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capped honey. The difference ap­
pears to be in the neighborhood of 
two per cent.

This Association is going to ap­
point a committee to make a practi­
cal test of these samples which we 
have brought here and when they 
have completed their work you will 
have an opportunity of examining 
them for yourselves.

You get some idea of the relative 
vicosity of the honeys by turning 
the bottles upside down and noticing 
the length of time it takes the bubble 
of air to ascend. The samples are 
merely lettered. They comprise 
ripe capped honey, honey partly 
capped and honey entirely capped. 
The first named are the most viscous. 
After the Committee has reported on 
the quality of the honeys I will label 
them. We wish to learn if practical 
men can pick out the samples of ripe 
honey, if their judgement in this 
matter coincides with ours, which is 
that the capped honey is a better 
quality of honey than that from un­
capped comb. The latter honeys 
were collected on July ist, the for­
mer on August 6th.

With regard to the question of 
water in honey, I feel that its impoi t- 
ance lies really in this matter of ripe 
and unripe honey, water is not used 
as an adulterant of honey. The 
chief adulterant of honey is glucose 
syrup; that is to say the sugar which 
is manufactured by the action of 
dilute acid upon starch. Glucose is 
a sort of generic term and dextrose 
and levulose are specific terms. The 
word glucose chemically would in­
clude dextrose and levulose. Glu­
cose is what results from the action 
of dilute acid upon cane sugar. 
That has been found in one or two 
instances and it is fairly readily de­
tected. If honey were adulterated 
by the addition of cane sugar that

would also be comparatively easy of I 
detection. In order to show yonl 
what genuine honey would be withl 
the addition of 5, 10 and 15 per cent,I 
of water, I have in these bottles justl 
mixtures. The bottles arc labellei 
according to their contents.

It was suggested to me last nightl 
that I might just say a word or twj 
with regard to the position of honej 
as a food. I have already spoken tl 
some length and you already may I 
somewhat tired of this subject.

Voices : Go on.
Prof. Shutt : It is altogether apaij 

from the question of this inxestiga 
tion which I have undertaken. Onj 
word further, however, about our «j 
peiiments. I believe it would 
better to keep the honey upstairs! 
everything seems to point to tbi 
plan as producing a better class 1 
honey ; but I can’t say that there j 
very much difference in our sampM 
between the honeys kept in the cell 
and those upstairs. It does hof 
ever, seem to be a fact that 
honeys in the cheese cloth cover! 
bottles contain a little less water 1 
stairs than those which were in 
cellar, but owing to the uneatisfl 
tory character of the examinatioo| 
do not want at present to speak l 
definitely upon that matter.

Mr. Gemmell : I have found 
the specific gravity of capped 1 
uncapped honey is very different. I

Prof. Shutt : I had a conversatj 
with Mr. Percy Selwyn, an Ott^ 
bee-keeper, and he said there wai 
great difference between season; 
this matter. If you take a mij 
damp, cold season you get wal 
honey and it takes a long tin 
ripen up, before the bees cap it J 
said if you were to take that unc^ 
ed honey in the comb you 
dash it right out ; but in a dry 1 
season the honey would be too t
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