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Tus APIAI .- The American Bee Journal
ltes that the nectar of flowers, as gathered by

, is a watery solution of cane sugar. In the
ocess of this transformation, the cane sugar

sdecomposed into three diMferent kinds, which
cstitute honey. The heat which the bees
&intain in the hive causes this change ; weak
cds, as well as lcat and muisture, can effect
similar conversion of cane sugar.

FERTILITY OF TuE QUEEN BEE.-The Ameri-
tan Bee Journal, in àn article on the Queen
Ece, thus «eats of the fertility of this insect -
It is an interesting question, how many eggs

agneen may lay in a given time, under favorable
àcaustances. Dzierzon estimates the number
ci eggs layed by a vigorous queenî, during th,

,nainlg seson, at three thousaud per day, it
e Colony be populous enough to cover the

lmbsproperly. This ii-ertainly not incredible,
qqueens have been known to lay froa 200 to
;,in an hour. Kirsten limits the number at
To hundred per day, at the most favorable sea-

-1. But, as eggs are hatched and the brood
lly matured in twcnty one days, if this were

irrect, there could never be more than 4200
11 occupied by the egrgs aud brood. These
)id be amply accommodated in a single"comb,
e inches square j whereas we not unfrequent-
Efnd a dozen such combs in a hive filled with
od atone and the same time. Ou the whole

tmay confidently assume that a vigorous queen
q,îauallylay from 250,000 to 300,000 eggs,
rat lpast 1,000,000 in the fouryearswhich con-
itates the average duration of a queen's life.
hnnf these egs, indeed, may not be hatched
r become fully developed, as the workers are
ptto destroy brood, especially vhen pasturage

or the weather proves unfavorable.

00încstic.

CURMANr WiNE -The Germant own Tele-
raph gives the following directions in regard
making carrant wine :-
The carrants should be fully ripe when picked;
4 them into a large tub, in which they may
dain a day or two; then crush them with the
-!é, unless you have fi smail patent eider-
4,in which they should not be pressed too
wh, or the stems will be bruised and impart a
àagreeable taste to the juic*e. If the bands are
J, put the crushed fruit, after the juice has
-a poured of, in a cloth or sack and press out

remaining juice. Put the juice bick in the
-bafter cleanbing it, where it should remain
.e days, until the first stages of fermentation
tover, and removirg once or twice a day the
zM.copiously arising to the top. Then put
ejsice into a vesset--a demijobb, keg or bar-

rel-of a Size to 8uit the quantity to be made, and
to each quart of juice, add th ce pounds of the
best refined sugar, and water sufficient to make à
gallon.

Thus, ton quarts of j ice and thirty pounds of
sugar, will give you ten galions of wine, and so on
in that proportion. Tnose who do not like it
very sweet eau reduce the quantity of sugar to
2à or 2 lbs. per gallon.

The cafk must be full, and the bang or stop-
per left off outil fermentation ceasec, which vill
be in twelve or fifteen days. Meantime the cask
must be filled up daily with water. as fermenta-
throws out the impure matter. When ferment-
ation ceases, rack the wine off carefally, either
from the spigoe or by a syphon, and keep it run-
ning all the time. Uleanse the cask thoroughly
with boilin-- water, then return the wine, bung
up tightly, and let stand for four or five months,
when it will be fit to drink, and can be bottled
if desired.

To Keep Fowls Free from Vermin,

The London Field lias an article on this sub-
ject fron the pen of Joln Douglas, professional.
breeder, from which ive make the following
brief extract.

"There are several kinds that infest the lien.
By attending to the following remedy, they vill
be entirely kept cear. First of ail, if in con-
finement in the dust corner of a poultry house,
mix about balf a pound of black sulphur among
the sand and lime that they dust in. This will
both kecep thema frue from parasites, and give the
feathers a glossy appearance. If infested with
the insects, damp the bkin under the feathers
with a little water, then sprinkle a little black
sulphur on the skn. Let a bird be-covered with
the insects, and they will disappear in the course
of twelve hours. Also, previous to setting a
hen, if the nest be slightly sprinkled with the
suphur, there is no fear of the lien being nnoy-
ed during incubation, neither will the chiclkens
be annoyed by them. Many a fine hatched
brood pines away and dies through nothing else,
and no one knows the cause. Having had an os-
trich under my care that was pining, I looked
into his feathers and observed thousands of the
parasites. I employed tobacco-water, also lime-
water, under my then master's orders, to no ef-
feet. In bis absence, I well damped him, and
sprinkied him under the feathers with black sul-
phur, when next day they were examined witha
microscope, and every one was dead. Having
had some macaws, also parrots that were addiet-
ed to biting off tleir feathers, 1 employed the
black sulphiir by weIll syringing them with water,
then sprinkling the sulphur over their sains. If
tame, sponge the skins. then rub gently withthe,
points of the fingers, with the sulphur, evèi†«


