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PRESIDENT”S MESSAGE

During the last tweo months (March and April) I have been ipnterviewed
three times by the news media on the honey price support. The news
media all seem to be supportive and understanding of the fact that the
honey subsidy is paid to keep pollination for the consumer. The
problem is that the peliticiansidon’t seem to understand, and I think
we are Zoing to lose the price support. If every beekeeper would
contact their Senators and Representatives we might be able to save
some of it.

So you say that you are a small beekeeper and don't care, but if the
big beekeepers go out of business the price of beekeeping supplies
will go sky high.

The rain has been coming down quite a lot around my house. If it
doesn’t stop soon I will have to get an ark for my bees. With all of
the moisture the white Dutch clover sure looks good; all we need is a
little dry weather and sunshine and you had better have your supers
ready. Also the black locust has produced a lot of honey this spring.
1 hope you had your bees ready for it.

1 had some losses this winter from the tracheal mite and cold weather
and it has been hard to get my numbers back to last year’'s level,; but
the strong bees that T have now are bringing in lots of honey. This
ies the earliest I have ever had supers on. Every year seems to be
different. I hope your bee hives are full of honey.

Glenn
P.S. Don't forget to let us know when you can work the State Fair.
it seems early for that toe, but it will be here before you know it.



FROM THE EDITOR

What a horrifying spring. I'm sure
many of you have been through it
already, Opening hives and finding
frames full of honey, but few or no
live bees. Not just in one hive, but
in 20 or 30 or 50 percent or more
of your colonies. I guess I was
lucky and was in the 20 to 25 per-
cent range. But what a sickening
feeling tz find what had been a
strong hive the previous year, now
reduced to az wealtened condition or
even nothing.

Where did I go wrang? What could
I have done differently? Do those
questions sound familiar? Many of
youl are probably past that stage
now, and living with the problem,
coping and making it part of your
routine business. If T am to contin-
ue in beekeeping, I guess it will
‘become a routine part of my busi-
ness, loo.

Where did I go wrong? Probably in
assuming that I was nct due to gst
mites for another year or two. Bad
assumption. They seem to be heére
now, beth kinds. [ have seen
varroa on drone brood, and I sus-—
pect that I also have tracheal mites.
What could I have done differently?
I could have had samples checked
last year for the presence of mites.
If they had been detected,
treatment last year could have
saved me much of the grief I went
throiugh this spring when doing my
initial inspection of hives.

At a recent meeting of the Boone
Regional Beekeepers’ Association 1
was talking to a recent addition to
our beekeeping group. We were

I wasn't around when foulbrood
became a major problem for bee-
keepers, but T imagine the feelings
were pretty much thé same then as

. they have been recently toward

mites. The older beekeepers felt
that foulbrood would ruin the bee-
keeping indusiry, but newer bee-
keepers jumped right in, knowing
they would have to contend with
foulbrood. Now nobody seriously
taltes up beekeeping without consid-
sring how to control at least Ameri-

~can foulbrood and mites teo.

Foulhrood is relatively inexpensive
to treat compared to the treatments
for varrea and tracheal mites. An
article elgsewhere in this newsletter
talks about current and possible
future control measures for mites.
Maybe the best we can hope far
now is that a variety of treatments
and competition will drop the price
of mite trealments and maybe even
malke them nnnccessary, We'll keep
our fingers crossed, but in the
mneantime try to remember why we
started keeping bees in the first
place; not because it is an inexpen-
sive hobby, but because it is some-
thing we enjoyed. Bees should be
frun.

You can lreal

package bees. B -
with FUMIDIL: B
for as litile as 60 cents!

Terra-Brood Mlx,

gMibD-CON
8333 QUIVIRA ROAD
OVERLAND PARK, KS. 66215
(913) 462-1670
(800) 547-1392
FAX (313) 492-2742

talking about bees and mites. Thé
mites weren't a new problem to him.
He accepts them as a part of bee—
keeping the way it is being taught
today, just as I had accepted the
foulbrood diseases when I started.

Terramycin’

ducts, Apistan,

- Candlel Supplies;
A Glﬁ Boxes!




MISSOQURI STATE BEEKEEPERS ASSOCIATION
1993 FALL MEETING OCTOBER 9, 1993
MERAMEC CAVERNS
STANTON, MISSOURI

*% %% NOTICE ***** NOTICE **** NOTICE **** NOTICE ****
THE MISSOURI STATE BEEKEEPERS ASSOCIATION WILL HOLD ITS 1993
FALL MEETING ON OCTOBER 9, 1993 INSTANTON, MISSOURI AT MERAMEC
CAVERNS.

THIS WILL BE A VERY UNIQUE MEETING BECAUSE IT WILL BE HELD IN A
VERY UNUSUAL AND SPECIAL FACILITY THAT WILL CREATE A SPECIAL
ATMOSPHERE FOR A BEEKEEPERS MEETING. WE WILL ACTUALLY HOLD
QUR MEETING IN A THEATER IN THE CAVE THAT HOLDS ABOUT 400
PEOPLE, SO THERE WILL BE PLENTY OF ROOM FOR VENDOR DISPLAYS. THE
CAVE WILL BE HEATED SO THERE iS NO NEED TO WORRY ABOUT BEING
COLD. THERE IS A MOTEL AND CAMPGROUNDS ON THE PROPERTY AND
ADDITIONAL MOTELS IN NEARBY SULLIVAN. THE PHONE NUMBERS AND
RATES ARE LISTED BELOW.

WE HAVE TWO EXCELLENT SPEAKERS WHO WILL BE COMING FROM TWO
WELL KNOWN UNIVERSITIES. DR. KEITH DELAPLANE [S ASSISTANT
PROFESSOR AND EXTENSION ENTOMOLOGIST AT THE UNIVERSITY OF
GEORGIA. DR. DELAPLANE’S EXPERTISE IS IN THE AREA OF MITE
RESEARCH BUT IS AN AUTHORITY IN ALL AREAS OF BEEKEEPING. DR. JOHN
SKINNER 1S ASSISTANT PROFESSOR OF ENTOMOLOGY AND PLANT
PATHOLOGY AT THE UNIVERSITY OF TENNESSEE. DR. SKINNER
SPECIALIZES IN POLLINATION RESEARCH BUT IS ALSO AN AUTHORITY IN
ALL AREA'S OF BEEKEEPING.



THERE WILL BE PLENTY OF ACTIVITIES FOR SPOUSES AND CHILDREN
DURING THE MEETING. WE WILL RECEIVE A DISCOUNT ON THE CAVERN
TOURS. THE RATES ARE $6 FOR ADULTS AND $3 FOR CHILDREN (5-11)-
THERE IS ALSO A NEW SUPER WAL-MART AND BUD'S (A WAL-MART CLOSE
OUT WAREHOUSE STORE) IN SULLIVAN. CAMPGROUND RATES ARE $7 FOR
PRIMITIVE (NO HOOKUPRS), $10 WITH ELECTRIC HOOKUPS.

MERAMEC CAVERNS MOTEL - $35 PLUS TAX PER ROOM FOR 1 OR 2
PERSONS. EXTRA PERSON 35.00. {314) 468-3166.

FAMILY MOTOR INN, 209 N. SERVICE ROAD, SULLIVAN, MISSOURI.
(314) 468-4119. POOL, WHRLPOOL, SAUNA, & GAME ROOM.
$28.95 FOR TWO PERSONS, ONE BED.

$33.95 KING BED.

$35.95 TWO BEDS.

$4 PER EXTRA PERSON

DISCOUNT OF $2.00 WHEN IDENTIFIED AS M.S.B. MEMBER.

RAMADA INN, N. SERVICE ROAD, SULLIVAN, MISSOURI. (314) 468-4172.
$51.00 FOR TWO PEOPLE. $6.00 EACH ADDITIONAL ADULT.
INCLUDES FULL BUFFET BREAKFAST FOR TWO.

DETAILS ABOUT THE AGENDA AND. THE EXCELLENT LUNCH THAT WE WILL
HAVE ON SATURDAY WILL BE IN THE NEXT NEWSLETTER.

| IoPLIN
]

SERINGFIELD




Minutes of the Membership Meeting
of the Missouri State Beekeepers’
Association held 3/6/93

Motion by Francis Shidegger to ap-
prove the minutes of the last meet-
ing,

Treasurer's Report by Ron Vivian
beginning bank balance

10/8/82 $4701.37
income 3321.42
expenses -3953.47

ending balance 3/5/93 $4069,32
Motion to approve treasurer’s report
by Luther Blair; seconded by Wilbur
0O’Neille; motion passed.

0ld Business

Motion by Luther Blair for a honey

queen program for Missouri; second-
ed by Milton Wright; motion passed.

Motion by Mickey Lee to change the
wording on the proposed rules for
certification of European Honey Bee
gueens from "marked and clipped"
to "Marked or clipped." Seconded
by Luther Blair.

Amendment by Luther Blair to leave
to Joe Francka further wording
changes necessary for legal
requirements, Seconded by Francis
Shiedegger. Amendment passed.
Motion passed,

New Business .
Motion by Jim Thaxter to meet in
Joplin in October, 1994, and invite
neighboring state beekeepers. Sec—
onded by Sharon Gibbons. Motion
passed.

Motion by Francis Shiedegger that
two names; Glenn Davis and Neal
Bergman be sent to the Secretary of
Agriculture to be on the nominating
committee to pick members for the
National Honey Board. Seconded by
Ray Batton. Motion passed.

Motion by Francis Sheidegger that
donations be made to the American
Beekeeping Federation and the

American Honey Producers Associa-
tion. Seconded by Jim Thaxter.
Motion passed.

- Announcements

We can pass the hat for a contribu-
tion for the Ozark Empire Fair. Ron
Vivian is taking donations.

Beekeeper of the Year award will go
to Larry Hensley., Service award to
Roger Nichols.

Call for help at the state fair. We
will protest the rise in fees.

Those wheo want to be listed in the
AgriMissouri list must let Shavon
Gibbons know by April 15

There is an AgriMissouri promotion
at the Governor's conference and
legislative buffet. Sharon asks for
volunteers to help with this.

The next meeting will be October 9
in Merrimac Cavern. There will be
an auction, awards banquet and
group tours of the cavern.

Tom Webster deplores the lack of a
bee specialist position at the State
University to do research and
teaching. These positions are ob-
tained by lobbying and he suggests
that the state association deo this.

Motion to adjourn by Jim Thaxter;
seconded by Steve Moller.

Submitted by Pam Wright, Secretary,
MSBA




FROM THE QUEEN COMMITTEE

The Missouri Honey Quéen program
is now moving into its next stage.
This new stage requires your assis-
tance if we are 16 continue to be
able to find honey queens asgs well-
gualified as Julie Batton. Most of
you met Julie; we were indeed lucky
to have found such a well-gqualified
yvoung lady to represent us, This
past year she traveled extensively
and we reéceived many compliments
from individuals and organizations,
including the folks from the Kansas
Honey Queen Program, for cur good
sense in choosing Julie as our first
honey queen. She is indeed a fine
young lady. We wish her well in
the future.

Now we all have to work earnestly
together to find another young lady
between the ages of 17 and 21 who
will be qualified to represent us in
1884, Julie will preside over our
honey queen activities at the State
Fair this summer; we will try to
recruit and have new candidates
meet with her and our honey queen
committee during the State Fair so
that our new gqueen will be ready to
assume her duties early in 1994.

By the time that you receive this
newsletter we will have written ev-
ery 4-H clubh in Missouri asking
them to notify théir members of our
search, We will also send out to
our local Missouri beekeeping asso-—
ciations another copy of our guide—
lines in the event that the first
copy that was mailed to your asso—
ciation in June of 1932 was mis—
placed.

Your job, individually or by commit-
teey is to help us follow up by con-
tacting your local 4-H club to re-=
mind them of our letter, and/or to
call and speak to any other associa—
tion or organization that you may
have in mind such as the local Farm
Bureau or Rural Electric Co-op that

routinely have contests of their own
and therefore should be helpful in
supplying lists of individuals who
we can contact for interviews.

Den’t forget to look within your own
local associations for candidates—
that's how we found Julie Batton.

We anticipate the msjority of inter-—
views will take place at the same
time, It is expected that the fall
meeting of the state association
would provide the most convenient
forum for most individuals on the
committee and for the candidates.
We must start now to find candi-
dates for the selection process: We
can’t do it without you!

The following guidelines should be
helpful (please call should you have
a candidate or have guestions):

1. The candidate should be between
the age=s of 17 and 21.

2. Single, never married, nor cohab-
ited in lieu of marriage, nor preg-
nant,; nor having been pregnant.

3. Judging will be in full length
dress; this is not a beauty contest.
4. The candidate must furnish a
300-word essay on honey and make
an oral presentation of said essay
at judging.

5. Applications and rules will be
maijled to candidates immediately as
soon a8 we receive an inquiry,

Thanks in advance for your assis-
tance. Your committee is ready to
help. Call either Joe Yungwirth,
(314)875-7640; Francis Scheidegger,
(314)965-2410; Jim Thaxter, (816)263~
2694; or Sharon Gibbons (314)446-
0447 or (314)394-5395.

DRAPER'S SUPER BEE - We offer fast and courteous
servics to all beekeepers. We sell all the supplies for
beekeeping , plus bees, queens, and honey for those who
un short. Order is shipped the same day as received in
most cases. Free catalog available on request. Hours:
Mon-Fr. B-5, Sat. and evenings by appointment. Address:

68305 Phone: [402] 274 - 3725

DRAPER'S SUPER BEE; RT.3 BOX 87; AUBURN, NE




MARKETING HONEY

In many ways, selling honey is simi-
lar to selling other products, but
there are differences, too. Being
the first vendor at the farmers’
market with sweet corn or tomatoes
absolutely guarantees initial sales.
Be the first at the market with a
new crop of honey, though, and it
generates about as much excitement
as snowballs in Alaska.

Differences

Heoney is a popular item with some
people, but since it is non-perish--
able, the Ffirst honey of the summer
sells about as fast as the last. It
is available year-round and doesn’t
need to be purchased the day it
was harvested, so customers won't
beat a path to your door like they
will for strawberries or corn or
other seasonal items. It is also a
relatively low-use item. The aver-
age American consumes about 120
pounds of sugar in a year’'s time,
but only one pound of honey. Most
people buy three pounds or less at
a time, but may do this several
times a year.

This all-season availability can work
to your advantage. Although honey
sales are almost constantly slow,
they are fairly steady throughout
the year. It is not necessary to
have the whole crop contracted for
before it is produced; however,
markets should be researched be-—
fore jumping into full-time beekeep-
ing. The existence of other honey
Producers in your area can defi-
nitely affect your potential sales.
Certdain seasons offer opportunities
that can't be had with other forms
of produce. Smaller containers can
make nice stocking-stuffers at
Christmas time. Attractive gift box-
es can also generate sales for gift
giving. Honey can be combined
with other products for giving at
Christmas. Many meat markets put

together baskets of sausage, cheese,
jams and jellies, tea, crackers, and
why not honey, too? Honey and
bears are often associated with each
other and a fairly standard honey
package is a twelve-ounce plastic
squeeze bottle in the shape of a
bear. Stuffed toy bears have been
popular in recent years and a bear
full of honey could make a good
companien for a toy bear as a pro-
motional item,

Most produce is scold strictly by the
pound or bushel in the fresh raw
state. Honey’s several different
forms add to its marketability,

Some people prefer comb heney,
some extracted, some creamed or
spun honey. Most people like light
colored honey, but some prefer
dark, and the amount a person buys
depends on how much they use. A
variety of container sizes and forms
of honey are necessary to create
the most sales of your honey.

Another big difference is pick-your-
own sales, With honey, this is defi-
nitely out.

Similarities

Marketing honey also shares similar-
ities with other farm products. The
work does not end with the produc-
tion, but continues into the market-
ing phase:. Markets have to be
found and maintained, and as with
other products, marketing can be as
much work as production.

Whether you are selling green
beans, Christmas trees, or honay,
the first requirement is to hawve a
top quality product. Although
honey is not perishable, it requires
careful handling to prevent aver-
heating, contamination with dust or
debris, and absarption of atmo-
spheric moisture. All these can
affect the flavor, appearance, and
acceptability of your honey.



Honey containers can convince peo—
ple to buy your honey or to pass it
by, I have seen honey packed in
tin containers that don’t allow any
visual inspection. 1 feel that clear
glass or plastic are much more at-
tractive and let the customer see
the color and clarity of the honey.
Jars may be new or used, but if
used, should only have contained a
food product. In any case, they
should be absoclutely clean, Jar lids
also need to be neat and attractive,
A dented rusty lid can turno people
off, as can one advertising the jar’s
former contents. 1 was at a market
one time where anocther beekeeper
was also selling honey. After sev-
eral people told me they chose my
honey because I had used new jars,
1 decided 1 would never try to cut
expenses by using lids labeled for
another product.

When selling honey to the publie,
federal law requires that it carry a
label, The label can be as plain or
fancy as vou like, but must contain
certain information by law, and
should be attractive to the custom-
er. The law reguires the label to
show the name of the product, name
and address of the producer, and
net contents of the package. Even
though the label is a reguirement
and may seem like an unnecessary
experise, it is a good form of adver-
tisement. Anyone who uses that
honey will see your name and think
about you when the jar gets empty.

As with other products, you should
convince people to buy your honey
specifically, Stress its local origin.
As a beekeeper you are somewhat
an oddity to many people. Many
customers have had a relative who
kept bees at some time. This is a
good opportunity to share experi-
ences. Remember, however, to listen
politely and respectfully to your
potential customers’ stories, no mat-
ter how outlandish they might be.
Recollections of long-ago events may

become muddled,

Competition from other beekeepers
in your area will have an effect on
vour sales and marketing strategies.
It may be necessary to find your
own niche and work on expanding
and filling it. A beekeeper with 20
hives won’t need as large a market
as one with 300 hives. I market
most of my honey directly to the
consumer through fairs, a farmers’
market, and sales from my home. I
also sell some wholesale in jars for
direct resale. There are advaritages
and disadvantages to each,

Reprinted from Missouri Farm maga-—
zine, Vol. 3 No. 4, July/August 1986.

GIVING YOUR
HONEY LABEL
APPEAL

Honey labels can be smart and look
smart too, Recent legislative chang-
es will lead to package redesigns
throughout the food industry—in-
cluding honey labels. Now is the
time to enhance your product infor-
mation, increase consumer appeal
and sweeten your honey sales...all
through smart labeling.

Research Results Reported

Research designed to gauge consum-—
er response to color, words and
graphical images on honey labels
was recently sponsored by the Na-
tional Honey Board. Research activ-
ities included group discussions and
one—-on—one interviews with women,
ages 25 to 49, who were primary
household shoppers. Here's what
they told us.

A Honey of a Label
Above all other attributes, honey

labels must convey QUALITY, PURI-
TY, and NATURAL.



Promote your local address. Local
honey is considered te be of higher
quality and higher purity. In the
case of honey, "Made in your town"
has more appeal than "Made in
America.”

TO Bee or Not to Bee

Bees and bears are favorite graphi-
cal images for honey labels and
receive more universal applause
than flowers, fruit, honey combs or
beekeeping images. But not just
any bee will do. Bees must be cute,
friendly and happy. Realistic bees
caused consumers to be anxious.

Bright and Bold with a View

The general packaging trend is to-—
ward bright colors though there are
no favorite colors determined spe-
cifically for honey labels. Shape
your labels similar to the container
and leave lots of room to view the
honey.

Give us the Facts and Figures

Today’s shoppers want information
about how to store and use honey——
even how teo substitute for sugar.
Always inelude simple tips on your
containers. "Consumers buy honey
for its great taste and its down-
home qualities. Honey labels should
convey a pure, natural and whole-
some image,"--Mary Humann, market-
ing director, National Honey Board.

It’s the Law!

Final nutritional labeling require-
ments published in January will
require businesses with gross food
sales over $500,000 to include a
nutritional label on their food prod-
ucts. In addition, any product
which includes a nutritional claim
must include a nutritional label.

Whereas nutritional labeling for
some products is quite extensive,

honey meets the criteria for a sim-
plified wersion of the nutritional
label. Honey has qualified for this
simplified form because of the insig-
nificant amount of nutrients found
in honey. The simplified format
requires the followng nutrient in-
formation to be listed: total calo—
ries, toftal fat; sodium, total carbo-
hydrate, sugars and protein., In
addition; serving size and servings
per container are to be included.

The serving size for honey has
been set by the government at 1
tablespoon (21 g).

The FDA has established a very
specific layout for the nutritional
information. This includes rules on
type size and how the information is
to be presented. The nutritional
information and simplified format
above meets the FDA’s guidelines
for honey. Variations in specifica-
tions such as print style and point
leading are allowed, as noted in
section 101(9)(d) of the Federal Re-
gister, Jan. 6, 1393,

For more information on the nutri-
tional labeling law, please call the
National Honey Board office for the
"Give Your Honey Label Appeal”
brochure.

UPC Code

Uniform Product Codes, required by
many retailers, allow automsated
check stands to optically read prod-
uct information from the label. To
obtain information on UPC, contact:
Uniform Code Council; 8163 0ld Yan-
kee Rd., Suite J, Dayton, OH 45448,
phone (513)435-3870.

Country of Grigin

Like other imported foods, honey
containers must legibly and conspic-
uously display countries of origin.
According to the U.S. Customs Ser-



vice, labels must acecount for at
least 75% of the foreign honey used
or must list up to 10 countries of
origin. If yours is U.S. honey only,
listing the country of origin is op-
tional. Check your state labeling
laws for other requirements. For
example: A honey blend that con-
tains 10% U.S., 30% Chinese, 10%
Canadian, 5% Argentinean and 5%
Mexican honey would be labeled "A.
prodiict of the United States, China,
and Canada." Since Argentina and
Mexico represent only 20% of the
foreign honey, they can be omitted.

Don't Forget

Your name, city and state...and if
space permits include your full ad-
dress.

Need Assistance?

Standard honey labels are available
from a variety of beekeeping supply
companies. For a new and unigue
label design, select a design firm or
outstanding design student from a
local university,

If you would like the FDA to review
your label, send the formula, quan—
tity, dimensions of container and
draft of label; or you can send a
physical product sample to the FDA.
It will take 60-90 days for the FDA
to review your label, Information
should be sent to: Center for Food
and Applied Nutrition, FDA, Office of
Food Safety Labeling, 200 C Street
SW, Washington, D.C. 20204.

sembly to emphasize the importance

HONEY PROMOTION

The MSBA honey promotion commit-
tee has been busy attending svents
to promote your product. The com-
mittee, Sharon Gibbons chairperson,
attends at least two evenis each
year. The Governor’s Conference on
Agriculture is held in December at
Tan-Tar-A resort at Lake of the
Ozarks and An Evening With
AgriMissouri is held in March in
Jefferson City.

The Governor’s Conference brings
together a wide variety of people
from across the state to discuss
agricultural problems and opportu-
nities, The program is conducted
aver a two day period and one eve-
ning's meal is a buffet served by
most of the commodity groups of the
sState.

An Evening With AgriMissouri is
directed at the state's general as-

of agriculture to the state and the
wide wvariety of agricultural enter-
prises engaged in by Missourians.
It also is a buffet mezl served by
agricultural commodity groups.

Both events feature hors d’oeuvres,
entrees, and desserts. Groups in-
volved range from small groups
such as the Missouri Organic Asso-
ciation, to regional groups such as
the Missouri Rice Council, to the
larger groups like the Missouri
Cattlemen’s Association.

The Missouri State Beekeepers’ As-
sociation has been participating in
these events for the last 4-5 years,
usually serving a salad with a
honeyed salad dressing. Recipes
are given out and there is usually a
short oppoertunity to speak with
people as they advance through the
serving line.



Your One=stom Shopping
Center for Bee Supplies
Check with us first for competitive pricing on:
v Bulk Fructose for Bee Feeding and excellent polien
supplement

v Fresh Stocks of Tetra-Bee Mix and Apistane

¥ Fresh 100% Beeswax Foundation in All Sizes and
Styles Including PLASTIGELL

Y Woodenware, Paint and Wood Preservatives

¥ Honey House Metalware Needs —Extractors,
Tanks, Pumps, Melters,
Knives, ete.

v A complete Selection of
Honey containers and

_Labels
Jladant & Sons, Inc.

HAMILTON, IL 62341
Phone 217-847-3324
FAX (217) 847-3660

e =

BRANCH SALES OFFICES

2534 Airways Dr. 2357 Durham Daytan Highway

P.0O. Bok 7986 P.Q. Box 178 o

Fresno. Calll. 93747 Durham, Calif. 95538-0178

Phone 209-292-4566 Phone 316-893-0821

190 Mary St. 161 Tlllman St 1318 11h St 550 E. Main
P.0. Box 270 P.0O. Box 397 P.0. Box 1735 P.O. Box 385

Umatllla, Fla. 32784
Phone 904-669-2622

136 AT. 17C (East)
P.0, Box 287

Waverly, N.Y, 14892-0287

Phone 607-565-2860

Hahira, Ga. 31632-0387
Phone 912-794-2785

1169 Bonham St
P.O. Box 146

Parig, Tex. 75460
Phone 503-784-8145

Sioux City, la. 51102
Phone 712-255-3232

2425 Camoll Ave.
P.O. Box 2411
Lynchburg, Va, 24501
Phone 804:846-0666

Potterville, Mich. 48876
517-645-7629

1 Mile E, sl Wateriown
off U.S. Hwy. 15
P.O. Box 331
Watertown, Wis. 53094
Phone 414-261-5263

A name you can trustio
be here tomorrow to
back what it sells today!



HONEY BOARD OFFERS NEW RECIPE
LEAFLET

Breads and spreads made with
honey are featured in the National
Honey Board’s new recipe leaflet.
The recipes are delicious and easy
to whip up-—Honey Blueberry
Spread, Spiced Honey Butter, Honey
Currant Scones, Easy Honey Muffins
and Honey Cream Cheese Icing.

The leaflet is ready for your next
local promotion, state fair or to in-
sert with your honey package.
Beeckeeping associations and
supporters of the National Honey
Board can order up to 500 recipe
brochures free of charge. Addition—
al brochures are available at §
cents each.

To order your brochures, write the
National Honey Board, 421 21st Awve.,
#203, Longmont, CO B80501. Or you
may call Tina Tindall at (303) 776-
2337.

The brochure is an attractive 8 1/2
by 11 inch page folded in thirds,
printed in lavender and gold with
caricatured bees and flowers. It
contains cooking tips and buying
tips for consumers, brief information
about liguid, creme, comb, and cut
comb honey, and the following reci-
pes:

Honey Currant Scones

2-1/2 C. flour

2 tsp, grated orange peel

1 tsp, baking powder

1/2 tsp. each baking soda and salt
1/2 C. butter or margarine

1/2 €y currants

1/2 C. dairy sour cream

1/3 C. honey

1 egg, slightly beaten

Combine flour, orange peel, baking
powder, soda and salt; mix well,
Cut. butter into flour mixture. Add
currants; Combine sour cream,

honey and egg; mix well. Stir
honey mixture into dry mixture to
form soft dough. Turn dough onto
floured surface; knead 10 times.
Shape dough inte 8-inch square.
Cut into 4 squares; cut each square
diagonally into 2 triangles. Place

con greased baking pan and bake at

375 degrees 15-20 minutes or until
golden brown. Makes 8 servings.

Honey Blueberry Spread

1/2 C. fresh or frozen blueberries,
thawed

1/4 C. honey, divided

1/2 C. butter or margarine, softened
to room temperature

Bring blueberries and 2 tablespoons
honey te boil over medium-high heat
stirring constantly; cook 3 to 4 min-—
utes or until mixture thickens and
is reduced by half, Cool. Blend in
remaining honey. Beat in buiter.
Great for bagels, biscuits, and teast.
Makes about 2/3 cup.

Spiced Honey Butter

1/2 C. butter or margarine, softened
to room temperature

1/4 C. honey

1 tsp, grated oraenge peel

1/2 tsp. ground cinnamon

Combine all ingredients and mix
well. Serve with biscuits, bread,
muffins or scones. Makes about 3/4
cup.

Fasy Honey Muffins
Honey gives these breakfast treats
rich color and moist texture.

1/2 C. milk

1/4 C. honey

1 egg, beaten

2-1/2 C. buttermilk baking mix

Combine milk, honey and egg; mix
well. Add baking mix and stir only
until moistened., Portion into
greased muffin tins. Bake at 400



degrees F. 18~20 minutes until wooden

pick inserted near center comes out

clean. Makes 10-12 muffins.

Variation:
Cinnamon Apple Muffins: Add 2
cups pared, chopped apples and 1
teaspoon ground cinnamon to basic
recipe. Bake about 5 minutes
longer than basic recipe. Makes 12
muffins,

Rt. 8, Box 8257
Hayward, W1 54843
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Beehive Botanicals, Inc./Pro-
pelis U.S.A. has been buying
Propolis and hivescrapings for
over 20 years.
Call 1-800-283-4274
for current prices, shipping
and handling instructions.

WNNM

We have a full line of .
Health & Beauty aids as
well as Food Supplements
made with Propolis.

Call for our wholesale
order form.

SHAKE UP YOUR SUMMER WITH
HONEY

The National Honey Board also offers
these cool summer beverages to try
using your favorite honey.

Banana Yogurt Shake

1-1/2 C. lowtat milk

2 medium, ripe bananas, peeled
1 C. plain yogurt

1/4 C. honey

1 tsp. wvanilla extract

1/2 tsp. ground cinnamon
Dash ground nutmeg

5 ice cubes

Combine all ingredients except ice
cubes in blender and blend until
thick and creamy. Add ice cubes one
at a time and blend until smooth. Tep
with a sprinkle of cinnamon, if
desired, Makes 4 servings. Vanilla
yogurt can be substituted for plain
yogurt and vanilla extract,

Iced Mexican Chocolate

2 squares (2 oz.) unsweetened
chocolate, melted#*

1/3 C. honey

3 C. lowfat milk

1/2 tsp. each grated orange peel and
ground cinnamon

Ice cubes

Microcook chocolate in large liguid
measure at HIGH (100%) 2 minutes
until chocolate is melted; stir in
honey. Microcook at HIGH 30
seconds. Slowly stir in milk until
well blended, Stir in orange peel and
ground cinnamon, Pour over ice in
serving glasses. Makes 4 servings.
*Four tablespoons cocoa can be
substituted.



FIGHTING FOR SURVIVAL AGAINST
BEE MITES

Chemical Controls Keeping Beekeep-
ers Afloat

Everything seemed fine last summer
when Jerry Stroope prepared to
extract honey from his 4,400 bee
oolonies in Texas.

But as his employees began
examining the hives, they found
that some colonies had been wiped
out completely-—and that in others,
there were only a handful of bees
left, covered with deadly mites.

Stroope said he lost from 25 to 50
percent of his colonies to a mite
called varroa, which he’s now con-
trolling with a chemical called fluva-
linate. Without it and other
miticides; he says, "we'd be out of
business."

Stroope’s experience has become a
familiar one for honey producers
since the mid-1980°s, when wvarroa
and a second pest, the tracheal
mite, were discovered in the United
States,

The tracheal mite, Acarapis woodi,
was Tirst found in Texas in 1984
and has now infested bee colonies
throughout the country. The mite
lives, feeds, and reproduces inside
the bee's breathing tubes, blocking
oxygen flow and eventually killing
the bee, says William T. Wilson, and
entomologist with USDA’s Agricultur-
al Research Service in Weslaco, Tex-
as, He estimates that 50,000 or
more honey bee colonies have been
lost each year since 1988 because of
the tracheal mites.

The varroa mite, Varroa jacohbhsoni,
was discovered in Florida and Wis—
consgin in 1987, according to Hachiro
Shimanuki, who is in charge of the
ARS Bee Research Laboratory in
Beltsville, Maryland.

Varroa attacks both adult bees and
larvae. Young mites developing in
the brood cells suck the blood of
bee pupae. A serious infestation of
varreoa mites can destroy a bee cal-
ony quickly with few wvisual warn-—
ings.

The mite problems couldn't have
come at & worse time for the bee-
keeping industry. Not only have
producers been fighting an ongoing
battle against bee diseases, but in
recent years China has stepped up
its exportis of less—expensive hohey
into the United States——undercutting
prices of domestically produced
honey.

Added to these problems; the mites
are a one—-two punch that floored
some producers and kndcked aothers
out of business altogether.

Those who survived are controlling
the mites with several chemicals,
say Shimanulti and Wilson; who led
research teams that studied the
chemicals and helped gain Environ-
mental Protection Agency (EPA)
approval for their use. "Without
these chemicals for controlling
mites, I think we'd be finished,"
says Richard Adee, whe's been rais-
ing bees since 1957.

Adee, president of the American
Honey Producers Association, has
about 45,000 bee colonies from the
Dakotas to Mississippi, making him
the nation’s largest commercial bee-
keeper.

With a peak of about 50,000 bees
per colony, Adee looks after more
than 2 billiop "employees." Without
chemical controls, Adeé¢ says, he’d
lose one-third of his bees to tra-
cheal mites and 20 to 30 percent to
varroa each year. "The beekeepers
who are surviving are using chemi-
cals and are using them preventive-
ly," he says. "Mites will continue
ta be their number-one problem."



To control them, ARS researchers
have been working with private
companies and beekeepers such as
Stroope and Adee to register four
compounds agdainst varroa and tra-
cheal mites.

ARS’ research role has been to
study the efficacy, residues, and
toxicity of the mite centrols, Wilson
explains. "ARS researchers are
making sure the chemicals really
work against the mites and that
they don't harm the bees or leave
unwanted residues in the honey,"
Wilson says.

Before these chemicals were ap-
proved by EPA, the only way to
stop the spread of the mites was to
destroy infested beehives--a costly
practice.

Three of the four chemical com-
pounds have thus far gained EPA
approval, They are:

Q Menthol, Registered in 18988
for use against tracheal mites, this
natural substance, often used in
cough drops and other pradicts,
kills mites without harming the
bees. Sinee it has to vaporize to
be effective, it must be used at
temperatures of at least 60 degrees
Fahrenheit—limiting its use in
northern states. "But it has helped
considerably against tracheal mites,”
Shimanuki says., "About 50 tons of
menthel a year, on average, were
used in beekeeping operations na-
tionwide in the late 1980's,":

O Amitraz. Last November,
EPA approved this compound under
the trade name Miticur, which can
be used in northern states and oth-
er areas8 where beekeepers need an
alternative to menthol. Amitraz is
widely used against a variety of
insects, and is impregnated in plas—
tic strips--like a cat flea collar—
that are placed inside the hive.
When bees walk over the strips,
amitraz rubs off on them and kills
both mite species without harming

the bees.

¢ Fluvalinate. Approved for
general use against varroa mites in
1988, fluvalinate is a synthetic
pyrethroid that's used against bee-
tles, moths, and other insects. Like
amitraz; it’s also impregnated in
plastic strips that are placed in the
hive.

Shimanuki and Wilson note that all
these chemicals should be used in
the spring or fall--before or after
the main period in which bees gath-
er nectar. Otherwise, chemical resi-
dues could wind up in marketabie
honey.

EPA approval is still pending for a
fourth chemical, formic acid. In
preliminary studies; Wilson says, it
appears effective against both tra-
cheal and varroa mites and is less
expensive than the chemicals al-
ready approved for use. ''It costs
about 50 certs per colony to treat
with formic acid, compared to %2.50
or $3 for the other chemicals," Wil-
son says, adding that further stud-
ies are needed to determine if for—
mic acid residues could be spread
1o honey.

Beekeepers say holding down con-
trol costs is critical to their busi-
nesses,

Adee estimates that mite controls
cost him about $135,000 per year.
Horace Bell, who operates about
40,000 colonies based in Florida,
says treating for mites is a "Catch-
22" situation. Using the chemicals
raises the cost of the honey, making
it more expensgive than imported
honey. But nat treating for mites
means certain Jloss.

"If you don’t treat, you're dead,"
Bell says, "We seem to have a han-
dle on how to control them. It’s
just a matter of the cost of doing
it. "



The mite problems are even more
serious because of the crop—polli-
nating value of honey bees to U.5.
agriculture,

USDA estimates there are 3.2 million
bee colonies in the United States (a
figure that includes only beekeepers
with five or more colonies). In
1991, about 220 million pounds of
honey worth about $124 million were
produced in the United States.

While honey itself is an important
bee product, pollination services
measure in the billions of dollars.

For fertilization to eccur, pollen—
the male sperm in plants—has to be
spread from plant to plant. This
cross-pollination occurs mainly
through wind and insects.

Among ‘insects, bees are the most
efficient. and dependable pollinators
known. As they search for nectar
and pollen, they spread the polien
among plants without damaging
them.

Economic estimates vary on the val-
ue of honey bees as pollinaters. A
1992 study by researchers at the
State University of New York
(SUNY) at Buffalo and Brockport
estimated that they are worth be—
tween $1.6 and $5.7 billion a year to
U.S. agriculture. Other studies
place the figure even higher.

USDA estimates that U.S. farmers
rent about 1 million bee colonies
each yvear te pollinate a variety of
crops such as almonds, apples, al-
falfa, apricots, oranges, grapefruits,
melons, cucumbers, asparagus, and
brocecoli.

About 400 agricultural crops world-
wide-—including 130 in the United
States——are pollinated, at least part-
1y, by honeyv bees, according to the
SUNY study.

While the chemicals have given bee-
keepers a way to control mites,
Adee and others worry that the
mites will eventually develop resist-
ance to them.

So ARS researchers are studying
natural compounds to control the
mites. Shimanuki, along with ARS
entomologists Nicholas Calderone and
William Bruce at Beltsville and Uni-
versity of Maryland researcher
Gordon Allen=Wardell, have found
naturally occutrring compounds that
kill tracheal mites. In preliminary
lab studies, the most potent have
been clove oil and citronellal, which
ijg derived from sources such as
lemons and lemon grass and is the
active ingredient in the citronella
candles common around summer pic-
nic tables,

Clove oil killed 78 percent of mites
tested, while citronellal killed 68
percent. "These numbers are prom-
ising, because we don’t have to kill
all the mites to obtain effective con-
trol," Calderone says. Field studies
of clove oil and citronellal and other
potential natural controls of tracheal
mites are scheduled for 1993,

"We need to have as many weapons
in our arsenal as we can against
tracheal and varroa mites,"
Shimanuki says. "They're so threa-
tening that we can’t take any
chances.”

by Sean Adams, ARS

Hachiro Shimanuki is at the USDaA-
ARS Bee Research Laboratory, Bldg.
476, 10300 Baltimore Ave., Beltsville,
MD 20705-2350. Phone (301)504-8975,
fax number (3011504-87386. William
Wilson is in the USDA-ARS Honey
Bee Research Unit, Subtropical Agri-
cultural Research Laboratory, 2413
E. Highway 83, Weslaco, TX 78598,
Phone (210)969-4870, fax number
(210)9689-4884.



BREEDING BEES FOR MITE
RESISTANCE

Within the next year, ARS will step
up its efforts to fight honey bee
mites by releasing bees resistant to
the pests.

This spring, the agency is releasing
a new honey bee stock from Yugo-
slavia that has resistance to both
tracheal and varroa mites. ARS
researchers are also evaluating an-
other stock, from England, called
Buckfast, for resistance to tracheal
mites and could release resistant
bees in late 1983 or early 1994,

While it's common for USDA to re-
lease new plant varieties, the Yugo-
slavian bees are the first honey
bees the department has ever re-
leased for breeding, according to
Ralph Bram, the agency’s national
program leader for medical and vet-
erinary entomology.

"Insect varieties have genetic traits
that can benefit agriculture in the
same way that different plant vari-
eties have helped create creps with
disease and insect resistance and
other improvemernts,"” Bram says,
"Releasing new bee varieties under-
scores how seriocusly we view the
mites and how committed we are to
helping the beekeeping industry
solve the mite problem.”

ARS and cooperating scientists have
been studying the Yugoslavian bees
since 1984, The project, initiated to
find resistance to varroa, began
three years before the mite was
discovered in the United States.

But researchers found theve was an
added bonus: The Yugoslavian bees
were also resistant to tracheal
mites, according to geneticist Thom—
a8 Rinderer, who is in charge of the
Honey Bee Breeding, Genetics, and
Physiology Research Laboratory in
Baton Rouge, Louisiana.

The Yugoslavian bees were brought
to the United States in July 1989,
They were observed for six months
in a quarantine apiary on Grand
Terre Island off the Louisiana coast
to make sure the bees had no dan-
gerous diseases or parasites that
could spread to American honey
bees:. Once they were found to be
safe, the bees were moved to the
Baton Rouge lab,

Field tests began in 1990, to see if
the Yugoslavian bees had more var—
roa mikte resistance than U.S. honey
bees. Rinderer says that the Yugo-
slavian bees are about twice as re-

_sistant to varroa mites as suscepti-

ble U.S., varieties. "As far as tra-
cheal mites, they're not immune, but
they are so resistant that beekeep—
ers wouldn’t have to treat their
colonies for tracheal mites--just for
varroa,” Rinderer says. For a bee-
keeper, to save $2 per colony in
menthol treatments for tracheal
mites is important.”

Researchers at Baton Rouge also got
good results from a 1891-92 study
of the Buckfast bees, which Bram
brought into the United States in
1990. The bees are named after the
famous Buckfast Abbey, where
Brother Adam, a 94-year-old monk,
spent about 70 years breeding the
bees.

After six months in quarantine, the
Buckfast bees and several other va—
rieties were evaluated in four states
for resistance to tracheal mites,
honey production, and other charac—
teristics, according to Robert Danka,
an entomologist at the Baton Rouge
lab. He said the study’s results
confirmed earlier reports: Fewer
than 10 percent of the Buckfast
bees were infested with tracheal
mites, compared to up to 80 percent
for susceptible bees. Yugoslavian
bees also had low infestation levels
in the tests,



Danka says that further studies are
being done before determining a
date for offering breeders stock
that incorporates the Buckfast re-
sistance traits. He said the
agency’s agreement with the abbhey
prohibits releasing pure Buckfast
bees in this country.

Last summer, ARS established a
stock release panel that will select
specific breeders to increase and
maintain supplies of Yugoslavian
bees and Buckfast crosses once
they’re released, says Rinderer.
The panel consists of a chairman
from ARS and representatives from
four industry associations.

by Sean Adams, ARS

Ralph Bram is on the ARS National
Program Staff, Agricultural Research
Service, Bldg. 005, 10300 Baltimore
Ave., Beltsville, MD 20705-2350.
Phone (301)504-5771, fax number
(301)504-5467. Thomas Rinderer and

Robert Danka are at the USDA-ARS
Honey Ree Breeding, Genetics, and
Physiology Laboratory, 1157 Ben Hur
Road, Baton Rouge, LA 70820.

Phone (504)766-6064, fax number
(504)389-0383.
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LYME DISEASE

Lyme disease waa identified in 1975
after a high frequency of arthritis
was found in three adjacent commu-
nities in connecticut: 0ld Lyme,
Lyme, and East Hadden. It also is
distributed in Europe, Asia, Austra-
lia, Japan and China. The disease
has been expanding its range in the
United States and has been identi-
fied in many western states and
along much of the Atlantic seaboard.

Outbreaks of Lyme disease are rare,
but increasing. Although anyone
outdoors can catch it, beekeepers
are considered prime candidates
because they often work in areas
where ticks are prevalent.

The organism causing Lyme disease
ie the spirochete; Borrelia
burgdorferi, associated with various
species of ticks. It was first found
associated with species of the hard
tick in the genus Ixodes. The po-
tential species that experimentally
transmit the disease or harbor the
spirochete, however, are large in
number. It has also been found in
deer and horse flies, as well as
mosguitaes.

There are several main reservoirs of
Lyme disease in nature, The white-
tailed deer and white-footed mouse
are primary hosts. Other mammals
which may harbor the disease are
chipmunks, raccoons, rabbits, hors-
es, cows, and dogs. Again, the spe-
cific animals responsible for main-—
taining the disease as endemic in
Missouri have not been established.

A major problem with Lyme disease
is difficulty in diagnosis. Because
it is such a new disease, many phy-
sicians may not yet be familiar with
the symptoms, which are not clear
cut and can be delayed. In addi-
tion, symptoms can mimic other con-
ditions or worse, not be present at
all in the early stages of the dis—



ease. This makes it incumbent on
the victim to recognize tick bites
and bring them to the attention of
‘physicians——the link between symp—
toms and tick bites.

Typically, there are seweral phases
of Lyme disease. The first symptom
may be erythema chronicum migrans
(ECM), an enlarged ring of redness
surrounding a central puncture, the
site of the tick bite. It usually
disappears after four weeks, but
can last for months. Although most
commoanly circular, the rash ean be
other shapes, includinhg S—-shaped.
It usually does not itch, but may
feel warm to the touch and is often
followed within a week or two by
flu-like symptoms including muscle
and joint aches, fever and night
sweats. Several weeks to months
later, the second phase of the
disease occurs in about 60 percent
of cases and usually consists of
Joint pain (commonly in the knees),
but also may involve neurclegical
disturbances: headaches, meningi-
tis, paralysis of facial muscles.
Heart problems, dizziness and
fainting may occur in some patients.
The final and most serious stages
may be observed several months to
years after the initial tick bite.
These include arthritis, intellectual
deterioration or psychiatric disease.

If any of the above symptoms ap-
pear, & test iz in order. TUnfortu-
nately, diagnostic tests are not 100
percent accurate. Antibodies in the
blood do not appear in quantity
until four to six weeks after being
bitten. Antibictics taken by the
patient will also interfere with diag-
nosis. New tests are being devel-
oped; however, to test urine or spi-
nal fluid for confirmation of Lyme
disease.

The best course of action in the
fight against Lyme disease is con-—
trolling tick populations and pro—
tecting oneself against bites. Areas

inhabited by deer (prime sources of
mites) are to be avoided. Clothing
should be buttoned and as little
bare skin exposed as possible while
working bees. Never sit on the
ground in bushy areas and keep
brush cleared and burned in well-
travelled areas, After prolonged
periods out doors, carefully exanine
yvour body for ticks. Ticks embed-
ded in the skin should be gently
removed by using tweezers as close
ta the mouth,; where they are at-
tached, as possible. It is better to
remove a small amount of skin near
the dttachment than to break off
the tick, leaving its mouthparts still
attached to the skin. The latter
can result in secondary infection
and prolonged possibility of trans-
mitting the spirochete.

Standard insect repellents can pro-
tect exposed skin, but ticks will
often crawl to untreated areas.
Ticks are seasonal and using chemi-
cal control to kill populations is
difficult; requiring expertise for
each possible species present. It is
not recommended for the amateur.

From the Midwestern Beekeepers
Association’s newsletter. Joli Winer
says parts of this article were tak-
en from Apis, Vol 10, Number 2, Feb.
1992,
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CONTROL- OF HONEY BEES IN AND
AROUND HOMES

by Alton N. Sparks, Jr. and Philip
J, Hamman

(The following is taken from a bro-
chure published by the Texas Parks
and Wildlife Department.)

Despite their wvalue as pollinators
and producers of honey and wax
honey bees are generally unwelcome
in and around homes because of
their ability to sting. With the
movement of Africanized honey bees
into an area, it becomes even more-
important to reduce the potential
for stinging incidents by removing
swarms and colonies of bees from
these areas.

Africanized and European honey
bees are the same species, they look
basically identical to the unaided
eye, and distinguishing one from
the other generally cannot be done
in the field. Africanized bees are
slightly smaller than European bees;
however, the difference is so small
that to get a positive identification
samples must be collected and pro-
cessed in the laboratory. Any un-
known colony of honey bees in an
area that has Africanized bees
should be considered Africanized
and all necessary precautions
should be taken to protect yourself
and anyone mnearby.

There are three situations in which
you may encounter honey bees;
foraging bees, a swarm and an es-
tablished colony. FEach situation
may require a different response.
The one fact you should keep in
mind is that honey bees are not
aggressive; they do not search for
something to attack. Honey bees
are defensive and will dttack any-
thing that they feel threatens the
colony or individual bees.

Foraging Bees

You may encounter a single bee, a
small group of bees or even hun-
dreds of bees foraging for food or
water. These bees are away from
the colony and are not likely to
sting as they do not have anything
to defend. In general, if you leave
them alone, they will leave you
alone. To prevent foraging bees
from gathering in or around your
home, remove or prevent access to
any sources of food or water that
may attract them. This will include
any items that provide a source of
sugar or water such as flowers,
soda cans and water dishes. People
wearing brightly colored clothing
and perfume, cologne or aftershave
lotion may also attract foraging bees
because the bees’ search for flowers
is triggered by bright colors and
sweet smells,

Protective Clothing

If you are going to work with
honey bees there is some protective
clothing you should wear, particu-
larly if you are working with an
established colony. Foremost is a
veil. When bees are disturbed, nor-
mally they will attack first around
the face and eyes. Make certain
the wveil does not have holes and
does not touch the skin. Additional
items include a hat, loose fitting
coveralls (if they are tight-fitting
bees can sting through them),
leather gloves, and boots. When
fully dressed, you should not have
any exposed skin and any potential
entry paths such as pants legs,
pants pockéets and shirt sleeves
should be closed with tape, zippers
or velcro.

Control of Honey Bee Swarms

A swarm of honey bees may cluster
temporarily on almost any object
guch as a tree branch, mail box or
fence for a few hours to several



days while scout bees search for a
suitable nesting site. A swarm does
riot contain brood or food stores
and the bees are unlikely to be
defensive. Although a swarm is not
dangerous and will generally move
within a couple of days, this is the
best time to eliminate bees if they
are in an area where they are not
wanted. One potential problem with
a swarm arcund a home is there is
a chance they could move into a
wall if not eliminated.

In some areas,; where Africanized
bees are established,; there may be
local response personnel available .to
eliminate swarms at little or no cost.
Another alternative is to have the
bees Kkilled by a commercial pest
control operator; even though you
will be charged for this service. If
you choose to kill the bees yourself,
vou need to wear protective cloth-
ing. Honey bees are susceptible to
a wide variety of insecticides, and
can be killed with any of the com-
mereially available products labelled
for this use. Some of these sprays
contain very low concentrations of
insecticide and will work much slow-
er than others. Aerosols containing
one percent resmethrin or sumithrin
have proven rapid and effective.
However, when the bees are
exposed, such as with a swarm on a
tree, scapy water can supply very
effective control with less likelihood
of disturbing the bees and trigger-
ing the defensive response. A mix—
ture of 1 cup of liquid soap in a
gallon of water will effectively kill-
bees if they are completely coated
with the solution. The scap serves
to spread the water over the bees
and basically results in drowning.
The soapy water can be applied
with a hand pump sprayver. If the
swarm is located higher than can be
easily reached with the pump
sprayer, a hose-end applicator
designed for spraying trees and
shrubbery can be used with liquid
scap in the spray receptacle. If

the bees are in some type of pro-
tected area and cannot be thor-
oughly covered, soapy water should
not be used. If a swarm is sprayed
during the day, it may be necessary
to treat again at night to kill those
bees that were away from the swarm
during the earlier treatment.

Finally, swarms in an area indicate
that a colony may he nearby., Usu-
ally a swarm will gather near the
colony it left shortly after
emergence. A careful search of the
area while wearing protective cloth~
ing may be needed to locate the
colony so that it may be eliminated
and reduce the potential for further
swarm problems,

Honey Bees in Buildings

Honey bees that have moved into a
building should be removed as soon
as possible, When a swarm enters a
building, the bees begin to build
comb in which to rear young bees
and store honey. Only at this time,
when the bees first enter, can they
be killed without having to open the
wall and remove large quantities of
dead bees, wax and honey. The
bees will still behave similarly to a
swarm when they first enter the
wall, If the colony has been in
place for three weeks or longer,
brood and food stores will be pres-
ent, in the colony and the bees are
more likely to be defensive, An
established colony must be removed
after it is killed te prevent prob-
lems with the odor of decaying
bees, attraction of other imsect
pests and staining by honey
released within the wall as combs
melt or are destroyed by other in-
sects or mice.

If you have bees in a wall, do not
bloeck their entrance. Bees trapped
in a wall will search for an alter-
nate exit and may end up inside the
building.



Control of Colonies

Established colonies of honey bees;
especially Africanized honey bees,
can react very vigorously to any
disturbance and will attack any
person or animal in their territory
once they are disturbed. Any time
vou are working with an established
colony you should wear protective
clothing and insure that no unpro-
tected people or animals are nearby.
Africanized bees will defend a fairly
large area and it would be best to
not, have any unprotected people or
animals within 400 yards.

Prior to starting any control
measures, you should know the
location of the colony in the wall in
relation te the flight entrance. In
some cases, the colony nest is far
enough away from the entrance that
insecticides applied at the entrance
will not reach the bees. The num-
ber of entrances should also be
determined. The bees nest can be
located by tapping on the wall at
night and listening for the area of
Joudest buzzing sounds. Bees keep
the nest center at about 95 degrees,
a temperature high enough to warm
the wall beside it so that you may
be able to feel, as well as hear, the
nest locations.

Insecticides may be the safest,
quickest and most satisfactory
materials for killing bees in build-
ings. Do not use fumigants or flam-
mable compounds in structures.
Carbaryl, pyrethrins, propexur,
malathion, resmethrin, sumithrin or
vapona are insecticides suggested
for this use. The pyrethroid insec-
ticides sare often used for their
rapid knock-down of the bees. The
vapona strip is gquite effective in
structures because the vapors can
readily penetratée cracks and
crevices, the bees are killed within
a few hours, and there is not no—
ticeable irritation of the bees which

is sometimes seen with the other
insecticides.

Either dust or spray formulations
can be used within a wall or other
cavities; however dusts generally
disperse better. Apply the insecti-
cide at night through the entrance
hole if the colony is fairly close to
the entrance or the nest cannot be
located. Otherwise, drill a hele in
the wall above the colony and apply
the dust or spray through this
opening (the hole should be small
enough that bees cannot exit and
can be drilled from the inside wall
thereby avoiding bees around the
hive entrance). An extremely large
colony may reguire an additional
treatment after about 10 days to kill
emerging young bees. As with
swarms,; if colonies are treated dur-—
ing the day, field bees that return
after treatment will likely gather
somewhere near the colony entrance
and may require additional spray-
ing. These bees can usually be
controlled easily with the same ap-
proach used for swarm control.

After all sound and flight activity
has ceased, or at least within twe
weeks, open the wall and remove all
dead bees, combs and honey. These
must be burned or buried because
they are atiractive to other bees
and are toxic to both bees and peo-
ple. Do not leave the honey and
wax where other bees can reach it,
or you may damage valuable homney
bee colonies nearby. The location
within the wall will be attractive to
other swarms unless it is sealed
tightly to keep them out. An addi-
tional application of insecticide will
also help to prevent the entry of
another swarm.

As with swarms, a good alternative
is to have the bees killed by a pest
control operator. In this case; you
still need to be certain the dead
bees, wax and honey are temoved.
It may be necessary to hire bath a



)

pest control operator to kill the
bees and a contractor to open the
wall, eclean out the bees and other
material and repair the wall.

ADVERTISING
ITNFORMATION

The MEBA newsletter is published 4
times per year, with an average
mailing of 460 newsletters.
Advertising requests should be sent
ta Larry Hensley, 13520 Old James-
tewn Rd., Florissant, MO 863033,
phone (314)355-6935.

Advertising rate per issue:
Business card size $7.50

Quarter page 25.00
Half page 40.00
Full page 75.00
Classified ads, per 30 words:
MSBA member $2.00
Non-member 3.00

Deadlines for advertising:

Deadline Publication
February 15 March 1
June 1 June 158
September 1 September 15
December 1 December 15

BEE! I'M EXPECTING YOU!

by Emily Dickinson

Bee! I'm expecting you!
Was saying Yesterday
To Somebody you know
That you were due—

The Frogs got Home last Week-
Are settled, and at work-
Birds, mostly back-

The Clover warm and thick-

You’ll get my Letter by
The seventeenth; Reply
Or better, be with me-—
Yours, Fly.

A Buy came up to me once -and said,
"1 got a boy. He’s not too bright,
and he don’t get along with people-
but you ought to hire him. He’d
make a real good beekeeper.” Jim
Robertson as quoted in National
Geographic, May 1993, Vol. 183 No. 5.

If you haven't seen this article yet,

- lock it up. Several non-beekeepers
have commented on it to me and
how good they thought it was, It
iz an interesting account of migra-
tory beekeeping with a fair mention
of modern beekeeping problems.

NOMINATING COMMITTEE

The Missouri State Beekeepers' As-
sociation holds election of officers
every year at the fall meeting. In
accordance with the association’s
by-laws, the president and vice—
president serve terms of two years.
The vice-president succeeds the
president. All other officers serve
terms of one year, except bosard
members who serve terms of three
years. Vice-President Sharon
Gibbons is the nominating committee
chairperson. Anyone who is inter-
ested in serving as an officer
should contact Sharon to be includ-
ed on the nominating list in
October.

Over 100 Years of Service
ALLAMERICAN & BUCKFAST
QUEENS AND PACKAGE BEES

PHONE OR WRITE FOR FREE BROCHURE

WEAVER APIARIES, INC. 409/825-2312
Rt. 1, Box 256 1-800-622-5997
Navasota, Texas 77868 FAX: 409/825-7267

Ouality - Jntegrity - Service




TO MEMBERS:

We are interested in each and everyone of our members.  Although we
cannot give each one the individual attention we would like; we try to make your
membership meaningful and trust that it adds zest, pleasure and profit to your
beekeeping endeavor. You may not even have bees, but your interest in bees and
what the bees contribute ta our nations ecomomy will lead o prosperity for all.

If you have a few minutes, 1 would appreciate having a few lines from you,
and you may be sure that it will make the job of editor more pleasurable. 1If you know
of any beekeeper who does not belong to Missouri State Beekeepers Assn., please pass
this nmewsletter on to them and encourage them to join.

Dues are $5.00 per year. Make check payable to Missouri State Beekeepers
Assn. If you belong to a local association, pay your dues through local treasurer.

ENCLOSED IS_$ for YEARS OF MEMBERSHIP.
NAME: =

ADDRESS

CITY. STATE ZIP

PHONE

MAIL TO: Ron Vivian P.O. Box 448 Oazk Grove MO 64075
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