
NEBRASKA BEEKEEPERS ASSOCIATION 
www.nebraskabeekeepers.org 

January Beeline 2008 
 2008 Board of Directors  
President:  
Mike Slater,  
118 Robinhood Ave.  
Plattsmouth, NE 68048, 
 Ph. 402-660-6299,  
Vice President:  
Cheryl Osterloh,  
 
Treasurer:  
Bill Gustafson,  
615 Brookside Dr.  
Lincoln, NE 68528,  
Ph. 402-840-5626,  
Secretary:  
Joann Vasko,  
13324 Madison,  
Omaha, NE 68137,  
Ph. 402-895-3766 
Program Director:   
Mike Bush,  
8201 214th St,  
Greenwood, NE 68366-2303,   
Ph. 402-786-5841,  
Past President:  
Warren Nelson,  
2839 N 46th, 
Lincoln, NE. 68504,  
Ph. 402-466-8173,  
Newsletter Editor:  
Keith Nielson,  
865 Leonard Ave,  
Polk, NE 68654,  
Ph. 402-765-2391, 
 klnielson@windstream.net 

Presidents Message: 
Greetings folks, just a couple of more months to go. Should be home in time for 
spring. The high was 64 degrees on Christmas day which was a little warmer than 
usual this time of year in Baghdad. Its usually in the fifties with the temperature 
getting down in the thirties at night. There haven't been any more storms like last 
month. The Palace Embassy is like a ghost town because everybody except for a few 
have moved down to the new embassy compound.  You notice the echoes of your foot 
steps off the marble floors and walls a lot more because it so quiet. Christmas was one 
of those rare days off for some. I was lucky to be one of those some. Others went into 
work anyway to slave away at more PowerPoint presentations. But that's them; I'm 
taking the time off whenever I can get it. When I first heard that we were getting some 
time off, my first thought was "Time off? What am I going to do?". As odd as that 
may sound, when you work 12 hour days with only a half day off during the week, 
you really don't know what to do when actually do get some time off. It didn't take me 
long to have that planner filled. I just sat in the room and watched videos and also 
packed up some stuff to send home.  The dining facility at the old Palace Embassy 
was decorated pretty nice for the holiday. They had crab legs, steamship round, prime 
rib, and all the usual holiday entrées. This was the last holiday dinner here at this 
dining facility so they really put out the groceries this time because on 31 Dec 08 it 
closes. The Palace Embassy also closes then as well which includes all the MWR 
activities, the PX and so on. It all gets relocated down to where the new Embassy is. 
Don't have any photos to except for this one of myself pretending to be Santa on 
Christmas Day in the Phoenix DFAC. See you all in a couple of months. Mike Slater 
 

.  

  



Secretary’s Corner: The Nebraska Beekeepers met December 13th at the Gretna public library at 10 am. The 
meeting was brought to order & we learned that the chemical free beekeeping conference took in $2300. A 
motion was made & seconded to give each speaker $160 to help defray their expenses for coming. Discussion 
followed, and then it was moved to amend the motion by striking the words 160 and inserting 200. The 
amendment carried and motion carried. For the ones who attended the conference it was received with good 
comments. On the NBA youth beekeeping scholarship program it was voted that we change the rule that the 
students attend at least 50% of the meetings as some live so far out that it is impossible for them to get to the 
meetings. They will be required instead to work 1 day at the state fair & exhibit at least one item. A motion was 
made & seconded that Keith’s woodworking students make hives with the club to reimburse him for the 
materials. Mike Bush is to find a location for our January meeting at which time we elect officers for 2009. 
Please if you are interested in stepping forward & helping let the club know. Our web site will be connected to a 
new web site which promotes bees. It is www.honeybee-news.com. The topic of the state fair moving to Grand 
Island in 2010 was brought up & discussed. Keith displayed some of the wood items for hives he made in his 
shop. Joe Strecker brought a quail & chicken waterier that he uses to feed his bees sugar water. Mike Bush 
ended the meeting with his presentation on beginning beekeeping. Thank you to all who attended.  
Joann Vasko, Secretary  
RENEWAL TIME NOTICE 
Membership is up for renewal in January: Amy Swoboda, Betty Sayers, Bill Gustafson, Cheryl Osterloh, 
Cooks & Beal, Jack Eager, James Metcalf, Jim Sack, Kaitlyn Johnson, Katie Swoboda, Mike Slater, Sara 
Turpel, Spencer Hammer, Stonie Cooper, Susan Williams, Thomas Golsom, Thomas Keep,  and Vicki Krotz. 

Please pay $12.00 

Classified Advertisements 
For Sale:  
Dadant stainless steel settling tank with baffle 31 inches diameter and 28 inches high, Maxant electric Chain 
Uncapper model 1700, Walter T. Kelley wax melter with stand and bucket. Dadant Mini Melter with stand, 
steel food grade 55 gallon barrels for honey storage. Contact Warren Nelson at 402-466-8173 or email 
wnelson193@neb.rr.com. 
Equipment for Sale: Ron Cowden was a beekeeper in Lincoln, NE.  He recently passed away and his family 
has donated all of his beekeeping equipment to the University of Nebraska - Lincoln Department of 
Entomology.  The University does not need the equipment so they are selling everything with the money going 
to the Department of Entomology.  The equipment list is as follows: 

Dadant 25 gallon water jacketed bottling tank with electric stir system 
2" Metal Honey Gate 
Woodman style Galvanized 45 frame Radial Electric Extractor 
2-55 gallon Steel Barrels with gates (could be used for mixing and dispensing syrup) 
Should you have an interest in any of these please contact Warren Nelson at 402-466-8173 or e-mail 
wnelson193@neb.rr.com.  Warren has agreed to sell the items for the University with the proceeds going to the 
Department of Entomology. 
 For Sale:  
Five frame nuc’s or 3 lb bee packages first come first serve basis expected delivery date May 15th. Also 
available bulk honey. Contact Pat Chandler @ Chandler’s Sandhill Honey, Anselmo, NE Phone: 308-880-1733 
or 308-749-2252 
Better Way Wax Melter, Leon Schuette, 26143 County Rd 8 Herman, NE 68029 ph. 402-654-3525 
Wanted Colonies of Bees 
Would like to buy complete colonies of bees, Mike Toukan, Phone 308-379-5170 
Wanted Bees 
Gerald Kudlaek, Brainard, NE, 402-641-3338, would like a beekeeper to put bees on his property. 
Ken Musil, 49779 867th Road, Inman, NE 68742-4205 Phone: (402) 394-5300, Email: 
moosemeadow@kmtel.net. I was wondering if there were any beekeepers in the Inman/O'Neill area that would 



be interested in putting some "bee boxes" in our hay meadow. We have many natural wildflowers and sweet 
clover in the meadow. We really wouldn’t want anything for it - perhaps a jar of honey! 
Ernie Belik, 15304 Mt. Vernon, Washington, NE 68068-4015, ph. 402-238-2848 or 402-990-8833. 
Gary Godkin, 21101 N 27th, Lincoln, NE (near Ceresco) ph.402-476-1689(Tammy) 
Mark & Julie Hintz, 1610 dove Rd, Hebron, NE 68370 ph.402-768-6672 
Jan Mc Reynolds, Box 386, Gretna, NE 68028, e-mail jgmpapo@msn.com 
David Krafka, 3196 Ashland Rd, Valparaiso, NE 68065 ph. 402-784-3157 
Jack Irons, 4240 S49th ,  Lincoln, NE 68506 ph. 402-483-7585 
Bob Rennc, 2981 X Rd, Brainard, NE 68626 
Verne Gibson, Bellwood, NE ph. 402-538-5025 Need someone to bring out hives, he has apple, pear, cherries 
& choke cherries, lives on Platte River. 
Jerry Scheer and he has an orchard east of Fremont.  His work number is 402-478-5010 and his e-mail is 
jerryscheer@earthlink.net.  
Keith Tomjack,49329 851st Rd Ewing, NE 68735-5320  Holt County 25 miles south of O’Neil. Ph. 402-482-
5404 

Upcoming Events: 
January 11, 2009: 1:00 PM, Annual Meeting, Parker's Rib Ranch Hwy 6 just west of the intersection with Hwy 
63 between Greenwood and Ashland. Please RSVP to Mike Bush at bees@bushfarms.com, or phone 402-786-
5841 or write to 8201 214th Street, Greenwood, NE 68366. so we can get a headcount to estimate the correct 
amount of food. The meal will be a sandwich with two sides and will be $7.49. If coming from I80, go south on 
Hwy 63 (exit 420) to the intersection of Hwy 6.  Turn West.  It is directly on your right (south). Be prepared to 
consider taking an office for the good of the club. (at the intersection of Highway 6 and Highway 63 just west of 
Ashland). 
January 17,2009: 10:00 AM Equipment Workshop, presenters Mike Bush and others, at Hershel Staats, 10700 
Ellenridge Rd, Lincoln. Directions: From 84th Street go East on Old Cheney to 112th St. South on 112th St to 
Aspen Canyon Rd. West on Aspen Canyon Rd to Ellenridge Rd. Right (West) on Ellenridge Rd to 10700. The 
shop is behind the house. Note: Pine Lake Road is closed from 84th to 98th. 
January 17, 2009: 8:00AM – 5:00 PM Youth Beginner’s Beekeeping workshop, Part 1, for 4-H & FFA 
members, York County Extension Office York County Fairgrounds. (All beginners are welcome ages 12-92 and 
older), presentation by Dr. Marion Ellis, UNL Entomology. 
February 1, 2009:  2:00PM Youth Beginners Beekeeping Equipment Workshop, at High Plains Community 
School Ag Shop in Polk, NE., presenter Keith Nielson 
February 7, 2009: 10:00 AM presentation by Dr. Marion Ellis, Gretna Library, Gretna NE 
March 6 & 7, 2009: Missouri State Beekeepers Association and the Kansas Honey Producers joint meeting at 
the Marriott Hotel, Overland Park, KS. Two guest speakers will be Jennifer Berry from the University of 
Georgia and Clarence Collison from Louisiana State University - both incredible speakers. We will update this 
as more information becomes available. This will be a fantastic meeting so plan on being there! 
April 11, 2009: Youth and Other Beginners Beekeeping Workshop, Part 2, ARDC at Mead, Nebraska, practical 
exercises in beekeeping, presented by Dr. Marion Ellis UNL Entomology.  
July 9-11,2009: Heartland Apiculture Society, Oberlin College, Oberlin, OH. 
August 3-7, 2009: Eastern Apiculture Society- The Brethren Beekeeping, Without Chemicals, Holiday Valley, 
Ellicottville, New York 

August 17-20, 2009: Western Apiculture Society-Dry Creek Best Western Inn, 198 Dry Creek Road, 
Healdsburg, California, USA 95448 
  



Letters to Editor  
If possible it would be nice to have longer renewal options. Maybe even a lifetime membership. This is what 
Bluebirds Across Nebraska does.   Ryon Adams 

I noticed in this current Bee Journal that some states are asking their legislatures to define HONEY.  I am a tune 
to this as have found many honey samples (like at Popeye chicken) where the package says Honey but label 
reads corn syrup.  Also we see stores with US Grade A honey but the label says product of Argentina (only 
grading system is US).  Much packed honey is labeled as coming from Central America but is actually 
transshipped China honey.   Reports are many cut honey with corn syrup and it can be done in such a way not it 
is not detectable. 
Maybe you could get permission to reprint a portion of that article; it may be a good idea for NBK to take up? 
Dave Hamilton 

Recipes From National Honey Board 
Honey-Curry Vegetable Dip (makes 1 cup) 

1 cup low-fat mayonnaise 

 

¼  cup honey  

1 Tablespoon curry powder  
1  Tablespoon white wine vinegar  
 Assorted fresh vegetables (celery, carrots, cauliflower, broccoli)  
Combine mayonnaise, honey, curry, and vinegar; mix well. Refrigerate 
about 1 hour to allow flavors to blend. Serve with vegetables. Also shown 
in the photo is "Honey Mustard Magic" dip Recipe below. 

Honey Mustard Magic 
- Makes 2 cups - 

Ingredients 

• 2 cups honey  
• 2 cups Dijon or brown mustard  

Directions 

Combine honey and mustard in small bowl until smooth. Chill until ready to serve. 

 Serving Suggestions 

Serve with grilled sausages or chicken. 

 Nutritional Information Per Serving (2 Tablespoons) 

Protein: 1 g  Fat Total: 1 g  Sodium: 358 mg  Carbohydrates: 18 g  Calories from Fat: 9%  
Cholesterol: 0 mg  Calories: 82  Dietary Fiber: <1 g    

 Note: Honey should not be fed to infants under one year of age. Honey is a safe and wholesome food 
for children and adults. 
© National Honey Board  
11409 Business Park Circle Ste 210, Firestone, CO 80504  
Phone: (303) 776-2337 Fax: (303) 776-1177  

 



Treasurers Reports 

Nebraska Beekeepers December 2008 
Beginning Balance $17,904.08 
Income  

interest   4.77  
Dues B Hankel 12.00  
Dues W Schwarz 14.00  
Dues J Rohda 13.00  
Dues C Bahr 13.00  
Dues R Adams 24.00  
Dues R Davis 13.00  
Dues G Gowen 13.00  
Dues C Kraus 26.00  
Dues J Lecci 24.00  
Dues M Terneus 12.00  
Dues N Witters 12.00  

SECC - seminar 2,035.15  
Total Income $2,215.92 

Expenses 

 
3695 W Nelson - postage $4.02 

3696 K Nielson - newsletter 20.00 
3697 M Bush - seminar exp  530.48 

3698 
Golden Rule Honey - sem 
exp 587.56 

3699 L Tyler - sem exp 200.00 
3700 M Palmer - sem exp 492.50 
3701 D Roberson-Lusby - sem exp 200.00 
3702 T Anderson - St Fair appr 1,000.00 
3703 NE Dept Rev - sales tax 1,497.40 
Total Expenses $4,531.96 
Ending Balance $15,588.04 

  2008 Financial Report 
Beginning Balance 13,420.73 
  Income: 
    Dues 1,126.00 
    Bee Cards 1,949.89 
    Sales - shirt, etc 13.00 
    Subscription 42.00 
    State Fair 21,513.16 
    Nov Seminar 2,035.15 
    Interest 47.44 
    Total Income: 26,726.64 
  Expense: 
    Newsletter 676.41 
    Bee Cards  2,976.23 
    Junior Beekeep 204.12 
    Subscription 42.00 
    State Fair 16,220.68 
    Nov Seminar 2,396.76 
    Other 541.90 
    Sales Tax 1,501.23 
    Total Expense: 24,559.33 
Ending Balance 15,588.04 

 
Winter Feeding of Honey Bees  
 Winter and extreme cold temperatures poses 
some problems for bees if they do not have adequate 
stores of honey. If your colonies were short of honey 
stores going into winter and were not prepared for 
winter by boxing to create a dead air space around the 
hive you may lose the colony to starvation in late 
February and March before the maples, elms and 
dandelions begin to bloom in the spring. With 
extremely cold weather the cluster of bees may not 
move within the hive to where stored honey is located. 
Bees will not take syrup if the mixture is colder than 
50oF and they must void excess water on cleansing 
flights. If the cleansing flight is not done outside the 
hive dysentery can become a problem, so syrups are 
not an option for winter feeding. 
 What can a beekeeper do to ensure survival of 
the hive? There are three methods of feeding bees that 
could help with their survival. 
  First if you have frames of honey from your 
own hive that did not have any disease in it you can 
feed that frame of honey to your bees. You must make 
sure that you do not plug the center of the hive with 
full frames of honey because they do need empty 
frames to cluster in to keep warm in the hive. 
  Second method is feed dry sugar. Place a piece 
of newspaper over the frames in the hive and leave an 
inch or two opening at one end of the hive for bees to 
come over. Place a shallow super on top of the hive. 
Lightly spray the paper with water and pour dry sugar 
on top of the newspaper. This will allow for ventilation 
in the hive and bees to feed on the dry sugar.  
 Third method is to place a candy board or 
block on top of the hive body. Candy boards can be 
made by making a sugar candy and pouring into a 
cover lid. When using a block make the block smaller 
that the dimensions of the hive and place the block 
directly on the frames and then place a spacer onto the 
super then place the inner cover and telescoping lid 
back on the hive. The spacers should be 1 ½ to 2 
inches tall and consider using the spacers made for 
treating with Mite Away II for varroa mites.  
 The next question is how do you make the 
candy for a candy board or block? In searching for 



candy recipes I found two, one on our own web site 
and one from the Kentucky Beekeepers web site. The 
recipe on the Nebraska Beekeepers web site is called 
the 12345 candy. The recipe is simple bring 1 pint of 
water to boiling add 5 pounds of sugar and heat to 
243OF, then pour into the lid or mold for a block. Let 
the candy cool to room temperature. Use wax paper to 
prevent the candy from sticking to the frame of my 
mold.  One other note make sure you have a large pot 
to start the process because as the sugar turns liquid it 
expands and you need room to stir the mixture as you 
bring it to 243OF. 
The Kentucky recipe came from Kent Williams KSBA 
and 2007-08 EAS President. 
 
20 pounds granulated sugar  
1 pound powdered sugar  
46 oz Water  
2 oz pollen substitute * * * (dissolved in ~4 oz water) 
2 oz honey (yours)  
3/4 oz lemon juice.  
 
Heat water to about 200OF. Add granulated sugar; stir 
to mix. Heat to 210OF. Cool. Add powdered sugar, 
honey, and lemon juice and incorporate ***. Add 
pollen substitute slurry and incorporate. When mix has 
cooled to 200, begin stirring. Put into cold water bath 
and continue stirring. As soon as mix "clouds up" and 
thickens, pour. (Commonly poured into inverted inner-
covers but may be poured into shallow baking sheets 
lined with newspaper. When hardened but still warm, 
lightly score to make suitable sized rectangles--these 
may be placed directly over the cluster). *** Optional 
adding pollen substitute is more appropriate for when 
one wants their colonies to build-up i.e. in the early 
spring. Honey source should be known and disease 
free. This recipe is based on twenty (20) lbs sugar. 
You may alter the ratios up or down easily.  
 If mixing this formula for winter feeding you 
can omit the pollen substitute.  
 Proper ratios for using 5 pounds of sugar are: 5 
lbs granulated sugar, 1/4 pound powdered sugar; 1/8 
oz lemon juice; 1/2 ounce honey; 11 ounces water.  

 
 
FOR THE GOOD OF THE ASSOCIATION  
 I know not all of our members have internet or e-mail 
addresses but can access it at a local library.  Several 
of our members have found some news worthy articles 
that I did not have time to get permission to reprint, 
but you can read them on the web without me violating 
copyright laws. 

The first interesting piece came from Robert Davis 
who is working on getting his Mid-West Master 
Beekeeper certification. He found an article on 
research that could be done on CCD using miniature 
tracking device attached to a bee back. The technology 
is currently being used with Orchard Bees that are 
larger than a honey bee. The site that he submitted was 
http://news.nationalgeographic.com/news/2008/11/081
114-bees-radio-tracking-missions.html?source=rss  

The second web site was sent to me by Stonie Cooper 
which deals with honey smuggling or laundering you 
might say. I deals with an investigation into the import 
of honey into the United States through the Seattle 
port. How honey is watered down before it comes into 
the country and what the true origin of honey was that 
Sue Bee imported and their response to the incident. 
Stonie’s site that he submitted is 
http://seattlepi.nwsource.com/local/394053_honey30.a
sp . 

In response to Dave Hamilton’s request to reprint the 
article on Honey labeling in Florida I have received 
permission to reprint the article from Nancy Gentry 
who was one of the people responsible for enactment 
of honey standards for the state of Florida. The article 
also list other states that are following Florida’s lead 
which can eventually lead to a national standard. 

If you come across a web site or article on the web that 
you think the rest of the membership should read I will 
try to publish a link to the site in this news letter. 

 



FLORIDA HONEY STANDARD BILL SIGNED INTO LAW 
 Yesterday, in the great state of Florida, Charles Bronson, our Commissioner of Agriculture, signed 
Proposed Rule 5K-4.027 making Florida the first state in the nation to adopt a standard of identity for honey. 
The standard "substantially conforms to the 'Codex Standard for Honey, 12-1981, Rev. 1(1981), Rev. 2 (2001) 
(with certain appropriate deviations)'" which was submitted to the FDA by the five honey trade associations in 
March 2006, and subsequently denied in August 2006. The formal announcement of the Florida standard will 
occur before the end of this year. 
 Florida adopted the rule "to establish a standard of identity for honey that is produced, packed, repacked, 
distributed and sold in Florida or from Florida. It is meant to have the effect on controlling pervasive, illegal 
practice of blending or diluting pure honey with low-cost syrups (i.e., sugar, cane, corn, etc.) thereby 
committing an economic fraud on both the permanent and transient residents of Florida." 
 The rule addresses the creation of a standard of identity for honey, comprehensive prohibitions against 
the deliberate addition of any food ingredient or food additives other than honey and sets maximum moisture 
content for honey, sets parameters for sugar constituents in honey, and establishes honey labeling guidelines. 
 On November 8'1', I addressed the Texas State Beekeepers Convention in Piano, TX, on the need for 
honey standards. That afternoon TBA endorsed a resolution calling for adoption of a state standard in Texas. I 
am speaking at the Georgia Farm Bureau Convention in Jekyll Island, GA, on December 8th, and I expect them 
to also endorse adoption of a standard for Georgia. As you already know, fourteen other states, OR, CA, OH, 
K.S, ND, SD.WI, MD, VA, NC, WV, NY, UT, MS, are ready to initiate campaigns as soon as Florida's 
standard goes into effect. I have attached a copy of Florida's standard as it will be adopted. 
 The real work will be convincing other states that our industry must instigate self-enforcement. In 
Florida, we will now be able to move from an era of total reliance on government intervention to one where 
beekeepers can pursue acts of civil fraud against packers who drive down the price of honey by adulterating the 
product. Consumers will also have a greater measure of assurance that the honey they are purchasing in Florida 
conforms to a standard of purity. 
 I think we can fully expect the impact of the standard to ultimately reach those major manufacturers in 
America who use the marketing power of the word honey to sell products that contain little or no honey. 
Today's consumers want good quality nutritious foods which are low in high fructose corn syrup and where 
available, locally grown. Thanks to Commissioner Bronson's foresight to adopt a honey standard and his 
commitment to Florida agriculture, we can look forward to restoring honey's reputation as a pure and 
wholesome product. 
Nancy Gentry farmbees@gmail.com 
THE FULL TEXT OF THE PROPOSED RULE IS: 
5K-4.027 Standard of Identity -Honey. 
(1) This standard applies to all honey produced by honey bees from nectar and covers all styles of honey 
presentation that are processed and ultimately intended for direct consumption and to all honey packed, 
processed or intended for sale in bulk containers as honey, that may be repacked for retail sale or for sale or use 
as an ingredient in other foods. 
(2) "Honey" means the natural food product resulting from the harvest of nectar by honeybees and the natural 
activities of the honeybees in processing nectar. It consists essentially of different sugars, predominantly 
fructose and glucose as well as other substances such as organic acids, enzymes and solid particles derived from 
honey collection. The color of honey can vary from nearly colorless to dark brown. The consistency can be 
fluid, viscous or partially to completely crystallized. The flavor and aroma vary, but are derived from the plant's 
origin. 
(3) Honey sold as such shall not have added to it any food additives, as defined in section 500.03(l)(m) F.S., nor 
shall any other additions be made other than honey. It shall not have begun to ferment or effervesce and no 



pollen or constituent unique to honey may be removed except where unavoidable in the removal of foreign 
matter. Chemical or biochemical treatments shall not be used to influence honey crystallization. 
(a) Moisture Content - No water may be added to honey in the course of extraction or packing for sale or resale 
as honey. Honey shall not have a moisture content exceeding 23%. 
(b) Sugar Content 

1. The ratio of fructose to glucose shall be greater than 0.9. 
2. Sucrose content shall not exceed 10%, except for lavender (Lavandula spp), borage (Borago 
qfficinalis)" which may contain up to 15% sucrose. 
3. Maltose content shall not exceed 10%. 
4. Oligosaccharides indicative of invert syrup indicate the presence of an adulterant. 
5. The absolute value of Carbon Stable Isotope Ratio Analysis (CSIRA) must be more negative than -
20.0. 
6. CSIRA Internal Standard Procedure with a protein value minus honey value more negative than -1.0 
indicates the presence of an adulterant. (4) Labeling - Name of the Food 

(a) Products conforming to the standard of identity as adopted in this rule shall be designated 
'honey'. Foods containing honey and any flavoring, spice or food additive or if honey is 
processed in such a way that a modification to honey occurs that materially changes the flavor, 
color, viscosity or other material characteristics of pure honey, then such foods shall be 
distinguished in the food name from honey by declaration of the food additive or modification. 
(b) Honey may be designated according to floral or plant source if it comes predominately from 
that particular source and has the organoleptic, physicochemical and microscopic properties 
corresponding with that origin. 
(c) Where honey has been designated according to floral or plant source [as stated in (b)], then 
the common name or the botanical name of the floral source shall be used in conjunction with or 
joined with the word "honey". 
(d) The styles in (4)(e)2&3 shall be declared. 
(e) Honey may be designated according to the following styles: 

1. Honey which is honey in liquid or crystalline state or a mixture of the two; 
2. Comb Honey which is honey stored by bees in the cells of freshly built broodless 
combs and which is sold in sealed whole combs or sections of such combs; 
3. Cut comb in honey, honey with comb or chunk honey which is honey containing one 
or more pieces of comb honey. 

Specific    Authority:    500.09, 570.07(23), 586.10 FS; Law Implemented:  500.02, 500.03, 500.04, 500.09, 
500.10, 500.11, 570.07, 570.50 FS; History-New 
5K-4.028 Adulteration and Misbranding - Honey. 
The following shall be prima facie evidence of adulteration under s. 500.10(2)(d) and s. 586.10, F.S., or 
misbranding under s. 500.11(l)(g) and s. 586.10, F.S., of any product sold or offered for sale as honey: 

1. The product has a maltose content in excess of 10%; or 
2. The product contains oligosaccharides indicative of invert syrup; or 
3. The absolute value of Stable Carbon Isotope Ratio Analysis (SCIRA) is not more negative than -20.0 
for the product; or 
4. SCIRA Internal Standard Procedure with a protein value minus honey value is more negative than -
1.0 for the product; or 
5. The product fails to conform to the standard of identity stated in 5K-4.027, F.A.C.  Specific 
Authority:  500.09, 570.07(23), 586.10 FS; Law Implemented: 
500.02, 500.03, 500.04, 500.09, 500.10, 500.11, 570.07, 570.50 FS; History-New. 

NAME OF PERSON ORIGINATING PROPOSED RULES: Dr. Marion F. Aller, Director, Division of Food 
Safety, Department of Agriculture and Consumer Services. 



NAME OF SUPERVISOR OR PERSON WHO APPROVED THE PROPOSED RULES: Terry L. Rhodes, 
Chief of Staff, Department of Agriculture and Consumer Services. 
DATE PROPOSED RULE APPROVED BY AGENCY HEAD: 
DATE NOTICE OF PROPOSED RULE DEVELOPMENT PUBLISHED IN FAW: May 2, 2008, Vol. 34/18 
 

Research Reviews-Dr. Marion Ellis 

The Journal of Apiculture Research recently published 2 articles that beekeepers can use to make good 
management decisions.  The first was by a team of New Zealand scientists who examined the effect of cell size 
on the reproductive success of Varroa destructor.  They examined combs drawn from 5 different sized cell 
imprints (4.7, 4.8, 5.0, 5.1 and 5.4 mm) with 5.4 being the standard size sold by beekeeping supply companies.  
Sections of the 5 cell size foundations were placed into test frames and inserted into infested colonies.  After 18-
20 days, 1636 cells were individually examined and the numbers of adult and deutonymph female mites were 
recorded.  Their study found that cell size had no significant effect on the mite reproductive success or 
infestation. 

Recently there have been many anecdotal reports that using small cell sized foundation is an effective way to 
reduce varroa problems in colonies.  When these scientists subjected the small cell size hypothesis to a rigorous 
test, they found it to be of no value in reducing Varroa reproduction or infestation.  On the other hand, some 
bees that naturally build combs with smaller cell sizes (Africanized honey bees) are more resistant to varroa.  
The New Zealand study suggests that the resistance to Varroa in Africanized bees is due to factors other than 
cell size. 

Source: Taylor et al. 2008. The effect of honey bee worker brood cell size on Varroa destructor infestation 
and reproduction. Journal of Apiculture Research 47 (4): 239-242. 

The second article was written by a group of scientists in England who were examining techniques for 
improving queen acceptance.  Overall their results showed 3 things about queen acceptance.  First, direct queen 
introduction with heavy smoking gives very high acceptance of both mated and virgin queens, and appears to be 
a better method than introducing queens in new mailing cages.  Second, mated queens have a higher acceptance 
rate than virgin queens.  Third, making colonies queenless several days prior to queen introduction improves 
queen acceptance of newly introduced queens. 

They describe the direct introduction with smoke as follows:  In this method considerably more smoke is given 
than is needed to make a hive inspection.  First, 3-4 puffs of smoke are blown into the entrance.  The hive is 
then opened and 6-7 more puffs are blown onto the tops of the frames.  This causes many of the workers to 
leave the frames and congregate on the bottom board and even to start walking out of the entrance.  Queens are 
then released in the space between 2 adjacent top bars.  A few seconds after release 4-6 more puffs of smoke are 
blown into the open hive.  The hive is then closed and 5-6 more puffs of smoke are blown into the entrance.  In 
their study colonies to be requeened were made queenless 2 days before queen introduction, and they worked 
with colonies that covered 6-7 frames. 

Previous studies by the same authors found that queens exiting mailing cages behaved differently than queens 
exiting queen cells.  Before adopting their recommendations it would be wise to experiment with their 
technique on a small number of colonies.   

Source: Perez-Sato et al. 2008. Direct introduction of mated and virgin queens using smoke: a method that 
gives almost 100% acceptance when hives have been queenless for 2 days or more.  Journal of Apicultural 
Research 47 (4): 243-250. 



North Central Region Nosema and Tracheal Mite Survey 

From June 1-August 15, the University of Nebraska surveyed 177 colonies for tracheal mites and 332 colonies 
for Nosema.  The colonies surveyed were located in Nebraska, South Dakota, North Dakota and Wisconsin.  A 
detailed report will be included in the next newsletter.  In brief, .0002% of the bees examined were infested with 
tracheal mites.  The results suggest that tracheal mites were not present at damaging level.  On the other hand, 
the colonies surveyed averaged 1.26 million Nosema spores per a bee at a time of year when Nosema would be 
expected to be at a low level.  The results suggest that Nosema is present at levels that may lead to excessive 
colony losses.  The DNA was extracted from 6 samples and the strain of Nosema present was always Nosema 
ceranae. 

There is a growing body of evidence that Nosema ceranae is a major contributor to otherwise unexplained 
colony losses across the U.S.  More details on Nosema ceranae and how to minimize levels in your colonies 
will be included in the next newsletter and survey results will be presented at the Feb. 7 association meeting. 

Source: Chapon and Ellis. 2008. A 2008 survey of Nosema and tracheal mite infestation levels in colonies 
located in the North Central Region.  Journal of Economic Entomology. In prep. 
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Editorial:    
     Happy New Year! As of this writing Joann has received some scholarship applications, with several coming from 
western Nebraska. To make this program work we are trying to use some new means of telecommunications to 
broadcast the beginner’s workshop to Kimball and North Platte with the help of UNL Cooperative Extension service. 
To make the scholarship program work we also need mentors to the scholarship recipients. Depending on how well this 
works it may be a possibility of doing this for some of the association meetings throughout the year. I may be dreaming 
on this but I think it would be a way to unite the members of the association across the state. I am also pleased to hear 
that our members are willing to travel west of Lincoln for a meeting.  
    In this issue you will find a new section called: “For the good of the Association” which is a way of sharing some of 
the information that our members have found and want to share with others. Stonie Cooper, Robert Davis and Dave 
Hamilton sent me some interesting websites and articles on our industry which are included in this new section. 
    Nancy asked me at the last meeting about how to make candy to feed bees in the winter so I have included the 
Nebraska and Kentucky recipes with some other methods to use.  
     Dr. Ellis sent in an article review on cell size and is included in this issue. 
Some of you know that I teach high school and teachers have long Christmas breaks to regain their sanity. Well my 
vacation was spent going west to see our kids and grand kids in western Nebraska. Many of you know of Rudolf the 
Red nosed reindeer but do you know his cousin Leroy Whitetail? Well Leroy had too much corn liquor between 
Bridgeport and Broadwater and jumped into the side of Santa’s sleigh on Christmas afternoon. Luckily he didn’t jump 
in front of the sleigh so there were no major damages. You don’t realize how much you use the right mirror until it is 
gone. When we got home I put some honey in the hot box for a day and bottled some more honey the next day. I 
definitely did not get all my equipment ready since much of the vacation was spent visiting friends in Kansas and 
attending Elks functions so I will have to use my evenings wisely to get ready for the next honey season.  
     Hope everyone had a Merry Christmas and Happy New Year. Remember to RSVP for the meeting on January 11th to 
Mike Bush. Hope to see you all there. 
 
Keith E. Nielson 
Editor, Nebraska Beekeepers Association 

Nebraska Beekeepers Assoc-Beeline 
c/o Keith Nielson 
865 Leonard Ave 
Polk, NE 68654 

  

 


