
198 THE CANADIAN BEE JOURNAL.

Extracted Honey.

AN INTERESTING AND INSTRUCTIVE PAPER ON THE
WHOLE SUBJEcT, BY THE BARNUM OF

HONEY EXEIBITORS.

E have not lately copied many articles
of any length from other journals, but
when so good a one as the following
comes to us, we cannot refrain. This

paper was sent to the American Bee Journal last
winter in connection with the competition re "Ex.
tracted Honey ;" but was ruled out because of
itq "extremellength," other articles,which iti our
opinion possessed less merit, and in which the
text could scarcely be recognized, were awarded
the prize:

"Extracted Honey' is a modern phrase em-
ployed only since the introduction of the honey
extractor. It is generally used by the bee.
keepère of America, when referring to honey
separated from the comb. In Britain the same
article is known as "run honey ;" by the unini.
tiated it is freqently denominated "strained
honey;"

Extracted is the purest form in which honey
can be procured ; but not the formin l which it
commagds the highest price in the market.
There are two or three reasous why comb honey
should be more highly esteemed : The first of
these is founded on the belief, on the part of
many, that only in this condition can it be ob.
tained i absolute purity ; another reason with
some people is because a sense of the beautiful,
combined with a relish for what is delicious,
predominates.

We can admire the man if we cannot com-
mend his extravagence,who,knowing the relative
£ood value of both, prefers to pay a higher price
for comb than for extracted honey, for certa;inly
nothiug that be can put'upon the breakfast table
equals a piece of snow.white comb honey in its
ccmbination of the beautiful and the good.

Still another reason is found in the greatl 3
diffeient flavor aLd aroma of comb, as compared
with extracted honey. In extracted honey w,
have the pure nectar lavored with the essentia
oils of the flowers froin which it is gathered,whilq
In comb honey we have added to these, the flav
Or and aroma ot the beeswax that constintes th,
hoUey coMb. It was in this combined form
mainly, that honey was eaten, from when histor'
l>egan until the extractor was introduced. Davit

,-.he swet singer of Israel--asociated thi
delicious combination with gold, when extollin,
t e righteous judgments of the Lor d. He says
"More to be desired are they than gold ; sweete
also, than honey and the honey camb."

It is not to be wondered at that people are-

to be found even in this enlightened age, %ho

are willing to pay a premium for the privilege

of eating beeswax with their honey. The com-
bination inspires a confidence in its purity and

preserves a flavor peculiar to itself. Notwith-

standing a difference in taste, and the existence

of Dredjudices, the fact remains that extracted

honey is honey in its purest and most nutritive

form.
When fully rinened it is a translucent, saccha

rine fluid somewhat greater than that of good
svrup. with a qvecific ravity ranging fromn

1-415 to 1.440. It is a vegetable product, collec-

ted hy bees from the blossoms of plants. The
fluid when first gatherei differs froma honey,
however in more resnects than one, and is de'
nominated " nectar."

Nectar bas not as ereat a specific gravi
ty as cured honey, but the main difference ho
tween nectar and honev is, that the sugar in the
nectar is identical with that derived from the cane.
or beet root ; while the sugar of honey is similax

to that of grape. How this chemical change is
brough t about is now pretty well understood.
It is an accepted theory that the change is
effected bv a salivarv secretion of the bee, incor-
norated with and acting upon the nectar. while
in the mouth and the honey-sac. Prof. Cook, "
believe holds this theory to be correct. So do
most eminent authorities.

Cheshire in his .*Bees and Bee-Keeping," Vol.
1, page 236, save: "Fron what bas already beel
said of the glandular and tongue structure of
bees, it is clear that salivary secretion is added
to the gathered nectar, and that this, like the'
saliva in our own case, converts the cane into

grape sugar." The change thus effected in the
sugar of nectar is of the greatest importancor
because cane sugar, when unchanged, is indiges-
tible, and, in a measure, poisonous ; while graPe
sugar or glucose is easily digested and rapidll
aseimilated.

1 But fow complete analyses of honey have beeS
made, se that its exact chemical compounde ao

1 net Ronerally known, Perhaps the bust is thai
o f Dr. Brown, which I give here, as copied fronV
page 129 cf Blytho's Il Fooda, their Analysisaildf

a composition."
"Frein the following' table it will be seoiX

Y that the proportion Of sugar-levalose and de%-
Itireuse-varies in the honeys cf différent 0ou1W
5tries to the extent of Il Per cent., Normaxtdl

g beinq tbe richest and jamaica the poorest.
(Pairanthetically, I may bo peranittod ta gay,
that Canadian honey was not among the sanO6
tosted.)


