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something in this living age, The & F
And prove your right to be e Swarming Problem.

. Yight upon some darkened page, Given a perfect system of controlll):g
" A pilot on some sea.

BE SOMETHING | j

the swarming impulse, and at the same

4 & time eliminating the vast amount of
d out the place where you.may

sy hard work connected with all known
y imperfect systems, no doubt all will
eath some burden bow;
- 4 admit that then has been solved the
up the task with willing hand,
< ’ greatest problem confronting bee-keep-
Be something, somewhere, now.

ers in the running of out-apiaries. Mr,
ething in this throbbing cay Davenport, in “American Bee Journal,"

0 busy hands and feet, ¢ claims to have discovered just guch
soring beside some dusty way, a system of mAnagement., Among the
shadow fro‘r;'l the heat. good features of his system, let me cite
a few: After treating hundreds of col-
' = % onies not one has offered to swarm.
E o::: “::'re:: ;01:::1::\ an Each colony has worked with the same
vigor as a newly-hived swarm. There

nd to some task ‘with heart and
p is no shaking of combs and no looking
poul, for queens. The operaton does not
whthlng, Soniewhare, now. ¥ take two minutes’ work at the time,
 something ™ this golden hour and about the same amount of time
th action running o'er; suffices for the second and final act
i some momentum to its power, any time inside of ten days. The treat-
volce unheard before. . ment is so simple that Mr, Davenport
: says he could hardly think it possible
not a king without a throne such good results would follow, and
ir crown to deek the brow, was not thoroughly convinced until

with the throfie, or serve alone, after having tried it on hundreds of

) iething, somewhere, now, golonies. It sounds too good to be
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true, yet Mr. Davenport is an extensive
producer and’ doubtless knows what he
is talking about. While the so-called
“ghook swarming” plan is practluq by
many, it has many drawbacks well
known to all that have used the plan.
Much was expected of Mr. Sibbald’s
modification of the same system, yet,
while it undoubtedly has worked well
wth Mr, Sibbald, as near as I can
Jearn, it is not in much favor with a
great many who have worked along

“the same line of management,

There is, according to some, too
much of a “dribbling” process in get-
ting a large force of bees to work in
the supers on the old stAnd. With the
orignal “shook” system the full force
of working beges, as well as mostl of

. the young ones, are thrown at once in

the hive with supers on, l.e., at the oid
stand, consequently better work 1is
done than is the case when the samv
gtock is reinforced gradually by the
moving of the parent stock from time
to time.

What is Mr. Davenport’s
Ah, the provdklng part of the tale is
yet to come. Mr. Davenport has not
yet decided if it wouwdd be to the in-
terests of the bee-keepers to make the
plan public. Say, Mr, Davenport, it
you are gfraid by so doing that you
would offend- the fraternity, won't you
take the liberty to write oul the system
and send it to the writer in a sealed
- envelope? Don’t know but that I would
be willing to invest in a stamp for the
forwarding of the letter, but you know
Unecle Sam wouldn't pass a letter with
a Canadian stamp attached,

A Libel on the Carniolans.

In “Gleanings,” March 1st issue, Mr.
Doolttle maken‘some charges against
the Carniolans that will cause admir-
ers of that race of bee to wonder if
Mr. Doolittle is mot influenced by the
fact that he has Italians to sell, The

most of us have known for some tiine
that if Carniolang are kept in small

system?
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hives they are more inclined to swarn
than Italians, but it will be news to
the majority to hear of some of thei:
other failings as recorded by Mr. Doo
little, v
L
For the enlightenment of an enquir

er from Montana, after telling of the
various markings of the Carniolans he
has had. he says, in answer to the
question as to whether they are good
honey-gatherers or not: “The indi-
vidual bees might be good honey-
gatherers, but the trouble was I could
not get enough of these individual bees
collected together '‘at the time our
honey harvest was on to do more than
gather honey enough for the feeding
of the brood.” After telling how they
would use all the honey they gathered
for feeding brood, he further says

“When the harvest was past ther
would starve unless fed wth sugar
syrup or combs of honey from their
thrifty Italian neighbors.” Poor things'
Why, Mr. Doolittle, I have seen just
the reverse of the case. 'Hs,ve known
of some blessed Italians reared not a
thousand miles from Borodino that had
to be fed from their “thrifiy Carniolan
neighbors.” While some have not liked
Carniolans on account of their swarm-
ing propensities, previous to this all [
have ever heard express an opinion on
the race have claimed that in one point
they excelled all other races, and that
in the matter of building up quickly in
the spring, In my own opindon, almost
any spring, I think even a novice coull
pick out the Carniolan colonies on any
day the bees were working+*by merely
telling them to notice a certain number
of extraordinary strong  colonies
Messrs. Post, Holtermann and others
have told me the same thing in regard
to this trait of the Carniolans. No, I
haven't any Carniolan queens to sell
neither have 1 five cents' intercst in
any queen-rearing establishment. yel
I believe in giving “even the Devil his
due,”
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Raising Combs of Brood to the Ex-
tracting Super,

In an exceedingly interesting and in-
struétlve article in March “Review,”
Mr. Chapman of Michgan holds up the
advantages of intensive bee-keeping as
opposed to the claims of those who en-
courage the keeping of large numbers
of bees on the rough-and-ready sys-
tem, h

While the most of Mr. Chapman’s
arguments are sound and logical, we
are sure to differ with hlm'ln some
minor points, as is but natural.

Mr. Chapman lays great stress on
the desirabilty of hoisting two combs
of brood (as much sealed as possible)
to the extracting super when it (the
super) is first put on. Again, in a
few days, he takes out two or thee
more combs of brood and puts them
in the upper story, While the plan has
many things in its favor, sometimes,
as I found to my sorrow last year, it
involves considerable risk.

If we were always sure of weather
conditions all would be well, but if
Michigan 1is anything like Ontarlo,
weather is a factor always to be taken
into account,

Last season, at the Cashel aplary,
we hoisted brood into quite a number
of upper stories the the supers
were put on. Weather was ideal and
colonies strong, but within 12 hours
the temperature was near the freezing
point, the bees deserted the upper
storles entirely, with the result that
nearly all the brood in the upper stor-
lesf perished.

While this might not happen again
in & number of years, yet it was an
expensive experience, and likely to
make the experimenter go a little

ow before trying the plan again. An-
oth point Mr. . Chapman  scores

jinst those who do not use queen-
xcluders s that the super combs be-
jome clogged with pollen. That is my

.twice over.

main objection to putting combs of
brood above the excluder, as I find the
bees carry a lot of pollen into the su-
per combs whenever there is brood
near them. I, wonder if Mr, Chapman
is not troubled in this way? Perhaps
locality may make the difference, At
any rate, when I pressed the question
on Mr. McEvoy (the greatest exponent
of the plan in Ontario) he admitted
that pollen went into the combs, but
added that the greater amount of
honey produced more than compen-
sated for the damaging of the combs.
Some Experience “(Not Experiments)
in Wax-rendering,

During the early winter, as a result
of going over about 3,000 extracting
combs, cutting out pleces with pollen
in, scraping off burr combs, propolis
etc, I secured material enough to turn
out 82 pounds of wax by melting in a
wash boller and pressing in a Gemmell
press, The slum gum was saved until
about a month ago, when, having no-
thing to do, I concluded to put the
residue through the steam wax press
in small quantities at a time, and see
how much more wax I could get. We
gave each batch lots of time and lots
of pressure, spent nearly a day and a
half over a roaring hot fire, and, when
all was done, I had 1% pounds of sec-
ond-grade wax.

Oh, well, I had satisfaction anyway,
and have learned, in regard to wax-
rendering, that what the Gemmell
press won't take out is' not worth
bothering about until we get some bet-
ter implement on the market than we
have at present. Did I save the slum
gum again? Sure thing, and I imag-
ine that Buffalo chap is just itching to
get a-hold of it and take out a lot of
wax from material I have handled

won't get a chance to poke fun at me
in that style, as I shali “bide & wee"
until the improved “get-all-the-wax"
presses are on the market, and then

No, friend Hershiser, you
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extract all the hidden wealth for my

own benefit. See”
Clipping Queens Without Handling
Them. Kes

Some time last year I made mention
of the fact that I had learned to clip
queens without ever touching them
with niy fingers, Just wish a few
would-be doubters as to the feasibility

of the plan would secure a small pair

of curved scissors and see how nicely
the job can be done, Of course, the
first thing to do is to find the queen,

" .ische Bienenzeitung,
. " the efficacy and medicinal

b
<

. strong again.

then balanfe the comb on one corner
on top of the hive, holding comb with
left hand. As the queen runs up or
down, as the case may be, with scissors
in right hand, quietly slip underiher
wings, and the job is done without the
gueen being aware of the fact. This
method will appeal to any who may

2 have had the misfortune to have valu-

able queens balled by the bees~after
being released.
Markham, Ont.

REMARKABLE HONEY CURE.
We find reported in The Schwelzer-
a case showing
value of

honey. A young woman was suffering
from a very severe form of anaemia,
and the eminent Dr. K—— at last told
her that nothing more could be done
for her, and that she could not live
long, t without holding out much
hope of her recovery, he recommended
her to try honey and milk. She was
to take this several times a day, and
take walks in the woods so long as
she was strong enough to do so. She
carried out his advice, and in a few
months became perfcetly well and
This
E where honey has been the means of

rescuing a life from the grave, and
should be an incentive to the more
liberal use of honey as an article of
. food.~British Bee Jourmal.

o

is an example
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MANITOBA BEE-KEEPERS
CONVENTION

The Manitoba Bee-keepers' Assocla
tion met in convention in the Carnegie
Library, Winnipeg, on Thursday morn-
ing, February,16th. In the absence of
President Mr. 8. A, Bedford, the Vice-
President, Mr. J, F. Mitchell, deliverecd
the following address:

Gentlemen and Fellow-Bee-keepers:

It is customary at this st of the
proceedings to have the president’s ad-
dress, I must say, and I am/sure that
we regret very much the unavoidable
absence of our worthy president at
this, our annual convention. He has
been the main-stay and an earnest
worker and a valued member of this
soclety; but on account of his work in
connection with the special seed grain
train he is unable to be with us this
session.
The duty has devolved on me, as
vice-president, to preside at this an-
nual meeting. It therefore affords me
honor, as well as pleasure, Lo extend
to you a hearty welcomne at this, our
third annual convention.

Another year has rolled around, and
we are gathered again to talk over the
past and the present, also to lay out
and make plans for the future, and to
devise the best means of taking care
of the bees in this country.

We should feel that it is our good
fortune that our lot has been cast on
the fertile and expansive acres of the
great Western Canada. We should
also feel thankful that Providence has
saved this grand and glorious West for
our inheritance. And while it is rec-
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country in the world, and the granary

of the British Empire, yet it can be
truthfully sajd that it is a “land flow-
o ing with milk and hfﬁ'ly." Its broad

oinlnd as the greatest wheat-growing

before

Curing




expatise of rich pasture lands awaitRne
flocks . and herds, while its millions ‘of
acres gf fertile prairie are covered with
rich, honey-producing flowers, await-
ing the coming of the little honey bee
‘to gather its sweet nectar and stors it
for the future needs of itself and that
of mankind. Now, the point I wish to
draw vour attention to is this: That
it is our duty, as members of this Bee-
keepers’ Association of “Manitoba, to
use every means to encourage the cul-
‘tivation of this industry, which offers
such great possibilities, I think there
is no Industry that is so interesting,
instructive and fascinating as aplcul-
ture. And it should receive a good
deal more attention, especially from
the farmers, who could keep a few
hives at very little cost or trouble.

During the convention there will be
some matters of importance brought
before you for your consideration.
Among them I might mention the se-
curing of legislation similar to that of
Ontario, the publicatidn and distribu-
tion of our annual report, the question
of representation on the Exhibition
Board, so that this Association may be
placed on equal footlu with similar
ocleties. Also to take steps to stop
the importation and sale of adulterated
honey in this province, and to make
piculture a study at the Agricultural
ollege, and the appoirtment of an in-
tor of aplaries by the government.
In conclusion, I would like to say
it was with a feeling of very deep
ret we learned of the death of Mr.
imes Duncan of Emerson, He was a
friend of the bees, and an earnest
er in this soclety. He was one of
founders, and never tired of
orking for tha good of this Associa-
He has lved a good and honor-
life, and has now gone to his re-
It should remind us that ere
we, too, will be called hence.

| wish to thank you for the hearing
have given me, and also for the

“:‘gqa‘?gﬁs
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, honor you did me in electing me your
vice-president for the past year, and 1
trust .that you will assist in making
this convention a success. ' 4 ¢

Secretary’s Report,

«“*The report of 'Thomas Gelley, secie-
tary-treasurer, showed the Assoclation
to be in excellent shape. The receipts
for the year were $141.10, including
$100 government grant and $17 mem-
bership feas. The gxpenditure had
been $10, leaving a balance on of
$131.10. The Assoclation, after negoti-
ating with the Winfilpeg Industrial Ex-
hibition Board, had failed to secure a
representative on that board, as the
charter did not permit them to ap-
point any more. The Association had
not seen any benefit to be gained by
holding a special exhibit of honey at
last year's fair, considering the cost
and the poor results to be obtained.
Mr. Gelley, in his report, strongly rec-
ommended the offering of some pre-

mium as an inducement to new mem-

bers to join, such as Root's A, B. C,

Langstroth on the Honey Bee, a bee

jourhal, a tested Itallan queen, or some

printed advice to beginners, compiled

‘by experienced mombeu of the Asso-

clation, each member receiving such a

premium to be obliged to report to the

secretary of the Assoclation, annually,
the number of hives he has and glve
detailed information regarding their
condition, development and production,

He also suggested the appointment of

an experienced and capable person to

visit and inspect the different aplaries
in the province,
4 Want More Members.

After full discussion the following
motion was upanimously passed: “That
the Bee-keepers' Association offer some
premium to induce new members to
join.” Last year there were but 17
paid members, whereas about 250 per-
sons were known to keep bees in the
province. Rev. H. G. Gunn pointed out
that these 260 people could not be x-
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pected to take an interest in the Asso- first. His \hives averaged about 100 cor
clation beforé knowing its work and pounds. He had now 44 hives. So far the
' ohjects. He advised that the full re- this year he had averaged 200% for hoi
\ ports of the convention be semt to his labor. His bees this year had bre
74 them, with a request to co-operate. averaged 76 pounds and had given 507 she
‘.A- Some difficulty had been experienced Increase. to
| in Manitoba with hives Ot bees aying, A motion was passed granting th of
5 due to a fopl or chilled brood. It was Secretary-treasurer, Mr. Gelley, $26 for lial
. felt that there should be spme inspec- his services. . Y
s tion was unanimously resolved: the
s ‘“To mmend to the Manitoba gov- “m“mmw: hon
L{ ernment the appointment ©f an ex- Among the Bees in ; ;LN
A perienced bee-keeper, to visit different 8
" aplaries in the province and at the the sprin‘ y : hon
' same time, if possible, inspect all in- d . bro
~ iy Mivis of bosel™ By G. M. Doolittle, Borodino, N.¥. : frul
&3 Bee-keeping in Alberta. P R T L this
& . The first paper by Ira W. Rugsell The first thing to be done in the wov
- consisted of an account of his experi- spring is to get each hive or colony A
ence in bee-keeping in the Lacombe Iin as good shape as possible for the colg
& district, Alberta. In 1902 he started, comfort and prosperity of the bees, e
' but the first year proved a failure. He As soon as spring fairly opens I go Wb
» concluded that Alberta was not suited over all the hives in the aplary, and, s N
o to bee-keeping. He made no effort to <o do this intelligently, I begin on one one
:" feed the bees, simply putting them in side of the yard and open the first patc
‘," his cellar. They pulled through, and hive. If the bees have wintered well ther
;.' he assigned the failure to the wet sea- I may find that the colony has brood hive
o son. He placed those left out in sum- in three or four combs, while the seal- take
B mer stands. The result was about 100 ed honey along the top-bars of the ff " @
i "pounds of honey that season, He had _frames, and more still In the combs hive
s now four colonies, The next season next the outside of the hive, teils me com
they produced 300 pounds of honey, that  they have an abundance of Whi¢
p ‘; and gent out.one swarm. Mr. Russell stores, so that all this colony needs is the
. pronounced the honey as white as the to see that the hive is made as tight com
i white clover honey of Iowa and of ex- and comfortable, as possible, except Whic
'g’ ceedingly fine flavor. He did not know the entrance, which should be about Beas

" what plants the bees obtained nectar 3 inches long by 3% deep. When thus i °¢
-.*{ from. He had noticed considerable fixed a little stone is placed on top broo
sweet amise seed there. in the center of the cover, which sells J °f ¢

Rev. R. A. Rutledge of St. Charles me that the colony is a good ‘one and Nece

delivered an enthusiastic dress o needs no further looking after till the divis

his experience in bee-keePing. m- fruit-trees bloom. ::“

health had caused him to leave the The next two or three colonies prove 0
ministry and take up bee-keeping. His Rb‘out the same as the first, so arejij *Pou

first experience led him to believe that _marked the same. The fourth o and

* it was not possible in this country. The * fifth colony may prove to be cunly & boar

experience of the late Mr. Duncan of fair one, with some dead bees on the how

Dominion City encouragéd him, how- bottom-board, which - are either re- bees

moved or a clean board substituted :::d

ever, and he finally succeeded. His
bees had paid their own way from the

2

As they have brood in two or three

3
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combs they are treated similarly to
the first, except- thgt a frame 'of
honey is placed on gither side of the
brood, as such coh(nlel are apt toget
short of stores, or a cold snap may come
to keep them from going to the outside
of the hive where their honey is most
liable to be. Then, such a glony does
not have the number of be o go to
the flelds to secure the little early
honey there may be, as do the
stronger ones in bees, f0 it Is always
best to make sure tnat all will have
honey enough, and that close to the
brood, to last till the bloom fiom
fruit trees opens. The stone to mark
this one is placed on front side of the
cover, which says “fair.”

As I pass along, I fnd more gcod
colonies, with now ang then a fair
one; or a poor colony may be found.
When such an one appears on opening
a hive, I will find it has brood in only
one or two frames, and only small
patches at that, while the little honey
there is, is scattered throughout the
hive. To fix such a colony best, &k
take the two frames having the brood
in and set them near one side of the
hive, and then take all the other
combs, after brushing the Ltees off
which may be straggling on them, to
the bee-house. After getting two
combs quite well-filled with honey,
which were left over from the previous
season, I return with them and place
one each side of the two combs of
brood, drawing all as near thg side
of the hive as is consistent W;Ih the
necessary bee-space, after which a
division-board is nicely adjusted to
suit the requirements of the little col-
ony, with a quilt carefully tucked
about them on top, under the cover,
and down the gide of the division-
board. The entrance of the hive !s
now regulated so that but one or two
bees can pass at a time, and is .0
fixed that it comes beyond the divi-
slon board, thus shutting off the cool,

1\");! CANADIAN BEE JOURNAL
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outside air, cdoming directly upon the
bees, as well as enabMng the little A
colony to protect itself much bett\i’/._ ¥
from gjbber-bees. The stone to tel e
the condition of this colony i placéd
on back side of cover, telling that the
colony In.the hive is weak,

In this way I go over all the cohl-n-
les in each row of hives in the apiary
putting each colony in the best pos-
sible condition when they are left
undisturbed till the opening of the
fruit-bloom. .

When the fruit-trees bloom I again
80 over the bee-yard as before, so we )
will again commence with colony No.
1. After opening the hive the first
thing to do is to look for the queen to
see if her wing is clipped. If I find
her wing not clipped, the clipping is
now done, as Yt is much easier to find
queens for this purpose now, than it
it will be later when the hive is more
populous in bees.

Having clipped the queen I now ob-
serve the brood, and if the colony has
gotten along ap it should there will
be brood in seven or eight combs, the
centre ones being nearly or quite full,
while those on the outside are from
half to twé-thirds full. I now change
this brood right around, that is, I
place the outside frames of brood ‘n
the centre, and the centre frames on
the outside. This causes the queen
soon to fill those part-filled outside
combs completely full of $rood, while
the combs filled full of brood, next
the frames partly filled with honey,
near the side walls to the hive, cause
her to put eggs in them, or in every
cell not occupied with © hcney,
80 that in a week or so every avail-.
able cell is occupied with brood, and
this in just the right time to produce
the maximum amount of bees in time
for the white clover honey harvest.
By this time the fair .colonies may
have nearly or quite caught up with
the good ones, and if so they are -
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~ treated the same. If not the prood-
nest is reversed the sdme as with the
good ones, ‘while a frame of honey Iis
brought up on either side of ‘the brood
g0 as to make fhem feel “rich” in
stores, This will cause them to re-
mbve this hopey, feed the queen more
abundantly, and she in turn fill the
combs to completion with brood; and
by the time the larvest arrives, such
colo@el will not be far behind the
very best.

; The brood in the weak ones is look-
" ,ed after, and if it is found all in one

end of the frames, one or two are

changed ends with, so as to cause ine
frames to -be filled with brood which
have any in, and coax the queens to
greater egg-laying. Two more frames

. of honey are put in, oneson either side

~_ of the brood, which also adds “zest” to

. this little colony, which will soon be
.~ on the poad to prosperity, so that all

.. will be ds nearly ready for the har-

B /vest as soon as possible, when it ar-

" rives.

This getting of the bees in the right
time for the honey harvest counts
more towards cash and fun in the

* aplary than all else, unless I have
made a great mistake during the 28
years of my bee-keeping life.—Amer-
fcan Bee Journal.

THE APPLE SUPERSEDED.

: g The trade at the close of 1905 shows
that the banana has now become the
most popular fruit handled in the
British markets. At one time it was
the orange the apple or the tomato.
To-day the banana heads the list eas-
ily. Over 5,600,000 cwts. of this fruit
were imported last year, against”$4,350,
000 cwts. of oranges, 3,260,000 cwts. of
apples, and 1,100,000 cwts. of tomatoes.
- If only from this fact alone, 1905, as
. far as the import fruit trade is con-
cerned, may well be termed a remark-
able year. The banana business is still
~_only in its infancy. We paid over £2,-
- 000.000 for out banama supply last sea-

- son.—Trade and Commerce report,
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 ALSIKE CLOVER,

On page 20, of January number of
“Canadian Bee Journal,” I notice some
remarks by Mr. Holtermann on the
value of bees in fertilization of plants,
and quoting the rémarks of some par
ties having short crops of alsike seed,

F

who th’)ught they might have gotten Deg!
more had there been bees in their vi- )
cl’g}ty. The keeping of bees for thi« :’:
purpese does not always work to ad-
vantage, as I have noticed on two or 2
three seasons, in relation to alsike to 1
clover, when acres of it were grown, of t
for seed from a few rods to a half"milé Wwoo
from my bees. On each of these sea- 3.
sons I have never seen a bee working pacl
on the alsike, and I never got an 4
ounce of honey from it. The seed crop rega
went between four and five bushels per keep
acre. This partial failure of crop of side
seed and no nectar was all owing to repo
ciimatic conditions, which all the bees
in the world could not rectify, and cli- B
matic conditions might have had some Sy
effect on crop of parties, as mentioned Noi
by Mr. Holtermann. Climatic condi- wnp
tions are very variable even in short ;
distances, . :S}
I have been reading Mr, Holter- after
mann’'s articles in March number of W,
“Gleanings” on his system of working com|
with his new 12-frame hive. They are hive
two excellent articles. Given a good bee D.
pasturage, he has certainly made a big ¥
advance in the production of honey, x
and with wintering inside he is on the of o
right track. For outdoor winterng ] rathq
don't think such wide hives would be price
a success without a lot of labor in thouy
taking out some of the frames and migh
packing up behind division boards to 2"
reduce the size, so the bees would not clove
freeze.{ For outdoor wintering, I think and |
a hive with lges fr apll two or will
three inches deeper Wouwld be a more seed,
profitable one to adopt. tunit
W. H. KIRBY. ot
rathe

Oshawa, April 2ndl, 1906,




$ - ANSWERS
2000000000 4000000000004000

1. What would be your advice to a
beginner in purchpasing bees? Are
Itallans very,. much better than the
common bees? 3

2. Will it pay one who I-'lnten‘dlng
to keep "twelty-five or thirty colonies
of bees, to sdw clover or plant Lass-
wood for them? BEGINNER.

3. How can I best feed my  bees 'n
packing boxes outside? Dy MAC.

4 Can you give me any informaticn
regarding the Canadian west for bee-
keeping? Can bees be winteredf out-
side there, or must some underground
repository be provided? "

; M. G., Beachville.

6. Do u think when the bees are
about refidy to swarm if I take all the
brood chamber combs out and put in
empty combs, then place the brood

bs in an empty hive on top of the
old one, will prevent swarming until
after thé clover flow?

Would you prefer empty combs, or
comb foundation to be put into the old
hive? X ¢

D. A, Beaverton, Ont.

L If I could purchase a good strain
of common bees (not blacks), I would
rather take them than pay a high
price for pure Italians, and later, if I
thought advisable, a pure Italian queen
might be introduced.

2 Yes, if there is not much alsike
clover grown within reach of the bees,
and you have the 1 ‘d. the clover crop
will pay for itself either in hay or
seed, and the beeg will have an opor-
tunity to work néar home,

Of late years the basswood has beenr|
rather uncertain as a honey plant, It
Is hardy, grows quigkly, and is val-

. 83
' / ; :
uabla for shade and timber, and if
plarted in good land (not_toofv\lry)owm
bé more likely to’yleld honey,
3. When }t is ‘foo cool for
fiy a simple way to feed theln, to
lay a comb of honey (after lll;;:l,
scratching or breaking the capping)
flat on top of t!w frames and cover ﬁp
snugly, or when you rtfvf no honey-
a candy made as ' descr \in th¥' Oc-
téber number of the C. B. J., will an-
swer as welll. We have several col-
onies in the cellar living on this candy
the 'past two months, and they appear
to be doing we'
4. Bees are bheing successfully t
in many parts of the Canadian west.

In 1884 the writer had a few bees for
experimental purposes near Indian

tos

Head, and found that while it was too

exposed on,. the open prairie,7 when
they were removed to the' shelter of
the bluffs of timber they did well. I
did not try _wlntéﬂng bees outside
there, but would eXpect they could be
wintered outside, west of the fourth
Meridian. A good cellar swhere the
temperature ¢ can be nfaintained at
from 40 to 4\ degrees, would Le safer
i the colder parts of the country.

5. Do not wait until beés are ready
to swarm, but give them room in the
way you propose when they begin to

show signs of being crowded. If I had/ ¢

clean worker combs I would use them,
otherwise uge comb foundation. Shake -
part of thé bees with the'queen'into
the lower hive and place queen exclud-
er between upper and lower story. This
will postpone swarming for a time, but
if the colony i§ strong and the honey
flow good, they will require a super on
top in a short time $
St. Thomas, Ont. .
R. H. SMITH,

Fortunate is the man who doesh't .o-'
lame when he has occasion to sidestep
temptation, :
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THE ANAD‘AN - have improved the prospects for th
which was heaved in man)

clover,

E JOURNAL places. From reports I have, bees and
Devoted to the Interests of Bee-keepers, have wintered well, although many will to r
5 Published Monthly by ' be light in stores, : for
Goold, Shapley ®. Muir Co.,Ltd e an %
: Brantford - = - Canada London, Ont., April 2, 1906. .84
tt . Friend Craig: lowi
a8 ; & Editor, W. J. Craig. Bees have, to all appearances, win- ficat
: - tered fine, are flying strong. Clover on Com
i, Brantford, April, 1906. clay land was reported as being con- ‘

_: 7 siderably heaveq during February * Bees
2 EDITORIAL NOTES. March has been more favorable, and, Hon
A : Many readers will learn with sympa- on the whole, I do not consider It seri- C(:;(r)l
L thy of the very serious illness of Mrs. ously affected in this distriet. White ery
E R. F. Holtermann. We are pleased to clover, of course, will be unaffected. Bees
! know from the city hospital authori- F. J. MILLER Th
a ties, that she is on ‘a fair way to re- + p rath
g covery, having undergone sug fully “Nemo,” in the “British Bee JOur{ says
. a very critical operation. nal,” copies the following very com- “We
. + plimentary item about Canadian honey The
A We are in receipt of a copy of a very from a European contemporary: fit te
E handsome “Manuel Du Jardinier,” is- “Writing about the beautiful exhibit The
" sued by Mr. Jacques Verret, Charles- ¢ Canadian honey at the Universal first-
boug, Que., his catalogue of vegetable py . cition in Liege, M. Van Hay, in pails
and flower seeds, bulbs, plants and im- 1. Ryucher Belge,” says that Canada hone;
plements of horticulture, gardening ;s . oountry especially favorable for :::: !
. and bee-keeping. The catalogue is in (ne proguction of a pure and delicious uo::
" French throughout, very neatly gotten 15,0y in large quantities. Immense stead
up and beautifully illustrated. tracts of country are covered with clo- Jl§ “Com
. + ver, whose scented and nectariferous ".T"“
Bees seem to be coming out gener- flowers are favorable to the preduction :'tl'ppi

ally satisfactory from the reports we of honey in abundance. Canadian honey

have had so far. Mr. Frank Adams’ has been much appreclated at the dif-
“Bow ',.""k" apiary of 225 came through ferent shows, owing to its beautiful Edito
all alive but one queenless stock. He color and fine flavor, The exportation 1 h
thinks that clover has not been ma- of this honey is unimportant, most of ::h’tl;
terially injured. They have a large it being consumed at home, but as the to lay

acreage at “Bow , Park” and should yield could easily be doubled by the
know. Here are some reports we have employment of modern methods, it
received from others? would be very easy, in this great coun-
St. Thomas, March 30, 1906. try, to produce an Increased quantity
Friend Craig: of cheap honey, which would be ex-
We set oug bees out of the cellar Ported to European markets. The con-
4 was very little sign ot Struction of hives and appliances n
ver saw so many dead Canada is not costly, as the wood can
lar floor, so they must Pe had for next to nothing.”
y. There were three ~ We can readily, gratefully and con-
colonies dead out of 113. The heavy ientiously pt all the nice things
snow and rains we have had lately said about our gountry and our honey,




but the last glause, that hives. and ap-
pliances are so extraordinarily cheap,
and that “wood can be had for next
to nothing,” is not so easy to believe
for one who has resided here for a
time.
+

..Secretary Couse has received the fol-
lowing announcement of freight classi-
fications fixed by the recent Railway
Commission:

3 L.C.L. CL.
R R 2 4
Honey in pails with wooden
QU ¢ 5vs ‘suss aopsasrives 2 4
Comb wood, KD. or in bundleg
crates or boxes .... ...... 3
Bees in hives ........ ...... 3-1 2

The decision of the Commission is
rather disappointing, as Mr. Couse
says in a personal note to the editor:
“We expected a better rating than this.
The only change of any practical bene-
fit to bee-keepers is that on beeswax.”
The former rating on beeswax was
first-class on any quantity. Honey in
pails crated is placed the same as
honey in kegs or barrels. Bees in hives
less than car load remain the same as
before, viz: Triple first-class; in carload
second-class, minimum 12,000 Ibs. in-
stead of third-class, minimum 20,000ibs.
“Comb wood,” we presume, refers to
sections, frames and such like, and

will effect shipments of bee-keepers’
supplies. -~ + .

+
HOME MARKETING.

Editor C. B. J:

I have lately noticed a few articles
in The Bee Journal relating to the
mistake of shipping too much honey
to large citieg and 'leaving the rural
districts without or short of supply.
The same ig-my opinion exactly. Bee-
keepers d very well work up a
much larger home trade if they would
only give it their attention. Here is
my experience; twelve years ago it
ok me a longer time.Yo sell 500 to
1000 1bs., than it takes me now to dis-
pse of my present crops of 6,000 or
1000 1bs. right around home. Many
families commenced with buying a 5
or 10 1b. can, now they take from 20
0 100 lbs, and even more in a year.
0 grocers I sell maybe three times as
much as before and the result of it is
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that parties buying in the grocery store
will come® to me and say: “L have
bought now and again a can of honey
with your label at the store, and want
a larger quantity. I find that it is
cheaper than preserves, and we like it.”
Again, I have different applications
from the Northwest from parties before
living here having used my honey. I sent
some to one and he said he could sell a
carlpad of it if hehad it. Those
people want their honey direct from
the bee-keepers and not from Toronto.

I do not peddle as a rule. I only
spent one day last winter and one day
four years ago to introduce my honey
a little among outside farmers, and
with the best of results. To most of my
farmer customers my pricewas7tof9ca
pound net, according to quality. My
honey not up to the best in flavor and
color I sell as No. 2, and so have never
had complaints. Buckwheat I am sell-
ing for be, but there is no demand for
that here, because until recently there
has been no buckwheat in this district,
and it is only two years ago since
farmers commenced to raise it with
success; likely there will be more of it
in future, .

What is this honey mostly used for,
table or manufacturing? Would like
to have some information about it in
the “Bee Journal”

JACOB HABERER.

Huron County, Ont.

[Buckwheat honey is used largely
for manufacturing purposes hy con-
fectioners and tobacconists, and it
usually finds a ready market, generally
at a low price, but seldom at less than
what you have ben selling yours for.
Some people like it for table use, and
we have sold tons of it for this pur-
pose, but it is not likely to become a
favorite. It seems to us lese objection-
able and sells more readily locally in
its granulated form. Jrocers in our
city strip og' the 60-1b cans or barrejs
and slice it ‘'with a knife. Here is®a
recipe for buckwheat honey ginger
bread that we like in our house that
you might try:

Stirt one cup buckwheat honey, one
cup butter, % cup brown sugar, one
tablespoon ginger, one teaspoon clnna-,‘
mon together to a light cream. Put
on the back of the range until warm
(not hot); then add one cup sour or
sweet milk, two well beaten eggs, one *
teaspoon soda, four cups of flour. Bake
at once.—Ed.
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The Pregident—We are glad to have
with us this evening Prof. Shutt, of

» Ottawa, and I .will now call on him to

deliver an address on “Notes from the
Experimental Farm Laboratories, 1905.”
(Applause.)

Prof. Shutt—Mr. President and Gen-
tlemen: It isn't very often that I have
to apologize before making my re-
marks, but it is really with a good deal
of diffidence that I appear on the pro-
gram this year, but your secretary
really wouldn't take No for an angwer,
and so I am here. This year I have
been able to do very little in connec-
tion with or in reference to the chem-
I have appeared
before you on several occasions pre-
viously and I think I can say without
any boast that I have generally had
something to say, but this year-my
material is very very slight. How-
ever, when it became known to me
through the Minister of Agriculture
that you would expect me to do some-
thing, being in Toronto, I endeavored
to put in hand several small matters
more or less closely connected with the
keeping of honey, ahd I shall very
briefly speak with regard to them now.

These subjects I might say were
suggegsted to me. Our work at the
Farm Laboratories are extremely var-
jed. It covers the whole Dominion on
every branch of agriculture and my
duties are distributed over a great
many subjects, so you see I haven't
.very much time to devote to this sub-
ject. However, we have been able to
do a little during the last few weeks.
These matters, as I said before, were
suggested to me, and one was with
reference to the candying of honey.
what conditions honey would remain

woso% ¥

! Iy,

Could we learn the factors which con-

put

trol this matter Could we learn on hea
fluid and what conditions favor the 50°
candying or the solidifying or hone:d
Before I tell you what I have done I pod
might say there are two schools 'of oy
thought. There are those who hope The
and desire to keep the honey fluid and hes
there are those who prefer to have it ey
solid. The way I look upon it is this, taki
We are all agreed that genuine honey ther
solidifies about November, it candies, ‘ers
and that is really a badge of its gen- how
uineness, and that is a factor that we Thi
should pgy particular attention to. The g
question of adulteration of honey has i
been brought before you. We know mg.
that the chief adulterant of honey is e
glucose syrup, and it never solidifies, e
and if there is anything that causes a d
doubt about the genuineness of honey al
it is really the fact that it remains e
fliid. On the other hand, as I have hee
learned on enuiry there are a large .
number of consumers and dealers who the.'
require the honey in a liquid form. :’:p:
The factors which we investigated
in this matter were practically light tc:::
and temperature. That is, I proposed llghte
to take some of the same honey and ks C(’
place some of it in the dark and some .t
of it in the light. I proposed to take while
another sample and agitate it. An- o
other quantity I took and put in, what
I may term, a number of crystalizing ::v

points. I wanted to see whekther
honey solidified any sooner by reason
of solid matter in it. Then we wanted
to astertain the effect of heating the
honey and of preserving it in the light
and dark respectively. I have a num-
ber ‘of samples here which have bheen
kept under these various conditions
since the first of September. You
must understand that all this honey
was from one and the same sample.
We took two of these jars and heated
that to 122 Fahrenheit; the honey was
perfectly fluid, but there was evidence
of commencement of granulation—w¢




Ing

put them in a bowl of water and we
heated them up till the honey became
50° Centigrade, or 122°- Fahrenheit,
and then we took the heat off and al-
lowed it to become gradually cool
Then we took two other jars and we
heated them to 70 Cent.,, or 168 Fahr,
heated them up gradually, and then
taking away from the light allowed
them to cool. Then we put two oth-
ers in keepers, one of each. All these
‘honeys have remained perfectly fluid.
This which was heated to 122° Fahr,
is just as fluid as this which was heated
to 158°, so that it seems that by warm-
ing the honey while already in a fluid
condition is quite sufficient to keep it—
this is going on now for three months,
and it may remain fluid till your An-
nual Convention next year. There are
one or two other points. Two of these
jars have been kept in the light, right
in the window, yhere they would get
the sun, and the other two have been
kepz in the dark. Now, while all these
four are perfectly fluid alike in that
condition I think you will notice that
these two which have been kept in the
light, the 122 and 158, are both lighter
in color than those which were kept
in the dark.” The action af the light
while having no effect on the solidify-
ing of the honey has bleached it to a
certain extent. Although it has only
been a couple of months that the honey
has been exposed to the light, it is
easily noticed that it is considerably
lighter in 'color. and on testing it I
thought I detected a slight falling off
the flavor of the honey which. had
n preserved in the light. I thought
but I don't know whether your
pinion will corroborate mine in the
natter. :
Now as to those honeys which were
tated as against those which were
left alone by themselves. These
ch were agitated show no signs of
immediate granylation than the

others. It didn’t seem to hurry the
granulation at all, £y
These other two jars which show th
candied honey were kept respectively
one in the light and one In the dark.
These were all put in the same way,
and while they are both equally solid
there is no aifficulty in seeing that
the one that was kept in the light has
bleached very much more than, the one
that was kept in the dark, and I fanecy
—it may be only fancy—that there is
a lack of flavor or a difference'in flavor
as against this one which has been
kept in the dark. Now whether honey
is fluid or solid thé action of the light
is towards bleaching it at any rate,
but it doesn’t seem to effect the granu-
lation of it.
Here is some honey which was agi-
tated for a certain number of days,
but it solidified in the same time as
that which was quite quiet. Our cold
storage is probably in the neighbor-
hood of 40° and we find that the honey
granulated just as quickly, but no more
so than that which was kept at the
"ordinary laboratory temperature. Well,
what can we learn from that. If we
wish to keep our honey fluid, if it is
desirable, it is not necessary to heat
our honey to more than 120° Fahren-
heit, and then I should speak too em-
phaticaly that it should be preserved
in the dark. There is one point which
is still uncertain, and that I shall find
out, and that is, going down in the
scale, to what temperature I can sub-
ject it before it granulates. I don’t
know now at how low a temperature

I can preserve this fluid honey with-' =~

out a granulation, but it certainly
does not show any granulation at or-
dinary temperatures. This honey (re-
ferring to sample) we kept the covers
on, but nevertheless we have from
time to time taken the tops off to test

it so that it has been opened a good ~

deal.

Now I have told you what we have
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done, but as you know I am a chemist,
and I like to have things accurate, I
like to get at the facts. However, I
am inclined to think the high heating
of honey destroys tue flavor to some

But these are only thoughts of

extent.
Now

mine, it is only an impression.
there is a thought which strikes me
here. What is it gives the flavor to
honey. It contains two sugars, one of
which is fluild and one is solid, one
levulose and one glucose., I am very
sure it is neither of these sugars which
gives honey its peculiar flavor. We
have clover honey and basswood and
golden rod and buckwheat, but I think
it is a certain minute quantity of the
volatile oils which are secreted ;and
which are possibly changed somewhat
while passing through the bee which
gives it its characteristic flavor. Now
they can, and I believe do, at high
temperature escape, and when they are
gone the honey goes. Now I would
like to take some honey and seal it
up, that is, put a stopper on it, and
take another sample and leave it ex-
posed for a number of months or years
undisturbed, and I think I could pro-
phecy that you would find the exposed
honey would become flavorless while
the other would retain its flavor. If
e that is true it points towards the fact
By that high temperature would have a
disastrous effect upon that fine flavor
of honey, although I think myself 158
is not at all an excesgive temperature.
Probably over that the flavor of the
honey will go more quickly. I will
try and make some further experi-
ments along that line next year, and
see what the results will be.
Question—How long did you keep it
at 1687
Prof. Shutt—About fifteen minutes.
We warmed it up in water, always.in
a water bath., We put the honey inside
another vessel, and put it in that until
the honey has gone to that temperature
~~and then took & away. 'Then we put
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the top on and left fit.

Another point, this honey was all ot
fluid when we put it in. This honey .
didn’t begin to granulate until about e
a week or ten days after it was put in o
If you have to liquify the solid honey ;::'l
you can't do it at such a low temper- cent.
ature as we keep inis fluld at, 122 take
We found that although this solid exce
honey begins to liquify at a tempera- have
ture of 90°, between 90° and 100° it it we
needs a higher temperature. The thing
levulose comes into u solution at once, shot
but the dextrose .doesn’t liquify so best
quickly, so that while it became in a ter v
pasty mass between 90 and 100, it point
didn’t clear up until considerably over opers
120, so that you see you require to ter tg
use a higher temperature, probably then
150 or 160 at least, but I shouldn't keep itis
it in any longer than just necessary to jars
Ilqulfy the honey. one v

That is how the matter stands. | for a
see one or two points where it might was |
be made more camplete, and that is to see t1
find out to what temperature it can be much
reduced without solidifying. However, were
we have found that light has no effect expos
on solidifying, it doesn’t hurry it sunlig
nelther does it retard. And agitating lookils
it doesnt seem to hasten it or retard it joot |

but the heating is quite effective in and 1

keeping the honey in a fluld condition

Now another matter upon which we
have done a little ‘Work is in the
bleaching of wax. I looked up a num-
ber of methods and processes that we
would try in the laboratory, and I
have in these envelopes thirty or more
samples of wax which have been treat-
ed by the various chemicals. I am not
going to take up your time by dis-
c.uulng them all individually, it really
isn't worth it. I might say as far as
the restlts are concerned they have
for the most part been failures. We
have tried sulphuric acid in different
strengths and we have trvd nitric acid
and sulphide of potash and sulphu
acid and hydrogen paroxide, and
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forth, and I would llke to show you
these, but I will leave these out in the
envelopes and you will agree for the
most part we have been very unsuc-
cessful. I think possibly that which
has given the nicest wax is one per
cent. nitric acid. This wax was all
taken from one sample which was an
exceedingly black looking mass. We
have filtered it through charcoal and
it would be very hard to suggest any-
thing that we have not tried. The up-
shot of it all 48 we have obtained the
best results by keeping it in warm wa-
ter which is practically at the boiling
point and straining it and repeating the
operation amd finally allowing the wa-

- ter tp cool and pouring off the wax and

then exposing it to the sunlight until
it is bleached. In these two little glass
jars we have the same wax, but this
one was put in the lught of a window
for about two weeks, while the other
was put in the dark. You will readily
see that we have reduced the color very
much. I have no doubt myself if you
were to wash the wax in this way, and
expose it to the atmosphere, and the
sunlight that it would bleach it. On
looking up the literature on the sub-
ject that this method has been used
and used successfully, and has prob-
ably been found the best method that
can be devised. We have treated it
in a great many ways, but we have not
had anything like the success as we
have: had by simply putting it in this
way and then having it bleached in the
amosphere. 1 don't know what your
experience is on the subject. I didn't
bring all the samples down because it
would serve no purpose. However, I
lave one or two with me which are
very good. I was surprised to find that
nitric acid gave us better results than
sulphuric acid which tends to darken
the wax rather than to bleach it.
Question—Did you try how much
id it would take to destroy the wax?
Professor Shutt—Yes, we have boil-

ed the wax in thirty per cent. sulphuric
acid. It begins to darken then if boil-
ed for any length of time. But you
can use five per cent with saféty. It
begins to decompose the wax. There
are many of these chemicals which
bleach at the expense of a certain part
of the wax. You can’t use strong sul-
phuric acid. I have some here which.
was boiled in thirty per cent., but I
think about five per cent. is the limit.
Here is some that was boil.d in about
twenty per cent. sulphuric, acid. But
that is a matter which the bee-keeper
is not very much interested in, because
you can’t boil it in metal vessels at all.
You can’t use iron.

Mr. Hall—You can use tin when you
boil in water.

Professor Shutt—Certainly, I am
8 ng about the acid. Here is a
l;x_p’&ten percent nitric acid. 3Pro-
fess hutt here shows the- different
samples of wax produced by theé dif-
ferent methods.) .

Mr. Hall—In using wa}er the color
comes out with the water?

Professor Shutt—Yes, a great deal of
the coloring matter washes out with
the water. The nitric acid tests. were
very much more promising al the
sulphuric acid. . ‘..

Question—Did it injure the texture
of the wax to bleach it?

Professor Shutt—I don't think so.
You are probably a better judge on,
that than I am.

Mr .Holtermann—The way you sug-
gest is the same as the large bleaching
establishments use, I think.

Professor Shutt—Here is one we used
hydrogen paroxide on. I felt rather
surprised that we didn’t get something
more definite in the way of results.
We put a good deal of time on that.

When 1 speak of acid I mean acid
and water. When I speak of five per
cent acid it means five parts acid to
ninety-five parts wuter. - Of course,
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very strong ac¢ld would déstmy the wax
very, very rapidly.

Question—Do you dilute this acid
before you Introduce it into the wax?

Professor Shutt—Yes, you put the
diluted acid in the vessel, and then put

* in the wax.

Mr. Hall—-We ada warm water to

take out the things that shouldn’t be

" in.
Professor Shutt—We washed it two

" " or three times afterwards, that is we
_’ held it in hot water. I don’t think it

~ makes any difference if you hold the

. wax and put it in the acid or take

" the acid and put the wax in and stir it

‘ m’élloltlon——Do you fnd that the 'in-

troduction of the acid causes the im-

purities in the wax to come out so that

they can be skimmed off?
$ssor Shutt—Yes, you will see on
the bottom of these a certain amount

g that should be scraped off, which is a

.’ material which has® been affected by

2, the acid. This white one was at a

? certain expense of wax. (Shows sam-

ples.)

Question—Isn't it possible that some
of these may have remained in the
acid te ng at too high a temperature.
The col eems to indicate that. Now
there is a dark shade to this wax. It
F is not bright.

Professor Shutt—I would like to
qhow you a plece of the original wax,
it was very dirty looking. I believe
you can injure it by heating it up and
cooling it, too quickly, These were
heated up to practically the boiling
point and then stirred. You see what
the color of the original wax was. It

“was pretty dark looking stuff. This
plece was filtered through chamois and
it didn’'t take the coloring matter out.

Question—Do you think that the tex-

" ture of wax is something that can be

_changed? That is if it is cooled too
qulckly, that that doesn’t permanently

 affect the quality?
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Professor smm-l& think it is quite conditio
likely. If you heat itlup, and then cool dry hot
it quickly you get a ‘granular wax, but charine
by melting it up T think you can re- conditio
store it. I wouldn't say that it could taken u
be entirely restored, but I think so. I from th
was going to do some research work through
and then we might have determined the leav

There h

that matter. I think you can alter the
wax, but I think you can restore the

ductility.
Now, so much for the wax, but I

want to tell you something which you
all know, and that is the nature of the
skimmings from the larger cans of
honey. It was suggested to me that I
should make an examination of those
skimmings so that we could state what
they were, 80 we did so. In our own
aplary at Ottawa we tried it and we
proved that those skimmings consisted
principally of bees wax.

Mr. Holtermann—During the past
year I have proved to my own satisfac-
tion the very opposite. That is in cer-
tain cases, I will tell you how. I
claimed a year ago that honey passing
through the atmosphere and drawing
the atmosphere with it created a sort
of froth. I had a strainer that the
atmosphere didn't go through and you
could strain a barrel of honey through
it and there wasn't any froth., But I
am always ready to admit that there

was wax in it
Professor Shutt—Those llttle parti-

cles of wax are brought to the top by
specific gravity.

Then there is another matter as to
the nature of what is called honey dew.
A sample was sent to me from Char-
lottetown, P.E.I, and it was labelled
honey dew from the Spruce. The
needles of the spruce are covered with
what would be called sugar: It was a
very small quantity, but we were able
to obtain a small quantity in a pure
condition and examine it carefully.
Now, it may arise from two sources
It may be a normal or an abnormal
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condition of the spruce Itself. After
dry hot days and cool nights this sac-
charine fluid may exude. There are
conditions under which the tree has
taken up a large amount of moisture
from the soil and it can’'t gef away,
through the small breathing parts of
the leaves and this moisture will exuﬂ!e.
There have been certain trees which

to analyze it it wasn't honey at all
Honey, as I said, is a mixture of two
sugars, levulose and dextrose, and a
large amount of the material in this is
the same as cane sugar, 69 per cent.
is cane sugar, so I came to the con-
clusion, although I don't want to state
the fact too emphatically, that this ma-

terial rather was an exudation than
[

* PROFESSOR F. BHUTT

ve been known to rain this honey
upon the ground. Then there is

other source of honey dew. The af-
s extract the dewys and exude it
jin, and it being of a sweetish na-
it attracts the ants. The gentle-

n who sent this presumed that this
erial was an exudation from the
Now I am very nruchein

bt about it because when I came

an animal product. It only contains
about 16 per cent of glucose and about
69 per cent of cane sugar in it. I have
been hoping that some members of
the Assoclation would send in some
genuine specimens of this honey dew
so that we could have some data. I
think it would be an interesting thing
There are certai ntrees, oak especially,
I belleve, is subject to certain condi-
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tions of the atmosphere, and to exu-
dation ofthis honey dew. During the Su‘lno rccdma md m
coming year If any of yom are able to e

get any specimens send them in and I (By F. P. Adams,) ]
make special note as to the presence
or absence of the afis.

Early spring feeding to prevent

Question—Do you think honey dew starvation is something that, theoreti-
is a secretion of the insect? cally at least, should not be necessary, g
Professor Shutt—It is possible it may but how few of ug there are providen: ugd
be changed in passing through the bee enough to give plgnty of stores to all fonth
I considered on ac- our colonies the p‘evious fall, so that otn(leg
atten

to some degree.

a few, at least, will not need looking

count of the large percentage of cane

sugar it was of vegetable origin. after before settled warm weather is i O
here I had
them

Mr. Darling—When I was at the Ex-
hibition this year, passing along the Unless full combs of honey have
walk every second tree was a Norway been carried over the winter, for just
maple, and they were.alive with bees. Such, the only way of feeding early
If 1 had thought you would have been that it has been my misfortune to

practice is by giving a heavy supply

interested in it I would have acquaint-

ed you with the fact. of sugar syrup as soon as the excite- | VOO
Professor Shutt—When 1 tested 1 Ment of carrying from the cellar has i T
found about 60 per cent. of cane sugar, Subsided. A good deal will depend boney
and 16 per cent of dextrose. So there UPon luck, pure and simple, if such The
is something else in it as well, which feeding is successful. Should the wea- Jear sy
we haven't¢fot. ther turn cold, as it is apt to do at Jlage, ¢

If any of you would like to test these this time, before sufficlent syrup has Juess
samples of honey after the meeting is Deen Put Into the combs, or should the ireate
over they are at your disposfil. (Ap- ©°lony use up more syrup for brood- Ing in
plause.) rearing than we anticipate, then our jgmer, I
Mr. Holtermann—Before you close, labor will be in vain, but still it is jtural
#with regard to the granulated honey, sometimes necessary to take the ready jilies, 1
to serve the needy, and kind Provi- J§bomi

I would like to make a suggestion, to
stir the honey after it begins to granu-
late instead of stirring it when it is
entirely liquid, and see if it will become  tion, {
solid more quickly. . 2 But it does seem extravagant to feed
Professor Shutt—We tried that in a solid combs of honey back to the bees!
sense because we had two samples in Great solid, bulging combs, that are
agitation. We had bottles with long °2Pped clean down to the bottom bar,
necks and stoppers, and we have a honey that is thick and rich with the
machine in which these bottles sit, &roma of last jyear's clover flelds!
and then there is a handle which turns Velk I used to think so until friend
a crank; consequently these homeys McEvoy came along and told me whal
were put in and these were agitated he thought of bee-keepers too sting
until solidification was noticed, and it ‘0 18Y by a little of last year's crop fo
began to solidify about as soon as it just this purpose. Possibly in just' this
was in & quiescent condition- It was °onnecton & little personal experienc
B e and OVEF. would not be amiss. A few years agl
. I succeeded in bringing the bee
through, the winter with comparativel

Worth makes the man and want of :
it makes him worthless. little loss, but found on taking then

dence may favor us with warm winds
and genial v’veather during the opera-




ra-

»

from the cellar that quite a number
were light in stores. These were fed
up on syrup until a cold snap prevent-
ed me from giving them any more. In
eight or ten days the weather moder-
ated a bit, and I looked through the
yard to see how things had been going.
They hadn't gone any too well, evi-
dently, for some seven or eight col-
onies that had received my expert(?)
asttention had gone to the wall. Eight
colonies gone to pot, and all because
I hadn't eight combs of honey to give
them when they needed it, and that
summer the remaning colonies aver-
aged me $7 worth of honey each, a
loss of $56, besides the bees, against
a saving of possibly $4 worth of honey.
I wonder if it would really have been
extravagance to have saved over that
honey.

There is a time, however, when su-
gar syrup can be used to great advan-
lage, and no outlay in the honey busi-
ness will give more immediate or
greater returns than stimulative feed-
ing in the late spring and early sum-
mer, before hon€y comes in’from na-
tural sources. If fed in small quanti-
ties, regularly, it will keep things
ooming along in good shape, the
ueens will continue laying during a
tarth of honey, and such a thing as

ed brood will be unknown in the
plary., It is a well-known fact that
es will not use capped stores to feed
he larvae when there is nothing com-
in, and many a promising colony
may be well supplied with honey

om the previous season receives a

ous setback from this cause. The

oper thing to do In this case is to
cap part of the honey every few

until it is used up, and after that
bd a little thin syrup daily, The

L feeder that I have used for this

pose i8 one recommended by A. W.

Xander in the ‘“Bee-keepers’ Re-

The syrup Is poured in from the out-
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side of the hive under the cluster and
there is no disturbance to the bees
whatever. During the coolest weather
the syrup is taken up it putr n 4wnr-n.
and no bees are lost by becoming chill-
ed away from the cluster. This feeder
consists of a block of wood four inches
wide and as thick as the bottom board.
It is four inches longer than the width
of the hive, so that when placed under
the hive body at the rear of the bottom
board it projects out four inches from
the side of the hive. This projection
is covered by a heavy block that is
easily removed when pouring in the
syrup, The feeder rests on the hive
stand and the hive body is pushed
back along the bottom board, so that
it covers over the feeder.” Five or six
wide sawcuts a short distance from each
end, and these are made as deep as
possible without cutting quite through
the bottom of the block. It should be
parffired to prevent the syrup from
soaking into the wood and fermenting.

For stimulative feeding the syrup
should be made thin, about half water
and half sugar. Last season I melted
up 25 pounds of sugar, with the same
quantity of water, and fed this amount
each evening to 150 colonies from May
1st to fruit-bloom, and again between
fruit-bloom and clover.

There is no use attempting to build
up very weak colonies by this method.
Instead of helpng such, it is a positive °
detriment to them, Take out part of
the combs of these weak stocks, and
if they do not have enough honey to .
last them until the summer give them
some from those that are better sup-
plied. When giving full combs like this,
never put them down in the centre of
the cluster, but just at the sides, with-
in easy reach of the bees. Then make
the hives as warm and comfortable as
possble, contract the entrance and
leave them alone until they need more
room for brood-rearing.

“Bow Park,” Ont, '
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BEE.KEEPING IN SABKATCHEWAN  till the end of August and sometimes
(By W. L. Couper,) later, there is a steady succession of
I have been requested by .the cour- nectar-ylelding flowers, but the flow Jg
teous editor of the C. B, J. to sena IMOst always yery AT Bty
it an article on bee-kesping in Sas- quently conducive to excessive swarm-
katchewan. My experience with bees ing. 1 have fwite sten & QUMK flowy
only extends to a period of nine years, the first lasting only three days, be
but as all of it has been in this pro- ing teminated By bavy sigs.. T
vince, it may prove of some small second (last year), lnsted cight dagy
Surplus is usually obtained in the lat-
ter part of July and throughout Au,
‘ Bees are placed in the celldn

\ value.
It must be very carefully Lorne in ust.
mind by the bee-keeper who thinks of Somstiine shent Nobeaibes 166
starting an a.plary‘ here, that py far The largest crop I have obtai
the greater part of the land 1s, or was last season, sixty-nine pounds
will be, devoted to wheat raising. As, the colony (thirty:two colonies, spri
unfortunately, bees have not yet dis- count). I cannot say how many
covered a way to make honey; from onies a moderate locality would ca
wheat, it is obvious that in the best There have beeti seversl’ artisies
farming districts the apiarist’s occu- bee-keeping. in Mamtoba and
pation will not be profitable, There aie Northwest in the western farm pag
L e o e e 214 good muccms seams (o Dave b
3 d : obtained. One man reported one hui
not likely to be laid under cultivation dred and thirty-five pounds to the -
for a long time, and in these districts ony, but did not state how many o
the bee-keeper should obtain a fair onies—a vital point.
iy Brop of honey Ot_ good quality, which There is one advantage fn thl-'y ou Y
} will almost certainly find a ready and try which may te of interest toku 2
lucrative sale in‘this locality. Nrkaders: - Phede. ako fe Wit bee,, ¥
is ob- g, very few bee-keepers, that an Ap
fary could be quite easily located,

Practically all honey now,

tained from the wild flowers of the
I8 that one could be sure of every que

A
I -
e~
i being taken by farmers in the possi- paing purely mated.
|
L]
!
|

prairie, but considerable interest
e bilitles of clover culture, partly 88  gask. March 21st. '

i . feed, more especially to renew the fer-
|\ tllity of the land. If the experiments

now being tried prove successful, the

! aplarist will benefit greatly. meeting in the Temperance Hall, G
| My bees are taken out of the cellar Britain, on Good Friday, April I8
the first fine day after April 15th, Ey Sessions commencing 10 a.m, aI
that time the prairie is usually stud- P-m. All are invited to attend.
ded with small blue anemones, which R.F. Whiteside, A. H. No
appear a3 soon as the snow is off the President. Secrely

’ ground, and from ‘these the bees
FOR SALE

gather a certain amount of pollen, and
32 colonies of bees, honey extrd

J
(I think) honey. Before these are gone
the first willows are generally in bloom honey pails, empty hives, combs,’

and the different varieties of these ,44qress

will help brood raising till the wild .
M. MILIGAN, o~

cherry bloom appears., From that time

The Vietoria County Bee-keepé
Association will hold annual spri




