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as loug es it is warm and dry weather,
the better; it might not be as well after-

wards.

Mr. Fleming. I took off about 700
pounds one diy, and there was a little
thick honey mix«d with it, but 400 pounds
of it poured off just like so much water;
I poured it into a barrel, and it thickened
right down and was as nice as any houney
we had. It was very warm weather.
When we were shaking the beesoff we
hud to be caretul &nd not threw the honey
on the ground.

Mr. Shever. The more cap the better,
for me, but do not leave it too long. You
can leave solid capped honey on the hive
until it is thin. A friend asked me when
I was leaving for the Exhibition at To-
ronto, what was the matter w ith my
honey, pointing out that it was thin. It
turaed out that we had had a bheavy rain.
the weather was warm and the ground
damp, and that both clover aud basswood
honey had become thinner.

Mr. Holtermann asked whether the bees
had not drawn away from the houney in
the sup r?

Mr. Shaver replied thathe did not know
what would draw them away; and that
such a thing had never happened before;
he thought it must have been on account
of the rain.

Mr. Davis asked why oune colony will
have first-class honey, thick and good in
in every way, and then_in the next hive

you have thin stuft, while both hivis were -

strong.

T'he chairman suggested that the strain
of bees had a great deal to do with the
quality of houey; that he did not think
all bees gathered honey and ripeped it
the same; some would cap it ever thinner
than others.

Mr. Roach remarked that he had
frequently seen some honey thick, while
the honey from other bees would be gquite
thin.

Mr. Heise remarked that the weight
was his principa) test; when he was ready
to extract he selected a gcouple of combs
that had & lizght cap, and extracted that
frst and weéighed it, and if it gave the
weight he considered necessary for good
heney he went on with the extracting.
If it turned out too light, he left the
honey on cap. Lastyear he selected six
combs, weighed the honey and it weighed
12 Ibs. This he considered good, and
went on with the extracting; some of the
hﬁ{mce weighed 18% lbs. to the Imperial
gallon. ),
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How Should Honey be Stored, and Where?

. Mr. Holtermann., What I wish to know
is as to the desirability of the present
general practice of extracting honey and
leaving it in all kinds of buildings, ¢xposed
often for months to the atmosphere, with
the idea of that honey ripening and im-
proving in quality. '

First; just as soon as you get to the
showery season, if you go and put a thin
layer of honey on a plate, in an ordinary
atmosphere, the result is that that honey
will not thicken, but will get thinuner, it
you leave it there fur tweaty- four hours;
the honey in the top of the tank will act
in just about the same way as the honey
on the plate, and if the honey gets thin-
ner on the plate, instead of thicker, it
will be the samie way with acan. If that
is the case, unless we keepitina room
where we have artificial heat, or where a
great deal of sunlight strikes in through
tl.e day and heats it, and it is carefully
ciosed up through the night, it would be
bettor to close it up and keep the atmos-
phere from it. So much for the ripening
of honey.

‘What most people value ia first class
honey is the aroma of it. You tab e syrup,
and then take honey, and a great deal of
the difference in the valueof it to the
ordinary person isthe aroma. Thataroma
is from what is called ‘‘estential” oils.
When you smell a flower you get the
“aroma’. If youleave that flower open
that ‘“‘aroma” is going to passinto the
atmosphere, andthe more desirable that
aroma is the more of it is going to be lost.
I know you cap expose it so much to the
atmosphere that it becomes tasteless, as
far as aroma goes. When yon take buck-
wheat honey, the more you expose it to
the air the better, but the other honeys
we are handling in a wrong way. The
aroma in maple syrup is a different thing ;
in a flower, the aroma is volatile, and flies
off ; when you take maple syrup, there is
substance there that is no. lost.

Mr. Miller. Youcan gettbat fine aroma
better by not exporing the honey. 1 al-
ways put my houney in tins.

Mr. Fleming. I think it oughtto be
gealed ; ths force of the conrussior of the
lioney, and the opening of it to the air as
it comes out of the extractor, would cause
the aroma to be thrown off more at that
time than when itis stored into a 60 1b.
can.

Mr. Shaversaid he used to put honey
in something and let it stand covered
with seive cloth, but now he wanted it



