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'HE Popular Science Monthly for November,
m always friendly to bee-culture and the
bee-keeper, has some ' intsresting notes

_ under this caption as follows : A recently
published book by Mr. Frank R. Cheshire, lec-
turer at South Kensington, gives some curious
_ items of informatiom about bees. A lens magni-
_fying fifty times will reveal the trachee, and also
the beautiful ‘“salivary glands, which a skillful
operator may extract through the head, after im.
mersing the insect up to its neck in wax.” There
is considerable discussion among apiarists as to
the uses of these glands, in which is incidentally
included the question whether bees feed their
young by regurgetating semi-digested food, or by
a glandular system producing a nutritive secre-
tion. Mr. Cheshire finds in the digestive system
in which “the salivary and gastric secretions
perform precisely the same functions in both”
* * * amost helpful similarity of physical
structure between mankind and bees.” Bees
have, however, the great advantage over man-
kind of being able to carry a large stock of food
and drink in their insides, and of having the
power of feeding upon these stores by means of
what is called the“stomach-mo’uth," at pleasure;
or, if they choose, they can convert these pro-
visions into building materials. Their foot is
furnished with a very sharp and powerful claw,
and with a sort of soft pad that gives outa
clammy secretion, by means of which they are
able to walk on smooth surfaces. It is
by the claws that bees hang one to another in
swarming. The cutting off of a bée’s head does
not apparently of necessity kill it
for “'drones in confinement will sometimes live
very much longer without their heads than with
them.” The head, however, is not an important
part of the bee, which has a larger proportion of
brain than many other insects. The poisonous
property of the sting of bees lies in the formic
acid it discharges, which is also “‘probably as-
sociated with some other toxic agent.,” The
idea that the bee invariably dies after stinging
is a vulgar error. It will, if allowed time, gen-
erally carry its sting away by travelling round
upon the wound, giving the instrument a screw
movement until it is free.”  More usually, how-
ever, the bee is not allowed time to travel round,
“and she loses not only the sting and the vemon
gland and sac, but also the lower portion of the
bowel, so that her death follows in an hour or
two.” YWe are farther informed that no bee in-
flicts a wound ‘*‘until she has examined the
mature of the surface to be punctured, using a

pair of very beau tiful ergaus called palpi, elab”
orately provided with feeling hairs and their
nerve-ends.” I showd think from the ¢word
and blow” manner in which the sting is some-
times given that the preliminary ‘‘examination”
must be of a rather brief character. ‘

ALLEN PRINGLE.

Selby, Ont.

Fer the Canadian Bee Journal,
A SEASON’S WORK,

OBSERVATIONS MADE BY J. F. DUNN DURING
THAT TIME.

OU ask for my report of the season’s work;

@A and I gladly comply with your request—

first, because I believe that the poor re-

ports, as well as the good ones, should :
be published, and second, because I have bees:
intending to do so for some time but have beed
too busy. After feeding back for winter stores:
I did not have much over 25 lbs of honey pef'
colony, a little over one-half of which is comb:
As I call less than 8o lbs. per colony, (spriné
count), of comb honey a poor year, it will b®
seen that this is an exceptionally poor one. we-
had a dry March and a wet April, then followed -
a very warm, dry May. Everything came 07
then with a hot-bed growth, but a cold, wet Jun®’
was unfavorable for honey gathering. Very
little surplus was taken from white clover
Linden bloomed unusually early, and there Wef"
days during that flow in which honey came i
very fast, then the drouth fairly cooked th€
blossoms, the thermometer ranging all the way
from 869 to g6 © in the shade with no rain fof
three weeks. Fall bloom was fairly good but 2%
we take off the supers at the close of the Linde?
harvest to get the fall honey stored in the bro9
chamber, we got no surplus from that source-

GOOD WORDS FOR SLATTED MONEY BOADS.

We have been using about two dozen of the
slatted queen-excluding honey boardsthis seaso?
and like them very much, so much so, that we
would not do without them for five times theif
cost.

HONEY FROM FRUIT BLOOM. ,

Some time ago there was considerable dis-
cussion 1n the different bee-papers about 't
quality of honey from fruit bloom. I have j%°
taken stock of my locality,” and find there 3’6 :
just about 210 acres of fruit trees within a rad?
of one mile, so you see my bees have a “per
s#2” of bloom to work in, every spring. I h“z,
taken as much as 30 Ibs. of comb honey froot!
siagle colony from this source alone. While 2
giving any opibion as to the gqualily of hoo®e
from fruit bloom, I will say that it does not &



