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rch will show us how it can be 
d to obtain correct results. How- 

with our artificial honey it 
irked very satisfactorily, and this 
s encouraging. Then we started 
ithour asbestos tubes just in the 

» way as we had done with the 
icy. What was the result of dry- 

ig at the temperature of boiling 
iter in the water lor over 24 hours ? 
efound that there was a loss of 10 

cent of the sugars, due to de­
position of the levulose. If we 
been working on honey with the 

ring method that loss would have 
put down to water. But I knew 
liy the amount of levulose and 

rei*xtrose I had in that tube and 10 
cent of that weight was gone, 

dextrose does not decompose 
it temperature we know it must 
been levulose that disappeared, 

n we put the tubes back again in 
bath and left them there 120 

1rs Did they still show 10 per 
it loss ? No, they showed be- 

18 snd 19 per cent loss, 
results throw diecredit on this 

od of analysis for the determina­
nt water in honey. Then we 
drying it at 70 degrees centi- 

We wished to see if the levu- 
would decompo-e at that tent­
ure and we found that it did. 

24 hours there is something 
5 per cent loss which under or- 
y circumstances I should have 

ibed to water, but which under 
circumstances was plainly due 

was ■ec>m posit ion of the levulose. 
this research I feel justified in 
ig the statement that the per 
es of water returned by the 

sts as present in genuine honey 
high.
must not understand that I 
iver?ely criticizing the public 
ts; they have employed the 
method by which we estimate

moisture in substances. It is only 
because of the presence of this pe­
culiar constituent levulose which is 
so ready of decomposition that the 
method is unreliable.

It is only right that I should here 
add that several investigators in re­
cent times have noted the ready de­
composition of levulose above 70 
degrees centigrade. Special atten­
tion is called to this fact by Carr and 
Sanborn in Bulletin h7, U. S., De­
partment of Agriculture, Division of 
Chemistry. These authors devised 
an apparatus for drying in vacuo at 
any desired temperature and which 
gave very satisfactory results.

During the coming year I purpose 
as time permits to follow np this in­
vestigation. We shall first endeavor 
to obtain a method whereby we shall 
accurately ascertain the amount of 
water in the honey. If we are suc­
cessful in finding such a process— 
and I think we shall be—we shall 
next proceed with this question of 
immature and mature honey. Next 
year I trust I shall have something 
of a satisfactory nature to report to

One word about ripe and unripe 
honey. It appears that much de­
pends upon the season—upon the 
honey flow—as to whether there will 
be much unripe honey. Much wet 
and cloudy weather is conducive to 
there being unripened honey in the 
hive. This past season the honey 
flow was good and the honey ripen­
ed up well.

Though I have brought with me 
several tables of data from the work 
011 the honeys you see before you I 
shall not now place them on record, 
for I do not consider them—for the 
reasons I have stated—as accurate. 
I will make this statement, however, 
that the trend of our results shows 
that the uncapped, immature, honey 
contains more water than the fully


