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advocate the drawing off of the liquid 
portion of granulated honey, particularly 
in the case of honey which was not thor
oughly ripened before it was extracted. 
The granulated portion is then allowed 
to liquefy, and is recommended as a very 
flue quality of honey. This practice is 
io no way permissible, as will be readily 
seen if the composition of honey is 

udied. Honey is made up of dextrose 
land levulose in about equal quantities, 
|iucrose, a certain amount of ash, and 

ater. In granulation, the dextrose crys- 
allizes feadily and the levulose probably 

not granulate at all. If, then, the 
liquid portion, consisting largely of levu- 
ise, sucrose, and water, is removed by 
raining or by pressure, the remaining 
pvtion.is not honey, but dextrose. How- 
rer tine the flavor of such a compound 
lay be, it. is not honey and cannot truth- 
ally be sold as such.
Since honey separates into its compon- 

Int parts in granulation, it is very neces- 
,ry that all the honey in the receptacle 

liquefied and thoroughly mixed before 
y portion is removed from it for tan- 
ng or bottling. If, for example, honey 
in a 60-pound can and is to be transfer
ts 1-pound bottles, it is necessary that 
entire 60 pounds be liquefied and mix- 
before any is poured out into bottles, 
order that all the bottles may contain 
ley according to the legal standard. 

|nless this is done, some of the bottles 
ill contain a high percentage of dex- 
pse and will granulate rapidly, while 
hers will contain a preponderance of 
alose and will not granulate for a long 
», Unless this mixing is done thor- 
|hly, none of the bottles will contain 
lately pure honey. In order to pro- 

|t himself, the bee-keeper must be very 
lui on this point. Some bee-keepers 

1er to pour the honey cold into bottles 
heat it afterwards before sealing. As 

|mattev of convenience this has many 
its in its favor, but in view of the 
iration into component parts which

may take place it is a bad practice. The 
honey should first be heated and liquefied 
completely, especially if honeys front 
several species of flowers are to be 
blended.

As previously stated, there has existed, 
and possibly still exists, a popular idea 
that granulation indicates adulteration by 
the addition of cane sugar. This is, of 
course, untrue, since pure honeys do gran
ulate solid. Many bee-keepers in com
bating this idea have stated that this 
very granulation is a test of the purity 
of the honey. This statement, so fre
quently made, is equally untrue, since 
invert sugar, one of the adulterants some
times used, will also crystallize solid as 
rapidly as do most honeys.

Age seems to affect honey greatly. Re
peated granulation and liquefaction, as 
the temperature varies year after year, in 
some way affects the chemical composition 
of the honey, changing the product so 
that it may not have the composition 
that it had at first. Some honey thirty- 
five years old, submitted to this Depart
ment, was found to contain too much su
crose. A sample of the same honey had 
previously been analyzed by two official 
chemists and declared to be adulterated ; 
but the history of the sample precluded 
this possibility. The honey had appar
ently changed greatly with age in ap
pearance as well as in composition.

Some bee-keepers make a practice of 
adding a very small amount of glycerin 
to the honey to prevent granulation. This 
should not be done, for it is adulterating 
the honey. Some have argued that, since 
glycerin costs so much more than honey, 
they are not adulterating in that they are 
not adding something cheaper to the 
honey to increase their profit. According 
to pure-food laws, however, nothing can 
be added to honey unless the addition is 
specifically stated, and the addition of 
even a small amount of glycerin is, in 
the eyes of the law, as great an offence as 
the addition of glucose.


