blocking neural 
transmissions in insects. 

At Apimondia in 2009 Bernard 
Vaissiere asserted that if DDT had a 
toxicity of 1, the toxicity of imidaclo­
prid is 7290, clothianidin 6750 and 
fipronil 6560. All are neonicotinoids, 
so called because they are modeled 
after the natural insecticide, nicotine. 
Moreover, the synergy between a 
pesticide and either a fungicide or a 
herbicide might increase that toxicity 
a thousand times. 

I n The Botany of Desire Michael 
Pollan describes a toxic treadmill 
in which agricultural land is 
doused with so many fumigants, 

pesticides, herbicides and fungicides 
as to create a 'clean field' - ie. devoid 
of life except for the desired plants. 
The pesticides kill not only the target 
species but their enemies as well, and 
as all of the species develop resis­
tance ('super bugs') yet another more 
potent chemical weapon is required. 

The world's 50 millionth chemical 
was formally registered on September 
15'\ 2009. 

Has this cycle been successful? 
After 25 years of chemical treat­
ments in the USA, Varroa destructor 
is still the main cause of honey bee 
losses and would seem to be on the 
increase. In January of this year doc­
tors in India reported the first cases 
of totally drug resistant tuberculosis, 
described as 'long feared and virtually 
untreatable.' 

CCD initiated urgent scientific 
studies into the causes of the de­
cline, and in the January 2012 is­
sue of Bee Culture, Keith Delaplane, 
in summarizing the CAP project, 
states that ". . . national sampling 
of bee-collected pollen has revealed 
130 different residues of pesticides 
or pesticide metabolites. The average 
number of residues per bee pollen 
load is 6.21." 



Finally on January 3, 
2012, the Public Library 
of Science published the 
results of some research 
from Purdue entitled Mul­
tiple Routes of Pes ticide 
Exposure for Honey Bees 
Living Near Agricultural 
Fields which describes the 
finding of extremely high 
levels of neonicotinoids in 
planter exhaust material 
produced during the sow­
ing of treated corn seed 
as well as in the soil, in 
dandelions, on dead bees 
and in pollen stored in the 
hive. 

In 2010, 99.8% of corn 
seeds planted on 88 million 
acres of land (the largest 
single use of arable land 
in North America) were 
coated with neonicotinoid 
insecticides; in fact, the 
amount of clothianidin on 
a s ingle kernel contains 
enough active ingredients 
to kill more than 80,000 honey bees. 
In oth er words , if bees foraged on 
corn fields, the pesticides on one 
kernel of corn could kill a large, Sum­
mer colony. 

I 
was under the impression that 
bees do not forage on corn , at 
least not directly and n ot un­
less they are desperate. (Corn, 

as a member of the grass family, is 
essentially wind pollinated. As typical 
of wind pollinated grasses, they pro­
duce a lot of pollen because they are 
relying on chance that the pollen will 
be carried to a receptive female corn 
flower. Because of the quantity, the 
quality, i.e. protein content, is quite 
low.) But the writers of the PloS ONE 
report argue that corn pollen is fre­
quently collected by honey bees when 
it is available and that it makes up 
more than 50% of the pollen collected 
by bees in samples collected from 
agricultural areas. Perhaps there is 
a difference between the prime pol­
linating agent of corn (wind) and bees 
collecting it when it is available - in 
much of the midwest corn is in flower 
when the main nectar flow has ended 
which makes it particularly attractive 
to bees. 

But it is more than direct forag­
ing on corn itself. The researchers 
found high concentrations of pesti­
cides, herbicides and fun gicides (es-
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pecially clothianidin, thiamethoxam, 
trifloxystrobin, azoxystrobin, propi­
conazole, atrazine and metolachlor) 
in samples collected from dandelion 
flowers, from honey bees (both dead 
and healthy) and in the waste prod­
ucts produced during the planting of 
treated corn seed, in particular th e 
talc that is added to the seed box to 
reduce friction and s tickiness and 
ensure the smooth flow of seed. In the 
process of planting the talc is blown 
out by an exhau s t fan; some falls on 
the soil but much goes into the air. 

The researchers note that neo­
nicotinoids found in dandelions and 
in soil samples could be explained by 
translocation from soil to flower, from 
surface contamina tion from dus t , 
or a combination of the two. There 
was a positive correlation between 
proximity to agricultural areas and 
the presence of neonicotinoids. The 
results further showed clothianidin 
present in the su rface soil long after 
treated seed has been planted. "All 
soil samples we collected contained 
clothianidin, even in cases where no 
treated seed h ad b een planted for two 
growing seasons," the report says. 

This is not the place to list all of 
the hazards of neonicotinoids but it 
is worth noting that they are water 
soluble and mobile in ground water, 
that they kill the entire structu re 
of soil-born organisms, eventually 
leaving an inert medium, and that 
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imidacloprid has a half life 
of 19 years, meaning that it 
could take a century or more 
to rid it from the 200 million 
acres world wide where it 
has been used. 

Summer is bad enou gh 
but the real impact of this re­
port is that the potential for 
greatest exposure, and the 
period when mortality was 
noted, is in the Spring dur­
ing planting time when there 
is exposure to extremely 
high concentrations of neo­
nicotinoids in waste talc and 
from dust disturbed by the 
planting process. Not only 
is it found on dandelions, a 
major pollen source for bees 
in the Spring, but it is also 
in the pollen reserves in the 
hive that are fed to newly 
emerged bees shortly after 
they chew their way out of 
their capped cells and on 
which the strength of the 
future colony depends. 

It is interes ting, perhaps even 
ominous, that, at the time of writing, 
the report Purdue research has had 
little coverage in the popular press, 
unlike, say, the attention given to the 
recent discovery of a parasitic phorid 
fly in California. 

Ll
t year I noticed some 

trange behavior in my colo­
es. Besides poor health and 

low honey production, there 
were abnormal brood patterns, poor 
quality queens and clusters of bees 
leaving the hives in the Fall. Initially 
I blamed the cocktail of chemicals 
being used by nearby orchards to 
control the outbreak of stink bugs, 
and that may still be an issue, but 
apparently these are also the specific 
symptoms identified by European 
beekeepers as typical of bees that 
have had several years exposure to 
neonicotinoids. 

The Europeans have been more 
concerned about this than have we, 
and more vociferous; perhaps they 
are more intimately connected with 
their environment becau se space 
is restricted and thus all the more 
precious. French beekeepers for ex­
ample, have taken to the streets in 
protest against major agro-chemical 
industries like Bayer. In addition 
each European country appears to 
have one major beekeeping organiza-
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tion which takes up the cudgels on 
behalf of all of its beekeepers, and 
government ministers seem to have 
the power to make significant deci­
sions, by skirting the powerful lob­
bying which is part of the American 
political process. 

The Europeans also tend to take 
a longer term view than we do, as 
witnessed by their aversion to GM O's. 
Neonicotinoids are touted as being 
safe for humans, and they may well 
be in the short term. The fear is that, 
just as some chemicals are advocated 
as safe for bees based on lethal con­
sequences, the sub-lethal effects 
are ignored. We can no longer avoid 
breathing, eating and drinking these 
toxins - they are omnipresent - and 
this in a country that is seeing rapid 
increases in afflictions such as can­
cer, diabetes, obesity and ADHD. 

France, roughly the same size 
as California, last year registered 
2.3 million hives, a number which is 
increasing, compared to 2.5 million 
in the entire U.S., a number which 
is declining. 

There are presently no inter­
national laws or agreements, 
but in 2000 the Europe­
an Union issued Directive 

91.414 that oversees pesticides and 
marketing. Even though manufactur­
ers sat on the decision-making bodies 
and there was an agreed lack of bu­
reaucratic oversight, the number of 
active legal substances was reduced 
from 800 to 400 in the first nine years 
with another 22 substances banned 
in 2010. 

Two years ago 91.414 was re­
vised, tightened and reissued as a 
Regulation. 

What we are seeing is n ot Colony 
Collapse Disorder; indeed it may be 
bigger than CCD if not as dramatic. 
Speaking at Apimondia two years 
ago the Italian researcher Franceso 
Panella stated that the agro-chemi­
cal industry is now in control. Eight 
thousand years ago agriculture was 
the key in the move from barbarism 
to civilization , and that which made 
us civilized is under threat. 

What was seen as an adroit solu­
tion a hundred years ago is now poi­
soning our environment. In the midst 
of the current financial crisis there is 
an agricultural crisis which, in the 
long term, may be more debilitating, 
more pivotal, more critical. 

It's tempting but simplistic to 
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continue to advise beekeepers to 
move their hives to new locations 
which are less agricultural and thus 
less affected, but it is increasingly 
difficult to find such areas. Surely 
it's time to be outraged and to work 
towards a ban on the over-whelm­
ing use of these potent and toxic 
chemicals. 

I
s this depressing? Possibly so. 
Some would even say hopeless. 
"One of the penalties of an eco­
logical education," Aldo Leopold 

noted, "is that one lives alone in a 
world of wounds." And yet I live in 
hope, the kind of hope that believes 
an understanding of the past can ex­
plain the present and inspire a heal­
ing of the wounds. The kind of hope 
that is grounded in and nourished 
by real information available to ev­
eryone everywhere. The kind of hope 
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that motivated the late Vaclav Havel 
who, during the Soviet occupation of 
Czechoslovakia, and togtther with a 
few dissidents, circulated petitions, 
drafted manifestos, wrote protest 
plays and smuggled news from the 
outside world, often with very little 
to show for it. What sustained him 
was not a belief that his cause would 
prevail but a belief that his cause was 
right. "Hope is not prognostication," 
he said. "It is an orientation of the 
spirit, an orientation of the heart; it 
transcends the world that is imme­
diately experienced and is anchored 
somewhere beyond its horizons." 

It's time for our faith in our chil­
dren and in nature, as well as in our 
capacity for healing and loving work, 
to eclipse behaviors based on habit 
and haste. Life on earth will outlast 
us. Without insects mankind might 
last 50, even 500 years; but without 
man insects would do just fine. The 
question is not whether life will go 
on. Rather the question is whether 
we will continue our reckless use of 
this earth or we will work to preserve 
the intricacy and beau ty of our uni­
versal home. 

Honey bees, unlike humans, 
hold no grudges. Their health is in 
our hands and ours in theirs. What 
more joyful work could there be than 
to support their untiring work with 
healing, especially the healing that 
happens when, in the words of Scott 
Russell Sanders, our wisdom tran­
scends our knowledge. Ill 

Jeremy is a beekeeper in York Coun­
ty, PA. 
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Veteran Michigan beekeeper Alan Haarsma has 
moved forward to the past with a one-stop delivery scheme 
that distributes his honey to the top chefs of the city of 
Grand Rapids in the west of the state. 

Haarsma and fruit grower Scott Wells have taken 
their long-time partnership another step by joining a new 
sales system called FarmLink. 

Entrepreneur Jerry Adams thinks FarmLink might 
be the biggest advance since the creation of farmer's 
markets. 

He got the idea when his wife began spending two 
days a week going from farm to farm to find fresh pro­
duce. 

Walking through a farmer's market in Grand Rapids 
late in the day he saw stalls still laden with freshly har­
vested fruit and vegetables. 

When the market closed, the farmers would have to 
load their unsold produce and take it back to the farm. 

There is also another drawback. 
"He works from dawn to dark the day before the 

market, picking his crop, getting it ready," Adams says. 
"On the day of the market he gets up at 4 a.m., trucks 
his products to the site and sets up his booth so it is all 
ready by 7 a.m. 

"Then at 7:30 a.m. it starts raining and sales that day 
are virtually nothing, but he still has to stay there until 
the market closes." 

In Michigan, too, Winters are hard and farm markets 
close for the duration. 

"I love farmer's markets, but they are very limited in 
a lot of ways," Adams says. "I came up with the concept 
of trying to simplify the supply chain for farmers." 

Adams figured out a way to take the gamble out of 
the marketing. 

What he came up with is two on-line farmer's mar­
kets. 

One links families with growers and the other does 
the same for chefs. 

In both formats the farmers know what they have 
sold before they harvest their crops 

The family-oriented West Michigan Coop has about 

300 buyers and 40 farmers. The online market allows 
people to shop for farm fresh products from their homes 
and then pick up their orders at a once-a-month drop 
off. 

It's been operating for five years and the turnover has 
reached $25,000 to $30,000 a month. The coop gets 5% 
from the buyer and 5% from the seller. 

Adams operated the coop for five years but has 
now moved on his latest concept, FarmLink, involving 
the chefs in restaurants, hospitals and schools around 
Grand Rapids. 

With both operations a web site is used for custom­
ers to place their orders. Farmers then see what they 
can match. 

"I let the farmers know what they have sold before 
they pick it," Adams says. 

Instead of spending the day trucking their produce 
from location to location, the farmers bring it to a central 
site where customers pay for it and pick it up the same 
day. 

With FarmLink, chefs interested in quality fresh 
local produce don't need to spend days traipsing from 
farm to farm. 
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They simply go to a website and place their orders. 
Farmers check the website and fill the orders. 
Each Wednesday, the farmers go to Adam's offices in 

Grand Rapids and deliver the produce. The chefs arrive 
at the same time and collect their orders, paying for the 
produce then and there. 

FarmLink also collects a 5% com mission from both 
buyers and sellers and Adams has a check in the mail to 
the farmers within days. 

He also restricts his suppliers so that, apart from 
fruit and vegetable producers, they do not compete with 
each other. 

Beekeeper Haarsma, who runs his beehives in the 
Grand Rapids area, became indirectly involved first with 
the coop and then FarmLink through Wells. 

Haarsma pollinates Wells' trees each Spring and Wells 
sells Haarsma's honey at his farm ou tlet. 

With the launch of FarmLink, Wells signed up for 
both his fruit and Haarsma's honey. 

The attraction for both men, who previously sold 
mainly though farmer's markets and farm shops, was 
selling directly to the chefs. 

"By selling direct we have communicaqon with the 
customer and can supply fresher product," Wells says. 

The reaction from the chefs was immediate. 
Haarsma says he has seen an increase in demand 

from the chefs for the one-gallon containers of honey he 
offers at FarmLink. 

"Scott has sold more honey for me this year than ever 
before," Haarsma says. 

And while their sales through FarmLink are still 
small, they say the venture is new and hopefully it will 

For Haarsma it is a trip back the old days when he 
started beekeeping in 1987. 

"In the past we did sell and deliver directly to sohools, 
restaurants etc.," he says "That went away but is coming 
back in FarmLink. It would probably be cost- and time­
prohibitive to deliver to each customer location. 

"FarmLink is a return to close to what we used to 
be." 

Wells says time will tell if FarmLink grows and 
catches on. 

"We have been selling Al's honey for a number of years 
now and sales keep growing," he says. "We sell it at our 
own farm market and at three local farmer's markets. 

"People love the local honey and that we use Al's bees 
to pollinate ou r fruit trees each Spring." 

FarmLink has been operating weekly but this Sum­
mer Adams is looking at expanding it to twice weekly 
perhaps adding a Friday to the existing Wednesday 
operation. 

"There is a need for volume going into the weekend 
and to keep it fresh, especially with the veggie and fruit 
producers," Adams says. 

Adams has a reason for insisting on growers and 
buyers meeting each week as orders are filled. 

"I want people to know the guy growing their food," 
he says. "I want the buyers to know the people supplying 
their product. We get a few beers and have a happy hour 
with chefs and farmers on a Wednesday afternoon. 

"With FarmLink that relationship changes the prod­
uct. The chefs are influencing the farmers now. The chefs 
are saying, 'You are bringing this in, great. But if you did 
it this way or grew this, I would buy it'." 

It takes the gamble out of the crop for small farm­
ers. 

Chefs have a direct relationship with farmers. 
"Farmers don't have to make 20 deliveries to 20 

locations each week," Adams says. "They make one and 
the buyers come in and get it and the farmers talk to 
them and then go back to work doing what they do best, 
growing stuff." 

Adams says some producers like to go to farmer's 
markets, but for some it's the biggest pain in their rear 
end. 

"They are not social beings," he says. "They like be­
ing out by themselves in a field. That's why they are a 
farmer. 

"Society has almost forced them into this spot. They 
are not big enough to sell to the chains. They are not even 
big enough to aggregate with their like fellows . 

"This way they are having the direct relationship with 
the people they need to have it with." 

Six months into its operation, FarmLink had about 
15 producers signed on, selling everything from fruit and 
vegetables to honey, goat cheese, lamb and ducks. 

There are 12 regular buyers, all restaurants except 
for St. Mary's Hospital. 

With these numbers, FarmLink is turning over $2,000 
to $2,500 a week. 

"If I can get 20 or 30 people shopping, that's going 
to be fine." 

Adams says FarrnLink is a learning experience for 
some chefs. 

"They work with food but some don't even know what 
grows when . 
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FarmLink is attracting quality restaurants with chefs 
that want to do food the right way. If a crop gets wiped 
out, they will change their menu. 

The system is a radical change in making chefs come 
into pick up their supplies. 

"I am shifting the power." Adams says. "The chef is 
coming in here and meeting the farmer, He gets to care 
about that farmer. He's your guy; not just some name­
less, faceless entity. 

"It's a big shift. I want to even it up a bit more for 
the farmer." 

Adams says the restaurants are crediting the system 
on their menus and including the FarmLink logo. 

"It's taking off because it makes sense," he says. 
"Farmers are a different species and chefs certainly are. 
I understand them both. 

"Organic is not essential for quality food. I want people 
with good intentions. If I know the guy growing it and I 
trust him, that's enough for me. 

Adams quickly found the FarmLink model can be 
universal. 

When he traveled to a Slow Food International con­
ference in Italy he spoke of his operation and when he 
returned to his seat found 20 people waiting to talk to 
him about it. 

As a result he is setting up a website for two women 
in Gambia to offer a Food Link program there. 

This gave him another idea - make the model avail­
able worldwide. 

He set up a website that offers two options. 
Computer- and Internet-savvy entrepreneurs can 

download the shareware program and use it to create 
their own FarmLink programs. 

For those who are not, Adams will set up the local 
program anywhere in the world. 

"If you are interested in food but need help and 
want somebody to host it, we11 put up a s ite for you , call 
it FoodStand Gambia or Hampton Roads FoodStand, 
whatever. 

"We11 host it; we11 keep you in business; we will work 
with you and get you up and running." 

Adams says there are no upfront costs, but his 

charge to operate the site, including its marketing and 
accounting is 5% of sales - 2.5% from buyers and 2.5% 
from farmers." 

The people using the system set their own commis­
sion percentage. 

''We have the softwear developed to make these con­
nections," he says. "I am not going to give it to somebody 
two blocks away, but it doesn't hurt us to give it to some­
body else somewhere else. 

"It easily and quickly allows people to connect with 
their local growers. It gives farmers wherever they are an­
other revenue stream that they don't have right now." 

Adams is in the process of setting five for this year 
including in Hampton Road, Virginia, and in Saugatuck, 
St. Joseph, and Traverse City in Michigan. 

"I would like to set up a whole network of these 
throughout the state of Michigan," he says. lmli 

Alan Harman is a.freelance writer who lives in Michigan. 

PACIFIC NORTHWEST BRED QUEENS TABER'S on the web . . . www.mdasplitter.com 
Natural, gentle, colony-rearing techniques 
developed from 40 years of research in the 
t radition of Dr. C.C. Miller, G.M. Doolittle, 

and Rev. LL. Langstroth, the fathers of 
modern beekeeping 

ON-THE-SPOT QUEEN REARING 
Download Free PDF and learn how 

to rear quality queens from your own 
stock w ithout grafting 

INTERNATIONAL MATING NUC INC C, 2009 

VSI/RUSSIIN/WllD 
SURVIVOR STOCK 

OLYMPIC WILDERNESS APIARY 

HYGIENIC • MITE RESISTANT 
Selecting for Nosema Tolerance 

Isolated Mating Yards 

Hardy. Work@cooler Temperatures 

- No Package Bees -
Queens Available Summer and Fall Only 

866.204.3426 (toll free) 
www.wlldernessbees.com 

BEE CULTURE 

RUSSIAN QUEENS & PACKAGES 

Phone 707.449.0440 
P.O. Box 1672 

Vacaville, CA 95696 
www.honeybeegenetics.com 

35 



EIE!c::tre>nic:: . F 
Can Facebook Be Useful To Tod --~ 

Honey bees know all about the concept of social net­
working. They, along with ants and termites, started the 
idea millions of years ago, and are able to spread complex 
information through their colony quickly and easily with 
an intricate set of pheromones. Humanity has recently 
seen the rise of a social network, the Internet, which can 
be used for sending complex information across the globe. 
Though a number of social platforms on the Internet have 
risen and fallen, Face book has gained popular acceptance 
and now seems to be nearly ubiquitous in our culture. As 
of August 2011 50% of adults in the United States said 
they used a social networking site. That's 50% of ALL 
Americans, not just those who say they are online. Only 
six years ago this number was 5%. 

I write this from an outsiders perspective. Though I 
was in university when Facebook came to life, I think I 
was living in a beekeeper's trailer at the time and never 
bothered to sign up. To me the concept fell into the Too 
Much Information category, and appeared to be another 
time sink when the hours and minutes were precious 
enough. Plenty of other criticism of Facebook can be 
found in a massive Wikipedia page, from privacy issues to 
data mining to it being a major cause cited for divorce in 
the UK. 'What is wrong with good old-fashioned email?' I 
have always said. But instead of being a flash in the pan, 
Facebook has penetrated our society and it looks like it 
is here to stay. 

I steadily ignored Facebook until a recent combina­
tion of events occurred. I was working in a yard of bees 
with my friend Francisco Rey, a Chilean queen-breeder, 
and he mentioned something like "Being on Facebook is 
like having a bee meeting all of the time." I happened to 
be reading about marketing retail honey in The Hive and 
the Honeybee the day before, and I had chuckled after 
seeing these lines: "The electronic age, however, has 
ushered in some significant changes which will aid bee­
keepers significantly in the future. Of special importance 
is the desktop computer. This flexible electronic device 
has several uses that can immediately be put into action 
by any agriculturalist." OK, so I was reading the 1992 
edition of HatHb, but that future is now. 

I pushed Francisco for more information on his use 
of Face book; he had a personal account and his company 
had a professional one. He was able to keep in touch with 
friends and customers from all over the world, and was 
able to look at pictures of bees of one friend in Jordan, 
another in Canada. But when I questioned him further on 
Facebook's usefulness for beekeepers, he skirted around 
the issue and talked more about using the website to stay 
on tabs with his kids. 

To look for more concrete reasons, I decided to sign 
up. I created a character, Apis mellifera mellifera,justyour 
everyday European honey bee, and planned on floating 
from profile to profile like blossoms bursting with nectar 
to see what was happening in the beekeeping world of 

Facebook. 
After finding a picture and setting my status to female, 

single and works for 'Queen Bee,' I began looking through 
profiles. I wasn't the only Apis mellifera with a Facebook 
profile, so I sent a few friend requests to the other on­
line bees. I decided to 
"like" a few things, like 
Bee Culture Magazine 
and The National Honey 
Board. I 'poked' another 
friend of mine, which I 
guess is not as drastic 
as a sting. I perused 
the Beginner Beekeeper 
Page and saw an amaz­
ing picture of honey 
hunting. I saw that Eva 
Crane had a Facebook 
page , as did Lorenzo 
Langstroth. If Reverand 
L. had this page back in 
1851, do you think that 
he would have posted 
his discovery on his 
wall? (Pondering, as 1 
had so often done be­
fore ... ) Ethnobeeology 
had a very interesting 
profile full of interna­
tional bee information 
that dragged me away 
to a few sites. I learned 
that I could have re­
ceived minute by minute 
updates of the ABF con­
ference in Las Vegas via 
the Honey Queen. I saw 
that The National Honey 
Board is friends with the 
National Peanut Board, 
and suspect when they 
get together they make some great sandwiches. I clicked 
and scrolled through a slew of videos, links, pictures 
and the next thing I knew three hours h ad disappeared, 
my neck and eyes hurt and my browser was set on the 
profile of my high school girlfriend. I cursed the wander­
ing mouse, shut down the computer and went outside to 
enjoy the rest of the day. 

1n my next session I vowed for more discipline and 
I began by looking at the marketing strategies of retail 
honey producers. Face book has expanded beyond the per­
sonal. According to a Merchant Circle survey of January 
2011, 70% of local business use Face book for market­
ing, up from 50% in the same period the year before and 
37% said that creating a profile on a social network is a 
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' Beekeeper? 

highly effecting marketing/ advertising method. This is the 
modern day 'honey stand' at the county fair, except open 
24/7 and with much more potential for exposure. 

The profiles of retail honey producers, as well as 
the National Honey Board, seem to have a central and 

focused use for Face­
book; the promotion of 
honey consumption . 
When a customer navi­
gates to the producer's 
profile (bear with me 
here, experienced FB 
users) he or she can 
'like' the page, meaning 
that every time there is 
an update, the customer 
will be notified. Here 
is example of a post 
from the National Honey 
Board: "Looking for din­
ner ideas for tonight? 
Check out Bobbie Flay's 
Rib Eye Steak With 
Chipotle Honey recipe! 
This sounds incredible!" 
with a picture and a 
recipe link embedded. 
Or, another idea might 
be to alert customers 
about deals, sales, con­
tests or new products, 
interspersed with posi­
tive links or videos to 
promote a meaningful 
dialogue about honey 
and bees. 

The opinions on 
Facebook's use varied. 
Leeanne Goetz of Honey 
Ridge Farms in Brush 
Prairie , Washington 

wrote "(Face book) has its benefits for exposure but I have 
no way of knowing how it influences sales. I would not say 
it is more useful than an email list or website however. It 
is another tool for public relations and keeping our name 
in front of others." On the other side Carla Marina of Red 
Bee Honey, a beekeeper, author, designer and honey 
sommelier, claimed that Facebook has greatly helped her 
business and book. She has six different Face book pages 
and wrote "It's a good tool if you use it correctly and is 
part of the overall marketing required to be competitive 
in today's economic environment." Indeed, the competi­
tion for consumer attention is a fierce business, and it 
seems that Facebook can be used well, or may even be a 
necessity depending on your market . 

Will iam Blomstedt 

Another useful way I found beekeepers using Face­
book was through their local associations. When creating 
a Facebook group page any of the invited members can 
submit posts for the rest to see. These posts can be recipes 
for pollen patties, links to petitions, questions about bees 
and beekeeping or reminders of events in the area. For a 
good use of a Facebook I invite you to look at the Morris 
& Somerset Counties (NJ) Beekeeping Association page. 
This Spring was early, and the beekeepers in New Jersey 
were confronted with a number of beekeeping oddities. 
One member posted a picture of his wrapped hive over­
flowing with bees in mid-March, asking if anyone else had 
a similar problem. Other members chimed in and linked 
a video to an Indiana beekeeper who was adding supers 
to an overflowing hive in early March. One of the group's 
more experienced beekeepers posted that the bees were 
three weeks ahead of schedule and gave practical advice 
on how to best care for them. These sort of interactions 
seemed helpful for the questions and problems that occur 
between meetings, and for spreading information through 
the association rapidly and easily. 

While wandering through these association websites, 
I remembered someone once telling me that high s chool 
reunions are losing their importance because ofFacebook: 
people no longer need to gather together to learn about 
each other. Do we really want to go have awkward con­
versations with people when we already know everything 
about them from the safety and comfort of our computer 
chair? Will physical beekeeper meetings fade away to be 
replaced by this constant online version? Do we really 
want to be having a bee meeting all of the time, as Fran­
cisco put it? Is there something important about face-to­
face human interaction that we shouldn't ignore? 

As I pondered these questions my mouse button 
began wandering again and I found myself hours later 
playing Farmville, Facebook's online farming game (Yes, 
online farming: another reason to fear for our future). My 
online beehives were dying. Because I hadn't tended them 
in a few days, three bees had flown away. Three. It looked 
like I was going to have to spend more time tending my 
online bees, the real ones can take care of themselves. 

Facebook is about sharing information, but most ofit 
seemed to be on the light-n -fluffy videos, recipes, humor­
ous pictures side, which is a fine form of entertainment 
in small doses. The hard science world did not seem to be 
well represented, and for a more appropriate place to look 
one may have to point the browser to a forum like BEE­
L. But Facebook is entrenched enough in the American 
culture that it cannot be completely ignored if you are in 
the marketing game. For those of you still holding out, 
remember: it's free, fairly simple and has the potential 
for huge exposure. As for me, this trip into the world of 
social networking has not changed my opinion. I believe 
I'll take advantage of Face book's new deletion policy and 
spend the rest of the day outside. El'i 
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Home of the Misses Elizabeth Dickerson and Nell 
Pearce a t their bee farm near Woodinville, WA. 

Miss Elizabeth Dickerson 
among her beehives where her 

Caucasian bees are at home. 

William J. Hall - ------------ --= 

All who have studied the history of the honey bee 
know that beekeeJ2ing has been practiced for thousands 
of years. In those years past it was probably practiced 
by as many members of the fairer sex as the male api­
culturists (maybe more). The female beekeeper seems 
to possess a real love for the bees that they work and 
study diligently to refine the art and improve the whole 
process. The story that follows is a tale about three ladies 
that started a business including bees as the main part 
under rough conditions. 

In the good old days of 1920-21 two courageous young 
Seattle urbanites, young women had not only a desire but 
also a plan to escape the mundane and venture forth on 
their own. They had no thought of failure or defeat. The 
female of the species have great determination; for the 
bull closes his eyes when he charges, and the dam keeps 
hers open. Such was the zeal of these young ladies. 

The names of these first two ladies are Miss Elizabeth 
Dickerson and Miss Nell Pearce. Miss Dickerson was an 
instructor in physical education and Miss Pearce a trained 
nurse. Both were very skilled at their professions, but they 
had had enough of city life, and had aspirations to achieve 
something of value beyond the closed time cadence of a 
society that drained everything from its members and 
gave little back. 

Miss Elizabeth and Miss Nell ventured into the wil­
derness bordering what became Duvall highway which 
meandered along and through the Valley of The Samam­
sish (around Samamish lake). They-invested in a 10-acre 
tract of wilderness dotted with somber Douglas firs, vine 
maples, and western red cedar. It was beautiful land, but 
it was as rough as the wilderness of North America.. when 
the first pilgrims landed on the shore. This was just what 
the stalwart young pioneer women were looking for. 

In those days the would-be beekeepers found no 
improvements to help them with progress. There was no 
pavement, electricity, water, telephone, postal delivery, 
and none of the convenience of modern living of which 
they had been accustomed to (even for those early city 
times). Whereby, it took unyielding steadfastness on their 
part to learn and eventually master the rural environment 
and come up to the level of survivors in the rough. 

The year 1931, 10 years after they ventured forth in 
their quest, these persistent ladies were still striving to 
reach their goal of successful beekeepers in the wilder­
ness. About this same time in 1931, Miss Nell's sister, 
Pearl decided to join the two trail-blazers. She too was a 
trained nurse. Now that they were three, much more could 
be done to share the loa d of not only tending to the bees, 
but all the other chores that went into trying to become 

independent and successful business women. 
Twenty years after the first two ladies strode forth, 

they were still pushing out their horizons. The addition 
of Miss Nell's sister had been of great benefit from 1931 
to 1941. Those first years were stressful, but they were 
also very satisfying. The gift of knowing one can claim 
victory in spite of all odds is invaluable. 

At the end of the first 20 years, the three lady bee­
keepers were expanding their horizons far beyond the 
pinnacles of the Olympics a nd the Cascades. With a 
business that at that time extended not only from the 
paved highway that by then passed right by the front 
door unto the last beehive on the gentle knoll in the rear 
flanked by the evergreens, and even unto the ends of the 
western hemisphere, these pioneers were just as busy as 
their own bees. By 1940, many improvements over the 
rough beginning of 1921 were welcomed thankfully and 
hopefully with gratitude of nature's gifts. 

At the end of 20 years, four of the original 10 acres 
had been fenced , and one acre was under cultivation. 
Among the stumps were over 100 hives of Caucasian 
bees which had been hauled down just recently from the 
neighborhood of Sultan in the forested foothills of the 
Cascades near Stevens Pass. The bees had been moved 
down to spend the Winter at home within the bounds of 
civilization where black bears won't usually come plun­
dering for golden honey. 

These beekeepers were interested in doing a qual­
ity business only. Therefore, they produced only quality 
sweets such as honey and all kinds of high-grade spe­
cialties in jams made from gooseberries, black currants, 
wild blackberries, ground cherries, and marmalades. 
Their honey put up in jars and pails, was a delectable 
sweet distilled through the mysterious alchemy of their 
Caucasian bees. 

The choice of the Caucasian bees was probably 
prompted by the gentle nature of the Caucasian, or maybe 
the availability of the race. At any rate, the Caucasians got 
the job done just like these three remarkable ladies. 

This story is an example of what people can do - male 
and female - if they set their mind to it. The employ­
ment of the old rule of economics - Land, Capital, and 
Entrepreneur - does work, but there is an extension of 
the Entrepreneur that is the most important part of the 
system. The over and beyond element, where extra ef­
fort is stressed. A plan, a desire strong enough to keep 
the plan going even when it seems that things are going 
in the wrong direction, study that fuels the knowledge 
needed to succeed, and patience, always rewards those 
that have faith. GI 
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Happy summer, 
You are a bright, beautiful flower 

in life's garden. 

Your friend, 
Bee B.Q.ueen 

A bee lands on a flower. The anthers 
brush against the bee and the pollen 
sticks to her hair. The pollen is then 
transferred to the stigma of another 
flower or the same flower. The pollen 

The Inside Scoop 
works its way down the ovule to 

develop into fruit and seeds. 
onFlo~ers 

POLLINATION! 
Let's take a closer look at flowers. 

Most flowers have four parts - sepals, petals, stamens, carpels. 

Carpels 
This is the female part of the flower 
where the egg can be found. 
Carpels grow into fruits which 
contain the seeds. The parts of the 
carpel include the stigma, style and 
ovary. This is the part of the plant 
that holds nectar. 

Stigma - Pollen grains stick to the 
stigma. 

Mature Flower 

Style - This is the slender stalk that the stigma is attached to. Pollen moves 
from the stigma down the style through pollen tubes. 
Ovary-This is the part that becomes the fruit. The ovary protects the ovule 
which is the egg. 

Sometimes the carpels are referred to as pistils. The pistil is the flower's whole 
female reproductive system. The pistil can be made up of one or more 
carpels. For instance an apple blossom has five carpels. So the pistil is 
segmented into five carpels. Each carpel segment has a portion of the ovary, 
style and stigma and is pollinated separately. Peas and beans have only a 
single carpel which forms a single pistil. 

Stamen 

Illust ration by Marianna Ruiz 

Stamens 
These are the male parts of 
the plant where the pollen 
is produced. The parts of 
the stamen are the anthers 
and filaments. 

Anther- The part develops 
and contains the pollen. 
Filament - This is the stalk 
of the anther. 



(XX) 
Nature Detective 

You will need: 
A flower, a magnifying glass, paper and pencil. 

Go outside and observe as many flowers as possible. 
Write down what you see for each flower. 
Describe the petals (number, color, shape) 
Does the flower have a scent? 

Carefully dissect the flower. 
How many sepals, stamens and pistils can you see? 

Can you find the stigma, style and ovary? ~--------

Produced by Kim Lehman -www.kim.lehman.com 
www.beeculture.com 
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Blooming Riddles 
Can you guess what flowers these 
could be? 
1. A dairy product and a dish? 
2. A country with many cars? 
3. What he did when he sat on a tack? 

What does the letter "A" have 
in common with a flower? 

you can build a flower with all t 
http:! / ti nyu rl.com/8yfsm 

They both have bees 
coming after them. 

Materials: 
Fresh flowers and leaves 
White fabric or paper 
Wax paper or newspaper 
Tape 
Hammer 

Directions: 

Flower Transfers Everyone has 
these flowers 
on their face. 

Tape a piece of waxed paper or newspaper to a hard surface like a sidewalk. Lay 
the flowers and leaves on the paper. Cover with the fabric or white paper and tape 
down the edges to hold it in place. Gently pound on the fabric or paper until the 
colors begin to bleed through. _ _ _ _ 

Bee Buddy 
Meet Riley Brunson, age 11, from 
Washington State. She is learning 
how to be a beekeeper by 
working with her parents. They 
run the Earth Family Bee Farm. 
Riley wishes that people would 
stop spraying pesticides, herbi­
cides and fungicides because 
they are harming the insects of 
the earth including the bees. She 
likes working around bees and 
also loves the honey that they 
harvest from them. 

ill<BCB®@IIDCB 8l ill<B<B ffimc{\c{\~ ~ 

Name: 

Address: 

Send t wo se lf addressed st amped 

envelopes and t he fo llow ing 

information to : Bee Buddies, PO Box 

2743, Austin, TX 78768. We wi ll send 

yo u a members hip card, a prize and a 

City, State, Zip Code --------

I Age: ___ _ Birthday: 

E-mail (optional) 
\ - - -

I 

) 

Send all questions, photos and artwork to: 
beebuddies@hotmail.com or mail to the above address. 



Bay Area Beekeepers 

Kenslngto ogue 
Judith Adamson 

"I've been called a Ro3ue because beekeepin3 is ille3al in this little square mile." 

I moved to Kensington, California in 1973 and a 
year la ter bought a hive out of The Berkeley Barb for 
$25. My mother had been a beekeeper, and I made bee 
equipment and helped her extract the honey when I was 
a kid. It must run in the family because my brother has 
15 hives in Big Sur. I have only two hives now. I've had 
up to 25, but they were in 
out-yards, and recently I 
decided I only want to have 
bees in my own yard. From 
just those two hives I can get 
about 150 pounds of honey 
a year. I give it away to fam­
ily and sell to neighbors and 
friends. 

I've been called a "rogue" 
because beekeeping is illegal 
in this little square mile 
that's Kensington, but I do 
it anyway. Contra Costa 
County has an ordinance 
that makes beekeeping il­
legal, but cities can override 
this ordinance as most have 
done. Since Kensington is 
unincorporated, it's unable 
to change the ordinance, 
so it's subject to the laws 
of the county. I'm not wor­
ried about being found out. 
My neighbors know I have 
bees, and actually they're 
delighted because the bees 
pollinate their gardens and 
fruit trees. 

David Eichorn 

I've had a bee equipment business and I've taught 
beekeeping for many years at Contra Costa College. I also 
teach private students in the spring. I have an observation 
hive which I take to classrooms and tell kids all about 
bees. They just love it, and I love to teach them. I'm also 
the go-to person in the East Bay to take unwanted swarms 

which, as a public service bee­
keeper, I find homes for. 

People ask me why I'm a 
beekeeper. Beekeeping is end­
lessly fascinating, and I love it 
because it's a lifetime learning 
process. Bees and elephants 
are the two animals that just 
fascinate me. Bees and their 
lifestyle are mysterious, and 
anything mysterious is more 
interesting because there's 
always more to discover. 

We all know there's an 
order in the hive - the queen's 
the queen, the workers do all 
the work. But there's just so 
much more. New bees that 
emerge immediately go to work 
in the hive doing cleanup. They 
clean the hive spotlessly, often 
needing to remove bees that 
have died in the hive. They're 
also responsible for making 
wax, building the comb and 
transferring nectar and pollen 
from the field bees. 

My honey, and the Bay 
Area's honey in general, is 
largely eucalyptus since 
there's so much of it and it 

David Eichorn removing a huge hive from the Port 
Costa church belfry. 

Field bees fly back from 
their foraging with bellies full 
of nectar and pollen pock­
ets full of pollen. The inside 
workers are right th ere at the 
entrance, some to take the 

has a long, rich blooming season - Decemoer through 
June. Its nectar is high in sugar, and the honey bees Jove 
it. I have lots of raspberries in my yard and citrus trees 
nearby, which they also love, so that gets mixed in. En­
vironmentalists in the Bay Area are on a rip to get rid of 
the eucalyptus because it's an exotic tree and they think 
it's taking over the old oaks and redwoods. Ironically, 
eucalyptus doesn't need pollination, but bees adore its 
nectar so pollin ate anyway. 

nectar - mouth to mouth, while the foragers store their 
own pollen. And the field bees go right back out to get 
more. It's all perfectly timed and methodical. The house 
bees deposit the nectar and pack the pollen into cells 
to a certain depth, knowing to place it adjacent to the 
laying area of the queen so the bees who are feeding the 
larvae can easily get it. They mix it with secretions from 
a gland in their head and then exude the milky white 
substance - the exact right amount - into the cell for 

42 BEE CULTURE June 2012 



the larva to ingest; eventually it morphs into a pupa and 
then adult. When you hold a frame to the light you see 
all the different shades of pollen - brown, yellow, orange, 
red, grey-blue-all mixed up in the cells. It's a beautiful 
multicolor array. 

The house bees have eight wax glands and are the 
only ones capable of making wax because the field bees' 
wax glands atrophy. House bees ingest the honey and 
make wax. When the nectar has evaporated to 80% sugar, 
all those cells that have the honey are capped with a very 
thin coat of beeswax which holds the honey in. 

Honey is virtually indestructible and has been found 
in Egyptian pyramids that are thousands of years old . In 
fact, it may be the oldest food. Another mysterious thing. 
.. how do the bees know how to put just the right amount 
of acid into the honey to preserve it? It's been known for 
centuries that honey is antibacterial and can be applied 
to lesions and cuts. 

Another group of house bees cap the larval cells with 
something that's not quite wax. It's a mixture - a brown 
color - of new and recycled wax, pro polis and other mate­
rial. This is so the young bee can push through it when 
it's ready to emerge. It's fantastic to see it happen. Nobody 
helps it; the young bee struggles valiantly with its front 
legs and head to come out. 

For a long time I was resentful of drones; they give 
males a bad name, but they're actually the colony's insur­
ance policy to continue the queen's genetic line. If a hive 
produces a new queen because the old one died or was 
injured or just got old, she has to get mated. If she's not 
mated, she only makes drones and a hive cannot survive 
with only drones. She has to be mated to make females 
because it's the sperm that makes the females who are 
the workers. The queen has the magical ability to with­
hold sperm if she does want to lay drones, and the rest of 
the time she gives a little bit of that sperm to each egg to 
make a worker bee. At the height of the season, which is 
around May, the queen will lay 1,500-2,000 eggs a day. 
She just puts her rear end into a cell that's been cleaned 
and groomed and deposits an egg. Along comes a worker 
to feed royal jelly to the egg. It's precision timing. 

The comb itself is mind-boggling. It's quite amazing 
that the bees can make these perfect hexagonal struc­
tures. The hexagonal cell is the absolute best shape. 
Inside the hexagon is the circle that holds the egg. If you 
think of the alternatives ... a triangle can take a circle and 
is very strong, but there would be a lot of wasted space, 
and it would use a lot more wax. An octagon can take a 
circle, but octagons won't interlock and fit tightly together. 
A square could take a circle but would be too weak. The 

hexagon is absolutely perfect. It's the strongest, uses 
the least amount of wax and saves the greatest amount 
of space. It's the miracle shape. When I pick up a frame 
after I've taken the honey out it's the weight of a feather 
- so ligh t and yet so strong, and virtually indestructible. 
God, or whatever you want to say designed this, made 
the construction work perfectly. 

When I go into the hive and pull out a frame of brood, I 
look at a laying pattern, and what I like to see is a complete 
plate with no cells that the queen has excluded. She's so 
well programmed that she lays an egg in every cell and 
doesn't hop around. Who knows whether she lays them 
by row or in a certain area at one time because you can't 
watch the queen. She seldom lays an egg when you pull 
the frame out because she doesn't like the light. Usually 
you're not lucky enough to see the queen at all. 

Swarming is an amazing process. First of all, the 
Mother Queen slims down because the workers pu t her on 
a d iet. She lays eggs in queen cups that her workers tum 
into queen cells. They're large, rough, vertically hanging 
cells made out of the same material they use to cap the 
brood. To make the queen, they feed the larva more and 
better food. They feed them the right amount to create a 
queen. The first virgin queen to emerge stings the sides 
of the other cells to kill them or, if by chance two emerge 
at the same time, they fight for dominance. 

Just when the new qu een is ready to emerge the old 
Mother Queen takes off with about half of the hive to find 
another place to live. This is the swarm. It's amazing to 
think of the timing of all this and how half of the hive is 
"chosen" to leave. 

I took a swarm the other day. When I take a swarm, 
the presumption is that the queen is in the swarm, so I 
act as if she's in there. I went to look the next day and 
there on the lid was the queen. I didn't know why she 
was there - she belonged inside the hive - but there 
she was, and she was quite small and black. I was very 
nervous. As a beekeeper I'm very cautious when work­
ing around the queen. You don't want to damage her in 
any way because a swarm, which doesn't have a hive 
yet, has no way of generating another queen, so they're 
particularly vulnerable at that point. I saw this beautiful 
little black queen walk down into the hive, and I wasn't 
anxious anymore. 

I could go on forever. This is why I'm a beekeeper. lmll 

Excerpted from Backyard Beekeepers of the Bay Area by Judith 
Adamson; www.Ba.ckyardBeekeepersBayArea.com. David 
Eichorn, larkhom@ptt.net 
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Michael Hegedus 

Last Fall was the Brooklyn Beekeepers Club's '4th Annual 
Honey Tasting' and awards party. Though every year seems 
special, this event had a new factor giving it a sweeter reason 
to celebrate what we beekeepers no longer take for granted 
(honey, and a place to keep bees), it was the first full season 
since the legalization of beekeeping in NYC! 

And it brought out dozens of clandestine honey produc­
ers! 

In fact, a large part of what the BBC has tried to do for 
the last four years (during bee prohibition) was to get as many 
local beekeepers together as it could find. The idea was for us 
to get to know each other, and to share our knowledge and 
experiences. 

I first started the 'Tasting' in '06 by inviting a few local 
beekeepers over to my place so we could try each others urban 
honey. The next year a dozen beekeepers came by for a relaxed 
social event with an amazing assortment of local honey, as 
well as an eclectic selection of honey from around the world 
(as beekeepers would invariably collect honey on their travels), 
some good conversation, and perhaps a few libations (including 
the Club's signature 'Honey Sangria')! 

What now makes the 'Honey Tasting' so special is that 
it draws urban beekeepers, with only one or two hives, into 
bringing samples of their very limited supply of mostly 'Single 
Hive' honey. 

Many urban beekeepers produce single hive honey inciden­
tally, as they may have only one honey super to extract! They 
may also have the time, and inclination, to separate, extract 
and bottle the light frames of honey from th e dark ones. 

This type of artisan honey is also sought after by consum­
ers with allergies who prefer it's localized (local pollen rich) 
properties to ease their symptoms. But of course it also offers 
a u nique flavor representing the local nectar of their area. 

An eight ounce jar of 'Organically Produced' (no use of 
chemicals or antibiotics in the hive), unpasteurized, 'Single 
Hive' local honey in New York City sells for $20! Of course no 
one is sure if chemicals are used on the flowers the bees visit, 
but many consumers now understand that most flowers in the 
city are not sprayed with pesticides/herbicides the way farmers 
use them in the rural areas to spray their crops. 

Beekeepers, in my experience as a third generation bee­
keeper, seem to be very territorial, and urban beekeepers are 
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no different. When they arrive, they want you to feel that 
they are representing a specific area, or neighborhood, 
and often have the honey named after it: 'Heights Honey' 
from Brooklyn Heights, 'Eleven 216 Honey' from zip code 
11216, 'Honey Bee Local 718' from area code 718, etc. 
It's almost tribal, how proud each beekeeper is of their 
neighborhood's honey. They pull an 8oz.jar from a secret 
deep pocket of their jacket, or carefully unwrap what was 
sta s hed in their currier bag, and a grand smile crosses 
their face. If we're really lucky, they will reach for a second 
jar of a different color from a braggingly second extraction. 
F'or that moment, their 'single hive' honey is who they are! 
And, like a proud parent, it is their legacy! 

The great success of su ch an event has all to do with 
the sheer number of beekeepers living in such a small 
area. This year we had 28 beekeepers bringing their lo­
cal honey. Nearly double the number from last year, and 
triple from the year before. But there could be perhaps 
three times as many in NYC. Though New York City, since 
it's legalization, has encouraged beekeepers to register 
their hives with the city, the city has yet to release the 
number of beekeepers that have done so. 

The BBC also embraces the national community, that 
is, it encourages the local beekeepers to research , and 
support, the many companies across the U.S. that are 
here to provide us with the information and resources 
available to succeed. 

By contacting as many supply companies, and breed­
ers, as it can find across the country, and asking them to 
supply catalogues/flyers, and door prizes for the event, it 
provides industry updates for the experienced beekeep­
ers, while the new beekeepers (the various classes here 

1 Drone Comb 
1PM Mite Control 

VISA 

are now filled with hundreds every year) get an idea of 
the variety and scope of their options when it comes to 
equ ipment, bees, and literature available to guide them 
in their first steps. 

Since the 'Tas ting' opened its doors to the public in 
2008, the suppliers across the country have been more 
than generous with their donations! They've been sending 
everything from bee books, and candles, to certificates 
for packages, queens, and complete hives! Often the 
beekeeper running the 'smallish' supply company is so 
thrilled with the idea of supporting urban beekeeping, 
and a 'beekeepers club', that it sends extra items for the 
BBC to raffle off. To raise funds for the club to encour­
age it's su ccess. 

Bu t for the BBC, the 'Honey Tasting' is, and has 
always been, an even t to celebrate 'The Beekeeper'! ALL 
donations are GIVEN away, and for the 4th year in a row, 
EVERY beekeeper has won a prize (averaging $30). A $5 
entrance fee at the door, and ajar of honey, is all it takes 
to cover the costs of the room and supplies (washable 
plates, knives etc. are u sed year after year. As little as 
possible ends up in the land.fill.) 

With Summer just around the com er, it's time to start 
anticipating next Summer's honey flow, and for the BBC 
to start planning the its '5lh Annual Honey Tasting'. We 
can open the new catalogues and resources picked up at 
the last tasting, email our new beekeeping neighbors, and 
hope for some Spring honey. With legalization now firmly 
behind us, and the new classes starting, we anticipate 
this year's tasting to be the most su ccessful yeti Of course 
there is no guarantee we will get any honey, but at least 
we have a place to keep bees! (legally) D 

Foundation 
• Full Depth & Medium Depth 

Plastic Foundation - Beeswax 
Coated 

PROTECTYOURINVESTMEN~ 
10-Year Guarantee 

13818 Oaks Ave, Chino, CA91710 

INCi:RO Pro~ 1hd n U:S.A 800.233.2662 
info@pierco.net • www.pierco.net 

Call for Distributor nearest you Over 30 Years!.! 

June 2012 BEE CULTURE 45 



College Beekeeper ©©ILIL~@~ 
Is Both A . 1> • 

Blueprint And A 
Support System 

Michael Smith 

Of all the hot-topic problems facing honey bees today, 
the dwindling number of beekeepers, and their advancing 
age, has received little attention. Quite frankly, beekeep­
ers are getting older, and we need a new generation of 
younger beekeepers to take up the reins. Regardless of 
any other problem, fewer beekeepers mean fewer bees 

to go around. 
Mos t beekeepers are older males. That's good news 

for me, because one day I'll be old, and I'm relatively 
sure my gender will remain the same. But for right now, 

I'm a young beekeeper, and I'm a student. And being a 
student tends to complicate beekeeping: I have no fixed 

housing, I have no income, and I'm always busy. Learn­

ing beekeeping is tricky enough - imagine the difficulty 
for a first-time student beekeeper! 

College Beekeeper helps overcome this challenge, by 
helping students initiate beekeeping programs at their 

place of education. The idea behind the initiative is s im­
ple: get bees on college campuses so students can learn 
beekeeping by actually doing beekeeping. Mentored by 
local beekeepers, who provide essential help for setting 
up the programs, the student group gradually becomes 
independent as they gain confidence managing their own 
colonies. Within a year or two, College Beekeeping groups 
function just like any other student club, with older 

students instructing new arrivals. Since college can last 
four years or longer, even the busiest student will get to 
participate in the full gamut of beekeeping. 

To be honest, my initial motivation behind College 
Beekeeper was somewhat selfish. I wanted to learn 
beekeeping while studying at the United World College 
of the Atlantic (UWC-Wales), and su spected that the 
administration would be more willing to allow a group of 

students to set up hives rather tha n an individual stu­
dent. With an awesome local beekeeping mentor, Chris 
Adam, who I met through a serendipitous series of events, 

we were able to begin beekeeping. Three months later, I 
graduated, leaving the group Ln the hands of the students 
and Chris. Seven years later, that s tudent group is still 

thriving. Since then, student beekeeping programs have 
sprouted up at Princeton University, Boston College, and 
Wageningen University (Netherlands), with others (hope­
fully) on the way at Brown University, St. Johns College, 
UWC-Maastricht (Netherlands) , and Cornell University. 

Using college campuses for beekeeping provides 

serious advantages. There's immediate access to a large 
number of young people, from a wide range of studies. 
It's easy to find 10 interested students without much ef­
fort, and normal to have groups of over 40. In the U.S., 

many colleges give financial support to student clubs, so 
a wisely worded proposal can cover start-up costs. Most 

importantly, local beekeepers are willing to donate their 

time, expertise, and resources, when they know it's going 
to an educational student group. 

College Beekeeper is both a blueprint and a support 
system for students. The website explains how to s tart 

a student beekeeping program, how to maintain it, and 
which schools already have programs running. It is also 
a way for me to compile all the u seful information from 
multiple programs in on e place. Like swapping good 

recipes, each existing program makes it easier for a new 
group to s tart up. 

So if you're a young beekeeper wondering what to do 
with your bees once you've gone off to college, perhaps 

you '11 consider s tarting u p a College Beekeeper program, 
and share your expertise with your colleagues. If you're 
off to college, and don't know a single thing about bee­

keeping, but would like to, starting a College Beekeeper 
program requires only time and gumption. Lastly, if you're 
nowhere near college age, but are keen on mentoring an 
enthusiastic group of students, then get in touch with 
your local college, high school, or university, and I'd bet 

there are some students who would love to learn from 
you. lmll 

To contact College Beekeeper, email coUegebeekeeper@Jmail. 

com, or visit our (uery basic) website: https://sites.google.com/ 

site/collegebeekeeper/ 
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ABF MEETS IN VEGAS 2012 

T
raditionally conventions of the American Bee­
keeping Federation end the first day with pre­
sentations to Special Interest Groups (SIGs). 
These include: Commercial Package Bee and 

Queen Breeders, Honey Producer /Packers, Small Scale 
Producer /Packers and others. This reporter attended the 
Commercial Package Bee & Queen Breeders session. Tom 
Glenn, one of the premier bee breeders in the country, 
provided an entertaining discussion of his philosophy: 
1) keep things simple; 2) focus on quality; 3) keep good 
records; 4) cultivate loyal customers; and practicing the 
golden rule. The latter is encompassed in the question, 
"Would I want this queen in my own colony?" From a 
customer's perspective Glenn Apiaries is perhaps the 
most comprehensive description of queen rearing and 
selection to be found on the World Wide Web http:// 
www.glenn-apiaries.com/ . The major message from Mr. 
Glenn was the conundrum of a grand bargain trade off 
in queen breeding, selection to narrow the genetic base, 
while laboring to keep it as diverse as possible. 

Mark Spitzig and Melanie Kirby of Zia Queens finished 
off the session with their description of using survivor 
stock for their operation http://www.ziaqueenbees. 
com / . They are perhaps unique in rearing stock in two 
extremely different areas of the country, Michigan and the 
New Mexican Highlands. This includes areas of isolation 
such as islands in Michigan and remote mountain val­
leys in New Mexico. They breed for longevity; the goal is 
to get bees living for two-years without treatment. Varroa 
usually kills a colony in 18 months; those bees are elimi­
nated from the breeding pool. Diversity is important as 
well and they have it in spades with their two geographic 
locations. The also collaborate with other breeders to 
ensure a broader gene pool to select from, again reflect­
ing Mr. Glenn's preoccupation with increasing diversity 
at any cost. 

T
he general session the next day featured a dis­
cussion of Sue Co bey's efforts to increase genetic 
diversity by importing queens froi;n Europe in 
cooperation with Steve Sheppard of Washington 

State University. One goal is to re-establish Apis mellifera 
caucasica in the U.S. In this effort, teams have visited 
Italy, Slovenia, Georgia and other European areas, bring­
ing frozen semen into the U.S. 

Each year certain themes become apparent in the 
scientific presentations at the American Beekeeping 
Federation convention. Both the broad areas of pesticide 
effects on bees and honey bee nutrition seemed most im­
portant in Las Vegas. Thus, topics like nutritional stress 
on migratory colonies, as well as honey bee diseases, 
and the more subtle effects of pesticides on honey bee 
populations were emphasized. In the latter situation, it 
is becoming clear that a paradigm shift in occurring in 
how scientists and beekeepers view pesticide effects on 
honey bees. Specifically, the traditional way of looking 

Malcolm Sanford 

at pesticide kills via acute toxication (poisoning) of adult 
bees is no longer sufficient. Studies must now be more 
nuanced, looking at a wider range of variables, includ­
ing longevity and behavioral and neurohormonal effects. 
In addition, studies in the past have almost exclusively 
focused on adult honey bees. The newer chemicals must 
now also be viewed with reference to their effect on other 
honey bee life stages (eggs, larvae, pupae). 

S
tudies of an enzyme class, Cytochrome (CPY) 
P450, at Pennsylvania State University is reveal­
ing that honey bees could be challenged by a 
number of pesticides in a novel way. CPY P450 

is responsible for detoxifying a range of chemicals, but 
this protection has a limit and can be "used" up when an 
organism is challenged by a large number of toxic materi­
als. This could be happening to honey bees, especially if 
they are also affected by beekeeper-applied materials in 
an effort to control Varroa mites. 

Insecticides have usually been a focus of most stud­
ies, but now their interactions with fungicides and her­
bicides are being looked at detail . 

Mark Carroll, a chemical ecologist at the USDA-ARS 
Tucson, Arizona described his experiments feeding bees 
as they were pollinating a number of crops, including al­
monds, apples, cantaloupes and cucumbers. Nutrition it 
seems is a "boom and bust" kind of situation; the results 
are not instantaneous in colonies. It also affects things 
like mite attraction and how colonies recover from the 
effects of pesticide poisoning. 

Gloria DeGrandi-Hoffman, who heads up research in 
Tucson, said that nutrition is the top research topic at 
that lab. One area is microbes and their role in making 
pollen digestible for honey bees. Another is the contami­
nation of pollen by fungicides and perhaps broad spec­
trum antibiotics. These conditions might influence queen 
replacement and colony immunity to disease. 

There is continuing research in how nutrition effects 
colony development. Use of "triple cohort colonies" (TCC) 
is revealing how the physiology of the colony is being 
changed by the food it consumes. Research at Texas 
A&M using honey bee brood pheromone to manipulate 
foraging resulted in the following abstract: http:/ /www. 
plosone.org/ article/ info:doi%2Fl0.1371 %2Fjournal. 
pone.0016785. 

"Division of labor is a striking feature observed in 
honey bees and many other social insects. Division of 
labor has been claimed to benefit fitness. In honey bees, 
the adult work force may be viewed as divided between 
non-foraging hive bees that rear brood and maintain 
the nest, and foragers that collect food outside the nest. 
This study demonstrates how division of labor associated 
with brood rearing affects honey bee colony growth rate, 
a token of fitness." 

Jeff Pettis reported on research concerning queen 
quality at the Beltsville Bee Laboratory in Beltsville, MD 
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http://www.ba.ars.usda.gov/ psi/brl/ index.html. One 
area of concern is the new nosema (Nosema ceranae) 
and how it might affect egg-laying rates and the queen's 
chemical signal to workers via queen mandibular phero­
mone (QMP). Study of the effect of pesticides on drones is 
revealing that there might be effects on mating behavior 
and sperm viability. Specific research using coumaphos, 
the active ingredient in the Varroa mite treatment Check­
Mite+, has shown extensive die off of sperm in queens 
that have become "drone layers ." 

T 
he USDA-APHIS is continuing it's National Honey 
Bee Survey, according to Dr. Pettis. It began in 
three states in 2009 , increasing to 34 by 2011. 
The plan for 2012 has now been issued http:// 

www.aphis.usda.gov/ plant_health/ plant_pest_info / 
honey_bees/survey.shtml. The 2012 National Survey 
has two major goals, 1) identify potentially invasive pests 
such as the exotic mite Tropilaelaps (a mite found on 
Asian honey bees); and problematic Apis species such as 
A. cerana as well as viruses; and, 2) conduct an epide­
miological survey that would meet the goal of developing 
a long-term overall baseline picture of colony health. 

"To accomplish these objectives, cooperators will 
distribute sampling kits, identify stationary and migra­
tory beekeepers who will participate in sampling of their 
honey bee colonies, collect and preserve samples, quantify 
parasite loads from bees collected in alcohol and forward 
live samples for molecular analysis. All data collected will 
be maintained at APHIS, ARS and UMD. This data will 
be entered into the APHIS NAPIS database as well as the 
BIP database described above." 

The BIP, or Bee Informed Partnership, referred to in 
the previous paragraph was also on the agenda http:// 
beeinformed.org/. Based on a human epidemiological 
model, the BIP survey will be highly publicized and avail­
able to all beekeepers online from March 30 to April 20, 
2012. This ambitious project will be analyzed over time 
and results delivered to the beekeeping community. It 
has five-year funding window and expectations are that 
it will become self-supporting in the future. 

Another exciting research initiative described by 
Dr. Marla Spivak, University of Minnesota is that of the 
Bee Extension Health group http:/ /www.extension. 
org/bee_health. A specific part of this effort is the Man­
aged Pollinator - Coordinated Agriculture Project or CAP 
http://www.extension.org/pages/24315/managed­
pollinator-cap:-coordinated-agricultural-project. 

It is made up of various teams, focusing on N9sema 
ceranae, viruses <Israeli acute paralysis virus as an indi­
cator of colony collapse disorder (CCD)>, toxicology and 
pesticide interactions and genetics and breeding. 

Dr. Spivak emphasized the stationary apiculture proj­
ect as something of extreme importance to beekeepers: 
"One of our biggest investments is a coordinated national 
study using seven sentinel apiaries (in CA, WA, TX, MN, 
FL, PA, ME) in an attempt to understand factors affecting 
colony survival in the field - parasite and disease levels, 
environmental toxins, weather, land use patterns, and 
their interactions. In general, this data set is showing 
the preeminence of Varroa mite, corroborating our lab 
studies above. High levels of Varroa are associated with 
high levels of virus and low populations of adult bees 
and brood." 

Research at the Baton Rouge Bee Laborato­
ry http://www.ars.us da .gov/Mai n / site_main. 
htm?modecode=64-13-30-00 was described by Dr. Jeff 

Harris, who has worked a long time on the Varroa sensi­
tive hygiene (VSH) genetic trait. This has been introduced 
into the U.S. honey bee gene pool in a number of ways, 
and there is active discussion about this at http:/ /vsh­
breeders.org/ . One finding is that there is a cost to the 
colony; too much hygiene can in fact be detrimental. 

T 
he current status of the Russian bee project is 
that it has been totally taken over by breeders 
that form the Russian Queen Breeders As­
sociation http://www.russianbreeder.org/ . 

However, the Baton Rouge lab continues to assist the 
association in making decisions that will contribute to 
the success of the line. 

Dr. Peter Teal of the Center for Medical, Agricultural 
& Veterinary Entomology (CMAVE) in Gainesville, Florida, 
is a chemist by training, but recently has used significant 
resources in this laboratory to look at both small hive 
beetle and Varroa biology. 

With reference to small hive beetle, he published a 
summary in the December 2011 E-Buzz published by 
the American Beekeeping Federation on its web site 
http://www.abfnet.org/ displaycommon.cfm ?an= 1& 
subarticlenbr=l 73#science_buzz: "So, this solves our 
question and we now know why we are catching beetles 
in areas where there are no managed hives in the United 
States. It's simply because the beetles are well able to 
survive and reproduce on fruit available in nature . . . I 
can honestly say that we have found odors from fruit to 
be far more attractive than the best attractant we have 
identified from bee hives and that we have a synthetic 
fruit perfume that is irresistible to beetles." 

A further reaching conclusion of Dr. Teal is that this 
beetle (Aethina tumida) of the family Nitidulidae may 
in fact have moved from fruit to honey bees during its 
more recent evolution. Finally, he is finding that beetles 
are repelled by crushed beetle larvae, opening another 
research possibility for the laboratory. 

The well-recognized fact that Varroa prefers drone 
brood has led to some experiments involving variou s 
chemicals extracted by solvents. At CMA VE researchers 
have found that frozen brood is no longer attractive to 
mites, suggesting some active material may be a repellent 
or attractant to mites. Study of the protein vitellogenin 
levels in Varroa influences whether they lay eggs. Perhaps 
some inhibitor can be found to "turn off reproduction in 
female mites." Another area for research at CMAVE is 
the use of RNA interference (RNAi) http://en.wikipedia. 
org/wiki/Rnai. This technology was first described in 
Bee Culture in 2008 with reference to virus treatment 
http://apisenterprises.com/ papers_htm/BC2008/vi­
ruse_treatments_RNAi.htm. 

On the last day of the convention in Las Vegas, 
a series of workshops were held on numerous topics, 
including: labor laws, apitherapy, residential beekeep­
ing, forming local bee associations, and beekeeping for 
prisoners. A packed audience attended a presentation 
by Randy Oliver, on Varroa integrated pest management 
(IPM) . Mr. Oliver is unique in that he is both a beekeeper 
and a researcher http://scientificbeekeeping.com. 
His pithy statements on treating honey bees for various 
maladies were alone worth the registration fee to the 
Federation convention. He is dedicated to "keeping Var­
roa miserable!" and by all accounts is succeeding in a 
number of ways. 

The 2013 meeting of the Federation will be at choco­
late headquarters in Hershey, Pennsylvania. This will be 



a big change in terms oflocale. There are not many large­
scale beekeepers in the region , wh ich have traditionally 
made up th e bulk of the Federation membership. How­
ever, perhaps a plethora of small-scale operators will be 
in attendance making up for this deficit. A slide show of 
J anuary's Las Vegas conven tion is available and informa­
tion on the event will be continually updated at http:// 
www.abfnet.org/ . Make your plans to attend now.Iii 

Malcolm Sanford is the retired Extension Specialist, Apiculture 
in FL, current Secretary of FL State Beekeepers Association, Editor 
of the Apis Newsletter and administers Bee Culture's Global Bee­
keeping Calendar, available at www.beeculture.com/buzz. 
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The Future Of Good Colony Management Starts With 
Rethinking How We Use Queen Cells 

The break in the writing thread 
concerning teaching beekeeper in­
structors continues this month to 
cover another topic. Last month I 
discussed the use of virgin queens. 
It seems important to step back, 
biologically at least, and discuss the 
various aspects of using queen cells 
in a small or moderate beekeeping 
operation. With the April release of 
my newest beekeeping book, Bee­
sentials: A Field Guide, I have taken 
a major position that every new bee­
keeper should start with or maintain 
not one but at least two hives during 
the first year, and then make a nuc 
(=nucleus) from those bees with the 
goal of entering Winter with two full 
and one half hives. My book and jour­
nal articles discuss the goal of having 
a higher success rate for new and 
formerly single colony beekeepers. 

Key to the production of a nu­
cleus is providing one or two frames 
of emerging worker brood with a 
queen, or n queen in development. 
During swarming season, worker 
bees stimulate the existing queen 
to deposit fertilized eggs into pre­
constructed queen cups. These bees 
are not worker bees at any time in 
their life, but always queens from 
the time the old queen places the egg 
in the cell. These bees receive royal 
jelly all their lives, and one assumes 
only the best of care. Compare this 
to the queens produced under the 
supersedure instinct. This is when 
the colony's decides to replace the 
old queen with a new queen, usually 
because she is producing a smaller 
brood area, less pheromone and may 
(or may not) be running low on sperm 
stored in her body. In this case the 
worker bees select a few worker cells 
and rebuild them, extending the 
architecture of the cell into the bee 
space between two combs, or inside 
breaks in combs. This worker bee is 
like a stand-in actress in a musical, 
when the star is unable to go on and 
the worker bee has a chance at being 
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queen. Only here the differences are 
nutritional, with the worker larvae 
receiving royal jelly all her life and 
thus being chemically (by special diet) 
converted into a queen. 

Generally swarm cells are at the 
edges of the frames, where the brood 
extends because of great growth. 
Supercedure cells are also near the 
edge of the brood area, but it is a 
reduced area. They appear usually 
on the face of the frame, where the 
proper-aged larvae are found. The po­
sition of these two different cell types 
is more determined by the status of 
the colony rather than the queen cell 
production process at work. 

Cells from open brood 
Some beekeepers make queens 

for new colonies by removing a frame 
or two of brood with eggs and larvae 
(along with sealed brood) so the new 
colony is able to raise their own 
queen. I consider this to be the least 
satisfactory method of queen produc­
tion, and for two reasons. First, this 
takes the longest time (from newly 
emerged larvae to laying queen) for a 
colony to produce a queen. Second, 
the new colony may be too weak or 
nutritionally prepared to produce a 
top quality queen. Some commercial 
beekeepers split strong hives, and 
let the queenless portion produce 
replacement queens. This is easily 

Larry Connor 

done just before swarming, when th e 
colony is in at least two boxes, with 
brood in both boxes. They do not 
find the queen, or remove any cells. 
Instead they spit the hive, and let the 
bees sort out the queen status with 
what is left in the new hive. These 
colonies are often put onto pallets 
and moved to a new location. When 
stronger groups of bees are used, 
this method may be successful but 
at a big risk of loosing valuable bee 
assets. Should a split fail to produce 
a queen, it is stacked back onto an­
other colony. For many commercial 
beekeepers this method is the only 
way to keep genetic d iversity in their 
hives, as each colony passes on genes 
to the daughter hives. No other sys­
tem does this. 

Using cells for new hives 
I just conducted a Master Class 

for the Denver Bee Club, and we 
made a new hive by using the swarm 
cells found in a strong, over wintered, 
natural comb hive. Natural comb, 
made without foundation, tends to 
be more random in shape and has 
lots of places for cell construction. 
The natural combs were structur­
ally less stable, and require pretty 
careful handling during the splitting 
process. We were successful in find­
ing several frames of brood and bees 
with relatively uniform comb filled 

Three swarm cells on a medium frame, extending below the frame. Note the queen cups 
(empty) and drone brood, also at the bottom of the frame. Swarm cells are associated 
with full frames of brood such as this one. 
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These two supercedure cells were selected from larvae at the edge of the broodnest. 
Now the brood area has been reduced. Associate supercedure cells with smaller brood 
coverage and smaller hives. These cells were re-built from worker brood. Beekeepers 
may make splits from these colonies, keeping the cells, but only when supplemented 
with extra bees and brood. 

with brood, some of it emerging. The 
stimulus for our decision to make the 
new hive was the presence of about a 
dozen swarm cells. There was some 
discussion if the colony had already 
swarmed because the colony was so 
filled with emerging brood. The queen 
cells were sealed, so it seems possible 
they might have. We remove three 
frames of brood, honey and pollen 
to make up a new hive and made 
sure that the two brood frames both 
had more than one sealed queen cell 
protected during the move to the new 
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bee box. Queen cells on the face and 
bottom of a frame are easily destroyed 
by a change in location. Two empty 
combs were pu t into the five-frame 
box to force the bees to confine their 
burr comb construction into the 
frames . 

Since we did not find the queen 
(but there were cells with worker 
eggs), we did not cut any cells, but 
left them in both the parent and 
the daughter hive. That way both 
colonies have the raw materials (eggs 
and young larvae) if the colony had 

A 48-hr cell that was 
completed by a two frame 
nuc, but tom apart when 
I opened the hive and 
separated the frames. 
The cell was attached 
to the adjoining frame. 
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already swarmed and there was no 
queen! The parent hive was weakened 
by the loss of three frames of brood 
and food, and the colony given more 
room for development. This may help 
break the swarming instinct, but 
there are no guarantees. 

This is an efficient and useful 
way to use queen cells. Rather than 
letting the colony swarm, by remov­
ing frames of brood we have reduced 
the population, and hopefully the 
swarming instinct. These queen 
cells are probably the best produced 
cells one finds. The parent colony 
and the daughter colony both need 
to be monitored every ten days or so 
unill there is proof of a laying queen 
in both units. In about a month 
the five-frame nucleus should be 
strong enough to move to a larger 
hive size. 

For those who seek using natural 
systems, the use of swarm cell and 
supercedure cells is quite natural, 
since the bees have done all the 
selecting. Even G.M. Doolittle, the 
'father' of modern queen rearing, 
recognized that bee-raised queens 
are often better than those produced 
under the transferal system he de­
veloped. 

Using queen cells from a queen 
rearing me thod 

I started producing queens by 
grafting in mid April this year, earlier 
than 2011. While I am watching the 
nurse bee population grow in the 
queen rearing hives, I am pleased 
that the cells that are being started 
(after mechanically moving the larvae 
from a worker cell to a plastic cell 
cup) generally look good. These cells 
may be used at two points in their 
development. 

Genetic transfer with 48-hr old 
cells -Two days after grafting (when 
the larvae are in their fourth day), 
we are able to remove six-day old 
queens (three days as an egg and 
three days after emergence), that 
are approaching the half-way point 
on their development path of 15-16 
days. The main advantage of this 
system is for a rapid and inexpensive 
way to transfer larvae from a special 
breeder queen, and a marvelous tool 
for small-scale queen producers to 
increase the genetic diversity of the 
bees in their hives. Imagine a local 
bee club meeting where every queen 
producer shares 48-hr cells with 
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other b eekeepers, either for trade, 
barter or sale. I have instrumentally 
inseminated queens from Glenn Api­
aries, but there are some survivor 
lines in Michigan that I could trade 
with area beekeepers for just the cost 
of fuel to drive to a central location, 
or meeting, to meet and swap cells. A 
two or three frame queenless nucleus 
will rapidly complete the construction 
of these cells. When made in advance 
the bees are biologically aware they 
are queenless and will respond to a 
started cell by feeding and building 
the cell. While we only gain two or 
three days over self-raised queens, 
we ben efit by having queens from 
the colony we select. Therein lies the 
benefit of th ese cells. 

The cells are well fed in the 48-
hour period from the time of larval 
transfer, and the larva floats on the 
top of the jelly. When young larvae 
are selected it will s till be too small to 
free itself from the surface tension of 
the jelly, but will be held here tight. 
This allows the transport of 48-hr 
cells without need for heating. I push 
the plug of the base of the cells into 
a plastic Styrofoam container and 
then cover the container with another 
plastic container or thin film to pre­
ven t desiccation during t ranspor t. 
It is not a fancy system, but I have 
successfully carried these 48-hr cells 
in the car and in an airplane-in my 
carryon bag, everything sealed in a 
zip-lock baggy. There are no bees in 
the container. Be advised that gov­
ernments regulate the movement of 
bees from state to state, and N EVER 

move bees from one country to an­
oth er without permits or face some 
serious fines and legal charges. 

Nearly mature or ripe queen cells -
Many beekeepers produce queen cells 
for themselves and for others tha t 
are within a day of emergence. This 
is a standard method of introducing 
queens into splits or nucs used by 
many beekeepers, and the benefit 
is that you know the queen source 
of these queens. The emergence of a 
queen will be within a day, making 
this a more sure thing. 

Both 48-hr and ripe queen cells 
should use a marking system to 
identify the queen. The easiest way 
to do this is to use one color plastic 
cell base to identify a queen or queen 
line. If you leave the cell base in the 
hive you can determine the queen 
line without too much record keep-
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Rather than letting the colony swarm, 
by removing frames of brood we have 
reduced the population, and hopefully 

the swarming instinct. 

Cells from cell finisher, 48 hours after grafting. Ready to be installed into a nucleus hive 
for construction completion. 

ing. Just make sure you remove the 
old cells. 

It is pretty important that cells 
be properly placed when they are 
put into the hive. I like to pus h the 
base of the cell into the top of a frame 
of brood. With 48-hour old cells it 
is quite important that they point 
straight down, not into the brood or 
into the adjoining frame. With a fully 
formed cell this is less of an issue. I 
find I need to leave a bi t more space 
between frames to prevent damage. 

Mature cells a re easily placed 
between frames, outside of the brood 
n est, right on the top bars of adjoin­
ing combs. This prevents damage to 
the ceU itself, allows proper emer­
gence of the queen, and eliminates 
the need to pull frames apart if the 

Bee population in cell 
finisher, mid 

April 2012. 
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colony was made up earlier or is be­
ing re-queened after a prior queen 
was removed. Ell 

Bee-sentials: A Field Guide by Dr. Connor 
is available for immediate shipping. Order 
from your favorite bee supply dealer or 
directly from Wicwas Press, 1620 Miller 
Road, Kalamazoo, MI 49001. The price 
is $29.95 postpaid in the United States. 
If you live outside the US, please email 
LJConnor@aol.com for a quote payable 
via PayPal. Or check out the www.wic­
was.com website for PayPal purchase. 
This full color book is ideal for use in bee 
classes and training programs, so contact 
Dr. Connor for quantity discounts to bee 
clubs. See the full-page ad in this issue for 
further information. 
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James E. Tew 

I know, I know ... 
I know, I know ... the 2012 season for package bee 

installation has passed. By now, we all have a pretty 
good idea if the 3# start is going to make it to the Fall 
season. But as I write for you, I am still in the throes 
of the strange Winter/Spring season of 2011/2012. At 
this moment, I don't know how things will end for the 
season. It is as though the past Winter and Spring were 
combined. A cool, protracted Spring followed a very mild 
Spring-like Winter. The mild winter part was good for my 
established colonies, but the cool protracted Spring phase 
has greatly increased the level of my "package anxiety." 
Now, as fruit bloom ends, a week-long "Northeastemer" 
is predicted to bring two to four inches of late season 
snow and cold weather for a full week. I presently have 
ten package colonies on nine frames of foundation and 
one empty comb. 

To you new beekeepers - I feel your pain 
About seven months ago, I retired from The Ohio State 

University. For all the years I worked there, I routinely 
purchased packages and installed them in typical fashion 
for various OSU programs. Since I had access to every 
piece of beekeeping equipment known to beekeepingdom, 
I had it nice. Feeders, extra equipment, and queen-releas­
ing cages - it was all there. That was all left when I left. 

I have written about my present status in past articles, 
so enough has been said. I did not retire from beekeeping. 
I am starting anew in beekeeping. I am purchasing and 
assembling new equipment. I bought ten packages using 
my personal money. So this is where I am - my package 
bees are on foundation and one empty comb and a week 
of serious cold is on the way. I have labeled my feelings 
"package anxiety." Let me start at the beginning. 

Google it 
Go ahead, Google "Package Bee Installation" and you 

will get over one million hits. One of the many segments 
said that one could learn to install a package by watching 
a two minute video. Across the Internet, beekeepers are 
bouncing and shaking 3# packages into awaiting equip­
ment. How difficult could it be? If you spend two-three 
minutes per page, there are enough videos and instruc­
tions to keep one reading for a short four years. In general, 
releasing the bees is a simple process and the techniques 
for this procedure can be found everywhere. 

. :.-,·-~ 
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Arrangement of package components for a slow-release technique. 

The Traditional Five-Step Process 
In general, installing package bees is about a five 

step process. (1) Remove the outer lid and feeder can, (2) 
Remove the queen cage and check her out, (3) remove the 
cork from the candy plug end and insert - candy end-up 
- between frames in the colony, (4) Bounce and shake 
bees on the queen cage. (5) Place the empty cage in front 
of the hive and close things up. Yes, I know there are all 
kinds of variations on this general procedure but this is 
the typical way. 

Then return in a few days to be sure the queen is 
out and - ideally- laying eggs. Have some kind of feeder 
on the colony and keep it full and then just watch the 
colony develop. When all goes well, it is an easy process 
that probably could be learned from a two minute video, 
but long-term memories are made when things go in di­
rections that are not typical or traditional. Please know 
that I am not complaining about these variations, but 
writing about the stress that comes from having to deal 
with aberrant package-bee situations. 

The Weather 
In package bee issues, the weather is nearly always 

involved. Too hot, too cold, too rainy, too anything. Bee­
keepers are difficult to please when it comes to weather 
issues. This past Spring, I heard a radio interview dur­
ing which a beekeeper complained that the mild winter 
would result is high colony mortality due to starvation. 
I was struck by the oddity that the guy was complaining 
about mild weather. Would a harsh Winter have been 
better for our bees? As a group, we appear unpleasable 
when it comes to weather issues. 
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Rain 
During the Spring of 2010, rain was the culprit. It 

was raining when the packages came into Ohio resulting 
in a battlefield appearance at the pick-up site. I put the 
bee packages in a quiet, darkened, cool, room and waited 
for the rain to stop. It didn't. Several days passed. The 
steady hum of the living packages and the ever rising 
number of dead/ dying bees on the cage bottom caused 
me high levels of package anxiety. Yet releasing bees into 
the rainy weather would result in all flying bees being lost.. 
When do things tilt? When does it become dire enough to 
release bees in rain rather than hold them in the cages 
another day? It is not an easy call to make. 

I used a slow-release method, in which the bees are 
not shaken, but rather the cage - full of bees - was put 
inside a hive box shell. The technique worked reasonably 
well and of course - just like most of you, I videoed the 
process. It is posted it at: http://goo.gl/q1E6P. 

Wind 
The 2012 Spring, the issue was wind. I'm not talking 

about gentle spring breezes that blow bees off course, but 
a high-wind advisory with gusts strong enough to blow 
bees to the next county. I used the same technique for 
releasing bee packages into high wind situations that I 
used to release during excessive rainy situations. Again, 
it worked as well as could be expected. 

Why not wait until the weather improves? Because 
the high wind weather front was bringing a cold wave of 
air behind it. To have waited until the high passed would 
have meant that I would have to install the bees during 
weather that was in the 40s F. 

Procedure overview 
An empty shell surrounded the package with queen 

cage just in front of the open package. The single empty 
comb was directly below the package opening. The feeder 
can was positioned near the developing cluster. In a per­
fect world, the confined bees should exit the package and 
cluster around the queen and on the drawn comb. 

Burr comb the bees built on the queen cage. Note both cork 
plugs are still in place. 

Good points/bad points 
There were only a few bees that got caught in the 

gusty wind and they seemed able to deal with it. Oth­
erwise, over time, the bees came out and accumulated 
on the caged queen and onto the drawn comb that I had 
provided. While that is a big good point, I must admit that 
it was about the only good point to this procedure. 

In several packages, the bees came out and clustered 
beneath the package lid where they immediately began 
to build small comb pieces. In other instances, they 
clustered in various other places other than the comb 
on which I wanted them on. As the bees took flight from 
various package colonies, apparently, they drifted around 
to other colonies. Consequently, some clusters are clearly 
larger than others. I will equalize these new colonies dur­
ing the early summer. 

This procedure required extra hive equipment and 
the displacement of a single frame. I hung it in the upper 
shell just to give it a temporary home until I can put it in 
the hive. The extra equipment required may not sound 
like much of a problem until I remind you that I had to 
buy and assemble all this equipment. Cost, labor and 
time was involved - my cost, labor and time. There is a 
noticeable difference in hauling ten deeps and hauling 
20 deeps when you are the hauler. 

Package Queens 
Several years ago, I stopped puncturing the candy 

plug when positioning the queen cage. Why? My reasons 
are not crystal clear but are primarily one ofreplacement 
queen availability and costs. Many years ago, extra 
queens were available for replacing dead or lost queens. 
On some occasions, they were even free. Those days are 
gone. Additionally, queens are currently difficult to get in 
short order. If a package goes queenless, that package 
will probably have to be combined with another colony. 
So over time, I began to feel more comfortable having 
more of a part in the actual queen release process. After 
five or six days, I either remove the cork end that allows 
the queen an immediate escape or I peel the screen back 
and release the queen on the combs. ff anything does not 
look right - anything at all - she goes back in the cage 
for a few days. 

Problems or challenges? Occasionally a queen is silly 
and flies away. That event is always good for a Bee Culture 
article. Occasionally, if I only open the non-candy cork 
end of the cage and lay it on the top bars, worker bees 
crowd into the cage preventing the queen from immedi­
ately emerging. I really don't know how long it takes for 
her to leave the cage, but at least I know she was kept in 
the cage a couple of days longer than if I had punctured 
the candy plug. 

In the past few years, package queens have gotten a 
bad rap. Maybe they deserve it. In fact, in quiet circles of 
beekeepers, I have heard it said that present-day package 
queens are merely placeholders to get the colony estab­
lished. Soon thereafter, a queen of better quality should 
be installed. Hmmmm. Let me think about that one. I will 
admit that some package queens are better than others 
- even a lot better - but I am not sure I want to spend 
even more money on that package until it has survived 1~ 
the first Winter. 
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Feeding the Package Colony 
At this very moment, my biggest concern is feeding 

these small, immature colonies. I know, I know, use top 
feeders or whatever, but I don't have them and I won't be 
able to get them in time to use them this season. These 
are very small colonies with essentially no food existing 
in marginal weather. At least there are pollen and nectar 
sources available to the few foragers that try to make a 
trip, but these colonies should be fed. How? 

Several years ago, I wrote about using fondant as a 
fast food supply for needy colonies. It requires no real 
equipment modification and no mixing, but it does require 
availability an d money for purchasing. I also learned 
that it does not keep well after opening. Oh, the bees 
like the harden stuff well enough, but it is like feeding 
them hardened cement pieces. While I have not taken 
this technique out of contention, it is not presently high 
on my list. 

I have a few top feeders but I have no division-board 
feeders. This small colony might be able to learn to use 
a top feeder and to make the trip up into the feeder, but 
this technique really needs to work and the bees need to 
learn to use it quickly. Dry sugar on the inner cover is 
interesting and fast, but inefficient- plus the bees would 
need to get to water to deal with the dry sugar. 

Okay, this is where I am. I have preliminarily tested a 
procedure that has been in the beekeeping literature for 
many years, but one that I had not tried until I suddenly 
had no equipment - zip-lock plastic bags. I just could not 
believe that it wou ld not leak everywhere, but it didn't. 
Normally, gallon bags are used, but since the colonies are 
so small, I have been using quart bags. They are sticky to 
fill but that stickiness lets the bees know something good 
is within. The bags are filled with syrup, laid on the top 
bars and then slit with a razor in a two-inch "Xn forma­
tion. Oddly, unless pressed, they do not leak. 

The other oddity I plan to try is to put these bags on 
at night so the bees won't fly. I will use minimal smoke. So 
I will need empty equipment, granulated sugar, sandwich 
bags, and a scraper razor, all of which I have. I am doing 
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MAQS™imizing Economic Return 

This one-frame colony is what I have to work with. 

all of this due to a reversal of weather fortunes includ.ing 
accumulations of snow and no chance at foraging. There's 
a very real chance that this supplemental food is all they 
will have to live on until the goofy weather passes. 

For warm climate beekeepers 
For those of you living in warm climates and chas­

ing swarms, a friendly pox on you - and yes, those of 
us dealing with this weather turndown do envy you. So 
there it is. Feel smug. D 

Dr. James E. Tew, State Specialist, Beekeeping, The Alabama 
Cooperative Extension System, Auburn University, 330.345.8336; 
Tewbee2@gmail.com; http://www.onetew.com; 

One Tew Bee RSS Feed (www.onetew.com/feedj); 

■@ii http://www.facebook.com/tewbee2; 

@pnetewbee 

Before Splitting: Treat 3 - 4 weeks before 
Temperature: Under 92°F for first 3 days 
Ventilation: Full width of hive, min. 112" 
For more MAQS™imizing Tips visit our 
website! 

Bee Brief 4 frame 

June 2012 

Ready For Spring 
6 Packs $169.50/$28.25 each reg. ,$19-~­

Skid of 90 @ $26.50 each 
reg. 29.75 total $2385.00 

+ shipping FOB Reno, Nevada 

www.miteaway.com 
866-483-2929 
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Are the bees pla~in[J music? 
Stephen Engel - - ------

2011 was a very busy year on many accounts. 
manage a small, experimental remotely-monitored 

apiary that I call StephensApiary.com. It is a beehive 
continu ous lifecycle/behavior monitor combined with 
the vibro-acou stic array. I call it a platform or suite of 
mechatronic application s for a beehive. Basically a bunch 
of mechanical stuff mixed with electronics all connected 
to th e internet. During early Spring of 2011, I moved the 
entire operation from Sacramento to a new facility near 

Feeder/ Top 

Honey Super 

San Jose, California. The hives enjoyed a similar lifestyle 
as the previous year, with a plethora of forage options 
for their any desire within less than a quarter mile ra­
dius all year long. I had a similar array of piezo-cerarnic 
transducers deployed in my two hives during 2011 as in 
2010. Additionally, I continued to identify these initiator 
and responder signals within the combs of both hives 
throughout the year. During the 2011 hive year I identified 
some seasonal variance in the number of pulses of the 
initiator signal. In the Spring and during the Summer the 
signal had eight pulses and during the Winter the signal 
had nine pulses. Now that I know that the signal varies, 
I may find even more variance in the future. 

In 201 1 just after 3 p.m. on December 5'\ well after 
all of the Summer bees were gone, I was able to record 
this file: Alpha_UpperF6_12_5_2011_1520pm.wav 
This file may be downloaded from my Google site from 
this link: http://goo.gl/cKRI3 If you open this link in 
your browser, you will be directed to a Google site with a 
File menu link in the upper left corner which will give you 
the option to save or open this file in your media player. 
I think this file represents the initiator and responder 
signals much better since only winter bees exist in the 
hive. This recording was done with Audacity 1.3 Beta 
with my notebook computer. Only Channel 1 is recorded 
due to the cluster existing mostly in the upper box and 
no signal was coming from the lower frame; not one of 
my best recordings so I apologize ahead of time for the 
high-gain in the file . 

2011 Vibro-Acoustic Array 

~ ++---Channel 1 Mixer 
PreAmp 

60 

Upper Frame #6 (A2) 

Lower Frame# 6 (Al) 

ottom 

Audio Out 

n/a s _J 
Audacity 1.3 Beta 

Piezo-ceramic 
transducer ridge-plane 

deployment 
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K&K Pure Classic (four-head piezo-ceramic transducer with end­
pin j ack). I cut off the connector and installed each in a single 
frame. 

I still do not know exactly what is generating the 
initiator or responder signals conclusively, but I have a 
few guesses and thought maybe I could share my wild 
ideas a little and see what kind of responses or better 
ideas I can get. 

One thing I have learned this year is the initiator sig­
nal is out of the acoustic range of a honey bee (200-350 
Hz). The initiator signal was measured to have a funda­
mental frequency of 4 kHz with detectable harmonics at 
8 kHz and 12 kHz. 

The responder signal "sounds-like" a flutter of the 
wings or legs against the combs coincidentally after each 
initiator signal. 

The initiator signal could come from some other 
critter in the hive, but I suspect that it is a bee. I have 
detected a similar signal in every hive I have tried my 
array in, both in Sacramento and in San Jose and with 
completely different sound equipment and frames. I have 
also detected the signal in a new package before the queen 
bad been released. 

If it is a bee, how could a bee generate a signal that it 
could not acoustically detect I thought? It seemed to me 
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that a logical possibility might be that a bee generates the 
signal by rubbing the comb somehow. I am not sure how 
a bee rubs the comb, but I think it is performed near the 
ridgeline of the combs or within a cell at or near the ridge 
plane. Some behavior produces the rubbing that leads 
to signal generation. That signal gets to the transducer 
within the ridge plane. An analogy to this system might 
be similar to the incidental harmonics generated in a 
violin while it is played. 

To consistently produce this signaling with seasonal 
variance during the year suggests to me that it is an in­
tentional and integral signaling behavior of their lifecycle. 
Since the bees consistently "flutter", it seems to me to be 
a response to the initiator signal. Is it related to the initia­
tor signal or just a coincidental response? A bee might 
be "playing" the honeycombs like a musical instrument. 
Honey bees could be musicians, wow! 

... or some other life form or phenomena is playing 
for the bees, any ideas? lmll 

S e nd your t hought s t o St ephen Eng e l, 
Stephen@StephensApiary.com. 
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TOO MANY DRONES? 
Drones have a use, but they're not perfect! 

Jim Thompson ----- - - --------- - - -----

Many times I have looked at a 
hive and thought that this hive has 
too many drones. Then I remember 
the items that are available to con­
fine, trap or eliminate drones, so it 
isn't an unusual observation that a 
hive may have a lot of drones. What 
are the reasons for there being a lot 
of drones? What is a normal amount 
of drones to have in a hive? ls hav­
ing a lot of drones a good or bad 
practice? 

As a beekeeper interested in 
honey production, a lot of drones in 
a hive seems a detriment because 
drones take up space, eat a lot of 
honey, and do not perform any duties 
within the hive. Drones exist to mate 
with a queen from a different colony, 
a nd to provide some positive morale 
for his nest mates. In the F'all of the 
year the workers realize that most 
of the drones are no longer required 
and force them out of the hive, but 
there still may be a token number of 
drones that overwinter. 

Drones develop from an unfertil­
ized egg. A queen may lay an egg that 
will develop into a drone by selecting 
a larger cell that doesn't compress 
her abdomen when she enters the 
cell butt-first. Then when comb is 
damaged by mice, other pests or the 
beekeeper, there will be an empty 
space, and the bees will fill the area 
with drone cells. 

When a hive becomes hopelessly 
queenless, one or many worker bees 
will assume some of the duties of a 
queen. Because she isn't able to mate 
all of the eggs that the worker lays 
become drones, and she is called a 
laying worker. Moreover, a queen 
that runs out of semen lays eggs that 
develop into drones and is called a 
drone layer. 

A queen will mate with 12 to 15 
drones over a period of two or three 
days and stores enough semen to last 
her life time. Some beekeepers advo­
cate changing a queen yearly to as­
sure that she won't run out of semen, 
but I have found that the queen's best 
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production is in her second year. I 
have also witnessed an observation 
hive having the same queen for seven 
years. Yes, she swarmed twice and 
was recaptured. I know it was the 
same queen because I marked her. 
Knowing that she probably could not 
last seven years on the stored semen 
from her maiden flight suggests to me 
that perhaps queens take additional 
mating flights during her lifetime but 
I've never seen that, and nobody has 
proven it. Queens mate with drones 
from other hives to aovid progeny 
with inbreeding problems. 

When people believe that there 
are too many drones in a hive, they 
use entrance guards, queen and 
drone traps, they remove drone cells, 
or eliminate frames that have drone 
cells. Anytime you put a restrictive 
device on a hive you have to remem­
ber that not only does the device keep 
insects in the hive but also prevents 

other insects entering the hive. You 
also have to make sure that the hive 
does not contain other holes, cracks, 
or rotted areas that could be used for 
an alternative exit or entrance. 

In 1876, J .S. Harbison patented 
a grated entrance. The entrance was 
on the front of the hive but located up 
from the bottom board. Another en­
trance guard was developed in 1907 
that used zinc excluder material. 
The entrance guards of the 1950s 
used the Chrysler steel exclud er 
material. 

When a beekeeper uses a pollen 
trap on a hive the trap prevents the 
queen and drones from using that 
entrance. Most pollen traps provide 
a cone device where the drones may 
exit a hive and relieve the congestion. 
A queen could also use this exit, so 
occasional monitoring is necessary to 
assure that the hive is queen right. 

Jan. 11, 1876 J.S. HARBISON 172,019= GRATED ENTRANCES TO BEEHIVES 
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The queen and drone trap was 
developed in the 1920s. It has an 
entrance guard beneath an area that 
holds queens and drones that enter 
through upright cones. Once the bees 
are in the upper area the larger bees 
cannot reenter the hive nor fly. There 
is a metal slide on the later models to 
allow the beekeeper to open and let 
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the bees return to the hive. However 
the main intent of this trap is to catch 
drones. The early models of this trap 
were available for eight and 10 frame 
hives and had wire cones and zinc 
excluder material. Traps made in the 
early 1950s, had a combination of 
zinc excluder material and Chrysler 
steel. The later models of this type 
of trap have the zinc movable slide, 
Chrysler steel excluder material and 
plastic cones. 

An easy method in reducing the 
number of drones in a hive is to shift 
those frames that contain drone cells 
to the position next to the hive wall. 
Once the developing worker bees that 
are on these frames have emerged, 
the frames could be removed. The 
beekeeper using this method tries 

Mite Zapper 
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C.H. PEASE 

QUEEN AND DRONE TRAP 

Piled Oct. 29, 1949 
2,578,634 

to keep frames with worker cells in 
the center area where the queen is 
laying eggs. 

Varroa mites present another 
problem. Because it takes 28 or so 
days for a drone to develop, female 
mites prefer to lay their eggs in drone 
cells. This allows more mites to de­
velop than in worker cells and is used 
as a form of mite control. When the 
bees have sealed the drone cells, the 
frames are removed and frozen. You 
are not worried about killing the de­
veloping drones as they have a small 
contribution to the hive. If drone cells 
were not provided, the mites would 
occupy regular worker cells. 

Often the honey bee pupas that 
get used as food by the developing 
mites emerge as deformed adults with 
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K-wings or are lopsided. 
Frames with dead mites and 

drones can be put back in a hive for 
the bees to clean and the cycle is 
begun again. This practice does not 
assure you that the drone population 
is going to be near zero. It also relies 
on the queen laying eggs in drone 
cells rather than in worker cells. Bees 
will always find room for drone cells 
and if it is not in the frames, it will 
be between the frames. 

Another new approach to elimi­
nate mites is to use the Mite-zapper 
frames which are electronic plastic 
frames. When the bees have filled the 
cells with drone brood , the beekeeper 
may hook up a 12 volt battery and kill 
th e mites on the drone brood while 
the frames are in the hive. When the 
electricity is disconnected, the bees 
may clean up the frame and you are 
ready to repeat the process. I am 
concerned about the frame space 
that is reserved for drone brood and 
heating of the queen or worker bees 
accidently. Whether you use t he 
freezing or heating techniques, you 
might consider a strain of honey bees 
that have hygienic behavior. 

Some beekeepers use drone 
brood to raise drones to be used in a 
queen rearing operation. This means 
that you should have three distinct 
yards, a drone development yard, 
a queen mating yard , and a queen 
development yard. 

If you look at the mathematics or 
efficiently of wax use, you suddenly 
realize that bees store more honey 
in a drone cell than in a worker cell. 
There is less beeswax used per frame 
so it is beneficial to use drone comb 
in honey supers. This practice might 
cause you to use queen excluders or 
full supers of honey to keep the queen 
out of the honey supers. 

The number of drones or the use 
of drone foundation depend s upon 
your activity. If you are striving for 
honey production few drones are 
needed within a hive. Some methods 
of mite control require quite a few 
drones. If you are raising queens, 
even more drones are needed than 
in a mite control operation. El'il 

Jim Thompson is a retired Bee Inspec­
tor and he is currently a Honey Judge living 
in Smithville, OH. 
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Need an "Instant" Fence? 
Beehive Protection 

Netting-easy to install 
Just unfold it. Set the posts by 

hand (add corner and end posts if 
necessary) and electrify w ith an 
energizer (right). 

Effectiveness has been proven by 
years of use worldwide. 

New! ElectroNet" Plus 9/35/12 
and ElectroNet" 9/35/12 

• Protect from bears 
• 35" tall 
An electrified fence with line posts 

already built-in. Vertical struts are 
every 12". Also works for livestock. 

"Plus" nets have more built-in 
line posts to help with sagging. 
ElectroNet " Plus" nets have line 
posts spaced 6.8 ft apart compared 
to standard ElectroNet posts which 
are spaced 12.5 ft. apart. 

VersaNef" 9/20/3 
• Protect from small predators 

(e.g. opossums, skunks, raccoons 
a nd small dogs). 

• 20" tall 
Built-in line posts are 11.5 ft. 

Vertical strings are every 3". Also 
excellent for protecting gardens. 

E/ectroNet energized with n Premier 
PRS solnr energizer. Photo from Begi1111ing 
Beekeeping Video: Gnrrle11Fork. TV. 

Ask for our unique booklets-Free! 

Fencing Equipment 
& Clipping 

Poultry 

- - ~ 

Free Shipping! on qualified internet orders~ 

www.premierlsupplies.com • 800-282-6631 • Washington, IA 
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Take care of those folks and ~our meetin9 will be well received. . 
Ann Harman 

Every bee association, large or 
small, has meetings, large or small. 
Beekeepers love things - large things 
like extractors and fancy uncappers, 
smaller things like smokers and 
hive tools, and small things like 2-
oz bear containers and beetle traps. 
Each year catalogs from equipment 
suppliers appear with new items 
highlighted. Beekeepers really like 
to see and feel bee equipment, try on 
the latest style in veils, and ponder 
the many types of syrup feeders. 
Beekeeper meetings do provide an 
opportunity for vendors, large and 
small, to introduce their wares to 
eager consumers. 

Vendors and their wares are 
important for newbees who are just 
getting introduced to the exciting 
and fascinating world of beekeeping. 
Newbees may be hesitant to purchase 
an item they see in a catalog. But 
at a meeting they can see the item 
and have an opportunity to talk to 
the vendor who is happy to answer 
questions. 

The life of any vendor is not an 
easy one. Unfortunately vendors are 
frequently overlooked in meeting 
planning. The host association is 
spending time finding a venue and 
searching for speakers. Vendors come 
at the bottom of the list of things to 
do. Let's see how the club and its 
meeting planners can make vendors 
be an effective part of a bee meeting 
and happy to return. 

Every association, no matter the 
size, that invites vendors to their 
meetings should have a Vendor 
Coordinator. This person is a club 
member not selected at the last-min­
ute. A Vendor Coordinator should not 
have other meeting responsibilities. 
A Vendor Coordinator has a number 
of important tasks, before, during 
and after a meeting. The position can 
be considered a "perma nent" one, 
similar to that of an association's 
secretary or treasurer. Those as­
sociations who have such a Vendor 
Coordinator will attest to the efficient 
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planning and the resulting happiness 
of vendors. 

Let us review the responsibilities 
of a Vendor Coordinator (can we say 
the VC?). First of all the VC should 
be a member of the site selection 
committee. Only a knowledgeable 
VC knows what is normally needed 
- how many vendors, space needed 
for those, electricity if needed, good 
lighting, and - most important - ac­
cess. Access means two things - can 
the vendors easily get their wares into 
the venue and do the beekeepers have 
easy access to the vendor area. Good 
access for both is really important. 

Security is always in vendors' 
minds. If vendors can set up 
the evening before the meeting 
begins, will the room or area 
be locked? If a two-day or more 
meeting, what is the security 
overnight? Does any cleaning 
crew have access to the vendor 
area during the night? Security 
is one of the questions the VC 
needs to ask of the venue man­
agement and then report the 
findings to the vendors. 

The VC must be aware of the 
Fire Code of the chosen venue. 
What doors need to have free 
access? Are there any doors that 
can be blocked by a vendor's dis­
play? The venue management should 
be able to supply this information 
ahead of time so that the VC can plan 
the fayout of the tables and spaces. 

Vendors really do need to know 
the size of tables that will be provided. 
No standard seems to exist for tables. 
Lengths can be five, six or eight feet. 
Widths can range from the narrow 
two-foot to the usual three-foot size. 
If the vendor is aware of the size 
then there will be no need for the VC 
to scurry around in search of more 
tables to accommodate the display. 
If the vendor knows the size then 
the correct number of tables can be 
requested. 

Some venues have tables that 
must be prehistoric. The wooden top 
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is battered, splintered and has lumps 
of hardened goo stuck on. The VC can 
inform vendors that a table covering 
would be useful. 

Once the venue has been chosen 
the VC can then begin correspon­
dence with the vendors. The VC 
should have a file with information 
on vendors who have attended in the 
past and also on possible vendors, 
large and small, who might come. 

The next step is for the VC to 
send a short letter of invitation 
to each vendor. The letter should 
have the VC's contact information, 
especially telephone and email. A 
vendor registration form should be 

included. The information requested 
is important. Here's a sample list. 
Keep in mind that some information 
is applicable only for multiple-day 
meetings and unnecessary for a one­
day meeting. You may think of other 
items to be listed. 

All vendor contact information 
including telephone, mailing address 
and email. 

If vendors will have pre-printed 
name tags, names of all vendor at­
tendants. 

How many tables, chairs are 
needed? 

If area is divided into separate 
booths, the size of booth, width and 
depth. 

How much extra space for large 
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items is needed? 
Do you need electricity? 
Any other special requests? 
If a fee for tables/space, clearly 

indicate, and how, and who, and 
when to pay. 

If meals available at venue for 
attendees, how many on which days? 
Cost. 

If special events, what, when 
and cost. 

For large meetings, does vendor 
wish to sponsor a break? Cost of 
break. 

For large meetings, does vendor 
wish to advertise in meeting pro­
gram? Cost. 

Include a deadline for submitting 
registration. 

Some information given in ad­
vance will be very helpful for ven­
dors. 

Difficult access (such as stairs); 
need to use elevators; venue restric­
tions. 

Vendor area has limited space. 
Size of tables (l ength and 

width). 
Give information on nearby mo­

tels, hotels and if meeting special 
rates available. 

Give information on access and 
parking. 

Give the day(s) and times when 
the vendor can set up and also take 
down the exhibit. The vendor area 
should not be open to meeting attend­
ees at those times. 

Vendors need time uninterrupted 
by customers to set up and take down 
their exhibits. 

The VC should send a confirma­
tion to the vendor. Any questions the 
vendor may have could be answered 
at that time. 

Yes, there will be surprises. On 
the day of the meeting a vendor ap­
pears "out of the woodwork." It is 
someone wh o heard about the meet­
ing and decided to bring "things." 
These things can range from some 
small items that would fit on one ta­
ble to a large quantity ofwoodenware 
that needs a big display space. This 
is the time a VC needs diplomacy. 
How to welcome the vendor, make 
the vendor feel welcome and then 
scurry around to see where to put 
this vendor. (Smile, don't scream.) 
Yes, this has happened. But at least 
the VC now has contact information 
for the next meetings. 

The VC is responsible for putting 
vendor opening and closing times in 
the meeting program, posting signs, 
or making an announcement to the 
meeting attendees. 

On th e day the meeting opens 
the VC must be in attendance before 
the time stated for vendor set up. 
The doors and access to the vendor 
area must be unlocked promptly. If 
the VC can have an opportunity to 
monitor table placement and space 
before that set up time, much time 
will be saved. The tables can then 
be labeled with the vendor's names 
so that when vendors arrive the set 
up will go smoothly and the vendors 
will be ready for customers when the 
vendor area is opened. 

The VC will know what sort of di­
rectional signs are needed so that the 
vendors can find the loading docks 
or doors, and the meeting attendees 
can find the vendor area. Signs giv­
ing the opening time and closing time 
sh ould be posted at the entrance(s) 
to the vendor area. As the vendors 
arrive and find their places the VC 
should ask them if any problems are 
apparent and, if so, try to correct if 

possible. 
Having the breaks in the vendor 

area does bring many attendees in. 
Sometimes it is not feasible. Some 
Vendor Coordinators bring break 
drinks and snacks to th e vendors 
before the actual break times. If a 
lunch, such as a box lunch, is avail­
able at the venue the vendors should 
be informed when it is available and 
allowed to get their meal before the 
morning program finishes. Vendors 
are chaotically busy during breaks 
and meal times. They appreciate hav­
ing a bit of quiet time to eat before the 
crush. By the way, trashcans should 
be scattered around the vendor area. 
Otherwise vendors find half-filled cof­
fee cups, empty soda cans and other 
trash left on their display. 

Volunteer help is always in short 
supply. Sometimes vendors really 
need a helper with doors that won't 
stay open, tight corridors, awkward 
access, using elevators. Since the 
VC is familiar with the venue one or 
more volunteers should be asked, 
before the meeting day, if they could 
help during set up and closing times. 
Vendors will be very appreciative. 

Vendors come in two basic sizes: 
one group I'll call the Big Guys - ones 
like Brushy Mountain, Dadant, Ross­
man, Mann Lake, Maxant, Kelley and 
others, and the Small Ones, who are 
usually local to the meeting - ones 
like the soap makers and T-shirt sell­
ers. Some of the needs are common 
to all, no matter the size. Some needs 
are particular to one or other of the 
groups. In Part Two of this article 
some other general needs as well as 
the special needs of these two groups 
will be discussed. lmll 

Ann Harman is a vendor at meet­
ings everywhere with C&H books. 

Using Beekeepers' real world experiences to solve Beekeepers' real world problems 
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g ttys: 
Of 3,QS6 responding beekeepers. 70.0CJI, reported they reused brood comb &om the previous year. 
~ who reused brood comb reported a winter loss of 37.991, while those who did not reuse brood 
comb reported a winter loss of 25.391,. ln\Otber words, beekeepers who reused brood comb 
INl:49.,,....,. cobmla than those who reported they did not reuse brood comb. 

Por more details on these and other results, go to Beeinformed.org 

Be Included. Be Involved. Bee Informed. 
Sign Up! ~ 
Participate! ~ Sign up to participate in our next survey now! 
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moval and road repair. They will be M k • 
able to move their storage buildings a In 
with them, plus all the equipment so 
when it's done ... and it is by the time 
you read this, the Beltsville Bee Lab 
will be in their new home - hopefully 
for another 80 plus years of service 
to the beekeeping industry. 

Patties 

A letter From Maine 
Roughly 70,000 honey bee colo­

nies are in Maine every May pollinat­
ing the wild, or low bush blueberry 
crop. They are just finishing as you 
read this. That's only about 3% of 
the colonies in the U.S., a long shot 
from the 65% that pollinate Califor­
nia's almonds, but probably bigger 
than any other monoculture, single 
location crop in the country. But 
those 70,000 colonies are pollinat­
ing only half of the 60,000 acres of 
wild blueberries that grow in Maine 
because of the way wild blueberries 
are managed ... can you believe - half 
the acres are taken out of produc­
tion each year to be pruned to let 
them rest and re-grow for the follow­
ing year. Half! 

Colonies that head toward 
Maine ... most years in mid-late May 
for an end-of-May bloom, but ear­
lier this year because of the warm 
and early spring ... haven't been sit­
ting in holding yards for months 
just waiting for the crop to bloom, 
or been slowly building in the south 
as fast as they can so they are up to 
strength for that crop. No, blueberry 
bees have usually been pollinating 
all along the east coast. .. vine crops 
and fruit crops in Florida, apples 
further north and now into blueber­
ries and as soon as that's over down 
to Massachusetts to do cranberries 
and then on to make honey some­
where else .. . probably back south or 
to the Midwest. 

But this year was different. 
Florida crops were about normal 
for bloom time, but crops further 
north were early, so those Florida 
bees were supposed to be in two 
places at once, the on time Florida 
crops and the early crops further 
north ... that's a stretch for even good 
beekeepers, so it's been hectic to say 
the least. Some of these bees come 
from further west and south, and for 
the most part they've been building 
on early flows rather than trucking 

Continued on Page 80 
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ft's been stated again and again that one of the issues with migratory 
beekeeping and a lmonds is that many beekeepers have to move bees away 
from home when home is where winter is to sit in a barren and food-empty 
holding yard somewhere near the almond orchard they will eventually pol­
linate. 

To get a winter colony from the Midwest, or anywhere for that matter, up 
to fighting trim, or pollinating strength as it were, takes food. Lots of protein 
to raise lots of young. This gets the colony off its winter mode and into a 
growth mode. It gets the queen laying, produces lots of nurse bees to take 
care of lots more brood so the colony is at peak strength right about Febru­
ary first, when they move into the orchards. 

Tn recent years the bee supply companies have realized there is a mar­
ket for a quality protein substitute that beekeepers need. They have added 
micro ingredients, enzymes, additional food supplements and the like to 
make the food the bees are eating better and better. 

However, some beekeepers will tell you that a healthy colony fed very 
simple ingredients will do just fine ... if they actually eat the food. That's a 
key. Eating the food. The best stuff in the world won't do squat for a colony 
unless they eat it. A healthy colony eats, and that's the motto of Joe Ro­
mance, who produces thousands of pounds of protein substitute every sea­
son for beekeepers with healthy, hungry bees. 

His ingredients are simple ... Brewer's yeast, sugar, sugar syrup. That's 
it. He can, and does add other ingredients for some beekeepers ... some of 
those things that get not-so-healthy bees to eat, like lemon grass and other 
products. But this is a very fundamental mix ... protein and sugar. If they eat 
it, they grow and the colony thrives. 

He hasn't been doing this very long ... basically he runs several thousand 
colonies and grows acres and acres of almonds for those colonies ... but it 
kind of grew out of a need he had for his bees ... and then expanded even 
more. 

The equipment has grown, too, and automation has made it faster and 
easier to produce these patties. Proper ratios are easy and not a secret, but 
getting the stuff well mixed, and not over mixed so it over heats is always 
an issue. Then extruding it out of the mixer so if is sandwiched between 
paper layers on a conveyer belt is next. Cut, and piled and the next batch 
prepared. 
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GLEANINGS 
JUNE, 2012 • ALL THE NEWS THAT FITS 

NATIONAL HONEY BOARD NEWS 

New National Honey Board members Sworn In at March Board Meet­
ing, New Officers Elected - Several new Board Members and alternates 
recently appointed by U.S. Secretary of Agriculture Thomas Vilsack attended 
the National Honey Board 's meeting on March 20-21 in Atlanta, GA. Pic­
tured bere (lefi to right) are Hans Boedeker, Importer Handler member; Kim­
berly Coy, Marketing Specialist, USDA/AMS; Nancy Gamber-Olcott, First 
Handler member; Charles Kocot, Importer alternate; Mark Jensen, Producer 
member; Eric Wenger, First Handler alternate. Following a brief orientation 
of the duties and responsibilities for Board members, the new appointees 
were welcomed and sworn in by Kimberly Coy. 

During the meeting the Board reviewed and accepted the 201 1 audited 
financial statements and report, reviewed marketing and research plans for 
20 I 2, and approved amendments to the 2012 budget. The Board elected new 
o fficers, including Brent Barkman, Chairperson: Mark Mammen, Vice-Chair­
person; and Nancy Gamber-Olcott, Secretaryrrreasurer. The next meeting of 
the National Honey Board is scheduled for October 16-17 in Denver, CO. 

National Honey Board Funds New Honey Bee Research Projects 
Focusing on Honey Bee Health - The National Honey Board will fund in 
20 I 2 fi ve new research projects focusing on honey bee health. The Board's 
Research Committee, with input from a panel of experts, selected the projects 
from 17 proposals it received by the December 15, 201 1, deadline. The total 
dollar commitment for the five projects is $146,406. A sixth project is still 
under consideration pending additional infonnation. "Any budgeted funds 
for bee research that are not commit1ed to projects this year will be carried 
forward and added to next year's allocation for bee research," said CEO 
Bruce Boynton. 

New projects approved so far for funding in 2012 include: 
!." Benefits of Propolis to Honey Bee Health," Marla Spivak, Univ. of 

MN. 
2."How does Nosema infection affect larval development and queen pro­

duction?." Daren Eiri and James Nich, University of CA San Diego; Guntima 
Suwannapong, Burapha University, Thailand. 

3."The impacts of pesticide exposure during larval development on adult 
worker honey bee (Apis mel/ifera) foraging perforn1ance and general fitness," 
Jamie Ellis, University of FL. 

4."Quanti fying the risk of neonicotinoid seed treatments to honey bee 
health," Greg Hunt and Christian Krupke, Purdue University. 

5."Understanding colony level prevalence and intensity of Nosema cera­
nae and investigating effects of colony nutrition on persistence of Nosema 
ceranae in honey bee colonies,'' Ramesh Sagi Ii, OR Stale University. 

WHITE HOUSE BEEKEEPER RETIRES, BUT 
STILL OVERSEES WH HIYE 

The keeper of the first-ever While 
House beehive officially retired 
from the government in May, but his 
70,000 bees won't be buzzing June 
Carter Cash's "Will you miss me 
when I'm gone?" 

That's because Charlie Brandis, 
who was a White House carpenter 
when the first fami ly's chef Sam 
Kass tapped him to establish a hive 
near Michelle Obama 's veggie gar­
den in March 2009. plans to devote 
his retirement to beekeeping and 
will continue lo oversee the multi­
colored hive on the South Lawn. 

While honey bees don't need dai­
ly allention, the White House reveals 
that they have established a backup 
team to help Brandis or take care of 
any emergency: pastry chefs Susie 
Morrison and Bill Yosses. "The hive 
doesn' t really need day-to-day care, 
so Charlie will still be doing the pri­
mary work on it with Susie and Bill 
helping," says a White House aide. 

Kim Flottum, editor of the indus­
try publication Bee Culture, said the 
new beekeeping arrangement should 
work just fine. "They work close 
together,'' he tells Secrets. Brandis 
agrees. "We're like in a partnership," 
he says. Brandis, 55, worked at the 
White House for 28 years, starting 
during the Reagan years, and is a 
35-year federal employee. 

Spring and Summer are the most 
intensive time to tend bees during 

Italians 

which the hives expand afier Winter 
and begin making babies and honey. 

Over the three years, Brandis 
says the White House hive has been 
an all-star honey producer, giving 
up 340 pounds, easily twice what 
a typical hobby hive makes. The 
reason, he explains, is the country­
like selling around the White House 
which is populated with trees, amm­
als and ponds. " ft 's like a Shangri La 
for bees." 

When the Obamas arrived at the 
White House and began talk about 
establishing a garden, Brandis was 
approached by Kass and the idea 
took off fast. Brandis, who tends 
bees in neighboring MD, brought an 
established hive to the South Lawn 
where it has thrived ever since. 

The honey has been used as gi fis, 
to make beer and in dai ly meals for 
the first family as well as fancier for­
mal dinners. 

Surprisingly, there hasn't ever 
been a major problem with having 
so many bees in such a public place. 
Just consider events like the Easter 
Egg Roll, when thousands of people 
swarm the South Lawn. On days 
like that, the hive is closed up and 
the bees kept cool with screens on 
the top and entrance, and occasional 
squirtS of water, a typical beekeep­
ing practice. 
Paul Bedard, WA Examiner Secre/s 

Carniolans 
Queen shipping supplies 

3131 Higliway 45 Gle1111, CA 95943 (530) 891-5216 
www.koel111e11.com • bees@koe/111en.com 
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& 

Used throughout the Amino Acids 
world. All in one product! 

Simple to use, effective and as low as 25 cents per use. 
Feed 4 times 4 days apart in Spring and Fall. 
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Your online source for the entire family of CompleteBee products. 
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back from California. 
The crop potential seems good 

this year and over the past sever­
al years the rest of wild blueberry 
management has given those plants 
every advantage to produce a good 
crop. Wild blueberries are just that 
you know ... wild. They grow almost 
everywhere in the south eastern 
part of the state along the south 
coastal areas, carefully hidden in 
the forests and sort of everywhere in 
the barrens. Remove the trees and 
the weeds and the shade, get rid of 
the boulders, level the land, control 
the diseases, add the right fertilizer 
and especially add irrigation, then 
plug in mechanical (instead of hand) 
harvesting, and you can get an aver­
age of a ton of blueberries per acre, 
and as much as 12 - 14,000 pounds 
per acre when things go well. ls 
this sounding a bit like al­
monds? 

tion to Maine's agricultural income. 
Unlike almonds, the blueberry 

bloom moves east, beginning ear­
liest in southwest Maine coastal 
areas and moving east with the 
spring ... and colonies can follow so 
some bees get used in more than 
one area. Too, bear are a problem 
and sets need to be fenced to pro­
tect them ... and growers gladly, kind 
of, provide that protection ... if bees 
are on trailers and the trailers are 
fenced so much the better, and it 
seems the prices paid to beekeepers 
reflect that service. 

A downside of saturating a crop 
with bees to insu re maximum fruit 
set is that the crop just doesn't pro­
duce enough food for all those bees. 
And s ince pine forests are the only 
other plant life in t he neighborhood 
colonies can, and do go downhill 
during bloom. When coming off this 
crop beekeepers have to work to re-

fields are occasionally neglected be­
cause the bulk of the plants are not 
productive, though they do produce 
a source of needed pollen. 

Colony rental prices are all over 
the map ... but the average is some­
where between $75 - $120, but dif­
ferent growers have extremely differ­
ent views on what a colony is worth. 
And some colonies are moved so that 
is part of the final equation. Even so, 
the value of wild blueberry pollina­
tion ranges from $5.3 million to $8.4 
million ... between 6% and 10% of net 
on these berries ... a bit lower than 
almonds. 

Like almonds, there are many 
blueberry growers ... small hold­
ers who have only a few acres and 
huge land owners with thousands 
of acres, but there are only six com­
panies in Maine that process, freeze 
and can wild blueberries, as well as 
one fresh -pack cooperative. An es-

timated 99 percent of all the 
berries harvested in Maine 
are frozen for use as a food in­
gredient. And although there 
is a blueberry commission, 
they don't have a marketing 
order so there is still some 
independence between these 
companies. 

Of course Maine's weath­
er needs to go well. A late 
freeze ... like one in May that 
kills the blooms even while 
the bees are there, or a m id­
summer drought that turns 
the berries into raisins and 
all the preparation and plan­
ning goes out the window. 
Freezes, and even drought 
can be significantly reduced 
if there's enough water. . .ir­
rigation for the drought, and 
sprinklers for the freezes. 
But it comes down to water 

The different clones show up as different colors as the 
plants mature in the Summer and Fall. 

The pollination story in 
Canada is a bit different how­
ever, because getting bees is 
troublesome. Some provinces 
still quarantine bees from 
other provinces, and they all 
restrict bees from the U.S. 
from entering the country. 

and equipment. Sound familiar? 
Oh, and bees. You need lots of 

bees to pollinate wild blueberries for 
a maximum crop. Not unlike polli­
nating alfalfa for seed are these ber­
ries. Like almonds, growers want 
every blossom to produce a berry. 
Every one. So they put out lots of 
bees ... the growers that skimp, or 
don't have the perfect acidic soil, 
enough water or fertilizer or soil that 
doesn't drain quite right, use only a 
couple of colonies per acre. Those 
that have everything under control 
may use six or more colonies per 
acre. But the total is about 70,000 
colonies sitting in Maine in May. It 
was about 62,000 in 2009, 65,000 in 
2010 and not quite 70,000 last year. 
That brings yield up to 83,100,000 
pounds of blueberries last year, 
selling for $0.859/pound, totaling 
$71,355,000 .... a healthy contribu-
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build their populations to take ad­
vantage of future honey flows or pol­
lination contracts. There is a price 
to pay for this job. This is the result 
of pollinating a monoculture with a 
monocultural pollinator. It is indus­
trial agriculture in the extreme. 

You ne_ed bees in wild blueber­
ries because these plants are not 
self-fertile, and flowers from one 
clone (same species but different 
cultivar .. . think Delicious and Ma­
cintosh apples) need to have pollen 
transferred from one clone to anoth­
er to ' set fruit, and, since blueberry 
plants aren't actually planted these 
clones tend to be sort of randomly 
spread out throughout a field. More­
over, each clone is different in yield, 
bloom date, attractiveness to honey 
bees and susceptibility to pests and 
diseases Oust like those apples). 
Because of these differences some 
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The possibility of producing more 
berries is an absolute ... but for the 
problem of getting enough bees. 
American bees. 

Still, Canada produces more 
wild blueberries than the U.S., with 
most of their production in the east­
ern, and primarily maritime prov­
inces. Last year they produced 132.3 
million pounds, with 15 million 
pounds of those from unmanaged 
forest sources. Quebec produced 70 
million pounds last year, Nova Sco­
tia made 28.5 million pounds, New 
Brunswick 27 .5 million, P.E.I. made 
10.4 million pounds, while New­
foundland made a million pounds of 
the blue fruit. 

Maine's Wild blueberries ... an­
other success story for American 
Beekeepers, and not one of China's 
nine million colonies helps one bit. 

June 2012 


	June 2012001
	June 2012002

