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YOUR HONEY WILL SELL BETTER

In Well Made | EVER TOP TINS
That do not Leak.

WHICH CAN BE OBTAINED FROM

B Bros wid Msinis b

THOMAS STREET, ULTIMO, SYDNEY.
PRICE LIST ON APPLICATION.

% BEESWAX BOUGHT

yg IN ANY QUANTITY.

.......................................................................................................................

@& We Buy from you at Nett Price delivered to Darling

Harbour, make no chirge for Advertising, Commission, ete

and Return Cash withs ten days of arrival.

Sayers ﬂnport Prop., Ltd.,

4 ©’Connell Street, SYDNEY
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THE SECRET OF OUR SUGGESS ;
: as Beekeepers is the quality of cu M B ; FUU N DAT I 0 N i |
The Queens we Use. Guaranteed Pure Beeswax. :
I have arranged with MR. THOMAS ARMOUR, ’

who is taking over the honey producing part of | 7 to 8 sheets to the pouud.
our business, and in future will devote most of : ; 2
my time to the QUEEN-REARING and NUCLEI | Per 1b., 2/-; 10.1b:, 1/11; 20 lbs., 1/10 %
DEPARTMENT. * If you want GOOD QUEENS

book now for delivery from October to March. Section Foundation 2/6 per 1b.
Prices are: Untested, 6/- ea.; 5 for 20/-. T Nett Cash ;
 Tested, 7/8; 8 for 20/-. Selected, 15/-. erms, INett Lash. <
; o
E. T. PENGLASE,
NARRANG APTARY, R. BEUHNE, :
Fernbank, Gippsland, BEE WARM, TOOBORAC, VIC.
VICTORIA.
x E:

AT THE

Bee Bulletin JPrinting Works, |

WEST MAITLAND. N.S.W.

P S LT LU PR PV AT UVE TR LTINS

Heaving one of the most complete Printing Plants outside Sydney we
ire prepared to execute any description of Frinting at

Reasonable Rates.
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SEND
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. B. B,

TO TS

For BINDIN G.
B Post Paid for 3/6.

The Farmer & Grazier

The Best Illustrated

Farmers’ Journal in Australia.
78 6d PER ANNUM.

J. TWOMEY & CO,
76 P11 STREET,
SYDNEY.

Mhe Australisn Gardenar

Ts the best ‘and most useful publication
of its kind in Australia. Every kind. of
information about the garden, poultry
and the dairy.

An illustrated paper on gardening,
ete., for the small subscription of
3s. 8d. per year.

Orders taken at the ¢ Bee Bulletin,”
Office, West Maitland.

WESTERN AUSTRALIA.

R.J B. KLINE, Guildford, SaepprER and

Harnsss Maxer, and Secrétary ofi the

W estern Australian Beekeapers’ Association, is

Agent for the ‘‘A. BEE BULLETIN,” and ie

authorised to recelve Subscriptions and Adver-
tisements for same.

E. TIPPER,
¢ A, Ber BurpETiN.

NOTICE.

SHOULD any beekeeper huve a doubt of
the genuineness of any houey:sold in his
neighbourhood, send a sample to the Chairman
Bomd of Health, Sydney, who will cause it
to be analysed, and fake procceedings 'if
NECOREArY .

8 HONEY LABELS

Our facilities for doing all kinds of
Honey-label work in ¢ne or mcre
colors are the best and we' do i

cheaply. ——

A. B. BULLETIN.

FANCIERS AND BREEDERS OF
POULTRY, DOGS, PIGEONS AND CAGE

BIRDS,

Should Read the

- W. A. Fanciers® Journal
AND

_ Practical Poultry Keeper.

An Illustrated Monthly Journal.

end for Sample Copy, Free. <%
Published at_ 17, Royal Arcade, Perth, W.A

12 Poultpy Papers for 4/= 1
“THE AUSTRALIAN HEN”

is the generally acknowledged

BEST POULTRY PAPER
in the Commonwealth It is published Monthly,

AND COSTS 3/6 YEAR, POST FREE,

Bt to prove its value, we shall send you 12 Back

Numbers—a liberal poultry education—post free for

1/=. .Money back if you are no satisfled. &~ Write
tio-day before they have all gone.

“The Australian Hen,” % 3°0F0R s w
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ﬂe New Zealand Farmer.

READ THIS POPULAR AGRICUL-
TURAL JOURNAL.

It is practically the hand book of the New
Zealand Agriculturist.

It keeps abreast of every enterprising farmer’s
daily requirements, enabling him to utilise all
modern advantages within his reach.

‘The snbjects dealt with cover the whole field
of Agricultural, Pastoral, and Horticulturas pur-
auits, and the legislation affecting these several
industries. Its columna contain thoroughly
practical as well as scientific information upon
all branches of Farm Practice, Tillage, and the
Qultivation of Crops, Stock Breeding, and Man-
agement of Cattle, Horses, Sheep and Pigs, in
bealth and disease ; Dairy Methods upon im-
proved modern lines ; Fruit Growing, including
the Suppression of Orchard Pests; Poultry
Rearing, Special Industries, ete., etc., besides
aritical Reports of Shows and Market Quotations
trom every farming centre in the eolony.

The “*New Zealand Farmer’’ is the only paper
in the colony wholly devoted to the interests of
Farmers, Wool Growers. and Orchardists.

Subscription : Per annum, 128 6d, posted in
advance, 10s.

8end your Subscription through any Stationer
or direct to the

PUBLISHING OrricE, ForT-sT., AUCKLAND

SCALE OF PRICES.

¥OR
ADVERTISEMENTS
HALF PAGE—Per Annum, £5.
' Per Half Year, £3. '/
" ' Per Quarter, £1 15s.
QUARTER PAGE—Per Annum, £3.
ot Per Half Year, £1 15s.

i Per Quarter, £1.
ONE-KIGHTH PAGE—Per Annum, £1 138
Per Half Year, £1.
o o Per Quarter, 12s.
SINGLE INSERTION-—First Inch, 3a 6d.

] Succeeding, 28 6d.

LEs 23

] »

If you want anything in the way of

Printing or Bookbinding
send for prices and samples to

EDWIN TIPPER,

The Australian Pasti

AND BREEDERS’ GAZ

PUBLISHED MONTHL

Price, 3s Per Annun

Contains all the leading Pastoral |
Address Orders— :

- P.0., Woolloongabl
BRISBANE, QUER

NOTICE.

I BEG to return my sincere tha
numerous customers for their k
age during the past. I would
atteution to the fact that, owing to a'g
I will be able to supply Queens as
Sept. 15th for the coming season.
All Queens Reared from Imported |
Untested, 5/-. Tested,
Seleetv Tested, I5/-.

M. ARMSTRO
ROSAVILLE APIARY, THORN

Postal Address: West Maitlan

26th Annual Price List of Bt
ian Queens from the Fi
Farmin Australia, recog
Absolutely the Best Bel
for the supply of Queens
of Bees, &c, Always winne
prizes.

QUEENS—Untested, 5/- cach.
Tested, .+ one 10/- i three, 25/~ ;
Select Tested, one 15/~ ; three 40/ |
Extra Choice, one 25/- ; three, 60/~ ;

Also, Swarms! Hives of Bees, Im
Foundation, &c.

W. ABRAM

P 0 VR G ey e B o el S sl

BEECROFT, NHAR SYDNE
Kstablished 1881.

P.8.—My knowledge and experi
40 yearspractice enables meto breed an
Queens Superior to Any, posses~ing t
Degirable Qualities combined.  Desi
maintain that High Reputation, T agai
for your consideration the fact that I ca
to satisfaction, if you give me deser
your requirements. Thanking you f

West Maitland,

tavours.—1 remain. yours truly, W. A

Printed and Published by . Tirpsx, Proprietor, High.Btreet, West Maitlanda, N.i

i
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The following is the list of advertisers
in our present issue, all of whom wo would
recommend our readers to patronise:—

Supply=Dealers.

_Walter 8. Cowell, Albert St., Brisbane, Q

t Queen Raisers.
°  W. Abram, Beecroft.

E. T. Penglase, Fernbank P. O., Gipps-
land, Victona.

J. Drage, Hast Adelaide, 3.A.

M. Armstrong, Rosaville Apiary, Thorn-
ton, N.8. W.

Honey Tins.

Chown Bros. and Mullholland, Tid.,
Thomas St., Ultimo, Sydney.

. W. L. Davey, Fairfield, Victoria.

Miscellaneous.

Prescott, Limited, 336 & 338 Sussex-st,
iy Sydney.

# R. Beuhne, Toohoerac, Victoria.

Sayers, Allport Prop., Ltd., 4 O’Connell
Street, Sydney.

USING HONEY FOR CANNING
FRUIT.

So far I have used honey for canning
fruit only in a small way, but have
watched the results carefully, and am
fully convinced that it can be used in
place of sugar for any kind of fruit with
much better results than if the sugar
were used. When using honey I have
never had a can spoil, and have always
found the fruit far better and richer than
that put up otherwise. We have been
eating some peaches this winter that
were put up 3 years ago, and in that
time we have moved once. In every
instance the ‘‘ gude mon” has handed
up his dish for a second helping, which
is always a sign that it ‘“hit the spot.”
I would, therefore, advise those wishing
to try the honey to do so by all means.

Formerly, when I canned strawberries
I took 2 quarts of good firm herries,
just from the vines, stemmed them late
in the day, rinsed them gquickly in ecold
water, and drained in a colander until I
could prepare another can. I put them
in a stonse crock and covered them with a
cup of granulated sugar and set them in
a cool place until morning. I then puf
them on the stove, boiled them well, and
canned them, With this amount there

is enough to fill a quart Mason jar, and a

little over for a taste. When using the
honey in place of sugar the same metchod
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is follov ed except that only half a cup of
honey is used, which is poured over the
berries so that it goes down through and
all around them. We are careful to use
good fruit, as one over-ripe berry
may spoil the whole lot. Cherries, rasp-
berries, and blackberries may be canned,
using about half the amount of honey
that would ordinarily be used of sugar.
The larger fruits, such as peaches, pears,
quinces, etc,, are also improved by the
honey. :

Fruit must be handled right in order
to be good and we must pe free from
other duties while canning it. A very
safe rule is, to follow whatever plan has
heen found successful, substituting halt
the amount of honey for thesugar. Iam
gure no one will be disappointed

For cooking purposes, making pickles,
etc., honey is just fine. We never buy
molasses, corn-gyrup or glucose, —‘ugh !”’
You should see some of my gingerbread
which Mr. McGlade says is the “cake
that takes.” Here is the recipe—try it
for yours-lf:

Two eggs, cup granulated sugar, cup
and a half of honey, cup of sour milk or
butter-milk ; cup of butter or lard ; tea-
spoonful of cinnamon and a teaspoonful
of ginger. Beat all together and add
two teaspoonfuls of soda dissolved in a
little hot water; flour to make a thin
batter (about 5 cups). Bake slowly.

‘We use honey in making pumpkin pies
—a generous teaspoonful to the pie.
Furthermore, we use honey on the
table every day, and our little boy never
tives of it. He helps himself with a
gpoon whenever he likes, at mealtime or

between meals, and has not had a cold:

por seen a sick day this winter, although
he runs and plays out in the fresh air in
all kinds of weather. Of course. honey
can not be given entire credit for this,
but it helps, and is cheaper than doctors’
s,
bﬂééme have asked whether fruit can be
put up cold by simply filling the can
with the fruit, covering tue fruit w_i'th
honey, and sealing. "I have never tried

She _Nasrrauian fee pulievisn.
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it, . because I don’t believe the fruit would
keep or be good; but if any one wishes
to be convinced, let him try it, for it
would cost only about 75 cents.—Mrs.
Frank McGlade, in * Gleanings.”

BEE-CULTURE IN WALES,

I spent my annual holiday last year
during the month of August at that most
bracing of seaside resorts on the North
Wales coast, Rhyl, whence on my bicycle
I made frequent excursions into the sur-
rounding country. One day I attended
the Agricultural Show at Corwen, and
was pleased to find a bee-tent in the
centre of the ground, in which Mr. David
Roberts, an enthusiastic and experienced
beekeeper from Llanilidan, Ruthin, was

lecturing on beekeeping in the Welsh |

language to a large and interested audi-
ence. Athisrequest, I joined the lecturer
in the tent, and helped him to drive a
skep of bees.
the lecturer had no box in which to
place her majesty for inspection, but
when I placed my hand before her she
crawled on to it in a most gracious man-
ner, and remained almost stationary till
she was seen and admired by all around
the tent and had been photographed!
This was Mr. Roberts’s first appearance
as a lecturer, but he seewmed quite at
home in the tent, and his lecture and
demonstration was much appreciated. I
hope his services will in the future be
secured in other Welsh-speaking districts.

Wales, with its wealth of bee-forage, °

especially clover and heather, is an ideal
country for beekeepers, but I was sur-
prised to find so few modern hives in the
district which I visited during my holiday.
At the Flintshire and 1ienbighshire ~how
last year the honey-classes were cancelled
at the last moment owing to lack of
entries, but the OChester Show had
some very good

honey from those countries. At the

present time in North Wales there is, T

believe, only one county beekeepers’

samples of Welsh

‘When I spotted the queen

15
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association—viz, in Anglesea, where I
have been invited to lecture on two
occasions. There are signs that Wales
is waking up to the a{iva,ntages of modern
heekeeping, and now that the bee-tent
has arrived T hope we «hall soon hear of
great strides forward in more than one
county. Writer in “B.B.J.

AT NN SININSINAS NS
*4GORRESPONDENGE. i 9

Lo NSRS SALS AN\ N
Dear Sir,

Pressure of work prevents me from
writing on subjects I had a mind to write
on for this issue; but I will endeavour to
make up for loss time later on.

‘What I want to draw attention to at
present is Mr. Trahair’s letter in your
last issue, which spealss for itself.

‘Will you, as the Hditor of the A.B.B,
for 17 years, make it your business to bs
there in the interest of the beekeeping
fraternity. Will bona-fide beekeepers
attend, or will it be left to others to
direct how to look after the interests of
beekeepers and those interested in the
industry ? Beekeeping and those inter-
ested in the industry are two different
things. You and every beekeeper is
now called upon to carefully consider
these points and to voice his opinion af
the proper time TLooking on or leaving
it to others to decide for you will not do,
concerted action on behalf of beekeepers
is necessary. Prepare yourself to protect
your own interests—it is the inferest of
the fraternity and each is a part of the
whole. If your interests clash with
| those of others defend your own with
vigor and energy, but do not let the
others rule you. Rule them!

I shall be glad to see persons of our
fraternity at any time during the Show
at my exhibit at the Show, Sydney.

‘With best wishes,

Yours truly,
‘W. ABRAM.

Che Australian Bee Bulletin,
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Dear Sir,

Re my lotter in laqt issue of A BB,
have had a few replies,
warrant my making arrangements for a
meeting during Kaster week; place and
time think it wise to leave until the last
possible moment, and then: I will write
to all that have made enquiries and
others that I think will. be in town

‘Will also have notices posted in. the.
pavilion at the Show ground.:
Kaster
Monday evening so as to cateh everyone;-
if too early, some not arrived and if.

honey

Would suggest Saturday or-

later, some may have returned home.

Thanking you in zmtlmpatlon of your-'

very best assistance,
Yours truly,

JAS, TRAHAIR,: -

B.B., Mahora P.0., Hastings H. B:,’
N.Z.—We are having a very erratic:

season. Last season was too dry for a
crop,

Hoping you have better luck.

J.W., Glenorchy, Vie.—I only. keep a-

fow hives but am always glad to get
your paper. I don’tthink the beekeepers

about this part are doing too well this-:

year; plenty of blossom, but very little
nectar.

sufficient to ;

and this season is :too 1ough :

J.F.B., Dungowan.—This has been

a pretty fair season for honey here, the
best for several years. The bees, how-

ever, are very fierce; I am almost afraid.

t0 go amongst ther.

J.G., Gunnary.—I have had a very
poor year here. T have taken no honey
from my bees this season, but I am
getting a bit of a fall flow now from
stringy bark, but will leave it to them
for winter supply I still have a quantity
of honey left from last season yet, but it
is selling pretty regular now.

T.A., Katoomba.—My bees are. doing:

pretty well this year, but it has been
very wet the last month. :

1
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BEES v. FRUIT.

TeE BIRDS AND NOT THE BEES ARE TO
Brame; T LartEr CLEAN UP WHAT
1HE ForMER DESTROY.

BY W. A PRYAL,

The question, “Do bees destroy fruit?”
has been pretty well answered iu the
negative long before this ; still, there are
some persons who to this day insist that
bees are the guilty marauders. I have
lived among fruits of various kinds all
my life, and I must throw the weight of
my testimony in favour of the bee,

The past season I watched with more
than usual interest the destruction of the
fruit of some Royal apricots that grew at
one side of my apiary. Some of these
trees furnished shade for many of the
colonies. I found bees working on the
fruit from morning until night. When
fully ripe this fruit isluscious. There is,
to my mind, no finer fruit thar a fully
ripe apricot, for it comes very near being
as rich as the best grade of well-ripened
honey, and the best of it is you can eat
more of them than you can of honey.

In ail my watchings I was not able to
find a single case where the damage to
ripe fruit was started by the honey-
gatherers, Many linnets were about,
and they are a sore pest to the fruit-
grower. In May they begin on cherries,
which they slaughter badly at times, and
they run through the gamut of tender-
gkinned fruits well into the fall. They
usually choose the ripest and finest fruit
for their prey. They seldom make more
than half a meal of a poor or under-ripe
fruit, but they simply dive head first, as
it were, into the dead-ripe ’cots.

A fruit once opened by the birds is
later set upon by the bees, and they keep
up their toil till nothing is left but the
skin and pit. And the bees might as
well have such fruit, for omce it is
damaged by the birds it is useless for
marketing. If it is not picked at once it
begins to decay; and if not removed from

Che Australian Bee Bulletin.
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an adjoining sound fruit, which it may
happen to touch, the meighbouring one
will rot too. Thus it is seen that in such
a case the bees are a benefit to ths
orchardist ~ And here let me mention
that the birds do not feaston a fruit more
than a single day. They seem to want
frgsh fruit every time they begin a meal.
From this it is evident that a large
quantity of apricotsis ruined.

Pears, peaches, figs, and a number of
other fruits whose juices are sweet, are
cleaned up by the bees when first
punctured by birds. Some varieties of
plums are liked by these insects, espe-
cially the French prunes. Juice of fruif
of the plum kind soon ferments, and T
have been told by Mr. W. E. Stewart, of
of Danville, Cal,, that he has seen
thousands of hees at a time as tipsy as
lords from quaffing of aleoholic plum or
prune juice. This, no doubt, was a case
where they were too ‘full of prunes.”
The gentleman I mentioned also stated
that he and others noticed some years
that, where bees filled up on the juice
mentioned, they died, possibly of chronic
alcoholism—poor things! He said
several years his hives became much de-
populated through this means. In m
apiary I never noticed bees under the
influence of the ¢ drink habit,” possibly
for the reason they had no chance to
become full of prune juice, as we have
but a single tree of the French prune,
though we have many varieties of plums,

Bees are fond of grape juice. I never
heard of their getting drunk on it. Itis
possible that this fruit does not ferment
ag rapidly as the more clightly acid fruits.

Bees clean up grapes rapidly when
they are injured by birds or when they
rot or crack after early and unexpected
rains.

Twelve years ago when on a visit to a
commission house in San Francisco I
was given a sample of a rich jelly-like
article from a five-gallon can, I was
asked to taste it, and state how I lified it
and what I thecught it was. I remarked
that it vesembled apricot jam with a

3 r
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slight honey flavor. I was then told
that it was apricot ‘“honey,” that it was
gathered by bees up the Sacremento
River, where apricots were being dried.
I should think the bees got the best of
those ’cots. In such a case it behoves
the apiarist to take his bees far off, or
else for the orchardist to ““kiln-dry ” his
fruit instead of sun-drying it, that bees
might not swarm upon it and do too
mach damage by carrying off the juice.
But seldom do we hear of any great
injury of this sort.—* Gleanings.”

HELPING THE SALE OF HONEY-

By Dr. G. BomrEr, 1§ “Americany BEE
JourwaL.”

Under the above caption, Dr.
Miller asks me a number of questions,
upon all of which I have expressed my
views in former articles, if memory
serves me correctly. I will, therefore,
recapitulate as briefly as possible
in substance what I have said, or
aimed to say, heretofore; and will. so far
as I am concerned, dismiss the subject
for the present at least. I will also say
that I have no ax to grind. I am not in
the bee-business for either financial gain
or notoriety, as I am too far advanced in
years to think of managing a large apiary,
being neerly 76 yoars ofage. And atthis

eriod of life, it is scarcely to be supposed
that I should thirst after fame. To keep
myself pleasantly employed, my life
having been a busy one, and having a
beautiful farm that I improved as a
soldier’s homestead, upon which to pass
the remainder of my days, I still feel it a
duty to learn all I can about the pursuit
of apiculture, and, if possible to aid
others who may desire to become bee-
keepers; for among all the industries
engaged in by mankind, apiculture has
been the most slighted, nearly all the
legislative bodies of the world having
given but little aid or encouragement to
its advocates, devotees, and admirers;
and Dr. Miller, and all interested, may

Che _ANustralian Bee Bulletin.
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rest fully assured that I will throw no
obstacles in the way of a ready market
for the well-earned products of the
apiary.

I deem it no injustice to beekeeping to
toll the truth, and the whole truth,
concerning the properties of homey and
beeswax, as far as I understand them.
I did not state the fuct that beeswax pos-
gessess no nutritive properties available
to the human system; that as a laxative
or carthartic proper, it never was, is not
now, and in all probability never will be,
recognised by standard authorities upon
the properties of medicines; and that
whatever effect it may exert as a laxative,
ig wholly due to its irritating effects as a
foreign substance, being entirely unassim-
ilable, and can not on this account, if on
no other, act through the organs
of assimilation and excretion, as car-
thartic medicines do. I also stated that
to say the most in favour of wax when
served in the shape of comb with honey,
it is simply ornamental ; and T will now
in this connection say that a great many
persons, mnotwithstanding the foregoing
facts, will purchase and use comb honey
as food, just as many persons buy and
wear tight shoes even at the risk of rear-
ing an 1nteresting crop of corns. But it
is but proper to state that honey in the
comb is not used as food in quantities
sufficiently large for the wax to do much
harm.

I also stated that a few persons can
not use comb honey as food, on account
of the fact that it produces spasmodie
colie, which is due to bee-sting poison,
which is spread over all the exposed
surfaces of the combs of all colonies of
bees. This is not a new idea of mine, for
as long ago as 1866, I had a talk with
My, Langstroth at his home in Oxford,
Ohio, and, among other matters, bhee-
sting poison being deposited upon the
combs of the hive was mentioned. Con-
cerning it he remarked, “ What a fine
thing 1t is that so few persons ‘are
susceptible to its influence,”
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I have stated that the uneapping-lenife
removed this bee-sting poison, and that
in all probability, persons who can not
eat comb honey may use extracted honey
without experiencing any unpleasant
symptons, I also stated that extracted
honey can be produced in larger quanti-
ties with less labour and less expense than
comb honey, and that in the extracted
form it is in the most wholesome shape
as food.

As to whether bee-sting poison is

spread over the surface of the combs as
a vaper, or whether the bees deposit it

directly on the combhs by travelling over -

them, 1s not important for practical pur-
poses.  And as to increasing the sale of
‘honey, ‘I stated, or meant to state, that
the pure food law, rigidly enforced, is
doing, and will continue to do, mere to
increase the sale of honey, both in the
comb and extracted forms, for now people
:who believe that comb honey is manu-
factured by ‘machinery and filled with
artificial honey, and sold as pure honey,
are seldom ever found. And they are
also rapidly learning that when extracted
honey is labelled “ Pure Honey,” it must
be such. I think that no one knows
better than Dr. Miller that many people
have, for years past, refused fo buy
honey on account of its being thought
that pure honey was very difficult to
obtain. With this difficulty out of the
way, the sale of honey ought to increase
very largely, and I believe it will,

Dr. Miller also asks how I know that
all the bees in the hive thrust out their
stings when their hive is materially
jarred. In answer I will state again
what I thought I had stated heretofore.
‘During the sixties I had one of the large
Langstroth observatory hives in use.
‘When the cover was raised three sides
of the brood-nest were exposed to view.
During cool days T often raised the cover,
and as far as I could see every bee in
sight would thrust out her sting. and a
small particle- of flnid could he seen on
the pomt of each sting. So that I feel
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quite safe in reaching the conclusion that
every worker-bee in any hive, will, and
does, resent. any and all such disturbances
of their home. And when the poison is
thus thrown out in the hive, it is not at
all likely that it is entirely removed from
the hive, but reaches the surface of the
combs, and as the process of evapora-
tion is constantly going on in the hive,
when honey is being! stored, it is not
likely that any peison is ever combined
with the honey' in the cells, and it is
almost absolutely certain that the bees
never dip either their feet, body, or wings
into the unsealed honey in the cells.
Now, 1f Dr. Miller or any one else has
a better solution of this question, no one
will be more ready to accept it than
myself. For actnal facts are what T hope
all of us are in search of, as nothing
short of this method of dealing with
unsolved problems will ever place the
industry of beekeeping on that high
plane that it merits and the wants of
humanity demand.

HONEY.—

Fair supplies—demand quiet. Choice
continuies scarce. Best Western is offer-
ing at 24d. to 3d., with good quality from
23d. to 23d. per 1b.

BEESWAX.—

Choice bright 1/2% to 1/3. Dark 1/- o
1/1 per 1h.

AL Y AL VAR TPLTET

Highest market prices obtained for

Honey and Beeszax by

PRESGOTT LIMITED

336 & 338 SUSSEX STREET

—— Y DNEY ———
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FOUL BROOD--HOW TO CURE.

(Read at the Ontario Convention)
By Wwn. McEvoy v ““ Americay Beg
JourNAL. 7

During the past season I inspected 63
apiaries, and several of these I inspected
the second time. T found dead brood in
every apiary, and in many apiaries T
found a great deal of dead brood in every
colony. I was astonished at the mistakes
that were made and the reports that
were sent to the papers. When will bee-
keepers loarn the tell the different kinds
of dead brood in every stage and form
from each other ?

I did not find much of the real serpent
(foul brood), but I found large quantities
of starved brood. This class of dead
brood was found in very many localities
in the Provinces of Ontario, Quehee, and
Nova Scotia, and also in very many parts
of the United States,

‘With so many apiaries in this condi-
tion, and the alarmists holding wup
‘“death’s head and the ecross-bones,” it
frightened the beekeepers, and caused
many to worry a great deal over their
bees, and then many samples of dead
brood were mailed to me. I answered
all these letters of inquiry very promptly
and saved the most of the beekeepers
from any further worry.

There never was a time when things
needed clearing up so much as now, but
before going into this I will give some of
my experiments and discoveries.

Tn 1875, when foul brood broke out in
my apiary, I did not know what to do to
get rid of the disease. I wrote to the
best beekeepers for advice, and all ad-
vised me to burn every hive of bees that
I found the disease in. I did not want
to destroy any colony if I could by any
means save it, so I went in to do my best
to cure if possible.
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Hverything T did at first ended in
failure. T then took all the combs out of
several brood-chambers and filled them
with white combs that never had brood
in, thinking that this might result in
cure. All these would have ended in
failure if I had not made one very im-
portant discovery, and that was the
testing of the honey and finding it to be
diseased.  One colony that I had
taken all the combs out of, and had
given it a full set of dry white
combs, beeame a little restless, and
thinking that something might have
happened to the queen, I carefully spread
the combs without disturbing the bees
very much, so as to find the queen
sooner, I found her all right, and I also
found that the bees in the short space of
time had stored a little honey in these
white combs. I extracted what little
honey I could get and fed it to a sound
colony, and gave it foul brood at once.
This test proved to mo beyond every
shadow of doubt that the disease was in
the honey as well as in the old combs.
After that T went in for getting all the
honey taken away from the bees after
they were given in the white comhs, and
along these lines I cured every case by
the use of two sets of combs and the
frequent use of the extractor. This was
so much work, but it was the best plan
that T had found then. Tt was plain to be
geen that all the honey in foul brood
colonies was not diseased, because if it
were no brood would ever hatch that it
was fed to.

I found honey stored in a cell which
had a thin crust of foul brood left in it.
I took a wire, ran it from front to rear
across the comb and right over the
diseased cell. T then ran a wire up and
down the comb, and also over the same
diseased cell. The wires heing crossed
over the diseased cell gaye me a good
mark on it. I then took a pin, and with
the head of it lifted the honey out of
the bad cell and dropped a little of it on
the brood in the cells along the lower
wire, and socon after the brood in all
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these cells died of foul brood. I then
took a clean pin and lifted honey out of
several clean cells and fed brood under
the upright wire, and failed to start the
disease in any of these cells.

This test proved to me that the honey
to become diseased must be first stored
in cells where foul brood matter had
dried down. When the bees began :tor-
ing pretty fast I took the combs out of
a number of diseased colonies and shook
the bees back into the same hives, and
then put in empty frames and left the
bees to build their own combs. The
bees soon made a little comb and then
stored part of the honey they took with
them from the diseased combs, and after
that foul brood broke out again in the
colonies that had been the worst with
the disease. I took away the little combs
made during the first four days and left
the bees to build more combs = This
made a sure cure in every case. I saved
the brood that I took from the diseased
colonies and tiered it up on the weakest,
and when the most of it was hatched T
treated these colonies,

‘When the honey season was drawing
to a close I found a few cells of foul
brood in several colonies that were full
of good brood. I worried a good deal
over this, because I saw thatit was going
to be pretty late to get curing done
by comb-building in the fall when the
brood was all hatched, even if I could
get suitable weather to feed sugar syrup
while the bees were building comb. And
on the other hand I also saw that if T
destroyed all this brood, that T would
have nothing left but the old hees to go
into the fall and winter with, and that
the most of these bees would * peter out”
with old age before spring. I saw that
I had to have all this brood hatched so
as to get plenty of young bees to go into
winter quarters with. 1 also saw that T
had to get all these colonies cured before
winter, Now how was this to be
successfully done and have all colonies
brought into spring in grand condition ?
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After some more study, I thought of
another plan, and that was to feed the
sound colonies abundance of sugar syrup,
and by so doing get the bees to fill and
seal every cell in the outside combs
right down to the bottom-—a thing they
did do. When this was done I tock
these outside combs out which were full
of all-capped stores, and saved them
until an evening in October when the
brood was all hatched out of the combs
in the diseased colonies. I then took
the combs out of the diseased colonies,
shook the bees off them and put in the
sound combs cf all-capped stores, and,
these not having any place in them for
the bees to store the diseased honey
which they took out of the old combs,
the bees had to consume it. This made
perfect cures in every case, and the

colonies that were given the all-capped &

stores came into spring the best of any
in my apiary.

These methods of treatment by which
I cured all of my colonies in 1875 were
all of my own working out. I never
got any instructions from any one. My
method of
which I have so often written up, are
too well known to need repeating. Big
crops of honey have followed my curing
in all parts of the Provinge. I will here
mention two of these.

In 1888, I myself cured 40 colonies
for Mr. James Marshall, of Binbrook,
that had foul brood, and in 1889 he took

8,000 pounds of extracted honmey and
1’
J]

his bees abundance of honey to winter |

increased to 62 colonies,

In 1898, I cured an apiary for Mr. J,
B. Hall, of Woodstock, and in that same
summer he took an average of 140 sec-
tions of comb honey per colony, and left

on.
Before, and for several year after,
I was appointed inspecter, foul brood %
colonies were shipped in the most whole-
sale way into 37 countries in our Prov-
ince, and from these the disease spread.

curing diseased apiaries, &

\,

g

|

to nearly all the apiaries in the localities *

it was shipped into. The people had to
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be taught how to cure, and I wasin
duty bound to give, the beekeepers every
possible chance to do so—and did. To
My, Gemmill belongs the credit for sav-
ing the whole bee-industry of Ontario,
because, if he had not taken hold and
got his Foul Brood Act passed when he
did, the disease would have destroyed
nearly every apiary in the 87 countries
which T found it in.

The springs and foreparts of the sum-
mers of 1889, 1895, 1907 and 1908 have
been followed by a lot of dead hrood
being found in many localities in On-
tario, Quebec and Nova Scotia, and also
in. very many parts of the United States.
This class of dead brood is the result or
the seasons, kind of hees, and neglect of
man.

I was pleased to hear Mr. House, of
New York, come out so strong in our
convention in favor of the ¢ yellow bees.’
I judge that Mr. Wright, who is one of
the inspectors for New York, is also an
advocate of Ttalians for keeping brood-
chambers clean and free from dead brood.
T never found any race of hees that was
as good as pure Italians to feed their
brood.

Various Positions of the Entrances
in Winter.

UprwARD VENTILATION.

« My, Doolittle, you can remember
how they used to winter bees before the
movable-frame hive came into use, can
you not ?”’

¢ Ves. Our bees were first kept in
the Weeks patent hive, which had a
bottom-board attached to the hive with
wire hooks, which were so arranged that,
hy turaing a butfon, the bottom hoard
would hang down from the hive an inch
helow the bottom all around during
winter or during hot spells in the
summer months. By pushing this
bottom-board forward, and turning the
button another way, it would come up
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tight against the hive, and project in
front two inches for an alighting-board.
The entrance was cut from the bottom of
the hive, so that, by turning the button,
all could be closed secure except the
entrance, which was enlarged and con-
tracted at will by the sliding door, which
was simply a strip of tin free to move in
a groove. The front of this bottom-
board was some three inches lower than
the back, so that any dirt, cappings of
brood, moldy pollen, larvee of the wax-
moth, which the bees might release from
the combs above, and particularly all
dead bees which died during winter,
would roll down and out of the hive,
thus keeping the hive free from moths
and dead bees buring the whole season.
I can almost see that Weeks salesman
now as he rolled off in the smoothest
terms the great value of the Weeks hive
had above all others, especially for
winter.”

#“What were his claims
lowered bottom during winter £’

“Tower ventilation, claiming that such
was the best thing then in sight for safe
wintering of bees. Things went on all
right for several years, as our home then
was what would now be called a clearing
in the woods; but a few years later,
after the woods had been cut off more,
father had poor success in wintering
bees, while a neighbour wintered his
successfully with the hive tight at the
hottom and & two-inch auger-hole at the
top. Seeing how successfully bees
wintered for our neighbour, father bored
holes in the top of part of our bives,
and left the bottom turned, thus closing
the entrances to such hives, while the
the rest were left as before. Those
having the hole at the top with the closed
bottoms wintered so much better, and
proved themselves so much better in
every way, that the bottom-boards were
left fastened to the hives durving winter
with all of the colonies, the bees being
allowed to go in and out from the holes
at the top. After this we had very little
trouble in wintering.”

for the
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“Do you use holes at the top of the
hives now ?”’
“No, After a foew years father lost

all of his bees by that dread disease,
foul brood, and no more were kept in the
family till I purchased again in 1869.
At thaf time there were plenty of bees
kept near me in box hives, many of
which were set on blocks, raising the
hive from the bottom-board from one-
half to onme ineh, as recommended for
wintering on the lower-ventilation plan.”

“Did you raise your hives in this
way P’

“No. I adopted the upward-ventila-
tion theory (it was considered by nearly
all only theory then), but not a direct
current of air through the hive. After a
series of severe winters, myseli and three
or four others had about 300 colonies
of bees which wintered with upward
ventilation every year, while not one of
the box-hive or lower-ventilation men
had a siugle colony.”

‘ Were you still using the holes at the
top of the hives?”

“No. About this time I began
hunting bees in frees by going through
the woods on the first warm days in
early spring while the snow was on the
ground in the woods, when, by the dead
bees dropped on the snow during their
first house-cleaning time, the tree con-
taining the colony could be easily found.
These trees were cut later, the bees and
combs transferred into movable comb
hives, this giving me an additional start
in bees. By looking at these natural
Lomes of the bees in these hollow trees
I could find that the hollow in most cases
was composed of partially decayed wood,
especially from one to three feet above
the combs. This seemed better to me
than hol: s at the top of the hive, for in
winter the moisture from the hees passed
into this decayed wood which surrounded
them, while, later on, it would be
expelled each summer by heat, Tn this
we had sunething pointing to the advis-
ahility of a porous covering for our bees
for winter, from which idea originated
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cotton-padded comfortables, supers filled
with forest leaves, sawdust, and ground-
cork cushions, chaiff hives, ete., all of
which have had their advoecates.”

“ What about the entrances where
such were used ?”

“Bome closed the entrances entirely,
believing that the bees could get all the
needed air through the porous covering
above, while others left the entrances
wide open, I made a rim of Zinch stuff,

% inches deep, putting this under each
hive so that the dead bees and dirt could
drop down into it and away from the
combs and bees above, Then leaving an
entrance in the top of this rim 2 inch
deep by 2% inches long, I leaned a wids
board up in front of the hive and this
This allowed the bottom of
this hoard to stand out and away from
the hive and entrance some four or six
inches, when, in this way, I had nearly
the same thing we had with the Wesks
hive, without any of the disadvantages
that hive contained during the winter.”

“I seo. That board kept the wind
from blowing into the entrance, while at
the same time the bees were allowed to
fiy during suitable weather by coming
out around the ends of the board.”

“Yes; and the chaff and sawdust
cushions, directly over the combs,
absorbed all the moisture so that the
bees were kept dry and nice.”

* Do you recommend wintering in that
way £
““Yos, where bees are wintered out of
But for our long, extremely cold
winters here in Central New York, T
would recommend cellar wintering in
preference to any. plan in which the
colonies are left out. Central New York
is now a very different place from what
it was fifty to seventy-five years ago,
when four-fifths of the land was covered
with forest. Now nine-tenths of the
land is nude and bare, except during the
summer months, when the regular crops
are growing on it.”—¢ Gleanings.”
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“  ORIGIN OF FORMIC ACID IN
HONEY.

#  Probably there is ne one living at the
present time who is better acquainted
with the scientific history of the honey-
bee and bee culture than Mr. T. W.
Cowan, chief editor and proprietor of the
¢ Pritish Bee Journal.” His knowledge
of the many secieutific works in all lan-
guages, containing more or less reference
to the bee, is unique. It enables him to
give to the beekeeping world occasionally
- the particulars of experiments which
have been carried out at different times,
and to sum up their results, thus convey-
ing exceptional information to those
. interested in beekeeping that would be
otherwise unattainable. ;

-4

This applies especially to his article
recently published in his journal on the
- “QOrigin of Formic Acid in Honey,”
which has hbeen a debatable question
among beekeepers for a long time past,
The following is the article referred to:

In 1883 a national exhibition of spacial
o interest was held.in Zurich, inasmuch as
1 it were shown only Swiss products and
manufactures.

' In the agricultural department a sec-

tion was devoted to bees and beekeeping,
and we spent much time investigating
the various interesting things displayed.
Amongst the scientific exhibits we spoci-
. ally noticed a unique collection shown by
bx Dr. de Planta, representing seven years
" of ardous labour on his part, and to which
=~ we draw attention in the “B.B.1.” of
December 1, 18%3, page 267. THere
could be seen in separate small bottles
the 'several constituents of pollen and

I honey. One bottle contained hazel pol-
len, and thirteen similar bottles woere
r"shown, each one giving in proportion one
_ of the thirteen constituents of this pollen.
\ Nectar was also demonstrated in the

same way. The different eonstituent_s of
¥ this were displaced in six bottles, and as
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we took especial interest in this exhibit,
Dr. de Planta personally explained to us
the enormous difficulty he had in getting
a sufficient quantity of Nectar. This he
collected direct from the flowers by means
of a pipetto, and it was at once sealed up
in tubes to prevent the formation of
bacteria, Tt is not mecessary to give
details of the trouble and perseverance
with which Dr. de Planta got sufficient
glandular secretions or saliva for his
experiments; but, having obtained them,
he was able to show that they played an
important part, and found that by means
of this saliva various substances in the
nectar were converted inte others which
only appeared in the honey. The con-
stituents of honey were shown in a dozen
bottles, and experiments had proved that
honey undergoes a certain change in
passing through the bee, and that gland-
ular gecretions play an important part in
producing this change. On our question-
ing Dr. de Planta with regard to the pro-
portion of formic acid in one,of the
bottles, he replied that Professor Hrlen-
mayer and himself had first separated it in
1878, and he. believed that it was a
powerful preservative, having found that
nectar which did not contain formic acid
fermented very rapidly; hence his pre-
caution in sealing the tubes as he
collected it. Dr. de Planta was also the
first to prove by analysis that honey con-
tained formic acid, and published his
discovery in the * Sehweitzerische Bien-
enzeitung” for 1879, page 29, but not
until much later was he able to demon-
strate its ovigin. At a meeting of the
Societe Helvetique des Sciences Natur-
elles, held in Berne that year, Dr. de
Planta said ~ “ There in the stomach of
the bee is found the apparatus for
concentrating the sweet liquid, the
nectar, by diffusion of the water through
the membranes of the stomach, and its
expulsion by means of the numerous
tubes of the urinary apparatus. There
also must be found the formic acid at the
moment when honey, once prepared,
remounts by the mouth to be stored in the
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cells, The nectar we have found does
not contain formie acid” (‘‘Schweitzer-
ische Bienzeitung,” 1879, page 28).

From the time of our first meeting Dr.
de Planta in Zurich, we kept up a
corresponce until his death in 1895, and
in some of his letters he alluded to the
progress made in his researches, and
expressed himself as confident that the
origin of the acid would be found in the
blood.

In 1884 Dr. Mullenhoff stated in the
¢« Bienzeitung ' (page 61): ‘ When
the cell is nearly filled, and the honey is
not intended for immediate consumpton,
bees add a drop of the secretion of their
poison gland. After the addition of more
wax, followed by the bending together
of the rims of the cells, the latter become
half closed; the cell is then filled up and
finally closed by completing the cell cover
all round.

Dr. Mullenhoff acknowledged Dr. de
Planta’s discovery, but adhered to his
statoment that the bee turned round and
deposited the formic acid with her sting.
# In 1885 the Rev. W. F. Clarke tried to
improve on Mullenhoff’s theory, for at
the Detroit Convention of American
beekeopers in that year he stated for
his own part he believed that the formic
acid was added by the bees in the
capping process, wl}ich was c:m“ried on
mainly by their tails—the sting being
the last polishing tool 7 (** American Bee
Journal,” 1885, page 793). M. Clarke
propounded bis trowel theory in the same
journal in 1886, page 549, and in that
year he published a poem entitled A
Bird’s Eye View of Beekeeping,” on
page 60 of which we find the same thing
stated.

Tt having been shown that honey con-
tained formic acid, the question naturally
arose in what manner the Auid was
introduced. Did the nectar in flowers
contain it; or did the »d honey
absorb it frora the air in the inve, con-
taining so large a population giving o
the poison, which became volatilized ; or
did it come from the sting ?
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Dr. Mullenhoft’s theory did not satisfy j
s0 able a scientist as Schonfeld; he had '
seen bees finishing the capping of cells,
but had never seen one turning round fo 1
deposit the acid with her sting. He 4
therefore invited Dr. de Planta to make
further experiments and to furnish 4.
scientific and irrefutable proof that the
formic acid in the honey could only be *
derived, as the Doctor had stated, from
the blood of the bee. ‘

Dr. de Planta nndertook the work, and
in a series of articles publiched in the
“ Sweitzerische Bienenzeitung ”’ in 1843
this indefatigable worker first refuted
Mullenhoff’s theory by proving that 100
grammes of sealed honey contained
0.0186 grammes of 22 per cent. formic
acid. One hundred grammes are the
contents of 165 worker cells. By careful £
experiment, the details of which are too
lengthy to go into here, he found
that the minutest possible drop of
poison from the sting contained at least
0.0250 grammes of formic acid, which
would malke 4.1910 grammes in 165 cells - &
—that is to say, 200 times more than is
actually found in them. Such a quantity
of acid in the honey would make it quite .
unfit for consumption, Dr. de Plant:
then proved that the nectar of flowers
gathered by bees does not contain formie =

i

acid, and that the air in the hive could
only impart an infinitesimal quantity,
which did notf account for the amount
found in homey. The practical work ™
with the bees was carried out with the&
greatest care and skill by Schonfeld him- &
self, while Dr. de Planta did the chemical & |
analysis, J
With indomitable patience Planta
collected and analysed the blood of the
bee, the contents of the honey-stomach,
and the salivary glands, and in the end
he arrived at the conclusion that the
origin of the fermie acid is in the blood
of the animal. The blood which circu- ¥/
latos in all parts of the body traverses #
also the salivary glands, and deposits, :
along with the ferments necessary for
digestion, formic acid; these are directed

L
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towards the mouth, when every particle
of nectar which passes to the honey-sac
receives a portion of saliva impregnated
with formic acid. This was proved to be
the case, analysis of the contents of the
honey-sac having clearly shown the
presence of the acid, whereas not a trace
of it was found in nectar.

It is impossible within the limits of
our space to go into fuller details of all
the work done by this distinguished man,
whose loss was severely felt not only by
scientists, but also by practical bee-
keepers, for besides this question of for-
mic acid he decided many othersconnected
with the beekeeping industry.

‘We are pleased to be able to comply
with Colonel Walker’s raquest, and to
corroborate his statement with regard to
Mullenhoff’s theory. Cheshire, when he
wrote the book roferred to by the
¢ Times ’’ correspondent did not know of
Dr. de Planta’s work., When the first
part of ¢ Bees and Beekeeping " appeared
there was an appreciative review of it,
and it was then pointed out that since
Langstroth’s book much had been dis-
covered, and there was also the work of
such men as Cohn, Planta, Grassi, and
others to chronicle. Mz, Cheshire wrote
asking about these works, having a
desire to hecome acgquainted with them.
The information was supplied, but he
did not avail himself of it, as no mention
of any of these writers was made. Prob-
ably it was because he did not know
German, and for this reason also omitted
to allude to Schonfeld’s experiments in
respect to formic acid, and misrepresents
him with regard to his researches with
foul brood. The Rev. W.F Clarke’s
trowel theory, based on that of Mullen-
hoff, has always been regarded as a joke
by scientists, and Maeterlinck is not an
authority on bee matters, however
pleasantly, though romantically, he may
have written about them.

We may therefore take it for granted
as being proved, on the best authority,
that formic acid found in honey is a
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gecretion from the blood, and is intro-
duced involuntarily, as similar secretions
usually are.—* N, Z. Farmer”

BEET-3UGAR FOR WINTER
BEE-FEED.

The question as to the relative value of
beet and cane sugars as food for bees is
one upon which it is very difficult to get
lizht. For years the British Bee Journal
has stoutly insisted that only cane should
be used to feed bees for winter, and that
there was danger from beet sugar, but
on this side the big pond there has been
very little said about it, and probably no
serious investigations in the direction of
trying to settle the question. So it is
impossible to cite you to arficles that
would help.  Occasionally some bee-
keeper, roused by what has besn said in
England, has raised the question here,
and if he has had any sort of an answer
at all it has been to the effect that
chemists assure us that chemically the
two ave the same. But that answer is
not altogether satisfactory, seeing that
coal and diamonds are so nearly alike
chemically without ever bringing the
market prices of the two on a par.

Tons of granulated sugar have been
used in this country as winter food for
bees, and perhaps every beskeeper
agrees that sugar syrup is as wholesomse
as honey for that purpose, while somse
insist it i1s more wholesome—certainly
more wholesome than some honey. Now
if tons of sugar have been used, and it
has never been discovered that it was
bad for hees in winter, it would seem
there is safety in beet-sugar, ¢f beet-
sugar has formed any considerable pro-
portion of the sugar used. That, how-
ever, is perhaps a matter that no one
can exactly find out. It is doubtful that
any beekeeper ever knew whether the
granulated sugar he fod was made from
beets or cane. Perhaps experts in the
sugar business can not tell one from the
other, Certainly a beekeeper can not be
expected to tell the difference.
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A Chicago daily, in an article based on
U. B. government repoits, says that in
the year 1907 more than a third of the
sugzln' produced in this country was f-:oml
beets, while beets now supply one-half
of the grand total preduced in the world
at large.  Bo it is reasonable to suppose
that, so long as there is no way by which
beekeepers may know the source of the
sugar he feeds, there is likely to be fed
a pound or more of beet-sugar fo_r every
2 pounds of eane. In that case, if bect-
sugar is so very bad for bees, there
hardly ought to be such a general im-
pression that sugar is good for bees in
winter. Probably the average beekeeper
in this country never troublcs his head to
think whether sugar is made from heets,
cane, or what not. At the same time,
the word of so good an authority as Mr.
T, W. Cowan has weight, and if one
could know for certain as to the kind of
sugar offered, she would do well to use
cane.

As to how beet-sugar is supposed fo
injure bees by those who consider it in-
jurious, it is probable that it is supposed
to cause diarrhea.—‘° Am. Bee Journal.”

CARRYING BEES ON BICYCLES.

It may be said that nowadays there is
nothing new in apiculture, but perhaps
an old idea in a new dress may possess
interest for ¢ B.B.J.” readers. I recently
rescued some bees from the cruel fate of
the sulphur-pit. In the first week in
October a posteard came worded thus:—
¢ (Jome and take my bees or I sghall
smother them!” Ths spot was over
fifty miles away, far from railway smoke.
I rigged up two light baskets covered
with porous sacking and four skeps, and
cycled off. Oun the outward journey -with
the packages empty I covered over fifty
miles at the pace of eleven miles an hour
without once dismounting. It may be
explained that the back of the bicycle is
loaded up with three packages just like
the front, the six packages with the bees
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weighing 60lbs, Favoured with fine
weather, all went well with the exception
of a puncture in one of the tives, when I
had to unpack and reload. All sorts of
remarks were made by onlookers, one of %
them exclaiming: *‘Look out! Hoere |
comes the mew flying machine?” He 4
guessed better than he knew, for there |
were nearly 100,000 excellent flying
machines inside the packages.

T may explain that the front carrier is
a folding detachable wire, one of my own 4
make, on which a ten-frame body-box
full of bees or three empty racks of
sections can easily be placed. There are |
many methods of dealing with driven
bees sufficiently numerous and interest-
ing to form an article by itself, the points |
of importance being (1) a young and
vigorous queen, (2) fed up in good time
with suitable food, and (8) a sufficient
number of bees to enable them to come
out strong in spring.—JouN SIiLvER in |
CRBIY

THE BEAR AND HONEY.

An amusing incident with a bear is
related in the “Deutsche Imker aus
Bohmen.” Tt is said that Count Schon- |
burg recently sent a brown bear from |
Glatzen to Halle a. d. Saale by rail. |
During the journey to Eger, being of an
inquisitive turn of mind, Master Bruin
managed to break down the partition and
examined the other goods in the wvan.
He consumed two geese, several kilos of
butter, and a basket of cherries. Two
baskets of ‘eggs were trodden to pieces

and scattered about, as was also a parcel

of margarine. On arrival at Egar the 3
railway official opened the van, when #
Bruin received him with extended arms. 'j
Needless to say, the door was hurriedly T
closed. The consigner was then sent for,
and quieted the bear by giving him a piece
of honey-comb so that he could again be |
made secure in his own apartment.— ¢
BB ‘i
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Feeding Syrup in cold Weather
under the Cluster.

Bers Carrvine Honey mvro tur UPPER
Srory.

BY FRANK €. PELLETT.

The proper time to feed is in the fall,
before the weather gets cold; but it
sometimes happens that one must feed
colonies purchased late in order, to save
them, or for other reasons. I prefer an
empty super with a pan of syrup covered
over with a light cloth to any of the
feeders on the market for use at any
geason of the year, for when placed over
the bees, there is less danger from
robbing than from an entrance feeder.
For cold-weather feeding we simply re-
verse the thing and set the empty super,
in which is placed the pan of syrup,
under the hive. With this plan the hive
may be covered with the usual tar-paper
covering. Of course, this plan or any
other, for that matter, will not work in
extremely cold weather; but in this
latitude we get warm days occasionally
throughout the winter, in which the bees
may be fed if the syrup is ready, so that
they need not be lost for want of stores
The advantage of this plan over fhe
over-head method is that the cluster will
form over the pan and the bees will hang
right down to the cloth cover and tfake
the syrup when it is much too cold for
them to break the cluster and go upstairs
after it. I have had the bees take syiup
in this manner when it was too cold for
them to fly. I think that much less
heat is left by lifting the hive off the
bottom-board and placing over a super
as above described than from any other
way. The lifting of the cover in winter
is especially bad, as the heat naturally
rises to the top.

Perhaps a little unusual experience
that we had in uniting this fall may be
of interest. We had a swarm that was
rather light, so we decided to strengthen
it by adding more bees, A neighbour
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offered us his bees, from which he wished
to take the honey, if we would fake the
job. His bees were in a chaff hive in
which we wished to winter them, so we
took an ovdinary eight-frame hive
full of empty combs in which to drive the
others., 'We paid no attention to the
queen, as there was no difference in the
two so far as we knew, so we left the
choice to the bees. On bringing them
home we placed them over the hive in
which we wished them to winter, as we
had always done before, expecting, of
course, that they would unite with the

“colony below on the combs of sealed

stores, All our experience indicated that
they would go down, and allj we have
read of uvniting by this method has heen
to the point that the two colonies will
unite in the lower hive. In this case
there seemed to be nothing else to do, as
the lower hive contained the honey while
this contained empty combs. I looked at
them frejuently, expecting to find the
upper hive deserted and remove it bt
not finding it so, I decided to look below,
and, to my surprise, I found that the
bees had carried all the honey above, and
the two colonies had united in the upper
hive, leaving the lower one empty. As
it was too late to transfer the frame we
mwust now winter in the single-walled
hive.

Perhaps such experiences are not un-
common, although I had not noticed such
an occurrcnce before. I should like to
know whether or not it does frequently
happen that the colonies unite above,
especially when the honey is below, as in
this case. Itseems to me that the stronger
queen must have been present in the
upper hive, and this must have been the
determining factor in the case.

[As a general rule, when two colonies
of equal strength are put one on top of
the other, the two forces will unite in the
upper hive on account of the greater
warmth ; but if the lower hive has a lof
of brood, and the upper one none, the
bees will probably all occupy the bottom
section.
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‘We may lay it down as another rule,
that, where two colonies, one a week one
and the other a strong one, are put
together, one on top of the other, the
weak one will go with the strong, whether
it be above or below. In the case you
have cited, the colony in the lower hive
was weaker than the other; and the fact
that, other things being equal, a lower
lot of bees will unite with the upper one,
would easily explain why both forces
occupied the upper hive,

The tin pan and the piece of wet
cheese-cloth malke a most excellent feeder;
but the cloth should be large enough to
spread clear down over the edges of the
pan, reaching to the brood-frames to
afford a sort of ladderway to and from
the feeder. If the cloth is just large
enough to cover the surface of the syrup,
the bees will have some difficulty in
climbing up a sloping surtace of the pan,
although they will do it after a fashion,—
Ep.]—* Gleanings.”

Improving Market Conditions by
the Bottling of Honey.

By O. L. HErsHISER IN °‘ BEEKEEPERS’
Revizw.”

The beekeeper who has harvested a
crop of extracted honey fit fer table use
has gone enly half way towards the
coveted goal of ‘“The Highest Net
Profits upon the Investment and
Expenses of Operating the Apiary.”
There still remains important work to be
done hefore the honey is prepared to be
placed in the distributor’s ware room,
upon the retailer’s shelves, or the table
of the consumer. It is not too much to
say that in this preparation there is the
probability of almost, if not quite,
duplicating the profit that has been
earned by the bare harvesting of the
crop. The question is “Shall the bee-
keeper complete the necessary work
of preparing his honey for the table,
and thus reap the fullest reward
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for his technical and rare skill as an I
apiarist or shall he leave an easily earned
profit upon that part of the work that 4
requires no gift or skill that is diffieult to

acquire, to go to the packer or vendor of ok
promiscuous food commodities?’ The

importance of this subject is apparent, ¥
and although much has been said and

written in reference to Dbottling and &
putting up honey for market, a few
further reflections may not be out of 4
place.

That the average beekeeper has much @
to learn and put into practice hefore he
can justly elaim to have mastered his
occupation or profession, if you please, is
evidenced by the wide difference that
exists between the low and unsatisfactory a
prices obtained by the many, and the
bigher and more satisfactory prices |
obtained by the few.

Hica PricEs wourd BE sIILL HIGHER
WERE IT NOT FOR THE IEPRESSING
Inrruence or Low PricEs,

It may be added that those who are
now receiving the highest priees the |,
market affords, would be receiving still
higher prices were it not for the bearing
down influence of a large number of
beekeepers whose eagerness to convert
their honey into cash would seem to |
indicate that there was a wide-spread
impression that the supply greatly
exceeded the demand.

Beekeepers, this may be a land
¢ flowing with milk” but the experience
of many of us every few years, and
sometimes two or more years in sucees-
sion, proves to our satisfaction that for
us it frequently does not flow with
“honey.” There is no danger of an
overflow. There undoubtedly are por- %
tions of the land that do often overflow
with honey, but the country is vast in %
extent, and the thing needful to correct
the local overflows, and maintain fair
and reasonably stable prices, is a proper .
and systematic distribution of our
product. If you have a light erop,
and similar conditions obtain throughout

in T A
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Your region, your market may be
said to be good, and you receive
a cartain sum for your output. Another
season the crop throughout your region
*>18 one-half greater, and immediately
there is a rush to get ahead of all the
‘b other fellows in the race to convert the
honey into cash, and so great is the rush
 that instructions sometimes accompany
the invoice to the effect to ‘ sell for —
¢ cents per pound if you can get i, but if
it will not sell readily at that, then sell
for whatever you can get.” The natural
result too often follows that the ecrop
¥ one-halt greater brings little if any
more, all things considered, than the
light crop. The beekeeper unwittingly
but surely wastes the advantage that was
his, and Nature hags lavished her hounty
upon him in vain. Far better would 1t
e for the beekeeper to sell what he can
t a fair price, and carry over the balance
to another season of lighter crop, if
- necessary, and in the meantime do some
judicious work in the development of his
home market, and resort to advertising
through well selected mediums to dis-
cover outlets into other markets where
the honey crop was less bountitul.
It has been the experience of the
writer, and doubtless of many other
beekeepers, that to induce a non-user of

_ honey to try a sample glass or pail of

' honey, is to gain a customer who will
order regularly and in considerable
quantity. These experiences simply
show that the demand for honey is

capable of great increage, and only

. » awaits systematic effort at development.

. HoNey OUGHT TO BE ADVERTISED THE

saMe A8 OrEEr DELicACIES.

¢ Hvery time we enter a trolley car, of
either the city or suburban service, we
t- ¥ have thrust before us good examples of
how to reach a great proportion of the
\? purchasing and consuming public with
the extollation of the merits of food
products, the rapid sale of which it is
desired to develop. The eye and mind
*Y arenotto be left in repose a moment after
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entering the car, for immediatly we are
to be again reminded for more than the
thousandth time that all that is required
to prepate Campbell’'s soups for
the table is to “just add hot water
and serve” ; to ‘“‘look for Duff’s molasses
at the sign of the gingerbread man”;
that Rigley’s  Spearmint gum is fine for
digestion’ ; or ‘““for the teeth’’; and the
like.

But it is to be remembered that adver-
tising is expensive; that most of those
who practice it have a monopoly of the
goods advertised, and that the advertising
is for the individual benefit of the person
or company doing it. On the othor hand,
the apiarist who would advertise the
merits of honey in this way would be
doing so for the benefit of afl good
beekeepers, for Nature treats us all alike,
and the honey of one beekeeper in a
given locality is no better than that of
another, provided it is left on the hive
until ripened and finished in the natural
way, and equal care is taken in the
harvesting and preparation for market.
There is no encouragement for a bee-
keeper to work up a good market just
for the fun of seeing it flooded with
honey by bheekeepers and packers from
all quarters who will compete with each
other, or until there is nothing worth
while left of the bensfits of such expen-
sive but effective advertising. Could
the National Association undertake such
advertising in many cities, so as to
benefit the beekeepers of all the leading
honey-producing localities ? T leave that
for the other and wiser heads to answer,
Would it be too much to assume that
such advertising would result in advane-
ing the prico of honey # to 1 cent per
pound, or 5 dollars to 10 dollars per
thousand ¥ If it would have that effect,
then it ought to be apparent to all
beekeepers that something of the kind
ought to be undertalken,

But, brother beekeepers, there is some-
thing that each of you can do for your-
self that will bear immediate fruit: If
you will put up your fine extracted honey,
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that which is fit for table use, and
make a determined effort to develop
and supply the local demand to its
utmost before shipping out to the larger
centers of trade, you will accomplish
two very important vesults. First, you
will make a handsome profit on all the
honey used to supply such local demand.
Second, you will have contributed
towards the desirable end of keeping the
large trading centers from receiving an
over supply. It is conceivable that if a
large proportion of the beekeepers would
practice this advice, a very perceptible
and beneficial impression would soou be
noticed in the honey quotations. This
kind of  activity would immediately
benefit the beekeeper who practiced it,
and, incidentally, it would benefit other
beekeepers, and would not be in any
gense antagonistic to the jobber, packer,
commission merchant, or any other
legitimate apicultural interest. The bee-
keeper would be the first to be benefitted ;
then the packer would receive higher
prices for the goods he handles ; as he
would haye less to offer to his trade and
could therefore maintain higher prices;
the jobber would be benifitted by hand-
ling less goods at better prices and
profits, so that the larger margins would
compensate for the loss in velume; and
the commission merchant receives a
a fixed percentage on the sale value of
the goods, the increased value of the
smaller amount of goods would be the
bagis of his compensation for the
decreased volume of honey handled.

The canning or bottling of honey
is a simple art that comparatively few
beekeepers have well-learned, and for
that reason the dissemination of know-
ledge as to the process must have a whole-
some influence upon the prices obtainable
for our product, which will inure to the
benefit of all engaged in the pursuit. I
venture a few simple suggestions that
will enable the beekeeper who wishes to
do so, at trifling expense, to prepare for
the retailer all his honey fit for table use.

Che Australian Bee Bulletin.

Mar. 31, 1909

How 10 Liquery Honzuy,

The first step to be taken in the
bottling of honey is liquefying; the
assumption being that the work is not
commenced until in the fall after the
honey has granulated. For this purpose
nothing is better than a bath of hot
water consisting simply of placing the
can of honey in some other vessel and
filling in water until it comes nearly to
the top of the can of honey, the heating
being done, ordinarily on a common
cook-stove. The can of honey should
rest upon some sticks in order that the
heat of the stove may not strike too
strongly through the can of honey. It
will not answer to &oil the water sur-
rounding the honey, as that would
almost darken the color and injure the
flavor. No more heat should be applied
than will be sufficent to liquefy a five-
gallon can of well-granulated honey in
the space of ten or twelve hours, The
water may be allowed to get a hétls too
hot to bear the hand in,

Where liquefying is to be done in a
small way a common wash boiler answers
the purpose very well. Where honey is
stored in barrels or other large containers
it may be cut out or dug out into a pail
or open can and liquefied by the use of
the water bath as above described, or a
larger pail than that containing the
honey may be used instead of the boiler,
 Whenliquetying full cansof granulated
honey, a small amount (equivalent to
about a pound and a half to a five-gallon
can) should be removed at the beginning
of the operation as hot honey oceupies
more space than when cold, and the
honey will overflow and wasteif this pre-
caution is not taken, The required
amount of honey may be removed from
the can with a common case knife, A
better method is to provide a tube or
pipe of heavy tin about fifteen inches
long, and one inch in diameter This
may be thrust into the can of granulated
honey,'and, upon withdrawal, will come
out with a quantity of the granulated
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honey contained therein which may be
removed from the tube by means of a
wooden plunger. A few thrusts of the
tube will remove the required amount.

Full eans of granulated honey may be
liquefied without removing any of it by
leaving the cap screwed down tight, so
there is no escape for the honey, as the
tin will bulge enough to allow for the
expansion, However, if this method is
followed, the honey should be allowed to
cool and contract sufficiently to keep it
from overflowing when the can is opened.

The honey, being thoroughly liquefied,
ghould be strained through fine cheese
cloth into the tank from which it is to be
drawn into the containers. This will
remove a part of the froth and nearly all
particles of foreign material, such as the
minute bits of comb, propolis, and
particles of wood if the honey has been
stored in barrels.

The honey should be allowed to stand
in the tank over night, or for several
hours, at all events, to allow all particles
of foreign materal of whatsoever kind
that have passed through the strainer to
rise to the surfase, from which they may
be removed by careful skimming. The
honey should be drawn from the tank
into the containers, jelly tumblers, cans
or.bottles, while quite warm so it will
flow readily. A good tank for the pur-
pose is one about 14 inches in diameter
and about 20 inches desp, with the bot-
tom raised about two inches from the
lower extremity of the sides, in order
that the tank may rest on any plain sur-
face without the honey gate coming into
interference. A houey gate of large
diameter should be used, as it may be

aged to any desived capacity. If the
honey should be cold, and the flow slow,
the work may be performed more rapidly
with the larger gate.

A re-heating water bath should be
provided. For jelly tumblers a common
dripping pan will answer the purpose in
a small way, and for fruit jars or other
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deep containers a wash boiler will suffice.
A wooden rack should he placed in the
bottom of the re-heating tank, and
enough water placed therein to come
well up on the sides of the containers.
The containers being filled, are placed in
the re-heating tank, and, with caps or
tops loosely placed, heated up to about
125 to 150 degrees, F., for the purpose
of bringing all air bubbles to the surface
and expelling the air as far as possible.
‘While the honey is thus heated the con-
tainers are securely sealed so the outside
air is excluded.

BEE BUZZINGS.

(By a beekeeper.)

TarporTED HoONEY AND BEES

It has frequently occurred to me that
gince the Department of Agriculture has
done so much toward the suppression of
disease in bees by passing the Apiaries
Act and appointing inspectors, whether
something more cught not to be under-
taken to prevent the evil being re-intro-
duced from outside, in perhaps, a worse
form than we have at present. It is
well-known that honey from diseased
colonies carries the spores, which so far
as we know, may remain quiescent for
ages in the honey, uutil, by accident or
otherwise, they are introduced again into
a suitable medium when they at once
assume the active form and do their
deadly work. Now, with regard to im-
ported honey, if we do import any, we do
not know but what it may contain the
spores of the dreaded  black brood."”
True, there is a duty of two-pence per 1b.,
import duty which may prevent outside
honey coming into the Dominien ; if so,
well and good, but it is worth looking
into, and I commend the suggestion to
our Government Apiarist.

‘With regard to the importation of bees..
With the exception of queen bees, there
iz not much likelihood of these being
imported, although we have had a num-
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ber of colonies brought over from Aus-
tralia by beekeepers who decided to take
up their residence here, and such a thing
may occur again. No doubt our inspec-
tors can deal with these under the
Apiaries Act, but it will be well to keep
this matter in view.

That this matter has attracted the
attention of others is evidenced by the
following from the editorial columns of
‘¢ Gleanings” :——

‘It has been said that fereign honeys
are scattering foul brood in the United
States, and that there should be a suffi-
cient tariff to prevent its importation into
this country—mnot so much to cut off com-
petition with domestic honey as to stop
the spread of Furopean and American
foul brood just now gaining rapid head-
way in the United States. It is claimed
that this imported honey, much of it
coming from ignorant natives of foreign
countries where disease is rampant and
unchecked, is now scattering disease in
new territory in the United States.”

(To be continuied.)

BEEKEEPERS
SUPPLIES.

All Standard Goods Stocked.
Prices.

Best

HONEY TINS A SPECIALITY.

Buyer of Beeswax and Honey.

WALTER S. COWELL,
259 Kent’s Buildings,
ALBERT-STREET, BRISBANE.
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Queensland’s OKLY Poultry Paper. ~FBE
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‘Poultry Guide’
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Published Ist of Each Month.

257 Wrickam STREET,
VALLEY, BRISBANE.
_._—%,—_—
SUBSCRIPTION, 2/6 Per Annum

ADVERTISEMENT, 2/ PER INCH

The best strains from the first source is what
I breed from.

The all-important question for the up-to-date
honey producer is: Are his bees the right
strain ?

For fifteen years T have been importing from
the most reputable Queen Specialist in ltaly,
who has made a reputation as A BEE FOR BUSI-
NESS with these Pure Three-Banded Italians.

I have queen mothers of last season’s importa-
tion that have proved themselves equal to any I
ever had, and am offering their stock for the
present season, fully guaranteed, October to
March.

Untested, 5/- ; Tested, 10/s.

J. DRAGE,
EAST ADELAIDE, S.A,

For all you want in the way of

PRINTING!

Try the
“ Australian Bee Bulletin” Printing Works,

West Maitland, N, 8. W,
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