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. glass house), and filled with unripe honey, then

' oovered and left to stand for two or three weeks,
it will be found that the water incorporated with
the honey will have risen to the surface—the
boney and the water forming two strattams as
distinct and as well defined as that of oil and
water in the same vessel,

“The honey may then be drawn cff through
the faucet below, and the water left remaining
in the tank,” when it will be found to be no
sweeter and no denser than the liquid usunally
employed in making honey-vinegar, and this is
the use 1o which I put it. It may be dippedout

" or poured off the top of the honey.

“On several occasions I have found a body of
water on top cf the hcney as much as three
inches deep, and on passing ona’s fingure down
through it, the surface of the honey w'il be pal-
pable and well defined. ‘

“When honsy is first 2xtracted, it isin a liquid
state, but under crdinary conditions it will in
time change to & semi-anlid form. It is :hen
known a3 ‘‘candied honuy.” The length of time
that elapses before canding takes place, differs
materially in diffexeut seasons, and under differ-
oRt circumstances. The slowness with which bho-
ney changes from the liguid to the candicd form,

_and the rapidity with which this takes place at
other tithes, may be attributed to the presence
or absence of water in quantities favorable or
unfavorable to the transformation. So also will
the grain be coarse or fine. The less water pre-
sent the slower the crystalization, while its en-
tire absence prevents it altogether:

“Girape sugat,” of which honey is mainly com-
‘posed, combines chemically with water in two
proportions—mono-hydrate glucose (Ci2 Hyy
O%% Hy 0) and bi-bydrated glucose (C,3 Hy,

" Ogg 2Hy O) ; both of these hydrates lose thejr
orystal water at 212 (Jobnston). It follows
that if honey be heated to the boiling point un-
#il its water of crystalization be expelled, the air
then exolued and kept txcluded by sealing it
down, no crystalization can take place. This
should be borne in mind and acted upon when
desirable ; by doing so the bee-keeper will be
enabled to supply his customers with honey at
any season of the year—spring, summer, autumn

. Or winter,

KEEPING HONEY IN ITS LIQUID FORM,

To preserve honey in its liquid form, then, it
is only necessary to expel the water it contains
by the application of heat (this is best done in
& wather-bath), bottling while hot, and hermet:-
cally sealing the bottles. The common preserve
jars, with their rabber rings and screw tops are
admirably adapted for this purpose,

*This is no vague theory, but one founded on
sound chemical principles. and verified in my
own practice and experience. At the Interna.
tionl Convention held at Brantford, Ont., I pro-
duced a sample of liquid honey of the season of
1888, that had not been candied, and those who
taszed it pronounced it excellent,

“A neighbor of mine never permits his honey
to candy, by treating ns above described, and I
have known him 10 receive orders from people
a Mundred miles from his home, because they
g=t honey from him in its liquid state, while at
home they cannot procure it ir other than a
capdied condition. '

RETARDING HONEY GRANULATION.
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“Let the skeptic who cares bishoney by causing
it to flow over shallow troughs, or by storing it
in shallow tanks, and who refuses to accept this
theory, transfer his operations to a cold room, or
to the cellar, and he wili discover that insiead of
obtaining cared honey, he will soon have candied -
Loney. . . :

“A colorless syrup;is sometimes found floating
on top of a body of granulated honey. This
liquid is almost pure levulose, and its presence
is not an evidence of uuripeness, but a  proof
that levuose is presentin an undue proportion.

Ia releience to the analytical table given be-
fore( will show shat it varies in quantisios in
various samples of honey. It is in itself uncrys-

“talizable glucose, or from its co-constituent dex-

trouse. When it is present in honey in abnormal
quantities, a portion of it refuses to combine
with the dextrose, and finds it way to the surface,
where it floats in the form of the liquid well
known to most bee-keepers. At least most of
them have had an opportunity of seeing it.

‘R. McKN1G6HT.
Owen Sound, Ont.

*«* Please sund us the nam=s oi your neigh-
bors who keep bees, that we may forward copies
af the Bax JourNAL to them. A postal card
tive minates time will do it. ‘




