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Canadian Headquarters 
For Bee-Keepers’ Supplies

SEASON 1908

We are running full blast on these goods just now and expect 
to meet promptly the requirements of our Customers for regular 
lines throughout the season. Specials should be ordered at once.

Eight and Ten Frame L Hives always in stock
Our new lock-jointed hives are declared to be “ the best yet 

offered. Dovetailed corners are not in it.”
Send for Our Catalogue.

BEESWAX TAKEN IN EXCHANGE
Customers’ Wax made into Comb Foundation by Weed Patent 

Process. Send it now.

Th. HAM & NOTT CO. Limited
BRANTFORD, ONTARIO
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Tie
Croatian Bee Journal

Devoted to the Interests of Bee Keepers

JA8. J. HURLEY, Editor 
Published monthly by

Thk HURLEY PRINTING CO., Brentford, Ont.

TERMS
|1 per annum; two years, 11.60, payable 

In advance. These terms apply to Canada, 
United States and Mexico; to all other 
countries 19 cents per annum for postage.

Discontinu A ncks—A ny subscriber 
whose subscription has expired, wishing 
the paper discontinued, will please notify 
us by post, otherwise we will assume that 
Its continuance Is desired, and that It will 
lie paid for. If the |iaper Is to be stopped 
st the expiration of the time paid for, It 
should be so stated when giving the order.

Hickipts kok Money.—The receipt of 
the Journal will lie an acknowledgment 
of receipt of money to new subscribers. 
The receipt of renewed subscriptions will 
be acknowledged by postcard.

How to Send money.—You can send 
money at our risk by P. O. Order or bank 
cheque or draft, and where none of these 
means are available, bills and postage 
stamps by registered letter. Money sent 
sny other way Is at your risk. We pay no 
exchange or express charges on money. 
Make all express orders, cheques or drafts 
payable to The Canadian Bbr Journal, 
Brantford, Ont.

ADVERTISING
We are In no way responsible for any 

losses that may occur In dealing with our 
sdvertlsers, yet we take every precaution 
to admit only reliable men In these
columns.

Ratks or Advertising
timk lln. 8 In. 8In. Sin. 1 col. page

1 Mlh........... «8.00 «31*1 «3 SO «*.80 #8.60 *10.00
I Mills.........  8.00 4 SO 5 SO 6.S0 11.00 17.00
SMtllS. ... «.00 S.SO 7.00 9.00 16 00 8* 00
«Milia.............6.IS) 9 00 18.00 15.00 8S.IK) 40.00

111 Mills..........10 00 16.00 80.(0 8S.00 *0 10 78.00

Printing for Bee-Keepers
HONEY LABELS 
LETTER HEADS 
BILL HEADS

Write us when requiring Printing 
of eny kind

Ontario
Bee-Keepers Association

Organized iwo

IncowpokATKLf March 1886

President—F. J. Miller, London, 
ist Vice-President—W. Couse, Streetsville. 
and Vice-President—M. B. Holmes, Athens. 
Secretary—P. W. Hodgetts, Department of Agri­

culture, Parliament Building, Toronto. 
Treasurer—Martin Kmigh, Holbrook, Ont. 
Auditor—John Newton, Thamesford.

DIRECTORS
District

No. i—W. J. Brown, L'Orignal.
No. a—A. A. Ferrier, Renfrew.
No. 3—M. B. Holmes, Athens.
No. 4— R. Lowery, Cherry Valley.
No. 5—Jaa. Siorer, Lindsay.
No. 6—Wm. Couse, Streetsville.
No. 7—J. M. Switzer, Orangeville.
No. 8—James Armstrong, Chcapside.
No. 9—W. J. Craig, Brantford.
No. 10—D. Chalmers, Poole.
No. 9—R. H. Smith, St. Thomas.
No. 10—G. A. Deadman, Brussels.
No. 11—F. J. Miller, London.
No. 12—Denis Nolan, Newton-Robinson. 
O.A.C.—T. D. Jarvis, Guelph.

Executive Committee—President Miller; is 
and and Vice-Presidents.

Honey Show Committee—Miller, Holmes and 
Couse.

Revising Committee—H. G. Sibbald, Claude.
Honey Crop Commiltce — P. W. Hodgetts, 

Toronto ; Wm. Couse, Streetsville; H. G. Sibbald, 
Claude ; W. J. Craig, Brantford.

Transportation Committee—R. F. Holtermann, 
Brantford ; Wm. Couae, btreetsville ; J. D. Jarvis, 
Islington.

Representatives—
Toronto Exhibition ; E. Grainger, Deer Park. 
Ottawa Exhibition : W. J. Darling, Almonte. 
London Exhibition : F. A. Gemmill, London.

FOUL BROOD INSPECTORS
1. M. B. Holmes, Athens.
а. I. L. Byer, Mount Joy.
3. James Armstrong, Cneapside.
4. Wm. McEvoy, Woodburn.
5. H. G. Sibbald, Claude.
б. J. Alpaugh, Dobbinton.

Bee-keepera desiring the services of the in­
spector of apiaries should address their requests 
to the Hon. Nelson Monteith, Minister ot Agri­
culture, Toronto giving nearest railway station 
and distance of apiary from station.

Place of meeting : Toronto. Hall and datesJ Place of meeting: Torontc
Thi HURLEY PRINTING CO., Brantford, Ont. to be selected by Executive.
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Clubbing List for IQ08 can.

To

Old and New 

Subscribers : 

Our

Clubbing List 

for 1908 

includes the 

following 

Remarkable 

Offers.*

M

WE WILL SEND

TR CANADIAN BEE JOURNAL
WITH .

The British Bee Journal, $1.50. For $2 OO
Gleanings In Bee Culture, $1.... 1 95
The American Bee Journal, $1... I 50
Bee-Keepers’ Review, $1............. 1 75
The American Bee-Keeper, 50c... 1 40
Progressive Bee-Keeper, 50c.........
Irish Bee Journal, 36c..................

1 35
1 25

The Herald (Montreal)................ 1 50
Montreal Weekly Witness, $1.00. 
Montreal Dally Witness...............

1 50
2 75

Northern Messenger..................... 1 35
Wide World, $1 50....................... 1 75
Family Herald and Weekly Star, $1 
Canadian Poultry Review, 50c...
The Breeders' Advocate. 50c. ..

1 75
1 40
1 40

Farmers’ Advocate, $1.50............. 2 25
Weekly Sun, $1............................. I 75
News (Daily) Toronto................ 1 50
The Home Journal...................... 1 35

Mail and Empire for $1.75

MAIL AND EMPIRE - 
“GOLGOTHA”

Jan. Styka’s famous painting, in colors 
NEW IDEA (Woman’s Magazine) 
CANADIAN BEE JOURNAL

REVIEW OF REVIEWS, $3.00
SUCCESS MAGAZINE - - 1 00
CANADIAN BEE JOURNAL - 1 00

SUBSCRIBE NOW

ALL FOR

$2.50

ALL FOR

$3.00

The Canadian Bee Journal
Brantford, Canada

Vol. 16, No. 5.
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Canadian Bee Journal

Published Monthly
Vol. 16, No. 5. MAY, 1908 Whole No. 61»
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1>. M. Macdonald, Banff, comments as 
follows in the British Bee Journal (page
1491 :

Comb Honey.—A Canadian editor late­
ly informed his readers that bees do not 
make wax for us to eat. Further, he 
thinks that both comb and honey should 
not be eaten, because Nature never so 
intended it. 1 put a cross against that 

I statement, intending to make a comment 
I thereon, but Mr. Hutchinson kindly sup­
plies me with one as follows: “I re­
cently • met a bee-keeper who had been 

I greatly troubled with constipation until 
lie took up a regular diet of comb honey. 
Extracted honey was not effective in this 
direction, but honey in the comb had 

Loved a radical remedy." A learned 
netor assures us that persons whose di­
ction needs a little assistance will find 
omb honey just the thing. The wax 
urnishes a gentle stimulus to the diges- 
ive membranes. Comb honey, stand one 

If!
[We would not care to oppose such a 

Itmng combination as Mr. Macdonald and 
Plr. Hutchinson, for whose opinion we 

re the greatest respect. But we are 
Itill unconvinced that beeswax is an aid 
I digestion. Honey is certainly a laxa- 
|ive.—Ed. ]

• • •

I " Mr. William McEvoy says that 
kholesale requeening should be done in 
prly every apiary in Ontario. No one 
ling in the whole bee industry is so 
pdl.v neglected as the queen business— 

very thing that so much depends 
fc»n for our honey crops. (The key- 
lone of the arch is wobbly. ) * The side

of a cell is the bottom, the opposite side 
is the top; the bottom is one side, and 
the top the other.’ (Mixed, but correct.)" 
—D. M. Macdonald, in British Bee 
Journal.

[Wobbly? Yes, if she is old and ex­
hausted. No, if she be young and fresh. 
It must be remembered that McEvoy gets 
as many eggs from his queens in one 
season as some bee-keepers get in two. 
-Ed.]

• • •

Editor Hurley, of the Canadian Bee 
Journal, having claimed that he had con­
verted a number of persons from comb 
honey to the extracted article by the plea 
that “ wax is unhealthy and difficult to 
digest, as it must first melt in the stom­
ach,” Editor Hutchinson, of the Bee- 
Keepers’ Review, " gets after " his Can­
adian brother with the remark that 130° 
is required to melt wax ; the temperature 
of the body does not go above 98° ; there­
fore, wax does not melt in the stomach. 
A correspondent points out to Editor 
Hutchinson that it requires 145° to melt 
wax. Finally, D. Anguish writes to Edi­
tor Hurley: “ 1 think that is where the 
unhealthy part comes in with your cus­
tomers—heating them up so hot as to 
melt the wax.”—Irish Bee Journal.

[Wait till we meet ’em in Detroit next 
fall ! We’ll make it so hot for ’em that 
they will be able to melt up slum-gum 
without the aid of Herschiser’s appar­
atus.—Ed.]

• • •

“ D. M. M.," writing in the British 
Bee Journal on “ Stimulating With 
Combs of Honey," says : “ A good fat
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comb weighing from 6 tbs to 8 lbs is, in 
my opinion, the very best form of spring 
stimulation, and the manner of adminis­
tering it is rather a minor matter. Scratch 
the face of the comb slightly to break 
the capping, thus giving the bees the 
scent of open honey-cells, and they will 
do all the rest. If weather is fine, the 
comb may be laid flat across the tops of 
the frames, with the bleeding honey 
gently percolating down over the cluster 
to such an extent that the drip will make 
them clean it up under compulsion, and 
you have an automatic generator of ac­
tive breeding. The bees, acting on the 
belief that a flow is on, stoke the queen, 
thus compelling her to start and keep on 
ovipositing. Almost as good is it to 
place the comb below frames where an 
eke reposes beneath the body-box. Their 
intercourse between the cluster and the 
entrance almost instantaneously reveals to 
them that a new source of riches can be 
tapped, and straightway they proceed to 
transfer the store to combs in close prox­
imity to the brood-nest. Both these 
places are superior to the generally cho­
sen spot—namely, the comb just outside 
the cluster—because it is more necessary 
to carry honey either from above or be­
low, and consequently it means more 
stimulation. Placed alongside, they are 
more generally content to accept it as a 
matter of course, and not as a new sup­
ply. Whatever stirs them up acts as an 
incentive to new effort." [The first part 
of the above is practically the same plan 
as Mr. McEvoy outlined in our last 
issue.—Ed. ]

e • e

We have received from the New Zea­
land Department of Agriculture two Bul­
letins, Nos. 5 and 18, all nicely illus­
trated. No. 6 deals with the subjects of 
(1) “ Practical Advice " and (2) “ Api­
culture in Relation to Agriculture." No. 
18 deals with the subjects of (1) “ Advice 
to Beginners ” and (2) “ Bees in Rela­
tion to Flowers and Fruit Culture," all

by Isaac Hopkins, apiarian. The subjec's 
are very practical and ably dealt with, 
and reflects great credit u|xrn Mr. Hop­
kins and the (government which employs 
him. We will take the liberty of making 
a few extracts later. We regret to noti-s 
that in the list of periodicals given in 
No. 18 the Canadian Bee Journal is not 
named.

Be sure and put up in a conspicuous 
place the notices that will be sent you by 
Secretary Hodgetts. There are a gnat 
many people who are yet ignorant of the 
law in reference to spraying trees while 
in bloom. Great injury might he done 
to some bee-keeper from the ignorance or 
carelessness of his neighbor.

• • •
The cooperative sale of honey is now i 

live topic. We would like to hear fur­
ther from some of our readers upon this 
important topic. In numbers there is
wisdom. Do not leave all the discussion 
to Mr. Deadman and Mr. Chrysler. We 
would like to have an expression of opin­
ion from the President of our Association 
upon this matter.

• • •
The honey imports from abrosdj

amounting to about £35,000 per annum, 
imply, however, that the home produc­
tion of honey is not equal to the demand, 
and that the inferior quality of the im­
ported honey is indicated by the low pria 
which it yields.—Mr. Garcke, in Bet-I 
Keepers’ Record (British).

# • •
The season hereabouts has thus far beet 

very bad for the bees. It has continui 
cold and wet. Dandelion has shown itj 
self, but the bees have had no opportui 
ity to work upon it. We examined ot 
own bees on May 11th. Brood rearil 
was well advanced, but stores nearly 
gone. We feed them at once. We cot 
sider it most fortunate to have opened tl 
hive at the opportune moment. Since thi 
date they have been unable to gall* 
anything.

May 1908.
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Notes and Comments

(By J. L. Byer)
Relative to the much-discussed subject 

of feeding in the early spring for stimu­
lative purposes, it is interesting to note 
that among the many correspondents who 
have, on invitation of Editor Root, con­
tributed to Gleanings, only one, Mr. Alex­
ander, speaks in favor of the system. 
Commenting on Mr. Alexander’s views, 
Mr. Root says : “ Our correspondent has 
a late honey-flow, mainly from buck­
wheat, and therefore this must be taken 
into consideration.” Messrs. Gill, Hand 
and many other extensive producers who 
appose early spring feeding have an early 
flow, and if there is any virtue in early 
feeding, surely it would be a greater ad­
vantage to them than would be the case 
if they had a late flow. Personally, we 
fail to see any logic in Editor Root’s 
apology, for anybody can have bees ready 
for a buckwheat flow. For clover, a force 
of liees is necessary six weeks earlier than 
for buckwheat, and stimulative feeding is 
not a factor necessary or advisable to­
wards bringing about this desirable con­
dition. With colonies that have wintered 
weak in bees, but with queen in vigorous 
condition, we have invariably found that 
all the eggs would be laid that the bees 
could take care of. In this case how any 
possible help could come from stimulative 
feeding is beyond my ken. On the other 
hand, colonies that are strong in bees in 
the early spring nearly always have to 
have supers in fruit bloom, notwithstand­
ing the large hives 1 use. In this case 
again it would be unwise or at least un­
necessary to do any early feeding. My 
father’s apiary is situated in a naturally 
ihellered location—high land and trees 
at the west, north and east and a low 
stretc h of swampy ground on the south, 
llte bees always winter good in this yard, 
and every fall we move some there for 
the fall and spring feed—the latter there 
in abundance. The large hives used there

(mostly 10 and 12-frame, frames one-half 
deeper than Langstroth) are at dele of 
writing (April 301 boiling over with bees, 
diones are flying, and conditions seem 
more like June 1st than May 1st, when 
so far there has only been three days— 
April 22, 23 and 24—that bees could leave 
the yard. Pussy willows are just coming 
into bloom, yet if weather turns warm it 
will be necessary to put supers over these 
giant colonies to prevent swarming. Of- 
course, these bees have Carniolan blood, 
and 1 never jet s..w an instance of such 
early building up on the part of pure 
Italians. It was at this yard that we 
lost a valuable queen and swarm last 
spring during willow bloom, a circum­
stance over which Mr. Hershiser gently 
jabs the writer in a late issue of Glean­
ings, because 1 criticized his article 
wherein he advocates a wholesale inter­
change of brood frames and the building 
up of weak colonies at the expense of the 
stronger. While the rebuke is merited, 
yet 1 would remind friend Hershiser that 
this absconding took place when the early 
willows were in bloom, and the weather 
was of such a nature to forbid exposing 
the inside of a brood-nest, let alone the 
exchanging of brood frames from one hive 
to another.

The foregoing data is simply given to 
show that with a good strain of bees a 
colony will “ get there ” without any 
coddling and nursing during the early 
spring.

Various results have been reported by 
different bee-keepers who have tried Mr. 
Alexander’s plan of saving a very weak 
colony by putting it over the top of a 
strong stock. Two reasons have stood in 
the way of my trying the plan—bees 
mostly packed either in cases or individu­
ally, hence impractical to tier up in the 
early spring, and again we seldom have 
real weak colonies that it would be worth 
while trying to save. True, we have 
winter losses, but the bees nearly always
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die outright, and as a rule the few weak 
u.-lonies in the yard have old, faili.ig 
qt cens. Perhaps we should be asham-d 
to make this latter confession, but from 
observation I am convinced that “ there 
are others," so shall console myself with 
that thought. However, on April 17th, 
we found a case that gave us a chance to 
try the doubling-up plan. Two colonies 
in single cases, hives with loose bottom 
boards, stood side by side. One, a hybrid 
stock, was very strong : while no combs 
were lifted out, yet brood could be seen 
from the top in seven out of the ten deep 
frames. The other, a pure Italian, with 
young queen bought last fall, had not 
over a cupful of bees, and while the 
combs were clean, the queen nice and 
lively, yet there was no brood. Just be­
fore leaving the yard, about 3 p.m., the 
rover and parking was taken off the col­
ony, a queen-excluder put on, with a 
single sheet of newspajier on top. The 
weak stock was placed over this, and all 
packed snugly and warm around sides 
and top of hive. After leaving, we bad 
doubts as to whether the bees would chew 
holes through the paper or not, but 
thought we would take chances, as, to 
tell the truth, we had not much faith in 
ever seeing the queen in upper hive olive 
again. One week later (April 24) we 
were driving past this same yard, and, 
although weather was cool, couldn’t re­
sist going in and having a look at this 
double-decker. As we took off the pa-k­
ing, was surprised at the amount of heat 
on top of the hive, but as the quilt was 
token off the cause was apparent. The 
frames were literally boiling over with 
bees, and honey and pollen, the first of 
the season, brought in the two previous 
days from soft maple, was much in evi­
dence. Lifting out a frame at one side 
and glancing t'lwp, we found that the 
paper sheet had disappeared, with the 
exception of a small bit at one corner of 
the hive. In the third comb we found 
eggs and larvse, showing that up to the

present our ratio in queen-saving was 100 
per rent. Naturally we felt like throwing 
up our hat into the air, but, as the wea 
ther was chilly, refrained from such risky 
demonstrations. To be sure, the queen 
in upper chamber may yet disappear 
shall report later on how things pan cut 
in our dual-queen experiments.

(Mr. Frank .niants, of Brantford, win 
ters his bees in the cellar. He has tried 
this plan of Alexander, and puts a queen- 
excluder between. He reports the plan 
ns most satisfactory.—Ed.)

Since penning that note re wax press.-s 
for April C.B.J., Mr. Sibkald writes me 
that, judging from what l say, the press 
we used lias too large a tank, hence re­
quires too much hot water. Am inclined 
to think there is something in the claim, 
and, as intimated in April “ Notes," we 
have not yet tried the hot-water machine 
with comb, so the slum-gum tests are nut 
sufficient to laud or condemn the ma­
chine. Quite a few have already tried 
the Sibkald machine, and speak highly of 
it, and the writer would not wish to 
s|>eak unfairly of the press, and perhaps 
lie the means of deterring some front try­
ing this system of wax-rendering. Be it 
understood we have no personal inlet est 
in the matter of wax presses, as regards 
their sale, and anything we have written 
has simply been in accord with out opin­
ions, based on experiments with the dif­
ferent machines.

That Fishing Trip
Naturally oj a sensitive nature, imagine, 

Mr. Editor, our mortification on seeing 
our “ failings ” exposed to the public by 
E. G. Hand, he no doubt being in collu­
sion with your worthy self to help the 
matter along. “ When you heat him 
coining." Such an insinuation is ndeed 
hard to bear with. When we found cur 
friend at the station awaiting our arrival, 
was under the impression that tlv Mali-
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burton express (record—10 miles an hour) 
had warned him of our coming, but it 
seems otherwise. And then, because I 
wouldn't go out on the lake with him in 
a frail " hirchbark," he chooses to poke 
fun at me Then as to those grasshop- 
jiers ; the way he had me sprinting after 
them, no wonder if we imagined that we 
were carrying too much adipose tissue, 
and that our friend suspected we were 
too heavy for his craft, hence this flesh- 
i, dticing exercise. And see here ! Who 
claimed to be able to “ clip " a queen 
on the wing?” Reduce the speed of 
those “ hoppers ” to a walk, or even a 
run, and we undertake to pare off their 
wings as fast as they come along. Never 
mind, Ernest, all these misrepresentations 
won’t be forgotten, and when 1 come to 
Krnelon Falls this summer, will act as 
“ green " as ever as regards handling the 
oars, and shall insist on you rowing me 
around again in that “ ten-ton skiff." 
1'orewarned is forearmed, so would advise 
you to at once take up a course in mus­
cular development.

ng our arrivai, 
that the Hali-

MIDDLESEX BEE-KEEPERS* 
CONVENTION

On Saturday, May 2nd, there was an 
excellent turnout of bee-keepers at the 
City Hall, London. President F. J. Mil­
ler called upon George Kimball for an 
address. Mr. Kimball advocated a win­
ter repository, made above ground, in 
preference to out aids wintering. His bee- 
house was made with 4-inch hollow wall, 
then 12 inches sawdust, and outside of 
this 8 inches of a hollow wall. There 
*m six inches of sawdust packing above. 
He also had a 6-inch-square pipe bringing 

[fresh air into the cellar, and another tak- 
the foul air from the cellar ; both 
s went up in the air, like a chimney, 

ptfike most bee-keepers, Mr. Kimball 
lid nut consider the variations of tem- 

Iperature, as a result of being above the 
Found, injurious.

John McEwen, in an excellent address, 
advocated outside wintering, but wanted 
the apiary sheltered from ttrong wind. 
His apiary was east of his house. His 
loss for years had been in a place angling 
across the rows, where the west and 
southwest winds could strike He had 
planted a spruce hedge, and, until high 
enough, was using lumber to b■" ak the 
wind, and this year he had no loss. R. 
F Holtermann gave a similar instance, 
confirming Mr. McEwen’s statement.

For spring management, Mr. McEwen, 
who winters his bees packed on their 
summer stands, as soonasweatherinspring 
will permit, fills combs with syrup made in 
the proportion of two of granulated sugar 
to one of water. The two combs next 
the hive walls are taken out, and the 
combs with syrup put in. This syrup 
can be used by the bees for brood-rearing, 
and gives them a great stimulus. When 
the combs are put in the hive, the en­
trance is contracted from four inches to 
one-half. The bees show a little excite­
ment the day the feeding is done, but 
none aftçr the entrance is enlarged to its 
normal size.

Secretary E. Barnard began winter pre­
parations in the preceding July, when 
old queens in the apiary were di-placed 
by young. He found that where there 
was no fall flow and a young queen, the 
queen would lay eggs, but the bees de­
stroyed them, not being willing to feed 
the larvte. If there was an old queen, 
and he stimulated the colony, the old 
queen would not lay ; so he wanted a 
young queen, and to stimulate to produce 
young bees to go into winter quarters.

Robert Wallace was a strong advocate 
of feeding bees water with salt, having it 
convenient in the apiary at all times. 
James Armstrong endorsed Mr. Wallace’s 
statement. He considered an excellent 
plan was to build a trough six feet long, 
half-filling it with sawdust, and then 
soaking this with water. Mr. McEwen 
used wooden boxes, about a foot square,
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with floats ; he put a tablespoonful of 
salt to a gallon of water. His two boxes 
hold 25 pounds of water, and on Friday, 
May 1st, he found it necessary to fill 
these feeders three times, so fast did the 
bees take the water.

W. A. Hill, St. Thomas, gave a talk 
on the development of the extracted 
honey trade. The greatest difficulty bee­
keepers had to contend with was the 
thought that honey when granulated a as 
sugar. He made a display many years 
ago of 800 pounds of granulated honey in 
glass at the Southern Counties Fair. It 
surprised people.

The advisability of packing colonies 
with flax, chaff or forest leaves was dis­
cussed. F. A. Gemmill preferred leaves ; 
Messrs. D. Anguish and President Miller 
preferred the flax.

Foul brood matters received consider­
able attention. It was thought that a 
larger Government grant and more in­
spectors would be needed to stamp out 
the disease, and the following resolution 
was passed : “ That the Middlesex Bee­
keepers’ Association would earnestly point 
out the need of a larger Government grant 
and more inspectors to stamp out the dis­
ease known as foul brood.”

In the discussion some thought it would 
be well to have an inspector residing in 
the county.

A pleasant event in connection with the 
meeting was the election of Mr. R. F. 
Holtermann to honorary membership in 

Association, in consideration of ser­
vi' . s rendered from time to time.

COMMUNICATION

The last number of the Canadian Bee 
Journal is to hand. You are putting in 
good sound articles. It should be of 
practical use to Canadian bee-keepers, 
and I trust it is being well supported by 
them. It deserves to be.

F. W. JONES.
April 24, 1908.

HE HAS DUti HIMSELF OUT

Friend Anguish has survived the win 
ter’s snow. He comes up as chirpy as a 
spring chicken. A man who can have 
his bees hanging out in large clusters at 
this time of year must certainly have 
some good pointers stored away in his 
brain box. If we could only get him to 
use his pen as he uses his head we would 
be happy. He is a bit too brief this 
time :

“ 1 see that you imagined that I was 
snowed under. We had a lovely lot of 
snow all winter, but not enough to quite 
snow me under. It is cold enough to-day 
(April 28) for myself and the bees to 
have our winter coats on yet.

“ Don’t take the coats or packing off 
the bees for some time yet, as there is 
likely to be several cold spells. If you 
do, there is likelihood of brood getting 
chilled.

“ Don’t fail to put your best energies 
into your bee business this summer, and 
see how it turns out, for that is where 
so many of us fail—we have something 
else to engage our attention, the bees 
are neglected, and then it is all laid to 
bad luck. There is no such thing; it is 
bad management. There was quite a 
number of bees lost last winter, notwith­
standing that there has not been so fav- I 
orable a winter for a number of years, 
and there has not been a season for a 
number of years when the outlook for 
getting a good crop and good prices was 
so favorable. There is very little honey 
left and less bees to gather it than there 
was a few years ago, and more people in 
the West to consume it, so don’t neglect | 
your bees.”

D. ANGUISH. I
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SPRING REPORTS

1 have twenty hives of bees. I win­
tered them in the cellar, and they are all 
alive yet. My hives are large—twenty- 
one inches square inside. I have cue 
sv.arm in a section of a cedar tree, which 
I cut do-.n and carried home. It is five 
feet long, and is full of comb and bees 
from top to bottom. 1 left it out all 
winter, standing on a piece of plank, with 
a piece of inch board on the top end. It 
has been there for six years, and they 
seem to stand the winter well. There is 
about two inches of half-decayed mate­
rial all round inside, that acts as an ab­
sorbent—a hint to bee-keepers—and be­
sides there is the bark on the outside—a 
had conductor of cold. They did not have 
a flight since some time in November 
until lgth of March.

PETER CAMERON.
Purple Valley, Ont.
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At this date no reliable report can be 
given as to how the bees have wintered, 
bin some bee-keepers in this district have 
lost a good many colonies, and expect to 
lose more before we get settled weather. 
My loss is about 10 per cent., with a 
lew light. Nearly all that I have lost 
had honey only for winter stores. Some 
colonies cleaned out over 40 pounds, and 
•ere all dead. Others that were fed with 

igar came out nice and clean, and will 
have enough and to spare. The season 
h late and nothing done on the land 
jaiouml here.

JAS. STORER.
Lindsay, April 11, 1908.

Colonies all living yet.
W. BEUGLAS.

was badly affected with dysentery, but 
with proper attention I think it will pull 
through. It was a strong colony last fall, 
and was not fed any syrup. The honey 
in the hive may have been the cause, but 
I am not sure, as the entrance of all col­
onies were buried in several feet of snow 
for over a month, and they may have 
somewhat smothered. I didn’t need to 
shovel any snow to keep the hives cov­
ered ; it got there itself. Two days before 
March 12th, when bees had their first 
flight, one could merely see the tops of 
the packing cases. Holes were dug about 
three feet square into the snow in front 
of all the hives, and straw scattered into 
them, and there were surprisingly few 
bees lost. I cannot speak too highly in 
favor of storm doors for hive entrances 
as a protection from snow in the winter 
and from cold winds in the spring and 
fall. All entrances were clean and dry 
when dug out. I keep the storm doors 
closed all the time, except when the 
weather is fit for bees to fly, then close 
them again at night. I have a stick with 
a shingle nail driven into it near the end, 
and can either open or close the doors as 
fast as I have a mind to walk past the 
hives—a grand thing for fat and lazy 
men that don’t want to stoop.

D. MEUSER.
Elmwood, Ont.

P.S.—Some time ago I read an article 
in a religious paper, stating that some 
spoke in tongues at a certain gathering 
at Mt. Joy, Ont. Methinks it must have 
been Mr. J. L. Byer merely reciting his 
first lessons in French and German (page 
49, C.B.J.). D.M.

j Bees have wintered well here, and al- 
Ihongh the spring has been very cold and 
pekward, so that the bees could fly only 
In four days, they are seemingly all in 
|ieelleut condition, excepting one that

Bees have come out of winter quarters 
this spring very good, both from cellar 
and summer stands. They are now gath­
ering pollen from the alders.

I have found what I think is an im­
provement in melting up combs by crush­
ing up the combs or cells when cold and
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dry. When cells are crumbled up they 
cannot hold the wax when pressed. 1 
use a small round wooden mallet to crum­
ble up the cells, placing the comb on the 
work bench. When crushed I sweep it 
into a box for melting. Mr. Editor, what 
do you or your readers think fef this plan ?

JOHN BAILEY, SR.

[The idea seems to be a good one, and 
should be followed up. Its only draw­
back appears to be the labor involved 
where one has a very large quantity. But 
this could be met by using a heavier- 
weighted tool—a posthole-packer, for in­
stance. Have any of our readers experi­
ence along this line?—Ed.]

We took a drive to our outyard a few 
days ago. About half of the colonies 
were hanging out, with large clusters, 
and the balance very strong. It was a 
nice and pleasing sight at this time of 
year. We have no loss out of one hun­
dred colonies, and the home yard has the 
same record. If there be auy honey in 
the flowers this season we expect to get 
our share.

D. ANGUISH.

[We congratulate you, friend Anguish. 
That is a splendid report.—Ed.]

THE DAIRY AND COLD STORAGE 
COMMISSIONER’S REPORT

The annual report of J. A. Ruddick, 
Dominion Dairy and Cold Storage Com­
missioner, has just come to hand in a 
volume of 174 pages. It deals with the 
work of four important divisions of the 
Department of Agriculture, namely, 
Dairying, Fruit, Extension of Markets, 
and Cold Storage, is well illustrated with 
half-tones, and contains maps showing 
the various fruit-growing districts of the 
Dominion.

In the section devoted to dairying, the 
Commissioner reviews the dairy industry, 
and gives some interesting figures bear­

ing on the trade. A large amount of 
space is devoted to a complete report of 
the Cow Testing Associations. A review 
of the apple industry of Canada by Mr. 
McNeill is a feature of the section de­
voted to Fruit, and the working of the 
Fruit Marks Act is dealt with at some 
length.

The methods which are employed to 
improve the handling of perishable pro­
ducts receive considerable attention, and 
the report shows what is being done 
along this line.

Under the head of Cold Storage the 
various services are desetibed and some 
general information on the subject is 
also given.

There has been prepared along with 
this report, but published separately, a 
map showing the approximate location of 
all the cheese iactories and creameries in 
Canada. The report makes interesting 
and instructive reading for any person 
connected with the industries touched 
upon. Copies may be secured by appli­
cation to the Dairy and Cold Storage 
Commissioner, Ottawa.

YORK COUNTY ASSOCIATION

The spring meeting of the York County 
Association will be held in Markham on 
May 23rd. Mr. Holtermann and others 
are likely to be in attendance. A good 
attendance and an interesting meeting is 
expected.

ADVERTISE IN THE C.B..I.

May 1908.

IS BEES

It pays to advertise in the C.B.J whi-n| 
you have bees to sell. I sold my bees 
few days ago to Mr. Wm. Abbott, 
young married man, of Centralia, 0nt.| 
Mr. Abbott is an intelligent, entoi prising 
Bee-keeper, and we expect to hear a goot 
report from his apiary next fall, whenj 
the honey season closes.

GEORGo OH.
Arkona, Ont.
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IS BEESWAX GOOD FOOD?

It will be noticed, by comments appear­
ing elsewhere in this issue, that a remark 
of ours published in the December C.B.J., 
to the effect that beeswax eaten with 
cnmb honey had no food value, and was 
rot easily digested, has treated consider­
able interest. On this we invited criti­
cism. In the January Bee-Keepers’ Re­
view, Brother Hutchinson comments ns 
follows :

Once an idea takes possession of the 
"*‘d mind, it is difficult of eradication, 

mi matter how erroneous, or how many 
limes it is contradicted or disproved. For 
instance, most people know that beeswax 
is indigestible, and they immediately 
jump to the conclusion that its consump­
tion in the shape of comb honey is an 
injury to the digestion. In fact, this is 
one of the stock arguments used in favor 
of extracted honey as compared with 
comb honey. For instance, in the De­
cember issue of the Canadian Bee Journal 
is found the following editorial :

“ We have been frequently asked by 
“ our customers which is the best—comb 
“ or extracted honey. We invariably re- 
" ply, * Extracted honey is by far the 
“best.’ Then we back it up with the 
“following arguments—listen, and tell us 
" if we are right or wrong. We say this :

| ‘ ‘ In eating comb honey, you cannot put 
anything else in your mouth at the 
same time, or if you do you must swal­
low the wax. There are no food values 
in the wax, and it is difficult to digest, 
as it must first melt in the stomach. In 
eating comb honey with nothing else 
in the mouth one gets the taste in too 
concentrated a form, and many persons 
feel a choking sensation as a result ; 
others can eat but very little of it and 

‘ are repelled ; while if the extracted 
honey is eaten, it may be taken clear if 
desired, or taken with the bread or 
cake, and will not be found irritating 

11 lo the throat, and no wax is put into 
“the stomach. The bees make wax to 

1 store their honey in ; they do not make 
I' it to eat. We do not think that honey 

and the comb should be eaten. We do 
not believe that Nature so intended it.’ 

[There are a number of persons in our 
[minds whom we have converted in this 
matter. It is more profitable, too, to 
produce the extracted article. What

“ have our comb honey men got to say 
“ to this? Don’t get after us too 
“ severely.’’

Bro. Hurley, I have no desire to get 
after you “ severely," as 1 believe that, 
like the rest of us, you sincerely desire to 
arrive at the truth ; hence, you will be 
glad to have your attention colled to the 
fact thatowax does not “ melt ” in the 
stomach. A temperature of about 130u 
is needed to melt wax, while the tempera­
ture of the body does not go above blood 
heat—about 98u. Still further, ulthough 
wax does not melt, and is indigestible, 
it is actually an aid to digestion. On this 
point 1 never saw a better explanation 
than that given 25 years ago by Prof. 
Jared Hasbrouck, at that time living in 
New Jersey. The article that he wrote 
on this subject was published in the Bee- 
Keepers’ Magazine, and reads as follows :

So much is said now a-days by such 
influential men as King, Dadant, 
Jones and many others, to “ boom ” 
extracted honey, that it seems neces­
sary that something should be said to 
recall the claims of comb honey, that 
its virtues may not be forgotten and 
its production neglected. It may he 
that, for the present, more money can 
be made in running bees for extrai ted 
honey—five dollars to one, ns Jones 
says ; but 1 think 1 can see reasons 
why, with increased production, we 
may expect extracted honey to depre­
ciate in price much faster than comb 
honey. Extracted honey must always 
compete with similar sweets, such as 
sugar, molasses, syrups and glucose, 
and its principal recommendation will 
be its novelty or cheapness ; while it 
is weighted in the race for popularity 
by its inconvenient tendency to candy 
and is immediately exposed to the 
suspicion of being adulterated. On 
the other hand, comb honey stands 
without a rival—a thing sui generis— 
captivating to the eye—the symbol of 
sweetness—a royal luxury. But so 
industriously have they who ought to 
know better talked about the enor­
mity of eating indigestble wax, that 
the proper use of comb honey is al­
most a lost art. People struggle to 
reject every flake of wax, or else eat 
their hot biscuit and honey as a for­
bidden indulgence, dared with full ex­
pectation of gripes and nightmares as 
a penalty. The fact is, that comb 
honey is one of the most wholesome

4
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foods ever eaten. It will make hot 
biscuit and fresh bread easily digesti­
ble. These .alone are rightly consid­
ered much harder of digestion than 
stale bread, from the fact that they 
pack, in chewing, into masses imper­
meable to the solvent juices of the di­
gestive organs, but when they are 
eaten with comb honey, the delicate 
flakes of wax present the packing, 
while the honey, pervading the whole 
mass, is readily dissolved out, leaving 
free access for the gastric juice to all 
parts of the food. The scales of wax, 
though indigestible—[He admits it is 
indigestible.—Ed. C. B. J.]—are soft 
and smooth, and will not irritate the 
most delicate membrane.

But besides being a delicious and 
wholesome article of food, 1 rejard 
comb honey as a specific cure for 
many difficulties of digestion and ir­
regularity of the bowels. In our day, 
drugs are at a discount for the treat­
ment of chronic diseases, and people 
are generally seeking health from a 
proper selection of foods instead of 
medicines. For a long time Graham 
bread and bran crackers have been 
prescribed by the medical faculty for 
dyspeptic affections and obstinate 
constipation ; but the doctors are 
about finding out that these things 
will ruin the digestion of anything 
but a horse, as the rough, silicious 
scales of bran irritate and lacerate 
the delicate membranes of the diges­
tive organs, to their speedy ruin. 1 
can assure all persons whose diges­
tion needs a little assistance that they 
will find in comb honey, eaten wax 
and all, just the thing to help them 
—and a very agreeable medicine to 
take it is, too.

The flakes of wax furnish a gentle 
stimulus to the digestive membranes, 
without in any way injuring them. 
To bee-keepers I would say, produce 
extracted honey by all means, if you 
can make more money by it; but for 
your own bread and butter, and hot 
biscuits and hot cakes, use comb 
honey, without being anxious to save 
all the wax to make up into founda­
tion, and see if it isn’t the best way 
to eat honey.

was not effective in this direction, but 
honey in the comb had proved a radical 
remedy, probably for the very reason.s 
mentioned by the Professor.

I might add that I recently met a bee­
keeper who had been greatly troubled 
with constipation until he took up a regu­
lar diet of comb honey. Extracted honey

[We are indebted to Brother Hutchiu 
son for the above very lucid article. He 
has handled us gently but firmly. The 
writer does not profess to be an author­
ity on this matter, and is willing to take 
lessons thereon. What we wrote was the 
result of inferences only. In this we are 
not alone. Mr. Hutchinson stated that 
wax melted at a temperature of 130° - 
inference only, by his own admission. (J. 
P Dadant corrects him and states that 
pure beeswax does not melt below 144°. 
“ Americana ” states that it takes 155°. 
We feel obliged, therefore, to make some 
explanation for hating made the state­
ment. In the first place, we were told 
by a medical friend that wax was an in­
digestible substance, and therefore rot 
good for the stomach. This, coupled with 
our own experience in eating comb honey, 
brought a measure of conviction to cur 
mind. It has been our experience when 
eating comb honey that there was an in­
stinctive disinclination to swallow the 
wax. In the process of chewing the honey 
was separated from the wax and swal­
lowed, while the wax remained in the 
mouth, and chewing could be continued 
indefinitely, finally to be ejected. This is 
precisely the same experience that you 
have when chewing gum. There is no 
inclination to swallow—no muscular ar 
tion of the throat prompting the act of I 
swallowing. Now take a piece of bacon I 
and chew it in the mouth as long as pos-| 
sible—till it becomes a fine pulp well mix­
ed with saliva. It requires an act of the 
will to resist the act of swallowing,| 
whereas with wax it requires an act 
the will to force the act of swallowing. 
This is so with the writer, at leas). Fri 
this we drew the inference that there wa 
some instinctive, undefinable intelligem 
prompting the ejection of the wax. Whi 
we wrote “ It is difficult to digest, as
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must first melt in the stomach,” we per­
haps committed an error in using the 
word “ melt.” This seems to be the word 
that so shocked C. P. Dadant when writ­
ing in the February American Bee Jour­
nal. It is true we did not choose the best 
word to scientifically express our thought. 
But we would like to ask here, What 
kind of food is that which requires 144° 
or 155° to melt? How often do we hear 
the expression in reference to some nice 
ripe fruit, that “ it fairly melts in the 
mouth? ” It was in this sense that we 
used the word “ melt.” In the article 
above quoted by Mr. Hutchinson, l’rof. 
Jared Hasbrouck admits that wax is in­
digestible. That wax is indigestible can 
be proven by the fact that mastication 
has no effect upon it. Neither the saliva 
of the mouth, nor the solvent juices of 
the digestive organs, have any effect upon 
it Boil wax as long as you may—melt 
it and re-melt it—and it is wax still ; 
while carbohydrates and albuminoids are 
made more easy to digest by being cook­
ed. Now what is digestion? It is a 
“ melting," disintegrating, dissolving pro­
cess—a process of Hydration. In the 
Standard dictionary we find the following 
definition of digestion : “ The process by 
which the- functions of the salivary, gas­
tric and intestinal glands, the pancreas 
and the liver contribute, of so dissolving 
and chemically changing the food taken 
in that it can be assimilated by the blood 
and furnish nutriment to the body ; the 
separation of the nutritious from the 
waste elements ; conversion of food into 
chyme, preparatory to assimilation." The 
action of water upon wax when boiling 
(or rather its lack of action and non­
mixing) proves that there is no hydra­
tion, and without hydration there can be 
no digestion. Without digestion there is 
no nutrition. Now what is nutrition? 
Nutrition is digestion plus absorption plus 
assimilation. If the saliva and gastric 
juices cannot dissolve it in the first stom­
ach, it cannot jo digested in the second

stomach—the duodenum. In a word, it 
passes away as a waste product. The 
only possible use it can have in the diges­
tive organs is a mechanical action, some­
what analagous to the sand and gravel 
that is so necessary to a hen. Prof. Jared 
Hasbrouck’s statements about “ the deli­
cate flakes of wax " is pure rubbish. It 
is true that the manufacture of wax by 
the bees is in “ flakes," but when wax is 
melted or eaten, even though it be sub­
mitted to a severe mastication, it does 
not resume a “ flaky " character. We 
fear the Professor must have been suffer­
ing from an acute attack of indigestion 
brought about by his “ hot biscuits,” 
and, in gratitude to the soothing effects 
and tine flavor of the honey, proceeded to 
write the above panegyric quoted by Bio. 
Hutchinson. We trust that we may not 
again so shock our good brother C. P. 
Dadant. Perhaps it was out of kindness 
to us that he refrained from mentioning 
the C.B.J. as the journal in which the 
“ assertion ” appeared when criticizing it 
in the A.B.J. In closing this too-long 
argument we wish to say that we are 
still of the opinion that the medicinal 
value of comb honey lies entirely in the 
honey—it is a soothing, gentle laxative. 
Comb honey may aid digestion by reason 
of the wax mixed with it—but thus far 
we have failed to see it. We wish it 
understood, however, that this argument 
does not carry with it a desire to injure 
the sale of that most delicious article— 
comb honey. Our only desire is to bring 
out what is scientifically true. If the 
authorities say we are wrong, we will 
gladly and gracefully submit to their su­
perior judgment.—Ed.]

Apropos of the above we append the 
following :

Comb Honey Versus Extracted
E. D. Townsend, in the Bee-Keepers’ 

Review, tells about trying side by side 
for a number of years colonies producing 
comb honey and others producing extract­
ed, and says :
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“ After these years of comparison of 
results between colonies worked for comb 
honey and those worked for extracted 
honey, we (the boys and I) have come 
to the conclusion that, after the yards are 
established, we ran work three yards for 
extracted honey with the same labor that 
it requires to work one yard for comb 
honey, and harvest just as many dollars’ 
worth of honey from each of the extract­
ed yards.”

Editor Hutchinson adds this :—
“ Leonard Griggs, of this place, runs 

three apiaries, and has been producing 
both comb and extracted honey, and last 
fall he told me most emphatically that 
he was going to cut out comb honey, as 
he found that it cost him three times the 
labor, besides making a complication in 
the management.”

Editor York adds this:—
” This should cause the man who has 

never tried producing anything but comb 
honey to do some thinking. It does not 
necessarily follow, however, that every 
bee-keeper ran make three times as much 
with extracted as with comb. There are 
many intelligent bee-keepers who have 
had experience in producing both kinds 
of honey, who yet continue producing 
comb honey in part or wholly. They 
would hardiy do so unless in their locality 
and under their conditions there was 
money in doing so. * Let each man be 
fully assured in his own mind." ”

SPRAYING FRUIT TREES IN BLOOM 
ILLEGAL

We have been asked to publish the law 
against the spraying of fruit trees when 
in bloom. Below is a copy of the notice 
sent out by the Department of Agricul­
ture, a number of which, we believe, are 
sent to all rr "i .hers of the O.B.K.A. :

WARNING !

Against Spraying Fruit Trees in Full 
Bloom

The Ontario Bee-keepers’ Association 
desire to draw the attention of the public 
to the fact that a number of members 
suffer from persons spraying fruit trees in 
full bloom, their bees being killed from

the poison in the spraying mixture. This 
practice is prohibited by an Act of Par­
liament assented to in 189?, the provi­
sions of which are as follows :

(1) No person in spraying or sprink­
ling fruit trees during the period within 
which such trees are in full bloom shall 
use, or cause to be used, any mixtui i 
containing PARIS GREEN or any other 
poisonous substance injurious to bees. 
(2) Any person contravening the prove 
sions of this Act shall, on summary con 
viction thereof, before a Justice of the 
Peace, be subject to a penalty of not 
less than $1.00 or more than $5.00, with 
or without costs of prosecution, and in 
case of a fine or a fine and costs being 
awarded, and of the same not being upon 
conviction forthwith paid, the Justice 
may commit the offender to the common 
gaol, there to be imprisoned for any term 
not exceeding thirty days, unless the fine 
and costs are sooner paid.

The best fruit growers consider spray­
ing, during the period of full bloom, as a 
useless waste of material, and harmful to 
the setting of fruit. It is universally con­
demned by entomologists in every part of 
America. The recommended formulas as 
sent out by both the Federal and Provin­
cial Departments of Agriculture state dis­
tinctly to spray apple orchards with Bor­
deaux and Paris Green : (1) Just as leaf 
buds are expanding ; (2) just before blos­
soms open; (3) just after blossoms fall; 
(4) every ten days later if required.
. Bee-keepers and fruit growers are Itoth 
urged to see that this harmful practice 
is stopped.

It is hoped that the law will not have 
to be applied, as most persons arc un­
aware of the harm that they do (hem- 
selves as well as the bee-keepers.

Signed on behalf of the Executive Com­
mittee of the Ontario Bee-keepers’ Asso­
ciation.

May 1908.
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A CANADIAN REPORTER FOR THE 
NATIONAL

A reporter for the coming National 
Convention is xone of the things to be 
looked after with care. Possibly not mire 
than 10 per cent, of the members can at­
tend the convention ; the rest must de- 
pend upon a printed report of what was 
said and done. They pay their money to 
support the Association, and we owe it 
to them to give them a complete and ac­
curate report. The best reporter that we 
have ever employed is Mr. George Angus, 
of 'Toronto, Ontario, Canada. He has 
had a lot of experience in reporting bee 
conventions, has caught on to the tech­
nical terms, and furnishes a report all 
correctly worded and ready to be handed 
over to the printer without correction. 
I am pleased to be able to announce that 
we have secured his services for the com­
ing convention at Detroit, and those who 
find it impossible to attend may comfort 
themselves in knowing that they can sit 
at their own firesides and read exactly 
what was said and done.

W. Z. HUTCHINSON, 
Secretary N.B.K.A.

ADVICE FOR MR. BELL

In your issue for April I observe an 
article by Rev. Wm. Bell. An editorial 
loot note suggests that some other West­
ern bee-keeper may be able to offer help. 
My experience has been so different to 
Mr. Bell’s that I find it difficult to un- 
derstand how his troubles have arisen.
I here can be practically no climatic dif- 
ierence between his situation and mine, 
and the only reason for the spring 

1 dwindling which he deplores that I can 
I think of is an apiary unsheltered from 
1 the wind. I do not think it possible to 
I keep bees profitably here unless there is 
I a considerable amount of bluff to break 
I the wind. The single-walled, eight-frame 
I hive cannot account for the trouble, as I

use them exclusively and have yet to see 
my first case of spring dwindling. 1 
started with a single colony eleven years 
ago, and lost it and the swarm it cast 
in the winter. The folio ing spring 1 
bought another colony, and since then I 
have increased steadily, till I have ninety- 
six colonies at the present time. I have 
even greater difficulty in understanding 
how Mr. Bell has been so unlucky in win­
tering. My cellar (which I described in 
a recent number of Gleanings) is not to 
be compared to his as a winter reposi­
tory for bees. It is under a dwelling 
house, has clay floor and sides, is always 
more or less damp, and in it 1 am accus­
tomed to store and pulp routs throughout 
the winter. Yet this is my record for the 
past three years ;

Winter 1905-06, 50 colonies—no loss.
Winter 1906-07, 70 colonies—no loss.
Winter 1907-08, 98 colonies—two lost 

from want of stores.
Showing a total loss in the three win­

ters of about 1 per cent. I fear that this 
letter will not prove very helpful to Mr. 
Bell, and indeed the only suggestion that 
I can offer is that he should requeen all 
his colonies this year with queens from 
some reliable breeder. I am entirely of 
Mr. McEvoy’s opinion that poor queens 
account for most of the spring trouble, 
and in this country, where apiaries are 
few and wild bees non-existent, the need 
of an occasional change of blood is im­
perative.

The article by me -in the April G.B.J. 
should have been headed “ The Economics 
of Bee Culture,” not " The Enemies of 
Bee Culture.”

WM. L. COUPER.

DUCKS IN THE APIARY

In a recent issue of Gleanings in Bee 
Culture, under the above heading, B. F. 
Miller, of Memphis, Tenn., asks the ques­
tion : “ How would it do to keep ducks
in the apiary, for keeping down the
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grass? Would they eat the bees?" To 
which that journal's Editor replies : " We 
hardly think so, as we had ducks in cur 
bee-vard all last season, and experienced 
no trouble."

On reading the above article I was re­
minded of the experience of a bee-keeper 
of my acquaintance living in the vicinity 
of Toronto, Ont., who owned a flock of 
ducks that by some means acquired a 
taste for bees. Every morning when the 
door of their pen was opened they would 
hasten to the hee-yard with all the speed 
that feet and wings afforded, quacking 
with delight at the prospect of a renewal 
of acquaintance with the residents. If 
the bees did not respond to their Hellos 
by coming to the door to meet them, they 
tapped on the bottom hoards with their 
bills, which brought the bees out in full 
force, and then began " the feast of the 
ducks," accompanied by many a shrug 
and squirm and shake of the head and 
twirl of the neck. That bee-keeper found 
it profitable to get rid of his ducks.

I place this incident side by side with 
the other to show the bee-keeper who has 
developed a penchant for these animated 
lawn-mowers that there are ducks and 
ducks, and that it would be wise for him 
to find out whether the ducks he would 
use for this purpose belong to the hee- 
eating or non-bee-eating class before in­
troducing them to his yard, lest he regret.

M.B.T.

MEETING OF THE COOPERATIVE 
COMMITTEE OF THE ONTARIO 

BEE-KEEPERS’ ASSOCIATION

At our meeting of the Cooperative 
Committee of the Ontario Bee-keepers’ 
Association, which was held in my office 
on April 21st, a full discussion took place 
as to what could be done the present 
year along these lines. It was felt by 
all of the members that at first no elab­
orate scheme could be undertaken. The 
question of suitable inspection of honey

was one of importance, and it was felt 
that to work up a trade in large quanti­
ties for such markets us the Northwest, 
it would be necessary to have the goods 
thoroughly inspected and guaranteed I e- 
fore shipment. It was finally derided to 
ask the Honey Exchange Committee to 
get from the bee-keepers in the Province 
some idea of the amount of surplus honey 
which they would have for sale at the 
price fixed by this Committee. Such a 
list would be printed and distributed by 
the Secretary of the Association to all 
enquiring parties, ns well as the large 
wholesale houses throughout this Province 
and in the West. This would tend to 
tring together the honey producer ami 
the wholesale buyer, and would probably 
result in more satisfactory and prompter 
sales than have taken place in the past.

It was felt that some of our reliable 
and well-known bee-keepers in the vari­
ous sections could easily undertake the 
inspection at small cost. By keeping a 
register of the quantities of honey for 
sale and the grades of the same, the Sec­
retary would be in a position in many 
cases to help in the sale of the goods.

As the Department is exhibiting oar 
Ontario honey in the west this present 
summer, there will doubtless be enquiries 
from that part of the country for honey 
in quantities during the present season. 
The local Societies should do all in their 
power to help in this matter by, if ne­
cessary, combining their season’s surplus 
product, so that the Secretary of the 
Provincial Association could inform in­
tending purchasers where a carload lot 
or more could be procured from one 
neighborhood.

By working the present season in this 
small way, it was felt that perhaps it 
would develop into something more elab­
orate during the coming years, as lias 
been the case in the cooperative hardline 
and selling of fruit.

P. W. HODGETTS.
Toronto, May 6, 1908.
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Letters to the Editor
THAT NORFOLK RESOLUTION 

Mr. Beaupre Explains
Your letter of the 9th inst. received, 

and in reply would say that 1 deem it 
very important that this thing should Ire 
sifted out. We here in our Association 
take it for a fact that there is practically 
no foul brood east of Northumberland 
Vounty, or else it would not have been 
published in your journal. Now we bear 
no ill-will against those down east, but 
otherwise wish them all success, and that 
if they are unfortunate enough to' have 
foul brood in their midst, we extend to 
them our sympathy, for we ourselves 
know all too well what it is. In my im­
mediate vicinity I can truthfully say that 
there ie not half as many bee-keepers as 
there were five years ago, the bees being 

| wiped out by no other cause than that 
| of foul brood, known by the inspector to 

exist, but almost entirely neglected. If 
any one wishes to know the quality of foul 

i brood inspection as done in our part pre­
vious to last season, I can give a very 
good account of it, and 1 have good men 
to back me up in what I say.

If we had not been fortunate enough

I
lo receive such an efficient inspector as 
Mr. Armstrong we would very soon have 
been wiped out entirely. 1 know person- 
ally that this foul brood is treated by 
some as a very light affair, but I know 
horn last season’s woi k of inspection in 
our locality that it will take an inspector 
another season to get over our county. 
Then to get things in shape so that we 
tan rest in any security it would have to

Ik followed up the next season, the 
pound all being gone over again. Now 
kw is the inspector in this district able 

cope with the situation when he has 
1 the counties as far as Windsor, as 

'til as Oxford and Brant, to inspect?

I
fiiat is to become of these other coun­
ts while Norfolk is being cleaned. Are 
he bees to be wiped out? I tell you that
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if all counties are affected as Norfolk has 
been and is, that an inspector to each 
county is none too much to handle it in 
time and give justice to all. There is no 
use of an inspector junping about from 
one place to another if i.e ever expects to 
clean it up, but he must go over all the 
ground thoroughly, finding every colony 
as he goes along. Unless it is done this 
way, we shall always expect to have it 
lurking about. Now, do we expect the 
Government to do all this for us, or are 
we as bee-keepers willing to rise in all 
our might and cease to be at loggerheads 
one with another and unitedly work to­
gether? It is to the best interest of all 
concerned to have it cleaned up as soon 
as possible, and in this way it would not 
cost one-half as much in the end as if it 
was to hang fire for several years. 1 must 
say right here that Mr. Holtermann was 
not at the bottom of this. The President 
of our Association was the one to bring 
this up, and it was the unanimous vote of 
the meeting that the said resolution be 
adopted. I tell you right here that we 
are beginning to awaken in old Norfolk 
and get this thing cleaned up. If we 
don’t look after it ourselves, why no one 
else will be around looking for the job 
very son-;. You may use this letter, or 
any pa. t of it, for puublieation if you 
wish ; in fact, I would rather have it all 
come out. I doubt not but what Mr. 
Holtermann is blamed for this almost en­
tirely, but he is not responsible for it. 
Hoping this will prove satisfactory. If 
there is any other point you should wish 
to know more about, kindly let me know, 
and I will try and explain it as fully as 
I ran- LEE BEAUPRE.

Simcoe, Ont.

[Mr. Beaupre has written very strong­
ly. We are very much surprised to hear 
that foul brood is so bad in Norfolk. We 
have not Mr. Armstrong’s report before 
us, but we do not remember that he pic­
tured matters so badly as the above.
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However, notwithstanding what the con­
ditions may be, we do not think our Nor­
folk friends acted wisely in passing that 
resolution. They have stirred up their 
friends in the east to the point of antag­
onizing them, while what they needed 
was their sympathy and support. It 
never pays to rob Peter to pay Paul ; it 
offends Peter and his friends. Your let­
ter, friend Beaupre, is not a justification 
for the resolution. We are still of the 
opinion that it was very unwise. It 
would have been much better to have 
presented your case before the Minister 
of Agriculture, and asked for extra as­
sistance to combat the conditions which 
you say exist. Y'ou would not then have 
antagonized the bee keepers of another 
inspectoral district. All would then have 
been disposed to give you their assistance 
and support. There is a considerable 
amount of ill-feeling in regard to this 
foul brood question. Your resolution did 
not allay or improve matters ; it only 
added fuel to the flames. This is the 
worst thing that could have happened at 
this particular juncture. Both Mr. Byer 
and Mr. Holmes are good men in their 
respective positions, and we trust that 
the Minister of Agriculture will pay no 
heed to any agitation coming from one 
district affecting another. We are told 
that much of this agitation is the cut- 
come of personal animosity. We are re­
luctant to believe this. We trust that in 
future calmness and wise counsels will 
prevail.—Ed. ]

Mr. (irosgean Explains
In common with scores of bee-keepers, 

1 was surprised to note the extraordinary 
resolution adopted by the Norfolk Bee­
keepers’ Association, requesting the Min­
ister of Agriculture to cut off the foul 
brood inspectors in all the counties of 
Ontario east of Northumberland County. 
This action seems to be based upon a 
statement which you credited to me in 
the Canadian Bee Journal of February

May 1908.

last. With what information I received 
from bee conventions in the past, and 
what I can learn at present, the Eastern 
counties are not infected with foul brood 
to any considerable extent. At the sane- 
time, 1 have reason to believe the dis­
ease may exist in isolated apiaries in the 
sixteen counties comprising the Eastern 
District. It would, therefore, be most 
unwise to deprive this large territory nl 
its inspectors. It would be just as ra­
tional to dismiss the medical health offi er 
in every municipality which had not in­
fectious or contagious diseases within its 
borders.

There was nothing very clever about 
adopting that resolution at the Norfolk 
bee meeting. It was more like a spoilt 
boy who after eating his pie wants what 
was given to his brother.

I see Mr. R. Holtermnnn was present 
and took part in the meeting at Simroe, 
He has long advocated the appointment 
of six inspectors throughout the Province. 
Did he protest against a resolution recom­
mending the cutting-off of half the Prav 
ince from having an inspector? Mr. 
Holmes should be left to look after the 
interests of the East and Mr. J. L. liver 
his district, as at present they are capable 
men for the positions.

JOHN L. GROSGEAN
Cobourg, May 9th.

[It was what you, my dear Grosgean, 
said in a former issue that gave vise to 
the Norfolk resolution. You scolded us 
for not “ giving the right view about 
foul brood.” It is very unfortunate that 
you did not give the right view yourself 
when writing. If you had quel -d your 
statement then as you do in tne above 
letter, the probabilities are the resolu­
tion would never have been passed —Ed]

MR. LAINti'S FEEDER
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dear Grosgean, 
at gave rise to 
You scolded us 
;ht view about 
infortunate that 
it view yourselll 
d quai >d your 
io in tne above 
are the résolu- 
;n passed -Ed.]

EEDER
Toronto lad N»| 
irks in rofeiem
mrnal, 1 got i

and said that 1 thought as bee-keepers 
we were not as loyal as we ought to be 
to our Canadian Journal, intimating that 
1 thought we should take more interest 
in writing for the Journal and helping 
to make it a success ; and 1 am pleased 
to see that recently there has been a 
marked improvement in this respect. So 
far 1 have kept quiet, and perhaps would 
have continued mum if you hadn’t step­
ped on my toes, and when you do that 
you know one is very likely to squeal, so 
here goes. 1 exhibited at Toronto Fair a 
large feeder to attach to the back end of 
hive, with a hole cut through the hive 
atout three inches long by three-quarters 
of an inch wide, to connect with hole in 
feeder of similar size. When feeder is 
not on, this hole in hive is covered with a 
piece o! heavy tin, with a screw through 
one end, and to attach feeder, or venti­
late hive, all you have to do is to 
suing this bit of tin down, opening 

| the hole.
The feeder has a fine wooden float in­

side, tiored full of holes, and has four 
light wire nails driven in the bottom, but 
projecting about five-sixteenths of an 
inch, so as to keep the float that much 
from the bottom of the feeder, so the 
bees ran go down and work under the 
float, thus carrying up every particle of 
syrup. The float also has a nail in each 
end and two on each side, projecting the 
same as the bottom ones, so it is kept 
at all times at about equal distance from 
ads and sides, and the bees can work 

around it, as well as through and 
ider it, so it is cleaned out perfectly 

Iry, and there is almost no possibility of 
rowning a single bee.
The ends and bottom of this feeder are 
ade of %-inch lumber, and the sides 

ire made of Paroid roofing, with strips 
ailed around the edges to hold it solid, 
chose this material for sides to avoid 

iny possibility of their checking with the 
‘at, but, of course, one could use boards 
ir sides if they preferred.

Now if you will refer to Page 33, Janu­
ary issue of the C.B.J., you will find that 
the principle and application of this 
feeder which 1 have just outlined is al­
most identical with the one there out­
lined, though the material of which it is 
constructed is different.

Now you seem to think this feeder is 
nothing like equal to the Alexander, judg­
ing from your comments, and 1 am free 
to admit that the Alexander is a good 
feeder, but 1 can imagine a host of trou­
ble with the Alexander feeder. For in­
stance, you say, iust place feeder at the 
back of the bottom board and draw the 
hive back over it, when, of course, it is 
inferred that everything will be lovely. 
Well, Sir, judging from what 1 have seen 
around this country of hive foundations,
1 think about 95 out of 100 times you 
would have a genuine circus, and if the 
man was given to the use of profanity 
the air would probably smell of sulphur 
if he had to adjust many of those feed­
ers ; in fact, the Alexander feeder will 
not work with any degree of satisfaction 
whatever unless you have a real good 
foundation and reasonably level, whereas 
the feeder outlined by Rev. Mr. Charbon- 
neau, similar to my own, can be applied 
to any hive, irrespective of what kind of 
a foundation it has, or whether >t is level 
or otherwise.

The galvanized metal would be poor 
material for a feeder for cool weather, 
and 1 think it is possible that for cool 
weather the Alexander feeder might be 
a little warmer for the bees, but as far 
as adjusting the feeder to the hive, once 
the holes are made, and the nails on 
which 1 hang mine 1 could put on 100, 1 
think, in thirty minutes. You say you 
could not use this feeder without remov­
ing the packing. Well, in the name of 
wonder, how would you put an Alexander 
on a packed hive? Further, you say 
with the Alexander you do not have to 
open the hive. Good point, Mr. Editor— 
a dandy point ; aqd that is one of the
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great attractions of my feeder. Further­
more, if you want to move the hive you 
are feeding, pick up the hive and walk 
along. The feeder will go, too, as they 
two are one for the time being. Another 
point—the Alexander only holds about a 
quart, while mine holds about a gallon.

Now, Mr. Editor, I think Rev. Mr. 
Charbonneau has a splendid feeder, if 
his construction is O.K., and 1 believe 
for universal use it is away ahead of the 
Alexander feeder in every respect, with 
the possible exception of very cool wea­
ther, and the majority of bee-keepers 
consider that a very poor time to feed 
bees.

You say the Alexander allows you to 
feed without opening the hive. That Is a 
find feature, and one of the most attrac­
tive in connection with my feeder ; in 
fact, my feeder can be applied, removed 
or filled in ten seconds. Wishing you 
success with the Journal, and hoping that 
our bees will be well fed at all times, 
whether we use the Charbonneau, Alex­
ander, Miller, Laing or some other feeder, 
I remain, fraternally yours,

A. LAING.

mum. Well ! That is hardly “ helping 
us to make it a success.” However, we 
will say that we are somewhat glad that 
we have stepped on those invisible toe-, 
as it has induced you to give us a real 
good talk on feeders. We hope that your 
feeder will prove a success, as we beliexe 
it will. If you will kindly intimate to us 
when those toes of yours will again pro­
trude into our vicinity, we will take the 
trouble to jump on them next time, if it 
will produce like results.—Ed.]

THE CO OPERATIVE SALE OF 
HONEY

May 1908.

[My dear Mr. Laing, you are entirely 
in error in your assumptions. Unfortun­
ately, we were unable to visit the Toronto 
Fair last season, and knew nothing about 
your feeder. We were entirely unaware 
that your toes projected into our vicinity. 
Certainly had we known them to be there 
we would have stepped more lightly. We 
gave Mr. Charbonneau the best advice 
we could at the moment. We recom­
mended the Alexander feeder because we 
knew absolutely nothing about yours. We 
thank you very much for having “ got 
up and said,” etc., but let us say here 
that if all our friends had waited till we 
stepped on their toes before addressing 
us, the C.B.J. would have been a slim 
affair. Further, you say that if we had 
not stepped on the aforesaid toes you 
would perhaps have continued to keep

With your permission I wish to refer 
to an article in the Farmer’s Advocate of 
March 5th, by Mr. Chrysler. In this lie 
refers to mine in the Farmer’s Advocate I 
of January 9th. He makes no attempt to 
disprove what 1 stated, that the benefits 
to be derived from cooperation in the sale 
of apples cannot accrue from cooperation 
in the sale of honey. As Mr. Chrysler 
would be the first one to contradict my 
statements if not true, we must come to 
the conclusion that the statements were 
facts. Now Mr. Chrysler, as a leader in 
the movement, should have known this 
long ago; and if he did, it has been mis­
leading, to say the least, to always laing 
in as an argument in favor of his scheme 
the success that has attended cooperation 
in the sale of apples.

There is only one thing I stated that he 
takes exception to, viz., the impossibility 
of having a satisfactory grading of honey, 
and asks the question, " Who grades it 
now?” and “Is cooperation going le 
make conditions worse ? ” and, w ithout) 
quoting more than necessary, he says: 
“ Now Mr. Deadman has bought honey 
for years from as many parts of the Prov 
ince as an association would expect te 
collect its supply from. Mr. D.adman 
must either grade the honey satisfactor 
ily, or it is done unsatisfactorily. If he 
is a failure at grading it, he must surely
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[ stated that he 
ie impossibility 
ading of honey, 
Who grades it 
ation going »|
’ and, without, 
isary, he says 
s bought honeyj 
irts of the Pros 
jould exited t«l 

Mr. Dcadmanl 
mey satisfactory 
factorilv. H M
, he must surely

have that miserable, unripe stuff, ns lie 
calls it, to sell to his customers.’' In the 
first place, I hi ust say that I am surprised 
•hat Mr. Chrysler should try to avoid the 
question at issue by making ■ uch an ex­
planation as that. 1 am au. 1 he will 
have to get better posted about some 
hings, at least. He should know that 

I ! lien one handles first-class honey there 
i no grading to do, and as I will not buy 
nripe honey at any price, 1 have none 
o sell. Easy, is it not? But it is just 
are the weakness of a cooperative asso- 
iation comes in. A cooperative associa- 
on that would only handle first-class 
eney could never be launched, much less 
list. When a honey producer pays his 
25 or more into a cooperative assoeia- 
inn he does it to help to sell his honey, 
ind just so soon as you reject and at- 
mpt to grade and classify his honey, 
st so soon will he want his money bark, 
f it could be shown to his satisfaction 
lat his honey was inferior to some other 
a very difficult matter to do—he might 
main with the association ; but to reject 
i honey—well, 1 can hardly conceive of 
e being so foolish as to invest his hard- 
rned money with that possibility in 
tw. I think Mr. Chrysler, instead of 
king questions eo easily answered, 
nld have been more to the point to 
iw how he would make a success at 

ading. As briefly as possible I will en- 
invor to show that it is impossible to 
> a satisfactory and understandable 
iding of extracted honey. It was at- 

knpted once, and proved a failure, and 
ays will be. For example, we will 

|in with clover honey, and, in order 
it to make matters more complicated 

we van help, will call the best No. 
and the worst No. 4. Now there will 
another lot, nearer No. 1 than No. 4, 

h we will call No. 2. Then another 
iple is not as good as No. 2, but better 
m No. 4 ; this we will designate as No. 
Those who are at all familiar with 

my know that this is not overdrawn ;

in fact, it does not go far enough. The 
same can be said of buckwheat, or of 
basswood. Then comes the combination 
of clover with just enough buckwheat to 
spoil it, both as to flavor and appearance. 
Then there is other honey, known as 
spring bloom, that there may be a sur­
plus of, and that may get mixed in and 
lender the very best honey inferior, and 
that would make it impossible to grade 
satisfactorily, and that could be described 
and understood, the same as when speak­
ing of apples as No. 1 and 2, etc. For 
instance, a prospective buyer writes to 
the manager of a cooperative association 
for honey. He is told that the associa­
tion has some No. 1, 2, 3 and 4 in clover, 
also as many grades in basswood, and as 
many grades of either of these, either in 
combination with each other or with some 
inferioi. Now does Mr. Chrysler pretend 
to «ay that a standard for each of these 
could be set up so that it could be bought 
and sold the same as apples are? The 
prospective buyer would have to have a 
sample to he sure of what he is getting. 
He writes back for this. As 1 said be­
fore, our association is in a worse posi­
tion than the producer to sell from sam­
ple. We will suppose that samples are 
sent. Then whose honey are these to be 
taken from?—for we must reasonably sup­
pose that several members will have 
honey that is graded the same number, 
and a close record would be required to 
be kept so as not to get this sample busi­
ness mixed up. In a cooperative associa­
tion, every pound of honey that is short 
of being first-class must be graded in 
some way, or an injustice is being done 
to some one. It is just here that a co­
op irative association is working at a dis­
advantage. In the first place, a bee­
keeper who produces only a first-class 
article is better out of it, because what 
is gain to some one who has inferior 
honey is loss to him, as his honey, by 
mixing with some not as good, would ren­
der the inferior saleable.
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Again, a cooperative association is 
working at a disadvantage in having to 
handle honey that is not first-class. With 
fruit it is another matter, for a barrel of 
No. 2 may be iust as good value—eat as 
well and no difference in value for cook­
ing—as No. 1, and an association does 
not lower its standard of good goods by 
selling any grade of fruit. Not so with 
the honey, however, and an association 
that sells inferior honey, except for manu­
facturing purposes, would never build up 
a trade for their output, and the man­
ager who would expect to would be count­
ed a fit subject for an insane asylum. Not 
only must a co-operative association be a 
failure from a financial standpoint, but it 
should be discouraged, from the simple 
fact that it would have a tendency to 
encourage the production of inferior 
honey, because it would be lost sight of 
in the general mix-up.

The other thing Mr. Chrysler comments 
on is what 1 stated about prices. Just 
here, again, he falls into error by suppos­
ing things, and by believing all that is 
told him He is not the first one, though, 
who before to-day has worked out a line 
of argument on supposition. He says : 
“ If 1 am correctly informed, he paid as 
little as 3 rents per pound less than the 
market price.” If Mr. Chrysler, jn the 
Farmer's Advocate or any as good, can 
piove the truth of that, I wish he would. 
I deny such allegation, and when either 
abuse or personal matters are brought 
into an argument, while not pleasant, I 
take it as an indication of weakness in 
my opponent's position. • I think Mr. 
Chrysler has got things mixed again. It 
may be this he refers to : Last year I 
bought in advance a bee-keeper’s crop of 
honey at a stated figure. As the price 
of honey advanced 1 paid him just 
$62.80 more than 1 promised for 
only 1,920 pounds. If his proposed 
cooperative association will do bet­
ter than this, it will be to their 
credit.

As to Mr. Chrysler’s explanation as to 
bee-keepers becoming shareholders, at !>25 
per share, the limit being tbn shares, lie 
does not say what the inducement is 
take more than one share, nor why lie 
limits it to ten shares, unless it be that 
prohibited things are frequently mor 
valued, and the more shares, 1 suppose, 
the more “ ray," because one would hard 
lv invest more than necessary, unless h 
had votes to correspond ; and if this h 
the case, then it is worse for the “ othei 
fellow ” who has small investment ii 
shares, but possibly more in honey, as hi 
would have to fall in with the majority

Mr. Chrysler’s plan of engaging ntlet 
men to work -on commission is on a pa 
with the rest of it. Would not a 
ducer better sell his own honey and mat 
this commission ? Or how much com| 
mission would compensate one? As Mi 
Chrysler has in view the great West i 
disposing of honey, how much, sup 
you, would a producer get for his hone] 
after paying one to go out under 
much expense, to say nothing of the e 
pense of the manager and others at liomi 
And who, think you, would make t 
most bad debts, the bee-keeper sellii 
his own honey, or a salesman whose coi 
mission was according to amount of sal 
made? 1 venture to say that busine 
done the first" year must be at a loss, 
cooperative association is at a disadva 
tage here, as their remaining in busina 
from year to year depends entirely i 
the supply from their members. With 
private individual handling honey, it 
quite different. He can spend his ca 
tal ns he chooses, and if he cannot s! 
honey procured from his own provind 
he cun import it, so as to hold his 
tomers from year to year. This fai 
along with his freedom to accept or reji 
any honey offered—something an assoc 
tion cannot do—is what Mr. Chrysler I 
aparently overlooked entirely.

One more question asked by Mr. Chr 
1er, which is entirely foreign to the si
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Mr. Chrysler h 
tirely.
ted by Mr. Chrt 
ireign to the si

jeet, is : “ Who of the honey-buyers that 
have been advertising for honey has the 
git t«. come out openly and publish the 
prt ■ - they are w illing to pay for what 
they want? ” With the uncertainty, each 
-ear, of the quantity of honey available, 

id possible value of it, how could they 
I be expected to do this? It might keep 
*‘tiem busy. I think the buyers do enough 
idvertising without running such risks as 

Ithat ; in fact, they are doing all the ad- 
1 rtising, as it is, which is a pretty good 
Indication that a cooperative association 
i not needed in Canada, at least for the 
ile of honey. What is wanted is more 
dvertising on the part of the producer 
ho has it to sell. 1 have never seen 
:h an advertisement in the advertising—---------*6

liiinins of the Farmer’s Advocate, and
In the only journal devoted exclusively 

apiculture in Canada, if ever there, it 
so long' since that 1 cannot remember 
•ing it. I will conclude by saying that 
any reader of this article has honey 
sell, advertise it, and you will not re­

luire the help of a cooperative associa­
te» to dispose of it.

U. A. DEADMAN. 
(Huron County, Ont.

Mr. Chrysler Replies
111 replying to Mr. Headman, I wish to 
1 that lack of time prevents me from 

ing the subject the thought it de­
es, but his reply is so misleading that 
ill answer a few of his assertions. In 
first item he refers to, that 1 did not 

torove his statement that benefits could 
1 accrue from the sale of honey as 
k> apples when sold in a cooperative 
ly. Mr. Headman did not raise any ar- 
pmt worthy of consideration. It is 

a man making a statement that the 
goods business pays ; another may 
that groceries pay just as well. They 

In both been in existence for years, 
"who knows now, or what would le- 

in proving, that one paid and the

other did not, for they both fail or they 
both succeed, owing entirely to the man­
agement that they receive.

Mr. Headman says grading of honey 
was attempted once, but failed. That 
statement is as misleading as it is untrue, 
(■lading in a cooperative way never failed 
anywhere that I know of—that is, cooper­
ation of some kind.

This is the only way it was ever 
known to be a success, as far as 1 have 
been able to learn. It was never done in 
Canada anything further than by indi­
viduals, according to their own ideas. 
There have been no grading rules adopted 
in Canada. This is one thing we are need­
ing to govern our sales of honey.

Mr. Headman says that a cooperative 
' association could never be launched, much 
less exist. What an assertion, devoid of 
argument or reason !

Mr. Headman is also great at supposing 
things. If a cooperative association graded 
its honey, as he supposes it would, it 
would be at a disadvantage, and from 
what he writes one would think it was 
all nonsense to attempt to grade it ; in 
fact, he says it is impossible, and that he 
does not do it himself. Yet he says he 
handles but one grade, and that the best 
grade. He certainly, then, has to select 
it, and if he selects it he grades it, or 
how does he know what he has got. Then 
Mr. Headman launches out and supposes 
a cooperative association would necessar­
ily have to make four grades of clover, 
four grades of basswood honey, and four 
grades each for every variety or kind of 
honey. He might just as well have sug­
gested ten grades for each variety, for 
then the manager would reach the asylum 
much sooner, and it might be the best 
place, etc., etc. It is possible to make 
from four to ten grades of what Mr. 
Headman or anybody else would collect 
as first-class honey ; yes, four to ten 
giades of all kinds of apples, but we or 
they make just as many grades as wis­
dom and common-sense will be found ne-
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cessary to shape and meet the demands 
of trade.

Mr. Deadman does not tell us where 
the poor grade of honey goes, or should 
go. It is like Smith’s dog, which was left 
at home, but when Smith gets to town 
ha finds his dog there, too. Just so with 
the poor honey ; it will meet the good 
somewhere unless it is put in its proper 
place. A cooperative association does not 
necessarily need to handle the poor grades 
of honey, but it would do the industry a 
great deal of beneht if it could direct 
that class of honey to the biscuit and 
other manufacturing users, where body, 
color and flavor does not impair it for 
their use.

Should a member have a grade of 
honey not first-class, and it was sold to 
manufacturers, he would realize as much 
or more for it than if sold to a buyer ; 
he could have no just reason of com­
plaint. If, on the other hand, he could 
Jo better, he is privileged to do so, and 
his (hard-earned) investment, as Mr. 
Deadman says, would reap him the bene­
fit it would in any stock company. Mr. 
Deadman’s criticism of the plan of in­
corporation, division of stock, etc., is not 
well taken. He may not know that the 
plan I outlined is not unlike other asso­
ciations or companies organized for simi­
lar purposes. The plan has proved all 
that could be desired. Can Mr. Deadman 
or any one else suggest a better plan of 
incorporation’ We want the best. In 

■ reference to the salesman, he refers to 
the great expense, etc. He says a pro­
ducer had better sell his own honey. 
Why, yes, of course, that is what cooper­
ation is intended for—the producers to 
sell their own honey to their own best 
interests outside of their own home trade. 
Mr. Deadman gets tangled in his own 
web. The honey buyer has the expense 
of buying as well as selling, the expenses 
of a salesman as well until he has a trade 
sufficient to dispense w th his services, 
the expense of management, the interest

on his investment, risks, bad debts etc., 
which come out of the producer and con­
sumer, and it cannot come from any­
where else. It will pay a honey produett] 
to sell his own honey if he has the ability 
and time at his disposal, and from mv 
own observation and experience it "ill 
pay a producer having the product of one 
hundred colonies of bees to market his 
own honey, even if he has to take to th 
road as a commercial man, and even g 
to the West in his own interest, rathe 
than sell his crop in bulk to a buyer.

A salesman could sell the product ( 
several producers or the whole associate 
with less comparative expense, when mal 
ing a specialty of it ; could reduce tb 
expenses to a minimum. These sale 
might not be required more than one o 
two seasons, as a trade would toon 
established, and would ever grow as 
deserved.

Mr. Deadmai, , poses again that ai 
association would be obliged to depei 
entirely on the product of its niembe 
in order to keep going, while the buy 
cbuld buy foreign honey to keep him g 
ing to hold his trade ; that an nssoci 
tion could not do these things. Strai 
that Mr. Deadman does not know that 
incorporated company can buy or sell 
commission, import or export honey, 
anything else, if it so chooses, in the il 
terests of its members.

In regard to buyers withholding thi 
prices from the public, I claim they 
not need to if they wish to pay the mi 
ket price. They will make a price in 
private way months before the crop 
gathered ; in fact, Mr. Deadman lias ji 
told us he bought in advance at a statj 
figure. If he can make a purchase all 
stated figure months in advance in a 
vate way, why can he not make his oSi 
in a public way when the market ii 
tablished ?

The personal reference Mr. Death 
complains of was my reply to an ero> 
out-of-place personal made in favor
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«ate that if he was creditably informed gives the following results:
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Director Ihering of the State Museum in 
lpirunga describes them in his Zoological 
Year Book as follows : They have no 
|M)ison sting. Some kinds are quite harm- 
less ; others, again, fly about you and 
crawl in your ears and nose and your 
dot lies and everywhere, and will trouble 
you very much; others will bite. The 
bite is poisonous and very painful and 
inflammatory. The Melipones and most 
of the Trigones make their nests in hol­
low trees. If the hollow is too large they 
build a wall around their combs, for 
which they use pitch and clay. Some of 
the Melipones build their nests in the 
ground, or even in the branches of trees. 
The combs are horizontal and flat, the 
cells are tilled with food, mostly pollen. 
The egg is laid in such a cell and then 
closed up. The young brood is not fed 
otherwise. After the young bee is hatch­
ed the cell is torn down and not used 
again. The Melipones have the usual 
state system of queen and workers, but 
the queen does not enjoy the same atten­
tion and respect as with our bees. The 
workers do not guard her, and pay very 
little attention to her. They have brood 
the whole year round, and so the gather­
ing of willen is never interrupted. The 
Melipones live exclusively on honey, but 
the Trigones eat plant and animal sub­
stances, also the sweat of men, which 
makes them troublesome. The honey of 
the Melipones is very different ; gener­
ally a little thin, and does not keep well, 
but can be improved by boiling. It tests 
very tine, and even better than that of 
other honey bees, but the honey of the 
Trigones is not so good, ft is of a poor 
flavor, and some of it is poisonous. The 
natives carried on bee-keeping in early 
times. They have different names ior 
some of the useful kinds of Melipones. 
They keep them In logs or boxes near 
their dwellings. The ants are a oad 
enemy of these bees ; they kill them and 
take their honey. The wax of these 
stingless bees is not much use. Swarm­

ing is not much indulged in, and you 
cannot catch them. The population of 
this kind of bee is also variable. Some 
kinds have only about 3,000 per colony, 
other kinds from 70,000 to 80,000 bees. 
Lux. Hienenzeitung.
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Changing of Bee Hive Stands
Changing the stand of bee hives should 

only take place when really necessary, 
and then only with precaution, otherwi-e 
many bees will be lost. We usually make 
such a change in winter time, before they 
take a cleansing flight. Some years ago 
I had eight colonies under an old hollow 
apple tree. I had to set them in anoilier 
place in the garden. After the first 
cleansing flight 1 was astonished to lind 
a cluster of returned bees, about as large 
as a medium swarm, hanging on the hol­
low tree, because they had not found 
their old homo ne~.r by. This was proof J 
enough that even during the winter ■ est 
bees do not always forget their old loca­
tion.—J. B. Kellen, in Lux. Bienen- 
zeitung.

, l ength of Bees’ Tongues
Professor and Bee-keeper Kuljagin, 

Russia, in measuring the tongues of
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Bee Eggs Hatched After Having Keen | 
Removed From the Hive lor Five 
Days.

Last summer I had a queer,less colony j 
that had lost their virgin queen by 
swarming. As the colony was strong, 
wanted to give them another queen. 1 
closely examined the combs for brood, 
but there was none. At the same tint 
I gave them some combs that were ex­
tracted five days before, and which had 
a few eggs in them. The next day I pul 
in the queen. Three days later I wai 
astonished to find the queen dead and 
neglected and the bees in the super, 
where they had started two queen cells 
from the eggs I considered dead or 
good. The queen they raised was a good 
one.—P. Wegweiser.
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o' different races, found them from 5.92 
nun. to 6.69 mm. long. In average the 
length of the Russian bee’s tongue was 
6.21 mm., the so-called long-tongued Am­
ericans 6.22 mm., the Italian 6.25 mm., 
and the Cyprian bee’s 6.50 mm.—Lux. 
Rienenzeitung.

Bees Have Wintered Well
According to reports, bees have 

tered well in Germany this year.

per Kuljagi®. 
tongues of '

BEE-KEEPING IN SIBERIA

We are too apt to set down this coun­
try as one of snow and ice, forgetful of 
the fact that parts of it stretch down to 
a point further south than Scotland and 
several European countries. The summer 

Liver a very large area is tropical, lasting 
[for more than five months. The country 
almonds with basswood or linden trees, 
as many as about twenty varieties being 
found, and as they bloom at different 
periods, this prolongs the flow. This is 
important, as almost all surplus honey is 

leathered from this bloom. Many carry 
Ion bee-keeping as a specialty, some keep- 
ling as many as six hundred hives in one 

piary. In winter the bees are placed in 
dial's or various repositories, somewhat 

»n the blockhouse principle. As they are 
buried there under snow for about seven 
maths, very little honey is consumed 
inring the winter, as the low uniform 
fmperature keeps the cluster in a semi- 
iomnolent condition without any disturb­
ance. When swarms come off, two or 
hree are joined up to make a strong col­
ly, weighing, it may be, from 10 lbs to 

lbs of bees. Such a powerful lot may 
it anywhere between 100 lbs and 
lbs of honey. Innumerable straw 

ives are dotted all over the country, but 
iy of the more forward apiarists are 
ipting more modern frame-hives, and 

industry is making rapid advances, 
is well known that in European Rus- 
bee-keeping is very extensively carried

on. The late boom in Caucasians has 
still further helped to bring the in­
dustry into greater prominence in re­
cent years.

PRODUCTION AND CARE OF 
EXTRACTED HONEY

By E. F. Phillips, Ph. D.

(Continued from Page 153) 
with wire cloth tacked on the outside, 
the wire cloth extending above the win­
dow about six inches and held away 
from the side of the hi use by quarter- 
inch strips. Bees almost always crawl 
upward and they will crawl up the net­
ting and out through the top openings, 
but other bees will not try to get in 
that way. A screen so arranged will 
allow a very large number of bees to 
escape very quickly. That the extract­
ing room be “ bee tight ” is practically 
the only absolute requirement. Honey 
should never be extracted in the open 
air except during a heavy honey flow, 
when bees are not inclined to rob. Where 
several apiaries are under the manage­
ment of one man, it is sometimes desir­
able to make a portable extracting house 
on wheels, so that it may be taken from 
place to place.

UNCAPPING HONEY 
The honey, before it is extracted, must 

he uncapped, and this should be done 
with a long knife which is kept sharp, 
clean and warm. There are several types 
of uncapping knives. If a considerable 
amount of honey is to be extracted, it 
is desirable to have two or more knives 
for each operator, so that one may tie 
heated in hot water as the other is used.

As the cappings of wax are cut off 
some honey flows out, and consequently 
the uncapping should be done over a 
regular uncapping box or can. This may 
be easily made at home to suit individual 
requirements, or any one of the several
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types offered for sale may be used. The 
boxes are either made of metal or lined 
with tin to prevent the leakage of honey, 
and about halfway up is a heavy wire 
netting to catch the wax cappings and 
allow the honey to drain off into the 
lower compartment. This honey may later 
be added to what comes from the ex­
tractor.

THE EXTRACTOR
The extractor consists of two or more 

baskets into which the combs of honey 
are placed and which are revolved inside 
or with a can. The rotation drives out 
the honey by centrifugal force, leaving 
the cells empty, provided the uncapping 
has been thoroughly done. While the 
extractor is a very simple machine in 
principle, its construction has been the 
subject of much experimenting, and vari­
ous types have been made. The best type 
of extractor has been found to be one in 
which the surrounding can is stationary 
and the baskets are arranged to revolve 
inside it. Some types are now made so 
that the baskets may be turned and both 
sides of a comb emptied without remov­
ing the frame from the basket of the ex­
tractor. The more elaborate types, hold­
ing several frames and driven by power, 
may be found described in catalogues of 
the dealers in bee-keepers’ supplies.

The extracted honey flies to the side 
of be can and then runs to the bottom 
of tie machine ; it then runs off through 
an opening at the bottom into a vessel or 
tank for the purpose. As it leaves the 
extractor it should be run through a 
cheese cloth to remove any particles of 
wax or other foreign substance which may 
have got into it. The care of the honey 
will be described later.

Empty combs wet with honey should 
not be returned to the bees while extract­
ing is in progress, for fear of inciting 
robbing. They may be piled up in the 
extracting room until the work is almost

completed and, if any additional honey- 
flow is expected, they may then be re­
turned. If to be kept until the next 
year, they should be given to the bees 
for a short time to be cleaned of honey, 
and then removed and put away so that 
wax moths will not destroy them. The 
greatest essential in the production of 
the maximum amount of extracted homy 
is an adequate number of surplus combs.

The Ripening of Honey

When nectar is gathered from flowers 
by the worker bees, the amount of water 
contained in it is very high. It is gener­
ally supposed that, by the time bees 
reach the hive to deposit the nectar in 
the cells, part of this water has been re­
moved ; at any rate, during the process of 
ripening, the amount of water is very 
much reduced, until, in thoroughly ripen­
ed honey, it will not exceed 25 per vent, 
and is generally not more than 20 per 
cent. Some very ripe honeys will have 
as little as 12 per cent of water in them. 
If more than 25 per cent of water remains 
in the honey at the time of extraction, it 
will probably ferment. The ripening of I 
honey consists not only of the evaporation 
of the surplus water of the nectar, but] 
especially of the transformation of the su­
gars of the nectar into the levulose rind 
dextrose of honey. Unripe honeys con­
tain a larger proportion of sucrose or 
cane sugar, and it is probable that tb 
longer the honey remains in the hive Ihej 
less of sucrose will be found in the honey. 
While honeys vary all the way from zers| 
to 8 or 10 per cent in their sucrose coni 
tent, the purest honeys are those whi< 
contain the least. The official lionfi 
standard of the Association of Offi: 
Agricultural Chemists allows 8 per cent 
of sucrose in honey.

It is the policy of most bee-keepers M 
allow this ripening to take place in tl 
hive by waiting until the honey is 
most or entirely capped, and this is a
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doubtedly the preferable method. It is 
a matter of common observation that 
honey which remains in the hive for a 
long time has a better “ body ” and has 
more of the characteristic honey aroma. 
By ripening in the hive honey gets its 
characteristic flavor to a greater extent 
than is possible in evaporation outside the 
hive.

Several machines have been devised for 
the artificial ripening of honey which has 
keen extracted “ green,” that is, with too 
reat S water content. The principle on 
rhich all of these are constructed is the 
ipplication of heat, not to exceed 160° F., 
»r a sufficient time to reduce the amount 
if water present to about 20 per cent, 
ther sun heat or artificial heat may be 

used. In the western part of the United 
luîtes honey may be, and usually is, ex­
acted before it is all capped, because it 
the general practice of bee-keepers to 

[an the honey directly from the extractor 
large tanks, sometimes holding several 
is, out in the open, covered with porous 
ith tightly tied down to exclude bees, 

(lanv of these tanks are contracted at 
e top, leaving only a comparatively 
«all opening. Un account of the ex- 
■me dryness of the atmosphere and to­

ll lack of rain during the dry season, 
s partial evaporation outside of the 
» takes place very rapidly.
The advocates of ripening outside of the 
e argue that, if honey is extracted be- 

|re all the water is removed from it, the 
« have less to do inside the hive, and 
devote almost all their time to gath- 

ing nectar in the field. This obviously 
eld result in an increased amount of 
lar and, consequently, provided the 

[age will produce it, in an increased 
lount of honey. They argue that it is 

issible to detect any difference be­
en honey ripened inside the hive and 
it ripened outside, as far as flavor is 
erned, but this is a point on which 
iy other bee-keepers and experts in 
'ey tasting do not agree with them.

It must be admitted that, for general 
sale, the delicate aromas of well-ripened 
honey are not necessary, since the pur­
chasing public is, as a rule, not educated 
on this point ; but it certainly pays to 
produce the very best article possible for 
the further education of the trade, and, 
therefore, a thorough ripening inside the 
hive is very much preferable. To insure 
this, it is better to tier up the hives 
rather than extract as soon as a hive 
body is full.

On all honeys, after extracting, if al­
lowed to stand in a vessel, a scum will 
rise to the top, made up of impurities, 
such as wax, brood, dead bees, and par­
ticles of dirt which may get into it. This 
is particularly the case with honeys which 
are extracted when not thoroughly ripen­
ed. In all cases honey should be strained 
as it leaves the extractor and subsequent­
ly skimmed until no further impurities 
come to the top. It is frequently the 
practice to draw honey from the bottom 
of the tank in which the honey is stored 
through a “ honey gate,” so that the 
impurities do not get into the smaller 
receptacles in which the honey is to be 
packed.

The thorough ripening of honey cannot 
be too strongly recommended. Honey at­
tracts moisture, and there is always a 
tendency for a very thin layer to form 
on the top in which the water content is 
very high. In such a film the amount of 
sugar is low, the acetic-acid-forming bac­
teria can grow rapidly, and the honey be­
comes sour. In thoroughly ripened honey 
it is very probable that a film of thinner 
honey is always present, but in such a 
case the sugar content is so high that the 
bacteria cannot grow.

It is desirable that honeys from differ­
ent sources be kept separate as tar as pos­
sible if the product is to be used for the 
bottling trade. This can be done only by 
extracting at the close of each honey-flow. 
While it is probably impossible to get a 
honey from only one species of plant, ex-
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cept under the most unusual circumstan­
ces, at the same time honey may general­
ly be removed at the close of each flow, 
so that the total quantity will have the 
characteristic flavor imparted by a single 
kind of flower.

The Granulation of Honey

Almost all honeys granulate or “candy" 
after a certain time, and may become 
solid. This phenomenon varies greatly 
with different honeys. For example, al­
falfa honey produced in Colorado will 
often granulate solid within a few weeks 
from the time it is extracted, while the 
white-rage honey of southern California 
will often remain liquid and entirely clear 
of crystal for two years and sometimes 
longer, if properly put up. The reason 
for this difference in the time of granu­
lation will be discussed under the head­
ing of “ Types of Honey." Honey from 
the same species of plant varies some­
what in this respect in different localities.

Formerly the general public was sus­
picious of granulated honey, in the belief 
that it contained cane sugar, but, for­
tunately, it is now generally understood 
that pure honeys will granulate in time, 
and this crystallization is generally con­
sidered as a test of purity. The education 
of the purchasing public has so far pro­
gressed that now some bee-keepers prefer 
to sell their honey in a solid granulated 
condition, it being cut up into bricks and 
wrapped in oil paper.

In bottling honey, or in putting honey 
from any large receptacle into smaller 
ones, it is necessary to liquefy the en­
tire quantity completely before the oper­
ation is begun. This may be done by 
immersing the receptacle in water which 
has been heated to 160 or 170° F., and 
letting it remain until the honey is all 
liquid and free from crystals. Honey 
should never be liquefied by direct ap­
plication of heat, and it is extremely im­
portant that it should not reach a tem-
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perature of more than 160° F. It is wi ll 
known to almost all bee-keepers that 
honey heated to higher temperatures will 
become darker in color and lose flavor, 
and, consequently, they are generally 
very careful on this point. There is, 
however, a very much more important 
reason for avoiding high températures.
When honey is heated to 180° F. or 
more, the higher alcohols which give 
honey its aroma are driven off, and, more 
than that, a decomposition of certain of 
the sugars takes place ; this is what gives] 
the darker color to the honey. Of all the 
various substances used for the adultera­
tion of honey the one most nearly re­
sembling pure honey is invert sugar, 
which Herzfelt’s artificial honey is one 
the best illustrations. In the detection ol 
adulteration, one of the tests for the .nil 
dition of invert sugar is based on thel 
presence of decomposition products dueH 
to heat. These decomposition products ■ 
invert sugar are probably identical witlg 
the decomposition produces in overheat 
honey ; at any rate, honey which has beel 
heated to more than 180° F. for any cong 
siderable time gives the test for inv 
sugar and would, therefore, be deck 
to be adulterated if this test were applii 
by a chemist. A bee-keeper might argi 
that he was not infringing on the pun 
food law in overheating his honey, 
he had added nothing in the way of i 
adulterant. If, however, he changes 
chemical composition of his honey by i 
judicious treatment it is no longer pi 
honey, and he has no right to sell it u 
der that name.

It is very much safer to liquefy hom 
at a temperature of about 140° F 
Hius avoid any danger of decompositii 
If this lower temperature is used it is, 
course, necessary to keep the honey 
this temperature for a considerable tim 
but the safety of such a proceeding makl heat it afterwar 
the extra time well worth while l®atter of conven
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advocate the drawing off of the liquid 
portion of granulated honey, particularly 
in the case of honey which was not thor­
oughly ripened before it was extracted. 
The granulated portion is then allowed 
to liquefy, and is recommended as a very 
flue quality of honey. This practice is 
io no way permissible, as will be readily 
seen if the composition of honey is 

udied. Honey is made up of dextrose 
land levulose in about equal quantities, 
|iucrose, a certain amount of ash, and 

ater. In granulation, the dextrose crys- 
allizes feadily and the levulose probably 

not granulate at all. If, then, the 
liquid portion, consisting largely of levu- 
ise, sucrose, and water, is removed by 
raining or by pressure, the remaining 
pvtion.is not honey, but dextrose. How- 
rer tine the flavor of such a compound 
lay be, it. is not honey and cannot truth- 
ally be sold as such.
Since honey separates into its compon- 

Int parts in granulation, it is very neces- 
,ry that all the honey in the receptacle 

liquefied and thoroughly mixed before 
y portion is removed from it for tan- 
ng or bottling. If, for example, honey 
in a 60-pound can and is to be transfer­
ts 1-pound bottles, it is necessary that 
entire 60 pounds be liquefied and mix- 
before any is poured out into bottles, 
order that all the bottles may contain 
ley according to the legal standard. 

|nless this is done, some of the bottles 
ill contain a high percentage of dex- 
pse and will granulate rapidly, while 
hers will contain a preponderance of 
alose and will not granulate for a long 
», Unless this mixing is done thor- 
|hly, none of the bottles will contain 
lately pure honey. In order to pro- 

|t himself, the bee-keeper must be very 
lui on this point. Some bee-keepers 

1er to pour the honey cold into bottles 
heat it afterwards before sealing. As 

|mattev of convenience this has many 
its in its favor, but in view of the 
iration into component parts which

may take place it is a bad practice. The 
honey should first be heated and liquefied 
completely, especially if honeys front 
several species of flowers are to be 
blended.

As previously stated, there has existed, 
and possibly still exists, a popular idea 
that granulation indicates adulteration by 
the addition of cane sugar. This is, of 
course, untrue, since pure honeys do gran­
ulate solid. Many bee-keepers in com­
bating this idea have stated that this 
very granulation is a test of the purity 
of the honey. This statement, so fre­
quently made, is equally untrue, since 
invert sugar, one of the adulterants some­
times used, will also crystallize solid as 
rapidly as do most honeys.

Age seems to affect honey greatly. Re­
peated granulation and liquefaction, as 
the temperature varies year after year, in 
some way affects the chemical composition 
of the honey, changing the product so 
that it may not have the composition 
that it had at first. Some honey thirty- 
five years old, submitted to this Depart­
ment, was found to contain too much su­
crose. A sample of the same honey had 
previously been analyzed by two official 
chemists and declared to be adulterated ; 
but the history of the sample precluded 
this possibility. The honey had appar­
ently changed greatly with age in ap­
pearance as well as in composition.

Some bee-keepers make a practice of 
adding a very small amount of glycerin 
to the honey to prevent granulation. This 
should not be done, for it is adulterating 
the honey. Some have argued that, since 
glycerin costs so much more than honey, 
they are not adulterating in that they are 
not adding something cheaper to the 
honey to increase their profit. According 
to pure-food laws, however, nothing can 
be added to honey unless the addition is 
specifically stated, and the addition of 
even a small amount of glycerin is, in 
the eyes of the law, as great an offence as 
the addition of glucose.
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Early Queens
GOLDEN ITALIANS 
LEATHER-COLORED ITALIANS' 
CARNIO-ITALI INS 
CARNIOLANS

Tested Queens—
$1.25 each ; six for $6.50. 

Untested Queens—
$1.00 each ; six for $5.00.

Safe delivery at your Post Office guaranteed.

HAM & NOTT CO., Ltd.
■RANTFORD, ONT.

Get Wise
1

Keep Our Address in Your Hat. 

WHEN YOUR

HONEY
IS RIPE, OFFER IT TO US.

We are extensive Dealers

howe, McIntyre go.
MONTREAL, CANADA

Italian Queens
Bred from Imported Stock direct from 

one of Italy’s best Breeders, and 
selected stock of fine 

Honey Gatherers.

ONE THREE six

Untested $1.00 $2.75 $5.00
Tested - $1.50 $4.25 $8.00

WM. L. BAYLESS
43 Grande St. BRANTFORD, ONT.

Heating Honey tor the Destruction of theJ 
Bacteria ol Disease

The only condition under which honey 
should be heated to a higher temperature 
than 160° F. is in the case of honey whirl 
has been extracted from a colony contain 
ing foul brood. In order to kill the Lac 
teria of either of the brood diseases, it i. 

desirable to dilute the honey by adding 
an equal amount of water and then rail 
the temperature to the boiling point an 
keep it there, allowing the mixtui 
boil vigorously for at least thirty mint 
utes ; in order that no risk may be run 
it is better to make this one hour. Hone 
which is so treated is changed chemical!, 
and is no longer pure honey, but it mak 
a good syrup for feeding to bees and i 
the best way of using honey from an ii 
fected source. Too much care cannot 
exercised in bringing this to the pro| 
temperature, and it must be remem ben 
that the resulting product is not hone) 
but a syrup, the chemical composition 
which is quite unlike that of pure lionet

Wilt »<
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Packing ol Extracted Honey

If honey tends to granulate rapidly, 
will save much trouble in liquefying 
put it into the receptacle in which it 
to be sold as soon after extraction 
sible. There will then be no diffirull| 
from the various ingredients bccomii 
separated. To preserve the delicate 
mas it is desirable that honey lie sealj 
as soon as possible .

When honey is put up in less Ilian 3-1 
packages it is generally bottled. A bot( 
makes a much more attractive packt 
than a tin can and shows off the vontei 
There is no doubt of the fact that hoi 
sells largely on its appearance, 
much care cannot be exercised in pad 
and labelling so as to make the padd 
attractive to the purchaser. In ci 
where a bee-keeper sells directly to| 
local trade he may educate his custoi 
to judge his honeys by their flavor,
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Wail aid Excbaige Column
Advertisements for this column will be 

received at the rate of 35 centH for 25 
words, each additional word one cent. 
Payments strictly in advance, as the 
amounts are too small to permit of book­
keeping. Write copy of ad. on a separate 
sheet from any other matter, and on one 
side of the paper only. Say plainly how 
many times ad. is to be inserted. Matter 
must reach us not later than the 23rd of 
each month.

FOR SALE-Ten two-storey Holtermann 
Langstroth Hives, with portico complete, 
all nailed and painted; frames wired—Q. 
H. EVANS, Napanee, Ont.

FOR. SALE 1 Extractor, 4 Langstroth 
Frame, Reversible, with large Honey Oan 
and Strainer between the two, $18.00; 33 
Langstroth 2-storey, 8-frame Hives, 7 Lang­
stroth 2-storey, 12-frame Hives, with Huff­
man Frames, most all wired, $1.25 each 
2-storey; 34 Queen Excluders, 12c each; 12 
Its Light Brood Foundation, full sheets, 
40c per lb;; 12 Alexander Feeders, similar, 
larger, 12c; 1 Smoker, No. 3, 70c; 1 Bing­
ham Honey Knife, 70c; 1 Tin Bucket for 
carrying full combs, 70c.—H. McLAREN, 
110 Robert St., Toronto, Ont.

CASH or this season's Wax or Honey for 100 
I -veil packed, permanent Yard Covers for nor 
110-frame Langstroth hives at toe each. Fifty 
I first class 8-frame Langstroth Hives for comb or 
lrxtracted honey, a bargain. Three first clasa 
I Honey Knives, by mail. 6oc. Two Storing Tanks 
leach $300. Also Weed Process Foundation, all 
I grades (this year's) 2C. per lb. below regular 
Iprices.—R. F. HOLTERMANN, Brantford, Ont.

CUSTOMERS who want the benefit of twenty- 
Iright years' experience buying and rearing 
Iqueens'and handling bees: Price of untested 
I Queens, each $1.00, six $5.00, per doz $9.75; 
Wealed $2.00 each. — R. F. HOLTERMANN, 
iBrantford, Ont.

[which event it is immaterial what kind 
if package is used, and honey may even 
be run out from a large can into a vessel 

mislied by the customer when the 
ioney is delivered. , It is too often the 
lise, however, that bee-keepers put up 
[heir honey in such poor, unsightly pack- 

;es that they can get only a low price 
lor their goods.

If honey is put up in more than 3-lb 
ickages, tin cans are generally used, and 
k most common receptacle is a square 
m holding 5 gallons (60 tbs). Two of 
hese are usally boxed together for ship-

pent.

(To be Concluded)

THB AMERICAN

^Review*,

NECESSAI
MML

TWPI

Review el 
Reviews
Success Magazine

Canadian 
Bee Journal

ALL FOR

$3.00
Woney in 
Poultry

If you know how to get it 
out. We show the way. 
On our regular staff are 
the world's most famous 

poultry experts. Amongst 
them Prof. A. G. Gilbert, 
Dominion Experimental 

Farm, Ottawa ; Prof. W. R Graham, Ontario 
Agricultural College, Guelph ; Rev. J. N. 
Williams, B.A., England - H. S. Babcock, Provi­
dence, R. I. Dozens of other well known 
poultry men and women write for us, telling of 
their experience. 48 to 72 pages monthly, full 
of interesting and instructive reading matter 
and high class engravings. All poultry—nothing 
but poultry. Mailed anywhere in Canada, one 
full year for 50c. or three years for $1.00. 30th 
continuous year of publication. Address
CANADIAN POULTRY REVIEW,

The People's Popular Poultry Paper.
184 Adelaide St. West, Toronto, Ont.
Standards and other books free for a little work.

Bcc-Kccpcrs:
We have been doing business for 

20 years.
Everything in the line of Bee Supplies 

at Right Prices.
Shipping facilities of the best.
Our Goods are well made, practical 

and up-to-date.
Our Improved Model Bee Hives (taking 

L frames ) are the best hives in use 
to-day.

Improved Process Comb Foundation.
Beeswax made up for Customers by 

same process.
Bingham Patented Bee Smokers.
Hardy Italian Bees and Queens.
Illustrated Catalogue FREE.

■EESWAX WANTED - For which highe.t 
price will be paid, either in cash or trade.

F. W. JONES, Bedford, Que.
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Patents
1 RADE MARKS

Designs 
Copyrights Ac.

Anyone sending a sketch and description mm 
quickly ascertain our opinion free whether an 
Invention is probably patentable. Com munira- 
lions strictly confidential. HANDBOOK on Patents 
sent free. Oldest agency for securingpatent s.

Patents taken through Munn A Co. receive 
»prêtai notice, without charge, In theScientific American.
A handsomely Illustrated weekly. Largest cir­
culation of any scientific Journal. Terms for 
Canada, f:i.75 a year, postage prepaid. Sold by 
all newsdealers.

0.36,Bro.*..,, New York626 F 8t- Washington, D. C.
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A Profit of Profit
There is plenty of money in 
chickens if your effort is 
intelligently directed. Learn 
the right way to do things 
by subscribing for

PROFITABLE POULTRY
Milton, WIs.

For "a limited time only 25 cents 
per year.

ran».
Largest dr 

Terms loi 
,UL SoldUl
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gton. D. U

slews
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The best Poultry Paper 
in Canada, The

Poultry Advocate
Petroua, Canada

50 cents per annum In advance
Three subscriptions for |i.oo 
or three years to one address 
for$i.oo, invariably in advance 
Published 15th each month. 
Profusely illustrated and con­
tains from 44 to 56 pages each 

issue. Sample Free
W. J. KEDWELL

Manager and Editor

LIAMS
t
Jersey, U.SA

jHONEY QUEENS
Laws’ Italian and Holy Land Queens 
-Plenty of fine queens of the best 
strains on earth and with these I am 
catering to a satisfied trade. Are you 
in i» ? Or are you interested.

I Laws' Leather and Golden Italians, 
Laws’ Holy Lands

These three, no more. The follow­
ing prices are as low as consistent 
with good queens. Untested, 90c; per 
dozen, *=8 00; tested, $i.oc; per dozen.
$ 10 Breeders, the very best of either 
raCf, $3.00 each.

w. H. LAWS, Beevillc, Texas

Diamond
Point

FOUNTAIN PEN 

Free os a Premium

Nothing is more ac­
ceptable as a gift at 
any season than a 
good Fountain Pen. 
The above illustrates 
a pen that is fully 
guaranteed to us and 
that we can therefore 
warrant to give satis­
faction to any one re­
ceiving it from us. 
We are giving it free 
to all new subscribers 
to the Canadian Bee 
Journal who remit us 
$1.35 for one year; 
and to all old sub­
scribers who send us 
a two year renewal for 
$2.00 in advance.

The Canadian Bee Journal
BRANTFORD, CANADA
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BAMHLR
STAND-».W1 i

f. P. ADAMS,
Apiarist 

P.O. Sox 113 
lrantferd, Can.

ITALIAN QUEEN BEES
Well Developed! Hardy! Prolific!

1 have selected a yard of One Hundred of 
my choicest Italian Colonies, and intend to 
run this yard exclusively for Italian Queens 
during the present season.

This stock has been run for the production 
of section honey, and has given me splendid 
results for a number of years back.

The bees are pure Italian, having the dis­
tinctive characteristics of that race—good- 
sized, well-marked, and easily handled.

They winter well—clustering quietly on 
their combs in the cellar.

They build up quickly in the Spring—the 
queens are prolific, and the brood well looked 
after by the workers.

They are good honey-gatherers—having 
given me good crops even in poor seasons.

MR. WM. McEVOY, who has ordered a large
number of these queens each year, for sev­
eral years back, writes:—" I don’t consider 
that your queens have cost me a cent. They 
more than pay for themselves every lime."

I am already booking orders from extensive 
bee-keepers who have tried the stock in for­
mer years and are well satisfied with it.

P. P. ADAMS, 
Apiarist 

P.O. lea 113 
lrantferd. Can

— PRICE LIST —
Untested, each $1.00 Six, $5.00 Twelve, $ 9.00
Tested, each $1.50 Six. $8.00 Twelve, $15.00

Safe Delivery Guaranteed

F. P. ADAMS BRANTFORD, ONTARIO

Free Catalogue of 
all Machines

A Money-maker that should be 
la Every Heuee

Four Different 
Styles, A, B, C, D

The 20th-Century Knitting Machine
Will clothe the family with 
Shirts, Drawers, Hosiery, Mitts, 
Gloves, etc., is simple in con­
struction. substantially made, 
and easily operated. Our ma­
chines have held the highest 
place among knitters for over 
30 years.

Send for our Illustrated Cata­
logue; it is brimful of informa­
tion and valuable suggestions for 
making money by knitting or 
for those who want a thoroughly 
practical and serviceable machine 
for family use.

CREELMAN BROS, oeoroetown, ont.
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WINDMILLS
f. f. ADAMS, 

ApiarUt 
f.O. Sex 113
rantferd, Cea.

>.00
5.00
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55®
OWN, ONT.

QUR TOWERS are 
girted every five 

feet apart, and double- 
braced. This doubly 
insures against acci­
dents in storms. All 
Mills are galvanized 
after completion. 
This gives increased 
strength.

QUR MILLS have 
proven by test to 

be the best.

Gas aid Gasoline Engines (stationary and nounicd), Grain 
Grinders, Pumps, Tanks, lie. Automatic 

Batcb Concrete Mixers
WRITE FOR CATALOGUES

Goold, Shapiey & Muir ce
■Halle»

Branllord, Canada



Brantford" Roofin

Cannot be excelled as a Warm 
Roof Covering for Bee Hives, it is 
impervious to dampftess, is wind and 
frost proof and will keep the bees 
comfortable during bad weather.

Colonies housed 1 in. hives covered with 
Brantford Roofing, may be left out of doors during 
the winter.

THE SMOOTHEST, TOUGHEST. MOST 
WEATHERPROOF ROOFING

is known by those who have covered their barns, chicken 
houses, dairy buildings, silos, summer houses with it to be

“Brantford” “Roofing”
BRANTFORD RUBBER ROOFING has lor Its loundation long-

fibred Wool Felt, completely soaked in that phenomenal 
wear-resister known as Asnhaltum, and finished on both 
sides with the marvellously smooth coating ol Mineral 
Rubber.

BRANTFORD RUBBER ROOFING is not affected by climatic 
changes, acids, smoke, or alkali, the same insurance rate as 
lor metal roofing, and about one-third less in cost. The best 
roofing Investment you will be offered this season.

Get samples from us direct, if you cannot from your Hardware 
Dealer.

Brantford Roofing Co. Ltd
Brantford, Ontario

-


