Instructor Outline – Products of the hive
Slide 1
	What humans get from a bee hive.  We’ll talk about all the products we can use, produce, eat and drink.
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 Let’s start with honey since that’s what most folks associate with honey bees
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  Nectar gathered by bees from flowers, process by adding an enzyme known as invertase, dehydrate by blowing bubbles.  Once nectar is ripened to honey it is stored in a cell and a wax cap placed onto it to preserve it.
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Honey consists largely of two simple sugars, glucose and fructose,
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and has a final moisture content of 15.5 to 18.6%
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Honey is sold by weight, annotated on the label in both ounces and grams.  
Honey can be sold as Extracted, chunk honey, or comb honey.
Most honey sold in America is extracted, but some beekeepers place a portion of comb, with the wax caping still on the honey, into a jar and then fill with extracted honey and charge a little more for the honey.
Comb honey is sold as is, not extracted and not uncapped. 
Labeling - 	The name honey. The floral source (sourwood, clover, etc.) can be part of the name if the product contains a significant amount of pollen from that flower.
		Name, address, and zip code of the manufacturer, packer, or distributor
Net contents in the lower 30% of the label expressed in both pounds/ounces and grams.
Adulteration - ANYTHING added to honey to flavor it actually is an adulteration of the honey.
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NC beekeepers produce an estimated $15 million of honey each year
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Let’s talk about wax next
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Drawn comb is the 2nd most valuable product to the beekeeper, right behind the bees themselves.  It takes a lot of resources for the bees to produce wax
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The cosmetic industry is the number one consumer of beeswax worldwide.
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The second largest consumer of beeswax id the Roman Catholic church, which uses it for candles.
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Beekeepers themselves are the third largest consumer of beeswax, using it for foundation used in frames within the hives.
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Fine furniture makers, hobbyist, musical instrument makers use wax and propolis as well for preserving wood and putting a fine finish on it.
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Let’s talk about pollen next shall we
Slide 15
Honey bees are best for pollination because their bodies are covered with branched hair known as plumose hairs, designed to collect pollen.
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Honey bees even have hair on their eyes
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Bees collect pollen to use as their ONLY source of protein's.  
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Pollen contains fatty acids, minerals, vitamins and is known as bee bread. Pollen capsules can be purchased in health food stores and some pharmacies for human consumption.
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In periods of dearth, when not or not enough pollen is available, beekeepers can feed dry pollen substitute or pollen patties to provide much needed nutrients.  Prepared pollen patties and dry pollen are available from bee equipment suppliers, and beekeepers can make their own based on recipe's found on the web.
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Next let’s cover Royal Jelly
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Royal jelly is produced by nurse bees to feed all young larvae for a period of time and queen larvae for the entire larval period.
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Produced in the Hypopharyngeal gland of nurse bees
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Developing queen larva are fed ONLY royal jelly for the entire larval period
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Next on our list of products is propolis
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Propolis is a glue-like substance, resin collected from trees or plants by the bees
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Propolis is used by the honey bee to close holes and cover surfaces inside the hive cavity (like a varnish).  Propolis is used in health food products and in fine musical instrument making among other things
Propolis has anti-microbial properties and is detrimental to the health of a colony of bees.
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Some beekeepers collect propolis to use themselves or sell to companies making health products
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Let’s talk about Apitherapy next
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Apitherapy has been used in the orient for thousands of years
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Any product of the hive that is used for medicinal purposes is considered a form of apitherapy
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Most folks who practice apitherapy think of using the sting to relieve arthritis pain
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Next is Mead and if you drink too much of this you’ll not want to do anything for the rest of the day
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Mead is an alcoholic beverage made by fermentation of honey.  Mead has been called ambrosia “the drink of the gods”
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Also known as hydromel
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By adding spices or fruit you can change the taste
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Some parts of the world use parts of the colony as food
Slide 37
Honey bee larvae and pupa are a high source of protein's and are eaten as a food source in some third world countries.
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Let’s talk about pollination by honey bees. There are lots of insects that pollinate, but honey bees are better at it simply because they only use pollen and nectar as food sources and the sheer numbers of individuals in a colony compared to other bee species, wasp, hornets, flies, bats, moths, etc. cannot compare
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Pollination of food crops and other plant life is the single most important contribution of the honey bee to humans, far and above the production of honey, beeswax or pollen.
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Important crops that need pollinating in NC are apples, blueberries, cucumbers, squash and watermelon.
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Let’s consider some other items that are products of the hive, like bees, equipment, and maybe education.
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Other products of the hive include the sale of bees themselves as packages, nucleus colonies or queens to other beekeepers.
The sale of woodenware, protective equipment, extractors, etc. can be considered a product of the hive because without these items we’d not be managing honey bees the way we do currently.
Bee schools are a source of income for beekeeping associations, and some beekeepers actually charge a fee to mentor other beekeepers.
