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————————————————————————————————————————————————— 
A Note from the Editor. 
This issues cover picture is of a Honeybee foraging 
on Goldenrod. If grown in your garden it needs to 
be kept in check as it can be quite thuggish and 
take over. However, this year the bees were 
collecting nectar and pollen quite avidly from it. Not 
enough for a crop of honey but an interesting 
addition to the garden and with my bees being 
close by it was probably useful for them during the 
changeable weather. It has been another wet and 
cold summer with the occasional warm spell, 
although this didn’t stop the bees from trying to 
swarm. Now is the time for removing any surplus 
honey from the hives, bearing in mind that the bees 
require a minimum of approximately 20 kg of honey, 
in autumn, to provide sufficient stores to feed the 
colony during the winter. When full, a British 
Standard brood frame that fits into a National hive, 
contains about 2.3 kg of honey, while a super frame 
holds approximately 1.2 kg of honey; a full super 
should contain at least 12 kg 
of honey. Therefore, a full 
super and 3 brood frames 
of honey should be 
sufficient on its own for a 
colony to survive the winter. 
After the removal of the 
honey and any feeding of 
syrup that may be required, 
treatment for varroa should 
be applied before the onset 
of winter and don’t forget 
those mouse guards. 
Driving over the moors the 
other day I observed the 
heather was in full bloom 
and looked, from a 
beekeepers point of view, 
very inviting. Unfortunately 
recent weather with strong 
winds, heavy rain along with 
local flooding and landslides 
it may not be such a good 
idea after all! Insects in general have struggled this 
year and the lack of wasps may be welcomed. 

However, wasps play an important part in the food 
chain, by feeding other insects and caterpillars to 
their young which would otherwise damage our 
crops. Hopefully this year is just a one off, but with 
loss of habitat and changing weather patterns many 
insects, especially the beneficial ones are 
struggling. There are plenty of humans and other 
animals for those insects that feed off blood and 
spread disease and so it is vitally important that 
beneficial insects survive.

———————————————————————

The following article is from a BBC News Report. 

Fake Honey 

Scientists said they have found a way to detect fake 
honey products without opening the jar.

Researchers at Cranfield University, Bedfordshire, 
claim to have successfully tested two new methods 
to authenticate UK honey quickly and accurately.

The project was led by Dr Anastasiadi, lecturer in 
Bioinformatics at Cranfield University, in 
collaboration with the Food Standards Agency and 
the UK’s Science and Technology Facilities Council.

It used a specialist light analysis technique to detect 
fake honey without opening the jar.

A variety of samples were used to in the tests

Dr Anastasiadi said: "This method is an effective, 
quick tool to identify suspicious samples of honey, 
helping the industry to protect consumers and verify 
supply chains."

Samples spiked with rice and sugar beet syrups 
were tested using the non-invasive Spatial Offset 
Raman Spectroscopy method more commonly used 
in pharmaceutical and security diagnostics.

Scientists said this proved highly accurate in 
detecting sugar syrups and that it was portable and 
easy to implement, making it an ideal screening tool 
for testing honey along the supply chain.

In 2023, almost £90m of honey was imported into 
the UK.

But it can be vulnerable to fakery when syrups are 
used to dilute it, scientists say.

Last year a report from the European Commission 
found that nearly half of 147 samples tested were 
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likely to have been tampered with, the university 
said.

Authentification methods could be costly and time 
consuming, and it could also be very difficult to 
detect tainted products, it added.

In a second study, DNA barcoding, a method 
already used in food authentication, was used to 
successfully detect very small levels of rice and 
corn syrups.

Dr Anastasiadi said: "To date, DNA hasn’t been 
widely used to examine honey authenticity but our 
study showed this is a sensitive, reliable and robust 
way to detect adulteration and confirm the origins of 
syrups."

"Having this consistent technique in the testing 
armoury could take the sting out of honey fraud," 
she added.

———————————————————————

Dates for your Diary 
The Autumn Convention, hosted by the 
Cockermouth Beekeepers, is always an interesting 
day and this years talks are:-


Alternative Approaches to Beekeeping.

Dr Fred Ayres 

Sustainability and Diversity in Beekeeping.

Michael Badger MBE 

Locally Adapted Bees.

Dr Fred Ayres 

What Makes Your Apiary Tick?

Michael Badger MBE 

Saturday 21st September. 

Preparing to exhibit products at the CBKA Honey 
Show. 

A course led by Julia Pigott at 10.30.-12.30. in the 
Churchill Suite, at the Penrith Conservative Club, 
11, Crown Square, Penrith CA11 7AB        

There is no charge for this course.  

This session will provide you with information and 
tips on how to ensure that your exhibits fulfil the 
requirements of each of the scheduled classes at 
the Honey Show. Exhibiting can be a challenging 
but enjoyable experience. Even if you have entered 
exhibits before, the opportunity to learn more about 
how to achieve a successful outcome will be useful 
and interesting. The criteria for Honey Shows is 
generally similar, so the course will also help you to 
successfully exhibit at other honey shows 
elsewhere. Attendance on the course, does not 
commit you to finally decide to exhibit at the Honey 
Show in November – but we hope you will feel 
inspired to do so!  

Julia Pigott has judged shows in Cumbria and 
Lancashire and has experience of training 
beekeepers to successfully prepare for shows. 
Participants will also be encouraged to share their 
own experiences. 

Julia will aim to cover the essentials that you will 
need to know for all the Class Schedules including: 
Different types of jarred honey; Honey filled shallow 
frames;  Beeswax in different forms;  Candles of 
various types; Bottles of mead; Honey Biscuits, 
cake and other confectionary.  

After the session there is an opportunity to have 
lunch in the Conservative Club café if you wish to 
do so.  To reserve a place on the course and be 
provided with directions and more information on 
the nearby free parking facilities and the lunch 
menu, contact Margaret Riches by Saturday 14th 
September. E mail: mr4cnr@gmail.com 


The Cumbria Honey Show.

The Honey Show is 2nd November at Bothel 
Village Hall CA7 2HL. 
Staging exhibits 09:00 – 09:45; 

Welcome 10:00; 

Talk by Chris Park on Beekeeping Folklore and 
Myths followed by coffee. 

Jane Medwell discussing Bees, Pollinators and 
Flowers.  

Lunch from the Heavenly Fish and Chip van. 

Honey Tasting with Peter Lewis.

The Wonderful World of Wax with Jane Medwell. 
Making Salves and Lotions from The Garden and 
Hive; or (provisionally) Natural Beekeeping.

Skep Making with Chris Park (to be confirmed). 
Close around 16:00. 

The titles of the talks aren’t fixed yet,  but it’ll give 
people a taste of what the day will be about.

                                                                                                                                                                                                     


