Bee Keeping
At the August meeting we enjoyed a talk by Roger Patterson, about bees and beekeeping.
The bees kept by beekeepers are Honey Bees. There are many other types of bee, and many insects which can appear very similar, including many species of wasps, and also hoverflies, which mimic wasps, but don’t sting. A fossil bee trapped in amber, dating back one hundred million years, has proved that bees evolved from wasps.
It is only Honey Bees that swarm, and they naturally live in tree cavities, where the colony can live through winter. Hives provide similar spaces for the colony, but are created in sections, which can be removed to harvest the honey. The bees in a colony comprise a Queen, Drones (which are male), and Workers (which are incomplete females). The Workers collect nectar from flowers, bribed by pollen, put the nectar into wax cells, and cap the cells when full, so that they are airtight, and will keep for years. Bees communicate through several methods, including complex dances, and the use of pheromones – one pheromone given off by the Queen means that if she dies, every bee in the colony is aware of that almost instantly.
Honey will ferment – it should always have the cap screwed on tight and kept cool. The best temperature is 52-54F. It will also granulate or crystallise; some very quickly, whilst some may take more than 10 years. Manuka honey made from Tea Tree cones was only known to Australian and New Zealand beekeepers until about 20 years ago, when it was discovered to be anti-bacterial and anti-microbial, and then its popularity took off – although there are other honeys with similar properties. We were warned to be alert for possible fakes - there are honeys on the market made from corn syrup – and advised to buy local where possible!
After the talk, attendees had the opportunity to buy some of Roger’s honey. The evening finished with light refreshments and a raffle. 
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