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t t n the Richter scale, the earthquake that shook the 
Honey Board at their annual meeting in June regis­
tered at about 9.7. But like quakes that occur in the 
depths of the ocean, the whole thing wasn't seen. Only 

the Tsunami that rolled over everything in the way could be mea­
sured. 

Briefly, Bob Smith, the Board's CEO, tendered his resignation 
effective the end of the year. Sherry Jennings, the Board's Execu­
tive Vice President did the same. Bert Belliston, the co-op mem­
ber and Chairman of the Board resigned, as did Lyle Johnston, 
producer representative from Region 2. But this isn't all. 

According to Board members at the meeting a suggestion was 
made to elect a new CEO, voted on and passed as a straw vote. 
Meanwhile, Smith and Jennings announced that they are leaving 
to form a management company to manage ... yes, commodity 
group boards. After an evening of discussion, argument and poli­
ticking another motion . . . to not replace the CEO but hire a 
management company officially passes. Steve Conlon, a three­
year veteran is elected Chairman and charged with seeking out 
the best management company to take over the day-to-day activi­
ties of the Board. 

This activity comes at what can only be described as an un­
stable juncture in the Board's evolution. This has not added to its 
stability. 

The timing comes at a moment of heightened sensitivity and 
attention due to the upcoming referendum on changing the as­
sessment policy. Hotly debated, the divisions in this industry have 
never been more visible, and the real or perceived gulf between 
producers and packers widens daily. This is enhanced by the con­
solidation and reduction of the voices on each side of the line. 
Fewer but bigger packers and fewer, but bigger producers has fine 
tuned the focus on the differences these groups profess. 

Of course the continued low price for domestic honey - sup­
posedly in all segments of the marketing chain - coupled with the 
competition of honey produced offshore has not given a softer edge 
to any business dealings between the two groups. 

Add to this that, after a dozen or so years, the ultimate pur­
pose of the Board - to increase honey consumption - has not been 
fulfilled. USDA and U.S. census Bureau data presented here a 
couple of months ago indicates that the U.S. population increased 
between 1993 and 1998 by 13 million and honey production and 
imports went from 362 million pounds down to 34 7 million pounds. 
Less honey and more people - per capita consumption actually 
decreased by my figures leaving total honey consumption in the 
U.S. virtually unchanged. Some will argue this based on other data, 
but it's not easily accessible. 

The producer/packer gap widens further when you consider 
the only rea l price increase producers have seen in that dozen 
years was due to the producer driven anti-dumping action against 
China. Now, another anti-dumping action, (good, bad or indiffer­
ent) this time focusing on Argentina is in the works, which, if 
history repeats, will again reduce the shortlterm supply that pack­
ers can draw from and drive up the price domestic producers will 
receive, again probably short term. Meanwhile, some proucers have 
been less than forthcoming when dealing with this year's darker­
than-average early crops, complicating packer problems with de­
liveries. 

The internal conflicts are obvious. The lack of results are ob­
vious. The future is very unclear. 

But there's certainly more to this than the problems men­
tioned. There are the stunning successes. There is no doubt that 
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the actions of the Board over the 
years have improved the image of 
honey in the eyes of those who use 
it - food service, restaurants and the 
like. The everyday consumer, too, has 
been enlightened -to some degree on 
the uses and the value of honey. Not 
enough, it seems, to increase sales 
significantly, however. 

Also, through the Board's ef­
forts, individual beekeepers have 
been able to improve their market­
ing professionalism with information 
and tools for labeling, quality con­
trol and the like. 

Even those who don't contribute 
to the Board's coffers have ben­
efited, and will continue to benefit 
(providing there's a Board), in a hun­
dred ways. National Honey Month 
packets, jar tags, .'news releases, clip 
art . . . the list of easily identified 
benefits is long and visible. 

The Board has also funded nu­
merous research projects on new 
and different uses for honey, in the 
commercial baking and dairy indus­
tries among others, and worked with 
several restaurant chains to have 
them feature honey recipes on their 
menus. 

There's more the Board has 
done, much more. And according to 
Steve Conlan, the newly elected 
Board Chairman, none of this will 
change when the Board goes from an 
in-house bureaucracy to a hired gun 
management team. 

According to those who supplied 
the information to the Board, eight 
of 10 commodity Boards are now 
managed by Commodity Manage­
ment Companies. Consolidation of 
staff to reduce overhead costs, in­
creased negotiating power with ad 
agencies and synergy with compat­
ible commodity groups under the 
same roof are the positive aspects 
of this change. That and there will 
be no change in service, attention 
to specifics and focus. 

Cost, however, was the main 
argument. It costs more, say those 
who favor the change, to keep a staff 

Continued on Page 51 

Managing The 
Honey Board 
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KEEP IN TOUCH 
Write: Editor, 623 w. Ubertv St., 

Medina, OH 44256 
FAX: 330-125-5624 
EMAIL: KIM@AIRIIT.CI M 

Sharing Knowledge 
The Agricultural Office of the 

American Embassy in Pretoria 
received a proposal from the 
International Bee Removal experts 
of South Africa dated April 28, 
1999. 

The company is an expert in 
tracing and removing African bees 
without killing them. 

They therefore propose to share 
experiences and knowledge with 
American Bee Keepers or Bee 
Removal Companies, and are 
prepared to either visit America or 
invite American Bee Keepers for 
this mission. 

Kindly assist us with contacts 
and any information of this nature. 

Patricia Mabiletsa 
Agricultural Specialist 
Pretoria, Sou th Africa 

Cardboard Fuel 
After reading about the new 

smoker fuel in the June issue, page 
18, I wondered why anyone would 
buy smoker fuel when cardboard 
boxes are a good smoker fuel. I cut 
boxes in strips 5 " x 24 " long, roll it 
up and tie it. Yo11 can h ave a large 
supply handy and it will last for 
hours. Cardboard is all I ever use 
and it works well. 

Charles Yonker 
Letart, WV 

Have We Forgotten? 
I have just one question on the 

April Inner Cover. Are we, as a 
nation so hindsight myopic that we 
have forgotten the gas lines of the 
late 70s, of being held hostage by 
the Middle Eastern oil cartels? Why 
do we think if we allow our family 
farms to fall by the wayside and 
begin importing the majority of our 
food, that the same thing will not 
happen with wheat, corn, beans, 
etc. , etc. , etc. 

O.K. two questions. The fright­
ening part is the comment was 
rumored to have been spoken by a 
government official, and when that 
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MAllBOX 
happens, rumors tend to have 
some basis in fact! 

Coleene Davidson 

Sioux Honey Response 
We in Sioux Honey know that 

the service rendered to our mem­
bers and to the honey industry by 
our marketing cooperative is, and 
has been, important for all con­
cerned. As such it is gratifying to 
read The Wise Guy from your May 
issue. 

Our management team, led by 
Gary Evans, our President, is very 
skilled in their operations and, as 
you have observed, conduct the 
business of Sioux Honey with a 
high degree of ethics and h onesty. 

I feel fortunate to be a member 
of this organization. 

Thanks for your very positive 
comments about our company. 

L. John Milam 
Chairman of the Board 

Sioux Honey Association 

Mellifera or Mellifica? 
Richard Bonney, in the April 

1999 Bee Culture, wondered why 
(and when) the scientific name for 
the honey bee was changed from 
Apis mellifica to Apis mellifera. 

The answer is a long time ago, 
but in fact the change happened in 
the opposite direction. 

The correct name is Apis 
mellifera, which means 'honey 
bearing bee.' The name was given 
by Carl Linnaeus, the father of 
taxonomy (the science of classifying 
organisms). It appeared in the 10th 

edition of his famous book Systema 
naturae, which appeared in 1 758. 
That's an important date. 

Later Linnaeus changed the 
name to the more accurate Apis 
mellifica, which as Richard points 
out means 'honey making bee.' But 
there's a set of international rules 
governing scientific names for 
organisms, under which 1758 is 
the date under which properly 
applied names cannot be changed. 

So while the name isn't the most 
accurate, the later change can't be 
accepted. 

This information comes from 
H.A. Dade's book The anatomy and 
dissection of the honey bee, pub­
lished by the International Bee 
Research Association. Dade com­
ments that "Linnaeus had his 
second thoughts too late from this 
point of view." 

Andrew Matheson 
Wellington, New Zealand 

Thanks! 
Thanks for a great magazine 

and Catch 1:he Buzz web page. I'm 
one of those new beekeepers that 
s tarted a new business in 1998. 
Money is tight right now so being 
able to read Bee Culture on the 
computer is an asset to the bee 
business. I'm sure I speak for all of 
us new businessmen who are a 
little short of money right now. All 
of the information you provide is 
priceless and welcomed. When I'm 
successful I will be a subscriber. 
Thanks for the morning newslet­
ters. 

Ennis Salter 
Mt. Shasta Honey Farms 

Let's Hear It For Mac 
In the article discussing Y2K 

problems, Kim talks about the 
potential problems on an old Mac. 
As I understand it, this is not a big 
issue in the Apple world. When 
Apple first designed the Mac, they 
used four digit years in the operat­
ing system. So the Mac h as been 
2000 compliant since it's inception. 
Another design kudo for Apple. My 
64K Mac (the original Mac) is still 
being used occasionally at my 
house as a MIDI interface for my 
piano keyboard. It can play, record, 
and edit my keystrokes today just 
as well as 15 years ago. 

Evan Twombly 
Bonney Lake, WA 

Continued on Next Page 
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MAllBOX 
Africanized Concerns 

I am a subscriber ... also a 
keeper of five hobby hives. I 
haven't noticed many articles on 
this subject. I live in the moun­
tains of San Diego County, where 
Africanized bees are known to 
exist. Recently one of our hives 
became extremely aggressive as 
my partner and I performed routine 
inspections. This occurred several 
times over several weeks. We had 
trouble introducing a new queen 
this year and think that thi:/ hive 
ended up raising a queen of their 
own. We ended up making the 
decision to exterminate the hive 
as we had great concerns over the 
safety factor especially regarding 
innocent passersby. Do you have 
any other similar accounts from 
readers, if so how did they deal 
with the situation. Is there a 
known way to positively determine 
if the hive was truly Africanized? 
We are sad to lose this great 
number of bees and the lost effort 
in preparing them for the honey 
season. Any information on this 
subject would be appreciated. 

Ken Wright 

Editor's Note: Marked queens are the 
first step in good ID techniques. 

Loves Bee Culture 
I just want to tell you how 

much I love Bee Culture. This is my 
first year in beekeeping and my 
first time with any bee magazine. I 
will be sure to subscribe to you 
next year. I like your magazine's 
"how to" articles best. I am talking 
about how you have ways to 
prevent swarming, make splits, 
etc. I also like the Bee Culture's 
Beeyard articles. The articles 
about other beekeepers I like best 
are the ones about the Adees. 
That is a lot of hives to manage 
and there has to be short cuts. I 
like reading about the short cuts. 

P.D. 

Academia? 
I have just read Mark 

Winston's article "Scholars" (Bee 
Culture, June 1999) for the second 
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time and am wondering why it 
appears in a bee magazine, rather 
than an educational journal. 

Mr. Winston does not mention 
bees, and not until the sixth and 
final column does he mention 
"beekeepers," when he tries to 
compare the beekeeper profession 
to a professor's. But then he 
concedes that those professions 
"differ most profoundly." I didn't 
get his reasoning for mentioning 
beekeeping. Why was his disserta­
tion published? Was it because he 
is program director of Apimondia 
1999? Is Bee Culture turning into a 
voice for academia? Maybe your 
publication had a slow news 
month and used the "Scholars" 
article as an unrelated filler! 

Fred Fulton 
Montgomery, AL 

Make It Easier 
Every year those 70-80 pound 

deeps seem to get heavier. Setting 
them down on, and lifting them up 
from inverted top covers on the 
ground gets harder as I get older. 
So I bought a couple of folding 
camp stools with the folding 
canvass tops for $7 apiece. I take 
an extra hive cover to my small 
apiary and invert it and the hive's 
top cover on the two stools, one to 
hold the stack of honey supers and 
one to hold the top brood chamber, 
allowing inspection of both deeps 
separated. Saves a lot of bending 
and lifting, and an aging lower 
back. 

Bob Smith 
Perrysburg, OH 

Queen Quantity vs. 
Quality 

I am 50 now and got my first 
hive at 5 years old from my grand­
mother. We only had a few dis­
eases and no pests to deal with 
then. I have run 5 to 500 colonies 
during this period, always as a 
HOBBY? 15 years ago my wife and I 
started collecting colonies again 
and got to 400 again over the next 
few years. I run a large computer 
network for Alcon Labs - part of 
Nestle's Corp and we really spend 
long weekends and most extra 
vacation time keeping the bees 
going. She works for Baxter Health 

Care. 
Then the mites hit and we 

went from 400+ down to 80 hives 
in just one Winter. We stacked the 
equipment until our arms ached, 
but it did give us more free time 
that winter to consider if we 
wanted to continue. 

We used no treatments for 
either mite at that time, but we 
had not hit the external mite then 
either. We got back up to 250 by a 
lot of splits that Summer and went 
down again to about 125 that 
following winter. Remember, we 
only do this on weekends and only 
for the fun of it so we were not 
driven to medicate our bees ... that 
is until the Varroa appeared. We 
were up to a steady 200 then and 
lost 80 that September in about a 
3 week period. One week they were 
20 frames of bees and the next 
they were a cup between two 
frames! Well, we bought strips, 
obviously too late' that year and 
were back down to 100 or less. We 
finally got to the point where if we 
treated for the Varroa we could 
keep 300 hives going with no 
problem. 

Then came the big one, we 
decided to go for 400 again, and 
requeen a lot of our hives at the 
same time. Until then we simply 
pulled several frames of bees into 
empty equipment and allowed the 
bees to raise their own queen. We 
purchased queens of excellent 
quality and background from 
several breeders and made some 
magnificent splits that year! My 
back is still sore from the lifting of 
honey that year as El Nino had hit 
here big time. That Fall as we did 
in the Spring, we placed strips as 
soon as we pulled all the honey. 
By December all but 8 of the 
almost 200 queens we bought that 
summer were dead! They had 
produced an excellent crop and 
stayed neck to neck with each 
other and were treated the same 
as our other hives. We never went 
back and pulled the queen cages 
from those hives as it was too 
much just to keep aciding boxes 
and pulling the honey so we knew 
exactly who had the new pur­
chased queens. We lost 3 of our 
other hives with old stock queens. 
We did the same exercise that 
next Spring - last year, and had 
the same results, those hives 

~BEE CULTURE 



MAllBOX you're doing it right. 

Thank Youlll 
headed by purchased queens died My name is Rose Morris and l 
like proverbial flies! The ones who have been The Wilbanks Apiaries, 
didn't die crashed as they went Inc. secretary for the last five 
into the Spring and would have years. This job has given me more 
died off if we had not been able to pleasure than any position I have 
pull liberal amounts of bees from ever held and although there 
our other hives. comes a time in each of our lives 

Well, after sitting down and when we have to make changes a 
putting all the pieces together we piece of my heart will remain "in 
realized that while the queens we the bees.» 
purchased were of excellent Before leaving Wilbanks I wish 
quality, they had been kept medi- to take the opportunity to thank 
cated from head to foot and once it the people that have made my 
ended, they did not last long. We work such an enjoyable experi-
know that the breeders have to ence. First and foremost I wish to 
use treatments to get the maxi- thank the entire Wilbanks family 
mum from their queens, but I for the opportunity to be a part of 
think they are adding to the their operation. Their dedication 
susceptibly to problems by never to the bee industry is something 
watching to see which hives do that has been an inspiration to 
better without help. l have read me to learn as much as possible 
the recent articles about Mr. Adee about the hardships facing this 
and I at first thought how well his industry and the strength that it 
bees must be progressing, using ' takes in the family unit to make 
the best of his stock to raise his this business what it is. Reg, 
cells and make splits from, but is Alva, Tim & Patrick Wilbanks have 
he maintaining them through been great to work for and with 
Menthol and formic? and their friendship past the 

I don't expect the large breed- employment status will always be 
ers and beekeepers to make it on valued. Mr. Warren and Mrs. 
the methods we use - we do it for Vemelle Wilbanks have not only 
fun and I'm happy if they pay for taken the time to teach me the 
the gas and the vehicles, but how little things but their example of 
are we ever going to get over the FAITH has been a life lesson I will 
crunch if someone doesn't bite the not forget. 
bullet and let the weaker bees die I may answer the phone, take 
out and use the survivors for new the orders and schedule the 
stock? My son, who is 21 recently shipping, but what makes "Bee 
decided he liked working the bees Season• possible is the men and 
more than going to college and women who work the bees. 
wants to go to 600 hives this Dennis Oliver has been employed 
summer and 1000 next. I have by Wilbanks Apiaries for close to 
shown him how to produce queens 28 years. He is what is considered 
from the best stock and am hoping the "Queen man.» His firm belief 
he can do it without purchasing in educating yourself for the job 
outside queens. If we have to buy you have taken made me read 
queens, how can I know who to every book in Reg's office so I 
buy from that has any resistance wouldn't sound "bee-ignorant" 
to the mites? Everyone claims it, when I had to answer a call. 
but who has it? Any thoughts on Dennis' dedication is something 
how to proceed without going , rarely found in this day and time. 
backwards everytime we buy Mark Griffin, Michael Griffin, Jeff 
queens? Griffin and Wayne Waters form 

Bob Johnson & Lydia Johnson what consists of the r\egular crew. 
Whittier, CA. I wish that people who were 

Editor's Note: Legitimate resistance is 
available in this business, but it gener­
ally is specific to breed, or breeder. If 
your bees produce honey, and liue 
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considering keeping bees would 
• come and see the hard work, effort 
and time that these men put into 
keeping the Wilbanks' standard of 
quality. They sacrifice more than 

just time to keep the mass 
confusion of "Bee Season» on 
schedule. Their support of me 
during the learning process and 
everyday after has been a bless­
ing-they are not just coworkers, 
they are my friends. I wish I could 
thank each one of our seasonal 
staff by name, but it would take 
more room in the Bee Culture than 
they may want me to have. I have 
truly made friends all over the 
world. 

The next ladies on my list to 
thank are those ladies who share 
customers, time, tears and 
laughter with me from Betterbee, 
Inc. and Brushy Mountain Bee 
Farm. If we published our experi­
ences and stories I firmly believe 
we could retire comfortably from 
the revenues and I still think that 
the Bee Secretaries Union is not 
a bad id~a ladies! 

My c1tstomers are on my list 
but I will miss them the most. A 
heartfelt thank you to all of you 
who understood that honey bees 
do not always cooperate by our 
timetable and neither does 
Mother Nature. You folks have 
been wonderful to work for and 
with and your faithfulness in 
returning to the Wilbanks Apiar­
ies, Inc. year after year is appreci­
ated more than you know and in 
no way just by me. Ttie Wilbanks 
family knows that they rely on 
your business and in return I can 
tell you from personal experience 
that they go above and beyond to 
give you the quality product that 
not only you expect but deserve. 

Lastly, a thanks to Bee Culture 
magazine for allowing me this 
space and for their attempt to 
shed some light on the hard work 
and dedication that it takes to 
make bee keeping a success. 

Thank you and God bless you 
alll 

Rose Marie Morris 
Claxton, GA 

Apimondia 1999 
The best beekeeping congress 

ever to take place in North 
America will soon occur. 
Apimondia'99 will be held from 12-
17 September, 1999, just one hour 
north of the U.S. border in 
Vancouver, British Columbia. The 
scale of Apimondia'99 will surpass 

Continued on Next Page 
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MAllBOX 
that of any beekeeping convention 
you have attended previously. 
More than 450 papers have been 
accepted for presentation at 
Apimondia'99 by beekeepers and 
researchers from throughout the 
world. The associated trade show, 
ApiExpo99, fills a room two times 
the size of a football field, making 
it the largest beekeeping trade 
show ever to be held. 

Why is the National Honey 
Board (US) sponsoring a plenary 
session? Why is the American Bee 
Research Conference a part of the 
Apimondia'99 program? Why have 
beekeepers from dozens of coun­
tries booked flights to Vancouver? 
Because there will be so many 
opportunities to interface with 
people in all aspects of the bee­
keeping industry. Participants will 
have opportunities to meet world 
renowned research ers after 
hearing their presentations, 
discuss management issues with 
beekeepers from every part of the 
globe, and view products never 
before displayed in North America. 
All of this is set in a world-class 
convention centre overlooking 
Vancouver Harbour and the 
mountains beyond. 

I have a lways been impressed by 
the cleanliness and safety of 
Vancouver. That along with the wide 
variety of tourist opportunities were 
important in our se lection of 
Vancouver as the site of the con­
gress. Remember: your money goes 
further in Canada because the US 
dollar is worth almost $1.50 Cana­
dian. 

You can find out more about 
Apimondia'99 from our website: 
www.apimondia99.ca. Or contact 
Venue West Conference Services 
today to receive a registration 
package (Tel: 604-681 -5226; Fax: 
604-681-2503; e-mail: 
congress@venuewest.com). I h ope 
to see you there. 

Dr. Gard W. Otis 
University of Guelph 

Guelph, Ontario, Canada 

Comforts of Home 
Before Ranny Randolph, 

member of the Tidewater Beekeep­
ers Association in Virginia Beach, 
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VA, introduced his packaged bees 
to their new home, his wife, Jean 
Marie, decided to paint a family of 
"greetersp at the front entrance. 

Floyd Watkins 
Tidewater Beekeepers Association 

Jini . 

&11e11fitt11! 
The October issue will be 

mailed approximately one week 
later than normal to accommo­
date the latest information avail­
able from the Apimondia meet­
ings. Please be patient, and get 
the absolute latest in beekeep­
ing information. 

A MUST HAVE FOR BEE LOVERS! 
The World of Bees is a remarkable one hour video 
packed with information and exquisite images. It is 
educational, charming, and entertaining. and cold 
with wisdom, reverence anci gende humor. 

In the April issue of Bee C11l111re magazine 
Kim Flottum wrote: 

"Charles Hofmann is, in mJ opinion, one of the best 
plwwgrapliers this ind11stry /,as prod11ced. No, becaltSe 
l,is plwtos are stunning, which tltey are, bw because lie 
k110WS bees, beekee/iers and IIOW to capture them both 
on film .... You will watclt this video again, and again, 

and learn something new eaclt time, see some,/ling 
differem eaclt time." 

NEW! Visit us at www.worldofbees.com 
Ollom Now! Unconditionally 1,'llllrnrlleed. $24.95+$2.95 
,Jh. Credit card orders: 1.800.898.1490 Check or money 
order to: Little Blossom Enterprises, PO Box 50289 
Minneapolis, MN 55405 Please allow 2-3 wks. for de!. 

3-1 /2 "x 7 " GALVANIZED 
HEAT SHIELD HOOK 

$22.95 
plus shipping 

HELMETS 
PLASTIC W /VEIL HOOKS 

AND SWEAT BAND 

$9.50 
VENTILATED W /VEIL HOOKS 

AND SWEAT BAND 

$9.50 
plus shipping 

GOATSKIN GLOVES 
SOFT&DURABLE 

SML, MED, LG, XLG 

$16.95 
plus shipping 

ECONOMY 
STAINLESS STEEL 

EXTRACTOR 
HOLDS 2 DEEP FRAMES OR 

HOLDS 4 SHALLOW FRAMES 
VERY HIGH QUALITY 

$225 
plus shipping 

Write For our 1999 
FREE CATALOG 
B&BHONEY 

FARM 
Rt. 2, Box 245 

Houston, Minnesota 55943 
Information Line 

Ph (507) 896-3955 
Fax (507) 896-4134 

Order Line Only 1-800-342-4811 

~ BEE CULTURE 



I may sound like the ghost of a 
past article but they tell me you need 
to hear something seven times for 
it to sink into your brain. We need 
to be reminded over and over about 
things that work and ideas that are 
good. My one thing for you to remem­
ber is floral source. Know where your 
honey comes from and make sure 
you separate the floral sources. 

One of our biggest problems in 
the honey business is the common 
use of the barrel. They are large, 55 
gallons, so when you store them 
empty they take a lot of room, and 
when you store them full they take 
up more room because you store 
them on end rather than stacking 
them. Also, you need a loading dock 
or a lift vehicle to move them to a 
larger vehicle to haul away. But the 
biggest problem we have is they are 
just a big container! We all feel that 
a small amount of darker honey 
won't affect that white honey in that 
large container. So we empty that 
holding tank into that drum and 
now we have lowered our standards. 
In effect, we are like a packer where 
we take an inferior product (foreign 
honey), and mix it with a superior 
product (U.S. honey). 

My point is we need to grade and 
sell our honey based on floral source, 
and not color. What does color have 
to do with anything here? We should 
be selling taste and pleasure - not 
color. If you look at the coffee in­
dustry, they no longer sell caffeine 
or no caffeine, they sell flavor. They 
used to sell color of cans and name 
recognition, like Hills Brothers, 
Folgers, and Butternut. When I was 
young, 25 cents would buy you the 
best cup of coffee in town. Now $3.00 
is a reasonable price for a cup of fla­
vored coffee. Look around you, the 
hottest products today are coffee 
and water. 

If you told me 15 years ago 
people would be buying bottled wa­
ter to drink at $2.00 per bottle, while 
soda pop was $1.00, I would have 
told you that you were nuts. The 
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water people have done much the 
same as the coffee people to make 
their product distinct. Make it some­
thing the consumer wants. Make 
people want your product because it 
was filtered through granite rocks in 
the Ozark Mountains of Missouri 
where Harry Truman once roamed. 

The people that market our prod­
uct try to base it on price, and ev­
erything is promoted .. . as honey. 
We get only a generic term, honey, 
which does not reflect the quality of 
the honey in their jar. If they did in 
many cases it would have to be about 
some South American term or Chi­
nese term because that seems to be 
the source of their honey. We must 
get away from mine is a nickel less! 

That leads me all the way back 
to - if you don't market your product 
to the public you will face the same 
problem in the future that you face 
today. Low prices!! Our marketing 
arm (packers) uses price as their big 
lever with the public. Their labels 
look much like they did years ago, 
and the only reason they went to a 
different container was cost- not be­
cause the product looked better. 

Folks, be a leader don't be a fol­
lower. Go out into the world and sell 
your product. Know what floral 
source your honey is and when that 
store owner says, "I can buy from 
this fellow for 15 cents per pound 
less", then explain why yours is 50 
cents better than anyone else's! 
Find that market that wants your 
honey. Don't sell to someone only 
on price. If price is the only issue, 
then you win on price and loose on 
price. When that person you are sell­
ing to says all honey is the same, 
that is him saying, tell me why yours 
is better. Don't let an objection be 
unanswered. 

All honey is not the same and 
the public needs to know that. Do 
not accept that as a reason - do not 
sell honey to someone. Promote your 
product as well as yourself. One 
thing that worked great for me was 
when trying to sell a Health Food 

Store and Bakery some honey, the 
manager asked me how much of this 
product I had and I said very little. 
The manager seemed not interested 
until I let him taste the product, 
plus I said the reason there was very 
little was because the floral source 
came only every other year; so that 
made this honey in demand. You 
could see the wheels rolling and now 
we sell all of that floral source honey 
to them and they make a big deal 
about it in bread sales and bulk 
honey sales, and get more per pound 
than generic honey. 

Go out and try to sell your prod­
uct! If you· don't you know exactly 
how much you will sell! Don't be 
afraid of a "No"! The more "no's" you 
get, the more "Yes's" you will get. 

One last request, Honey Produc­
ers are asking the government to 
purchase 10,000,000 pounds of 
honey to be put into the public 
school system. The thought is get 
young people in this country to try 
our product. Then they become us­
ers of honey. The Packers in this 
country have written a letter of pro­
test saying that they sell to schools 
and it would take away their mar­
ket. I have called 200 school districts 
and public universities and I found 
only one university that buys honey. 
Would you make an effort to call the 
school districts in your area and ask 
them to report back to this maga­
zine in care of me? I would appreci­
ate it.~ 

ITALIAN 
QUEENS 

Frank & Sheri Pendell 
P.O. Box 40 

Stonyford, CA 95979 
(530) 963-3062 

PENDELL APIARIES 
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AUGUST - REGIONAL HONEY PRICE REPORT 

Region 1 
Prices down for bulk, down a bit 
wholesale, steady at retail. Across 
the board reporters don' t belong to 
National groups, support the tariff on 
Argentina honey, half produce more 
than 6000 lbs., support the referen­
dum and are having an average crop. 

Region 2 
Pail prices down, barrels steady, 
wholesale up and retail steady. Two­
thirds of reporters belong to a Na­
tional group, all support a tari ff, 2/ 
3 's produce 6000 lbs. or more and 2/ 
3 's support the referendum and the 
crop is average to better. 

Region 3 
Prices down for pails and bulk, steady 
for wholesale and retail. 1-Ialfof re­
porters belong to a National group, 
all support the tariff, half produce 
more than 6000 lbs., all support the 
referendum and the crop is average 
to good. 

1 2 3 

Region 4 
Bulk prices down a bit, but pails, 
wholesale and retail steady. Two­
thirds belong to a National group, all 
support the tariff, 1/3 produce more 
than 6000 lbs., half support the ref­
erendum and an only average crop 
expected. 

Region 5 
Pail and bulk prices down, wholesale 
and retail up. Across the board re­
porters belong to a National group, 
support the tariff, produce more than 
6000 lbs., support the referendum and 
predict an average or less season. 

Region 6 
Pail and bulk prices down, wholesale 
and retail inching up a bit. Two­
thirds don't belong to a National 
group, all support the tariff, 2/3 's pro­
duce more than 6000 lbs., none sup­
port the referendum and a below av­
erage crop is predicted. 

Reporting Regions 
4 5 6 7 8 

Extracted honev sold bulk to Packers or Processors 
Wholesale Bulk 
60# Light (retail) 69.74 68.75 59.50 70.25 84.20 60.00 62.00 61.25 
60# Amber (retail) 67.13 59.15 56.50 68.67 77.54 57.00 62.14 77.54 
55 gal. Light 0.57 0.60 0.60 0.65 0.57 0.52 0.60 0.67 
55 gal. Amber 0.57 0.58 0.56 0.56 0.63 0.57 0.58 0.60 

Wholesale - Case Lots 
1/2# 24's 27.81 29.85 29.48 31.45 24.00 25.00 30.32 29.48 
1# 24's 41 .78 39.83 46.80 45.96 48.00 41.00 43.27 39.92 
2# 12·s 38.50 39.07 45.60 45.79 43.20 36.60 39.25 40.20 
12 oz. Plas. 24 's 34.98 37.06 43.20 33.34 38.48 32.80 37.07 34.74 
5# S's 40.98 45.39 54.00 44.75 46.54 46.54 38.12 39.00 
Retall Honey Prices 

1/2# 1.87 1.61 2.83 2.17 1.50 1.64 1.87 1.74 
12 oz. Plastic 2.22 2.19 2.75 2.04 2.00 2.00 2.30 2.12 
1 lb. Glass 2.81 2.38 2.95 3.20 3.00 2.61 2.99 2.61 
2 lb. Glass 4.55 4.39 4.80 5.76 5.00 4.70 4.37 4.63 
3 lb. Glass 6.57 6.46 7.50 7.13 7.57 5.43 7.37 6.43 
4 lb. Glass 7.55 7.29 8.28 8.80 8.28 10.25 8.31 8.28 
5 lb. Glass 10.46 9.54 11.00 10.44 15.36 11.20 11.16 10.99 
1# Cream 3.36 3.49 3.73 3.65 3.73 2.75 3.15 3.22 
1# Comb 4.11 4.08 3.50 4.31 4.08 4.00 4.00 3.00 
Round Plastic 3.68 3.11 3.50 3.96 3.94 3.94 3.49 3.83 
Wax (Light) 1.48 1.96 1.38 1.50 1.35 1.80 1.18 1.25 
Wax (Dark) 1.18 1.41 1.18 1.25 1.39 1.48 1.13 1.00 
Poll. Fee/Col. 35.47 39.50 31 .00 35.00 20.00 37.50 35.43 40.00 
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Region 7 

Region 9 
Prices steady to inching up a bit, a 
little bit at all levels. Just over hal f 
belong to a National group, all sup­
port the tariff, over half produce 6000 
lbs. or more, 75% support the NHB 
referendum and it looks like an aver­
age crop. 

Regiof!. 10 
Prices steady for pails and retail, 
down for bulk and wholesale. Re­
porters across the board belong to a 

National group, support the tariff and 
the referendum, produce 6000 + lbs. 

And it will be a pretty good crop. 

Region 11 

Prices down for pails and bulk, up 
wholesale and steady retail. Two­

thirds of the reporters do not belong 
to a National group, I 00% support the 

tariff, half produce more than 6000 
lbs., about I 0% do not support the 
referendum, and a pretty good crop 
is expected. 

Prices up for pails, barrels and whole­
sale, steady at retail. Reporters are a 
carbon copy of region IO in support, 
size and crop predictions. 

Region 12 
Prices up for everything but barrels, 
which are steady. Strong support for 
the tariff, the referendum, National 
groups and an average crop overall, 
but very, very spotty. 

Region 8 
Prices steady for bulk, pail s and 
wholesale, but up a bit for retail. Half 
belong to a National group, 75% sup­

port the Argentina tariff, half produce 
more than 6000 lbs./year, the other 
half, interestingly, supports the NHB 
referendum, and it looks to be an av­

erage crop. 

Survey Results 
We surveyed our honey reporters this 

month about current topics, and 
sorted out their responses by region. 
Overall, 46% do not belong lo either 
the AHPA or the ABF. Only 6% do 
not support the proposed tariff on 
Argentine honey. 48% produce less 
than 6,000 lbs. of honey/year, and 
33% of all reporters do not support 
the proposed NHB referendum. 

History 
9 10 11 12 Summary Last Last 

Ranae Ava. Month Yr. 

93.75 62.00 100.00 72.00 42.00-140.00 70.59 71.03 67.55 
93.33 62.00 90.00 72.00 39.00-125.00 68.63 67.76 64.24 

0.70 0.58 0.65 0.65 0.42-0.75 0.68 0.81 0.73 
0.61 0.56 0.60 0.62 0.39-0.70 0.68 0.57 0.71 

30.00 29.48 22.00 29.48 22.00-37 .20 29.23 29.91 29.11 
44.70 43.50 38.00 46.80 27.00-54.00 43.04 43.04 43.09 
39.82 36.00 32.00 42.00 29.40-52.58 39.66 38.74 37.39 
36.60 38.40 38.00 37.20 19.20-48.00 36.06 36.57 35.44 
44.10 37.50 39.00 40.50 30.00-67.50 42.13 41 .99 41.22 

2.50 1.59 3.00 1.85 1.35-3.69 1.90 1.86 1.76 
2.57 2.36 3.20 2.13 1.39-3.60 2.27 2.26 2.22 
3.02 2.55 3.25 2.98 1.58-5.89 2.84 2.69 2.67 
4.79 4.02 4.80 5.00 3.00-6.00 4.69 4.55 4.42 
6.67 5.77 6.60 6.05 4.00-12.00 6.70 6.32 6.08 
7.00 8.28 8.28 8.28 6.50-10.25 8.08 7.72 7.74 
8.75 7.90 11 .10 9.25 7.79-28.00 10.28 9.37 9.06 
5.50 4.78 4.25 3.20 2.25-5.50 3.45 3.25 3.13 
5.50 4.08 6.00 5.00 1.95-6.00 4.30 4.23 4.19 
5.50 3.94 4.25 4.13 2.00-6.00 3.82 3.76 3.86 
2.00 1.40 1.50 2.00 1.00-3.00 2.54 1.68 3.04 
1.00 1.30 1.25 1.50 0.90-2.95 2.27 1.77 2.62 

20.00 37.18 52.00 35.50 20.00-55.00 36.55 37.16 34.03 
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I 
work in a milieu of questions, 
mostly ones we ask of and about 
the bees. Queries bounce across 
the laboratory lunch table, of the 
"What if, Suppose we tried to, How 

about" variety, drawn from observa­
tions my students have made about 
bee behavior, suggestions by bee­
keepers for a disease treatment, or 
something we read in a recent jour­
nal article. The questions then get 
more rigorous as we design experi­
ments, analyze data, interpret re­
sults, and eventually write an article 
with some answers, but invariably 
conclude with "More research is 
needed . . .. " The questions don't 
end, they just move on to the next 
stage. 

There are other questions, how­
ever, that filter in from outside the 
academic and beekeeping communi­
ties. These questions are drawn 
from a public fascination with bees, 
fear about stings, curiosity about 
apitherapy, or simply reaction to the 
latest media blurb. People are inter­
ested in bees, but the public's is­
sues are not always the same as 
ours. While Joe Public can be briefly 
stimulated to share our concerns 
about Varroamites, colony shortages 
and trade issues, his interests lie 
in different directions, and in other 
questions. 

For instance: I've done lots 
of bee beards, putting a few on my­
self, but hanging quite a few more 
on other people, usually with some 
media around taking pictures. I do 
it because I think it's good publicity 
for our community, and can be used 
to bring attention to beekeeping is-
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Mark Winston 

Endless, endless questions 

"We too often focus on the "How" questions 
in research, without understanding the 

underlying "Why" issues." 

sues as well as accustom the public 
to seeing bees in non-threatening 
poses. What could be more user­
friendly than thousands of cuddly 
bees walking around on the face of 
a cute beekeeper, like myself, for in­
stance? Yet, friends, neighbors and 
even total strangers who see my 
face, covered with bees in the paper 
or on television never ask me about 
the issues I wanted to get across. 
No, the public's interest lies else­
where, in two questions of ovenid­
ing importance: "How do you get the 
bees off?", and "Don't the bees get 
caught in your beard?" Rarely, I get 
asked whether I got stung or not, 
but the important issues I'd hoped 
to emphasize almost never see the 
light of day. 

Another set of questions re­
volves around stings. Experienced 
beekeepers don't think too much 
about stings. We get them, pull them 
out, and carry on. For a non-bee­
keeper, a sting is a life event, to be 
recounted years afterward, embel­
lished with each telling un ti! it 
reaches the mythical. It's amazing 
how an adult can reflect back to re­
member every detail of a childhood 
sting: 

"I was standing with my best 
friend Alice; she and I used to go to 
the Dairy Queen down the street dur­
ing the summer, you know, the one that 
used to be on Sixth Street but then 
moved to Queens Avenue. Anyway, we 
had just bought our cones and were 
hanging around having the first bites. I 
remember because it was hot that day, 
and we had just had a thunderstorm, 
and we were on our way to play on the 

swings, but just before we left I felt 
something under my shirtsleeve. I was 
wearing my favorite Mickey Mouse T­
shirt that day from our family trip to 
Disneyland the year before, the time we 
took Grandma on Space Mountain and 
she just about had a fit. So I absent­
mindedly brushed at the tickly spot 
when suddenly I got stung . ... " 

Never mind that it was probably 
a wasp and not a bee, and that to 
you and me, the Travis Tritt country 
music song is our unspoken reac­
tion (You know the one, "Here's a 
Quarter, Call Someone Who Cares"). 
I had tuned out the story shortly 
after the Dairy Queen, but tucked 
in between the sting rambles can be 
interesting questions from a naive 
perspective that bring a new angle 
to our blase attitudes about stings 
and stinging. For instance, I often 
get asked "Why do bees sting?", or 
"I heard that bees die after they 
sting. Why?" We too often focus on 
the "How" questions in research, 
without understanding the underly­
ing "Why" issues, and if we pay at­
tention, these public intrusions into 
our assumptions can divert our 
thinking channels from the mun­
dane to the more fundamental. 

Honey is another source of end­
less queries from civilians, once they 
find out I'm a beekeeper. These 
questions reveal weaknesses in 
honey marketing and presentation 
that should be strong hints about 
where our advertising and public in­
formation campaigns need to focus. 
One common comment about honey 
is "What's wrong when it crystal­
lizes?" All honeys, of course, will 

Continued on Next Page 
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"Ifwe pay attention to what's behind these 
questions, ':Ve can see research directions 

we hadn't considered." 

crystallize eventu a lly, and can be re­
liquefied by gentle heating, but few 
customers seem to know that, or 
believe it. Consumers treat crystal­
lization as a defect, and we don't 
seem to h ave made much headway 
on that particular question. 

Another common question is 
"Why are honeys different colors?" 
Marketing of unilloral honey is an 
excellent sales tool, but many cus­
tomers still don 't get where honey 
comes from, or that it gets its char­
acteristics from different nectars 
collected from various flowers. Or is 
it that we've been too accepting of 
the imposter honeys on too many 
supermarket shelves, labe led as 
from a uniflora l source but obviously 
a blend? How are consumers to re­
alize that fireweed honey is unique, 
for example, if fireweed honeys on 
the sh elves come in every color and 
texture under the rainbow due to 
mis la beling by beekeepers? These 
public questions about honey should 
ring some bells for us, s ince con­
s umer queries will reflect sales 
trends a t the end of the day. 

Health aspects of honey are an­
other public concern. Pasteurization 
of honey comes up frequently. When 
customers come to my laboratory to 
buy our private-labeled Heavenly 
Honey, they often ask "Is your honey 
pasteurized?" It then takes a long­
winded discussion to convince them 
that heating honey drives off the fla­
vors and aromas that make our 
honey such a valued commodity, and 
that pasteurization of honey is not 
n eed ed, a nd is not done by most 
pack ers a nymore. Fortunately , I 
don't get the botu lis m questions 
anymore, but th ose are just a news 
report away. 

Another genre of questions that 
come in, usually by phone following 
a media interview on some com­
p letely different s ubje c t , are 
apitherapy queries. I actually know 
very little a bout this subject, and am 
always surprised that these callers 
assume that a nyone involved with 
bees is intimately acquainted with 
a pitherapy. The calls come in waves, 
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changing each year according to the 
latest subculture health articles in 
th e self-help press. For a while, I 
couldn't understand why I was re­
ceiving so many calls about eating 
pollen , until someone showed me an 
article in the local alternative press 
a bout how eating pollen can cure al­
lergies. In the last year or two, I've 
gotten many calls about u sing bee 
stings for multiple sclerosis pa­
tients, undoubtedly because this 
treatment has swept through the 
natural health grapevine lately. 

A final set of public queries a re 
in the "killer bee" range. These are 
the hardest to deal with, becau se 
they rarely even approach fact, and 
the Hollywood movie/television car­
tel is hard to compete with. My fa­
vorite calls a re in the "I found a killer 
bee in my garage, what should I do?" 
line, since the closest KB is about 
'1,500 miles south of here. And it re­
ally doesn't matter what you say to 
the KB questions; media influence 
in this a rea is so pervasive that our 
reality check responses just don't 
register. When you've seen killer 
bees take over a town in California 
on TV, destroy a Texas nuclear 
weapon s base in the movies, or mo­
bilize the entire U.S. armed forces 
in a book, it's a bit tough to counter 
with "Africanized bees are a race of 
honey bee imported from Africa that 
are slightly more aggressive than the 
bees we're used to here . . . . " 

There's a nother type of response 
I get when bees come up, and it's 
more memory than question . Most 
people remember someone they are 
rela ted to or knew when they were 
children who kept bees, usually con­
nected with the old days and the fa m­
ily farm. Memories of rural lifestyles 
run deep and long, beyond "I remem­
ber" to "My grandmother used to tell 
me about . .. " These stories involve 
a gentle, elderly, bearded guy with 
few teeth left, who always had some 
candy in his pocket for the kids. He 
would bring the grandchildren, 
nieces and nephews out behind the 
barn where the bees were kept, and 
a fter smoking the h eck out of them 

would reach in and bring out a piece 
of honeycomb, bees brushed off, for 
the kids to eat. These are powerful 
stories, touching a lode of connec­
tion with our farming past that make 
beekeeping a profession to admire, 
and bees a link with nature past. 

All of t hese public questions and 
memories about bees illuminate the 
folkloric power these little insects 
hold in people's lives. There's word 
out on the street about bees, a nd it 
may n ot be the same rhythm that 
we hear. Yet, questions from unex­
pected an gles often are where the 
best ideas come from. If we pay a t­
tention to what's beh ind t h ese 
questions, we can see research di­
rections we h adn't con s idered, ma r­
keting strategies we should employ, 
and media angles we might pursue. 
The public may be on a different 
wavelength, but perhaps we should 
tune in. ~ 

Mark Winston -LS a professor and re­
searcher at Simon Fraser University, 
Burnaby, B.C. Canada. He is program d i­
rector for Apimondia 1999. 

HARRELL & SONS, INC. 
Three Banded Italian Package 

Bees and Queens 
P.O. Box 215 ,___, Tuskeena St . 

Hayn eville, AL 36040 
PH. (334) 548-23 13 (334) 548-2262 

No Clowning Aro1.1nd 
j1.t;t fhe Best Labels in town 

1 For samples of our honey labels send $2.00 1 

R.M. FARMS 
P.O. Box 684 

Dearborn Heights, Ml 48127-0684 
Ph. (734) 722-7727 - Fax (734) 729-7826 

Manufacturers of all types of Pressure Sensitive Labels 
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? DO YOU KNOW? 
Honey Flows 

Clarence Coll ison • • 
Mississ ippi Sta te Uni versity 

Recently we made a trip to the northeast and trav­
eling through Virginia and Pennsylvania we admired the 
beautiful mountainsides with large patches of bloom­
ing black locust and wild cherry. The weather was beau­
tiful so I assume the beekeepers in those areas were 
experiencing an excellent late spring honey flow. In 
keeping with that theme I decided to devote the column 

The first nine questions are true and false. Place a 
Tin front of the statement if entirely true and F if any 
part of the statement is incorrect. (Each question is 
worth 1 point). 

1. When field bees return to the hive with a 
load of nectar, they empty the contents of their 
honey stomach directly into open cells containing 
partially ripened honey. 

2 . Foragers from a hive normally forage at the 
nearest, most profitable floral sources. 

3. Pollen collectors normally make less forag-
ing trips per day in comparison to those collecting 
nectar. 

4. A colony with 60,000 bees will make more 
than twice as much honey as will two colonies each 
of which has 30,000 bees. 

5. Honey bee workers forage for food accord-
ing to their own needs. 

6. The intensity of dancing in the hive is re-
lated to the quality and quantity of the food source. 

7 . Some individual foragers learn to work two 
species of flowers at different times of the day as 
pollen and or nectar become available. 

8. Colony flight patterns change as floral 
sources change. 

9. Bees are able to locate the sun on a fully 
overcast day. 

(Multiple Choice Questions, 1 point each). 
10. The enzyme that is involved in the ripening 

of honey is: 
A. Invertase 
B. Glucase 
C. Fructase 
D. Diastase 
E. Sucrase 
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this month to factors that affect honey flows and the 
bees behavior in collecting the nectar and pollen that 
is available to them. How well do you understand the 
factors that impact honey flows and honey production? 

Please take a few minutes and answer the follow­
ing questions to determine how well you understand 
these important topics. 

11. Foraging for either nectar or pollen gener-
ally does not begin until the temperature reaches: 
A. 70-74° F 
B. 50-54° F 
C. 64-68° F 
D. 45-49° FE. 54-58° F 

12. Workers as they forage choose which 
pollens to collect based on pollen ____ _ 
A. Moisture content 
B. Nutritive value 
C. Age 
D. Odor and physical configuration of the pollen 

grains 
E. Color 

13. Please explain how you can tell when honey is fully 
ripened. (1 point) 

14. Please describe three instances when worker honey 
bees fan their wings. (3 points) 

15. Name two situations when you will observe a flying 
frenzy around the hive entrance. (2 points). 

16. Name two materials that honey bee foragers carry 
back to the hive internally. (2 points) . 

17. Name two senses used by the honey bee to find its 
way through a changing environment while foraging 
away from the hive. (2 points). 

18. Various floral characteristics are used by foraging 
honey bees in distinguishing between floral spe­
cies. Please rank the following characteristics in 
order of importance with 1 being most important 
and 3 least important in discriminating between 
flowers. (3 points). 
__ Shape or floral pattern 
_ _ Odor or fragrance 
_ _ Color markings 

ANSWERS ON PAGE 48 
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M 
any people believe that fol­
lowing Mother Nature's 
methods is best. While I 
don't agree completely with 

this thought, I do agree there are 
many natural products that are use­
ful, especially in the control of some 
honey bee pests. I have a favorite 
book I use from time to time that 
has a self-explanatory title, Hand­
book of Plants with Pest-Control Prop­
erties. While it was published 11 
years ago, it is still an excellent ref­
erence for those who want to study 
natural control, and I thought it 
timely to review its contents. 

Plant pest control is a vast but 
still simple subject. Plants can't run 
and hide from their enemies as ani­
mals usually can. As a result, many 
plants became, through evolution, 
chemical factories making a great 
variety of products that could kill, 
stun, and/or repel enemies. Some 
of the natural chemicals we know 
best and often use in our gardens 
are nicotine, rotenone and pyre­
thrins. 

This book catalogs and gives ref­
erences for about 2,400 plant spe­
cies that have, or have been sug­
gested to have, chemicals that may 
be used for pest control. Sometimes 
it is the whole plant that contains 
the substance, while in other cases 
it is the leaves, 0owers, roots or 
fruit that have the maximum 
amount of the toxic material. Page 
1 of the book lists 41 plan ts that 
exhibit broad-spectrum pest control 
properties. These are what the au­
thors call the "cream of the crop," 
that is, the plants that are best 
known for their pest-control proper­
ties. The list includes the neem tree, 
black pepper, castor bean, tobacco, 
two marigolds, hellebore and ginger. 
All of these plants are known to con­
tain one or more chemicals that have 
been effective, under at least some 
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Roger Morse 

Research Review 
"Some of the natural chemicals we know best 

and often use in our gardens are nicotine, 
rotenone and pyrethrins.". 

circumstances, in controlling a pest. 
The first section of the book, 

nearly 300 pages, lists those plants 
about which we have at least some 
information regarding their pest-con­
trolling ability. Information about 
the type of plant, where it grows best, 
and whether it is an annual or pe­
rennial is given. There is also infor­
mation about the effective life of the 
toxic part of the plant, how it is ex­
tracted, stored, and used. Refer­
ences are cited, and the bibliogra­
phy contains 1,398 references. 

Over 80 pages of the text are de­
voted to listing pests and plants that 
control them. This includes a little 
over a page listing mites and ticks 
which some plant has been effective 
in controlling. Since the book was 
published about the time the two 
bee mite species were found in the 
United States, there is no mention 
of them, though I am certain sev­
eral plant toxicants were investi­
gated in Europe in regards to tracheal 
mite control in the 1920s and 1930s. 

I recommend this book as a good 
starting place for those who would 
like to learn more about plants and 
the toxic properties some of them 
exhibit. I presume it is out of print 
and is not available from the pub­
lisher, but you should be able to 
borrow it from any one of several 
agricultura l-type libraries. There is 
no question that many of our mod­
em ideas about pest control came 
from nature itself. 

Grainge, M. and S. Ahmed. Handbook 
of .Plants with Pest-Control Properties. 
John Wiley and Sons, New York. 470 
pages. 1988. 

Role In Today's Market 
Ropa (1999), a consultant for the 

National Honey Board, has a flow­
ery report that states that consum­
ers are increasingly buying foods 

that have a "natural" image. This 
appears to be a nationwide phenom­
enon. Foods with high fat levels are 
increasingly being shunned. We 
have all noticed how the number of 
foods with labels indicating they are 
cholesterol-free, cholesterol-re­
duced and/or fat-free or with low oil 
content is increasing. Ropa writes, 
"Honey, a product viewed by con­
sumers as natural and healthful, 
possesses many· (unctional charac­
teristics that can 'improve the natu­
ral appeal of low-/ no-fat baked 
goods." However, behind this im­
age, Ropa continues, is a great deal 
of sound data and information sup­
porting the fact that honey can im­
prove the quality of many food prod­
ucts. In the paper I list below, he is 
concerned with baked goods. 

Honey in bread & bagels 
To support his claim that honey 

has these special qualities, Ropa 
cites work done at the University of 
Nebraska and at Colorado State 
University on bread and bagels re­
spectively. In the Nebraska study, 
bread containing honey was as good 
as the control but had a desirable 
honey aroma and flavor. "The addi­
tion of honey can increase color 
changes, improve bread moisture, 
and add noticeable sweetness." 

In the study on bagels, a $3 bil­
lion per year industry, it was found 
that honey adds sweetness to the 
final product as well as providing food 
for the yeast that was used. Taking 
the fat out of baked goods has ap­
peal for many consumers but this 
may a lso reduce the product's taste. 
Ropa's theme is that honey can do 
much to restore this loss of flavor 
and taste appeal. 

Ropa, D. J . The functional role of honey 
in baked goods. Cereal Foods World 
44: 140-142. 1999. 
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A Leg Up • • • 
L.A. Royce & B.A. Stringer 

Legs in honey bees, as in other 
insects, have functions beyond just 
walking. Legs are a lso used in 
grooming, handling and carrying pol­
len and propolis, and hanging in fes­
toons in the colony or swarm, as 
well as for tools in building or wax 
manipulation. 

SEM honey bee leg I, antennal cleaner and 
comb x 100. The spurs on the end of the 
fourth segment of the first leg close over 
the notch at the top of the .fifth segment. 
When the antenna is placed in the notch 
and the leg straightened, the antenna may 
be pulled through the comb to clean it. 
(Royce/ Stringer photo) 

All legs of the honey bee are not 
created equal: Each pair of legs is 
s lightly differently a dapted for spe­
cific functions. Because the two legs 
in a pair are mirror images of each 
other, it is helpful to view the six 
legs of the honey bee as three dis­
tinct pairs. Each leg has six parts, 
or segments, which are connected 
by movable joints. In order from the 
body of the bee to the "toes," these 
segments are known as the coxa, the 
trochanter, the femur, the tibia, the 
tarsus (which is divided into smaller 
parts) and the pretarsus or "foot'' (on 
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SEM honey bee antenna/ comb x 160. 
The antenna/ comb is a specific adapta­
tion of the leg joint designed for keeping 

the sensory antennae clean. (Royce/ 
Stringer photo) 

which are the claws and the pad). 
On the fourth joint of the first 

leg of the honey bee worker, queen 
and drone, there is an extraordinary 
structure. Formed by spurs at the 
base of the fourth segment and a 
notch in the fifth segment, the small 
hollow functions as an antenna! 
comb. The antenna is placed in the 
notch, and when the leg is straight­
ened, pulled through the opening 
formed by the spurs and notch, and 
so combing the antenna clean. 

(Snodgrass Figure 35 a-c.) 
t: Legs of a worker. A. Left 
:.... front leg worker, anterior. 

Tb-tibia, Btar-basitarus, a 
B clasp (fibula) of the an-

tenna cleaner, b-notch of 
antenna cleaner. B. left 

middle leg of worker, anterior. C. Left hind 
leg of worker, anterior (outer surface). Cbl­
corbiculum (pollen basket). 

SEM honey bee leg 1 comb x 500. The 
blunt hairs of the comb on leg 1 are used 
for cleaning pollen from the bee's anten­
nae and hea~. (Royce/ Stringer photo) 

These structures are found 
throughout the Hymenoptera order 
but the most developed is that of the 
honey bee. It is a specific anatomi­
cal feature designed to clean the 
sensory antennae, upon which the 
insects are so dependent. 

Just down the leg from the an­
tenna! cleaner, there are special 
hairs on the honey bee leg which act 
like a comb to clean pollen from the 
head . The honey bee regurgitates 
nectar onto these combs to moisten 
dry pollen grains caught on head and 
body hairs. The pollen becomes 
pasty when it is so moistened, mak­
ing it easier for the bee to manipu­
late. !;I!] 

Bertie Stringer and Lynn Royce study 
honey bee plants, and honey bee legs all 
around their homes in Blodgett, OR. 

/
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f \ f/ (Snodgrass Figure 41 a-c.) 
~. The antenna cleaner. A. left 
f foreleg of worker showing 

antenna cleaner at base of 
tarsus. B. Antenna cleaner open. C. Same, 
closed. Btar-basitarsus, Tb-tibia, a-clos­
ing lobe (fibula) of antenna cleaner, b-notch 
of antenna cleaner, c-anterior lobe of .fibula, 
d-tibial process at base of fibula. Re­
printed from R.E. Snodgrass: Anatomy of 
the Honey Bee. Copyright © 1956 by 
Cornell University Press. 
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The rise of the Internet and World Wide Web is 
resulting in a much greater information flow about bee­
keeping activity around the world. This has been espe­
cially true for nations cut off from many parts of the 
globe by large oceans and great distances. New Zealand 
is one of these. Detailed information on New Zealand 
beekeeping is listed in the Apiservices database. Of the 
3,500,000 inhabitants, 5,306 are beekeepers. They man­
age about 286,806 hives, producing 8610 tons of honey 
per year. Of the $48 million generated by beekeeping 
activity in the country, 58 percent comes from domestic 
honey sales, 18 percent from pollination, 16 percent 
from export honey and five percent from live or package 
bees. Many of the latter are imported by North Ameri­
can beekeepers. Pollination value of managed bees in 
New Zealand is estimated at $1 ,201 ,346,000 for veg­
etable, fruit and seed production. The lion's share of 
this is represented by Kiwifruit ($530,000,000) and 
Pipfruit ($411 ,000,000). Other more detailed informa­
tion is also available on the Web. Beekeeping, thus, is 
a vital, active part of the New Zealand agricultural 
economy. 

Unlike the chaos surrounding beekeeping informa­
tion on the Web in other countries, New Zealand boasts 
a central s ite from which most data about the industry 
can be accessed. Its URL is http:// 
www.beekeeping.co.nz/. This is due to the efforts of 
Nick Wallingford, employed at the Bay of Plenty Poly­
technic College, where he teaches business adminis­
tration. Nick sends an e-mail saying he has been in­
volved in the apiculture field for 25 years, was part of 
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New Zealand's Page 
the National Executive of the National Beekeepers' As­
sociation for 6 years, serving as National President for 
two years. Like many Web projects, this is a "e;labor of 
love,"e; done with little financial remuneration. The Bay 
of Plenty merits its name. It is a major tourist attrac­
tion, locally called "The Coast with the Most.• 

The New Zealand home page features a panoramic 
photo of a beekeeper surrounded by immaculately white 
colonies. Flanking this beeyard are snowcapped moun­
tains and down the valley a view of the South Pacific. 
This view confirms the image many have that this ver­
dant country remains a relative beekeeping paradise, 
principally because European foulbrood and the tracheal 
and Varroa mite are absent. At the top of the page, there 
is a weather forecast, currency converter (one New 
Zealand dollar equals U.S. $.053) and area euphemisti­
cally called rules of thumb. More will be said about this 
section later. 

Under the photo is a link to the nectar and pollen 
plants of New Zealand, written by Andrew Matheson, 
former Apicultural Advisory Officer for MAF (Ministry of 
Agricu lture and Fisheries) Advisory Services. This sec­
tion is divided into Summer, Autumn/Early Winter, 
Winter/Early Spring, and Spring/Early Summer. It is 
important to realize that the seasons are reversed in 
New Zealand from those we are used to in the North­
ern hemisphere. The plants are categorized by growth 
habit (vine, shrub), and major and minor nectar and 
pollen sources. An online discussion board is available. 
Currently this contains several messages from beekeep­
ers selling equipment and honey. Other sections link 
to national field days at Bay of Plenty (May 1999), 
Waikato (March 1999) and Canterbury (November 1998). 
In keeping with the British tradition, these events be­
gin with a tea drinking. Many photos of the events are 
included, along with a synopsis of the programs pre­
sented. 

Details about the Year 2000 Tour scheduled to de­
part Los Angeles, CA January 25 and visit New Zealand 
through February 9 are also found linked to this home 
page. The price of U.S. $4098 per person includes 
sightseeing & entrance fees for activities (unless oth­
erwise specified) external/internal airfares and use of 
luxury coach , accommodation (twin shares all rooms 
contain full private facilities). Also included are 14 break­
fasts, 3 course Table D'Hote dinners including tradi­
tion a l Maori Hangi concert and daily Lunches. Fully 
escorted by Trevor Bryant, the itinerary has been care­
fully planned to combine New Zealand's scenic high ­
lights with a n excellent cross section of visits to bee­
keeping outfits. 

The web site also contains an incredibly detailed 
profile of New Zealand beekeeping. Sections on the his­
tory, products and services, and composition of the in­
dustry, as well as those on government involvement, 
research, and education and training endeavors are 
listed. Perhaps most interesting is the appendices sec­
tion, which contains a listing of threats to the indus­
try. These include European foulbrood , Varroa, 
(Tropilaelaps clareae) the Asian bee mite, the tracheal 
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mite (Acarapis woodi), bee louse (Braula caeca) and the 
Africanized honey bee (Apis mellifera scutellata) . 

Online editions of articles from the na tional bee­
keeping magazin e (New Zealand Beekeeper) are also 
liked to the ma in page. These include a beginners sec­
tion on feeding su gar, supering, the value of requeening, 
and how to requeen without looking for h er . In addi­
tion, there is a listing of beekeeping clubs and suppli­
ers of beekeeping equipment. 

The New Zealand site contains some unique infor­
mation not found elsewhere. There is a section that 
helps users easily subscribe to and unsubscribe from 
the beekeeping mailing lists. The rules of thumb sec­
tion contains a n integrated calculator to determine vol­
umes, weights and 22 other calculations. Brood pro­
duction and mixing sugar might be of most interest to 
beginning beekeepers. A live beekeeper chat is also avail­
able to talk with a ny beekeepers who might be online. 
Finally, there is the autoresponder. A drop down menu 
reveals an impressive list of publications that can be 
requested through regular electronic mail. Those with­
out World Wide Web access can simply send an e-mail 
message to index@beekeeping.co.nz. 

A most interesting situation in New Zealand bee­
keeping is that surrounding honey from the Manuka 
plant. Dr. Peter Molan at the University of Waikato has 
been researching this sweet and found it has remark­
able h ealing properties. Not all of this honey, however, 
is th e same. Only that classified as "active" has the 
sought-after properties. Active Manuka honey is thought 
to be effective in killing Helicobacter pylori, the bacteria 

believed to be responsible for duodenal and stomach 
ulcers. 

As is the case for most World Wide Web sites, it is 
impossible to give on ly but a small review of all th e 
information available at http:/ /www.beekeeping.co.nz/ 

The best advice for those who wan t to see more is to 
personally pay a visit. It is hoped that this extremely 
important resource will be more valuable to the wor ld 
beekeeping community as the digital age matures.~ 

Dr. Sanford is Extension Specialist is Apiculture, University 
of Florida. He publishes the APIS Newsletter: http:/ I 
www.ifas.ufl.edu/ ~mts/ apishtm/ apis. htm 
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ALPHA BEES 
IN CONJUNCTION WITH 

BAUER HONEY 
Invite you on a trip into the new millennium ... 

Bee exhilarated, educated and entertained by 
enthusiastic New Zealanders. 

om revor a n 1s nen s 
January 25 - February 8 , 2000 

For more information contact: 
Lois Bauer 

Hwy. 32 North • Fertile, MN 56540 
218.945.6898 • email: alphabee@xtra.co.nz 
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Sailor Plastics, Inc. 
8 Maine Ave., P.O. Box 309 

Adrian, MN 561 JO 
507-483-2469 • Fax 507-483-2777 
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CHARGE MORE 
For Pollination 

Joe Traynor ------------ ----------------

During Spring pollination, a colony of 8-frame (of bees) strength can send 
out 7 to 10 times as many workers as a 4-frame colony. 

For most crop pollination, the range of prices for 
bee rentals - 0 to $60 or more - is large enough to make 
a seasoned economist throw up his hanci_s in despair. 
Colonies placed for no charge ("freebees") are placed 
solely for the location (usually a truckload at one site) 
while colonies at the high end of the price scale usually 
reflect the strength of the colony and the time and ef­
fort a beekeeper has put into the colonies (such colo­
nies are usually scattered in groups of 12 or more). 

To get paid at the high end of the scale, the bee­
keeper must convince a grower that his (the grower's) 
money is being spent wisely. When a grower spends 
$100 per acre for bees he wants to make sure the bees 
(now his workers) are putting in a good day's work. The 
grower will observe the colonies (usually from a vehicle) 
and if he sees enough colonies over the years he will 
eventually find one or two that have less activity than 
the others-this is his first clue that not all bee colo­
nies are equal. 

A more indelible impression occurs when the grower 
finds one or two colonies that are working far better 
than the others, a situation often followed by a call to 
the beekeeper asking why all the colonies aren't as ac­
tive "as that one there." Occasionally "that one there" 
is a colony that is being robbed out by other colonies 
but more often, differences in bee activity among colo­
nies represent differences in colony strength. 

The savvy grower (and most growers are savvy or 
they don't remain in business) soon realizes that he'd 

Table 1 - John Edson study, 1976 
GRAMS OF POLLEN COLLECTED DAILY (per colony) 

@61 .5°F (late Feb.)* @70.8°F (late March)** 
8 frame bees 12.8 g 10 frame bees 30.2 g 
4 frame bees 1.8 g 5 frame bees 11 .1 . g 

*4 day period, almond bloom 
-4 day period, prune bloom 
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be better off paying twice as much to rent colonies that 
do 2 to 3 times the work. Beekeepers can hasten this 
learning curve on the part of a grower by opening a few 
colonies for a grower to let the grower see what he's 
paying for (perhaps taking along a dead-out for compari­
son). 

For cool weather (e.g., Spring) pollination, the eco­
nomic advantage of strong colonies becomes even 
greater because during cool weather, proportionally 
more bees must remain home to keep the brood nest at 
the desired 95°F. During spring pollination, a colony of 
8-frame (of bees) strength can send out 7 to 10 times 
as many workers as a 4-frame colony. In this situation, 
a grower that pays twice as much for the 8-frame colony 
gets a bargain since one-seventh the number of colo­
nies can be rented. 

The vastly superior pollinating effectiveness of 
strong colonies was neatly demonstrated by John Edson 
in a 1976 experiment (published in the Feb. 1977 Ameri­
can Bee Journal, pp. 78, 79, 92). During almond bloom 
(late Feb., temperatures in the low sixties) Edson com­
pared the amount of pollen collected by 4 colonies of 4-
frame strength and found that the 8-frame colonies col­
lected 7 times more pollen (than the 4-frame colonies). 
Edson maintained the same colonies through prune 
bloom (late March, temperatures in the low seventies, 
at which time the "strong" and "weak" colonies were 10 
and 5 frames of bees respectively) and found that the 
strong colonies collected "only" 3 times as much pol­
len. Edson's study is summarized in Table 1. 

About the same time that Edson's study came out I 
had a personal experience that confirmed much of his 
work. At the time I owned several hundred bee colonies 
and had about 100 of them on melon pollination (mid­
May when temperatures are in the 80's). My bees had 
just come out of oranges (as most melon bees do) and 
were 2 boxes, full of bees. About a week after the bees 
were placed on the melons, a severe pesticide kill oc­
curred (from Orthene on nearby cotton). Both the melon 
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grower and the cotton grower were surprised when I 
complained because a beekeeper on a neighboring melon 
field (closer to the sprayed cotton) had assessed his 
bees and concluded that there was "no problem•. In­
deed, there were no more than the normal amount of 
dead bees in front of the neighbor's hives while the 
ground in front of my hives was black with dead bees. 
The "mystery" was solved when the county bee inspec­
tor came out to check on the kill-it turned out the 
neighboring colonies had only a few frames of bees in 
them while mine still looked good in spite of the kill. (It 
is possible that my bees were foraging earlier in the 
morning when the cotton was sprayed.) 

Thus, although not recommended, a pesticide ap­
plication can reveal colony strength. After a bee poi­
soning incident, the dead bees in front of a hive repre­
sent mainly foraging bees and account for only part of a 
bee kill (some poisoned foragers don't make it back to 
the hive and some are carried away by •housekeeper" 
bees). In this case, the melon grower took note, and 
didn't complain about our high prices again. 

An inadvertent pesticide application during the 1999 
almond pollination season provided a further opportu­
nity to evaluate colonies of varying strength. A grower 
on which we placed 12-frame strength colonies rented 
cheaper bees from another beekeeper. Although I didn't 
look at the other bees, the grower and beekeeper as­
sessed them at a "weak 8-frames" (th"e grower had con­
tracted for 8-frame colonies from both of us). Both ours 
and the other colonies were placed in the same bee 
drive, with sets only a few trees apart. On February 15th 

a pesticide application took place and above average 
numbers of dead bees could be seen in front of both 
ours and the other beekeeper's hives; the bees contin­
ued to die the following day (high temperatures were 
56° and 61 °F for the 2 day period). Because there ap­
peared to be far more dead bees in front of our hives, it 
was decided to count the number of dead bees; the data 
are shown in Table 2. 

The 7 to 1 dead bee ratio shown in Table 2 conforms 
neatly to the 7:1 ratio found by Edson. (Temperatures 
during the 1999 "test' were slightly cooler than during 
Edson's test; had they been warmer, the ratio might 
have been less than 7: 1). 

Providing only strong colonies for a pollination 
project is costly for a beekeeper. It requires culling out 
sub-standard colonies and, for early spring pollination, 
it usually requires feeding of both sugar - syrup and 
pollen (or pollen substitute) in order to build colony 
populations to 8 or more frames of bees. This extra work 
can easily cost $10 or more per colony. 

There is ample evidence that high rental fees for 
strong bee colonies are a bargain based on their supe­
rior foraging activity. Growers that have made first-hand 
observations (counting in-out bee flighi) have confirmed 
this, but don't count on such growers to give you a price 
increase unless you ask for one. 

To recoup the expense of providing strong colonies, 
the beekeeper must convince the grower that the extra 
money is a sound investment. For almond pollination 
we have done this by offering a sliding price scale for 
colonies of varying strength-2, 4, 6 and 8 frames of 
bees- and providing information (such as Edson's data) 
that the 8-frame colonies are the best buy. In 25 years 
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Table 2-PESTICIDE KILL DURING 
1999 ALMOND POLLINATION 

Colony Strength Dead bees per colony* 
12 frames 1145 
7 frames** 150 

*Six 12-frame colonies and eight 7-frame colonies were 
used to get the per-colony average. 
**evaluated as a "weak a· 

of business we have had only one grower that wanted 
bees of less than 8-frame colonies (and several paid 
even more for 10-frame colonies). 

Putting pollen traps on selected colonies (as Edson 
did) represents another way to convince growers to pay 
more for pollination. Year to year variables (mainly 
weather) make it difficult to come up with "pollen col­
lected" standards but pollen traps (perhaps serviced by 
the grower) at least demonstrate that the bees are put­
ting in a good days work. 

For most pollination jobs, the target crop is over­
stocked with bees (to make sure pollination is adequate) 
and as a result, colonies lose weight - a 20 to 30 pound 
loss per colony is normal for. many pollination jobs. 
Setting up scale colonies at ' the pollination site can 
show the grower the honey (money) you are losing. 
Weighing truckloads before and after a pollination job 
(in-out weights) will more accurately demonstrate the 
honey lost. (Make sure surround crops aren't signifi­
cant honey producers before going too far with weight­
loss demonstrations.) 

I have found that the best way to convince growers 
that it's worth paying more for s trong colonies is to open 
our hives for them-let them see for themselves. Then 
remind them that an 8-frame colony can do up to 10 
times the work of a 4-frame colony and their per-acre 
pollination costs can be reduced by cutting down on the 
total number of colonies used rather than cutting back 
on the rental price per colony. !;II 

Joe Traynor is a pollination broker in Bakersfield, CA. 
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only our beekeepers have a vote in the organization. 

Join and Help us: 
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536 Ashmont Rd. • Madison, SD 57042 
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The Enigma of 

NECTAR SECRETION 
Plant functions, including nectar secretion and pollen dispersal, are fairly 

predictable under controlled conditions, but such diagnostic conclusions do 
not always work out so precisely in nature. 

Lar ry Goltz 

Sometimes during the first and 
second weeks of June, it is not un­
usual to experience a sudden cool 
period after several weeks of what 
we consider to be normal weather 
for late Spring in the Central Valley 
of California. Intermittent light rain 
accompanied by cloudy, cool days is 
typical of these periods. A southward 
swing of the jet stream, allowing 
cold, unstable air from the north 
Pacific to flow in to California is the 
most likely cause. Since most of us 
amateur observers of the vagaries of 
weather are concerned with local 
conditions, we form our own conclu­
sions about how these conditions 
affect our bees and nectar gathering 
in progress. Actually, firsthand ob­
servation is what usually consti­
tutes up-to-date weather reports to 
the public. Weather experts with 
their plethora of instruments and 
maps predict, more or less accu­
rately, our local weather several days 
in advance. On any particular day, 
however, nearly anyone can look out 
a window and observe the local 
weather conditions. What we can­
not see are the preservative, some­
times invisible and often 
unmeasurable elements of our en­
vironment that affect, for example, 
nectar secretion in plants. 

As beekeepers we are naturally 
interested in nectar secretion, the 
basis of a honeyflow. Nectar secre­
tion and fruit and seed set in plants 
are in a large measure related to cli­
matological and other environmen­
tal conditions, seen and unseen. 
This may be a very general statement 
that has broad implications, perhaps 
suggesting that we have somewhat 
limited control over the nectar yields 
of plants. Scientists have fairly well 
identified the principles of plant 
physiology related to nectar secre-
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tion. Possibly they have yet to com­
pletely understand the variables 
that prevent us from predicting and 
quantifying possible honeyflows in 
many geographical areas. 

It is good that scientists can 
simulate to a degree and study un­
der controlled conditions what oc­
curs during plant nectar secretion. 
They have identified the organic com­
pounds, structural components and 
cellular activities involved in nectar 
secretion. While not always visually 
observable in the field, nectar se­
cretion can be measured with the aid 
of instruments. Beekeepers do not 
generally have available or use such 
instruments. Most scientists real­
ize the gap that exists between bo­
tanical research and its application 
to a beekeeper's knowledge of nec­
tar secretion and honeyflows. Astute 
observers of bee-plant relation­
ships, including some experienced 
beekeepers, may have knowledge 
that fits into the gap, particularly 
within their own locality. This is a 
source of information that may not 
have been sufficiently utilized by 
scientists in the past. 

The reasons why there are 
sometimes intense nectar yields 
and other times dismal failures may 
seem plainly evident from observ­
able conditions, but such convic­
tions may be misleading. Even with 
the exacting instruments and meth­
ods of scientific research , the 
enigma of nectar secretion is far from 

• being resolved, at least to the sat­
isfaction of beekeepers. Plant func­
tions, including nectar secretion and 
pollen dispersal, are fairly predict­
able under controlled conditions, but 
such diagnostic conclusions do not 
always work out so precisely in na­
ture. 

What actually occurs during a 

period of nectar gathering in a colony 
of honey bees is subject to a wide 
variety of conditions, nectar secre­
tion being important, but only one 
of the many variables. While plant 
processes and the specialized tis­
sues and organs involved in nectar 
secretion are as well-known as bee 
behavior; ·there occur a multitude of 
interactions during a honeyflow that 
defy accountability. Largely because 
of this unpredictability, beekeepers 
must rely upon past experience 
based on memory, records, and upon 
intuition, however gained. 

The benefits of field experiences 
shared by beekeepers can be signifi­
cantly enhanced with knowledge of 
some of the principles of botany re­
lated to nectar secretion. 

A detailed explanation of the 
structure and function of plants and 
the many specialized parts that have 
evolved for nectar secretion is rather 
beyond the scope of this article. Bo­
tanical references in libraries and 
other sources are sufficient to sat­
isfy the curiosity of those who have 
interest in the subject. Cellular bi­
ology, photosynthesis, respiration 
and digestion, growth and differen­
tiation, flower and seed production, 
pollination and fertilization and in­
heritance are more or less related 
to nectar secretion. 

Perhaps as significant as the 
plants role in nectar secretion are 
the environmental or biotic condi­
tions that affect plants. 

A quote by Dr. John Lovell in 
Honey Plants of North America, cred­
ited to E.W. Alexander, pretty well 
sums up the story of nectar secre­
tion. 

ffTemperature and proper conditions 
of soil and atmosphere, or what is 
commonly called the season have a 
thousand times more bearing on the 
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In order for nectaries to secrete 
nectar, the cells must be distended with a 

solution of mainly water and sugar. 

surplus than the amount of bloom or 
the number of colonies in a single 
apiary.# 

A portion of the following infor­
mation about the secretion of nec­
tar should be credited to Dr. Lovell 
from Chapter III in his Honey Plants 
of North America, a dated publication 
but nevertheless a proper source of 
information on many botanical facts. 

NECTAR SECRETION 
There has been a considerable 

amount of research devoted to nec­
tar secretion of plants and data ac­
cumulated, but the influence of soils, 
moisture and dryness, heat and cold, 
light and altitude are as yet not com­
pletely understood. 

Floral nectaries consist of a 
group of specialized cells, variable 
in structure, location and productiv­
ity, depending upon the flower spe­
cies or variety. Some flowers produce 
no nectar. The biology of nectar se­
cretion is complicated. There is no 
need to go into details except that 
it may be worthy to note that in or­
der for nectaries to secrete nectar, 
the cells must be distended with a 
solution of mainly water and sugar. 
The nectar must exert a strong pres­
sure outward, distending the elas­
tic walls of the cells. Hence, the 
nectaries of plants secrete nectar 
only when the parts concerned are 
turgid. If the cells are flaccid, no nec­
tar is secreted. Droughts lead to 
cessation of a nectar flow. Secretion 
of nectar ceases with pollination, or 
soon after. Secretion likely begins 
by the forcing of nectar through the 
ectoplasm and epidermis of the 
nectary which are probably modified 
by the turgor pressure that may 
amount to as much as five atmo­
spheres. 

RAINFALL ANO HUMIDITY 
As mentioned previously, mois­

ture and dryness have a direct ef­
fect on nectar secretion and 
honeyflows. Rainfall or irrigation 
promotes vegetative growth, the de­
velopment of flowers, secretion of 
nectar and plant reproduction. Natu­
rally, wild plants may be more sub-
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ject to irregular nectar yields than 
irrigated crops because of the 
unpredictability of rainfall. Some 
plants are more drought-resistant 
than others, and produce nectar, 
whereas plants less tolerant of arid­
ity fail to produce. Yellow star thistle 
(Centaurea solstitialis} of our Central 
Valley foothills of California yields 
a honey crop during the dry months 
of Summer, producing abundant nec­
tar when other sources have dried 
up. The plant has a deep root sys­
tem, up to six feet, that taps under­
ground water. The foliage has a coat­
ing that reflects heat and winged 
stems that reduce the heat load and 
transpiration during the typically hot 
days. 

The timing of rainfall may be as 
important as the amount. Plant 
flowering generally follows rains, 
which usually peak in Spring and 
early Summer. Species of such Fall­
blooming plants as goldenrod and as­
ter yield late-season nectar due to 
their "short day" photoperiodism. 
Adequate soil moisture must be 
present for bloom and honeyflow 
from the Fall flowers. Fortuitous 
rainfall during Autumn increases 
the nectar flow from the late-sea­
son plants. A quick response to rain­
fall is typical of plants such as the 
flora of the Southwest deserts. In 
this semiarid region, showers at any 
time during the Spring or Summer 
will bring a number of nectar plants 
into bloom in a few days. Mesquite 
(Prosopis spp.), a desert chaparral 
shrub, may bloom at any time from 
late Spring to early Autumn, the 
number of bloomings depending 
upon the number of substantial rain­
falls, and that may be several times 
a season. 

Excessive rainfall may stimulate 
vegetative plant growth but not nec­
essarily increase the nectar flow 
unless the extra moisture is distrib­
uted evenly over the bloom period. 
Our Winter El Niiio rains in Califor­
nia brought twice the normal rain­
fall (60 plus inches vs. the normal 
32 inches). From personal experi­
ence I would say that our honey flow 
from yellow star thistle, our main 

crop, was about normal. The fact 
that the star thistle bloom is in late 
July and August, months after the 
heavy rains occurr may account for 
the normal nectar output. Nectar 
may be washed away from some open­
flowered plants by heavy rains. 
Plants that wither several times in 
the course of their growth may yield 
less than one-third as much nectar 
as normal plants. If the plant's 
leaves and flowers droop from lack 
of water, no nectar will be produced. 

Nectaries tend to secrete more 
during periods of high humidity be­
cause the passage of water through 
the stomata of the leaves is less, 
and the excess water accumulates 
in the plant cells under greater pres­
sure than when there is little mois­
ture in the air. While the amount of 
solution passing through the nec­
taries increases during humid 
weather, the quantity of sugar se­
creted remaiqs about the same. 
Honey stored in hiyes in a humid 
atmosphere is likely to have a higher 
moisture content than that stored 
when the air is dry. Our California 
honey crops from yellow star thistle 
are stored in the combs during late 
Summer months when the atmo­
spheric humidity may range between 
10 and 20 percent, resulting in 
capped honey with between 12 and 
15 percent moisture content. In re­
gions where honey is stored in 
combs during rainy periods with 75 
to 100 percent humidity, the mois­
ture content of the honey may be 19 
percent or higher, causing "weeping" 
combs and fermentation when ex­
tracted. 

TEMPERATURE 
It is said that temperature ex­

erts a greater influence on the func­
tions of flowers, including nectar se­
cretion, than does light, humidity or 
rainfall. The temperature at which 
nectar secretion begins and peaks 
varies from species to species but 
in general high temperatures favor 
nectar secretion. During periods of 
high temperatures the nectary mem­
branes are more permeable and vari­
ous chemical actions of the plant are 
speeded up. In the midwestern 
United States, where a large portion 
of the honey is produced, the high­
est yield of nectar occurs when the 
temperature is between 80 and 
l00°F. Alfalfa yields are best when 
there is ample ground moisture and 
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a succession of hot days. There is a 
limited number of honey plants that 
thrive and yield nectar at moderate 
or even relatively low temperatures. 
The mustards (Brassica spp.) and 
wild radish (Raphanus spp.) are ex­
amples of early Spring plants that 
yield nectar during cool weather. Un­
fortunately, the extent of honey 
gathering during bloom from these 
plants is often limited by unfavor­
able flight conditions for the bees. 
Vecyhigh temperatures, above l00°F, 
may restrict nectar secretion. 

Cold or cool nights followed by 
warm days tend to favor nectar se­
cretion. The most favorable tem­
perature for the growth of most 
honey plants is between 77 and 90°F. 
Favorable growth conditions usually 
lead to abundant nectar production 
for plants attractive to bees. 

LIGHT 
The secretion of nectar is closely 

related to the amount of sunshine 
the plant receives. Light stimulates 
a process in plants called photosyn­
thesis in the green cells called chlo­
roplasts. In the absence of photo­
synthesis all living things, with a few 
minor exceptions, would cease to 
exist within a short time. Photosyn­
thesis utilizes two common sub­
stances, carbon dioxide and water, 
that are converted into several prod­
ucts, including sugar, part of which 
finds its way to the plant nectaries 
as a solution of mainly sucrose and 
water. 

The amount of natural light 
available to plants depends upon 
the amount of sunlight reaching the 
plant and the plant's capacity to ab­
sorb the energy of light through its 
leaves. The leaves of plants, with 
their green pigmentation, absorb in 
full sun only about 3% of the total 
light. Frequently, less than 1 % of the 
absorbed light energy is converted 
into chemical energy. The rate of pho­
tosynthesis tends to be approxi­
mately proportional to the light in­
tensity received by the foliage. 
Nectar secretion is dependent on 
the food reserves (sugars) made by 
the leaves through photosynthesis. 

Plant geography studies tell us 
the long days of northern regions pro­
mote the manufacture and secretion 
of more plant sugar than in lower 
latitudes. The same result is pro­
duced by the more intense light of 
alpine heights. The long, warm days 
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Plant geography studies tell us that the long 
days of northern regions promote the 

manufacture and secretion of more plant 
sugar than in lower latitudes. 

and cool nights of the Peace River 
region of Alberta, Canada, acting on 
extensive stands of clover produce 
excellent honey crops. The extra day 
length and intensive solar light of 
the northern regions stimulates clo­
vers and other honey plants to 
bloom. 

Flowers at high altitudes have 
brighter colors and may secrete more 
nectar than those in lowlands. Here 
again, the increased nectar flow is 
due to the more intense light and 
the wide range of temperatures be­
tween day and night. In one in­
stance, measured at an altitude of 
8,510 feet, chemical activity of 
plants, due to the increased solar 
energy, was 11 percent greater than 

' at sea level. 

SOIL 
Soils of the United States vary 

greatly in composition. Plants do not 
flourish equally well everywhere in 
the same soil due to the difference 
in rainfall, light intensity and other 
biotic influences. The distribution of 
plants in the United States is in part 
due to soil differences. The clovers, 
for example, grow best in soils of 
higher pH value than the neutral 7. 
This soil condition is usually the 
result of the incorporation of pulver­
ized or disintegrated limestone in 
the soil. Goldenrod and asters thrive 
in acidic soil, a point or two below 
neutral. We commonly describe soil 
texture in terms of being sand, loam, 
silt or clay. A typical loam soil con­
tains about 40 percent each of sand 
and silt with 20 percent clay. Soil 
may also be classified according to 
its particle size. Many important 
agricultural soils are loams with 
vatying amounts of sand, clay and 
silt. In addition to the minerals of 
soil, other components are impor­
tant to plants, including soil air, 
water, macronutrients (N, P, S, K, 
Ca and Mg) and trace elements. A 
fertile soil is one that will supply the 
essential elements at the time and 
in the quantities needed by plants. 
Living organisms are usually asso­
ciated with fertile soils, although 

they can be either beneficial or harm­
ful. Reduced fresh organic matter 
called hu~us is frequently a part of 
fertile soil. 

It is safe to say plants thrive on 
soil that fulfills their needs. It fol­
lows, then, that nectar secretion, 
important in plant reproduction, is 
best in plants that are adapted to 
the soil in which they grow. 

SUMMARY 
While we conveniently catego­

rize the various influences on nec­
tar secretion - rainfall, temperature, 
light and soil, we cannot so easily 
classify t~e enormous range of 
secretocy possibilities that occur in 
plants day to day and from one geo­
graphical area to another. The inter­
actions of the various influences on 
nectar secretion are so complex that 
the only way to begin to understand 
this process is to become familiar 
with the fundamentals as outlined 
and then apply this information to 
what you observe of the plants that 
your bees work for nectar and pol­
len. Not only may the true conditions 
of your area vary from your 
neighbor's, but where nectar condi­
tions are nearly equal, your inter­
pretations may be at variance with 
other beekeepers. 

Nectar secretion by plants is an 
important part of gathering a crop of 
honey, but it should be noted that 
also involved are the factors of 
colony condition, apiary location and 
flight opportunities. 

Much has yet to be thoroughly 
researched with respect to nectar se­
cretion. Field studies as well as labo­
ratoty research have provided many 
answers to the mysteries of nectar 
secretion, but what may be termed 
"practical information" has some­
times come from beekeepers' expe­
riences. Should someone call upon 
these knowledgeable and observant 
individuals, we hope they respond 
for the benefit of all beekeepers. 1111 

Larry Goltz is f onner Editor of this 
magazine and remains a frequent contribu­
tor. He lives in Redding, CA. 
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James E. Tew 

A11 EaF]y Sumn1er Evaluatio11 

As I write this for you, it's the 
first of July. As you read this it's 
probably sometime in August. Where 
does time go? My summer is very 
nearly half over and it seems that I 
have only begun to accomplish any­
thing meaningful for this season. 

Could we review for a few sen­
tences? As some of you may recall 
reading, this past January, 1999, I 
undertook the project of keeping 
bees in the manner in which I was 
instructing you to keep bees. I 
started from a woefully managed 
yard having 3 established colonies 
and a bout 3 accidentally overwinterd 
nucs. I kept you informed as the 
winter months passed on the deaths 
of various colonies and the surpris­
ing survival of all the nucs. I built 
hive stands and selected pieces of 
equipment. I ordered some new 
equipment and assembled it in sev­
eral articles. I bought packages and 
splits and introduced them to the 
yard. I mowed grass. I put some 
weed killer around the colonies. I 
added equipment as the hives grew. 
Now that the year is a pproaching 
half gone, What has worked and 
what has not worked? 

The bad things first 
(1) Sufficient equipment was not 

prepared in advance. It's true that I 
assembled equipment during the 
winter months and assembled it cor­
rectly. What I did not prepare my­
self for was my eagerness to get bees 
again. I planned on having 5-6 colo­
nies on which I would dote and man­
age intensively. I currently have 10 
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co lonies with 4 nucs. I had to 
scramble for more equipment; con­
sequently abou t half of the equip­
ment is n ot painted and does not 
match very well. The frames that are 
in use are a n eclectic mix of old 
frames and new frames - plastic and 
wood. Some are good frames while I 
would be embarrassed for you to see 
oth ers. 

Reprimand I should have as­
sembled a nd prep ared more equip­
ment than I needed - probably as 
much as 50% more - including paint­
ing. 

(2) My record keeping has been 
lousy. But this project has not been 
the real wor]d. Though I need to keep 
adequate records for future proce­
dures, my articles in BC are a record 
- of sorts - of what I h ave been do­
ing. Though that might be an accept­
able excuse, it is not a n acceptable 
reason. Ultimately, such records 
should be published on the web. 

Reprimand Keep a running 
journal of what events have occurred 
within the yard and within each 
colony. In fact, I have already begun 
this procedure. 

A Summer day uiew of some of the colonies in BC's yard. 

Continued on Next Page 
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BEEYARD ... Cont. From Pg. 27 

Triplex nucleus colony with a "Skunk Block» in place. Outer cover removed for your 
view. 

What has gone well? 
(1) I have bees coming out of my 

ears. You may remember that I or­
dered two packages from Harrell and 
Sons. They have worked out great. I 
bought New World Carniolan queens 
for two colonies and started them 
from 4-frame nucs. I bought two cor­
dovan queens from Simpson's Bee 
Supply and they, too, have built up 
nicely and are as orange as t h e 
carniolans are black. In a way, it's 
good news that the colonies that 
have not built up very well are colo­
nies from last year's swarms. 
Though there is no science involved 
in this observation - my observation 
for this season is that any commer­
cially produced queen has out-pro­
duced all my naturally produced 
queens. 

(2) The apiary shed is working 
out well - as it has for years. I ad­
mitted to you in earlier articles that 
it is nothing more than a military 
surplus truck body but it has win­
dows and electricity. In fact, I am 
writing to you from this apiary facil­
ity. Not pretty, but functional. 

(3) The yard layout looks good 
and is pleasant to visit. The hive 
stands are working out well and the 
mulch gives things a managed look. 

Please give me a minute to di-
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gre,ss here - actually quite far from 
my subject ..... Beekeepers come in 
all shapes a nd sizes and with radi­
cally different interests and expec­
tations. In years past, I have hauled 
bees to Florida for the winter. I have 
traveled the world looking at bees. I 
have raised and instrumentally in­
seminated queens and done polli­
nation research. None of my 
ramblings here are an attempt to im­
press you or convince you that I am 
an accomplished beekeeper, but 
rather a convoluted effort to explain 
to you that something as mundane 
as a pleasant yard layout is increas­
ingly important me. At this moment, 
th e sky is blue with perfunctory 
white clouds. There's a gentle breeze 
and everywhere is the buzz of bees 
coming and going. This is a pleas­
ant moment and I enjoy it. I just put 
on a couple of supers (on one of the 
nucs that overwintered -colony # l 
and on e on the Harrell package, 
colony #9), but I really don't care if 
they fill them or not. A few sen­
tences ago, I made the statement 
that beekeepers have different ex­
pectations a n d interests. I know 
many of you want to make all the 
honey you can and I support you in 
that, but on this day, it's pleasant 
just to sit in the yard and enjoy the 
results of a lot of work that has tran­
spired since last January without 
feeling stress that I should be do-

ing something significant with the 
bees. Just some quiet time in the 
bee yard . Now back to th e m ain 
theme .. . ... . 

Skunks By nature I am a tender­
hearted person. Though as a youth, 
I enjoyed hunting, I never really en ­
joyed killing anything that I hunted. 
Doesn't make much sense does it? 
Now, after all that I have done to 
get bee hives back in this yard, I've 
got marauding skunks in the yard . 
If I could figure out how, I would kill 
them. With that comment, I have 
probably just offended some of you, 
but my frustration factor is high. 
These skunks have several hundred 
acres of woodlands where they can 
do their natural skunk-things. Yet 
night after night, they are here in 
my apiary scratching on the hives 
making a mess and keeping the bees 
stirred up. Though not a general rec­
ommendation, one of the nucs that 
had a simple 3/4" hole for an en­
trance was easily made skunk-proof 
by s imply standing a cement block 
in front of the hive. The bees fly down 
the hole in the block and the skunks 
have problems reaching the entran ce 
- so they moved to other colonies. 
(See Figure 2) More on this problem 
later. 

Observations on Frames Again, 
no effort at true science intended 
here, but the plastic frames h ave 
worked out well. The instructions tell 
you to spray the frames in sugar 
syrup and I suspect that would h elp, 
but I never did it. It would be easier 
just to put a feeder on the colony. 
Where existing wooden frames a re 
positioned near new plastic frames, 
bees do seem to favor the old er 
comb. No surprise there. Addition­
a lly full plastic frames don't seem 
to have the rigidity as a full wooden 
frame. But the ease of installation 
was amazing. Just open the big box 
and put frames in colonies. How I 
did like that feature. 

Smokers and Smoker Fuel My 
beekeeping efforts began in the 
southeastern U.S. wh ere pine 
needles are plentiful. They give off a 
(somewhat) pleasant smoke a re easy 
to light. The problem is that needles 
burns fast and require frequent "re­
charging" as Dr. Blake at Auburn 
University use to tell me. By an in­
nocent fluke, I have worked out a 
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compromise that really works well. 
You remember that I put mulch 
around the hive stands and around 
the apiary shed. It was low-quality 
mulch being p'redominately chipped 
vines and branches. I light the 
smoker with pine n eedles (also 
called pine straw) - get a good flame 
going - add a nother small wad of 
needles and then pack the smoker 
canister with the course mulch that 
surrounds the hives. Finish it off 
with a small charge of pine needles 
to keep the mulch from blowing out 
when the bellows are pressed. My 
recommendation - put coarse mulch 
around your hives and then burn it 
for smoker fuel as the season 
progresses. Always convenient and 
serves to suppress weeds also. 

The triplex nucleus hive. Knock 
on wood, but I have had remarkably 
good luck with queen introduction. 
So far, I am 100%. Having heard so 
many bad luck queen stories, I was 
prepared for something to go wrong 
- and no doubt it will, but for now 
everything is queen-right and happy. 
In anticipation of needing queens at 
some future time, I have stocked a 
triplex nuc with two more Italian 
queens and a Caucasian queen that 
I got from Mississippi. I marked 
them with green spots. 

Essentially the triplex nuc is a 
single deep super that has ¼" ply­
wood partitions that divides the deep 
hive body into three 3-frame nucs. 
A ¾" auger hole is bored near the 
tops of the nucs and serves as the 
only entrance. A metal strip serves 
as an entrance closing device. A use­
ful feature of this particular style nuc 
is that it has both screen tops and 
bottoms so splits can be made 
somewhere else and safely moved to 
a new location with little fear of suf­
focation. As with most nucs, there 
is not a convenient place to put the 
queen cage, but space can be impro­
vised between frames. After being re­
leased into their respective nucleus 
compartment, I allow the queen to 
live in these small nucs until 
needed. A feature that I think needs 
some improvement is that once the 
outer screen is removed , all three 
nucs are exposed. There is a chance 
that queen from one nuc could drop 
or otherwise get in to one of the 
other nuc sections. I plan to cut ply­
wood pieces to cover the two nucs 
sections that are not being manipu­
lated. When the time comes for 
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Bottom Ventilator from the old beekeeping literature. Don't have this device 
on during a flow. 

queen replacement, I will replace the 
queen with an established nuc 
rather than replacing with a queen 
cage. Having three new queens at 
the ready is a real luxury in the bee 
yard. 

The old literature reported the 
use of a "Bottom Ventilator". It was 
reported to keep the bees cooler and 
was essentially a slatted rack with­
out the slats. I built one and put it 
on. It's basically an empty box with 
holes cut in it. At the time, I ad­
monished myself to take it off be­
fore the flow started. Well the flow 
was slow in starting and then a 

A Random Question 
Dear Dr. Tew, 

My question concerns finding a queen in a swarm 
which you mentioned in the last BC issue. How do 
you find her? Do you stick your hands into the 
swarm and stir them around looking for her? I can 
find a queen in a hive pretty well, but the bees are 
only one layer thick. Thanks for your help. 

Peter from New York 

Dear Peter, 
Finding the queen in a swarm -there's no easy 

solution. It is the bee needle in the hive haystack. I 
estimate that I am able to find the queen in a swarm 
about 50% of the time. Your luck will depend on the 
size and position of the swarm and how well you 
can see the bees. 

First Effort - Have a cage handy. Move near 
the swarm and closely study the bees as they 
scurry around. Lightly brush the bees, blow on 

drought ensued. I forgot the contrap­
tion. Working this colony yesterday, 
I found that I had a bit of a mess in 
the bottom of hive #10. 1 cleaned it 
up and told myself that I was sloppy 
in letting that get by me. (Note to 
myself - only put the bottom venti­
lation on when there is no flow on­
going!)~ 

Dr. James E. Tew, State Specialist, Bee­
keeping, The Ohio State Univer sity, 
Wooster, OH 44691, 330.263.3684 
Tew.1@:>su.edu 
www2. oardc. ohio-state. edu/ aqnic/ bee/ 
www2.oardc.ohio-state.edu/beelab/ 

them, move them with a twig-all the while watch­
ing for her. If you should see her, you cannot be 
timid. Reach in and pick her up-quick. Using you 
fingers, try to get her by her wings - if not her wings, 
her thorax. Then into the cage she goes. There is no 
way to practice this - just do it without thinking. 

Second Effort-The first effort not working, and 
if possible, shake the swarm onto a cloth or plastic 
bag in front of the hive and watch the bees as they 
rush in. If possible have someone else watch the 
original swarm site in case the queen flies back to 
the original swarm site. Again, be quick and deci­
sive. She will be fast. 

When to give up If the bees seem to be settling 
and the swarm is obviously moving into your equip­
ment, I would chalk it up as a loss to find the queen. 
Opening the hive up and searching again would 
only run the risk of having her take off again. That's 
all you can do short of improvising traps on boxes 
for which I don't much care for. Best of luck. jtew 
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A Homemade Single Frame Extractor 
Ray Nabors 

The cost of an extractor that 
holds two frames is $100 minimum. 
That extractor will extract only one 
frame at a time by extracting one side 
of each of two frames. Radial extrac­
tors have many advantages. One is 
that they will extract both sides of 
the frame simultaneously, but radial 
extractors are expensive and large. 
The radial extractors currently on the 
market are essentially built for 
large-scale beekeeping operations. A 
hand-crank plastic two frame (one 
frame) extractor is effective for a 
hobby beekeeper, but the device is 
expensive in relation to the benefit 
received. An economist would say 
the two-frame hand crank extractor 
has a poor cost-benefit ratio. These 
plastic tub extractors with a hand 
crank are not suitable for use by a 
beekeeper with more than 10 colo­
nies. 

A one-frame radial extractor can 
be built with wooden materials for a 
cost of about $10: 

2 pieces of ¼" plywood 2' x 14 $2 
2 eye bolts with 11/2" holes $2 
1 dowel l "x 5' (any l "handle) $1 
5' of 1 "x 2" board $2 

----- .. 
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drywall screws & metal pins$ .50 
rubber plumbing fixture with 1 "hole 
$2 
beeswax to seal it $ .50 
total .$JJl 

Anyone who has a wood shop 
could easily build this out of scrap. 
This extractor is not to be used for 
honey that is for sale! It is not made 
of "food-grade" material, but it can 
be used for honey that you plan to 
eat yourself or give away as presents 
to friends and family. 

The wooden frame is built of 1 " 
x 2" lumber. This must 
be a true 2" dimen­
sion. Remember 
that the lumber 
shed variety is ac­
tually ¾" x 1 ½ ". 
This finished board 
is not wide enough 
for the job. First, ' 
cut the 1 x 2 into 
strips 2 feet in 
length. This will 
leave a I-foot 
strip for the bot­
tom. AU-shaped 
frame can be as­
sembled using 
wood screws and food-
grade glue for the joints. Biscuit join­
ery or other fancy techniques will 
work fine as long as the joints are 
nearly right angles. The p lywood 
pieces form sides, which are attached 
using screws. The joints between 
the sides and U-shaped frame can 
be sealed watertight by pouring liq­
uid beeswax on the U-shaped frame 
before assembling with screws. The 
finished box should be 2" deep and 
14 " wide and 2 " thick. 

The eye bolts must be attached 
by drilling holes in one side of the 1 
.;_ 2 frame. The bolts are then fixed 
into the frame about l" apart. The 
eye bolts must be turned so that the 
eyes will fit over the handle. The rub­
ber washer with the 1 " hole is forced 
over the handle. This must be a tight 
fit. The washer should be 1 " off the 
end of the handle. The eye bolts can 
then be slipped over the handle to 

the rubber washer which will act as 
a stop. The box will now sling around 
the handle providing centrifugal force 
with which to ·extract honey. It is op­
erated by slinging the frame around 
t h e handle until your 

arm is tired or all 
the honey is ex­
tracted. 

The extractor 
can be made to ac­
commodate any size 
frame. Place the 
frame in the box and 
drill two holes in the 
plywood sides. These 
holes should be in 

front of the frame. The 
frames should be held 
away from the distal 
side of the box. In the 
pictures, the frame is 
resting against the dis­
tal side of the box. 
Frames should be kept at 
least 2" into the box. Once 
the honey is slung out of 
the uncapped frames, it 
can be dumped out into a 
container. 

It is amazing to me that 
one of our beekeeping sup­
ply companies has not made 
something similar to this be-
fore now. The extractor box 
could be made with food-grade 
plastic for the container. 
Notches could be molded into 
the bottom to hold various sizes 

of frames in conjunction with 
support pins for the top. I would 
think these could be made to sell 

profitably for under $50. Most 
hobby beekeepers would certainly 

entertain the purchase of this type 
of extractor for less than half the 
price. I can even envision the unit 
made without the handle. This 
would ease shipping and allow less 
expense for the beekeeper. Wooden 
or metal handles could be easily ac­
quired. The Nabors 1 frame radial ex­
tractor is for the hobbyist. !;DJ 

Ray Nabors is Extension Apiculture 
Specialist for MO. 
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Sa110 Yo1er Baelf ... 

BEE TRUCK 
Jim Hig g ins 

• • • a1td Sa110 7rips, Mo1toy g 7i1110. 
Many years ago I injured my lower back, and I 

shouldn't be keeping bees because of it. But I do some 
special exercises every day, and if I don't overdue it I 
get along fine. But beekeeping really strains things, and 
over the years, I've put up with the trucks and equip­
ment that I had, even though they were very hard on my 
back. 

In the back of my mind, however, I have designed 
what seemed to me to be an ideal truck and handling 
system to lessen the strain on the back so I that I 
could put off or at least delay as much as possible that 
day when I could no longer keep bees. 

1998 was the year when I finally decided it was time 
to quit fooling around and make my move. 

I keep 60 hives in six apiaries, and I drive 22 miles 
if I do a complete round trip and visit all of the apiaries. 
During apple pollination it's many more miles. But be­
cause I still work 7 a.m. to 5 p.m., six days a week and 
do Bee Venom Therapy three evenings a week, go to 
church and various meetings, etc., beekeeping for the 
most part is a Sunday afternoon s ideline that has to 
run pretty smoothly if I'm going to get the job done. I 
don't have all day to run up and down the road getting 
this and that or going after something that I have for-

A used rental truck, 
painted white and 

equipped with everything 
you'll need on the road. 
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gotten. Spare boxes, frames and all of the other parts, 
even queens, need to be on the truck so they are there 
when needed. 

In the Spring, it's handy to be able to load 120 shal­
lows on board and go super the hives in one trip. 

As the swarming begins, if I'm out making my 
rou nds, I can be reached by cell phone, and I have 
enough equipment on board t<? cope with a number of 
swarms without returning home each time. 

As I make my rounds, I can add supers as needed, 
there on the truck. Of course, you have to restock the 
truck when you get home, so make a list. 

I purchased a used 1993 Ford 350 15-foot Ryder Truck 
(Ryder has a very good preventive maintenance program 
and gives a guarantee on their used trucks). As you can 
see, it has a 12-foot ramp, making it possible to load or 
unload empty or loaded supers using a two-wheel dolly, 
which I'll talk about later. You can also see the ladder 
rack on the side. 

I had the truck painted white so it would be much 
cooler in the Summertime. Although the truck has air 
conditioning, I find I don't need it becau se the attic 
over the cab offers very good shade. It also has an auto­
matic transmission and trailer hitch with both two-inch 

Continued on Next Page 
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and 2-5/ 16-in ch balls. This makes for smooth accelera­
tion, something that I like when pulling a trailer load of 
bees for pollination. I'll switch to mud and snow tires 
one of these days. Oh, it has tow hooks, and the trailer 
lights plug in on the back end. 

Up front inside, the attic carries all the little things 
like rope, mouse guards, pressure-treated shims and 
carpenter's level, wood chips for smoker fuel and lots 
more all arranged in cardboard pop can flats to make 
separate t rays. I also carry a hammer and transport 
straps and newspaper for combining two hives. I try to 

• • have it all where I can reach it . 

Inside, ceiling to floor poles and on-the-floor braces keep 
supers from mouing. Storage space in the 'attic' works for small 
items, and a walkway in the center makes it all easy to get to. 
Tall enough to prevent bendings, it also saves the back when 

working inside, and everything is high, dry and clean. 

The two-wheeler I use has several construction advantages, 
just fits the ramp, and lets me moue supers or hives without 

- slroiru"9 my 1 
e 
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Ins ide on both sides, starting at the front and go­
ing back to where the overhead door interferes, are racks 
h olding supers, hive bodies, lids, bottomboards, inner 
lids and queen excluders; some supers are empty, and 
others are full of frames with comb or foundation. All 
a re held in with spring-loaded poles (like you see in 
trucks hauling windows). Along the walls are 1-1/2"­
inch angles from floor to roof that keep the stacks from 
falling forward or backward. To remove a box, just push 
down on the spring-loaded pole, release it from the track 
on the roof, lift it out of the track in the floor and set it 
aside, remove what you need, and put it back. Every­
thing stays in the neat stacks and can't fall over, and 
you can get what you need because each stack has just 
that size super in it. 

Near the door on one s ide, I keep my tote tray with 
smoker, fuel, hive tool, frame grip, pencil and 3 x 5 cards 
to record notes, etc., held against the wall using a tarp 
strap so it won't slide around. On the other side is a 
five-gallon bucket with some water, Clorox soap, stain-
less steel piece of steel wool and a spray bottle of Lysol 
Direct so I can clean up at the end of work in each 
apiary just like a bee inspector. (I've had foulbrood once. 
That's enough). Tarp straps hold a ll of that still. 

The truck is tall enough that I can stand up instead 
of having to be bent over, a real back-saver, and it's a ll 
under roof, secure from robber bees, dry and out of the 
rain showers that pop up. 

Now the two-wheel dolly. This is the real back-saver. 
It is built using angle iron on the base and tubular 
steel verticals (more on tha t later), and the wheels just 
fit in the ramp. When moving a full hive, I strap it using 
the Kevlock strap. Then, using a hive tool or crowbar, I 
tip the hive forward and put a 1-1/4-inch block under 
the back of the bottomboard. (I have s lipped a two-piece 
screen into the entrance to block that.) Now I can raise 
the toe of the dolly onto the hive stand (usually a piece 
of railroad tie or pressure-treated 6 x 6) by leaning the 
dolly back and pushing it forward . Then push the rear of 
the dolly up against the back of the hive, and you can 
wiggle the angle iron in under the bottomboard. Now 
just tip the dolly back, and the angle iron will let the 
load s lide off the rear of the stand onto its wh eels on 
the ground. Then it's just a matter of pulling it over to 
the ramp (don't push it) and up into the truck. There 
are lights in the truck bed so you can see at night. 

Now set th e hive down with the s him under the 
middle of the back of the bottomboard and go get the 
next one. Hives can be stacked close enough so they 
will not tip over or you can change the wheels on the 
dolly design to be behind the hive instead of beside it 
as I have them. Then you can put hives tightly side by 
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side. (You can still do it with my design.) 
As you can see one man can move a heavy hive by 

himself and not strain his back. 
When you are moving hives to a new location, one 

man can still get the job done. Approach the hive stand 
from the rear, tip the hive back, and push it forward 
against the stand. Now tip the hive up and rock it for­
ward gently until you have it where you want it, put the 
shim in at the back, and slip the dolly out backward. 
The shims get removed later or I suppose you could 
leave them in if they were about 12 inches wide. Your 
bottomboard sure wouldn't hold water if you did. 

When harvesting honey I use a transport cover 
turned upside down to stack my full supers on, and at 
one end I do have a 12-inch-wide shim permanently 
attached; thus the dolly slips under and out again very 
easily. (I only go five or six shallows high; otherwise 
the load is too heavy to get up the ramp.) 

When it was time to harvest last Fall, I had the 
good fortune to have a helper for the day (we were both 
66 years old). We used two fume boards to chase the 
bees down, and stacked the supers as described above 
on transport covers. While the hives were open, we put 
in Apistan strips and a Terra patty as well. 

The dolly carried the supers up into the truck and 
back down again into my basement (the honey house), 
and each super was lifted just once by hand, when it 
was taken off the hive (a real back-saver). 

We harvested 198 supers from 56 hives and made 
only two trips to the honey house that day. 
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I never would have been able to do that as I was 
equipped before, and what a reduction in the strain on 
the back. 

Another thought. If the uprights on the dolly are 
made using angle iron, a stack of loose supers can be 
moved over rough ground without losing them as they 
will be held in the stack by the flange of the angle iron. 
I have one of this design and with the wheels behind 
being fabricated. 

Also the entrance screens I spoke of are made by 
taking a 3 x 8-inch piece of screen or 1 / 8-inch hardware 
cloth, putting it in a break to make it look like a piece of 
1-1/2 x 1-1/2 x 8-inch long angle, but don't stop at 90 
degrees; go to about 135 degrees. Take two of these and 
slide them past each other to match the full width of 
the entrance (about 14-7 / 16 inches+) and wedge them 
into the entrance. The bees can't get out, but they get 
plenty of air, and at the other end of the move they are 
easy to pull out. I store a bunch of them in the attic on 
the truck. 

I see in the January issue where Bob Smith came 
up with a clever way of sliding supers down his base­
ment steps. If he could build one of these dollies like I 
use, he would only lift the super once to make it from 
the truck to the final destinatio.n in his basement and 
could handle five or six at a time. It only cost $200 at 
the local welding shop. l;r,J 

Jim Higgins keeps bees, does apitherapy and saves his 
back, from his home in Hillsboro, OH. 

BEE VENOM 
Collection Training Course during 

Apimondia '99, Vancouver, Canada. 
Booth #77 @ ApiExpo 99. Call for details. 

Books Charts Literature 
Supplies Kits Products 

Apitherapy Education Service 

Free 20-page catalogue! 

Michael Simics, Apitronic Services 
4640 Pendlebury Rd., Richmond. BC, Canada, V?E 1E7, 

Ph./Fax (604) 271-9414, email: msimics@direct.ca 

Perma Comb • • • 

SAVES TIME ~ 
SAVES MONEY ~ 

One Piece Fully Drawn Plastic Comb 
No Construction • No Labor • No Time Lost 

Accepted BY BEES • Loved BY BEEKEEPERS 
Mediums Only - Use For Brood & Honey 

Perma-Comb Systems 
22543 Ventura Blvd., Dept. 1C Ste. 222-A • Woodland Hills. CA 91364 

Phone/FAX (818) 224-2191 
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Fall (& Spring) 

FEEDING 
HFCS 55? 42? Drivert? Liquid Sugar? Dry Sugar? 

Mary & Bill Weaver 

You can undo a lot of good bee­
keeping and lose a lot of potential 
profits if your bees consume all their 
stores before dependable spring nec­
tar flows. Michigan commercial bee­
keeper Jess Steed told us recently, "I 
lost no colonies to starvation last 
year. I won't tolerate it." 

Every beekeeper can and should 
make the same resolution. Your in­
vestment in your bees is too impor­
tant to waste because of such an eas­
ily preventable problem. 

But for many beekeepers, the 
question is, feed what, and in what 
kind of container? For this article, we 
spoke with commercial beekeepers 
from across the country to find out 
how folks whose livelihood depends 
on their bees are doing their feeding, 
and what they see as the pros and 
cons of the various methods, and tips 
they have on efficient ways of getting 
the job done. 

By virtue of the number of hives 
commercial beekeepers must feed, 
they must find efficient methods. 

Like many commercial beekeep­
ers, Kirk Jones, who has a 3800 
colony operation in northern Michi­
gan, feeds 55 fructose, which he buys 
in tankers. Kirk heats the syrup to 
90 degrees, then adds 10% water to 
make crystallization less likely. 

"I throw a 5 gallon pail of water 
into a barrel, then fill it up with fruc­
tose," he said. This water/ fructose 
mixture, then, is what h e feeds his 
bees, using the same concentration 
for both fall and spring feeding. 

As a feeding container, Kirk uses 
plastic buckets, 3-1/2 gallon buck­
ets for fall feeding and 2 gallon buck-
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Which Is Best? 

ets for spring feeding. Why the switch 
to smaller buckets in the spring? It's 
important that the buckets be filled 
full," Kirk explained. 

When you turn the bucket up­
side-down over the bees, some of the 
syrup leaks out until a vacuum is 
created in the bucket, which stops 
further leaking. A partially full bucket 
leaks considerably more syrup before 
the vacuum is created than a full one. 

So in the Spring, when his hives 
generally need less feed than in the 
Fall, rather than putting partially full 
buckets on the hives, Kirk simply 
switches to smaller buckets, filled to 
the top. 

Kirk saved a lot of money by buy­
ing the basic plastic pails and put­
ting in the screen inserts himself. 

He bought 40 mesh stainless 
steel screening, already cut in circles 
a bit larger than the ¾ inch holes he 
drilled in the bucket lids with a ¾ 
inch drill bit. He got the a lready-cut 
screen from Anrod Screen Co. in Cass 
City, Ml (517-872-2101). 

It was helpful to buy the screen 
already cut, Kirk explained, because 
stainless steel screen is very tough , 
and is difficult to cut. He then drilled 
a second hole in the lid for filling, 
which is covered with a plastic fitting 
when the pail is full. 

Then, taking a propane torch 
with a homemade "bell" attachment 
made by a local tool and die company, 
he melted the screen circles into the 
plastic lids over the hole. "It helps to 
roll it a little as you melt it in," he 
commented. 

Kirk feeds heavily in spring be­
cause, in his northern Michigan lo-

cation, the main honey flow comes 
quite late in the season. "All that 
syrup is turned into bees, "he said . 

Jerry Stahlman, with 6,000 hives 
in South Dakota, also uses plastic 
pails (2 gallon size) with screen in­
serts and 55 fructose diluted with 
10% water. 

Jerry prefers a larger hole for the 
screen, however, suggesting a 1-1/2 
to 2 inch hole. "When we first started 
using the pails, "Jerry said, "every­
body was putting in 4 or 5 quarter 
inch holes," but he's decided he pre­
fers one larger one. Like Kirk, he uses 
the same strength syrup spring and 
fall. 

Jerry puts his pails on top of the 
outer cover, unprotected by an empty 
deep hive body. His inner and outer 

Feeder pails come in various sizes, but all 
have a screened hole on the top. The pail is 
placed top down, with the screened hole 
over an opening in the cover, inner cover or 
directly on the frames. 

Continued on Next Page 
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covers have 1- ½ inch holes in them, 
cut with a hole saw. The wooden 
plugs that came from his outer cov­
ers when he cut the holes are nailed 
to a slightly larger circle of tin. 

Most of the year, the tin-covered 
plug is in place in the outer cover. 
When he's ready to feed a hive, he 
removes the plug, leaving a 1-½ inch 
hole through which the bees can 
come up to take the syrup. 

With the pail not covered by an 
empty hive body, Jerry noted, in 
sunny weather, the sun can warm the 
syrup. 

Jerry also feeds honey in the 
comb, particularly in early spring 
when he makes his divides. "The 
natural thing is better," he said. 

Washington State Beekeeper 
Doug Peterson is down to about 100 
colonies now, from 500 several years 
ago. He prefers to feed honey to hives 
that are low on stores. 

"Each year I use some founda­
tion in my deep supers," h e said. "I 
put one or two frames of foundation 
in each box. The new comb should 
be disease free. 

A hive top feeder sits on top of the top 
box and the bees come up through the 

'chimney.' A lattice of some sort is 
needed for the bees to walk on. 
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In-hive or division 
board feeders 
have the 
advantage of 
being close to the 
bees, but you 
need to open the 
colony to fill 
them. 

"The price of honey is close to 
sugar," he continued, "that till I fig­
ure labor, the convenience of the 
honey is worth it. Those new deep 
combs are what I feed back to my 
bees. 

"I just stack the deep boxes of 
comb on my truck, throw on lids, and 
I'm ready to go. I have the impres­
sion that the bees do better on 
honey," he added. 

Long-time New Jersey commer­
cial beekeeper George Schaeffer, who 
with his son now keeps about 1,000 
colonies, mixes his own sugar syrup 
to feed in division board feeders. 

"I mix two parts sugar with one 
part hot water in a barrel, using the 
same strength syrup in spring and 
fall. I stir the mixture with a wooden 
paddle until the sugar is dissolved." 

In the division board feeders, to 
prevent drowning, George doesn't 
casually throw in some sticks or 
straw and hope for the best. He cuts 
pieces of wood about 1-1/4 inches 
wide that are long enough to reach 
from one end of the division board to 
the other. 

"The stick takes up a lot of the 
sugar syrup area," he said, "making 
it much less likely the bees will 
drown." 

George prefers Mann Lake's di­
vision board feeders. "The sides are 
more roughed than those of other 
companies," he said "giving the bees 
more secure footing as they climb up 
and down." 

Unlike many commercial bee­
keepers, George doesn't do a lot of 
feeding. He makes a point of leaving 
his hives with plenty of stores. They 
winter in at least two deeps, and 
sometimes he also gives them an ad­
ditional 6-5 / 8 of honey for wintering. 

"I only feed the ones that need 
it," he says. 

New York beekeeper Bob Kime 
uses dry granulated sugar to feed 

hives in mid- winter when it's too cold 
for the bees to take syrup. 

"I put a couple pounds of dry 
granulated sugar around the inner 
cover," he said. "I can get about 4 
pounds around the hole if I need to. 
Then, if they start to use it, I give them 
more every two weeks. The sugar will 
keep them alive until I can get the 
syrup in at the end of February or 
early March." 

Mel Sodesfrom, another Michi­
gan beekeeper, uses homemade 
wooden feeders that have worked well 
for him. To make them, he cut deep 
hive bodies in half, to make shallow 
supers. (At the time, he said, it was 
cheaper to purchase hive bodies than 
plain lumber, and they had the ad­
ditional advantage of having dove­
tailed comers. 

He next glued on tempered 
masonite bottoms. (It's important 
that they be tempered masonite,) with 
a high bond glue, the same type of 
glue that is used with Formica. The 
glue makes a watertight bond. In the 
masonite, he has cut a small, square 
hole in the center. 

Around that hole, he constructs, 
out of pine, a "chimney" up through 
the center for the bees to climb up 
into the feeder. Around the chimney, 
he places a removable, rectangular 
wooden lattice float for the bees to 
stand on as they take the syrup. 

The chimney, in addition to pro­
viding an entrance for the bees, also 
conducts warmth upward from the 
cluster into the feeder. 

The advantage of these feeders, 
Ken Bates, who works with Mel, 
pointed out, is that the bees can take 
the syrup very quickly because 
they're not limited to a small feeding 
area. 

Mel's feeders, which vary in size, 
can hold from 3-1/~ to six gallons of 
syrup, and Mel uses 55 fructose corn 
syrup, but at a different dilution from 
the beekeepers mentioned earlier. He 
uses 10 gallons of water per 55 gal­
lon drum. 

Strachans of California, the 
queen breeders, feed their colonies an 
L50 blend, 50% high fructose com 
syrup and 55% liquid sugar, devel­
oped and sold by LSI Oakland. 

"Most beekeepers in California 
buy from this company," said Valerie 
Severson, with whom we spoke. 
"Smaller beekeepers will come to us 
to buy maybe 100 pounds or so. "For 
feeding," Valerie continued, "we use 
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and on paper, they can save approxi­
mately $1,000 on a semi-load of 42 
versus a semi-load of 55. 

But to a surprising extent, those 
paper savings of about $1,000 can 
largely evaporate when one consid­
ers other factors. "Beekeepers have 
to remember," said Stuart, "that 42 
HFCS has 6% less solids, and there­
fore 6% less sugar, than 55 HFCS. 
In addition, 42 is 2-3% higher in 
higher saccharides, which are basi­
cally non-caloric-they give the bees 
no energy. 

If you buy a tanker load of syrup, you need some place to store it. This is one technique. 
"So this gives between 8 to 9% 

difference in sugar content between 
42 and 55 in reality. This means that 
you could take a tanker load of 4,000 
gallons of 55 syrup and add 9% wa­
ter, giving you 4400 gallons of syrup 
at the same level as 4,000 gallons of 
42. 

1 gallon rectangular cans, the same 
size and shape as the cans one gal­
lon of paint thinner comes in. In fact, 
we used to get them from a paint com­
pany." 

The Strachans paint the outside 
of the cans with Rustoleum, and coat 
the inside with a paraffin type wax. 
Then they poke 2 or 3 holes in the 
lids. 

Although some beekeepers heat 
jars of syrup that has crystallized to 
reliquify it, Strachans simply take off 
the lids of the cans and Jet the bees 
clean out the crystallized sugar. 

"Sometimes, too, to stimulate the 
bees, we mix drivert (sugar) and Bee 
Pro pollen substitute and scoop that 
mixture on the hives," said Valerie. 

To find out more about different 
kinds of syrups and sugars that could 
be considered for feeding bees, we 
consulted Stuart Volby, Sales Man­
ager for Mann Lake Ltd. 

Most commercial beekeepers use 
high fructose corn syrup (HFCS), 
which, Stuart said, has only been 
mass-produced for about the last 20 
years. HFCS is produced by an enzy­
matic process which leaves no 
starches, only sugars, which is ideal 
for bees. 

Before HFCS became available, 
corn syrup was produced through 
acid hydrolization, making a syrup 
that resembles Karo. This type of com 
syrup has a very high starch content, 
producing severe dysentary in bees. 
So the only corn syrup recommended 
for feeding bees is HFCS. 

There are two types of HFCS, 42 
and 55. 42 HFCS is 71 % solids, of 
which 42% of the solids are fructose. 
The rest are dextrose and higher sac­
charides. 55 HFCS has a 77% solid 
content, with 55% actual fructose. 

Except in the south - Georgia, 
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Florida, Mississippi and Texas -
where temperatures are so warm that 
crystallization is not a problem, most 
beekeepers feed 55 HFCS. "There is 
a big difference in feed value," said 
Stuart. "55% HFCS has 6% more sol­
ids." 

"Also, 42 HFCS is more unstable, 
and will granulate in 1 / 3 or less the 
time. 42 a lso granulates at a higher 
density level. Where 55 will turn 
slushy when it granulates, with 42, 
the dextrose will actually drop out 
and settle to the bottom, while the 
fructose remains on top." 

To use the crystallized HFCS, the 
beekeeper must heat the syrup to 
about 95 degrees to remix it. If 42 
crytallizes in the combs, it gets so 
hard, it's difficult for the bees to use, 
Stuart pointed out. 

About the only time northern 
commercial beekeepers use 42 fruc­
tose is when they can buy a tanker 
and feed the whole semi-load in a 
week. In that short time, they don't 
have to worry about crystallization, 

"This means that in buying a 
tanker of 42 instead of 55, when you 
consider the actual usable sugar con­
tent for the' bees, your savings are 
more in the range of several hundred 
dollars than about a thousand. 

"Then, too, you need to consider 
the handling characteristics, since 42 
granulates so much more quickly. 
Also, if it is the fall season, and the 
bees are storing some of the syrup 
for the winter, another consideration 
is that if the syrup granulates in the 
comb, it is difficult for the bees to use. 
This is why most commercial bee­
keepers feed 55 rather than 42 HFCS. 

HFCS is normally sold by the 
tanker or half tanker, although Mann 
Lake and several other HFCS han­
dlers have pick-up facilities for 
smaller amounts. HFCS is 30 to 40% 
cheaper than table sugar or sucrose, 

Getting syrup from storage tank to feeder can be handled with an on-truck tank and 
pump arrangement. 
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which is why most commercial bee­
keepers use it. 

Some beekeepers, to save money, 
buy what is called "scrap sugar," 
sugar deemed not fit for human con­
sumption. Stuart doesn 't recommend 
scrap sugar because it comes with 
no analysis that labels it for specific 
use. "It's a buyer beware situation ," 
said Stuart. We have heard of bee­
keepers who purchased scra p suga r 
contaminated with table salt, for ex­
ample, or that consisted of sweepings, 
where nobody knew what else might 
have been on th e floor it was swept 
from. 

"Drivert," Stuart continued in his 
listing of sugar types, "is a pure su­
crose used for confectioneries and for 
different kinds of candy. It has no 
s tarch content, making it ideal for 
bees. On the other hand, in Confec­
tioners sugar, like 1 Ox for instance, 
the powderiness is starch, which is 
toxic to bees." 

Liquid sugar is 66- 1 /2% sugar 
(solid sucrose) mixed with water. This 
is the highest concentration of su­
crose you can get without the sugar 
settling out. 

To get a higher concentration 
than 66-1/2%, manufacturers pro­
duce invert sugar, a very thick liq­
uid, which normally goes up to 77% 
su gar. "Cost-wise," said Stuart, "In­
vert sugar is much more expensive 
than HFCS. First of all, it's made from 
su crose, which is itself more expen­
s ive tha n HFCS, and then the manu­
facturer has to invert the sugars, and 
that drives the cost higher - up to 
double the cost per pound of HFCS." 

Check~lte + In stock for 
varroa and hive beetle treatments 

Bee Pro Pollen Subsrnure I # s 5 95 
Terra Patoes IO pack s IO 95 
Terra Pro Terramycin/Bee Pro I # s 4 50 
Ched<M1re+ 10 pack S28 oo 

Available ar your local Authonzed Mann Lake 
Dealer Simpson s Bee Supply 

6/4-393-21 ! ! 
15642 Tiger Valley Rd Danville OH 
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Stuart also gave some tips for 
heating HFCS, as, for example, to liq­
uefy it when it has crystallized . "Don't 
heat it long," he said. "Treat it the way 
you would honey. You can flash heat 
it, but then cool it down quickly. Both 
honey and HFCS, in fact all sugars, 
if overheated, can discolor and cara­
melize. Overheated sugars of any type 
are somewhat toxic to bees, and can 
cause a high mortality." 

Michigan commercial beekeeper 
Jess Steed, with a bout 400 hives, is 
the only commercial beekeeper we 
spoke with who used 42 fructose. "I've 
been using 42 for nine years now," 
said Jess. "Some people say it can 
give dysentery, but nobody told my 
bees. They do well on it." 

Jess buys his 42 fructose from a 
soft drink bottler. But he doesn't use 
it "as is." Because 42 fructose granu­
la tes rapidly, J ess had the soft drink 
bottler add water to dilute it, a little 
at a time, until they got a mixture that 
was much s lower to granulate. 

Regular 42 fructose is 73 brix 
(Brix is a measure of sugar content.) 
"We kept adding water until we got 
to 61 brix," said J ess, "and that works 
quite well, and is economical to use." 

But, in the end, no matter how 
you feed, or what you feed, Fall and 
Spring feeding are often necessary 
and expensive activities. Whether you 
h ave one colony or a thousand, you 
can pick the best feed and apply it in 
the most efficient manner for your 
operation. ~ 

Mary and Bill Weaver are producer/ 
packer beekeepers f rom Pennsylvania and 
are frequent contributors to our journal. 

Browning Cut Stock 
P.O. Box Box 439 • Juliaetta, ID 83535 
Ponderosa Pine Boxes & Frames 
9-5/8 Commercial Hive Bodies - $6.70 
9-5/8 Budget Hive Bodies - $5.00 
7-5/8 Commercial Supers -$5.50 
6-5/8 & 5-11 /16 Supers-$4.00 
9-1 /8 2& Better Frames - $0.42 
7-1 /4, 6-1 /4 & 5-3/8 Frames - $0.40 
Bottom & End Bars - $0.09 ea. 
Top Bars-$0.18 ea. 1-3/4 Cleats-$.15 ea 

Phone (208) 276-3494 FAX 3491 
8-5 Pacific / Prices FOB Mill 

Liquid Bee Smoker 

Works like smoke, smells like smoke to 
the bees, smells like mint to you. 

Never goes out. 

Covers attack odor and QMP. 

Splits are more successful. 

You'll throw away your smoker!! 

"Commercial beekeepers love it." 

To order call: 
559-277-8456 

or 
Liquid Bee Smoker 

6539 W. Olive Smoker 
Fresno, CA 93722 

Sharing 
Knowledge 
Fundamentals 

of Beekeeping 

Basic beginning 
beekeeping 
text. Revised .' 
1999. 

$5.00 

For additional i11forniatio11. 
or to order, contact The Penn State Department of 

Entomology, 501 ASI Building, Unlvtrslty PMk, PA 16802. 

Phont (114)-165-1 HS. Or visit th< MMREC wtb~lt: 

httJJ://MAAREC.cos .ps u.cdu 

See us at Apimondia! 
~ 
~ 

The Mid-Atlantic Aplculture 
Research& Extension Consortium 
DE, MD, NJ, PA, VM, and th,: USDA 
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Ann Harman 

Home Harmony 

Whew! It is hot. And sticky! Ex­
cept perhaps in the desert where it's 
ju st hot! Really hot. During the Sum­
mer, it is important to keep plenty 
of cooling drinks on hand. Sure, wa­
ter is good, but there are many times 
when just sitting down with some­
thing cool and refreshing is called 
for. You can pull up a lawn chair in 
the shade of some wonderful big tree 
or retreat to the coolness insids. Jh.i,. 
house. Just remember next Janu­
ary that today you were dreaming 
about making a snowman. Could it 
be that last January you were 
dreaming about the lawn chair un­
der the tree? 

Go fill up the ice cube trays so 
that you will be ready to make some 
of these cool, refreshing drinks. The 
honey in them will give you that little 
bit of energy n eeded to conquer the 
Summertime temperatures. 

It is a good idea to mix some of 
these drinks in quantity so that you 
can always find something good in 
the refrigerator. And also you will 
have something to serve a friend or 
neighbor who has decided to join you 
under the big tree. 

REFRIGERATOR HONEY 
ICE TEA 

Ice tea is a wonderful Summer 
drink. I have always wondered why 
people try to sweeten ice tea, nice 
and cold, with sugar. The sugar just 
does not dissolve; it sits sullen and 
wet at the bottom of the glass. 
Honey is, of course, the best choice 
of sweetener. This recipe is a good 
one since it makes a large quantity. 

4 cups (1 quart) boiling water 
12 tea bags 
juice of one lemon 
1/4 cup honey 
1 quart cold water 
mint sprigs 

Add tea bags to boiling water and al­
low to steep 3 to 5 minutes. Remove 
tea bags and add lemon juice and 
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Keeping Cool 

honey. Stir to combine. Add cold water 
and refrigerate. Pour over ice cubes in 
a tall glass. Garnish with mint. Makes 
about 10 10-ounce servings. 

Honey ... Any Time 
California Honey Advisory Board 

HONEYED COFFEE 
Some people prefer iced coffee 

to ice tea. Try this different approach 
to iced coffee. You can use a dollop 
of vanilla, coffee or chocolate ice 
cream instead of the dollop of 
whipped cream. 

4 ()Unces unsweetened chocolate 
1 teaspoon cinnamon 
1/4 cup honey 
4 cups strong coffee 
4 cups milk 
cracked ice 
whipped cream 
dash cinnamon 

Melt chocolate over hot water. Add cin­
namon, honey (more if desired) and cof­
fee; blend. Add milk. Pour over cracked 
ice and serve with whipped cream and 
a dash of cinnamon. Serves 8. 

A Honey Of A Cookbook 
Texas Department of Agriculture 

HONEY LEMONADE 
WITH FROZEN FRUIT 
CUBES 

Lemonade must be the number 
one Summer drink. It is best, of 
course, made with real lemons. The 
secret is to make up a quantity of 
lemonade so it is available whenever 
you are thirsty. You can use the ice 
cube recipe for other cool drinks, too, 
including ice tea. 

1-1/2 cups lemon juice 
3/1 cup honey 
9 cups water 
48 small pieces assorted fruit 

Combine lemon juice and honey in large 
pitcher; stir until honey is dissolved. 
Stir in water. Place 1 to 2 pieces of 
fruit in each compartment of 2 or more 
ice cube trays. Fill each compartment 
with honey lemonade and freeze until 
firm . Chill remaining lemonade. To 
serve, divide frozen fruit cubes between 

tall glasses and fill with remaining lem­
onade. Makes 9 cups. 

Sweetened Naturally With Honey 
National Honey Board 

ORANGE BLOSSOM 
Keep the freezer well stocked 

with sherbets. They a re a useful 
addition to a number of refreshing 
drinks. 

1-1/3 cups orange juice 
1/4 cup honey 
1 cup milk 
orange sherbet 
sparkling water 

Mix orange juice and honey and divide 
among 4 glasses. To each glass add 1 / 
4 cup milk, 1 scoop orange sherbet and 
top with a bit of sparkling water. Makes 
4 large glasses 

A Honey Of A Cookbook 
Alberta Beekeepers Association 

LIME AND HONEY 
GRANITA 

This next recipe is more like a 
s herbet or an ice. The mixture can 
be kept for one week in an airtight 
container in the freezer. 

3 limes: chopped flesh and any juice 
3-1/2 tablespoons honey 
1-1 / 4 cups champagne or sparkling 

wine at room temperature 
slivers of lime zest for decoration 

Beat the lime and the honey together 
in a bowl until they are well blended. 
Pour the champagne or sparkling wine 
into the bowl, beating constantly. When 
the honey is dissolved, pour the mix­
ture into a shallow tray that will not 
mark when scraped with a fork. Place 
in the freezer for 7-8 hours or over­
night. Remove the tray from the freezer 
and, using a fork, crush the ice mix­
ture to break it up. Place the granita in 
the freezer for at least 2-3 hours and 
serve decorated with lime zest strips. 
Serves 4 . 

A Taste Of Honey 
Jane Charlton & Jane Newdick 

PEACH TREAT 
August is peach season. You can 
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make a wonderful slushy drink with 
some fres h peaches. A nicely flavored 
honey will enhance the flavor of 
those peaches. 

l cup vanilla ice cream 
l cup yogurt 
1 teaspoon vanilla 
1/4 cup honey 
3 peaches, peeled, pitted and quartered 

Put the ice cream, yogurt, vanilla and 
honey in a blender and whirl until well 
mixed. Add the peaches and whirl a 
couple of seconds more. Pour the peach 
mixture into four champagne or sher­
bet glasses and freeze until slushy. 
Serves 4 . 

Cook With Honey! 
Beverly Kees 

STRAWBERRY SLUSH 

1 box frozen strawberries, partially 
thawed 

1-1/2 cups milk 
4 tablespoons honey 
l 6-ounce can frozen orange juice con-

centrate 
6 ice cubes 
I teaspoon vanilla 

Combine all ingredients in blender 
container. Blend until frothy. Keep 
refrigerated. Stir well or blend before 
serving. 

Kansas Honey Producers Cookbook 

PEANUT BUTTER 
FROSTY 

This next recipe is strictly for 
pea nut butter lover s ! Serve well 
chilled. 

2 tablespoons peanut butter 
1 cup cold milk 
1 tablespoon honey 

Place all ingredients in blender and 
blend on high for 15-20 seconds. 

Kansas Honey Producers Cookbook 

HONEY SANGRIA 
Are you having some friends 

over for a barbecue? Perhaps you 
would like to serve them a sangria 
made with honey. Although d ozens 
of recipes exist for sangria, this one 
uses a delightful assortment of 
fruits. You can make an ice ring with 
some pieces of the fru its if you wish. 

l bottle Burgundy 
3 tablespoons apricot brandy 
1 cup orange juice 
1 lemon, unpeeled and thinly sliced 
1/2 cup fresh lemon juice 
1/ 4 cup honey 
1 orange, peeled and thinly sliced 
1 lime, unpeeled and thinly sliced 
2 fresh peaches, peeled and thinly 
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s liced 
1 apple, diced 
1 /2 cup strawberries, sliced 
1 bottle, 7 ounces, club soda, chilled 

Combine all the ingredients except the 
club soda in a serving bowl. Blend well 
and chill. Add the club soda just be­
fore serving. 

The Book Of Honey 
Claude Francis & Fernande 

Gontier 

HONEY CHILLED 
SUMMER TOMATO 
SOUP WITH FRESH 
BASIL 

A cold soup can be as refresh­
ing as a drink. Cold soups can be for 
lunch, a long with a sandwich, or can 
be for supper, followed by a ham­
burger or chops from the grill. Since 
fresh vegetables such as tomatoes 
a re in season now, this cold soup 
has a ll the ingredients right at hand. 

1 large yellow onion, chopped 
2 stalks celery, chopped 
1 tablespoon olive oil 
6 large tomatoes, peeled and chopped 
I cup chicken broth 
1 tablespoon honey 
salt and pepper to taste 
1/3 cup fresh basil, chopped 

Saute onion and celery in olive oil in 
large pot about 5 minutes until onion 
is translucent. Add remaining ingre­
dients except basil. Bring to a boil. 
Reduce heat. Simmer for 30 minutes. 
Remove from heat. Process in food pro­
cessor until smooth. Pour into a bowl. 
Add chopped basil. Cover and chill. 
When ready to serve, spoon into bowls 
and garnish with a bas.ii leaf. Serves 
4. 

Golden Blossom Honey Beeline 

With a ll these choices you can 
now face the rest of this Summer's 
heat. I think I'll go fill my glass and 
head for the sh ad e of that big tree. I 
see tha t the dogs have already ar­
rived and picked the coolest spots. 

C.F. KOEHNEN 
& SONS, INC. 

Quality & Service Since 1907 

Queens & Packages: 
Italians & Carniolans 

3131 Hwy 45 • Glenn, CA 95943 
(530) 891-5216 • (530) 934-5216 

www.koehnen.com 
Koehnen Queens .. . 

It's 'Just a Queen' to ou, but a re utation to us ... 

"THE BEsr CrosuRE FoR HoNEY" 

HI-PLO 
SPOUT CAP 

LOW COST 

• BlGB GLOSS PllflSB 

• LARGE INSIDE OPENING 

• MANY STOCII COLORS 

P.O. Box 4175 • Stockton, CA 95204 
1-800-289-2583 

BR.O:K:ER. 
Of Bees & Beekeeping Equipment 

check out our web page 
www.morrisweaver.com 

409.825.7714 • FAX 409.825.8170 

~ 
~~ .k 

FRAME SPACERS 
SAVE TIME, MONEY 

AND WORK 

Make More Honey 
and Wax With Fewer 

Frames Per Super 

BETTERVENTILATION IN 
HIVES, LESS SWARMING 

Contact your bee 
supply dealer for 

Stoller Frame Spacers 
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,, D 'ya ever get bit?" That's 
the first stupid question 
you are likely to get when 
someone learns that 

you're a beekeeper. Of course the an­
swer is no; bees never bite. ('Though 
I do recall having a queen I was hold­
ing grab me with her mandibles 
once). But of course we know what , 
the questioner really means, and my 
friend out in Oregon, Lee Larson, has 
suggested tat I say something about 
this, namely, stings. 

Apitherapy? No, I'm not going to 
talk about that. I don't have much 
confid ence in it. I've heard many, 
many claims, almost always about 
someone totally unknown to me 
who, it is claimed, was greatly helped 
or even cured of arthritis or MS by 
bee stings. But I have yet to find 
such a person, and I have seen sev­
eral who undertook this regimen of 
bee stings who were not helped at 
all. What we need is proof, of a sci­
entific nature, instead of anecdotes, 
and there is no such proof that I 
know of. 

So let's just talk about stings. 
If experience is the great teacher 
then I know a lot about bee stings, 
becau se I've gotten an awful lot of 
them over a lifetime of beekeeping. 
As a kid, I recall, I proudly went off 
to school with one eye swollen shut 
by a bee sting. Children love to show 
off wounds, of whatever kind. 

A lot has changed since then. 
Now, if I get a sting on the nose or 
lip or ear or wherever, there is no 
swelling up at all, but it does hurt 
still, a lot, causing my eyes to water 
up and my nose to run, but still, no 
swelling. After a minute or two, and 
a few sputtered oaths, everything is 
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Richard Taylor 

Bee Talk 
"If experience is the great tea cher then I 

know a lot about bee stings." 

back to normal. 
There are a few basic facts about 

bee stings, how to get them and how 
to avoid them, that are worth pass­
ing on, especially since some of 
these are not fully appreciated even 
by some beekeepers. 

The first is, that bees sting only 
to protect their nests, not to pro­
tect themselves. I believe this is true 
a lso of all other social insects that 
sting. You can stand in the middle 
of an alfalfa field with bees all around 
without any threat of a sting. Bees 
will not leave a clustered swarm to 
sting you, even if you are only a foot 
away. It is only a threat to the colony, 
or what the bee perceives as such, 
that prompts this defense. 

Now there is an exception to 
this, of course. If an isolated bee is 
trapped, stepped on, swatted, gets 
in your hair or clothing, something 
of that sort, then there is apt to be 
a sting. This is obviously just an 
automatic response to injury. 

Nor do trapped bees necessar­
ily sting. In fact they almost never 
do unless injured somehow. Bees 
trapped in your honey house give no 
thought to stinging. They just try to 
escape. And, wonderfully, a bee 
trapped in your bee veil, as soon as 
it discovers that it is trapped, loses 
all inclination to sting. It just beats 
against the mesh, trying to get out. 
So sometimes, when I've been work­
ing with a hive, and have my hands 
full, and discover that there is a bee 
in my veil, I have gone ahead and 
finished what I was doing before 
stepping aside to let the bee out. But 
it is nerve wracking, having that bee 
in there. 

You are apt to get some stings 
if you try moving hives at night, and 
these are especially hard to deal with 
because the bees are apt to crawl 

into your clothing. It is much easier 
to deal with angry flying bees then 
crawling ones, because you at least 
know where the bee is. If one gets 
up your pant leg then you are apt to 
discover this the hard way. 

Bees have moods, just like 
people. This may seem hard to be­
lieve, but it is true, unmistakably. 
In the spring, when the colony is 
building up fast and nectar and pol­
len are pouring into the hives you 
can stroll about the apiary without 
veil or bee suit and without fear. If 
you then stand right in front of a hive 
the bees swirl around you, puzzled 
by the sudden obstruction, but they 
do not attack you. Then you step 
aside and into the hive they all go, 
as if nothing had happened. Their 
spirits are high. 

Conversely, when there is 
stress on the colony, the bees be­
come irritable, even ready to make 
you pay for the most h armless in­
trusion into their domain. Thus, 
when the nectar sources dry up -
usually mid-August around here -
the bees become testy. They do not 
have much to do, and nothing is 
moving forward. You approach the 
apiary, in your usual casual way, and 
bingo! You've got a sting on the nose, 
and the bees chase you right out of 
the yard. Moral: that is not a good 
time to be harvesting honey. I 
learned that the hard way, years 
ago, when my back got plastered 
with stings, right through the fabric 
of my shirt, and my poor dog, I 
thought she had been stung to 
death. 

Other forms of stress have the 
same effect; for instance, nightly vis­
its by a skunk. The skunk stands in 
front of the hive and apparently cre­
ates a disturbance, scratching the 
hive, and as bees emerge to find out 

Continued on Next Page 
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what's going on the skunk swats 
them and eats them. This puts the 
bees in a bad mood, which they will 
take out on their owner the next day. 

A really good beekeeper, whose 
spirit is in tune with the bees and 
with nature herself, not only knows 
the mood of the apiary and the indi­
vidual hives, but has an immediate 
awareness of even a single bee that 
is buzzing around. The beekeeper 
knows whether it is an angry buzz, 
and that the bee means business, 
or is only bluffing. If the latter, then 
the beekeeper may not even bother 
to put on a veil. I don't know how 
one can tell the difference, but I got 
pretty good at it after a lifetime with 
the bees. 

This is what provides one of the 
deepest pleasures of beekeeping -
to watch someone who really is in 
tune with the bees or to be that per­
son yourself, going about the work 
of the apiary. Movement is both ca-

SAFE HIVE 
Observation hive - It's patented 

1 ½ Frame $65 - 1 Frame $35 
+ $15 S&H (U.S.A.) 

P&S SUPPLY 
jlll!!iilll] *Free - Brochure* r~ 
llliilli P.O. Box 461 ~ 

Schererville, IN 46375 
Email: BEEDAL@Prodigy.net 

219.865.2898 

sual and deliberate, no movement 
wasted, the work moves right along 
with efficiency, the beekeeper being 
aware of the mood of the bees at 
every moment, and responding ac­
cordingly. Sometimes the mood will 
indicate that no gloves are needed, 
or even, no veil, but at other times 
you sense a difference, and reach for 
these. Some beekeepers never ar­
rive at this stage of awareness, but 
just routinely cover themselves with 
protective clothing, gloves, and veil 
and then, more or less clumsily (as 
it seems to me), go about their work, 
almost as if they were dealing with 
inanimate but nevertheless threat­
ening beings. They get their honey 
crops, and do indeed avoid stings, 
but they also miss something of a l­
most mystical worth, which is the 
sense of kinship with the bees and 
with the whole of nature. l;r,J 

Richard Taylor is a philosopher and 
lifelong beekeeper who lives in the Finger 
Lalces region of New York. 

(gandle Making Supplie~ 

Candle Wax • Molds • Scents 
WICK 

Large Range Of All Candle Making Items 

Send For Catalog - $2.00 Refundable 

CANDLEWIC COMPANY 
35 Beulah Rd., Dept. A 
New Britain, PA 18901 

(215) 348-9285 

Breeder and Specialty Queens 
Cordovan Italian, Carniolan, Hybrids, 

Genetic specially & Observation hive queens 

Selected for hygienic behavior, tracheal 
mtte resistance, gentleness, 

and honey production 

-

GLENN APIARIES 
P.O. Box 2737 

Fallbrook CA 92088 
Ph./Fax (760) 728-3731 

e-mail: queenb95@aol.com 
Send for a brochure about our breeding 
program or visit our website for a tour 

http://member.aol.com/queenb95 

HOMAN-MCMASTERS 
APIARIES 

503 CR 520, Shannon, MS 38868 
601-767-3880 or 601-767-8923 

Queens 
1-49 ... $6.00 

50 - up ... $5.00 

Prices include postage 
Marking & Clipping $1.00 each 

HONEYSTIXDI 
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A Proven Profit BOOSTER For Your Honey 
Anyone with a 5-gallon pail of their "pride and joy" can take advantage of our 
patented, micro-packaging service. The basic cost is $125 for one pail. The 
larger the quantity, the larger the discount. You can net 10 times the profit, 
retail or wholesale. 

One 5-gallon pail yields 4,400+ HONEYSTIX. 
For free samples and information: 

NATURE'S KICK 
1443 45th Ave. NE, Salem, OR 97301 

(503) 581-5805 • FAX (503) 371-3039 
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·Questions? 
Frozen Honey Comb? 
How long can y ou leav e comb 
honey in a freezer? And does put­
ting extracted combs in a freezer 
help to prevent wax moth dam­
age? 

Frank Greenlee 
Rutledge, TN 

Putting comb honey or honey combs 
in a freezer that goes down to at 
least 4 °F kills any wax moth life that 
is in them, including eggs. It does 
not, of course, protect the comb 
against a new invasion of wax worms 
once they are removed. The combs 
should be left in the freezer for sev­
eral days, enclosed in a plastic bag, 
and left bagged after being removed 
until back to room temperature, to 
prevent moisture condensation . You 
can leave comb honey in a freezer 
indefinitely and the low temperature 
will retard granulation. lt is a good 
way to save comb honey from one 
season to the next, if you h ave 
freezer space, but it must be bagged 
to prevent frost accumulation. 

Raising Their Own 
I have good strong h ives and try 
to requee n every year but of 
course it does not always work. 
So what would be wrong with just 
killing the old queens and letting 
the bees raise the ir own? Would 
this eve ntually result in an infe­
rior line of bees? 

Russell Willey 
Sebring, FL 

Pollen In The Honey 
I have a problem of the bees stor­
ing pollen in the supers. I tried 
using queen excluders but still 
find plugs of pollen in the honey 
supers some years. I have scoured 
the literature and can find noth­
ing on this problem. 

Dale Lesser 
Dexter, MI 

This sometimes happens when the 
honey supers are too close to the 
brood nest down below. It is a com­
mon problem with shook swarming. 
Bees store pollen right above, and 
around, the brood. A queen excluder 
sometimes results in a honey bar­
rier between brood and supers, but 
not always. The solution is to make 
sure the supers are not so close to 
the brood. I do not think that pollen 
in extracting supers is a problem, 
as not much of it gets extracted with 
the honey, which will be strained 
anyway, but it can be a real problem 
with comb honey. If you find that the 
bees are storing pollen in a comb 
honey super, move the super up. 

Honey Expiration Date 
I have a pail of honey from last 
August. It is tightly sealed. How 
long can I keep it? Is there a "good 
until" time limit for honey? 

Maureen Schweiker 
New Gretna, NJ 

Honey that is thick , that is, low in 
moisture content, can be kept al­
most indefinitely, although it does 
darken with time and s lowly loses 
its good flavor. Well-ripened (thick) 
honey that has been properly stored 
can be kept over for at least a year 
with no detectable loss. Most honey, 

of course, will granulate, but that is 
nature. The enemy of honey is mois­
ture, which leads to fermentation. 
Even if tightly sealed, it must not 
be stored where there is any damp­
ness, such as a basement. 

Washboard Info 
What does the washboard effect 
do to the bees? The only thing I 
can find about it is to requeen im­
mediately, but every time I put a 
queen in that hive they killed her. 

Arthur Reed 
Cassville, MO 

I do not know what you mean by the 
wash board effect. Th ere is a so­
called washerwoman dance that the 
bees do on the front of the hive in 
late Summer, but this has nothing 
to do with queenlessness. The rea­
son you r bees kept rejecting new 
queen is that they had some kind of 
queen - virgin, queen cell, some­
thing. 

Back and Forth 
What is the meaning of the bees 
rhythmic rocking back and forth 
at the entrance to the hive in 
Summer? 

Charles F. Byram 
Oak Ridge, TN 

This question comes up every Sum­
mer, usually from several beekeep­
ers. The behavior is called the 
"washer woman dance," it occurs in 
late Summer, and no one has yet fig­
ured out why the bees do it. 

Questions are welcomed. Address: Dr. Ri­
chard Taylor, Box 352, Interlaken, New 
York 14847 enclosing a stamped enve­
lope for response. 

The only problem with that, I think, 
is that you get a virgin queen who 
will not get around to laying for 
maybe three weeks or more after you 
destroy the old queen. I do not think 
this would result in an inferior line 
of bees, even if done year after year. 
Of course you could wait unW after 
the honey 0ow to remove the old 
queen, but that would defeat the 
purpose of swarm control, which is 
the main reason for requeening. Answers~ 

Richard Taylor 
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?Do You Know? 
Answers 

1. False The forager loaded with 
nectar enters the hive and 
moves to a place among other 
workers on the comb. If the nec­
tar flow is weak she walks about 
until she meets a house bee to 
which she gives part of her load. 
Occasionally she gives her en­
tire load to a single house bee, 
but more often it is distributed 
among three or more. If the nec­
tar source is bountiful, the 
loaded nectar gatherer usually 
performs a communicative 
dance. At irregular intervals, the 
dancer pauses and offers a taste 
of the nectar to one or more of 
the near-by workers. But soon 
she meets a house bee to which 
she gives a considerable portion 
of her load. Her entire load is 
distributed to house bees. 

2. True The ability of honey bees 
to share information about feed­
ing sites greatly helps colonies 
achieve high efficiency in forag­
ing. Whenever a bee discovers 
a new rich food source, she 
promptly recruits nestmates to 
it and so helps ensure that her 
colony's foraging force stays fo­
cused on the richest available 
food sources. In order to maxi­
mize their returns for the 
amount of energy expended, 
they forage on the floral sources 
nearest the hive that provide the 
greatest rewards. 

3. False Loads of pollen are usu­
ally collected more quickly than 
those of nectar. Thus nectar 
gatherers make approximately 5-
8 trips and pollen collectors 7 -
13 trips per day. 

4. True Strong colonies a re 
more effective honey producers 
than weak colonies because the 
stronger colony has a larger per­
centage of adult bees available 
for nectar collection. As a colony 
increases in size, the number of 
bees required to take care of the 
household duties in the hive 
does not increase accordingly. 
Stronger colonies not only pro­
duce more honey than the 
weaker colonies; they also pro­
duce more honey per bee. 
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5. False Honey bee workers for­
age for food not according to 
their own needs, but in response 
to the needs of the colony. 

6. True The number of foragers 
dancing in the hive is related to 
the quantity and richness of the 
food source . The sweeter the 
sugar content of the food source, 
the more vigorous are the 
dances. In this way the activity 
of foraging bees from a colony is 
adjusted to the relative abun­
dance and richness of nectar of 
various flower species. 

7. True Bees collecting either 
nectar or pollen from a plant 
which furnishes these materi­
als only part of the day, will re­
turn to the hive when the food 
supply is exhausted. Most of 
these bees remain quietly in the 
hive for the remainder of the 
day. They do not respond to the 
dances of other bees which may 
have found other good food 
sources. Some individual forag-

•. ers, however, learn to work two 
species of flowers at different 
times of the day as pollen and 
or nectar become available. 

8. True Colonies in the same 
location may differ greatly in the 
flower species they are working. 
When a honey bee begins to for­
age, it is nearly always recruited 
to a floral source with abundant 
nectar and pollen by a success­
ful forager and seldom search for 
forage on their own. Differences 
in the forage discovered by indi­
vidual bees partly explains the 
differences in the foraging be­
havior of individual colonies. 
Although bees remain faithful to 
a species, they will search for 
alternative sources of forage , if 
the one they are working be­
comes depleted or less attrac­
tive. This behavior allows the 
colony to exploit the most favor­
able food sources available at 
any one time. 

9. True Honey bees are able to 
, see the sun directly through the 

clouds even when it is not vis­
ible to our eyes. They use ultra­
violet light waves rather than 
those in the visible spectrum to 
sense the position of the sun. 
Ultraviolet waves penetrate 
through overcast skies and 
workers use these waves to lo­
cate the position of the sun. 

10. A) Invertase or E) Sucrase 
11. E) 54-58° F 
12. D) Odor and physical configura­

tion of the pollen grains 
13. Honey is fully ripened when the 

cells of honey are covered with 
a wax capping. 

14. Cooling the hive 
Dehydrating nectar during the 
ripening process. 
Distribution of Nassanoff 
pheromone at the hive entrance 
Regulating hive humidity 

15. Robbing 
Colony Issuing A Swarm 
Approaching thunder storm, 
field bees sense it and quickly 
return to hive 

16. Nectar, Water 
1 7. Visual (location of the sun, po­

larization of light waves, and 
landmarks) 
Olfactory (odors associated with 
food sources) 
Magnetic (orientation to the 
earth's magnetic field) 

18. 3- Shape or floral pattern 
1- Odor or fragrance 
2- Color markings 

There were a possible 25 points in 
the test this month. Check the table 
below to determine how well you did. 
If you scored less than 12 points, 
do not be discouraged. Keep reading 
and studying- you will do better in 
the future. 

Number Of Points Correct 
25-18 Excellent 

17-15 Good 
14-12 Fair 

Clarence Collison is a Professor of Ento­
mology and Head of the Department of 
Entomology and Plant Pathology at Mis­
sissippi State University, Mississippi 
State, MS. 

Hawaiian 
Queen 

Select Italian Queens 
P.O. Box 662 • Captain Cook, HI 96704 

Ph. 808-328-2656 
Toll free: 888-485-2244 

FAX 808-328-7 433 
email: HIQUEEN@HIALOHA.NET 

Ciel Se Habla Espanol -
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AUGUST, 1999 • ALL THE NEWS THAT FITS 

SFU LAUNCHES 
ENDOWMENT PROFESSORSHIP 

As an acclaimed expen in the field 
of bee research, Dr. Mark Winston 
is poised to hold the first endowed 
professorship in environmental bi­
ology at Simon Fraser University, 
B.C. - Canada's leading comp re hen• 
sive university. 

A professor of biological sci­
ences at SFU's centre for pest man· 
agement , Winston is the esteemed 
author of four books, more than 
115 published research papers, and 
a monthly column in Bee Culti;re. His 
research has earned him imerna• 
tional attention and honors that in­
clude: the Sterling prize for con­
troversy (1998); the Manning award 
fo r innovation (1997); an NSERC 
senior industrial fellowship (1995); 
the gold medal of the Science Coun· 
cil of British Columbia (1992); and 
a Fulbright fellowship (1986). 

Recently, Winston received the 
prestigious Killam fellowship 
(1999-2001) which he will be using 
to continue his ongoing investiga· 
tion of bee pheromones. In 1988, 
Winston and Keith $lessor released 
their research on the pheromones 
that are produced by the honey bee 
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queen to maintain social order within 
the hive. As a result of their col­
laboration, Winston and Slessor 
were able to develop two commer­
cial products: Fruit Boost and Bee 
Boost. The products increase the 
pollination effectivene.ss of bees, 
as well as allow beekeepers to con· 
trol bee behavior. 

Presently, Winston is searching 
for a biologically-based method of 
controlling infestations of the dev­
astating Varroa mites in honey bee 
colonies throughout the world. His 
research fulfills a critical void in 
the study of how to manage rather 
than to damage the environment. 
Winston is dedicated to finding 
ecologically-based and sustainable 
pest management strategies. 

Simon Fraser University is em­
barking on a human resource capi­
tal campaign to suppon and advance 
such innovative research. by estab­
lishing a $1 million endowed pro­
fessorship in environmental biol­
ogy, SFU will enable Winston to take 
his imponant research, writing, and 
public communication programs to 
new heights. He also will attract 
long-term research fellows and 
world-renowned visiting profes­
sors, host high-level symposia on 
key issues, and promote a collabo­
rative research approach with indus­
try and community agencies that 
will ultimately help to address some 
of today's most pressing environ• 
mental problems. 

If you are interested in partici­
pating or contributing to this im­
portant endowment at Simon Fraser 
university, please contact: Christine 
Arnet, University Advancement, 
SFU, 21 18 Strand Hall, 8888 Univer­
sity Drive, Burnaby, B.C., V5A IS6; 
phone: 604.291.5304; FAX: 
604.291.4958; email: arnet@sfu.ca; 
web: www.sfu.ca/advancement/ 

BEES, BERRIES, 
CANCER CURE? 

Berry farmers could some day be· 
come "pharmers" by growing ber· 
ries for medical uses, said Winston 
Bas h, director of OH State 
University's Food Industries Cen• 
ter. 

Ellagic acid, a substance found 
in high amounts in the seeds of 
raspberries, strawberries and black­
berries, is just one natural food 
source scientists have proven to in­
hibit the development of cancer. 

"It's great ellagic acid is found in 
the seeds because they are the one 
part of a berry that is usually dis­
carded," Bash said. "If a product 
can be developed from ellagic acid 
that helps prevent cancer, then grow· 
ers can sell the pulp and skin of 
their berries for juice or other tra· 
ditional products and sell the seeds 
for ellagic acid use." 

Growers would get a higher value 
out of their berries, he said. 

Bash has been studying ellagic 
acid in berries for three years. He 
first determined what part of a 
berry produced ellagic acid and at 
what stage of growth. Now, he is 
looking at which berries have the 
strongest ellagic acid content. 

In addition, Bash and Ohio State 
University honiculturist Dick Funt 
are raising, harvesting and process­
ing berries fo r use in ongoing el­
lagic acid studies being conducted 
by Ohio State University cancer re­
searcher Dr. Gary Stoner. The el­
lagic acid preparation involves re· 
moving berry seeds, then grinding 
and freeze-drying them into a form 
chat is fed to laboratory rats. 

Stoner began studying ellagic 
acid as a possible cancer inhibitor 

in 1984. His need for product to 
study is what got Bash and Funt in• 
vol:,ed in growing and processing 
the various types of berries. 

Stoner has found that ellagic acid 
prevents some forms of cancer in 
laboratory rats and is interested in 
developing pure compounds for 
use with people at high risk of get­
ting cancer. High-risk individuals 
include people from families with 
a history of cancer, chose with a 
high exposure to carcinogens such 
as smokers, people with precancer­
ous lesions that could lead to can• 
cer, and those previously treated for 
cancer. 

"There arc other substances 
within berries involved in the can· 
cer prevention process in addition 
to ellagic acid, and we're trying to 
find out what they are and isolate 
them right now." Bash said. "If all 
goes well, we should have some 
pretty good information within two 
years." 

The 1999 Fruit and Vegetable 
Growers Congress is being held in 
conjunction with the Roadside 
Marketing Conference and the Ohio 
Grape-Wine Shon Course. More 
than 1,600 growers and industry-af­
filiated personnel are expected to 
attend the joint conferences and 
trade show. 

For more registration informa· 
tion on the Ohio Fruit and Veg­
etable Growers Congress and Road­
side Marketing Conference, contact 
the Ohio Fruit Growers Society at 
614.249.2424. For information on 
the Ohio Grape-Wine Short Course, 
contact the Ohio Wine Producers 
Association at 800.227.6972. 

49 



OBITUARIES 
Louise W. Thurber, wife of Roy F. 
Thurber, died February 24 at home 
of hea.n complications. She was 81. 
Her husband preceded her in death, 
September 16, 1984. 

She was born in Omaha, NE in 
1917. As the daughter of a contrac­
tor, her early years were spent in 
Nebraska, Michigan, and Washing­
ton. She graduated from the Uni­
versity of Washington in 1939 with 
a degree in biology and was mar­
ried co Roy Thurber in 1940 in 
Coeur d'Alene, Idaho. She spent the 
war years raising two daughters 
while her husband was on act ive 
duty. 

In 1954 she and her husband 
bought the first lot in a new subdi­
vision adjacent to Bridle Trails State 
park in Kirkland, W ashingcon. Their 
initial love was horses. Shonly after 
ch_is, Louise became interested in 
bees and kept several hives for years. 
Only later did her husband panici­
pate. 

She and her husband were active 
in the Puget Sound Beekeepers As• 
sociation for many years. In 1968 
her husband staned writing the 
monthly newsletter and for 16 years 
Louise edited, typed, reproduced 
and mailed the newsletter co over 
250 members. Many of chose anicles 
were published in the American Bee 
journal and Bee Ctdmre magazines. Her 
silent interest in beekeeping led her 
to donate a considerable ponion of 
their estate to Washington Scace 
University. This established the 
Thurber Chair and a full time Pro­
fessorship in the field of Entomol­
ogy, specifically directed at honey 
bee research. 

After her husband's death, Louise 
compiled and published a book, Bee 
Chats, Tips and Gadgets, containing all 
of Roy's numerous research and 
published bee articles. This mag­
nanimous effort consumed several 
years of her life and will be appre­
ciated by many future generations 
of beekeepers. 

David K. McGinnis, 83, 2801 N. Pen­
insula Dr., New Smyrna Beach, 
Florida died Tuesday, May 18, 1999, 
after a long illness. 

Born August 2, 1915, in 
Wellsburg, West Virginia, he moved 
to chis area in 1937 and established 
Tropical Blossom Honey Co., Inc., 
Edgewater, FL in 1940. 

McGinnis was a veteran of the 
Office of Strategic Services and 
served in Atlanta and the China.­
Burma-India Theater in WWII. Af­
ter the war he was a contract inves­
tigator for the Central Intelligence 
Agency in East F\orida until 1964. 

He invented the globe honey jar 
chat is used widely in the honey 
and gourmet food industry today. 
McGinnis was a pioneer in devel­
oping international markets for 
Florida honey. He served as secre­
tary for the National Honey packers 
and Dealers Association and was 
active in state and national beekeep­
ing organizations. 

He is survived by two sons, David 
J. of Edgewater and Douglas o f 
Samsula, and one daughter, Patricia, 
of Edgewater, six grandchildren and 
five great-grandchildren. He was 
preceded in death by his wife, Helen, 
in 1989. 

NZ TOUR SET 
New Zealand beekeeper Trevor 
Bryant is organizing a millennium 
tour of New Zealand for U.S. bee­
keepers designed to be a cross be­
tween scenic highlights and the 
country's beekeeping activities. Cyn­
ics could say there's enough bee­
keeping activity to qualify the trip 
as a tax-deductible business expense. 

The tour depans Los Angeles on 
Jan. 25 with arrival in New Zealand 
on Jan. 27 thanks co a lost day cross­
ing the international dace Line. The 
tour covers both the North and 
South Islands. 

It ends Feb. 9 with a flight from 
Christchurch co Auckland and a re-
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tum flight to Los Angeles. 
Costs are US$4,098 a person twin 

share with a single supplement of 
US$582. A deposit of US$500 is re­
quired by Sept 30 with balance paid 
by Dec.1. 

Any readers interested should 
contact: Trevor G. Bryant, Alpha 
Bees Limited, RO. Box 486, TE 
PUKE 3071 NEW ZEALAND, Tele­
phone/Fax: 0064-7 573 6885, Email: 
; or Jo Page - UNITED TRAVEL, 
P.O. Box 271, Te Puke, Telephone: 
64-7 573 7805; or Lois Bauer, High­
way 32 North, Fenile, Minnesota 
56540U.S.A Telephone: 218 9456898, 
Email: bboney@mean.net 

MICHIGAN QUEEN 

The 1999 Michigan Honey Queen 
is Melissa Bisson. Melissa is the 
daughter of Terry and Janice Bisson 
of Rogers City, Michigan. She will 
spend t!ie year representing the 
beekeepers of Michigan by promot­
ing honey and educating the public 
of the value of bees in agriculture. 

KENTUCKY HIRES 
Kentucky hired Phillip Craft from 
Wilmore, KY to be the new State 
Apiarist. You can reach him at KY 
Dept. of Agriculture, Office of the 

State Apiarist, 106 West 2"d Street, 
Frankfort, KY 40601, 270.564.4870, 
FAX 270.564.5669, email 
Phil.Craft@kyagr.com. 
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INNER . .. Cont. From Pg. 6 

on board than to outsource the same 
services. 

I've been in business too long 
to take that argument at face value, 
however. 

Granted, losing a six figure sal­
ary CEO will save money, but the 
question remains - if a CEO is worth 
that much money, what leadership 
will the Board get for less money? 
And, if a management company is 
hired to replace the present staff, 
for less money, what more could a 
staff do for less money? 

Add to this the statement, made 
many times by the Board, the staff 
and the new chairman, that ... "We 
have to do more with the same 
money." Which goes back to what 
was said here several paragraphs 
back. Mainly, the National Honey 
Board's goal is to increase the con­
sumption of honey in the U.S. Even 
considering that both domestic and 
imported honey is in this formula .. 
. seems not to have worked. 

I firmly believe this industry 
needs a representative body to deal 
with image, advertising and promo­
tion. If it was my money being spent 
(but it's not), I'd want to make sure 
that it was going to a good cause. 
Right now it seems that every penny­
a-pound is being spent for office staff 
salaries and bonuses, office space 
and equipment, advertising and pro­
motion, but questionable increases 
in honey sold. 

Will a management company 
change this? Only if directed to by 
the Board. Will the amendment of 
who pays for what change this? Only 
if directed by the Board. So, the fun­
damental question remains ... the 
National Honey Board as it now 
stands has barely increased honey 
consumption, has not, by itself, in­
creased honey prices to producers, 
(but that's not its job), and has in­
creased operating costs without in­
creasing income. Anyone in busi­
ness, absolutely anyone in business 
knows that things as they are must 
change. 

My father had a rule ... if sales 
remain unchanged, increase prices 
or cut costs. He always lived by that 
rule and he supported several em­
ployees and his family. It worked for 
him. 

The Honey board, it seems, has 
done neither. The challenge then is 
to either increase prices (raise in­
come with costs remaining the 
same), or cut costs. Hiring a man-
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agement company seems a way to 
cut costs. Hiring the same manage­
ment team that has done neither 
seems questionable. It's time to 
adjust, but not eliminate, what is 
still a good idea. For those who must 
decide ... choose wisely. 

So, before you change CEOs, or 
management teams, make sure your 
smoker 's li t and your hive tool's 

sha<p. It'll cost you if '"Ctr else 

does. ~ j/t 

MORRIS FAMILY APIARIES 
305 West Tollison • Baxley, GA 31513 • (912) 36 7 -0638 

Italian Queens 
1- 10 $9.00 
11-49 $7.00 
50 & up $5.50 

Clipped/Marked 50¢ Each. Apistan Queen Tabs 25¢, Package Strips $1.00, available upon request. 
State Inspected - 26 years Experience - All hives treated with Apistan and fed Fumidil-B. 

"Our Queens Give You Hives!" 
TERMS: 20% down. Balance due 2 weeks prior to shipping. 

HEITKAM'S H ONEY BEES 
Quality Queens • Dependable Service 

WE'RE SELECTING FOR HYGENIC BEHAVIOR 

Call or Write (530) 865 .. 9562 
25815 Post ~ ·, 0 rla ? c~.f)q263 
Early fV!omin~~;£v. ping Galls Preferred 

~ )(\(530) 865-7839 
"Member of New World Carma/an Project" 

JERRY SHUMANS APIARIES 
949 Bill Morris Rd. • Baxley. GA 31513 

(912) 367-22~3 
SUMMER QUEEN PRICES 

l-9 .......................................... , S]0.00 
10-24 ...................................... S6.00 
25-99 .................................... $5.00 
100 & up ............................... S4.50 

Queens Marked or Clipped Sl.00/Each 
QUALITY QUEENS FOR HOBBYISTS • HONEY PRODUCERS • POLLINATORS 

B :I.IT. Rt. I Box 256 • Navasota, TX 77868 ~yyeaver (409) 825-7312 • (409) 825-7351 Fax 
~~ email: mail@beeweaver.com 

Binford Weaver Daniel B. Weaver http:/ /www.beeweaver.com 
Bn'nging You Nature's Best Queens, Packllge Bees, and Honey 

Bee Weaver 

Buckfast & All American Queens 

Special Discounts to ABF Members 

Seroing the Beekeeping Community Since 1888. 

51 



KELLEY CONTAINERS- KELLEY CONTAINERS- KELLEY CONTAINERS - KELLEY CONTAINERS 

GLASS JARS PLASTIC HONEY JARS 

CLASSIC 

(NO GLASS SHIPPED BY 
UPS OR PARCEL POST) 

SQUARE QUEENLINE 

HEX 

ALSO 5 LB. ECONOMY, 3.5 LB. AND PINTS 
CONTACT US FOR INFORMATION AND PRICING. WE ALLOW 5% DISCOUNT ON ORDERS FOR $1,000.00 OR MORE. 

AVAILABLE NOW! 75th Anniversary Tribute to WALTER & IDA KELLEY 
64 pages, $5.00 per copy, plus postage 

ITALIAN QUEENS - SUMMER PRICES 
1-9 - $8.25 • 10-24 - $6. 75 • 25-up - $6.50 

Prices include postage and Apistan Queen Tab • Clipping or marking ... $1 .00 each. 
AVAILABLE FOR 1999 ARS-Y-1 CARNIOLAN HYBRID QUEENS! ADD $3.00 per queen to these prices. 

WALTER T. KELLEY COMPANY 
MANUFACTURERS OF BEEKEEPING SUPPi.JES Credit Card Orders 

Call Toll Free: 
1-800-233-2899 

3107 ELIZABETHTOWN RD. • P.O. BOX 240 • CLARKSON, KENTUCKY, U.S.A. 42726-0240 

Phone: (270) 242-2012 • Fax: (270) 242-4801 

Bees & Queens 
Glenn Apiaries ...... ... ............... 46 
Hardeman Apiaries ................ .41 
Harrell & Sons ........................ 14 
Hawaiian Queen ..................... 48 
Heitkam's Honey Bees .... ........ 51 
Homan-McMasters ... ....... ....... 46 
Koehnen, C.F. & Sons ............ 43 
Kona Queen .......... .................. 36 
Miksa Honey Farm ... .. ............. 44 
Morris Family Apiaries ............ 51 
Norman's Bee Farm ........ .. .. .... 32 
Nor ton, Al ............. .. ................ 44 
Pen dell Apiaries .. .................... 11 
Plan tation Bee Co ................... 54 
Rossman Apiaries ................... 22 
Shu man's Apiaries .................. 51 
Strachan Apiaries .................. .41 
Taber's ................. .. ............ .. ... 41 
Weaver, B ............................... 51 
Weaver R. ............................... 54 
Wilbanks Apiaries ................... 32 
York Bee Co ............................. 2 
Wooten's Golden Queens ....... 4 1 

Education 
American Honey 
Producers . .............. ................. 21 
Bee Venom Course ................. 35 
NZ Tour .................................. 19 
PA State Material .................... 40 

August 1999 

Display Adve rt isers 
World of Bees Video ................ 10 

Equipment 
Backsaver ................................ 52 
Bee Cool Hive Vent .................. 2 
CC Pollen ................................. 4 
Cowen Mfg . .. ......... . .... .... .. ... .. ... 1 
Dabu r Nepal Plastic Equip ...... 36 
Dakota Gun ness ..................... 22 
Pierce Uncapping Knife ........... 22 
Pierco Frames .............. Ins. Back 
Plastools ................................. 44 
Sailor Plastics ........................ 19 
SW Ohio Hive Parts ................. 4 

Related Items 
Arbor Crest Refractometer ...... 44 
Bee Serv. Candle Supply ......... 36 
Broker (Bees & Equipment) ..... 43 
Candlewic .................... .. .... ..... 46 
Custom Labels ........................ 54 
Davis Printing ............... .. ........ 32 
Endless Mtns. Honeystix ...... .. 36 

JOIN THE HUNDREDS 

AND HUNDREDS -

CATCH THE BUZZ 

WWW.Al ROOT.COM 

Hive Top Feeder .. .. .. .. .. . . . . . .. . .. . 36 
Honey Acres Bottles .............. 4 1 
Howalt-McDowell Ins . .. .... .... .. 4 1 
Observation Hive ....... .. .. .. ...... 46 
Pourette ................. ................ 43 
R. M. Farms ......... .. ................ 14 
St. Simons Trading Co ........... 32 
Wicks Unlimited .................... 36 

Suppliers 
Bayer Mite Control.. . Inside Back 
B&B Honey Farm......... .. ... .. .... 10 
Betterbee .................. .. ........... 31 
Blossom land . . .. .. .. .. .. .. . .. .. .. .. .. . 52 
Browning Cut Stock ............... 40 
Dadant. ... .. .... Inside Front Cover 
Kelley, Walter .. .. .. .. . . . . .. . .. .. .. .. . 55 
Mann Lake Supply .. ..... ........ ... 52 
Maxant Industries ............. 35,54 
Mid-Con ............................. 22,44 
Nature's Kick Honeystix ........ 46 
Newton Liquid Smoke ............ 40 
Perma-Comb Systems ............ 35 
Precision Plastics ......... ......... 43 
A.I. Root .............................. 4,26 
Ross Rounds ... ...................... 46 
Rossman Apiaries .................. 22 
Ruhl Bee Supply .................... 44 
Sherriff, B.J ............. Inside Back 
Simpson's Bee Supplies .... .. ... 40 
Squeeze Honey Containers .... 54 
Stoller's Frame Spacers ......... 43 
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y mother called me the other day to say that she 
got stung by a bee while visiting my brother. My 
first thought was not for my dear mother's well­
being. No, I have been keeping bees too long not to 

know that my first duty was and always is toward the public im­
age of honey bees themselves. If somebody says he or she got 
stung, I want to know who done it. 

"Are you quite sure," I asked, choosing my words carefully, 
"that it was a honey bee?" 

"Well, no," she said, "but it stung me right on the forehead." 
"Calm down. I just want the facts. Now, try to remember: Did 

the so-called bee leave a stinger in your forehead?" 
"Well, no, I guess it didn't." 
"Then it wasn't a honey bee." 
"But it hurt. I was outraged. A woman of my age getting stung 

by a stupid bee. Don't you even care?" 
"Mom, I'll have to ask you not to use the word "bee" in de­

scribing the incident. It wasn't a bee. More likely it was a wasp, 
hornet or yellow jacket." 

Under further interrogation, the subject admitted that my 
brother Chris was raising yellow jackets in his attic. This came 
as no great surprise. He had a record. He once sold me a com­
pound bow that missed a nice four-point buck three times. 

Almost a year ago, my sister had a similar story. 
"I hate bees," she told me last Christmas just to see if she 

could work me up into an un-Christmaslike frenzy. I took the 
bait. I had to. It's my duty as a beekeeper. 

"What do you mean exactly when you' say 'bees'?" I asked. 
"Anything that stings: bumblebees, wasps, hornets." 
"But not honey bees?" 
"Sure, honey bees, too. They sting, don't they?" 
"Have you ever been stung by a honey bee?" 
"They're all bees." 
"No, they're not. Now think carefully. Do I give you a bunch 

of honey for Christmas?" 
"Yes." 
"Do you like honey?" 
"Yes." 
"So," I said, pausing to let the facts sink in, "you actually like 

honey bees." 
Maybe I was tough on her. But sister or not, I wasn't going to 

let her go around blithely condemning honey bees. 
Even I am sometimes confused by the rhetoric of non-bee­

keepers. My grandmother called me and wanted me to come get 
some bees that had built a nest under her siding. I inquired 
about the usual suspects, but she insisted they were honey bees. 

Anxious to earn some points with Grandma, I told her I would 
be right over. 

It took me five seconds after being shown -their entrance to 
identify them as yellow jackets. 

"How can you be so sure?" she wanted to know. 
"Because I know honey bees, and these aren't honey bees." 
"You mean you don't want them?" 
"No," I said, "as a general rule I don't try to raise yellow 

jackets, but my brother does." 
"Chris? Why does he do that?" 
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I told her that h e raised them 
so that when our mother and I went 
to visit him, we would get a nasty 
sting. 

"Why that's mean. I might just 
take the both of you off my Christ­
mas list this year." 

"Both?" 
"You were the one who gave him 

that jar of wax last year telling him 
it was honey. That poor boy. Almost 
burnt his house down trying to make 
it liquid on his stove." 

"If he had tried to taste it first, 
he would have known." 

"He couldn't get a spoon in it. 
Now this year, you give him real 
honey or you will be off my list. And 
don't try that stunt again with 
jalapefto flavored honey. That wasn't 
nice either." 

"What about the so-called empty 
paper wasp nest with the dormant 
wasps that he gave me?" 

"He thought you liked bees." 
"But Grandma, they aren't-" 
"No 'buts' or you'll find yourself 

off the list." 
"But wasps aren't-" 
"I'm warning you." 
"Okay, you win." I don't win ev­

ery battle, but no one can fault me 
for trying. 

To Bee Or 
Not To Bee 

Ed Hughes 

lia BEE CULTURE 
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