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tain whether the germs of foul brood
would retain their vitality when con-
tained in beeswax that had been manu-
factured into foundation. The late Mr
S. Corneil stenuoousty took the affirma-
tive of this much debated question, and
Mr. Taylor's experiment, while not
positively conclusive, nor absolutely
final, affords strong presumptive
evidence that Mr. Corngil was right, ana
that unless care be taken to bring the
besswax at leagt to temperature of
boiling water, it is possible to convey
the germs of that dread disease in comb
foundation made from it.
Guelph, Ont., Dec. 12th.

———-—————

The Other Side.

BY PETER BUSSEY.

The object of this article is to state a
few of the many difficulties met with by
practical bee-keepers and the man who
tries to make an honest livelihood by
keeping bees.

In my hwmnblo opinion there is no
other industry the follower of whith
meets with so many obstacles as in bee-»
keeping. .

Let me take my own casc for ex-
ample because a man can pen his own
expericnces better than those of cthers
I think I have had as much and as long
ezperience as any man of my age. I
know by acquaintance the greater part
of the bae-keepers of Ontarioand I'think
they will agree with me that their 2x-
perience has veen similar to mine.

In the.first place some jealous-minded
person asks us, “How have your bees
done this year?” Qf course we kumbie
bee men are g :nerally satisfied with the
crop we et and we answer, “Very
well” or sometuing to that effi-ct.  We
state the number of pounds in hundreds
or so much per colony. This to cur
querist sounds lavg2 and the next gues-
tion comes like a shot, “IHow much did
vou feed your bees to got surh a large

surplus ?” Indignant we answer “None,,’
but the next thing we know.a report is
being circulated that our hon:y is half
sugar; this too. often comes from hee-
Lkeepers ona small seale who ought to
know better.

I bhave often tried to impress on the
minds of my customers that such would
be impossible for bees will not stove
syrup for surplus nor partake of it at
all when thoere is honey to be gathered.
I also try to impress on them the fact
that bees donot make honey, they merely
gather it and store it in thecells, rotha
if I fed sugar I could be detected as the
bees do not alter the flavor and it would
be sugar still.

Again I have been accused of mixing
Honey and sugar together and selling ic
for pure honey. Let me just relate an
instance that occurred last October. For
a uwumber of years I have exhibited bees,
honey, and apiarian supplics at the Falj
Exhibitions. At one fair the judges on
honey were two ladies and a gentleman.
No one of them had ever owned a colony
of beesand although they perbaps knew
honey when they saw it, had no practicat

"knowledge of the manner of its produce-

tion. Mine was a beautiful basswuod
honey as fine a sample s ever was
shown at an exhibition. Mr. McEvay,
foul brood inspector, pronounced it as
fine as any he ever saw, vet the judg:s
gavza th: priza toa rival exhibitor ba-
cause forsooth my honey was too light
in color tobe genuine. My rival’s honey
was just a little on the dark side and
this fact alone gained him tae prize. 1
told the judges to have the honey an.
alvsed and that if aavthing but pure
honey was fourd thevein, I would be
liable to a fine and would alss give the
dircctors of the fair fifty dollars.

Others again will buy extracted honey
from you in a liquii stase which after-
wards beeomes candied.  If they arve

ignorant of its properties the at ong..

jump o the eonciusion ta.t there is
sugar in th+ hoa -y,

S



