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up In disgust In consequence. Indeed, 
It Is not so long since I made a failure 
myself of my attempts to make honey 
vinegar. I think it is quite right that 
a knowledge of what not to do Is of 
just as much Importance to many as 
any further Instruction In processes. If 
you have decided to make vinegar, the 
first step Is to get something to make 
It In. Usually the best and most con
venient receptacle for this purpose Is a 
barrel, and here Is where the first mis
take Is usually made. Nine out of ten 
people, In getting a barrel to make vin
egar in, will select an old vinegar 
barrel, with the idea that something 
Is necessary to start the vinegar-mak
ing process. To understand why this 
Is wrong we must glance briefly at the 
chemistry of vinegar-making.

Ordinarily the process of vinegar
making consists of two distinct steps. 
In the first, sugar In some form is by 
fermentation changed into alcohol. In 
the second, this alcohol Is by a some
what similar process changed Into 
acetic acid. The alcoholic fermenta
tion must always precede the acetic, 
and should be allowed to become com
plete before the acetic fermentation 
begins. They may be carried on to
gether, but it is usually at the expense 
of both time and quality, as the pres
ence of acetic acid in even small quan
tities greatly retards the alcoholic fer
mentation, and sometimes a degener
ative fermentation sets In and spoils 
the entire product.

Accordingly, your barrel should be 
one that has never contained vinegar. 
A whiskey or wine barrel is good. If 
It Is necessary to use a vinegar barrel, 
It should be scalded out very thor
oughly before it Is used. For a small 
quantity of vinegar a Jug or small jar 
Is all right.

Next comes the question of the pro
per strength of the mixture to be made 
Into vinegar. Whilst this may vary 
considerably I think the best results 
will be obtained when there Is not less 
than a pound and a quarter or more

than a pound and a half to the r.illon 
of water. If you have the honey m 
bulk, simply measure your water ami 
add the proper amount of water or 
vice versa. Usually, though, the bee
keeper will want to use the rinsings 
of cans or the honey soaked from cap
pings, etc., and for this some means of 
testing the strength of the solution 
must be used. A hydrometer Is best 
and most convenient for this. One 
made for the purpose can be bought 
for about fifty cents. A photographic 
hydrometer can be had for half this. 
Any hydrometer will do, but you may 
need to test It by a solution of known 
strength, as they are graduated differ
ent y for different purposes. Mine was 
made for testing silver solutions, and 
on It a pound of honey to the gallon 
registers 20 degrees on the scale; and 
a pound and a half, which is the 
strength I prefer, 30 degrees, which 
makes it easy to judge of the amount 
of honey or water that must be added 
to make the solution the right strength. 
You can make a hydrometer of a 
homeopathic vial, or any tall bottle, 
corked and weighted so that it will 
stand upright in the solution. Mark 
wltn a file where It stands in a so
lution of known strength. Or make 
a ball of beeswax with a small 
piece of lead Imbedded, so that 
It will Just float In a solution of the] 

right strength. Or you can use a 
fresh egg, which should float or show 
a spot not larger than a dime nlsivej 

the surface. I have always used rain 
water, and this Is usually recommend- j 
ed.

Put your barrel in a place where 
temperature of as near 80 degrees 
sible will be maintained. If the plai 
Is too hot, alcohol is wasted; hut if t«j 
cool, fermentation Is retarded.

Never add fresh solution to vinei 
partly made. I think this Is a 
common cause of poor success. If y*
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