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cept under the most unusual circumstan- perature of more than 160° F. It is we|] Jadvocate the ¢
ces, at the same time honey may general- known to almost all bee-keepers it Jportion of gran
ly be removed at the close of each flow, honey heated to higher temperatures will fjin the case of h
so that the total quantity will have the become darker in color and lose flavor, §oughly ripeneq
characteristic flavor imparted by a single and, consequently, they are generally7he granulated

kind of flower. very careful on this point There is, 10 liquefy, and j
however, a very much more important@iue quality of

The Granulation of Honey reason for avoiding high temperatures §i" N0 way perm

When honey is heated to 180° F. orffs¢en if the ¢

‘candy” more, the higher alcohols which giveffstudied. Honey

¢

Almost all honeys granulate or
after a certain time, and may become honey its aroma are driven off, and, moreffovd levulose in
solid. This phenomenon varies greatly than that, a decomposition of certain offficrose, a certg
with different honeys. For example, al- the sugars takes place; this is what gives@*ater. In grangy
falfa honey produced in Colorado will the darker color to the honey. Of all theftallizes Feadily a
often granulate solid within a few weeks various substances used for the adulteraJ§ioes not granyla
from the time it is extracted, while the tion of honey the one most nearly ref1uid portion, e
white-sage honey of southern California sembling pure honey is invert sugar, offse, sucrose, ang
will often remain liquid and entirely clear ~ which Herzfelt’s artificial honey is one cffffaining or by
of crystal for two years and sometimes the best illustrations. In the detection offortion.is not hop
longer, if properly put up. The reason adulteration, one of the tests for the adj'er fine the fla.

}

for this difference in the time of granu dition of invert sugar is based on thJ@ay be, it, is not

lation will be discussed under the head- presence of decomposition products dufl’ly be sold as g
ing of * Types of Honey.” Honey from to heat. These decomposition products il dnce honey sej
the same species of plant varies some- invert sugar are probably identical witi" parts in gran,
what in this respect in different localities the decomposition products in overheat ¥ that all the

liquefied and t
picious of granulated honey, in the belief heated to more than 180° F. for any cof@" portion is pe;

Formerly the general public was sus- honey; at any rate, honey which has bee

that it contained cane sugar, but, for- siderable time gives the test for inver@@" or bottling

tunately, it is now generally understood sugar and would, therefore, be declarcgli" 4 60-pound cg
that pure honeys will granulate in time, to be adulterated if this test were appli@#! © l-pound boti
and this crystallization is generally con- by a chemist. A bee-keeper might argug entire 60 pounc

sidered as a test of purity. The education that he was not infringing on the pureg bel

ore any is p
of the purchasing public has so far pro- food law in overheating his honey, singl order that a]] ¢
gressed that now some bee-keepers prefer he had added nothing in the way of amey according ¢
to sell their honey in a solid granulated adulterant. If, however, he changes tig@Vess this is dop,
condition, it being cut up into bricks and chemical composition of his honey by I contain a hig
wrapped in oil paper. judicious treatment it is no longer p € and will gy,

In bottling honey, or in putting honey honey, and he has no right to sell it ug¥s will contaiy
from any large receptacle into smaller der that name. 0se and will ne
ones, it is necessary to liquefy the en- It is very much safer to liquefy hondllft. Unless thig
tire quantity completely before the oper- at a temperature of about 140° I » none of th
ation is begun. This may be done by thus avoid any danger of decomposit lutely pure hon
immersing the receptacle in water which If this lower temperature is used it is, @' himself, the pe,
has been heated to 160 or 170° F., and course, necessary to keep the honey il on this poir
letting it remain until the honey is all this temperature for a considerable g to pour the |
liquid and free from crystals. Honey but the safety of such a proceedir mak@ heat it afterwar
should never be liquefied by direct ap- the extra time well worth while Natter of conven
plication of heat, and it is extremely im- Two or three of the most widecly-cirils in jtg favor,

portant that it should not reach a tem- lated American text-books on bec-keep@iation jnt, con



