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Formic acid is alwz

/s present in genu-
ine honey, and as this acid is not present
in the nectar of flowers, or in the other
natural juices of plants, it must be intro-
duced by the agency of the bee, but how
is unknown.

The well-recognized preserv-
ative

property of formic acid suggests
that its introduction by the bee is intend-
ed to give keeping quality to the honey.
Other acids are also present in honey,
particularly malic acid, and the result is
that all honey has an acid reaction. But
the total acidity of fresh honey is very
small. Expressed in terms of formic acid,
it amounts to from three-hundredths of 1
per cent, to nearly one-quarter of 1 per
cent.

Its great variation in amount, and
the

intrinsic difficulties of determination
of formic acid, make it impossible to util-
ize this component of honey as a practical
neans of judging its genuineness,
Finally, honey always contains pollen
grains characteristic of the flowers which
furnished the Work done upon
the honeys exhibited at St. Louis showed

nectar.

the number of pollen grains per gramme

to vary from about 200 to as many as
5,000. The largest numbers seem to be
found in honeys from leguminos® and

from the basswood ; but there appears to
be no constancy in this regard, as certain
leguminous honeys showed only a few
hundreds of The

principal use of examination for pollen

grains per gramme,
lies in the discovery of entire absence of
pollen characteristic of artificial honey, or
in the presence of large numbers of pollen
grains of the grass family (grammini®),

suggesting that the hay-loft has been
drawn upon to furnish them.
There remains to be mentioned {hose

odiferous principles, or compound ethers,

which give the flowers their fragrance

and to the honey made from them its

characteristic odors and taste. In quan-
tity these are too minute to permit of es-
timation, or even their identification

practicable samples of honey.

in
Yet they
are the ingredients upon which the real

value of honey depends. Honey is a food,
having real and important- value as such.




