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During 1897 we also tested, in connection with the above experiment, a wedge
placed at each side of the hive, and between the bottom board and brood chamber. the
wedge being seven-eights inch fquare at the end next the entrance and

tapering to a
feather edge by seven eights inch at the other end

The following is the result of a group of seven colonies with

cloth or board and n,
ee-space over the sections compared with seven having

& quarter inch bee space above

I'hose without the bee space_had decidedly more pop holes in the sections : there
1Iso decidedly more propolis about thew. Where pop holes existed, in
ee space above, they were much larger

wWas
those hav Ing no

The result of seven colonies with the perforated divider and one bee-space between
F

t and the w.il of the hive, and those without the divider and additional bee space

The sections in the tier next the outside of the hive were mucl, hetter filled where
he divide r and extra bee Bpace were used In li!lHH to the Iv;,vtltlnn of last
work, in & number of cases perforated metal was used in place of
ind in no case did there appear to be any difference between the

year's
the divider of wood,
metal and the wood

livider 'he metal has, however, the ady antage that it can be thrown into X Wes
lution of lye and cleaned, lasting for an indefinite time This cannot be done with the
vood

Our o ject was two-fold in trying the wedges hetween the sides of the bottom board

and the sides of the brood chambers First, to increase the facilities for ventilating the
ve ; mext, to compel the bees to go to the sides and end of the hive

when coming in to
inload honey While we found them of great value in

entilating the hive, we are not
prepared to say just to what extent the wedges assist in fil ing the

outside sections
A\ more thorough test will be made of this next season

PURE A1r, VENTILATION. AND ARTiFiciaL Heatr 1IN THE WINTERING oF BEKs
During the summer of 1895 I had the good fortune to visit the apiaries and home of one of
ur foremost and nmost ente rprising Canadian Dee kes pers, Mr. O. W. Post, of Trewntor
Int.  Mr. Post expressed great confidence in artificial he at for cellar wintering,
ind enovgh to give his ideas and the system he thought it well to follow

esult, a very thorough test was made luring the winters of '95-G and '96.7

He was
and, as a

great many have used fresh and pure air in the
ess success. | am also aware that artificial heat
18 been applied. The instances on record are. how ver, less frequent; and I do not
now of anyone who for a series of years has made a success of thi.; nor do I know of
nyone who is constantly using artificial heat and fresh air to replace the air made
mpure by the bees. A combination of these should lead to success

I am [41fv-‘:\ well aware that a
vintering of bees, and with more or |

In the application
pure air, the great difficulty has been regularity of current and te mperature, When
Id outside, it is ne« ESary

to exclude or partially exclude outside air to keep the

cllar the proper te operature, and this we know leads to foul air. If the cold fresh
r is allowed to enter, the te mperature falls ; and the bee keeper is often at a loss to
10w which of the two evils is the lesser.

Again, when the outside temperature is about the same as the inside, there is 1y
tendency to stagnation ; the atmosphere in the cellar becomes vitiated ; the bees are
orrespondingly restless and proportionately worn out and aged. Sub-earth ventilation
18 been tried ; but in this the above difficulties have presented themselves to a greater

rless degree; and many have tried these methods for a time, only to abandon the
n the end.

To cheer and comfort the fraternity (if comfort can be derived by having brethren
n tribulation), I may eay, in passing, that Dai ymen who require accurate temperatures
wnd degrees of moisture in ripening cheese have experienced all our perplexities, and
the more advanced in that calling are studying the question as we are. What we
riquire is to be able to control temperature, and to secure a cheap and practical power
16 A c




