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On the cover this month. and in the Gleanings section 
in the back is this magazine's story about Roger Morse. He 
kind of retired recently, from Cornell, where he's been a 
professor of Entomology for almost 40 years. You can find 
out what's been, and what will be with Roger there. 

But here, I'd like to te ll you what I've always liked 
about Roger, and what he has done for beekeeping. 

The first year I was here I made a trip to New York to 
visit Richard Taylor and Roger. both columnists for the 
magazine I was now running. I only knew them from their 
writings and Lhey didn't know me at all. so it was a first for 
all of us. 

The meeting with Richard went fine, then we all went 
to Ithaca for lunch with Roger and his army of graduate 
students. I don' t know if Roger remembers, but they didn't 
let me eal much during that meal because of Lhe questions 
about my background they kept asking. After lunch I was 
treated to a short synopsis of the research projects each of 
those students was pursuing. It was an interesting day. 

About a year taler Roger and a van-load ofhis students 
showed up at the Rool Company for a lour and chance to 
meet the Edilor and Publisher of this magazine. He got 
them around Lo see Lhe world their research was a part of. 

During the years since Roger has influenced those and 
other grad students in many ways. Bul one thing stands 
out besides those lrips and presentations and is something 
we, perhaps even more than those students have benefited 
from - and that is the articles those students have pub­
lished here and in other trade Journals. 

These, coupled with the constant barrage of articles 
and publications Roger produces. has added a wealth of 
easily accessed information for everyday beekeepers. To 
the best of my knowledge, no other Professor has added as 
much. or influenced as many as Roger. And that is a real 
big shame. 

Hundreds, perhaps thousands of well educated college 
students have come and gone during that time who have 
studied some aspect of honey bee biology, beekeeping, 
honey chemistry and the like, and have never, once both ­
ered to Lell anyone bul a group of people who can't use the 
information what they learned. Then, they've gone on to 
careers of producing more students who have done the 
very same thing. It's a self perpetuating system. 

Mark Winston recently discussed the fact that research 
that doesn't work, doesn't get published. and that. too is a 
shame. But I think an even bigger waste is that these well 
educated students are neith er required, nor even encour­
aged to share what they've learned with those who can use 
it. 

The benefit. besides the obvious sharing of informa­
Lion, is that these well educated people would have to learn 
how to communicate with real people. You know who they 
are. The ones who pay the taxes thal support much of the 
research that they are doing. The taxes that are used . in 
the form of grants to pay salaries, tuition, technical and 
personal support, the trips to conferences and even the 
beer or two consumed at a local pub. When those grants 
come from private companies, don't think for a minute 
that some consumer, somewhere, didn't contribute to lhat 
research. They are, I suspect, too often considered an en­
titlement (I'm smart enough to be here. therefore I should 

gel this), rather Lhan an opportunity 
to share. 

There are exceptions. of course. 
We all know them. They·re easy Lo 
know because there are so few. But 
there are so many unknowns. Lhose 
who come and go and never let us 
know what they've accomplished. 

And although this can be viewed 
many ways - academic arrogance, 
(my favorite) indifference or just plain 
stupidity - it can be blamed (if you 
choose Lo use lhe Lerm. and I do). on 
the system we (those tax payers I 
menlioned) have created. We have al­
lowed the arrogance. the indifference 
and the stupidity lo not only exist , 
but lo flourish. We have let those who 
run the educational system convince 
us they know more, know best, and 
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KEEP IN TOUCH 
Write: Editor, 623 W. llbenv St .. 

Medina, OH 44256 
FAX: 216-125-5624 
EMAIL: BCULTURE@AOL.COM 

More Wax Moth Control 
This is in response lo Richa rd 

Taylor's a rticle on wax molh 
control. I have used this method for 
15 years in Missouri , where wax 
molhs are a serious th rea t four lo 
five months a year, but winters 
generally kill most of these pests. 
This method may nol work in sub­
tropical a reas wilh year -round 
problems. 

So, from someone wilh a lot of 
experience in this a rea , let m e offer 
the following refinement s: 

1. Separate your da rk combs wi lh 
pollen - the moths will get these 
eventually. 
2. Cut hardware cloU1 into 16 " x 
20" or 16" x 24" recta ngles lo go 
underneath each s lack . 
3. Place slacks (eight Lo l O high) 
on old paJlels - do not stagger 
s upers (unless you want mice 
damage). Use a queen excluder on 
top followed by ½ " spacer sticks 

and a lid. I have 4
1 

x 4' fiberglass 
s quares to cover four s lacks at a 
Lime - lhus no building/roof 
expense. 
4. Expect 1-3% comb damage per 
s torage season - more If you don't 
grade combs . To negate this loss. 
use plastic foundation. 
5. Use aJterna live me thods for 
brood comb or pollen fra me s torage 
unlil firs t fros t in the fa ll. 
6. Remember, you want maximum 
ligh t and alr circula tion for this 
melliod to be effective. I s uccess­
fully s tored 500+ supers las t year 
using this method . 
7 For la te summer s torage or 
dark combs, pile five or s ix boxes 
on a hive over an inner cover with 
bee escape-type hole in It unUI cool 
weather arrives. The bees will Lake 
care of Lhe moths for you . 

Horse Damage 

Mich ael Meyer 
Springfield, MO 

You have heard lhat horses will 
perform tricks for a cube of s ugar. 
They will s tand on lheir noses for a 
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)l1\II_.IJC)X 
super of honey. The enclosed was a 
50 hive apiary in a pasture until 
the cows were changed out for 
horses. 

J ohn P. Kuch ta, Sr. 
Lafitte . LA 

Farewell 
Edward Sou thwick's farewell 

salu tation (ln the October Issue of 
The American Bee J oumaO touched 
me very deeply. His serenity and 
composure show tha t he is a man 
who is very certaln about his 
future. I would s imply like lo say. 
Godspeed , Ed Southwick, J'll s ee 
you la ter in God's Apiary. 

I wrote lhe enclosed poem lasl 
fall and would like lo offer it ln 
honor of Mr. Southwick . 

Charlie C. Lyon 

Season 's End 
The sun shone warm on that Autumn day, 

as the beekeeper checked his hives: 

All packed with honey and healthy bees, 

Next Spring would find them alive. 

His work was done so he slopped to rest, 

recollecting the seasons past. 

He was tired and old, •s rrr, it's tuming cold.• 

Would this se11son be his last? 

' Will there be honey bees in Heaven?' he mused. 

Couldn't be Heaven without flowers: 

and fields of clover and goldenrod, 

where 11 beekeeper can spend his hours. 

With beehives dressed m 11 heavenly white. 

their honeycombs filled with gold, 

and honey bees buzzing the year around, 

~he weather would never be cold. 

I won 't need a mansion of sl'lver and gold. 

Fme robes are not necessary. 

Just give me a shady place I can rest 

in a comer of Cod's Apiary. 

Charlie Lyon 

ABF Honey Show in Portland 
Plans are being made for the 

American I-Jon ey Show, which will 
be a feature of lhe American 
Beekeeping Federa tion's 1996 
covention . J an . 16-22 al the Red 
Lion Hotel. Lloyd Center. Por tland. 
OR. 

The s how wi ll spollighl the 
finest examples of honey and 
beeswax. It provides six classes for 
liquid honey, one for chunk comb 
honey, two for comb section honey, 
one for cul comb, one for creamed 
honey, and two for beeswax 

In general lhe rules caJI for 
entries composed of four 1-lb. jars 
of honey. four comb sections, or a 
5-lb. block of beeswax (up lo 10 
lbs. for the art design beeswax) . 
Detalled rules are avallable from 
the ABF Office (P.O. Box 1038. 
J esup, GA 31598, ph. or fax: 912-
427-8447) . Persons nol familiar 
willi the show should review the 
detalled rules before preparing 
Uleir entries . 

A special trophy will be pre­
sented for the first place entry in 
each of lhe 13 classes. Second and 
lhird place entries will receive 
ribbons. A "Best of the Show" 
award will be made for the best 
s ingle entry. Presen tations will be 
made during the ABF bus iness 
meeting on Sa turday, J an . 20. 

Attendance at the convenllon 
by the entrants is not necessary. 
The entries may be shipped to the 
convention (see rules for lnstruc­
tlons), and any awards or ribbons 
won will be sent to absent entrants. 

After being on dis play for two 
days, all the entries will be sold at 
auction wilh the proceeds 
benefiLUng the American Honey 
Queen Program. Competition in the 
American Honey Show Is restricted 
lo members of the American 
Beekeeping Federa tion . 

T roy Fore 
American Beekeeping Federation 

Co11ti1111ed 011 Nert Fbge 
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Hot In NJ 
This photo was taken of one of 

my hives on July 15th here in New 
Jersey. The temperature that day 
was about 103°F and the humidity 
was extremely high. 

The Hoffman feeders had been 
left on after the spring s ugar 
feeding. I was interested in seeing if 
feeding water would be of a benefit. 
With the current drought I have 
been filling the quart jars about 
every two weeks. 

Raymond G. Brandes 
Gillette, NJ 

Tooth Decay? 
After reading the fine piece by 

Armstrong and Otis, ""The Antibac­
terial properties of Honey," I have 
one question. Tooth decay. Would 
eating honey actually help prevent 
tooth decay and plaque accumula­
tion? Have studies been done on 
this? 

J ames Tipton 
Glade Park, CO 

Where Have The Bees Gone? 
The song by Peter, Paul and 

Mary asks, "Where have a ll the 
people gone?" We h ere in SL 
Bernard Parish, can ask, '"Where 
have a ll the honey bees gone?" The 
answer is "They went with the 
mosquito insect spray." Al sun­
down trucks go about spraying 
clouds of insect repellent, the only 
way to overcome our mosquito 
problem. 

Now we have no fruit on the 
vines. the little sweet pepper 
plants. no lovely fields of while and 
red clover. 

Now 89 years old, I no longer 
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keep my three colonies of honey 
bees. Before I check out let me tell 
the way I took care of tha t top cover 
problem on the hives. Ins tead of 
the top board I used lo put heavy 
duty a luminum foil over top, under 
cover. When ready to take off the 
honey from the shallow super, just 
open a I " of the foil at a corner, 
puff the s moke in, and down go the 
bees. In a few minutes that s uper is 
clear of liltle folk. I could easily 
talce off the super of honey. 

Hive Capture 

Syrena Lunt 
Chalmette , LA 

I am currently a member of the 
St. Clair County Beekeepers 
Association in St. Clair County, IL. 
I am sending you a check for a two­
year subscription. I am going on 
my second year of beekeeping and 
its been a real experience. Your 
magazine has helped me a great 
deal in learning about bees and I 
am looking forward to getting my 
next issue a lready! 

I do have a question regarding 
how to capture a hive of bees that 
have made their home in a chim­
ney. A friend and I thought it would 
be a great challenge to see if we 
could retrieve this hive. We tried. 
but were unsuccessful. 

Thank you for a wonderful 
magazine and all the help! 

Anthony Erwin 
Belleville. IL 

Editor's Note: The full scope of re­
moving bees from a building is cov­
ered in many beekeeping books -
ABC & XYZ of B ee Culture, for ex­
ample and has been covered in many 
articles in beekeeping journals. I rec­
ommend you check some of these out 
(includng your state beekeeping spe­
cialist) this winter, and get prepared 
to move those bees next spring - as­
suming they survive. 

HAWAIIAN QUEEN CO. 
HC1 Box 21-A • Captain Cook, Hawaii 96704 

(808) 328-2656 
Call or Write For Further Information. 

~~[ii~ 

~2~~ 
patented observation hive 

S65.00 plus shipping 

WRtrf OR CAU FOR FRff 8ROCIIVRf 
P & S Supply 

P.O. Box 461 , Schererville, IN 46375 
(219) 865-2898 

llimEi.miiDI 
BEEKEEPERS 
INSURANCE 
PROGRAM 

• General Liability • 
• Automobile • 

• Property • Transit • 
•Umbrella • 

HOW ALT-McDOWELL 
INSURANCE 

Roger Starks 
FAX 605-339-3620 

1-800-584-7054 
endorsed by AHPA 

undcrwrillen by Continental Insurance Co. 

► • ► 

-HONEY BEAR LABELS­
Labels for Honey, Candy, Syrup, 

Wax, Mustard, any type of product II 

Manufacturers of 
Pressure Sensitive Labels 

For samples of our 
honey labels send $1.50 

R.M. Farms - P.O. Box 684 
Dearborn Heights, Ml 48127-0684 

Ph. (313) 722-7727 
Fax (313) 729-7826 
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NOVEMBER 
Honey Report 

NOVEMBER 1, 1995 

REPORT FEATURES 
Prices shown are averages 
from many reporters living in a 
region, a nd reflect that region's 
general price structure. The 
Range Column lists highest and 
lowest prices received across 
all regions, from all reporters. 

Reporting Regions 
1 2 3 4 5 6 7 8 

Extracted honey ,old bulk to Packer, or Procosson 
Wholesale Bulk 
60# light 45.61 48 25 4050 42.00 38 40 42.33 45.00 43.50 
60# Amber 44.19 47 00 40.80 40.80 37.80 39.37 42.00 41.00 
55 gal. light 0.62 O.A6 0.70 0.70 0 67 0.54 0.59 0.63 
55 gal. Amber 0.58 0 49 0.68 0 68 0.64 0.49 0 55 0.60 

Wholesale • Case lots 
1/2# 24's 21.72 25.50 19.20 1920 19 56 22.38 22 85 25.60 
1# 24's 32.09 33 13 31.87 31 60 33.74 32.43 31.25 33 60 
2# l2's 29.56 31.20 29.30 28.95 31.76 27.83 30.25 31.41 
12 oz. Pia,. 24', 27.06 29.81 25.20 19.80 26.94 26.58 27.50 26.40 
5# 6' , 31.02 33 50 31.95 31.95 32.76 28.20 29.20 31.50 
Retail Honev Prices 
1/2# 1.32 1.58 1.39 1.09 1.12 1.78 1.18 1.20 
12 oz. Plastic 1.66 1.85 1.89 1.59 1.54 1.68 1.70 1.54 
1 lb Glau I 90 1 98 2. 13 1.82 1.93 2.02 1.90 1.83 
2 lb. Glau 3.18 3 38 3 28 3.04 3.25 3.20 3.15 3.29 
3 lb. Glass 4.28 4.37 4 27 3.79 4.24 4 01 4.50 5.38 
4 lb. Glass 5 44 5 47 5 88 6.26 5 50 5 09 5.25 6.26 
Sib. Glau 6 70 7 10 7 39 7.71 7.48 5 08 6.35 6.63 
I# Croom 2.41 3.23 1 94 1.94 2.08 2.85 2.15 2.08 
1# Comb 3 27 2.91 3.38 3.75 3.06 4.35 3.75 2.70 
Round Pla,~c 2 89 2 75 319 3. 19 3.19 3 61 3.19 2 50 
Wox (l,ght) 1 85 1 43 1 98 2.05 1 70 1 39 1 50 1.80 
Wax (Dark) 1 20 1.42 I 60 I.BS I 60 0 96 1.40 1.60 
Poll. Foo/Col. 28.29 20 00 30.50 32.50 29.00 16.00 35.00 32.18 

MARKET SHARE 
We need honey report­

ers. We need lhem in every 
region, bul especially ln re­
gions 3 and 7. Bul 4, 5, 6 
and 8 need more coverage. 
loo. 

If you sell, or have ac­
cess to mosl of the products 
llsted here (for lnslance, bulk 
and wholesale: or. relail 
only: or, some combinalion). 
We'll send you lhe form each 
month. you fill il oul and re­
l um it to us. postage pald. 
You need lo return al l east 
10 a year (or try, anyway) so 
we have some consistency. 

Can you help: Conlact 
us. Call 800-289-7668. ex. 
3214. If you can help. we·u 
send you a free subscription. 
and our gratitude. 
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Region 1 
Prices coniinue to inch up for nearly 
every product and size. Demand ap­
proaching seasonal peak so supplies 
should be shon after the first of the 
year. Dry fall helped work. slowed 
honey. Mites a problem. but cautious 
optimism prevails. 

Regiou2 
Prices up generally, but some still 
selling at import prices. Too bad. 
Retail showing stronger gains than 
wholesale and bulk , but the latter 
seems 10 move around alot. Fall 
weather tended toward cool and 
moist, which slowed fall honey, and 
some fall work. Mites aggressive. 
with some reports of 75- 100% loss. 
Wait and see nllitude prevails. 

Hi,tory 
Summarv la,t l ast 

Ranao Ava. Month Yr. --
38.40-60.00 45.10 44.41 43.00 
3 1.80-60.00 42.90 42.47 40.76 

0.46-0.90 0.66 0.62 0.58 
0.42-0.90 0.61 0 57 0,53 

--,-.....-

18.00.28 50 22.70 2262 22.92 
28.80-41.45 33.17 31.96 29.74 
24.60-38 80 30.83 29.71 29.17 
13.20-41.40 28.17 28.11 28.13 
27.00-41.80 32.45 3059 3 1.27 

f--

0.88,2.00 1.37 1 ,j9 1.45 
1.29-2.50 1 71 1.69 1.70 
1.49-2.75 1.95 2 01 1.93 
2.49..ol.05 3.33 3.24 3.36 
3.79-6.10 4.48 4 35 .4 47 
4.89,8.15 5 74 5 36 5.75 
3.10-9 60 7.07 7.20 7 07 
1.59..ol.95 2.,,1.4 2.64 2 50 
1.95...S.OO 3.45 3.41 316 
2 49..ol.OO 3 07 3 15 3 04 
I 00-4.00 1 88 1.73 1 65 
0.75-4.00 3.81 I.AO 1 31 

10.00-55.00 29.70 30 00 30 69 

Region 3 
Retail prices taking off, while whole­
sale and bulk staying about the same. 
Thnt shou Id change, soon. Demand 
steady but supply limited as shon 
early crop, and fewer producers make 
for less honey. Prices will climb. Wet 
fall helped lntc nows, but miles rais­
ing havoc in untreated colonies. Op­
timism high for those who lake care 
of business. 

Region 4 
Prices increasing across the board, 
albeit n bit slowly. especially at re­
tail. An only-average crop means re­
duced supply, and demand, especially 
at the wholesale/bulk level increas­
ing. Prices should continue 10 climb. 
A dry fall didn' t help crop produc­
tion. 

Re ion 5 
Prices heading up nt about the snme 
rate as most places. too slow for 
some. w:1y too fast for others. A 
warm, mostly dry fall hel ped late 
nows us too-dry weather earlier 
slowed produc1ion. Mite really tak­
ing a bite where not treated, but pro­
duction still a bit above average. Op­
timism abound. though. as produc­
ers see dollars for the first time in 
years. 

Re ion 6 
Retail prices heading up faster than 
wholesale, not uncommon, but not 
well understood, either. Demand 
s1m1ing to move up, but only steady 
supply should bring prices up a bit 
more. Production steady this year, but 
late rain helped more than usual. 
Beekeepers generally optimistic 
about prices. and mite control. 

~ion7 
Prices heading up, finally. So-so crop 
has helped. Enough rain has. 100. but 
winter weather (!) has already shut 
things down in much of region. Out­
look for next ) car generally sound. 

R~io118 
Prices and demand rising hand in 
hand, and supply gelling shorter and 
shorter. It should be an interesting 
spring when stores run really. really 
low. AIIB still moving in. and the 
pollination and urban crowd worried 
about the effect. Mites a real big 
problem. Outlook promising, but 
guarded. 

~ BEE CULTURE 



NEW ON THE MARKET 
A Sip Through Time, A Colleciion OJ 
Old Brewing Recipes. Cindy Renfrow. 
335 pgs. Soft. Illustrated. $22.00. 
From: Cindy Renfrow, 7 El's Way , 
Sussex, NJ 07461. (201) 875-3535 

This book Is a beekeeper's delight 
for two reasons - il deals with mak­
ing meads, hydromels and melheglins 
all with honey. In fact , it has over 400 
period brewing recipes for ale, beer, 
cider, perry, brandy, liqueurs, distilled 
waters, hypocras, wines, candles, 
possets and syUabubs. The recipes are 
all from sources such as Ancient 
Egypt, Greece, Rome, Medieval Eu­
rope and 17th, 18th and 19th cen­
tury America and Europe. And if this 
was all, il would be more than enough. 
But there's more. 

There's an appendix of herbs and 
fruits and dye plants used in making 
all these recipes. a very comprehen­
sive bibliography and a Jong list of 
sources of seeds. books and maga­
zines and historical societies. 

If you are a maker of any of these 
brews, this book should be in your li­
brary. And If you're not, you will be 
after reading it. 
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Beekeepers Programs. Quick Learn, 
Box 73116 #206-2525, Woodview Dr. 
SW, Calgary. AB Canada T2W 6E4. 
Computer programs to determine 
honey production and a Beekeepers' 
Quiz .. Requires Windows 3.1 or bet­
ter an 1MB disk space. $29.95 pp. 

This program comes in three 
parts. The firsl is a honey calculator. 
It asks what the current floral source 
is (New England Fall flowers; Midwest 
Clover etc.), the weather and the 
strength of the hive. Given these pa­
rameters. it will determine the 
amount of honey a colony will pro­
duce on a given day. Multiply that 
times the price of honey and the mun­
ber of colonies you have and you can 
figure out how much money you 
made. 

The second part is a self admin­
istered multiple choice quiz covering 
several areas of beekeeping. Although 
fun the first time, there are several 
overlapping areas and lhere aren't 
many questions. 

The third part is the icon section. 
From these you can assign an appro­
priate icon to any of lhe programs 
on your computer. It dresses up your 
desktop nicely. 

An Interesting addition lo any 
beekeeper's computer. 

~F~ 

Homeou.ners Guide To Safe Honey 
Bee Suxum Control. 26 min. VHS 
Video. $30.00 Ag Communications/ 
Computer Support, University of AZ, 
715 N. Park Ave., Tucson, AZ85719. 

Dr. Eric Erickson has, with the 
help of other Univ. of AZ staff. put 
together a 26 minute video dealing 
with honey bee swarms and 
homeowners. Arizona does have a 
resident population of AHB. so lhis 
video is especially directed lo areas 
with similar problems. However, the 
Information presented is applicable 
everywhere honey bees are found. 

It does nol pretend to make the 
viewer a beekeeper, which is good. Il 
does give a homeowner the informa­
tion needed lo handle a swarm in the 
backyard though. Il discusses having 
a beekeeper, or exterminator handle 
it If possible, but acknowledges this 
is not always possible. Whal then? 

Then, il shows how lo capture a 
swarm, or how to kill one - definitely 
a consideration with AHB. But it also 
shows whal kinds of equipment to use 
- suils, veils. (and how to make them 
al home). boots and the like. It talks 
about lime of day, using soapy wa­
ler, returning to clean up and precau­
tions to take. 

This v ideo is for every 
homeowner. Or, every homeowner 
should see it, along wilh local fire 
departments. It is professionally 
made, short and to the point, with 
solid information. A must-see, and 
must-have. 

~f~ 
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RESEARCH REVIEW 

A 
ntlbiotic extender pat­
lies are playing an in­
creasingly important 
role in honey bee 
colony management. 

They were invented in l 970 for 
American and European foulbrood 
control by Dr. William Wilson and his 
colleagues of the U.S. Department of 
Agriculture. However, two new pa­
pers, in part supporting the research 
of olhers, indicate thal vegetable oil 
pallies aid in the control of tracheal 
miles and improve colony health 
where Varroa miles are found. 

The preferred formula for mak­
ing vegetable oil patties is one-lhird 
of a pound of Crisco (vegetable oil), 
two-thirds of a pound of finely granu­
lated sugar and lwo tablespoons of 
TM-25 (oxyletracycline=Terramycin). 

The vegetable oil in lhe patties 
is not attractive to honey bees. but 
since sugar is present, lhey will eal 
lhem, albeit slowly. The slow eating 
provides a constant, low-level supply 
of anlibiolic that is more effective as 
a bee disease control agent than when 
the drug is delivered rapidly. 

Effects on tracheal mites 
In tests conducted by Calderone 

and Shimanuki (1995) of the USDA 
laboratory in Beltsville. MD, four dif­
ferent vegetable oils - peanut, soy­
bean, sunflower and canola were used. 
These were mixed with finely granu­
lated sugar. using one part oil and two 
parts sugar by weight. The four oils 
were about equally effective in reduc­
ing tracheal mite populations In 
honey bee colonies. Antibiotics were 
not included, though obviously, they 
could have been added if they were 
needed. 
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"Using extender patties in your colonies, 
with or without an antibiotic, is beneficial." 

Effects on Varroamites 
The effect of vegetable oil (with­

out antibiotic) on Varroa mites was 
tested by Kraus and Page (1995) of 
the University of California at Davis, 
CA. They found that the vegetable oil 
killed Varroamites in small numbers 
but did not reduce the Varroa popu­
lation growth. However, treated colo­
nies infested with Varroa"had greater 
average numbers of bees. larger 
amounts of slored honey and pollen 
and larger brood areas, compared to 
control colonies." This indicates a 
positive effect but does not mean that 
vegetable oil can be substituted for 
chemical control of the mites, though 
it is clearly of value in their control 
in the United Stales. 

Why do oil patties work in 
mite control? 

I have talked to several people, 
including some of the authors cited 
here. about what these studies mean. 
It is clear that oil patties pose no prob­
lem to colony health and are, in facl. 
beneficial Insofar as reducing popu­
lations of both species of mites. The 
use of vegetable oil patties with an 
antibiotic is approved by the Envi­
ronmental Protection Agency except 
that they should not be used during 
a honey flow when it would be pos­
sible lo conlaminate the honey with 
a drug. The use of oil patties without 
an antibiotic is not a registered treat­
ment, and it ls nol likely that it will 
be, since an antibiotic is not present. 

It is generally agreed thal oil pat­
lies disrupt the dispersal of tracheal 
miles. but the vegetable oil may act 
inotherwaysaswell. It has been sug­
gested that it disrupts mite mating 
or may even be a repellent. In the case 
of the Varroa mite studies, the veg-

etable oil was applied to paper placed 
in the colonies, not as an oil patty. 
However, we have even less informa­
tion on why the vegetable oil has such 
a positive effect with Varroa. 

Recommendations 
Mixing the vegetable oil patties 

is a tedious job. Many beekeepers 
have purchased baker's dough-mix­
ing equipment so as to mix the in­
gredients thoroughly. A single treat­
ment for a normal honey bee colony 
is a one-half-pound cake, which is 
placed on a piece of paraffined or 
other paper and put on lhe top bars 
of lhe frames just above the brood 
nest. 

In lhe case of both the 
University's bees and my own bees, I 
have started using extender patties 
with antibiotic both spring and fall. A 
half-pound patty will be consumed by 
a normal colony in about six weeks. 
It Is still necessary to use Apistan 
strips to control Varroa, as we do nol 
yet have sufficient resistance In our 
colonies lo go without such a treat­
ment. However. it does appear that 
the patties may reduce the lime we 
must leave Apistan slri ps in colonies. 

References: 
Calderone, N.W. anJ H. Shimanuki. Eualu· 

ation of four seed·derived oils as con· 
trolsfor Acarapis woodi in colonies of 
Apis mellifera. Journal of·Economlc 
Entomology 88: 805-809. 1995. 

Kraus, 8. and R.E. Page, Jr. Effect of veg· 
etable oil on Varroa Jacobson! and 
honey bee colonies. Bee Science 3: 157· 
161. 1995. 

Wilson. W.T.,J.R. Elliot andJ.J. Lackett. 
Antibiotic treatments that last longer. 
Amencan Bee Journal 110: 348, 351. 
1970. 
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? DO Y2a!!&~OW? 
• • clarence colllson 

Winter is approaching in the more Northern areas of 
North America, and beekeepers should be thinking of 
next season. For many, ordering packages and queens 
is certainly one of the many wintertime tasks that need 
to be completed before spring. In choosing which bee 
supplier to order from, it is necessary to think about 
what traits you desire to have in your bee stock and what 
is currently available. Selection of the right bees for your 
operation will require you to think about when your lo­
cal honey flows occur, wintering conditions for your area 
and what management problems you have had to deal 

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

1. All sperm produced by a drone a re geneti-
cally identical. 

2. Gynandromorphs are individual bees that 
are part male and part female and are useful in ge­
netic s tudies. 

3. A honey bee colony is composed of a large 
number of subfamiltes of workers. 

4 . Races of honey bees are much more vari-

5. 

6. 
7 

8. 

9. 

able in their characteristics than a breed of domes­
tic animals. 

During instrumental insemination , semen 
from the drone(s) is trans ferred to the spermatheca 
of the queen . 

Drones have only daughters, no sons. 
The largest number of geographic races of 

the Western honey bee, Apis mellifera, are found in 
the Near East. 

When two inbred lines _of honey bees are 
crossed, the offspring exhibit inbreeding depression. 

Gametes (mature reproductive cells; sperm 
and egg) contain two sets of chromosomes. 

10. Workers of ________ can produce 
other workers and queens from unfertilized eggs. 
A. Apis meUifera ligustica 
B. Apis mellifera caucasica 
C. Apis mellifera capensis 
D. Apis mellifera mellifera 
E. Apis mellifera carnica 

11. Drone honey bees have __ chromosomes. 
A. 15 
B . 
C. 
D. 

32 
14 
16 
28 E. 

12. Worker honey bees that have the same 
mother but different fathers are half sisters and have 
___ of their genes in common by descent. 
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with the past couple of seasons. In addition, it is impor­
tant to have some understanding of bee genetics. mat­
ing biology a nd techniques required lo h_ave a bee breed­
ing program. This information will help you appreciate 
what is required in selecting and developing new lines of 
bees. How well do you understand bee breeding and ge­
netics? 

Please take a few minutes to answer Lhe following 
questions to determine how well you u nderstand these 
important topics. 

A. 25% 
B. 50% 
C. 75% 
D. 100% 
E. 88% 

13. Buck.fast honey bees a re reported to show 
resistance (lower susceptibility) to: 
A. American foulbrood 
8. Sacbrood 
C. Varroa mites 
D. Chalkbrood 
E. Tracheal mi tes 

14. Where was lhe Buck.fast line of honey bees devel­
oped? (1 point) 

15. Name two ways in which beekeepers attempt to have 
controlled ma tings in their selection p rograms. (2 
points). 

"Yugo Bees" (ARS-Y-C- 1) are a new line of honey bees 
that recently became available lo beekeepers in the 
United States. 

16. What country were they imported from? (1 point) 
17 What race of honey bees did they originate from? (1 

point) 
18. Why were they imported into the United Stales? (1 

point) 
19. There are clearly profound differences in life history 

between temperate and tropical honey bee races. 
These differences can be largely explained by two 
major selective forces. Name one of them (1 point) . 

Select the correct answer. (5 points) 
A) Tropical Honey Bees BJ Temperate Honey Bees 

20. Maintain the largest feral colonies 
21. Highest swarming rates 
22. Lowest tendency to swarm 
23. Exhibit the greatest defensive behavior 
24. Show the greatest variation in nesting sites f 

ANSWERS ON PAGE 650 
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URBAN BEEKEEPING CAN BE HIGHLY SUCCESSFUL 

Bees In The City 

I 
know whal season it is each year 
wilhoul ever having to look outside, 
simply by the lype of telephone 
calls I get from residents of 

Vancouver, British Columbia, where 
I live and work. My barrage of calls 
about bees and wasps begins on the 
firsl warm day in spring with the pre­
dictable "I found a killer bee in my 
house. whal should I do?" The !ale 
spring is characterized by "There's a 
bee nest in my front porch. I heard 
you study bees and was wondering if 
you would like to take it away and 
sludy it." I know August has arrived 
when lhe calls change to "We have a 
wasp nest on our house, and I hear 
you sludy wasps and was wondering 
If you would like lo take it away and 
sl udy I l ?" Early Seplem ber is marked 
by media calls. each year with the 
same emphatic question: "This sum­
mer was lhe worst for wasps in 
anyone·s memory. Why were there 
so many more wasps this year?'" 

This spring, however, was marked 
by a different type of call. For the first 
lime. the callers were asking "'What's 
happened to all lhe bees?" I haven' l 
seen any honey bees in my garden or 
on my fruit trees and berry bushes. 
Wlll lhey gel pollinated this year?" I 
dismissed the first call or two as non­
sense. since this has been our finest 
spring In many years, bul when I kept 
gelling these calls day after day, I fi­
nally woke up and realized it was a 
lrend, and perhaps lhere really was a 
honey bee shortage in the city. 

This has never happened before, 
because urban beekeeping has been 
a major backyard presence in 
Vancouver, as It is in mosl North 
American cities. When I moved lo my 
Vancouver home, the BO-year-old 
gentleman across lhe street main­
tained a colony of bees on his !lat 
garage roof, in full view of the street. 
His neighbor had 10 colonies In his 
backyard , stocked wilh swarms he 
located by leaving his name with our 
local police and rtre departments, who 
pass on calls about swarms in the 
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neighborhood. Another fellow, living 
on the busy main street lhree streets 
over, maintained three colonies of 
bees on his second-floor balcony. fac­
ing the street. My lwo backyard colo­
nies barely made a denl in the neigh­
borhood bee population. 

Urban beekeeping nol only Is 
common, but il can be highly success­
ful. My own backyard colonies pro­
duce at leasl 100 pounds of honey 
each year, better than our average in 
beeyards out in lhe country. One 
Vancouver beekeeper used to brag 
about how he maintained 20 colonies 
on a rooftop in lhe downtown area, 
and how each colony produced 400-
pound harvests annually. These har­
veslsgave him guru-like slalus in his 
local bee club, until everyone realized 
that his bees were localed within a 
few hundred yards of a sugar-pack­
ing facility! 

Cily beekeeping in our region, 
and probably in yours as well. is regu­
lated by a hodge-podge of bylaws and 
regulations that differs in each local 
munlclpallly Vancouver, for in­
stance, prohibits the keeping of bees 
wilhin the city limits, although the 
public health officials don' t enforce 
these bylaws unless someone com­
plains. Indeed, there is a very public 
and obvious Vancouver Bee Club. and 

both the Municipal Gardens and our 
Science Museum maintain active bee 
colonies. Other nearby municipalities 
allow beekeeping in a properly fenced 
backyard. as long as the bees don't 
cause a nuisance. but hiding bees isn'l 
really necessary, no matter what the 
regulations may be. I can'l imagine 
lhat the police haven't noticed the 
flight from the three bee colonies on 
the front balcony a few streets over 
from us. No, beekeeping generally is 
tolerated within the c ity, and any 
objeclions by the neighbors seem to 
disappear following a gift of a bucket 
or two of honey. 

Managed honey bees in lhe city 
provide a major public service by pol­
linating gardens. fruit lreesand berry 
bushes. and should be encouraged 
rather lhan legislated oul of exist­
ence. Our c ities. as groomed and cos­
mopoli tan as lhey appear, still obey 
some oflhe basic rules of nature, and 
human plantings are no exception. 
Your home-grown squash. apple trees, 
raspberries, peas. beans and many 
other garden crops require bees lo 
move the polJen from one flower to 
another, no matter how urbanized or 
sophisticated your home may be. The 
demise of wild bees, due lo pesticide 
use. nest habitat destruction and vast 
areas of concrete and asphalt in our 

Continued on Next Rige 

"Managed honey bees in the city 
provide a major public service by 

pollinating gardens, fruit trees and 
berry bushes, and should be 

encouraged rather than legislated out 
of existence. Our cities, cosmopolitan 
as they appear, still obey some of the 

basic rules of nature, and human 
plantings are no exception." 
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cities, has made backyard gardens 
even more dependenl on managed 
pollinators than in many agricullural 
areas, and any problem with urban 
beekeeping resonates lhrough our 
backyards by diminishing pollination. 

The apparenl decrease in 
Vancouver honey bees Lhat I'm sur­
mising from all these phone calls 
probably was due to lracheal mites 
and Varroa. Beekeepers in my region 
were hit hard by the arrival of Varroa 
mites lwo years ago, in addition lo 
the already-present lracheal miles. 
The Ministry of Agricullure reporled 
a 66 percent loss in bee colonies that 
first season, and there was a tremen­
dous shortage of bees for pollination 
In the agricultural regions of the 
nearby Fraser Valley. The impact of 
these mites has been mosl severe on 
hobby beekeepers, many of whom are 
not involved in organized bee clubs, 
don't get bee journals and newslet­
ters, and are largely unaware of the 
management necessary lo prevent 
mite damage lo colonies. Further, 
even the more aware hobbyists don't 
always have the resources, time or 
interest to p erform lhe intensive 
Lreatments necessary to manage bees 
In today·s mite-infested bee world. No, 
I think the drop in honey bee mrrn­
bers reported from these phone calls 
is a real one, and does not bode well 
for gardening and plan lings within ur­
ban environments. 

North American urban beekeep­
ers are beginning to confront another 
• pesl" that will curtail beekeeping in 
the city, the Africanized bee. These 
bees are not compatible with urban 
beekeeping and should be kept a good 
distance from people, pets, homes. 
schools, roads, and the like. While city 
beekeeping would still be possible in 
the post-Africanized world by main-

l a ining colonies with European 
queens, I expect to see a real reduc­
tion in urban beekeeping as the Afri­
canized bees spread. Indeed, stricter 
enforcement of municipal bylaws, 
outright bans on bees in some cases, 
fear of legal action following a sting­
Ing incident, and lack of knowledge 
by urban hobby beekeepers about how 
to keep colonies non-Africanized all 
will conspire to reduce managed bee 
populations in urban environments. 
Even here in Canada. where African­
ized bees are unlikely to ever arrive, 
municipalities have been lightening 
their rules about beekeeping in re­
sponse to news reports about Afrtcan­
ized bees from the Southern United 
States. 

Another threat to urban beekeep­
ing is pollution. Bees are notorious 
for being able to concentrate pollut­
ants In their honey, largely because 
many pollutants wind up in floral 
nectar before the b ees collect it. 
Plants that breathe in airborne pol­
lutants, or lake up water-borne sub­
stances through their roots. tend to 
concentrate these compounds in 
lhelr flowers. leading lo high levels 
of pollutants in nectar. Airborne sub­
stances also gel trapped in beehives 
by the waxy comb and sticky honey, 
and are easily carried by bees them­
selves on their hair. Bees located near 
highways, or foraging on flowers along 
heavily Lravelled roadsides, may be 
espe cially guilty of concenlrating 
pollutants. 

Pesticides are another problem 
for city bees,jusl as they are for coun­
try bees. We had a bee kill in one of 
our backyard colonies a few years ago 
that we discovered by the large num­
bers of twitching, dying bees at the 
colony entrance. I had the bees ana­
lyzed by our Ministry of Agriculture, 
and they tested positive for diazinon, 
a pesticide that is used frequently by 

"Backyard beekeeping is a great 
conversation starter, but also reminds 
us that, no matter how urbanized we 
have become, nature still flows and 

flies in the city. It will be a great loss if 
... these problems drive bees out of 

the city." 
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backyard gardeners. lnlereslingly, 
only one of our lwo colonies was af­
fected, likely because lhose bees were 
foraging in an area where blooming 
plants had been sprayed, while the 
other colony was nol foraging in the 
same locale. There is little that a bee­
keeper can do to protect colonies 
from backyard pesticide use, since 
there may be hundreds or thousands 
of homes within foraging distance of 
an urban bee colony. 

A final threat to urban beekeep­
ing is an angry neighbor. but it is 
rarely slinging that upsets nearby 
residents. No, the worst complaints 
about backyard bees are due to those 
orange fecal droppings that fall on 
freshly washed cars or newly painted 
porches. I also know spring has ar­
rived by the annual round of calls 
from city officials who are attempt­
ing to mediate between an irate citi­
zen complaining about bee feces and 
the beekeeper. Most of these prob­
lems can be easily solved by relocat­
ing the bees somewhere else on the 
property. or some limes just by offer­
ing lo wash your neighbor's car ev­
ery week or two during the spring. 

When I finally get away from my 
phone, and gel the chance to go out­
side with my bees, I rediscover the 
greatest joy of backyard beekeeping. 
My neighbors, rather than feeling 
threatened by our neighborhood bee­
keeping, have been intensely curious, 
and we have had many conversations 
over the fence lhal began with bee 
talk and ended with our becoming 
much better acquainted. Neighbors 
do occasionally fall out over bees, but 
more often , bees bring people to­
gelher. 

Backyard beekeeping is a great 
conversation starter, but a lso re­
minds us that, no matter how urban­
ized we have become, nature still 
nows and flies in the city. It will be a 
great loss for all urban dwellers, not 
just beekeepers, if mites, Africanized 
bees, pesticides and pollution drive 
bees oul of lhe cily. There is a little 
bil of farmer and country dweller in 
even the most urbane cily resident , 
and bees in the cily are an important 
llmekeeper of the seasons lhat flow 
on outside of the concrete, skyscrap­
ers and freeways that dominate our 
urban landscapes.t;rtl 

Mlrk Winston is a professor and researcher at 
Simon Fmser University, B11maby, B.C. Canada. 
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UOSO HONEY IMPORTS 
A (Grllo lbi;a1ll lPe1L§1P><ectllve 

---------------------------- j ohn parker -------

A pivotal point in the history of the U.S. honey in­
dustry was the year 1993, w hen imports reached a 
pealc of 60,617 tons ualued al $55.6 million. Most of 
this increase came from China, which rose 27.8 per­
cent in 1993 Lo 27,251 tons, with a ualue of$24.8 mil­
lion. China's share of honey consumption in the United 
States rose from 8. 5 percent in 1990 to an alarming 
23.9 percent in 1993, and was viewed as a major rea­
sonfor declining prices for U.S. honey producers. The 

Imports of honey into lhe Uniled States n early 
doubled between 1990 and 1993. However. Lhey declined 
eight percent in 1994. followed by a 24 percent decline 
in the first half of 1995. Moreover, demand for honey 
h as Increased in the U.S. s lighUy in recent years, de­
spite reduced governmen t deliveries to institutional out­
lets. Governmenl procuremenl of honey fiuctualed in the 
past. depending on laws and plans for honey programs. 
Because of high price support rates from the early to 
mid-1980s, producers found ll more profitable to forfeit 
their honey to the governmenl than to sell it at market 
prices. At the same time. industrial users found it more 
profitable to increase their use ofless expensive imported 
h oney. Then . the 1985 Farm Acl legislated lower domes­
tic prices which were more compelitlve with imports. This 
caused imports to decline during 1986-1988, and use of 
domestic honey rose lo record levels. 

Imports accounted for aboul 44 percent of total do­
meslic disposition of 138,000 Lons of honey in 1993, still 
below the besl year for honey demand. which peaked at 
145,600 tons in 1987 which included wide government 
collection of h oney thal was forfeiled in the loan pro­
gram. Not surprisingly. only 18 percent of the U.S. honey 
supply was imported that year. Per capita con sumption 
of honey was stable in the range of 1.2 pounds annually 
in the early 1990s, compared with the peak of 1.32 
pounds in 1987 Honey consumption in 1995 may s ur­
pass lhe 1987 level. 

World Production 
Total world produ ction of honey reached a peak of 

about 1.2 million Lons in 1993, but declined to 1.15 mil­
lion tons by 1994. according to the Food and Agricullure 
Organization in Rome, Italy. (To obtain this data FAQ 
sends questionnaires lo al l countries regarding recent 
agricultural commodity production. If not answered, FAQ 
economists make estimates for production. Participation 
is usually fairly high.) 

From the s urvey, it seems world honey production 
In 1995 will probably decline to less than 1.1 million 
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average (retail and wholesale) price reported] or U.S. 
honey p roducers declined steadily from 55.6 cents 
per pound in 1991 to 55 cents in 1992, 54. 4 cents in 
1993, and less than 54 cents in 1994. Wholesale 
prices were in the 40 to 45 cent range. 

By 1995 changes in world honey producLion and 
trade caused prices to rise because the world's total 
harvest w ill decline about flue percent at the same 
time. 

tons, which has already been reflected through rising 
prices for honey entering world trade. 

Decreased honey produclion in Argenlina during 
1995 had a significant impacl on world prices because 
Argentina exports about 95 percent of its honey output. 
The leading world producers of h oney in 1994 were: 
China, United States, Mexico, Argentina, Ukraine. Tur­
key. Russia, In dia and Belarus. 

Because of decades of subsidies, per capita produc­
tion of honey is very high for the 10 million people of 
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WORLD HONEY PRODUCTION, 1992-94 

1992 1993 1994 
Producer metric tons 

China 183,175 180,895 191.100 
U.S. 100.056 104.686 98.500 
Mexico 63,886 61,973 62,683 
Argentina 52.500 56.000 62.400 
Canada 30,339 30,901 33,000 

Turkey 60,319 59,207 60,000 
Spain 23.958 26,500 26,400 
Germany 24,599 25,319 23.300 
France 17,183 17,422 18,000 
Russian . 

Federation 47.000 5,000 55,000 
Ukraine 57,111 63,678 62,050 
Belarus 55,000 53,000 50,000 
Hungary 10,742 15,873 23,65 1 
Poland 12,891 10,728 9,296 
India 51 ,000 51,000 51 ,100 
Australia 18,948 22,556 22,600 
Other 363,521 407,111 298,902 
Total 1 ,172,228 1,191,8 49 1,147,982 

Source: FAO, Agrostat 
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U.S. HONEY IMPORTS BY COUNTY, 1990-94; JANUARY-JUNE, 1994, 1995 

1990 1991 1992 1993 1994 Jan-June 
1994 1995 

Metric Tons 
SOURCE 
Argentina 8,817 9,269 14,129 16,338 18,302 11,057 8,787 
China 11;?45, 20:334 27,251 34,826 29,334 14,349 6,784 
Canada 3,454 6,425 7,624 5,431 4,648 l.660 4 ,921, 
Mexico 7,340 3,559 2,169 2,160 2,404 1,609 1,664 
NZ ' 23 13 77 70 59 23 45 
Germany 155 113 94 98 98 39 39 
Hungary 1,127 1,183 1 28 2 0 4 
Poland 20 0 2 36 11 4 2 
Australia ·l,126 59 12 1,134 593 504 12 
Other 1,348 891 636 496 445 310 163 
Total 34,955 41,846 51,995 60,617 55,896 29,555 22,421 

VALUE Thousand Dollars 
Argentina $7,019 $8,5'44 $13,159 $14,458 $15,029 $9,028 $8,442 

' China 8,781 ,16,602 22,179 24,837 19,661 9,194 5,051 
Canada 4,620 8,781 9,998 7,793 7,136 2,782 6,688 
Mexico 6,007 3,012 1,903 1,983 1,952 1,293 1,712 
NZ 81 58 156 165 159 72 139 
Germany 271 297 290 262 290 116 121 
Hungary 822 911 6 51 2 0 9 
Poland 32 0 5 73 12 8 4 
Australia 891 77 36 939 481 393 30 
Other 1,769 1,549 1,152 994 910 578 410 
Total $30,293 $39,831 $48,884 $51,555 $45,632 $23,464 $22,606 

AVERAGE PRICE Dollars / Metric Ton 
Argentina $ 796.08 $921.78 $931.35 $884.93 $821.17 $816.50 $960.74 
China 760.59 816.47 813.88 713.17 670.25 640.74 744.55 
Canada 1,337.58 1,366.69 1,311.39 1,434.91 1,535.28 1,675.90 1,359.07 
Mexico 818.39 846.31 877.36 918.06 811.98 803.60 1,028.85 
NZ 3,521.74" 4,461.54 2,025.97 2,357.14 2,694.92 3,130.43 3,088.89 
Germany I:748.39 2,628.32 3,085.11 2,673.47 2,959.18 2,974.36 3,102.56 
Hungary 729.37 770.08 6,000.00 1,821.43 1,000.00 NA 2,250.00 
Poland 1,600.00 NA 2,500.00 2,027.78 1,090.91 2,000.00 2,000.00 
Australia 791.30 l,305;p8 3,000.00 828.04 811.13 779.76 2,500.00 
Other 1,312.31 1,738.50 1,811.32 2,004.03 2,044.94 1,864.52 2,515.34 
Average Price $866.63 $951.85 $940.17 $850.50 $816.37 $793.91 $1008.25 

NA Not Applicable 

Source: Bureau of the Census 
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THE ITC AGREEMENT 
In October, 1993, the Clinton administration re­

quested that the lnternaUonal Trade Commission 
(m'.:J conduct a section 406 invesUgallon on Imports 
of honey al low prices from China. The average price 
ofhoney Imported from China declined from $816.4 7 
per metric ton fn 1991 lo $713.17 by 1993 and 
reached a low of $640. 74 in the first half of 1994. 
Under section 406 of the Trade Act of 1974, the presi­
dent has the authority to Impose import relief mea­
sures on products from communist countries when 
the ITC netermtnes tha t such Imports dis rupt the 
domestic market. This Is defined to exist when im­
ports of a like or dfreclly competitive product are In­
creasing so rapidly that lhey are a significant cause 
of material Injury or a threat of future Injury to a 
domestic industry. 

It ls Interesting to note that honey producers have 
indicated lhala price support progra m would not be 
net·ded if imports were regula ted to achieve a do­
mestic honey price which would allow a favorable 
return. The current sltuallon of lower production In 
some major honey-producing countries like Argen­
tina may not last. Producers wonder wha t will hap­
pen to honey prices in 1996 if Argentina and Austra­
lia have a rebound of production - and exports - and 
China continues to export about half its output. But 
as China diverts more exports to Germany, J apan, 
Russia and the Mideast , it is likely lo make smaller 
deliveries lo U.S. Importers in the near future and to 
comply with the agreement worked out wl!b !1Jt /;;· 
temauonal Trade Commission. 

Belarus. a republic of the former Soviet Union. In fact 
1990, U.S. Imports of honey from the former Soviet Un 
reached 298 tons or 0.8 percent of total imports. J 
after political changes In Moscow in December 1991 ~ 
the shift to a free market, Russian output of honey 
dined. Loss of subsidies and uncertainty In market 
guarantees contributed to the decline. As a result, R1 
sia switched from a significant honey exporter to a : 
importer, with substantial Imports from China and Hi 
gary. 

In fact. most of the smaller suppliers of U.S. ho1 
imports have reduced deliveries, and some have quit cc 
pletely. Hungary was the fifth major source of U.S. ho1 
Imports In 1991 with 1,183 tons, but during 1992-19 
the country was only a token supplier, the reason be 
that Hungary has been able to export all available s1 
piles of honey to customers In Europe and the Mide, 
Guatemala ceased deliveries of honey to the United Sta 
altogether after 1993 because the Invasion of Afric: 
!zed honey bees reduced both honey production ~ 
quality. 

Aus tralia was the fifth major supplier of U.S. ho1 
imports fn 1993 and 1994, but drought reduced deli'II 
ies to a token level in early 1995. Australia usually 
ports close to half Its output. and lower production me. 
smaller exports from Australia to Europe and Japan, ti 
putting an upward pressure on world honey prices. l 
liveries of bulk honey account for most of Austral1 
honey exports, although some shipments consist of sm 
consumer-ready packages at higher prices. This caw 
the average price for U.S. imports of honey from Aust 

Ila to rise from $794per ton Jn JoP/ljj(/i~ J) 
!//tJf( /effved es were \n bu:.()f f{i/fj ~ f {!f[ whe1 
[irst hall o[ 199 5 Total l • o '2 ,500 per ton ln tlJ 
only 12 tons of honey \n m~~rts during this period wei 

- ~~-=~~;;;;~~~~~~~diith;e~d~ata~.~~ w ;;~a~~a:c:ti:v:e~-p:a::c:~~::~~·~s:~:ew\J: 
- , - \:.x:ports &. \'l~nt World Sh are l 99l- l993 by Coun try 

Exporter 
China 
Argentina 
Canada 
Mexico 
USA 
Hungary 
Other 
World 

China 
Argentina 
Canada 
MeXico 
USA 
Hungary 
Other 
Total 

1991 l 992 1993 19 9 1 --------- 1 
Metric Tons 1992 1993 

70032 
47305 
10259 
50089 
4800 

12000 
85469 

279954 

25.0 
16.9 
3.7 

17.9 
1. 7 
4 .3 

30.5 
100.0% 

91756 9 6597 Thousand Dollars 
$66486 $843 55135 54999 53 $73448 

11137 8275 42923 51768 50157 
36093 35998 14228 14650 11601 

47750 3697 4821 4196 4 33648 
7525 13566 l~~g~ 7239 6417 

82301 84801 l 1280 14791 
• 288798 298432 $;:;~6714 139600 115274 

Market Share 
31.8 
19.1 
3 .9 

12.5 
1. 7 
2 .6 

28.5 
100.0% 

32.4 
18.4 
2 .8 

12.1 
1.4 
4.5 

28.4 
100.0010 

20.5% 
13.2 
4.4 

14.7 
2.2 
4.3 

40.8 
100.0% 

$345864 $305336 

Percent 
24.4% 
15.0 

24.1% 
16.4 

---:3.8 
11.2 
2.1 
4 .8 

37.8 

Source FAQ Agrostat. Rome, Italy 

. .L2 
10.7 
2.1 
3.3 

40.4 
100.0% 100.0% 
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THE ITC AGREEMENT 
In October. 1993, the Clinton administration re­

quested that the International Trade Commission 
(ITC) conduct a section 406 Investigation on Imports 
of honey at low prices from China. The average price 
of honey Imported from China declined from $816.47 
per metric ton in 1991 to $713.17 by 1993 and 
reached a low of $640.74 in the first half of 1994. 
Under section 406 of the Trade Act of 197 4, the presi­
dent has the authority to Impose Import relief mea­
sures on products from communist countries when 
the ITC determines that such imports disrupt the 
domestic market. This ls defined to exist when im­
ports of a like or directly competitive product are In­
creasing so rapidly that they are a significant cause 
of material injury or a threat of future injury to a 
domestic industry. 

It is interesting to note that honey producers have 
indicated that a price support program would not be 
needed if imports were regulated to achieve a do­
mestic honey price which would allow a favorable 
return. The current s ituation of lower production in 
some major honey-producing countries like Argen­
tina may not last. Producers wonder what will hap­
pen to honey prices in 1996 If Argentina and Austra­
lia have a rebound of production - ~d exports - and 
China continues to export about half its output. But 
as China diverts more exports to Germany, Japan, 
Russia and the Mideast, il is likely Lo make smaller 
deliveries to U.S. Importers in the near future and to 
comply with the agreement worked out with the In­
ternational Trade Commission . 

Belarus, a republic of the former Soviet Union. In fact, tn 
1990, U.S. Imports of honey from the former Soviet Union 
reached 298 tons or 0 .8 percent of total Imports. But 
after political changes in Moscow in December 1991 and 
the shift to a free market, Russian output of honey de­
clined. Loss of subsidies and uncertatnty in marketing 
guarantees contributed to the decltne. As a result, Rus­
sia switched from a significant honey exporter to a net 
Importer. with substantial imports from Chtna and Hun­
gary. 

In fact, most of the small.er suppliers of U.S. honey 
imports have reduced deliveries, and some have quit com­
pletely. Hungary was the fifth major source of U.S. honey 
Imports In 1991 with 1,183 tons, butdurtng 1992-1994, 
the country was only a token supplier. the reason being 
that Hungary has been able to export all available sup­
plies of honey to customers In Europe and the Mideast. 
Guatemala ceased deliveries of honey to the United States 
altogether after 1993 because the tnvaslon of Afrlcan­
lzed honey bees reduced both honey production and 
quality. 

Australia was the fifth major supplier of U.S. honey 
Imports In 1993 and 1994, but drought reduced deliver­
ies to a token level In early 1995. Australia usually ex­
ports close to half its output, and lower production means 
smaller exports from Australia to Europe and Japan, thus 
putting an upward pressure on world honey prices. De­
liveries of bulk honey account for most of Australia's 
honey exports. although some shipments consist of small, 
consumer-ready packages at higher prices. This caused 
the average price for U.S. Imports of honey from Austra­
lia to rise from $794 per ton tn January-June 1994, when 
most deliveries were In bulk, to $2,500 per ton in the 
first half of 1995. Total Imports during this period were 
only 12 tons of honey tn attractive packagtng, skewing 
the data. 

Exports & Percent World Share 1991- 1993 by Country 
------------

1991 1992 1993 1991 1992 1993 
Exporter Metric Tons Thousand Dollars 
China 70032 91756 96597 $66486 $84353 $73448 
Argentina 47305 55135 54999 42923 5 1768 50157 
Canada 10259 11137 8275 14228 14650 11601 
Mexico 50089 36093 35998 47750 36974 33648 
USA 4800 4821 4196 7093 7239 6417 
Hungary 12000 7525 13566 14107 11280 14791 
Other 85469 82301 84801 132474 139600 115274 
World 279954 . 288798 298432 $325061 $34 5864 $ 305336 

Market Share Percent 
China 25.0 31.8 32.4 20.5% 24.4% 24. 1% 
Argentina 16.9 19.1 18.4 13.2 15.0 16.4 
Canada 3.7 3.9 2.8 4.4 4.2 3.8 
Mexico 17.9 12.5 12. 1 14.7 10.7 11.2 
USA 1.7 1.7 1.4 2 .2 2.1 2.1 
Hungary 4.3 2.6 4.5 4.3 3.3 4 .8 
Other 30.5 28.5 28.4 40.8 40.4 37.8 
Total 100.0% 100.0% 100.0% 100.0% 100.0% 100.()0A, 
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ANNUALAVERAGE EXPORT PRICES BY 
COUNTRY 1991-93 

1991 I 1992 I 1993 

Exporter Dollars Per Metric Ton 

China 949.37 319.32 760.35 
Argentina 907.37 938.42 911.96 
.Canada 1386.88 1315.44 1404.93 
Mexico 953.30 1024.41 934.72 
USA 1477 71 1501.56 1529.31 
Hungary 1175.58 1499.00 1090.30 
Other 1549.97 1696.21 1359.35 
World 1161.12 1197.60 1023.13 

Source: FAO Agrostat, Rome, Italy 

Four countries (China, Argentina, Canada and 
Mexico) provided 95 percent of U.S. honey in 1993 and 
1994, and it appears the same situation will prevail In 
1995. Most of the honey from these suppliers is in bulk 
form. It is blended by processors and repackaged by U.S. 
firms for sale to consumers. 

Complaints about the influx of honey from China at 
low prices in the early 1990s eventually led to actions 
which contributed to less Imported product in the first 
half of 1995. The concern over CWna's role in depress­
ing U.S. domestic honey prices reached a peak in 1993 
and led to legal and diplomatic actions, and the recent 
agreement limiting China's deliveries of honey to lhe 
United States to prevent market disruption. 

Because of this, honey imports in the first half of 
1995 declined to 22,421 metric tons, but the decreased 
imports from China caused the average price to rise to 
$1,008.25 per ton, up from $793.91 per ton in January­
June of 1994. Even the price for honey imported from 
China was up, rising about 16 percent to $744.55 per 
ton ln January-June 1995. Imports from China ln the 
first half of 1995 were 6,784 tons. down 53 percent from 
the same period in 1994. In June 1995, U.S. imports of 
honey from China temporarily were down to only 1 ton, 
compared with 1,688 tons in June 1994. 

It is ironic that China is the world's third largest 
consumer of honey, after the United States and Germany, 
although It ranks first ln exports. Average honey con­
sumption ln the United States during 1993-1995 Is likely 
to average about 138,000 tons, compared with about 
104,000 tons in Germany and 100,000 tons in China. 

At the same time that imports were increasing fed­
eral budget reductions and scheduled elimination of sub­
sidies and beneficial price supporls for honey producers 
were occurring. The free trade policy in Washington left 
producers at the mercy of unusually aggressive foreign 
competition in their home market. Programs by the Na­
tional Honey Board were designed to bolster per capita 
consumption of honey, and in the early 1990s, it ap­
peared that much of their success provided benefit to 
Imported Chinese honey. 

The U.S. Congress· high priority to cut both the fed­
eral budget deficit and subsidies for domestic honey led 
to the Government Reform and Savings Act (GRSA) of 
1993, which contained legislation for the 1994 and 1995 
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honey crops. It made loans recourse, eliminated subsi­
dies and reduced the loan rate to 44 cents per pound, 
after the guarantee had been 60 cents per pound in much 
of the 1980s. The 1995 Farm Bill could extend GRSA 
provisions to the 1996-2000 honey crops. To maintain 
no federal net expenditures for the honey program, it 
appears that any assessments will be used to cover ad­
ministrative costs for running a honey program. 

At first the complaints from U.S. producers about 
sagging prices blamed partly on rising imports from China 
were quieted by the Clinton administration with a prom­
ise that they would monitor imports from China. This 
was viewed as a continuation of the green light by China's 
exporters. China has done very well in expanding ex­
ports of a wide range of products to the United States in 
the last five years. Honey being only one of the hundreds 
of products to show spectacular growth between 1990 
and 1993. During this period. U.S. imports of honey from 
China tripled, and the Chinese now have a trade sur­
plus of about $20 billion annually with the United States. 

It appeared that if this pace continued. it would mean 
a severe contraction for U.S. honey production. China's 
expanding deliveries also meant that U.S. importers did 
not suffer from a reduction of Mexico's honey deliveries 
from 7,340 tons in 1990 to only 2,160 tons in 1993. 
(primarily due to AHB problems). China's del.iveries of 
honey to the United States increased 76 percent to 20,334 
tons in 1991, doubling its share of the U.S. honey mar­
ket, to about 15 percent. This growth, followed by fur­
ther gains in 1992 and 1993, led to the official diplo­
matic activity that occurred this year. (See box.) 

Moreover, China's total honey exports Lo the world 
increased from 70,032 tons in 1991 to 91,756 tons in 
1992, when the value peaked at $84.4 million. Although 
Chinese honey exports rose to 96,597 tons in 1993, re­
duced prices caused the value to decline one-eighth to 
$74.5 million. The United States accounted for about a 
third of China's total honey exports in 1993. Then, as 
China shifted some honey deliveries to other markets, 
the U.S. share of its exports declined about 10 percent 
Ln 1994. They will however, decline significantly again in 
1995. 

Since the U.S. is still a nel importer of honey it re­
quires product from somewhere lo fill that need. Recently, 
imports from Argentina declined 20 percent to 8 ,787 tons 
in the first half of 1995, mostly because of lower Argen­
tine production. Before the 1995 setback, U.S. imports 
of Argentine honey had increased steadily from 8,817 
tons in 1990 to 18,302 tons in 1994. Argentina usually 
exports more honey to Germany than to the United 
States. 

However, Canada stepped in as the major supplier 
this year, filling some of the gap left by the decline in 
China's deliveries of honey to U.S. traders. U.S. imports 
of honey from Canada tripled in January-June 1995, 
reaching 4,921 tons. Previously, Canada's deliveries of 
honey to the United States peaked at 7,624 tons in 1992, 
declined 28.8 percent to 5,431 tons in 1993, and further 
retreated 14.4 percent in 1994. Now it appears that U.S. 
imports of honey from Canada may reach a new peak in 
1995, possibly in the range of 10,000 tons. This means 
that close to a third of Canada's honey production will 
be exported to the United States this year. Also, Canada's 
production has increased in recent years, making avail-
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able surplus product. It remains to be seen what will 
occur In late 1995, as predictions of Canada's crop have 
only been average. 

The average U.S. import price for honey from Canada 
is usually about double that for China's honey. The price 
for U.S. honey imports from Canada ranged between 
$1,311 and $1,367 per ton during 1990-1992, and rose 
to $1,535.28 per ton in 1994. The opportunity to in­
crease sales caused Canada to reduce prices by 19 per­
cent in the first half of 1995 to an average of $1 ,359.07 
per ton. 

But, despite problems from Africanized honey bees 
and drought Mexico remains the fourth major supplier 
of U.S. honey imports, which were steady in the fu-st 
half of 1995 at 1,664 tons. However, the average price 
was up 28 percent to $1 ,028.85 per ton. Mexico's deliv­
eries of honey to U.S . importers in 1994 were 2,404 tons, 
only a third of the 7,340 tons delivered In 1990. 

Small U.S. imports of packaged honey at higher 
prices come from some countries, particularly Germany, 
Switzerland and New Zealand. Germany is the leadtng 
world trader in honey, both bulk and packaged. In 1994, 
its honey impor ts were about double the quantity im­
ported by the Un ited Stales. However, a considerable part 
of this is packaged In attractive containers and distrib­
uted to customers in other countries, mostly in Europe 
and the Mideast . 

U.S. imports of honey from Germany declined from 
155 tons in 1990 to 98 tons in 1993, and remained steady 
in 1994 and early 1995. The average price for U.S. Im­
ports of honey from Germany increased from $ 1,748 per 
ton in 1990 to $3,085 in 1993, and rose to $3,103 in the 
fu-st half of 1995. 

Two other countries prepare their domestic honey in 
small attractive packaging for marketing in the United 
States. They are Switzerland and New Zealand. Special 
brands of honey from the Swiss Alps are probably the 
most expensive U.S. honey imports. Deliveries of honey 
from New Zealand have rema ined small, during the same 
period, and have little affect on the market. 

About 15 percent of the honey consumption in the 
United States occurs outside the home. in places served 
by the food service industry. This includes restaurants, 
schools, hospitals and other institutional operations. In ­
dustrial honey, on the other hand, accounts for about 
45 percent of total consumption In the United States. 
Packers s upply most of lbe industrial honey for the food 
manufacturing industry, particularly bakery, health food 
and breakfast cerea l manufacturers. 

Where May U.S . Honey Imports Come From In 1996? 
If China's honey deliveries to world markets decline 

further in 1996, where will importers frnd extra honey? 
Argenline honey deliveries may rebound if the weather 
allows a larger 1995/1996 harvest. Canada Is likely to 
further increase deliveries in 1996, but at a s lower pace 
than in 1995. 

Eastern Europe had an increase in 1995 production 
because of good weather, and some Increase in exports 
by Hungary, Czech Republic and Romania may occur in 
1996. Belarus and Ukraine may be able to improve their 
marketing techniques through emerging private market 
systems. Their major customer in 1995 and 1996 ls likely 
to be Russia, which was previously an exporter. Russia 
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is increasing imports of honey and is not expected to be 
a likely source for U.S. honey imports in 1996. Vietnam 
emerged as a beginning supplier of U.S. honey imports 
In January-June 1995, with the delivery of20 tons. Yet, 
its production is not large, and exports would not be 
sufficien t to replace those by the traditionally important 
exporters. 

German traders have considerable s tocks of honey. 
Most of it is imported and in bulk containers. Germany 
exports primarily packaged consumer-ready honey at 
relatively high prices. This would be a source for gour­
met shops in the United States, but not for the proces­
sors providing honey at reasonable prices to wholesalers 
and retailers. And, the drought In Australia appears to 
be abating, and production and exports should pick up 
from there soon. 

All in all, there is enough honey produced in the 
world to meet the demand, but without the major Input 
from China, it appears that prices will continue to be 
h igh . 

This, coupled with only an average U.S. crop, should 
maintain a profitable price for U.S. honey producers for 
1995, and perhaps beyond. However. a signlflcantly larger 
world crop next year, with or without China's help, could 
level the playing field all over again. 

U.S. Exports 
U.S. honey exports decllned from 5,639 metric tons 

in 1990 to 3 ,874 tons in 1993 and remained steady ln 
1994. Only about four percent of U.S. honey production 
has been exported in the last several years. Most of the 
exports are in consumer-ready containers. Exports to 
Japan nearly doubled in 1994, reaching 389 tons, a re­
sull of considerable advertising and market promotion. 
Exports to Canada were steady in recent years, in the 
range of 359 to 443 tons arrnually. Mexico emerged as a 
new market in the early l 990's, and purchased 115 tons 
in 1994. 

Exports of U.S. honey to Sweden reached 583 tons 
in 1994, double the 1993 level. However, exports to Saudi 
Arabia declined from 1,080 tons ln 1990 to only 304 
tons in 1994. Exports to United Arab Emirates reached 
a peak of 822 tons in 1993, but declined to 353 tons in 
1994. Prospects for U.S. honey exports in late 1995 ap­
pear moderately favorable. although competition from 
Ger many, and certainly China hamper exports to Eu­
rope and the Mideast. 

Summary 
The policy change in the U.S. honey program, coupled 

with both the aggressive nature of China's export pro­
gram and the variability of world produclion have per ­
manently changed the world honey market. Even with 
the restrictions on entry into the U.S. of Chin ese honey 
the term 'Global Market' has come to mean much more 
to the average U.S. beekeeper. 

To be successful, an eye must be kept not only on 
world production, but policy changes both here and 
abroad. Selling honey, like any agricultural commodity, 
has become a volatile and dynamic enterprise. [;Di] 

John R1rker is a retired government statistition who has worked exle11• 
sively in the international arena of agric11ltr1ral commodities. He lives in 
Oakton, Vfrginia. 
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dewey caron THE BASICS themas webster 

The observation hive must be the best way to bring 
bees to non-beekeepers. People who might be terri­
fied of bees can watch them closely without any 
chance of being stung. An observation hive on dis­
play in a public location is often more attractive than 
other exhibits because it includes live creatures in 
tremendously diverse activity. 

Following are guidelines for this type of display. 
We review observation hives that have been up and 
running for several years now, to illustrate typical 
opportunities and problems. Wildlife sanctuaries, 4 -
H camps. libraries and museums are all choice loca­
tions. A room that Is heated and air conditioned, and 
with many visitors, is perfect. 

Basics 
Make sure the hive is attractive: Paint or stain 

the wood parts. Remove dead bees and chalkbrood 
mummies if the bees are not doing It themselves. Re­
member Lhal Lhe hive is an .. embassy" to Lhe non­
beekeeping world. Find a well lighted spot that every­
one will see when they come inlo the room. 

Make the hive accident-proof. Boll the base of 
the hive lo a table or solid support. Make a note of 
where Lhe hive entrance is. Be sure there is litlle or 
no public access lo the area outdoors near Lhe hive 
entrance. 

Find a hive maintenance area. Occasionally you 
will want to have a place nearby to open the hive. 
This is where you will add or remove frames of bees 
and clean the hive of debris. Il should be away from 
non-beekeepers and convenient to you. Ideally, this 
is Just outside the hive entrance, so that straggler 
bees left behind when you're done will quickly find 
their way back to the hive. 

Make the bees accessible 
Train Lhe people who work at the location. Those 

who run Lhe camps, museums and sanctuaries are 
in the business of educating people. They generally 
know little or nothing about bees but are intensely 
curious. Find Lhe most intelligent and enthusiastic 
person there and take as much time as possible to 
point out Lhe details. Check back with them frequently 
and show them something new each time. 

Post written Information. A bulletin board near 
the hive Is a great way to explain some of what Is 
happening. Often, those who "host" the hive will be 
happy to have It printed up. You may want to Invite 
questions from visitors, and post the answers for them 
to see when they return. 

Use props. A flashlight and magnifying glass are 
always useful. Ask your hosts to supply these Items. 

Find those future beekeepers. There are a sur­
prising number of people out there who have always 
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wanted to keep bees but don't know how to get started. 
Post the time and location of the next meeting of your 
local association. And It doesn't hurt to let people know 
who's selling honey in the area. 

Work with others in the area. County extension 
agents, scout and 4-H leaders. other beekeepers, and 
teachers may be interested in using the hive. Other bee­
keepers can help with maintenance chores. 

Problems 
Jail breaks. Let someone in charge know what to 

do if bees escape Into the room - turn out the lights. 
and catch the bees when they fly up to the window. The 
bees will be disoriented, not aggressive, if they escape. 
An insect net can be helpful (can be purchased from 
BloQulp Products. 17803 LaSalle Ave .. Gardena, CA 
90248-3602, (310) 324-0620). 

Bees can sting through the feeder screen. Many 
designs (see Part 1, Jan.) include a feeder location which 
Is covered with wire screen. This is also a place where 
children like to put their fingers. Build a barrier around 
the feeder so visitors can't reach this spot. 

Use problems as opportunities to educate others: 
Mites, diseases and swarming are familiar to us but 
not to the rest of the world. If the hive is having prob­
lems, that is interesting and educational, too. 

Working observation hives 
Six observation hives are up and running in Ken­

tucky where one of us (Webster) has been monitoring 
them. Here are a few highlights. 

One hive has been In use at a 4-H camp for the 
past five years. Approximately 7800 children visit the 
camp each year. In a typical week, 400 will run through 
exercises at the hive. The camp director and assistants 
have used many of the ideas presented In this series of 
articles. All of the kids want to come close to the hive, 
after a little hesitation. Only three stinging incidents 
have been noted near the hive. Two were stung while 
touching the feeder screen, and one occurred outdoors 
shortly after the lawn was mowed. Water sources pro­
vided near the hive seem to minimize problems al a 
swimming pool nearby. Maintenance has been needed 
occasionally to control swarming and mites. 

Two hives at nature sanctuaries have apparently 
had no stinging problems, because their entrances are 
not near foot traffic. Full-size hives outdoors are kept 
in the vicinity as sources of brood and honey frames. 
Trained interns and assistants are usually available to 
answer the most commonly asked questions. l;I! 

Dewey Caron is Professor of Extension Specialist in apic11/t11re at 
The UniversihJ of Delaware. 

Thomas C. v\ebster is a researcher & Extension Specialist in apic11l­
tllre at KY State University. 
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F
rom a honey bee's prospec­
tive. propolis is a substitu te 
for, and a supplement to, 
and a reinforcer of wax. It's 

a lso a building material in its own 
right. It is a varnish and an embalm­
ing material, a bactericide, and prob­
ably more that we don't yet realize. 

But what is it really? 
It has been studied and analyzed 

in some detail, and we do know its 
origin and its physical and chemical 
composition. It is a resinous sub­
stance collected by honey bees from 
the bark and buds of various trees 

An analysis of a sample of propolis 
scraped from a hive will probably 
show some of these purported raw 
materials. but it is reasonable to as­
sume that they are present randomly 
as detritus from the hive. Pollen, 
bees' hair and many other materials 
can be found readily in h ive sweep­
ings, and no doubt these materials 
are incorporated inadvertenUy into 
the propolis as it is applied. Scien­
tific analyses in recent years have 
largely refuted any claims of the bees 
manufacturing or altering propolis. 

Bees collect propolis from the 

"An examination of the composition of natural 
propolis shows a general breakdown into 

terpenes, resins, volatile oils and other 
miscellaneous materials. Within that breakdown, 

approximately 130 different chemicals have 
been identified. Not every sample of propolis 
hos every one of these chemicals, nor ore the 
proportions the some in all samples, but there 

is a sameness to all propolis." 

and shrubs. Its specific composition 
is variable with season and locale. It 
does seem to have some of the ben­
eficial properties claimed for it, but 
many of these claims are qu estion- . 
able. We will come back to that. 

A question has arisen in the past: 
Do the bees alter propolis? Probably 
not. Over the years, suggestions and 
declarations have been made that the 
bees add enzymes and perhaps other 
materials to the collected propolis as 
they return and deposit it in the hive, 
and some early reports stated that 
propolis was actually manufactured 
by the bees. Later reports stated that 
lhere were two kinds of propolis, col­
lected and manufactured. Suppos­
edly, lhe manufactured material was 
produced in the bees· bodies using 
pollen as the raw material and per­
haps incorporating other materials 
such as bee hair, for instance. No sci­
entific evidence supports this notion. 

630 

buds and bark of many different tree 
species, these species varying with 
geography. Variously reported have 
been alder, ash, balm of Gilead, bal­
sam, beech , birch, elm, eucalyptus, 
fir, horse chestnut, oak, pine, pop­
lar, spruce, willow and others. The 
bees do not restrict themselves to 
natural sources, however. If they can­
not find natura l propol!s, they will 
collect and use other substances of 
similar consistency. They have been 
known to collect road tar, different 
types of paint, caulking compound 
and crude oil. In at least one in­
stance, they upset a manufacturing 
operation by continually stripping 
fresh , wet paint from heavy equip­
ment. 

An examination of the composi­
tion of natural propolis shows a gen­
eral breakdown into terpenes, resins, 
volatile oils and other miscellaneous 
materials. Within that breakdown. 

approximately 130 different chemi­
cals have been identified. Not every 
sample of propolis has every one of 
lhese chemicals, nor are the propor­
tions lhe same in all samples, but 
there is a sameness to all propolis . 
Physical characteristics include 
brittleness at cool room temperature, 
a soft stickiness when warm (we 
know, we know). a melting tempera­
ture around 150°F and partial 
solubility in alcohol. It is s lightly 
soluble in turpentine and will dis­
solve readily in ether and chloroform. 
It is aromatic, and in appearance re­
sembles pitch , wilh colors ranging 
from yellow to dark reddish-brown. 

Who collects the propolls? 
As with nectar and pollen, there 

are two aspects to propolis use - col­
lection and application. With both 
nectar and pollen, foragers collect the 
material in the field, off-load it in the 
hive and go off to collect more. They 
have nothing further to do with pro­
cessing or handling these raw mate­
rials. They are. after all, field bees. 
The situation is not quite the same 
with propolis foragers . 

W 
ithin lhe total forag­
ing force of a hive, 
propolis foragers are 
a small group, and 

they are a steady group. Not surpris­
ingly, they are bees of foraging age. 
However, propolis collectors also 
work in the hive. They are propolis 
users (or cementers) as well as col­
lectors. They start collecting around 
mid-morning, as the day warms u p 
and propolis becomes pliable, and 
finish about mid-afternoon, when the 
day is beginning to cool and a sup­
ply of propolis is on hand in the hive. 
They then begin to work in the hive, 
applying lhe propolis as needed. This 
group of bees works exclusively at 
this particular se t of tasks for days. 
collecting and cementing. However, 
they are supplemented by another 
group of workers who also cement. 
but on a more casual basis. That is, 
they are house bees who do other 
jobs in lhe hive as well. Some of this 
latter group s till have aclive wax 
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glands. 

Why do bees collect propolls'? 
Whal do they do with il? A pri­

mary use, in-facl the use which gave 
propolis ils name, is thal of reduc­
ing the entrances or openings inlo the 
hive. The ancienl Greeks observed 
this use and coined the name from 
pro, meaning before, and polis, the 
city. We have all seen this use. per­
haps nol so much at the main en­
trance, but al any of the lesser en ­
trances and venlilalion ports thal 
beekeepers are wont to pul in hives. 
Contrary to the belief of many bee­
keepers, the bees prefer lo limit ac­
cess to their nest. 

Cementing or varnishing the 
walls of the hive 
and filling cracks 
and crevices is a 
second readily ob­
served use. Some­
times we don't ap­
preciate the extent 
to which the bees 
do this, bul propo­
lis is everywhere 
in the hive. Take 
an empty but well­
used brood cham­
ber and scrape the 
wall of the box. It 
Is surprising how 
much propolis 
(and wax) you can 
remove, material -
that was not par-
ticularly notice-
able before lhe 
scraping. Why do bees deposit the 
propolis this way? At U1e entrances 
or polenlial entrances, the reason ls 
fairly evident. A smaller entrance is 
easier lo defend and helps lo contain 
humidi ty in the hive. We often thjnk 
ofilie problem of moisture in the hive, 
but usually in the context of excess 
moisture in the winter. Too little 
moisture can also be a problem since 
there must be a certaln level of hu­
midity for successful brood rearing. 
The brood must not be allowed to dry 
out. The reason for lhe varnished 
walls is not as clear, bul again, one 
possibility Is to slow the escape of 
moisture. Such varnishing is also 
part of the general filling and smooili­
ing of cracks and crevices, eliminat­
ing repositories for wax moth eggs 
and disease organisms. 

Of course, some of the places in 
the hive that the bees see as cracks 
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and crevices create an Inconvenience 
for us. This goes back to the idea of 
bee space. Any space In lhe hive less 
than about one-quarter-inch wide 
will be filled, usually with propolis, 
although sometimes wlili wax or a 
combinalion of wax and propolis. We 
ilien musl struggle to remove covers, 
to separate boxes and lo remove and 
replace frames. 

T his varnishing is further ex­
tended to cover foreign ob­
jects in the hive thal are loo 
large for lhe bees to remove 

- a dead mouse for instance. More 
llian one beekeeper has found an 
embalmed corpse in the hive after a 
long winter. 

Another use for propolis, one we 
perhaps don't thlnk about a lol is as 
a wax supplemenl and strengthener. 
The bees regularly lncorporale pro­
polis in lo wax, especially in the brood 
area. We have all noliced how brood 
comb darkens over lime. Usually we 
atlrlbule lliis lo use and travel staln, 
and to cocoons and other residual 
malter in the cells. Certainly these 
are contributing factors, but propo­
lis adds a subslanlial part lo this 
darkening. Propolis is actually 
worked lnlo the wax, supplemenling 
and strengthening It, and more is 
varnished onto the wax surfaces in 
the cells, sealing those surfaces. This 
varnishing Is done repealedly over 
time, as llie cells are used for suc­
cessive generations of brood , and 
contributes to the slow reduction In 
size of llie cells. 

Next Lime you place new foun-

dation in a hive, walch the progress 
from sheet lo comb. Periodically pull 
a frame for close inspection. Use a 
hand lens. The changes in llie wax, 
from pristine white lo tan and then 
brown over lhe ensuing months, 
should give you a heller appreciation 
of lhal parlicular use of propolis. 
Further, If you use a solar wax melter 
for reducing old brood combs, look 
at lhe residue thal remains after the 
wax has been melled from the frame. 
That black, slicky residue is made 
up primarily of cocoons and propolis 
and holds lhe original cell structure 
of llie comb. 

Since bees do nol have intelli­
gence in the sense thal they do nol 
think and reason, propolis use in a 

hive is nol a mat­
ter of their con­
sciously deciding 
lo use it. Presum­
ably, it is an evo­
lutionary behav­
ior, originally 
stemming from a 
need lo supple­
ment the supply 
of wax. Bees do 
nol secrete wax al 
will. They must be 
a certain age to 
begin with . Wax 
glands are acti­
vated only when a 
bee is engorged on 
nectar (or syrup). 
No nectar flow, no 
wax. This means, 
of course, that 

during summertime dearths and 
during fall, winter and early spring, 
bees secrete Jillie or no wax. Bees are 
assumed to have originated In sub­
tropical regions where nectar flows 
were longer, perhaps yearlong. and 
consequenlly, wax was more regu­
larly available. As the bees evolved 
and spread to cooler regions, wax 
production was less regular. The bees 
sought a supplement. Propolis was 
it. Once in the hive it was used as 
wax, and ln fact, is sllll used as wax. 

Nol a ll bees use propolis. In 
warmer climates wllli sustained nec­
lar flows. wax Is more readily avail­
able, and the bees use il in all the 
ways they use propolis-varnishing 
(waxing). filling cracks and crevices 
and strengthening comb, and pre­
sumabJy. this Is the behavior thal 
came flrsl In the evolutionary pro­
cess. Propolis use came taler. 

Co11ti1111ed 011 Next Fbge 
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"Not a ll bees use propol is. In warmer climates 
with sustained nectar flows, wax is more readily 
available, and the bees use it in all the ways 
they use propolis - varni shing (waxing), fi lling 
cracks and crevices and strengthening comb, 

and presumably, this is the behavior that came 
first in the evolutionary process. Propolis use 

came later." 
PROPOLIS ... Cont. From Pg. 631 

Although all species of Apis prob­
ably collect some propolis, usage var­
ies greatly. At least three of the 
Southeast Asian species, Apis 
cerana, A.florea, and A dorsata, are 
considered by some authorities not 
to use any. Within the single species 
commonly kept in North America, 
Apis mellifera, the amount and us­
age varies . Caucasian bees are 
known as heavy users. Italians and 
Carniolans use noticeably less. In 
fact, Carniolans tend to use wax in­
stead of propolis. For all three, us­
age level reflects, at least in part, the 
climatic conditions in which they 
evolved. 

I 
n North America, which has no 
native honey bees, the amount 
of propolis our bees collect has 
been a reflection of their ances­

try. Since the large majority of our 
stock for the last one hundred and 
more years has been of Italian ori­
gin, we have seen relatively low lev­
els of pro polis use. That is changing. 
In very recent years, our fmgers have 
been much stickier as Caucasians 
and perhaps other races have become 
more popular here. 

Propolis does have advantages 
for those bees that use it. For in­
stance, it does have demonstrated 
antibacterial properties and it has 
been suggested that this aids In 
colony health. However, if so it would 
be serendipity because not all bees 
collect propolis. The constant ce­
menting and varnishing seals in dis­
ease organisms, rendering them 
harmless. What about bees in those 
areas that do not use propolis, or do 
not use it heavily? Generally, in those 
geographic areas where propolis is 
litUe used, U1e environment is less 
severe. and consequently, boili envi­
ronmental stress and disease are less 
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of a factor. That is, there are few, if 
any, long periods with large numbers 
of bees in close confinement, there 
are ample opportunities for cleans­
ing Ilights. housecleaning is carried 
out daily, and the bees as a result 
are generally healthier. 

How do bees collect it'? 
It is difficult to observe bees as 

they forage for propolis. The sources 
are mostly trees, and the collection 
s ites are usually high, off the ground, 
and out of casual view. Furilier, the 
number of collectors is relatively 
small compared to other foragers. 
However, propolis collection from 
poplar buds has been observed and 
described. 

Propolis (or the resin excreted by 
the buds) exudes from the buds to 
form a protective coating, and in 
places, it forms convenient little 
clumps and ridges. The actual col­
lection process is hard work. Using 
their mouth parts and forelegs. the 
bees break off pieces of the exudate, 
which are fuen moistened with their 
tongues and formed into small pel­
lets, using the mandibles. Then fue 
pellets are passed along to the middle 
legs and on to the pollen baskets of 
fue hind legs. All of this takes place 
as the bees stand in place at llie col­
lection site, as compared to fue pol­
len packing process, which usually 
takes place in hovering flight. 

Making up a full load of propolis 
is time consuming, and llie bees may 
interrupt llieir collecting activity to 
go back to the hive for 15-20 min­
utes, presumably to feed. They return 
to the propolis source with their origi­
nal loads intact and continue to col­
lect, sometimes repeating fue round 
trip to llie h ive one or more times 
until llieir loads are complete. 

As stated, propolis foraging can 

be difficult to observe. However, 
freshly collected propolis can be 
taken from a hive and placed in a 
convenient place where the bees can 
find it while an observer watches 
comfortably. The activity observed in 
such a situation can never be exactly 
as would be seen when watching 
bees collecting from a bud for in­
stance, but the general process is the 
same. To observe this take freshly 
collected propolis from a hive and ex­
pose it nearby. The bees should find 
it before long and start collecting. It's 
a fascinating activity to watch. 

When do bees collect propolls'? 
Some small amount of propolis 

collecting has been observed in fue 
spring, but collecting generally be­
gins in early summer, at a low level, 
building to a peak In late summer 
and fall. This is in keeping with our 
first noticing fresh propolis in the 
hive. Of course, lliere is always some 
propolis in the hive from past sea­
sons, the amount depending in part 
on how much scraping and cleaning 
we do over ilie course of the season. 
Presumably, a colony will collect 
more propolis, and perhaps wi.11 start 
collecting earlier in the season, if 
large amounts of il are removed dur­
ing spring cleaning. 

Why is this pattern of seasonal 
collecting prevalent? An obvious as­
sumption Is iliat it relates to prepar­
ing the hive for the winter to come. 
However, this is, in a sense, coinci­
dental. The heavy collecting and ce­
menting activity of the late season is 
not caused by temperature or cli­
matic change per se, but seems to 
be a part of the behavior pattern of 
the bees in the late summer, and is 
coincidental with decreased wax se­
cretion. They must prepare fue hive 
for winter and fue wax isn't available. 
Propolis is it. Availability in nature 
obviously plays some role, but that 
role is dictated. at least in part, by 
the availability of those bees who 
produce wax-young workers. When 
brood rearing ceases, so too does wax 
production. 

How do we collect it'? 
There is a body of literature 

which claims value for propolis in fue 
treatment of human ailments. Con­
sequently, lliere is a modest demand 
for propolis. Beekeepers can collect 
fue material and sell it, either directly 
to potential users or to a wholesaler 
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of the product. 
This raises the question of how 

to collect thal sticky, gooey mess. 
There are. two approaches - one of 
them casual, the other deliberate. 
What's the difference? I use a casual 
approach myself, primarily in lhe fall 
and winter when the material is hard. 
I have two opportunities, first, dur­
ing honey extraction Lime and later, 
as I clean and recondition equipment. 
I scrape whatever propolis I find on 
any of the hive parls and throw it in 
a container. Appreciable amounts 
can build up between hive parts, es­
pecially between the end bars of ad­
jacent frames. Some colonies, the 
heavier users. place large chunks of 
the material on top of the frames, and 
often t find masses of it on the top 
surface of the inner cover, almost as 
if they had collected more than they 
needed and just pul it in the attic. I 
collect whatever is easily scraped, 
perhaps averaging 2 -3 ounces per 
colony, and no two years give the 
same results. 

The second, or deliberate method 
involves placing a propolis collector 
on the hive during the active collect­
ing season. The collector ls a slotted 
device, the slots being narrower than 
bee space. They are us ually made of 
wood or plastic, and they are placed 
on the hive in such a way as to an­
noy the bees. Thal is, the collector 
violates bees' space in the same man­
ner as a queen excluder, or il violales 
hive integrity by creating small open­
ings to the outside. Either way, the 
bees go lo work and 611 up the slots. 
When the device Is full , lhe beekeeper 
removes it from lhe hive and places 
it in the freezer long enough to make 
the propolis brittle. Then, with the 
wooden model, a hive tool can be 
used to push the propolls out of the 
slots. If collector ls plastic, it can be 
flexed in such a way that the propo­
lis will pop out. (Look for propolis 
collectors in your equipment cata­
logs.) 

Of course, collecting is not lhe 
end of il. IL n eeds to be cleaned, es­
pecially the casually collected mate­
rial. Del'iberately collected propolis 
lends to be much more pure. Clean­
Ing is a two-step process. First, go 
through the pile of propolis, picking 
out the obvious, gross impurities -
parls of bees, slivers of wood and 
pieces of wax. Then, throw the pro­
polis into a large pail filled with cold 
water and agitate it briskly. Propolis 

November 1995 

is heavy: il will sink. Impurities tend 
to be lighl: they will float or be sus­
pended. You will probably be sur­
prised at the amount of debris that 
rises up from this propolis even after 
you did that initial picking over. Slop 
off the floating debris, agitate again, 
s lop again. It's an action like pan­
ning gold. Don't s lop too deep. Keep 
this up, adding more water as nec­
essary, until nothing more is rising. 
The propolis now is reasonably clean 
and usable. 

A 
11 right, now that you have 
collected and cleaned it, 
what do you do with your 
propolis? Sell It, of 

course. Look at the classified ads in 
the magazines. Usually someone Is 
advertising to buy propolis in bulk, 
five pounds and up. The price is vari­
able depending on quality. In the 
past, I have seen figures of $3.00 to 
$6.00 per pound. Another option is 
to sell it locally. Make up one-ounce 
packets, suitably labeled, and put 
them on display with your honey. It 
may take a while, but a market will 
usually develop, perhaps for more 
propolis than you can produce. Col­
lecting and preparing propolls is la­
bor-Intensive, and the casual supply 
is low. Get a fair price. Ask at least 
$1.00 to 2.00 per ounce. 

One caution ls in order here. In 
1994, some samples of propolis were 
found to be contaminated with lead, 
a nd as a result, health products 
manufactured from those samples 
were withdrawn from the market. The 
precise source of the lead has not 
been determined, but one possibility 
is that it came from lead paint used 
lo finish hives. If there is any ques­
tion about your hive finish, take care. 

Claims for human health 
Claims for the value of propolis 

are many, and they must be read 
critically. Much of the information 
available, from a scientific point of 
view, is not reliable. It is based on 
anecdotal reports, on folklore, and 
sometimes on wishful thinking. Some 
research has been done and the re­
sults published in scientific journals, 
but much of the work on propolis has 
been done in Europe, and many of 
these reports are not readily avail­
able to us. 

I have found a number of papers 
reporting on various aspects of pro­
polis which do reflect valid scientific 

studies. However, I own three books 
about propolis and I have come 
across a number of additional pa­
pers, all purportedly giving scientific 
fact and evidence about the value of 
propolis to humans, and referring to 
various scientists, professors and 
doctors as authorities. Unfortu­
nately, these books or papers seldom 
cite specific scientific research, and 
the authorities mentioned only rarely 
have their qualifications or affilia­
tions listed. Further, some of the in­
formation in these books is in con­
tradiction with research findings 
from more reliable sources. An un­
fortunate outcome of this Is that al­
though some of the information in 
these books ls prl)bably valid and 
worthwhile, we have difficulty sepa­
rating it from the chaff. 

Claims for propolis are wide­
ranging. It is said to be beneficial as 
an anesthetic, an antibiotic, a regen­
erator of tissue, an anti-Inflammatory 
and a wound dressing. The list of 
human ailments said to have been 
helped Is impressive. It includes 
alopecia, anemia, angina, arterioscle­
rosis, bronchitis. cancer, colitis, 
dermatitis, gastritis, halitosis, hay 
fever, multiple sclerosis, muscular 
dystrophy, mycosls. Parkinson's dis­
ease, psoriasis. sinusitis, tuberculo­
sis, ulcers, varicose veins and more. 
Without further information, we cer­
tainly cannot deny that propolis 
might be such a panacea, but we can 
and should question it. Because of 
this, when selling propolis, making 
claims on the label should be con­
sidered with the greatest of care. 

Other uses 
Historically, propolis has had 

many other claimed uses. One that 
has gained some notoriety is as an 
ingredient in the varnish used on vio­
lins made by the old masters of 
Cremona most notably, 
Stradivarius. The exquisite tone of 
these violins has been attributed to 
this varnish. Modern research ac­
knowledges that propolis was an in­
gredient of the varnish primers com­
monly used on violins (and other 
wood products) of the period, but 
there is some question as to whether 
the violins' tone can be attributed to 
this material. Recent research has 
not found propolis-based varnish to 
be better for contemporary violins 
than any of the readily available 
modern formulations. 

Continued on Next Alge 
633 



PROPOLIS ... Cont. From Pg. 633 

Then again, It is entirely possible 
that propolis was a factor in those 
times and in that place. Propolls is a 
natural product, tbe specific makeup 
of which can and does vary with 
place, and probably witb time. Pro­
polis from tbe Cremona area perhaps 
was unique because of the particu­
lar vegetation of the area. If so. ls it 
still unique after 300 years? 

Propolls and you 
The claims of the benefits of pro­

polis to tbe human body are many, 
and as stated earlier, at least some 
of them are questionable. But per­
haps you would like to try some your­
self. I have used It. I think it helped 
clear up a dose of poison ivy, but 
before I make a solid claim for it, I 
will have to test it again. The poison 
ivy had almost gone by tbe time I de­
cided to treat it, so notbing was con­
clusive. My method was to rub some 
tincture of propolis on tbe blisters. 

Tincture is an often-recom­
mended method for using propolis. 
However, directions for making it are 
not readily avaUable. My method is 

simple. Place one ounce of cleaned 
propolis in ajar with eight ounces of 
alcohol. I use vodka so that If I 
choose. the tincture can be taken 
internally. Leave the mixture in the 
jar for about two weeks, shaking it 
vigorously at least once per day. Then 
decan t the liquid into a suitable 
bottle, cap it well, and there you are. 
The remaining solids are disposable. 
You can also try this tincture in in­
stances where you might otberwise 
use merlhiolate or iodine. 

Keep careful records as you ex­
periment. Perhaps you can add some­
thing to !he body of knowledge about 
propolis. l;ltl 

Richard Bonney is Extension Apic11/h1rist for 
the stale of MA, author of two books on beekeep­
ing and a regular contrib11lor lo Bee Culture. 
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BEES & BEEKEEPING SUPPLIES ~ 
FREE CATALOG ~~ 

RUHL BEE SUPPL V ] 
12713 B N.E. Whitaker Way 

Portland, Oregon 97230 (503) 256-4231 
Ed & Sheryl Johnson 

, - - ------- -7 
1 1c."'· /

1

.1 Iaber:S 
I -HONEY BEE 
I Ill GENETICS 
I 
I 

P.O. Box 1672, Vacaville, CA 95696 

(707) 449-0440 
I Stop Hive Chemicals 
I Use Bee Breeding 
I Tracheal Mite Resistance 

I 
USDA YUGOSLAVIAN STOCK 

ARS-Y-C-1 
I Carniolan Breeder Queens 
I 
I 

I 

Naturally Mated Fertile Queens 
ITALIAN HYBRIDS 

Write or FAX for free brochure 

FAX (707) 448-6528 

'a!C ~~ -~----_._ ·- -- - -~ 

ARE YOU READY FOR THE FALL FLOW? 
WHAT ABOUT FALL SPLITS? 

THIS YEAR - GET THE MOST FOR YOUR MONEY! 
WHY PAY MORE? 

The Answer is PIERCO'S New & Improved one-piece Plastic Frame & Foundation. 
Full Depth Medium Depth 

• No Assembly Required. • Almost 15% more cell space. 
• Excellent commercial rates. • 20 years experience. 

WAXED OR UNWAXED 
We now have bea_utiful medium dep!h snap-in foundation. 

Call or write Nick at Pierco. 
Your Investment In The Future OJ Beekeeping/ 

17425 Railroad St., P.O. Box 3607 • City of Industry. CA 91744-9980 
1-800-BEE-COMB (233-2662) 24 hrs. 

F or Canadian inquiries call (403) 963-7573 
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Let us help you catch your swarm 
with our easy to use Swarm 
Rebieverl The Swarm Rebiever In 
essence Is a vacuum cleaner. One 
end draws up the bees for 
retrieval, the other blows them 
away-cleaiing out the super. 'ci? Smokers 

<SJ Supers 
'ci? Covers 

& Bottom Boards 
ciJ Wu Foundation 
<SJ Tools 
~ Frame Parts 

l ' ' & Other Supptles 
(513) 435-5112 

(800) 765-5112 
~ 

~ SOUTHWESTERN OHIO 
~ HIVE PARTS COMPANY 

Mclure I !oncy & Maple l'rodu,;t< 
Li11lc10n. N! I 

(60j)444-6246 

Deer Creek Honey Co. 
London. OH 

(614)852-0899 

Gamber Container offers these popular squeezable honey 
containers through a nation-wide chain of distributors. 

Merritt I !oney Co. 
Tallahassee. f'L 
(~04)962-~05 l 

Gunaer Honey Co. 
Bcrryv,lle. VA 

(703)955-1734 

Keeney & Ziegler H oney Co. 
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Bethel, PA 
[l 17)933-8565 

Walter T. Kelly Co. 
Clarkson. KY 

(502)242-2012 

T. M . Klein & Sons 
Saim C harles, Ml 

(517)865-9377 

Maxam !ndustrics 
Ayer, MA 

(508)772-0576 

Call the discribucor nearest you for more info rmation! 

12 oz. 
HONEY BEAR 

K-RESIN 

16 oz. 
CLASSIC SQUEEZE 

K-RESIN 

~ 

= .1. -

12 oz. 
TUBE 

K-RESIN 17.67 oz. 
SKEP 
HOPE 

Marianne 
2220 Dutch Gold Drive 
Lancaster, Po., 17601 

call (717)393-1716 

Milb l lon<:y C<>. 
Sah Lake City. UT 

(80 I )486-8479 

S & H Honey Co. 
Columbia, TN 
(6 1 5)338-2420 

Sandi Honey Co. 
E:ast0n, PA 

(6 I 0)252-651 I 

Swa n Honey 
Brewer. ME 

(207)989-3622 

Wixson Honey Co. 
Dundee, NY 

(607)243-730 I 
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MAKING HONEY 

BEER 
------ - bob be rth o ld & greg godwin --

Honey has recently become an exotic ingredient in several 
commercially available beers. These include Samuel Adams' 
Honey Porter,J.W. Dundee's Honey Brown Lager, Leinenkugel's 
Honey Weiss and Brewer Hill's Honey Amber. Many of these 
beers are made at local microbreweries, but of course Samuel 
Adams Is distributed nationwide. As is often the case, commer­
cial brewers are years behind the ever-experimental home brew­
ers. Honey has found I ls way Into a v~ety of brews throughout 
the years, ranging from rich , dark porters (made from the bot­
tom fermenting yeast Sarccharomyces carlsbergensis), to the 
lightest lagers lop fermenting ale (made from Sarccharomyces 
uuaru.m). 

Honey, when used sparingly, ferments readily, and it adds 
more to a lcoholic conlenl and body than to flavor. When used 
more heavily, the result is a hybrid beer /mead sort of product. 
While some hard-<:ore beer drinkers may be averse lo such 
a creation, many beer drinkers Ond IL a refreshing 
variation. 

College s tudents are probably the experts on beer, 
s ince we think they consume more than any other age 
group. Each year, we hold a mead-honey beer seminar on 
campus. There are many samples ofbolh beverages avail­
able for tasting by those in attendance. Most of the honey 
beers we've supplied have gotten rave reviews. 

We have been brewing for a number of years now, 
with varying degrees of success. Some of our most suc­
cessful brews include honey among their ingredients. In 
particular, a honey-gtnge r lager has raised the most eye­
brows and hence. the most glasses. Even some non-beer 
drinkers appreciate this blend. A less popular creation 
was a honey-spruce lager. The spruce added a Jove/hate 
quality lo the brew. While some found it "enticing" or 
"delicious," others likened it to a cleaning product. 

In general, light honey ls best for brewing. Clover, 
alfalfa and orange blossom honeys are preferred, as they 
will not overpower the other flavors in the beer . Darker 
honey, such as buckwheat honey can be used In modera­
tion ln beers with other strong flavors. If" real beer" fla­
vor ts desired, honey should not account for more than 
one-third of th·e total fermentable sugars. Malt should 
compose the balance, and corn sugar should be avoided 
except for priming. The honey should be added and bolled 
along with the malt to ensure proper mixing and for pas­
teurization. 

The following recipe is loosely taken from the New 
Complete Joy of Homebrew'ng by Charlie Papazian. 

November 1995 

... . a.•• • • ·• · · • • • 

The procedure for making the following beer is qulle 
simple. Any special equipment ls readily obtainable from 
a local home brew supplier or one of various mail order 
companies. If you have not brewed before, inexpensive 
starter ki ts are available for very reasonable prices. 

Linda's Lovely Light Honey Ginger Lager 
4 lbs light dried malt extract 
3 lbs light honey 
2 oz Cascade hops 
2-4 oz fresh ginger 
1 packet of yeast 
3/4 cup corn syrup 

The amounts of malt and of honey have been rounded up 
to the nearest pound for two reasons. First, we like stron­
ger beers, and second, we purchase mall in two-pound 
bags and we don't like leftovers. 

To brew this beer, boil the malt extract, the honey 
and all but. 1/2 oz of the hops with about. 1.5 gallons of 
water. A large pot Is recommended to prevent boll-overs. 
I use a large, enameled lobster pol. If you are using an 
electric stove, placlng a trivet made of a bent coat hanger 
on the burner can prevent. scorching the bottom of your 
pot. Heating your honey, either in a microwave oven or a 
hot-water bath allows it to mix readily. Some hot waler 
can also be added to the honey. which can then be added 

Co11ti1111ed on Next Rlge 
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Five gallon glass and plastic containers with 
fermentation locks. 

Sparging "racking" the beer. 

Bottle Capper 
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to the pot and blended in using a 
mixer. This mixture should be boiled 
for about one hour, with frequent stir­
ring. 

During this time the ginger can 
be prepared. It should be grated, diced 
or finely sliced. In my best batch to 
date, I used 4 oz of fresh ginger, grated 
finely. It should be added to the other 
ingredients after they have boiled for 
about 45 minutes. At the end of the 
boil the remaining I /2 oz of hops 
should be added. These will contrib­
ute extra flavor and aroma to the fin­
ished product. After about three min­
utes this mixture is ready to be added 
to your fermenting vessel. 

Fermenting vessels can be either 
glass or plastic, and hold approxi­
mately five gallons. Plastic ferment­
ers are food-grade buckets with tight­
fitting lids such as five-gallon honey 
containers. They have the advantage 
of being lighter in weight and less ex­
pensive. Five-gallon glass containers, 
often known as carboys, with slight 
imperfections, can also be obtained 
at a very reasonable cost from com­
panies who supply bottled water. Beer 
often improves with age, and if you 
are going to age your beer, glass con­
tainers must be used. Plastic cannot 
be used, since it allows oxygen to con­
taminate your aging beer. Care must 
be taken not to scratch the inner sur­
faces of the plastic containers, as 
these scratches can harbor microor­
ganisms and foul your brew. 

Before adding the hot mixture to 
your fermenter. several things must 
be done ftrst. The fermenter should 
be clean and sanitized. I soak mine 
with a bleach solution of 1 /2 oz bleach 
to five gallons of cold water and then 
rinse it well. To this fermenter. add 
three gallons of cold water, which pre­
vents stress to the vessel when add­
ing the hot mixture. The mixture 
should be poured through a sanitized 
strainer, and you'll need a funnel if a 
carboy is used. If whole hops are used, 
pour water t hrough the hops in a 
strainer to bring the level up to five 
gallons. This gets a little extra bit of 
flavor from your hops. In any case, 
the level should be brought up to five 
gallons. 

The fermenter should then be 
covered and set aside to cool. A float­
ing thermometer, sanitized of course, 
can be used to monitor the tempera­
ture. When the temperature drops to 
75°F, fue yeast can be added. If you 
have a hydrometer, specific gravity 

can be measured at Lhis point. One 
or two packages of dried yeast can be 
sprinkled on Lhe lop. The yeast can 
be rehydrated with hot water, bul for 
a beginner, sprinkling will suffice. A 
fermentation lock should be attached 
and the mixture set aside. An area 
with a cool, stable temperature is pre­
ferred. 

After a week to 10 days, fermen­
tation should have s lowed and 
stopped. The beer should be clearer 
and the flow of bubbles through the 
fermentation lock should have 
stopped. If you have a hydrometer, 
take readings on consecuLive days 
until no change is seen. Avoid any 
contact of non-sanitized material 
with your brew. Do not return the 
samples to your fermenter. Dump 
them out or drink them. When fer­
mentation is complete it is time to 
bottle your beer. 

When bottling your beer, return­
able bottles must be used. They are 
sturdier, and they will seal properly 
with conventional c rown caps. 
Grolsh-type flip-top bottles also work 
well. Five gallons of beer will fill about 
53 12-oz or 40 16-oz bottles. The 
bottles and caps should be sanitized. 
The previous bleach solution should 
suffice. Sterilizing the bottles in ad­
vance savesaiot of hassle on bottling 
day. 

Prior to bottling your beer. il 
must be sparged (racked; siphoned) 
into a separate container. In this pro­
cess, the beer is siphoned into an­
other sanitized vessel leaving lhe 
yeast sediments and other debris be­
hind. A five-foot length of plastic or 
rubber tubing is used, attached to a 
racking cane. It is best to s tart the 
siphon by filling the tube and the cane 
with water to get the flow started. If 
you choose to start the siphon with 
your mouth, you should rinse your 
mouth with antibacterial mouthwash 
or strong liquor to prevent contami­
nation. 

While sparging (racking) your 
beer, you can prepare your priming 
sugar. This sugar will fuel additional 
fermentation in the bottle. The result 
will be the carbonation characteris­
tic of beer. For this recipe, 3/4 cup 
of com sugar is used. I like to boil it 
for about 10 minutes in a pint of wa­
ter to prevent any contamination. 
This hot sugar water is then added to 
the beer that has been siphoned into 
the sanitized container. From this 
container. the beer can be siphoned 
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OTHER RECIPES 
Honey Porter 
1 lb dark dry malt exlracl 
3.5 lb amber dry malt extract 
0.25 lb black patent malt 
0.25 lb chocola te mall 
1.5 oz of Kent Goldings hops 
1 oz of Willamette hops 
1.5 tsp. yeast nutrient 
4 campden tablets 
2 lsp. Irish moss 
2 lb of clover or other light honey 
Yeast Lab Irish Ale yeast (make 
slarler two days ahead) 

Combine a ll malls, add Goldings 
hops, the yea st nutrient and Lhe 
ca mpden tablets and boil for one 
hour placing grains in a mashing 
bag. Boil lhe above in a 20-quarl or 
lager pol ¾ full at 165°F for 60 min­
utes. During the last 15 minutes of 
the boil add the Willamette hops, 
Irish moss and the honey, reducing 
heat lo I 45°F. Cool wort to 80°F, add 
balance of wa ter to five gallons pitch 
yeast. Ferment to completion, add 
¾ cup of corn sugar and boltle. Wait 
three weeks and enjoy. 

Honey Wiezen 
3.5 lb clover or other light honey 
4.5 lb wheat malt 
1.5 oz Hallertau Hersbuker hops 
4 campden tablets 
1 oz Tettnanger hops 
2 tsp. Irish moss 
Yeast Lab Barvarian Whea l yeast 
(make yeas t s tarter two days 
ahead) 

Boil lhe malt for one hour at I45°F. 
Then raise temperature to 165°F for 
one hour; add I oz Hallertau hops, 
campden tablets and lhe yeast nu­
trient at this time. For best results. 
use whole hops or hop plugs, how­
ever palletized hops can be used. 
Add the honey , Irish moss, and the 
rest of the Hallertau hops and re­
duce heal to 145°F; boll for 15 min­
utes. Add the Tettnanger hops; boil 
for five minutes. Sparge grain with 

into bottles. 
When filling bottles, a botlle filler 

is highly recommended to control the 
now. The bottles should be filled, leav­
ing a one-inch space to allow proper 
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3.5 gallons of water heated to l 70°F. 
Bring to 80°F and pitch yeast. Fer­
ment to completion, add ¾ cup corn 
sugar and bottle. Wait three weeks 
and enjoy. 

Honey Rye 
l lb rye mall 
3 lb light dry malt extract 
1.5 oz Kent Goldings hops 
1 oz Willamette hops 
1.5 tsp. yeast nutrient 
4 campden tablets 
2 lsp. Irish moss 
1.5 lb light honey 

Combine all malts and boil for one 
hour, placing the grains In a mash­
ing bag. Boil the above al l 65°F. 
Add Goldings hops, yeast nutrient 
and camden tablets; 15 minutes 
before the end of the boil add 
Willamette hops, Irish moss and 
honey, making sure to reduce heat 
to 145°F. Cool wort to 80°F. Add bal­
ance of water to five gallons; pitch 
any ale yeast. Ferment to comple­
tion, add ¾ cup corn sugar and 
bottle. Walt three weeks and enjoy. 

Honey Brown Ale 
1 Munton & Fison Nut Brown Ale 
Kit 
2 lb any medium-flavored honey 

Boil honey for 15 minutes at 145°F, 
making sure you skim off scum. 
Add kit a t the end of the boil and 
stir until all ts dissolved. Cool wort 
to 80°F; add balance of water to five 
gallons, pitch yeast with kit or any 
ale yeast. Ferment to completion, 
add ¾ cup corn sugar and bottle. 
Wait three weeks and enjoy. 

Have Many a Fine Brewlll 
Bill Goslin recently won 1st place 
Melomel at lhe 94-95 Ambrosia Ad­
venture. An avid meadmaker, Bill 
ts currently working on his first 
book on meadmaking. Susan Price, 
Editor, Inside Mead 

carbonation and to prevent explod­
ing bottles. The bottles should then 
be capped with one of many available 
capping devices. I find a bench-type 
capper to be the easiest to use. The 

SOURCES 
All of the recipes make a l!tUe over two cases 
of beer. Here are a few home-brew supply 
stores. 

• H1ghlander 1-303-794-3923 
151 W. Mineral Ave., Ut tleton . CO 
80120 

• Wllllam's Brewing 1-800-759-6025 
2594 Nicholson Streel. PO Box 219 5 
San Leandro, Ca 94577 

• Brew It Yourself 1-9I5-584-BREW 
6330 Suite B N. Mesa, El Paso, TX 

799 12 
• James Page Brewing Company 

1-800-34 7-4042 
1300 Quincy St. NE, Minneapolis. MN 
55413 

• The Vineyard 1-800-626-2371 
PO Box80 Upton . MA 0 1568 

Adclltlonal information about brewing using 
honey available from the Nat!onal Honey Board. 

Box 28 1525, San Francisco. CA 94128-1525. 
Fax (415) 340-8568 and phone (800) 356-5941. 

bottles should be stored in a cool 
place, away from light. Within 10 
days, lhe beer should become clear. 

At this point, the beer is ready to 
consume. However, I have found that 
many of my beers improve with sev­
eral months of aging. It ts therefore a 
wise idea to set some aside and try a 
botlle periodically to see how it is 
coming along. Often , even the worst 
brews have the capacity to become 
fine with age. Likewise, a good brew 
can become outstanding. When drink­
ing homemade beer, pour it into a 
glass, leaving behind the sediment in 
the bottle. 

Bruce's and Ray's Honey 
Spruce Lager 
3.3 lb urihopped dark malt extract 

syrup 
2 lb dried amber malt extract 
2 lb light honey 
3/ 4 lb crystal malt 
1 /3 lb black patent malt 
1.5 oz Cascade hops 
1 /2 oz Hallertauer hops 
1 oz spruce essence 
1 package lager yeast 
3/4 cup com sugar 

Pour 1.5 gallons of cold water into 
your pot. Place the crystal malt and 
black palenl mall into a grain bag. 
This acts like a giant tea bag, and it 
makes il easy lo remove the grains 
when the fermentative process is 
over. The grains should be crushed, 
either by your home brew supplier or 
at home. If you choose to do it your­
self, place the grains in a sturdy plas-
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tic bag and crush them with a rolling 
pin. Heat the water apd grains until 
boiling, then remove the bag with th e 
grains Jn it. Add the mall, the honey 
and the Cascade hops and boll for 45 
minutes. In the last few minutes, add 
the Hallertauer hops and the spruce 
essence. Pour this through a sani lized 
strainer into your fermentation ves­
sel and make up lo five gallons by add­
Ing cold water. Follow the procedure 
explained above for adding yeast and 
com syrup when bottling. 

Carl's Crystal Honey Lager 
Carl got his basic recipe from 

Charlie Papazian's The Complete Joy 
of Home Brewing. He altered the ba­
sic recipe by using a different mall 
extract. different hops and adding 
more honey. 
3.5 lbs extra-light dried mall extract 
3.5 lbs Northern Brewers hops (boil-

ing) 
1 oz Hallertauer hops (finishing) 
l package lager yeast 
3/4 cup corn sugar (bottling) 

Dissolve honey and mall extract in 
2-3 gallons of waler and biing to a 
boil while stirring occasionally lo pre­
vent scorching. Add boiling hops and 
boil for 60 minutes. Add finishing 
hops and boil for two minutes more. 
Remove from heal and add primary 
fermenter, diluting to five gallons to­
tal volume. Pilch yeast when tem­
perature of mix (wort) is 70 lo 8O°F. 
When primary fermentation Is com­
plete, transfer mix to secondary fer­
menter and allow lo age 0ager) for one 
to two weeks at 50 lo 6O°F. Bottle 
using the 3/4 cup of com sugar to 
prtme the mix and le t age in the bottle 
for three lo four weeks. Flavor will 
improve with age. 

Bill's Brews 
The following recipes are taken 

from Charlie Papazian' s book The New 
Complete Joy of Home Brewing. 

Propensity Pilsner Lager 
5 lbs plain light dried malt extract 
1 lb crystal mall 
2.5 lbs light honey 
2.5 oz Saaz hops (bolling): 10 HSU 

(hop bittering units indicating how 
bitter brew will be) 

1 /2 oz Tettnager hops (flavor) 
1 /2 oz Saaz hops (finishing) 
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1-2 packages lager yeast 
3/4 cup com sugar or 1.25 cups malt 

extract (for bottling) 

Add the cracked crystal malt to 1.5 
gallons of cold water and bring lo a 
boil. When boiling has commenced, 
remove the grains with a strainer. Add 
the mall extract, honey and boiling 
hops, and boil for 45 minutes. Add 
the Tettnaager hops 10 minutes be­
fore the end of the boil. Add the Saaz 
hops during the final one to two min­
utes of the boil. Sparge (filter rack) 
immediately, add wort (boiled mix­
ture) lo fermenting vessel and add 
cold water to make five gallons. When 
fermentation is done, add the 3/4 cup 
of corn sugar and bottle. 

Rocky Raccoon's Original 
Crystal Honey Lager 
3 .5 lbs plain light dried malt extract 
2.5 lbs light clover honey 
1.5 oz Cascade hops (boiling): 7 .5 HSU 

(homebrew bi tlerness units indicat­
ing how bitter beer will be) 

1/2 oz Cascade hops (finishing) 
1-2 package of yeast 
3 / 4 cup corn sugar of 1.25 cups dried 

mall extract (for bottling) 

Add mall extract., honey and bolling 
hops to 1.5 gallons water and boil for 
one hour. Add the finishing hops dur­
ing the final two to four minutes of 
boiling. Sparge (filter) into fermenter 
and add cold water to make up to five 
gallons. Add yeast, and when fermen­
tation is complete, add 3/4 cup corn 
sugar and bottle. 

Belgium's Hoegarden 
Grand Cru Ale 
5 lbs light or extra-light dried malt 

extract 
2.75 lbs light honey 
l oz Hallertauer hops (boiling): 506 

HBU 
1 /3 oz Hallertaur hops (flavor) 
l /2 oz hallertauler hops (aroma) 
1.5 oz freshly crushed (crush the 

whole seeds yourself) corriander 
1 /2 oz dried ground orange peel 
1-2 packages ale yeast 
3 / 4 cup com sugar or 1.25 dried malt 

extract (for bottling) 

Add malt extract, honey and boiling 
hops to 1.5 gallons of water and boil 
for 45 minutes. Then add 3/4 oz 
crushed coriander and flavor hops 
and boil for 10 more minutes. Then 

add 3/4 oz crushed coriander and or­
ange peel and boil for five minutes 
more. During the final one to two 
minutes, add the aroma hops. When 
boiling Is complete, sparge (filter) into 
fermenter and add cold water to five 
gallons. When fermentation is fin­
ished, add 3/4 cup com syrup and 
bottle. 

• 

These recipes are just a few of an 
infinite number of recipes. Home 
br ewers are limited only by their 
imaginations and perhaps by certain 
natural laws. Both the a mateur and 
the experienced brewer will be re­
warded by experimenting with honey 
in their brews. As honey is lhe basis 
of man's earliest fermented beverage, 
mead, brewing with honey li nks the 
modem brewer with his distant brew­
ing ancestors. Commercial brewers 
have much to learn from both these 
modem and ancient artists. !;I!] 

Bob Berthold is a professor of biology nt Deln­
uxire ¼lley College in Doylestown, PA H! is an ac­
tive ed 11cator in the beekeeping ind 11stry. 

Greg Godwin isa grad 1ulle st 1tdentat Delaware 
\ill/ey College. 

( Candle Making Supplies) 
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 

NEW TYPE BEE SUIT 
• TOTALLY VENTILATED, COOLER, DRYER 
• VIRTUALLY STING PROOF, BEE-TIGHT 
• ALL QUALITY CONSTRUCTION, 1/4' THICK 
• TESTED ON AFRICANIZED BEES 

$149.00 Postpaid U.S. PATENTED 
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>!lntique ~arbeng 
Confider gro\./ing Jome of tbue old-fMbioned 
favoritu and Jave time, money and provide 

DeauV - for you and your Deu 
- ------,---- ------------ ---- b. a stringer---- -------

In the mid-1800s. the Parkinson 
Society was founded "to search out 
and cultivate old flowers which have 
become scarce." The c ultivation of 
antique, open-pollinated varieties be­
came increasingly popular, and today 
there are many organizations that 
encourage the propagation of flowers 
that are "old fashioned." Some seed 
catalogs now offer "heirloom" variet­
ies in their listings. 

Al the same lime, there has been 
a resurgence in appreciation for the 
cottage garden with no set plans.just 
enough room for each plant to grow 
and mingle with its neighbors. Color 
combinations - riotous or subdued, 
warm or cool, planned or random, are 
the selection of the gardener. Flow­
ers are simply sown or transplanted 
with the short ones in front, tall ones 
in the back, mixed and matched to 
the grower's pleasure. Many of the 
plants reseed themselves from ye~ 
to year, with minimal intervention. 
Such easy cultivation sounds like an 
ideal garden prescription for a busy 
beekeeper! 

While the modem plant catalogs 
offer a vast array of spectacular flow­
ers. many of these are highly devel­
oped hybrids from which seed does 
not come true. This means that you 
cannot save their seeds and get the 
same plants from growing out the 
seed; you have Lo buy another packet 
of seed lo reproduce the same floral 
display. Gardening and beekeeping 
overlap in many ways, and there are 
seasons when both require work al 
the same lime. Consider growing 
some of these old-fashioned, open­
polli naled flowers to save yourself 
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some time and money, yet still pro­
vide a beautiful garden that is also 
attractive to bees. Seed sources are 
noted in parentheses at the end of 
each plant's descriplion. 

Calendula, Pot Marigold Ruddies ( Cal­
endula o.fficinalis). Blooming from 
July to frost . calendulas offer a steady 
supply of nectar and pollen in their 
cheery golden flowers. Their name 
comes from the Latin ·calendae, 
meaning the first day of the month, 
referring to the long flowering period, 
as the plant may be in bloom at the 
first of many months of the year. 
calendula is sometimes used in En­
glish country cooking, where one 
head of calendula is added to a thick 
soup brew. A 1588 cookbook was 
found to contain a recipe for chicken 
broth seasoned with calendula, mar­
joram, parsley and thyme. Another 
16th-century book contains a calen­
dulaconcoction to "enable one to see 
t he fairies." 

An annual which self-seeds 
readily, calendula is well suited for 
borders. containers, cut flowers and 
kitchen gardens. The plants thrive 
with little attention and are easily 
grown from seed or transplanted from 
purchased seedlings. The flowers, 
ranging in col or from pale yellow 
through deep orange, are borne sin­
gly on 18-inch stems. The single-flow­
ered varieties are the older types; 
double-flowered kinds are modem de­
velopments which are of little use to 
bees. (1 ,3,4,5) 

Canterbury Bells (Campanula me­
dium) A source of both nectar and 

pollen, Canterbury bells bloom from 
!ale spring to mid-summer, about the 
same time as do foxgloves. The tall, 
hip-high plants bear a spire of large, 
nodding bell-shaped flowers lo which 
their name, derived from the Latin 
word for "li ttle bell." refers. These 
flowers were known as Coven try bells 
in the 16th and 17th cen tu r ies, 
around the lime when pilgrims to the 
shrine of Thomas a Becket a t Can­
terbury rejoiced al the s ight of the 
Canterbury Cathedral spires after 
their arduous journey. It is not known 
when the name was switched from 
Coventry to Canterbury. 

As early as l 760, these plants 
were offered for sale to the American 
public in a Boston newspaper. and 
rapidly became a mainstay in colo­
nial gardens. Some of these gardens 
were self-sowing. including a mix of 

~ BEE CULTURE 



pinks, poppies, larkspurs and Canter­
bury bells, providing a show of !low­
ers every year. Canterbury bells are 
biennial, blooming the second year 
after seed is sown, but transplants will 
bloom the year they are set out. Apart 
from good watering, the plants have 
few requirements and will make 
themselves at home in almost any 
garden. Colors of the single-llowered 
varieties available include blue, pink, 
mauve, rose and white. There is also 
a semi-double variety 
"Calycanthema" which is known as 
cup-and-saucer, with the bell repre­
senting the cup and a frilJ at its base 
the saucer. (1,5,6) 

Cornflower, Bachelor's Button, Blue­
bottle (Centaurea cyanus) Bees col­
lect both nectar and pollen from corn­
flowers throughout the summer-long 
bloom. This !lower has been around 
for a long, long time . . In fact it is 
present in a small wreath with olive 
leaves on the second sarcophagus of 
King Tutankhamen. It is often called 
the bluest !lower in the garden, Its 
color exactly matching the old-fash­
ioned blue Nankin china. The com­
mon name of Bluebottle Is thought 
to refer to the similarity between the 
flower base shape and Old Testament 
wineskins. Centau.rea is named for 
the mythical centaur Chiron, who 
used the !lowers to heal a wound and 
later showed men how to use herbs 
for healing. Part of a large genus of 
about 500 species, and readily grown 
from seed, these plants have no spe­
cial requirements. They grow about 
knee-high, and whether growing wild 
or cultivated in Lhe garden, are always 
accompanied by bees seeking nectar 
and pollen. (1 ,2,3.4,6) 

WaDflower (Cheiranthus cheiri) Dur­
ing spring and early summer, bees 
visit wallllowers for both nectar and 
pollen. This plant, native to the Ca­
nary Islands and Madeira, grows about 
as high as a one-story hive. It appears 
on ancient Roman lists of desirable 
ornamentals and was also grown in 
early Persian gardens. In 1625, 
Francis Bacon wrote an essay. "Of 
Gardens," staling that wallflowers 
should be planted under parlor win­
dows where the scent could be en­
joyed by those indoors. Wallllowers 
were used in knot gardens as filler 
plants in 16th-century French par­
terre gardens and were popular com­
ponents of Tudor English bouquets. 
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In fact, ils botanical name comes 
from the Greek words kheir and 
ant hos, meaning "hand-flower." In 
1807 Thomas Jefferson acquired 
seeds from Philadelphia seedsman 
Bernard McMahon, author of The 
American Gardener's Calendar. He 
grew the plants successfully in pots 
at Monticello, bringing them inside 
for winter protection. as they are not 
really winter-hardy. The roots must 
always be kept moist, and deadhead­
ing will prolong bloom. WallOowersare 
half-hardy perennials, treated as bi­
ennials, and are still grown at 
Monticello. (1.4) 

Honesty, Money Plant, Moonwort 
(Lunariaannua) Some nectar and pol­
le n are produced by this plant 
through its bloom in April and May. 
This plant has the reputation for 
thriving for those who told the truth. 
It was introduced into cultivation 
from Sweden in 1570, and was an 
early favorite in colonial gardens 
when the root was sometimes used 
in salads. In John Josselyn's list of 
vegetables and !lowers grown in the 
colonies (1665). he called the plant 
White Sat ten. refemng to the smooth 
dried pods. IL was also advertised Ln 
a bulk seed list in 1760. with a note 
that It would be "sold in small par­
cels that everyone may have some." 
The sweetly scented flowers give way 
to translucent seedpods which earn 
the folk names of .. money Ilower," 
"money seed." "money-in-both-pock­
ets" and • moonwort." Growing about 
knee-high, Honesty is attractive com­
bined with wallllowers or in a mixed 
Ilower bed. It grows well even In poor 
soil and freely reseeds. (1,6) 

Poppies (Papaver species) Poppies 
produce abundant pollen, which is 
very popular with bees. These are the 
true poppies, named from the Latin 
papa (thick milk), referring to the 
juice of the opium poppy. A hip-high 
annual with grey-green foliage. the 
opium poppy, Papaver somniferum, 
has been In cultivation for centuries 
for various uses. The white, pink or 
red silky flowers appear in summer 
and give way to attractive seedpods 
often used In dried arrangements. 
These poppy seeds, heat-sterilized, 
were formerly called maw seed, and 
are commonly used In baking. They 
have also been a component of mixed 
seed fed to cage birds, as they are high 
ln oil. 

The field poppy, P. rhoeas, is also 
known as the Flanders or corn poppy. 
Its petals are the source of red pig­
ment used in wines and medicines, 
and the plant does have some nar­
cotic properties. This is the paren t 
of Shirley poppies which were bred 
by Rev. Wilkes of the Shirley Vicar­
age in England from a single white­
edged Ilower found in a field in I 880. 
Thomas Jefferson grew a white opium 
poppy at Monticello and naturalized 
field poppies Ln the grove there. 

The Oriental poppy, P. orient ale, 
was discovered in 1702 and sent to 
France for Louis XIV By the mid 
1770s. seed had been distributed 
through England to John Bartram in 
Philadelphia. This large, clumping 
perennial has hairy leaves and huge 
red or pink Ilowerswith lustrous black 
centers. Pollen is shed from a mass 
of anthers and is very attractive to 
bees, as you can often see several bees 
in a single Ilower revelling in the pol­
len. (1 ,4,6) 

Rugosa rose (Rosa rugosa) Roses pro­
duce pollen but no nectar. We know 
they are very ancient Ilowers, as ge­
ologists have found Oligocene depos­
its in Colorado that have roses which 
grew 35 million years ago. A rose Is 
shown in a Crete fresco dated about 
2000 B.C. Roses were cultivated by 
the Chinese about 500 B.C. and by 
the Greeks about 300 B.C. The Ro­
mans loved roses, and spread them 
throughout Europe. Rosaries, strings 
of prayer beads used in the Catholic 
church, were origlnally made of rose 
petals compressed Into beads in 
memory of the rose wreath given to 
St. Dominic by the Virgin Mary. From 
1817-1824, the renowned painter 
Pierre.Joseph Redoute published his 
record of 700 roses collected by the 
Empress Josephine al her Malmaison 

Contin11ed on Next Fbge 
643 



ANTIQUE GARDENS ... Co11t. From Pg. 643 

gardens. This was the largest single 
reference of rose species and variet­
ies compiled, and even today "old­
fashioned" or moss roses in illustra­
tions are most likely to have been first 
painted by Redoute. In the early 
1880s, John Champneys began the 
first American rose breeding efforts 
in Charleston, South Carolina. Today 
there are over 12,000 named roses. 

The first rugosa roses were 
brought from Japan and China to 
Europe in 1784, thence to England. 
By 1806, in America, seedsman Ber­
nard McMahon's catalog of "Hardy 
Deciduous Trees and Shrubs" offered 
• Rosa rugosa, the wrinkled-leaf rose." 
The plant is hardy, robust, prickly and 
fragrant. It tolerates salt, poor soil. 
wet soil, drought and cold tempera­
tures. You can prune it or not, to suit, 
as it blooms on old and new wood from 
May to October. Rugosa rose flowers 
are purple, rose and white, nice cut 
flowers and sweetly scented. The 
plant's vigorous growth and tolerance· 
to growing conditions have led to its 
use as understock for more tempera­
m en tal roses. In fall, the sturdy 
bushes are adorned with bright rose 
hips. which have 20 times more vita­
min C than orange juice. (1,2) 

Marigolds (Tagetes erecta. African 
marigold, T patula. French marigold) 
Nectar and pollen are produced by the 
s ingle-flowered varieties of marigolds 
(and a few double flowered varieties) 
throughout their summer and fall 
bloom. The native habitat of the ge­
nus Tagetes ls from New Mexico to 
Argentina. Both African and French 
marigolds act ually originated in 
Mexico. After the Conquest. seeds 
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were sent to Spain and disseminated 
to monasteries in France and North 
Africa. The French m arigold was 
brought to England in 1573 by Hu­
guenot refugees, while the African 
marigold became naturalized in North 
Africa and was rediscovered in 1596. 
Their common names were given to 
distinguish them from the English 
native pot marigold, Calendula. In 
1633, Gerard's Historie of Plantes 
noted that these new marigolds 
should not be eaten. unlike lhe pol 
marigold. Tagetes was named for an 
Etruscan deity said to have sprung 
from the earth as it was being 
ploughed. 

The French marigold (T paLula) 
grows to two feet with yellow or or­
ange flowers, sometimes with mark­
ings. It was popular with 18th-cen­
tury florists, and today lhe flowers are 
often grown as a natural pest deter-

HOLDER HOMAN & 
SONS APIARIES 

Queens & Package Bees in Season 
Rt. 2, Box 123-B 

Shannon, MS 38868 

(601) 767-3880 or (601) 767-3855 

rent in gardens. French marigolds 
were grown in combination with lark­
spur at Monticello. 

African marigolds (T erecta) are 
taller plan ls with larger flowers. 18th­
century gardeners said lhey grew to 
five feet, but varieties loday are 
shor ter. Single-flowered forms of Af­
rican marigolds were also grown at 
Monticello , and The T h omas 
Jefferson Center for Lhe Preservation 
of Historic Plants still propagates 
these species and oITers seed for sale. 
Gertrude Jeckyll used them in her 
famous herbaceous borders in the 
"hot" centers of beds. winged by se­
lected "cool" flowers a t each end. 
(1 .4,6) 

These flowers and many others 
have a long history of cultivation and 
usefulness. Try growing some in your 
own yard for your bees and your own 
pleasure and leisure. l;r,] 

8.A Stri11ger grows antique flowers, as well as 
111n11y otl1er bee plants from lier home in Oregon She 
is a freelance writer and regular conh·ib11/vr to Bee 
Culture. 

Sources: 
1. Thompson and Morgan, P.O. Box 1308, 

Jackson, NJ 08527 
2. Abundant Life Seed Foundation, P.O. Box 

772, Port Townsend, WA 98368 
3. Environmental Seed Producers, Inc., P.O. 

Box 5904, El Monte, CA 91734 
4. Thomas Jefferson Center for Historic 

Plants (T JCHP) Monticello, P.O. Box 316, 
Charlottesville, VA 22902 

5. Wellsweep Herb Farm, 317 Mt Bethel 
Road, Port Murray, NJ 07865 

6. W. Atlee Burpee, 300 Park Ave. , 
Warminster, PA 18974 
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HARRELL & SONS, INC. 
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R WEAVERAPIARIES INC. 
lU. 1, Box 260 

Nnvusotn, TX 77868 
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HOME HARMONY 

Goldi Spices! These two Items, 
perhaps more than any others, have 
shaped our world. The quest for these 
commodities sparked exploration. 
even al the cost of ships and lives. 
Today, we hardly give a thought to 
the history of spices and herbs as we 
reach for a bottle of cinnamon. Why 
were spices and herbs so important? 
In the past, were they sought to mask 
the flavor of rotten food or to improve 
the flavor of boring food? Were spices 
and herbs considered medicines or 
just pleasant flavorings? Perhaps 
spices and herbs filled all those roles 
and even some we may nol have con­
sidered. 

The ancient Egyptians recorded 
their uses of spices and herbs. China, 
Mesopotamia and India had thriving 
spice businesses in the first century. 
The trade routes that opened across 
lhe East brought spices and herbs 
to Greece, and from there to Rome 
and on into Europe. The settlers 
brought them across the ocean lo the 
New World. The hazards of the trade 
routes, plus unscrupulous traders, 
elevated the spice prices to astro­
nomical levels. In the ninth century, 
cloves and mace commanded a price 
equivalent to $18 a pound. Pepper 
was so scarce that people could af­
ford to buy only one peppercorn! To­
day, spices and herbs are sent 
around the world from their native 
habitats to be enjoyed and used by 
all. Many spices and herbs are still 
used medicinally, and many more are 
being investigated for the same use. 

The herb garden was a focal point 
of many kitchen gardens of the past. 
Today's gardeners frequently luck a 
few herb plants into vegetable gar­
dens, or into flower beds. or grow a 
few in pots on windowsills. The mints 
will grow a lmost anywhere if given a 
bit of water from time lo time. A 
freshly picked sprig of any herb will 
liven up winter meals as well as con-
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ann harman 

Herbs & Spices 
tribute a pleasant aroma to the room. 
If you plan to grow some herbs, you 
might like to plant a bit of catnip for 
your favorite cat. 

Bees also appreciate the spices 
and herbs. Many of these flowers are 
attractive to bees, so If you are able 
to grow a few, you will benefit your 
colonies a little bit as well as your 
own meals. 

Spices and herbs blend perfectly 
with honey flavors. In fact, honey has 
frequently been used to make medici­
nal herbs palatable. Choose honey 
flavors that will complement the spice 
or herb you have chosen for season­
ing. Don't be afraid to experiment. 
However, remember il is best to start 
out with just a little pinch, then in­
crease the amount of herbs and 
spices to taste. Flavors frequently are 
enhanced if allowed time to mingle. 

Both spices and herbs will lose 
their delicate flavors If not used 
quickly or not stored properly. If you 
are buying spices and herbs already 
crushed or ground, choose the s mall­
est container that wlll serve your 
needs. Figure on a one-year shelf life. 
Al though spices and herbs do not 
spoil, many of their subtle aromas 
and flavors will disappear after some 
months - nol unlike honey. Select 
small glass jars with tight-fitting lids. 
Store all spices and herbs out of the 
sun and heat. A dark kitchen cabi­
net Is fine If il is In a cooler place in 
the room. But don't put the flavor­
ings out of reach. Herbs and spices 
can be used daily to improve all foods. 
(Bul don't overdo them.) 

At this time of year. plans are 
being made for Thanksgiving dinner 
and lhe beautiful pumpkin and apple 
pies that top off the meal. Of course, 
both of those desserts would be quite 
bland without their usual addition of 
cinnamon and other spices. This first 
recipe is not for pies at all, bu t for a 
really delicious pumpkin bread that 

can be enjoyed any time. Have a piece 
with a cup of hot cider. For the best 
flavor use a fresh cooking pumpkin 
in this recipe, not a jack-o'-lantern 
pumpkin. Buy a whole nutmeg and 
a little nutmeg grater, and you will 
appreciate the aroma and flavor of 
freshly grated nutmeg. 

PUMPKIN BREAD 
2 eggs 
1 cup honey 
1/2 cup oiJ 
1 cup grated pumpkin 
2 cups whole wheat pastry flour 
1 teaspoon soda 
1 /2 teaspoon salt 
1/2 teaspoon nutmeg 
1/2 teaspoon cinnamon 
1 / 4 teaspoon ginger 
1 cup raisins 
1/2 cup chopped nuts 
1/2 cup water or low-fat yogurt, if needed 

Cream eggs, honey and oiJ together and 
mix in the pumpkin. Sift the dry ingredi­
ents Into the wet Ingredients. Mix well and 
stir in the raisins and nuts. Add the wa­
ter or yogurt if necessary and pour into 2 
oiled bread pans. Bake at 350° for 65 to 
75 minutes. 

Honey And Spice 
Lorena Laforest Bass 

PASTA PRIMAVERA 
Frequently, we look for a quick 

but nou rishing recipe for vegetables. 
This next recipe will take care of your 
dinner men u ifU is served with your 
choice of meat. If you have fresh,ba­
sil and oregano from your garden or 
flower pot, you will have a wonderful 
taste treat. 

2 tablespoons salad oil 
2 tablespoons butter or margarine 
1 clove garlic, minced 
1 cup broccoli florets, blanched 
1/4 cup s livered carrots 
l /2 cup s livered zucchini 
l mecijµm tomato. seeded and diced 
1/2 teaspoon basil 
1 /2 teaspoon oregano 

Continued on Next Page 
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2 lablespoons m ild-flavored honey 
sail and pepper lo tasle 
I /2 pound cooked linguine OR fellucini 
noodles 
grated Parmesan c heese 

I [cal oi l and buller in large skillet. Add 
garlic and broccoli. SI ir-fry for 2 minutes. 
Reduce heal and add carrels, zucchini, 
tomato, herbs and honey. Simmer 5 min­
utes, s1 irrlng gen Uy. Season wilh salt and 
pepper lo taste. Place hot linguini on a 
warm platter. Cover with vegetable mix­
lu re. Sprinkle wllh Parmesan cheese. 
Makes 4 servings. 

I Ioney Nat1Lrally 
California lloney Advisory Board 

TEXAS STYLE CHILI 
Sometimes we gel inlo a rul by 

using lhe same spices over and over 
again. This recipe uses cumin , which 
gives lhis chili a greal flavor. Make a 
pol of lhjs chili on a frosty weekend. 

3 pounds lean ground beef 
1 cup chopped green pepper 
2 cans whole tomatoes 
1 can tomato paste 
2 teaspoons chill powder 
2 teaspoons oregano flakes 
1- 1 /2 cups chopped onion 
3 cloves ga rllc 
2 cups waler 
8 teaspoons beef boulllon 
l teaspoon ground cumin 
2 teaspoons honey 

In a large keLUe, brown beef and drain fat. 
Add onion. green pepper and garlic. Cook 
until tender. Stir. Add remaining Ingredi­
ents. Cover, bring to a boll. Reduce heal: 
simmer 1-1/2 hours or until meal is ten­
der. Serve with corn chips and shredded 
cheese if desired. 

Cooking Wilh Honey 
Kansas Beekeepers 

BARBECUED PORK WITH 
BROCCOLI AND BUCK­
WHEAT NOODLES 

For U1is nexl recipe, you can use 
the Chinese five-spice powder a lready 
mixed or you can mix your own. The 
five-spice m ixture is very good and 
useful wilh meals. If you wish, you 
can mix a batch of it and keep it 
tighlly covered for 11se in oilier reci­
pes. 

3/4 pound boneless pork tenderloin 
1/3 cup barbecue sauce 
2 tablespoons dry sherry 
l tablespoon soy sauce 
I teaspoon honey 
1/4 teaspoon Chinese five-spice powder 

(can be made from equal parls of 
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Szechwan pepper, s tar anise, cinna­
mon, cloves and fennel seeds) 

1/4 teaspoon garlic powder 
2 cups hol waler 
3 011nC'es buckwheat noodles 
4 cups fresh broccoli florets 

Thin ly slice pork across the grain into I/ 
8-inch s lices (easiest when partially fro­
zen). In a 2-quarl casserole, mix together 
barbecue sauce, sherry. soy sauce, honey, 
five-spice powder and garlic powder. Add 
sliced pork and stir to coat. Set aside. 
Place water in a 4-cup glass measure. 
Cover with vented plas tic wrap and mi­
crowave on high 4-6 minutes or until 
water boils. Stir in noodles. Do not cover. 
Microwave on high 3 minutes. Sel aside. 
Cover casserole of pork with lid or ven ted 
p lastic wrap. S tirring midway through 
cooking, microwave on high 5-6 minutes 
or until pork is opaque. Drain noodles and 
sllr In pork mixture. Place broccoli In 
separate casserole. Cover and microwave 
on high 3 minutes. Drain. Slir broccoli 
into noodle and pork mixture. Makes 2 
servings. Can be frozen. 

Kansas Honey Producers Cookbook 

Experimen l with h erbs and 
spices - and with honey, of course. 
But Just remember, one herbed or 
spiced dish ln a meal is a tasle ad­
venture, but a meal wilh every dish 
herbed or spiced is a culinary disas­
ter. (;It 

'l(pna Queen J-{awail 

~~ -- --
America's Isolated Breeding Grounds 

ON THE BIG ISLAND OF HAWAII 
P.O. Box 768 • Captain Cook, HI 96704 

Ph. (808) 328-9016 • Fax (808) 328-9460 

Summer/Fall Prices - U.S. 
100-up 25-99 5-24 1 ·4 
$6.50 $7.00 $8.00 $10.00 

Queens available now 

DIPPING 
KIT 
Includes Dipping 
Vol - 14½" Tx 
8" 0, Dipping 
Frame holds 6 
candles at one 
time. Adjusls 
from 4" lo 12' L. 
Hanging Rack I. 
ond5 yards 1 
wick. 
Cololog #370 .. 
$36.95. 

ROLL YOUR OWN AND 
ROLL IN THE PROFITS! 

Craftwox for candlomaking is 
lhe HOTTEST ilem in the croh 
world lodoyl Special croftwox 
shools roll for easy 
candlomoking. Oocoralor Col, 
ors Available: Red, Green, 
White, Sloto Bluo, Novy, Dusty 
Ro1e, Peach, Wino, Ivory, 
Mouve, Toal ond Plum. 
IO shoots somo color - S7.80 
100sheelssomo<Xllor - S68.8.5 

BY B.J. SHERRIFF 
THE APIARIST 
Uhimolo suil for tho Profos, 
sionol or Hobby Bookoopor. 
All in one gonnont, complolo 
with detachable hood, 
dacron/coUon, completely 
washable, comfortablo and 
lighl weigh!. Suit ha, 2 doop 
front podcols, hive lool pocket 
and 2 Velcro-socurod pocl<ols 
all double ,ti1chod. Tho BEST 
Boo Suit sold anywhorol 
Sm-Lg .. . . $135 00 
Xlg .... $1 48 00 
XXlg .. . . S 155.25 

Shipping Not Included on J:\oove Products 
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eekeeping is an a rt , nol 
a science. Fonnulae and 
se l management prac­
tices do not work when B it comes to apiary man­

agement. It's like gardening - people 
who are good at it are said lo have a 
green thumb. They just sort of know 
whal to do lo get the desired result. I 
once knew a physician who decided 
lo try gardening, except he was go­
ing lo do it in a scienlific way. The 
seed packet said to plant the seeds 
one-quarter inch deep and two inches 
apart , so he look a ruler lo his plot, 

( 
carefully made the furrows lhe pre­
scribed deplh, and measured pre­
cisely lhe distance between seeds. 
Laler, his garden was overwhelmed 
by weeds. and he gave up. He had 
nothing of the art of gardening. and 
his scientific approach did more harm 
than good. 

I've seen novice beekeepers ap­
proach their projects with the same 
incompetence, trying to apply fixed 
principles and procedures in lhe way 
of requeening, reversing, medicating 
and so on. But to be a good beekeeper, 
you have to know lhe limits of such 
procedures. how lo work a round them 
and when to more or less disregard 
them In order to meet the unexpected 
situation. In beekeeping. more than 
anythtng else I can think of. the un­
expected Is the norm. 

For example, I have long stated 
that the fall honey flow should be left 
with the bees, especially if you are 
producing comb honey. And I am still 
convl.nced of that. But just how you 
carry that principle into practice re­
quires Judgment and art. What works 
one year may not work the next. 

Now I shall illustrate what I mean 
by all this. 

A good friend and beekeeper who 
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11 You can't become a really good beekeeper 
by just heeding the principles." 

doesn't get out to these parls very 
often was visltl.ng me the other day. 
and we went off together lo harvest 
some supers from my most produc­
tive apiary. It is a yard lhat I am 
pretty proud of, and I had pul the bee 
escapes on the hives a couple of days 
earlier. We couldn't help noting the 
somewhat decrepit condition of mosl 
of my hives there. and I proudly 
showed him a couple of aged and 
rusty hive covers that were missing 
a couple of sides. But he also could 
not help noticing what was really 
Important about that apiary, which 
Is that the colonies were of over­
whelming strength. I t was a cool day 
- In the 60s-and bees were clustered 
on the fronts of half lhe hives. The 
comb honey supers we took off were 
filled up right to the comers. And 
there is, of course, a connection be­
tween those two facts. To gel good 
crops, you need strong colonies, and 
Indeed. you can't get good comb 
honey any other way. 

H 
ow did I get my colonies 
so strong? By having 
them strong the whole 
year round-fall , winter, 
spring and summer. 

That's how you get honey. and that's 
how you minimize disease - strong 
colonies. The bees don't care if the 
equipment is old, and there are lots 
of things more Important than the 
condition of a hive cover. 

And how do you get strong colo­
nies? By having the hives as heavy 
as lead in the fall. And that means 
letting the bees have the fall honey 
flow. Sugar feeding Is no substitute 
for this. I never feed my bees. If the 
bees come into spring not merely 
alive, but with a good supply of honey 
still tn the hive from the fall flow, then 

they will be strong right from the start 
oflhe season and, with reasonably ef­
fective swarm control, you' ll get a 
good crop of honey. This is pretty 
much lhe theme of my talks when 
I'm Invited around lo speak lo bee 
clubs, and I've said it before In lhls 
column. bul il is nol always easy to 
convince people. 

But he re is whe re what I said 
about beekeeping being an art comes 
In. Just how do you ensure lhal your 
hives are well provisioned with honey 
In the fall. without al the same ti me 
losing what might be a good honey 
crop for yourself from late flows? 

I used to say. in response lo this, 
that I did no supering after the first 
of August. Any supers sti ll unfinished 
at lhal time were left on the hives to 
gel finished, but I added no new ones. 
Thal isa neat, clear formula, but. as I 
realized this year, il has lo be tem­
pered with judgment. Arl must lake 
precedence over rules here. 

Unlike most years, my bees were 
s till storing beautiful honey well into 
August, before the Fall flowers had 
even bloomed. Well. I couldn't just 
leave them, so populous lhal bees 
were clustered all over the fronts of 
the hives. and wilh nectar in the fields 
lo gather and no.supers on the hives, 
no matter what my neat formula sajd. 
So, I kept adding supers. and the bees 
kept filling them almost as fast as I 
could get them on lhe hives. I found 
myself stlll adding a few new supers 
lo some of my monster colonies right 
Into September. 

So what about that principle lo 
add no new supers after the first of 
August? I simply abandoned il , of 
course. And now, as mid-5eptember 
arrives,' ll looks like we are going to 
get our fall flow, and the bees will go 
Into winter heavy as lead. That Is what 

Co11ti1111ed 011 Next fbge 
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is imporlanl. nol so me fixed and 
quasi-scienlific formula for keeping 
bees. Indeed, lhe hives are already 
heavy. qwle apart from whal is ln lhe 
supers. I hefted a couple from behind. 
after harvesling lhe supers. and sure 
enough , lhey fell like they were full 
of rocks. Good! I checked one Lhal I 
had Lhoughl. earlier on. mighl be 
queenless, and on which I had, ac­
cordingly, pul no supers al all . I re­
moved a couple of combs from the 
center and found them so full of 
honey that lhe colony had Ii llle room 
left for brood. But there was brood 
there, so it wasn't queen1ess; and lhal 
hive. while it is going to go into win­
ter without much brood, will emerge 
next spring overwhelmingly strong 
because of all U1al honey. and I'll bet 
il will be one of my best producers 
next summer. 

It is not hard lo leach fixed prin­
ciples of beekeeping. You need only 
Lo spell them out. But you can't be­
come a really good beekeeper by just 
heeding those principles. You need, 
in addillon.judgmenl. and skill in lhe 
a rt of beekeeping. Thal is much 
harder lo leach and. indeed. I know 
tha t there are beekeepers who never 
get Lo that level al all. i;I! 

Ridiard Taylor isn p/11/osop/1er1111d life/011g bee­
keeper who /wes in tire F111ger Lakes regio11 of N!w 
York. 

Sugar For Feeding 
(jranu[atetf sugar (1,000 (6. minimum 

ortfer) . .91.vaifaNe in 9vlost 'U.S. 
Locations. Pfease Ca([: 

Bill Heerdegen 
St. Simons Trading, Inc. 

200 Center on the Lake 
Lake St. Louis, MO 63367 
~ (800) 621 -9935 
~ (314) 625-211 1 

FAX: (3 14) 625-2197 

GLENN APIARIES 
Italian and Carniolan 

----~--- ·~ 

Quality ..... ~ 
Queens Jff\-

P.O. Box 2737 
. Fallbrook CA 92088 r.:~-~.~d Phone/Fax (619) 728-373 1 

' ·• .. ~ / E· Mail quccnb95@:iol.com 
Send f or i11Jor111a1io11 011 ltow our breeding 

program ltelps you keep belier bee,. 
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Jerry Shumans 

Apiaries 
949 Bill Morris Rd. 
Baxley, GA 3 15 13 

(912) 367-2243 

ITALIAN QUEENS 
& PACKAGE BEES 

4 in 1 
Heating 

Filtering 

4 
SIZES 

Bottling 
Storage 

200 - 300 - 500 - 1,000 Lbs. 
Double Wall Construction • No Drip Valves 

100% Stainless, Very Heavy Gauge 
All Welded Seams 

Send $5.00 for complete catalog. The perfect unit for handling the honey crop 
Write for prices and more details 

MAXANT INDUSTRIES 
De t. G, P 0. Box 454-G, A er, Mass. 01432 

t!~!!~-!!?~~~! f 
Terra-Patties were designed to control 

American and European Foulbrood. Tests 
have shown that Terra-Patties also help 

control Tracheal Mites. Why use 
Terra-Patties? Terra-Patties eliminate 

excessive trips to the hive because you only 
have to treat once per season unlike dustings 

which require 4 - 5 applications. One 
Terra-Pattie is equal to five 200 mg dustings 

of Terramycin. For a safe, easy and 
economical method of treating Foulbrood, 1::J 

call and order Terra-Patties TODAY! U * 

® 
DC-520 10 pack Terra-Patties ................. $ 9.95 

DC~:~~ l~:::-~:e~ -~ .. ·~;~:·98 

Toll Free1-800-233-6663/fg 
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uestions? 
Generally, the term 'Safe when 
used according to instructions,' 
apply. And, considering that you 
are using a pesticide, common 
sense should prevail. 

Organic Honey 

Q Do you think honey should be 
marketed as organic? 

Rich Drutchas 
Montpelier, VT 

A 
No, I lhink il should nol, be­
cause lhe word has no mean­
ing as applied lo honey. A far 

better marketing approach is lo afftx 
a small label to the jar which might 
read: ''This honey was galhered by 
the bees from floral sources in 
___ . Nothing has been added lo 
il or taken away, and no chemicals 
were used in harvesting it." Strictly 
speaking. the bees galhered nectar. 
nol honey, bul thal is nol significant, 
and lhe description is consistent with 
having used Lerra and Apistan, since 
these were not used in harvesting. 

Easy Winter 

I 
Is there any way to overwin­
ter small colonies, such as 
nucs? 

Ray James 
Fairburn, GA 

A 
I think one should never lry lo 
overwinter a colony thal is low 
e ithe r in popu lation or in 

stores. Lots of bees are needed lo 
make a good winter cluster. and lots 
of stores for good spring buildup. 
Condi lions might be significantly dif­
ferent in Georgia, however, where 
winters are not severe. 

Wrapping Hives 

Q Does it do any good to wrap 
hives with black roll paper for 
winter? 

Burr Fassett 
Hastings, MI 

A 
Opinions differ on lhis, but l 
lhink it Is a waste of lime and 
effort. Somellmes, with the sun 

shining on lhal black roll paper, the 
colony gets too warm, and bees fly 

~ out and perish in lhe snow by lhe 
hundreds. I never wrap my hives. I 
consider lhal lhe main things for 
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wintering are Jots of stores. protec­
lion from wind. such as is provided 
by trees, entrance guards to keep 
mice out and venlilalion lo prevent 
moisture buildup. 

Apistan Question 

I 
The advertisement for 
Apistan strips states that 
Apistan does not contaminate 

honey, but the directions for us-
ing them say to "remove honey su­
pers before application of Apistan 
strips and do not replace them 
until the end of the control peri­
ods." These two statements seem 
inconsistent. If there is no danger 
of contaminating the honey, why 
go to the extra work of removing 
the supers? 

Floyd Helm 
Odon, IN 

A 
Good question . These direc­
lions. like so many Lhal are 
s upposed lo be precise and sci­

entific. are confusing. They make it 
sound as if you should take all lhe 
s upers off. set them aside someplace, 
insert the Apistan strips, and lhen, 
after the "control period," put the 
same supers back on lhe hives. 
which is. of course. absurd. My own 
practice, and, I believe. that of most 
beekeepers. is to pul the strips in the 
hives after the season's crop has been 
harvested, lhat Is, in lhe fall. This 
requires no additional removing and 
replacing of supers. Apistan, being a 
pesticide, should not be In lhe hives 
when lhe bees are storing honey.Just 
on general principles. 

Editor's Note: The EPA requires 
certain standards to be met when 
handling and applying pesticides. 

Varroa Problems 

I 
All my hives seem to have 
Varroa mites. I put Apistan 
strips in on March 14 and re­

moved tliem on May 8. By mid-
July, after a good honey flow, I find 
the mites again on the drone lar­
vae and pupae. Is a mid-Summer 
treatment necessary? Last year I 
treated them with Apistan in mid­
Summer then harvested the gold­
enrod honey and treated them 
again beginning October 7 For 
three days the mites fell like rain. 
I could run my finger along the en­
trance and hundreds of mites 
would stick to it. That was only 
seven weeks after I had treated 
them. Is Apistan losing its po-
tency? 

George Piper 
Torrington, CT 

A 
I have not heard any reports 
lhal Apistan is losing its po­
tency or. which is the same 

lhing. lhal bees are becoming resis­
lanl lo il. Usually an Autumn treat­
ment. when lhe bees have begun lo 
cluster or become less aclive. is con ­
sidered sufficient. I can only surmise 
lhal you are in a heavily infested 
area. Sometimes Varroa spreads rap­
idly when bees are moved in and out 
of areas by migratory beekeepers and 
pollinators. My guess is lhal this 
pesl. like mosl others. is cyclical, and 
you can hope for better seasons lo 
come. 

Note: Questions are welcomed and should 
be sent to Dr. Richard Taylor; Box 352, 
Interlaken. NY I 484 7, not to Medina. En· 
close a stamped enuelope if you desire a 
direct response. 

Answers! 
Richard Taylor 
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?Do You Know? 
Answers 

1. True All sperm produced by a drone are geneti­
cally identical; thus geneticists think of the drone as 
a flying gamete. The s perm are identical to each other. 
and they are identical to the chromosomes in the 
unfertilized egg that developed into the drones. 

2 . True Gynandromorphs are bees that are part fe ­
male and are part male. sometimes referred to as 
sex mosalcs. Gynandromorphs can be bilateral with 
one s ide male and lhe olher female, or segmental 
where one end is male and the other female. Indi­
vidua ls can also have mosalc pa tches of dlfferen l 
sexes throughout the body. Some gynandromorphs 
have func tional male sex organs. and others may 
have functional female sex organs. Gynandromor ­
phs have special uses in honey bee genetic studies. 

3 . True Honey bee queens mate with several drones, 
resulting in a complex s tructure of genetic relation­
ships within a honey bee colony. There are usually 
seven to 10 s ubfamilies, depending on the number 
of drones the queen mated with. A subfamily would 
be a group of workers fathered by the same drone. 

4. True Domestic animals have been selectively bred 
by human beings for thousands of years. Honey bee 
races, however, have nol been strongly controlled and 
bred by man. Geographical races have resulted from 
natural selection and uncontrolled matings; thus. 
lhey are highly variable in their characteristics. 

5. False In a s uccessful instrumental insemination, 
lhe semen is placed in lhe medium oviduct and lat­
eral oviducts. Then , thr ough muscular contractions 
following insemina tion. the queen forces the semen 
from lhe la teral oviducts into lhe vagina. Here it Is 
s topped by a valve-like fold of the vaginal wall, which 
causes il to be directed into lhe spermathecal duct, 
and finally into the sperrnatheca. 

6. True The origin of drones from unfertilized eggs 
has Lhe peculia r effect of making the drone's mother 
lhe genetic father of the drone's progeny. Drones have 
only da ughter s, no sons. 

7 False The geographical area of the world that has 
lhe greatest number of races of the Western honey 
bee, Apis mellifera, is Africa. Not only does this area 
have the most races, it alsohas some of the best 
known, such as Apis mellifera scutellata, the African 
honey bee. 

8 . False When two inbred lines of honey bees are 
crossed, they often dis play superior characteristics 
known as hybrid vigor. This is the principle used in 
breeding hybrid bees. Each inbred line Itself will 
exhibit inbreeding depression or loss of vigor. 

9. False Mature reproductive cells (gametes; egg and 
sperm) each contain one set of chromosomes and 
are referred to as being haploid. 

10. C) Apis mellifera capensis 
11. D) 16 
12. A) 25% 
13. E) Tracheal miles 
14 . Buckfasl Abbey, England 
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15. Instrumental insemina tion 
Isolated mating ya rds 

16. Yugoslavia 
1 7 Carnlolan 
18. They were believed Lo show some resis tance to Var-

roa mites. 
19. Climate, Predation Pressure 
20. B) Temperate Honey Bees 
21. A) Tropical Honey Bees 
22. Bl Temperate Honey Bees 
23. A) Tropical Honey Bees 
24. A) Tropical Honey Bees 

There were a possible 25 points in the lest this month. 
Check the table below lo determine how well you did. If 
you scored less than 12 points . do not be discouraged . 
Keep reading and s tudying- you will do better in lhe fu­
ture. 

Number Of Points Correct 
25-18 Excellent 

17-15 Good 
14-12 Falr 

At this season of Thanksgiving we wish to ex­
press our appreciation for your friendship and 
goodwill during the past year. 

CWe 1Alish you a mosl 

<Jdappy <Jhait~gwo,g ~eason! 

gkon, youn bhiettds at. 

P.O. Box905 
Moultrie, GA 317 68 

ARIES, INC. 

l-800-333-7 677 or FAX 912-985-0209 
OUEENS Pf.l.KAQ BHS HONEY POI.UNAliON SEINKE CYPRESS & PINE BEE SU'PLIES 

<Jdappy vhai,~gglviiig 
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NOVEMBER, 1995 • ALL THE NEWS THAT FITS 

COlllNS TO BElTSVlllE 

Dr. Anita M. Collins resigned as Re­
search Leader for lhe Honey Bee 
Research Unit, Weslaco. TX. and 

moved 10 1he Bee Research Lnbora­
lory, Behsvillc, MD. under 1he direc­
tion ofDr. 11. Shimanuki in early July, 
1995. She accepted a Directed Reas­
signment 10 satisfy a strong personal 
need to relocate closer lo her family. 
" Leaving Weslaco and a very fine 
group of colleagues was a very difli­
cull decision," Collins said. 

I lcr new assignment includes re­
sponsi bi Ii I y for developing 
germplasm preserva1ion of honey 
bees lo bring them in line with cur­
rent technology for cryopreservation 
(freezing) of semen, and possibly 
embryos. She is also exploring lhe 
use of molecular genetic methods for 
the identification of sperm by sub­
species and for Africanization. Suc­
cessful rcsulls will lead lo improved 
me1hods for maintaining variety in 
s tocks of honey bees. and to aid in 
1he scleclion of more effective. dis­
ease- and parasite-resistant colonies. 

HONEY BOARD NEWS 
The National lloney Board will participate in lhe 91h Middle East Food, Ho­
tel & Catering Show and Salon Culinaire (MEFEX 96), January 13-16. 1996 
in Manama. Bahrain at 1he Bahrain lnlemarional Exhibition Cen1cr. 

MEFEX is one o f 1he region's premier food shows. MEFEX 96 is expected 
10 draw over 5.000 visitors from 1hrougho u1 the Gulf and over 300 companies 
arc expec1ed 10 participate in this 1radc only event 1 he Middle East is one of 
the fastest growing agricuhurol markets in lhe world and heavily dcpendenl 
on food imports. Within 1he region. lhe. six countries of 1he Gulf Cooperation 
Council (Bahrain, Kuwait, Oman, Qatar, Saudi Arabia and lhe United Arab 
Emirates) import almosl $9.0 billion in consumer-ready food products annu­
ally. The Middle Easl is 1he largest market for U.S. bottled honey. 

The Na1ional Honey Board has arranged for exhibi1 space al MEFEX 96 lo 
promote U.S. honey and is inviting current or potential honey exporters to 
share its booth. Space availability is limited 10 three firms. Each firm will be 
charged $500 for exhibil space. In lhe even1 of numerous applications, selec­
tions will be made on a first come basis. 

The Honey Board also invites exporters 10 display !heir honey products 
and promotional materials in the Honey Board's booth at no charge. 

If interested, con1nc1 Linda Hampel a1 1he National lloney Board office. 
390 Lnshley St. Longmont, CO 80501-6045. 800-553-7 162 forde1ails. 

The National Honey Board will update its Expon Oireclory this winier. 
The Honey Board created lhe Export Directory booklet 10 assist in1ema-

1ional buyers 10 identify and locale sources of Uni led Stoles honey. The direc-
1ory lim U.S. companies 1ha1 exporl honey. Individual listings include such 
information as regions served, floral sources. sizes available, other hive prod­
ucts available (i c .. royal jelly. propolis). invenlory available and shipping 
ports used. 

Don'l miss 1his excellent opportunity for exposure in 1he inlemational 
marketplace. Co111ac1 Linda I lampel 01 the I loney Board office by December 
31. 1995 10 include informaiion nbou1 your company in 1he directory. 
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WAS HONORS ERICKSON 

Eric Erickson has been active in 
honey bee 1esearch, leaching and 
outreach for more 1han 20 years. I le 
has au1hored more 1han 130 scien­
tific and popular articles on honey 
bees and has been director of two 
USDA lloney Bee Research labora­
loties. From 1978- 1986 he led 1he 
honey bee research program 31 1hc 

USDA lab in Madison. WI. where his 
research focu ed on problems of win• 
ter management. pollinalion. and 
pesticide monali1y in bees. In 1986 
he moved 10 Tucson AZ 10 become 
laboratory dircclor o f lhe C ati 
I layden Bee Research labomlory. I le 
is currently 1esenrch leader. location 
coordinator. udjuncl Professor o f En­
l0111ology nl IJ1e Univcrsily of AZ, 
and u 111c111bcr of lhe University of 
Arizona Cc111er for ln,ecl Science. 

In addition 10 his 1escuich and 
leaching activities he has been , cry 
acti\e in public cduca1ion. Since lhe 
arrival of Africanizcd honey bees in 
Arizona. D1. Enckson ha.\ gi\ en do, ­
ens of talks 10 beekeeping organiza-
1ions, schools , and local serv ice 
groups. I le has also sct"cd on innu­
merable conuniuces dcvoled 10 rais­
ing public awmcness nbo111 bees and 
10 cduca1c beekeepers and emergency 
respon~c pe1 so11ncl 

MANN lAKE ANNOUNCES WU 
MOTH CONTROL PRODUCT 

Mann Lnke Supply annouuced in 
mid October they had received final 
EPA registra1ion (#6167 l 2) forihcir 
paradichlorohenzine wax 11101h con­
trol product called Parnmo1h. The 
U.S. heekeepers have been wilhoul 
a wax molh control product for over 

a year due 10 regis1ru1ion and label 
acceplance problems b,uughl abou1 
by stringent EPA regulations. 

Paramo1h1" is available in I lb., 
5 lb .. and 35 lb. containers from 
Mann Lnke Supply in I lackcnsack, 
MN 

UTAH TRACKS AHB 
The Utah Depanmenl of Agricullure 
began a fi ve-month long effort in 
Mny 10 de1ec1 Africanized Honey 
Bees 1ha1 may migrale 10 Urnh. Last 
year lhe s1a1e conduc1cd i1s fi rs! bee 
trapping effon and found none. 

Utah Dept. of Agricullure e1110-
mologis1s placed about I 00 specially 
designed traps along the U1oh/Ari­
zonn border in late May 10 de1ec1 1he 
presence of1he Arricanizcd bees. TI1e 
so-called killer bees were fi rs! de-
1ec1ed in 1he U.S. in 1990 in Texas. 
Since then 1hc bees have migrated 10 
pans of southern NM. AZ, and CA. 

Utah Dept of Agriculture Enlo­
mologisl Ed Bianco say,. " I he pus 

sibili1y alwayscxisls 1hm Africanizcd 
Bees could mig rate 10 Utah this year, 
bu1 1he likelihood is remote." Bianco 
says most of Utah's win1c r clirna1e is 
100 harsh for lhe bees to survive 
du oughoul 1he year. Bui he says the 
cl inmle 111 some areas of sou1hwcs1 
and sou1heas1 Urnh could support lhe 
bees. Africanized Bees nrc known for 
!heir aggressive behnvior in defend­
ing their hives. nnd in 1he past have 
a11acked animals and humans. 

The USDA has allollcd $15,000 
lo Uiah lo lr:tck 1he Africanized 
Honey Bee and 10 establish an iden­
ltfic:11io11 lab al !he Ulah Dept of Ag­
ricuhure office in Sall Lake Ci1y 
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know it all. We, those who are paying 
the bills. are just smart enough to pay, 
but not quite smart enough to use 
the information we have paid for. 

And that may be. My knowledge 
of DNA is limited. as I'm sure yours 
is. And how much do you lrnow about 
the biochemistry of nectar? But does 
that mean we don't have the right to 
lrnow what we're paying for? I don't 
think so. 

The argument, of course, that's 
been used by those in the lrnow is that 
all of this information is free and ac­
cessible to any and everyone who 
wants it. Right. When was the last 
time you picked up a copy of "The 
Journal of Economic Entomology," or 
"Experimental Acarology," or what­
ever, at the local magazine rack? And, 
if you have gotten ahold of one, was 
it in English, or at least in a language 
you could use? I don't think so, again. 

Which is why I've always appre­
ciated Roger's philosophy. He makes 
it a point lo get what he (and his stu­
dents) have learned to the people who 
can use it, in a form they can use. 
Thanks Roger. 

Computer Programs 

for Beekeepers!! 

~ 
cpnogw111s 

kequine 
C\A/i11dows 2.1 

on bellen!! 

** Honey Calculator 
Enter today's weather, crop, and hive 
conditions and the Honey Calculator will 
tell you how much honey your bees will 
make for the day! 

** Beekeeper's Quiz 
Are you a Master Beekeeper?? Challenge 
yourself with the Beekeeper's Quiz. Learn 
history, science, and practical trivia! 

** Beekeeper's Icons 
Dress up your computer desktop with 
these 20 Beekeeper's Icons with instruc­
tions. 

Se11d $29.95 Check or Mo11ey Order to: 

Quick Learn Box 73116 
#206 - 2525 Woodview Or. SW 

Calgary AB T2W 6E4 Canada 
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Roger Morse Retires, 
Sort Of 

Roger A. Morse, 68, retired on August 30, 1995 
as Professor o f Apiculture at Cornell University in 
Ithaca, New York. 

Morse began beekeeping when he was IO as a 
result of his hobby-beekeeper father's giving him 
a hive of bees. Actually, the hive was not a gifl but 
a bribe to get the junior Morse interested in bees 
so that he would help his father with his hobby 
work. However, it was a bribe that worked and 
Roger began to build a library and read about bees 
and beekeeping. Al one time, as a teenager, he kept 
200 colonies in the Hudson Valley and Catskill 
Mountains of New York State. 

After serving in the anny, Morse entered Cornell 
as a freshman in the fall of 194 7 where he earned 
B.S., M.S. and PhD degrees. When finished at 
Cornell, he was employed by the Florida State Plant 
Board as an apiculturisr for two years and subse­
quently became an Assistant Professor al the Uni­
versity of Massachusetts where he remained for 
nine months before returning to Cornell as an As­
sistant Professor of Beekeeping in the fall of 1957. 

During his career at Cornell his research on 
honey bees and travel has been (inanced by 14 
grants from the National Science Foundation, sev­
eral from the National Institutes of Health, the U.S. 
Department of Agriculture, the Food and Agricul­
ture Organization of the United Nations, and one 
from the Anny. His research has had 10 do with 
such diverse subjects as the sex attractant of the 
honey bee, swarm orientation and movement, alarm 
and attractive pheromones, honey wine and honey 
products, African and Africanized honey bees, and 
Varroa mites. 

He has visited over 60 counties examining 
honey bees including 
s ix months in the 
Philippines working 
on the biology of Apis 
dorsaw, the world's 
largest honey bee. He 
received an honorary 
doctorate from Acad­
emy Rolnicza in Po­
land for his work with 
researchers and bee­
keepers in that coun­
try. He has been a vis­
iting Professor at the 
Un iversi ty o f the 
Philippines, The Uni­
versity of Sao Paulo 
in Brazil, and the 
Univers ity of 
Helsinki in Finland. 
He is currently Presi­
dent of the Interna­
tional Bee Research 
Association and a 
Fellow in the Ameri­
can Association for 
the Advancement of 
Science and the'Ento­
mological Society of 
America. 

Nearly 40 students 
have earned M.S. and 
PhD degrees under 

his direction. Several of these are now his coun­
terparts in other states and countries and engaged 
in teaching, research. and extension. 

Morse published his (irst article in G/ea11i11gs 
/11 Bee C11/111re in 1947, and at the urging ofthen­
Editor John Root began his column Research Re­
view in 1958. 

Morse's chief reason for retiring at this s tage, 
he says. is so that he can spend half of the year in 
a warm climate where ii is possible to work active 
colonies in January. He has been hired back on a 
part-time basis by the College of Agriculture and 
Life Sciences for a period of three years. He is 
teaching this fall and over 100 students are tak ing 
his introductory beekeeping course while 25 are 
enrolled in the laboratory on practical beekeeping. 

Rogerand Mary Lou Morse have three children. 
Their son is a Professor of Entomology at the Uni­
versity of California al Riverside. Their oldest 
daughter is a supervisor in the Cornell Library sys­
tem and their youngest daughter is a manager with 
an international company in New York City. The 
Morse's will continue to live on an unprofitable 
farm near Cornell and Ithaca that boasts 26 chick­
ens, 2 1 sheep, 16 beehives, 14 horses, three dogs, 
and sometimes a cow or two. 

At lhe present time, Roger Morse is concerned 
with assembling, in books, the world's literature 
on a variety of beekeeping subjects. He, his stu­
dents. associates, and wife have authored 12 books, 
some of which have gone through several editions 
and been translated into several languages. He is 
currently working on three new books and two re­
visions. 
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USDA IN THE NEWS 
Resistant Bees From Russia 

U.S. DcpanmenI of Agncuhurc sc1cnusls arc looking 10 far-enstern Russia 
for honey bees 1hat have genetic resistance to Varroa mites. 

Thomas E. Rinderer of USDA's A RS said an initial analysis of bees col­
lcc1ed in 1he Ptimorsky region indicates that they may be more resistant than 
their U.S. counterpans to the Varma mite. Within U.S. honey bee colonies, 
Ihe mite has 1akcn a drastic toll since it came into 1he country from Mexico in 
1he mid- I 980s. 

Rinderer said beekeepers in Primorsky only trea1 once a year for Varroa -
U.S. beekeepers usually mu~t treat 1wice - and 1ha1 colonies in Primorsky had 
far fewer miles compared lo U.S. colonies lasl fall. 

" Honey bees and \larroa m11cs evolved in 1he Primorsky area over 1he last 
I 00 years. ~o the bees may have developed resistance during that lime," said 
Rinderer, research leader of 1he agency's Honey Bee Breeding. Genetics and 
Physiology Lab in Balon Rouge, LA. I le, entomologis1 Roben Danka and 
1echnician Gary Delatte are working on the projecl in cooperation with Rus­
sian scientisls. 

Rinderer and colleagues traveled 10 1he Primorsky region last fall to collect 
1he honey bees and tcs1 1hcm for resislance to the mites, Varma jacobsoni. 

Varma auacks both aduh bees and larvae. Young mites develop in the 
brood cells of the bee colony. sucking blood of bee pupae. The slandard chemi­
cal treatment for Vllrmll is nuvalinale. a synthelic pyrethroid approved in 
1988 for use againsl the mites. 

Bui there arc reports from Europe Ihot miles are developing rcsisiance to 
the chemical, Rinderer said. No other chemical trealments arc approved for 
use agnins1 1he miIes in this country. Rinderer said many U.S. beekeepers 
would probably be forced out of business withou1 some way to con1rol the 
mites. 

Reorganization Moving Along 
The U.S. Depanment of Agricuhurc's reorganization and reinvention effons 
have been effec1ive and beneficial. according 10 Agriculture Secrciary Dan 
Glickman. USDA is in 1he process or closing or consolidaling nearly 1,200 of 
i ls 3.700 field locauons and establishing 2.535 USDA service cenlers where 
USDA cus1omcrs can receive one-stop service. Twenty-five percent of the 
dcs1gna1ed locauons will have closed or moved by the end of Seplember. The 
1ime1able for closing or moving !he remaining locations extends through fis­
cal year 1997. USDA began streamlining in the fall of 1994 by reducing 1he 
number of agencies from 43 10 29. in addi1ion to staff reductions of 13,000 
over the nexl five years. USDA rcinven1ion projects have included a number 
or areas. Examples include: 1he bigges1 applicalion of Electronic Benefits 
Transfer governmentw ide 10 date in 1he food s1amp program which is admin-
1s1ercd by USDA's Food and Consumer Service. the rcduc1ion or improve­
ment of more than 80 percen1 of 1he department's regulations, the easing of 
the paperwork load and repon ing requirements for farmers and ranchers. The 
paperwork projec1 will result in a savings of 2.5 million hours annually of 
farmers' and ranchers' lime dealing with farm program issues. 

OBITUARY 
Edward E. Southwick passed away 
on August 22, 1995 a1 his Brockpon 
home. Dr. Sou1hwick was an inter­
nationally recognitcd bee expert and 
taught nl the Slate Univ. of New York 
nl Brockpo11 since 1977. He was also 
the founder and co-owner of Bee- I , 
which was created as a means for bee 
researchers 10 communicate and keep 
in !Ouch around the world. 

Raised in Mid l and. MI, Dr. 

Southwick held a bachelor of science 
degree in mechanical engineering 
and a masters degree in biology from 
1hc Univ. of Michigan. His doctoral 
degree was in physiological zoology 
from Washington Slate University. 

Sou1hwick died of pancreatic can­
cer; he was 52. He is survi ved by his 
wife. A lrun Southwick, and two 
daughters, one in San Antonio, TX 
and one in Ann Arbor, Ml. 

Send Us Your Notices At 
Least Two Months In Advance 

I So We Can Publish Them In 
Our Calendar Section 

November 1995 

EAS AWARDS WILSON, SAMMATARO 

EAS presented Bill Wilson, USDA 
honey bee researcher at Weslaco, TX 
with the Hambleton award, the high­
est honor awarded by 1he group. 

Bill Wilson has added much to the 
knowledge of practical beekeeping 
during his career. This includes the 
research 1hat led to the common use 
of the extender pauy and lerramycin 
for the con1rol of American foul­
brood. Al Weslaco Wilson's work has 
focused on detection and control of 
both tracheal and Varroa mites, work 
with 1he Africanized honey bee bolh 
in Texas and Mexico and many other 
projects. 

Samma/aro 

Diana Sammataro was awarded 
the 1995 EAS Student Award. She 
is a graduate student with Glen 
Needham and Br ian Smith at The 
Ohio State University in Columbus, 
OH. Her work has focused on con­
trol of tracheal mites using vegetable 
oil and sugar patties. and document­
ing trnchenl mite behavior on bees 
and inn colony. She receives her PhD 
in Entomology 1his fal l and will con­
tinue her work on tracheal mite be­
havior biology and control. 

EATING MORE FRESH FRUIT 
Americans' consumplion of fresh 
fruit hit a record high of more than 
100 pounds per person in 1994. That 
was not enough to boost total per 
capita fruit consumption which fell 
to 276.5 pounds in 1994, from 278.2 
pounds in 1993. USDA analysts say 
per capita consumption is not likely 
to post a subs1an1ial gain in 1995. 
Near-record citrus outpul is pressur­
ing prices and boosting orange juice 

consumption. But noncitrus fruit pro· 
duction is down in some western 
states and export demand is high. 
California stonefruits, pears and 
strawberries were damaged by storms 
early in 1995, bringing shipments 
down and prices up. Fresh-market 
apple consumption is expected to 
decline in 1995 due to a smaller 
Washington crop and higher expon 
demand. 
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• Serving beekeepers since 1924 WALTER T. KELLEY 
CO., INC. 

• Complete line of wooden goods, 
100% beeswax comb founda­
tion, metal goods for bottling 

3107 EuzABETHTOWN Ro. 
P.O. Box 240 

CLARKSON, KY 42726-0240 
PH. (502) 242-2012 and storing honey, and package 

bees and Queens. FAX (502) 242-4801 
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!BRA ............................................ 654 
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Quick Learn Computer ................ 652 
808-328-2656 

Homan, Holder ............................ 644 
601-767-3880 

Koehnen, C.F. & Sons .................. 634 
9 16·891-5216 

Equipment 
ANP .............................................. 615 

209-784•924 I 
Bee Cool Hive Vent. ....... Ins. Fr. Cover 

Kona Queen ................................. 646 
808-328-9016 

Miksa Honey Farm ...................... 620 
904-<129-3447 

602-664·5662 
Better Way Wax Melter ................. 61 5 

515-967-4952 
CC Pollen ..................................... 635 

Pendell Apiaries ........................... 619 
916-963-3062 

Plantation Bee Co ........................ 654 
912·634· 1884 

800-875-0096 
Cowen .......................................... 635 

801-477-8902 
Dakota Gunness .......................... 619 

Rossman Apiaries ........................ 650 
800-333· 7677 

701 ·553·8393 
Golden Bee Products ................... 640 

Shuman·s Apiaries ....................... 648 
912·367-2243 

Southeastern Bee Co ................... 6 15 
615•636-6900 

504.737.3901 
Mld-ValleyTarp ........................... 653 

800-553-4222 
MIiier Wood .................................. 605 

SL Ambrose Apiaries ................... 6 15 
904·521-0164 

800-827•9266 
Observation Hive ......................... 612 

Slrachan Apiaries ........................ 654 
916-674•3661 

Taber·s ......................................... 634 
707 .. 49 0440 

Weaver. B ..................................... 615 

219·865·2898 
Plerco Inc ..................................... 634 

800-233-2662 
SW Ohio Ilive Parts ...................... 636 

800-765-5112 

409•825-7312 
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409•82$-2333 

Wilbanks Apiaries ........................ 658 
912·739-4620 

York Bee Co ................................. 635 

Related Items 
Aplcom ......................................... 615 

212·662·2829 
Candlewic .................................... 640 

215-348·9285 
Custom Labels ............................. 619 

9 12·427•7311 414•567•0392 
Clarke Country Store ................... 654 

609-881•7506 
Embroidered Apparel ................... 615 

800·226 0382 
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717·465-3232 
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800-456-7923 

Ilowalt-McDowell Ins .................. 612 
800 584-7054 

Mite Solution .............................. 641 
360·225 9631 

Nature's Kick HoneysUx .............. 619 
503 581·5805 

R.M. Farms Labels ...................... 6 12 
3 13 722.7727 

St. Simons Trading Co ................ 648 
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Suppliers 
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Betterbee .................................... 635 
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800·527 0512 

659 



T 
he solitary beehive in winter stands forlornly agains t 
the white expanse. The only sound is of bluejays 
perched on a nearby tree. The wind whips swirls of 
snow over the banks. I wonder - what is going on in­
side? How is the colony faring? How are the honey 

supplies holding up? Is the queen resting up for an active spring? 
Aie the bees successfully coping with frost, moisture, debris, tem­
perature control and disease? Will they survive? 

The books tell us the bees go into their bowling-ball formation 
when the weather turns cold. They regulate their temperature by 
forming a two-to three-inch outer shell of active bees. The queen 
reigns in her central chamber at the core of the sphere. In colder 
weather, the cluster of bees contracts; in warmer weather, it ex­
pands. The sphere moves Pac-man-like around the hive, eating its 
stores of honey. In the early winter, there's a kind of homeostasis 
- a semi-hibernation. Then in mid-February, the queen begins to 
lay eggs, and brood tending begins in earnest. The core tempera­
ture must be a steady 92°F. The brood-tenders work to create the 
perfect balance of heat, humidity, liquid, disease control and pol­
len feeding to insure perpetuation. When the weather turns sud­
denly warm, the bees will fly out en masse for a cleaning and an 
awakening. This is a good sign. 

This mysterious process invites questions: How do the bees 
keep the core at a consistenttemperature? What do they do during 
their down time? Do the bees age during that lull? ls the surviving 
population aged? What signal tells the queen to start laying eggs? 
How do the new bees know to gather nectar and pollen? Aie the 
young bees taught by the older ones, the ones who were born in the 
fall? Or does all learning come from the queen? And how Is learn­
ing conveyed when a new queen is created? 

Meanwhile, on this frigid winter day, with the earth frozen, 
icicles hanging down over the top cover and a foot and a half of 
snow on the ground, I knock on the side of the hive. The hollow 
sound of my knuckles hitting the wood sends an echo over the 
back yard. No sign of life appears. For a second, I think of pulling 
off the top cover and reaching down into the hive to feel the puls­
ing life, but I resist the impulse. Instead, I lift up my wool collar as 
the cold begins to sting my cheeks. I walk away, hoping that all is 
well. Of course . my mittened fingers are crossed, for it's always a 
gambler's toss, no matter what precautions were taken. 

As I head toward my house, I think back over years past to the 
signs of life that appeared through the winter. On warmish days, a 
few bees will emerge from the hive and fly around. Occasionally, I'll 
see some evidence of housecleaning, perhaps a spotting of dead 
bees in the snow beneath the entrance. And sometimes, on icy­
crisp days when there is almost complete quiet in the neighbor­
hood, I will place my ear against the hive and hear the unmistak­
able buzzing. 

Of course, we never actually know what Is going on In the hive, 
and sometimes there are surprises. I remember the one year I saw 
all these signs of life during the winter, and then when spring came , 
the bees did not emerge. I opened the hive and found a few sluggish 
bees meandering around on top of the inner cover, and nothing 
else. Since there were plenty of honey stores, it was disease that 
had ravished the colony. Upon inspection, I found decaying masses 
of bees that smelled like putrid vegetables. It felt like I was visiting 
a charnel house. There was nothing to do but start over again with 
a package. 

When this happens, one always wonders: Was It my fault? Did 
I fail to observe s ignlflcant signs? Did I take too much honey? 
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Should I have left Lhem another su­
per? Did I medicate effectively? Were 
my grease patties Lhick enough? Did 
I install my Apistan s trips Loo late? 
S hould I have m e dicated with 
Terramycin? S h ould I h ave re­
queened at the beginning of the sea­
son? Should I have tried harder to 
catch a lost swarm and replant it in 
the hive? 

WinLer is downtime for beekeep­
ers, it is lrue. MosL of Lhis season I 
ignore my colonies. but every so of­
ten, walking from bedroom to living 
room or taking Lhe trash barrels out, 
1 catch the whl te stacks, and the sight 
brings me up short. I think - ouL there 
in the frozen tundra . the re is life. 
ready to burst for th. ready Lo begin 
anew. 

Like alone and impregnable light­
houses, my beehives stand in the sea 
of snow. beaming the infinite possi­
bili ty of life. 

In Winter 

h oward scot t 
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ROOT 

Middle School 
On October 1, 1995, the 

Medina, OH, School Board 
held an open house and 
dedication of its newest 
facility, the A.I. Root Middle 
School. Named after one of 
Medina's most famous 
citizens the 128,000 sq. ft. , 
$15,000,000 facility hosts 
the very latest in teaching 
technology 

Present at the dedication 
were the entire Root family , 

rents and teachers and 
t ommunity members. 

T..,, fm and Stuart Root display 
,e plaque donated to the 

school, by The A.I. Root Co. 

An aerial view of tlze nearly completed structure. 

Speakers at the dedication were, L-R: Charles Irislz, Mdi11a 
School Superintendent; John Root, President, The A.I. Root 
Co., Thomas McKenna, A.I. Root Middle School Principal; and 
Jeff Eble, Jv1edina School Board Business Manager. 

The plaque donated by 
The A.I. Root Co. is a 
bas relief of A.I. Root 
with a sample of an 
early Root hive in the 
background. It will 
hang in the school 
lobby. Several books on 
beekeeping, and the 
autobiography of A.I. 
Root were also donated. 
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