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You have syste;.mtised the work to a degres,
while the most marked feature of oura is their
magunitude. A pound of honey with you' is re-
presented by about a hundred pounds with us.
e think it not matter for surprise for an ex-
hibitor to display from one ta three tons, your
gystem may ensure fuller justice to the exhibi.
tor, but is not as good & means of advertising
‘asours. You have formulated an elaborate
scale of points by which honey is judged—we |
have no very arbitracy rules to guidq’ the judges
to a decision, 'The basis upon which swards
are made at our shows is mainly confined to
three points. IFor extracted or run honey
theso are,—favour, color and consistency.” For
comb—finish, color, and cleanliness. Bome of
the distinctions you make in run honey are 80
nice and delicate that I fear we would have
difticulty in deciding upon, or even distinguish-
I find you embrace. among
these ‘consietency‘wmd ‘dengity’, nlso ‘flavour’
aud ‘aroma’. I ath not well qu&lihed to be hy-
percritical. \To my thmkmg, ‘the relative den-
sity of honeys can only be correctly ascertained
bymstrumental tests, and 1 doubt if this 18
ever dete at shows. Consistency is the mediu
through which its density is determined. Wj
us, at any rate, this is the case.  When bgttled
its density changes but httle, while a higlter or,
lower temperature will rapidly change ita

sistency. Under hkeoondltlons, hbwever, the,_

consistency will remain vpfative]y the serfye. In
the scale of marks M ibbans gives aroma
two and flavour one, while Mr.’ Chenevix gives
flavour five and aroma one.. Aroma is perhaps
the best test in determining the class of flowers
from whence the honey was gathered, und
therefore the best in clagsifying it, but flavour
ismore important in fixing its commercial
va lne. Morepver, aroma is fleeting in its
nature, while' flavour remains a permanent
quality. Therefore, I think flavour is much the
more 1mportant quality, and should be rated
higher than aroma. I do not presume to fix a
soale of points by which the product of the
Bntmh bee-keeper shall e judged, but the sub-

jact is so interesting to me that the perusal of
72312 and 2313 in the B.B.J. calied up the fore-
going thoughts. I fully endorse.-Mr. Chenevix's
slatement that ‘attractive appearance is of ex-
treme 1mportance in making ‘the commodity
marketable.” Its force must be felt in the

puts it onthe market. It is recognized by all
classes of business men as essential to success
that the goods they offer for sale be presentable
in appearance and neat in their ‘get-up.’ This

Prings me to the consideration of honey bottles

I am glad your correspondents are taking thix

matter up. We have not yet got just what we

require and what we ought to have, viz. bottles

at once pleasing in form, correst as to their

capacity, and safe to ship to outside points
when filled. You are much shead of us in their
design and quu.hcy but you havenot vet an en-
tirely satisfactory range of houey glasges. I
spenk of them from expericnce, for of late
years I have used some thousands of your Eng-
lish honey pots. Probably there is not a style
of houey-glass made or used in Englind I have
not tried. I have used Enghsh -and French
glaas exclusively during the last three years,
and few, if any of them, fully fill the bill in my
trade. T ship most of my honey to distant
points on this continent ; some of my regular
customers live 13500 to 2000 miles apart and I
require glass pots at once neat,sufe, serviceable.
Your pots are divided into two classes,—screw-
tops und tie-overs—bhoth are’'defective in one
or more purticulurs. The greatest defect in
most of the sorew-tops is not so muoch
that they leak at the top whon turned bottom
apbut that the honey ocozesthrough the glass

Mitself, making the bottles unsightly and dise

agreesble ta handle. I havefound this defect
greater in the French than it the Eunglish bot-

tles. They appear to be too thin just where the
body of the bottle springs from its
bottom. I have not found it to exist in the,

Englieh tie-overs. The tin cover of the Eng-
lish screw-top is too conrse, and not well finig-»
hed. The Frengh bottle is much better in this
respect. I think if thin rubber rings were sub- -
stituted for cork wads in all screw-tops, it wounld'
effectually prevent leaking. I cannot make a

‘satisfactory finish on tie-overs without uBirg

capsules, when these are employed together
with corks a.nd parchment it increases the cost
and the Inbour as well. With me all three are
esseatinl tou safe and satisfactory fizish.—R.
AMcKNIGHT in Btitfsh Bee Journgl.

Winter Care of Bees.

77 HERE is but little opportunity during the
m winter to give bees attention, and the
proper time to put them in shape is dur-

ing the autumn months. Feedmg shounld

all be done before cold weather sets in, and they
should be settled in their winter quarters before
real winter isat hand. It often occurs that
winter overtakes us with colonies that Jack faod.
In such cases we cann}t possibly use syrap for.
food, as the weather is too cold for the bees to

seal it over, and unsealed stores will not serifly

.pr&perly for winter. The moisture which al-
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