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wexght of certain numbers, eto., and I we:gbed
‘several Jots to determine this point. My deter-
mipations varied between 4,500 and 5,000 bees
"o’ the pound. I pxelerxed, howaever, to give the
i series of aetemmatmns by XKeys, who wrote
¥ " nearly one hundred years ago, and who gives
¥ 4,640 beesto the pound. He also gives the
*- " number of dsones, etc, See Dmt.no‘nary, page
© . tiyelve,

-~ I was led to give Keys ag the sauthority, be--
. cause 4,000 bees to. the pound was the. number
. adopted by dealexs geuerally It impressed me
.- at that time, that if these dealers were. correct,

then the'bee under cultivation by them (which
A almost always the Italian), must be largex
\ than the bee of 100 years ago, in’ the .propor-
tion of 4.5 to 4 (the inverse ratio of the number
-.per pound). Bat not being quite satisfied as to
. ‘the t:ustwotthmess of the dealers ‘data, easpe.

cially in view of my own experiments, I did

- not embody this inference.in the articld, or al--
lnde to'it.-

Now comes Mr. A, I. Root mt.h & new and’
cm:efnlly made determination, in which he
* gives 5,333 bees to the pound, instead of 4,000
_ as:previously published by him ;but he esti-
. ~mates that if the beeshad very much honey in

their sacs, the number might be reduced to
" 5000 to the pound. If we accept these data as
. correot, it is evident that thebes has nof
"' inoreased i size during the last hundred yeacs.
. 'Eeys tells us that the results of such weigh-
v ; ings-will never corde ont twice alike, owing' to
zhe mﬁ’erenoe in the fullness of the bees. Collin
Jgives 5,000 bees £6 the pound, when in their
" normal condition, and 4,300 when filled with
‘honey—a difference of §00 bees to the pound.
"< Keys, no doubt, gave an average,” and he has
- struck very nearly midway between the.two de- |
: -terminations of Coilin. An’ éxactf number
*:"would ave been 4,700 instead of 4,640,
Numerous ‘attempts have been meade to in-
I * crease'the size of the'bee, by increasing the size
" -of the-cell, and when foundation was brought

. forwaxa, it was thonght thas this question had

’beeu solvea but the plan &id not work.

" Neither does the bee seem to deteriorate in size
;" by~thegtq.dnal filling up of the, cells with the
oocoons of the yomng  bees. Howaver careless
sturemy be of tndividual bees, and indivi.

‘oi hertypea —]omz Pm in Amencan B. J.

Bcnd ﬁn oehtt !ar umplct ot onr litho ]

; “dual oolomu. she seems to be wondgrfnlly oare- |

= _ =4
GOHB HONEY. :

1 ——
HOW TO CARE FOR COMB- ~HONEY, WHERE TO KEEP
IT, ETC, ;

S the season for caring for honey is here,
and as I am convinced by conversations
with some bee keepers, as well as people
generally, that a great many do not kmow

howso care for honey, a few words may not
come amiss. at 4Bis time on the subject.
In the first place, thereis no hurry about tak-

ing it off the hives, The bees can care for it

more cheaply, and even if it is not quite so white
as when taken off earlier, its flavor is improved
by -perfect ripening, which to my mind, more.
than compensates for the slightly darker shade
which the comb presents?

If taken off during warm weather it will some-
times be spoiled by. the ldrvee of the -bee-moth,
The combs.can be fumigated with sulphur in a
tight box or roofn, but this is seldom necessary,
and is not‘practised to any "extent by the best
honey producers. If comb honey is produced
by the best methods there will be scarcely any

pollen cells in it, and indhe absence of thesethe

moths do little harm. A worm is seldom; seen.
n surplus honey unless there is pollen in some
of the cells. When honey is taken off the hive,
if in small sections containing only one

" comb each, it can be held up to the light and.

every cell of pollen detected. If these are kept
by themselves and used -or sold first, the rest
will be comparatively free from moths. .
. Honey should never be kept.in a cellar—
neither comb nor extracted. That is the worst
possible place for it. It will gather moisture or
“sweat,” and soon -become “off - flavor,” if not
positively sour. Store it in a dry, warm room if
possible (safe from mice), then.it will keep ten
years., It-will not granulate so soon in a warm
room,. and its flavor will improve. I now have
some that i is three years old, and it is not can-
died, but is so thick that it will not run. Ex--

‘tracted honey cannot be kept in foo warm a .

room.—EUuGENE Smn, Forest City, Iowa, in
Iowa Homestoad.

- BEE NOTES.

BEKS NEAR A HIGHWAY—CHOSS BEES—FALL
HONEY, ETC.

EES should not be placed nesr a street or
driveway. If a person is sosituated as to
be:compelled 6 -kesp them in such &

* - place, s high board fence is quite a pro-

teotion against trouble ; or arow of high trees
> 33 bnilamg—m h.ct anyﬂnng ‘tlmt will com-

from the

f'hxvo.- Whenthoyaro this nm N persons



