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Canadian Honey 
Council Report

Rod Scarlett, Executive Director, CHC

Across the country there were a 
number of  very successful annu-
al meetings with great attendance 
and lots of  participation.  It is 
an indication that interest in the 

industry is growing this despite the fact that 
commercial pricing for honey has not crept up 
to levels they should be.  Much of  the growth 
of  the industry is not focussed on commer-
cial operations, but has its roots, in other, 
much more diverse criteria.  Environmental 
concerns do not necessarily correspond with 
commercial growth, but neither do they op-
pose them.   The plight of  the honey bee, and 
for individuals to do their part in saving them, 
is an admirable goal that everyone should 
support.  Ensuring that new beekeepers are 
trained to identify issues, know what to do 
and when to do it is an industry responsibility 
and should not be left to the internet.  There 
is a wealth of  knowledge that Canadian bee-
keepers have and can distribute through clubs, 
courses and discussion. Even those who have 
been keeping bees a long time learn new tricks 
of  the trade so keeping up-to-date this spring 
is a goal everyone should strive for.  

I would love to report that our work in get-
ting fumagilan-b back on the shelf  quickly is 
going without a hitch, but I can’t.  The busi-
ness side of  the operation is taking more time 
than anticipated and as I write this, we still 
believe fumagilan-b will be available this year, 
most likely in the fall---that is if  everything 
goes as anticipated.  

To help promote their honey and bee sales, 
the CHC has started to compile 2 databases. 
The first database is to help promote inter-
provincial and international honey sales. It is 
a list that will be posted on the CHC website, 
used to promote honey and bee sales and will 
be taken for distribution to international trade 
missions. The second database will be used to 
promote interprovincial bee sales.  The cur-
rent list is being published later in this edition 
of  Hivelights.  Any Canadian beekeeper who 

belongs to a provincial association and meets 
the requirements can be part of  these databas-
es. The minimum requirement for honey sales 
is 1 shipping container of  honey to be po-
tentially sold internationally/interprovincially, 
and CFIA registration. For bee sales it is 50 
queens and/or 50 packages and/or 50 nucs.

If  you are not on the databases, but wish 
to be included please contact Rod Scarlett 
(chc-ccm@honeycouncil.ca).

Many beekeepers have had questions 
about the new Safe Foods for Canadians 
Act and the regulatory implications that ac-
company it. As far as I know, the CFIA will 
maintain the status quo for the honey industry 
under the Safe Food for Canadians Regula-
tions. Therefore, no license is required for the 
following activities conducted by primary pro-
ducers of  honey:

- extraction and straining of  honey from 
the honeycomb; and

-  packaging and labelling of  honey that:
a) is not consumer prepackaged, and
b) will be sent or conveyed from one prov-

ince to another to be further processed or 
graded and packaged by a license holder.

In essence, you don’t have to be licenced 
to ship honey interprovincially if  that honey is 
being shipped to a registered establishment for 
color classification, grading, repacking or re-
processing in accordance with the regulations.

Again, I would like to remind beekeepers 
that the newly revised nutrition label is up on 
our website and can be downloaded for use.  
Once again, thanks goes out to McCormick 
Canada and BeeMaid for helping out. 

Planning for Apimondia continues, in 
addition to the work on adulterated honey, 
labour, labelling, bee movement and interna-
tional sales will continue to keep your board 
busy.  As a final note, I want to express my 
thanks to the current board of  the Canadian 
Honey Council, all of  whom were returned 
for a another year of  service.  This makes my 
job a whole lot easier. ¾
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tablishing a link between honey bee pollination and an increase in crop 
production. The business of commercial honey bee pollination developed 
from a very limited sideline to a full-blown industry that creates an increase 
in crop production evaluated at 4.5 billion dollars annually in Canada.

The business of beekeeping in Canada is very different from coast to 
coast. In the eastern provinces, beekeeping operations rely primarily on 
revenue generated from honeybee pollination services on blueberries and 
cranberries. While most beekeeping operations on the prairies benefit solely 
from the production and sale of raw unfiltered honey. 

The degree of public trust, and subsequent public support, for beekeep-
ing has been particularly strong when compared to a few other agricultural 
commodities.  World wide this support really started with the identification 
of “colony collapse disorder”, something that did not occur in Canada but 
the spillover in the media and through social networking heightened the 
publics attention to beekeeping.  In Canada the number of managed colo-
nies has grown nearly every year for decades and still the perception is that 
number of honeybees is drastically dropping.  This is both a blessing and 
grave threat.  It is a blessing in that public trust for beekeepers is probably at 
an all time high.  The threat is that when the public begins to switch its at-
tention to another cause, or another commodity, that trust may evaporate.  

Further amplifying the issue of public trust is the message surround-
ing pollinators in general.  Honey bees are one of many pollinators, and 
in some instances, wild pollinators are in jeopardy and have endeared the 
strong support of many in the public.  This support for wild pollinators 
has overlapped into the managed pollinators.  The strong support for 
groups, associations, and individuals working with some types of bumble-
bees and monarch butterflies spills over to honeybees.  For us, this is a 
good thing as the more sympathetic attention our industry garners, the 
more opportunity to growth and support for our sector.  Better yet, that 
support does not come at the expense of another agricultural commodity.  

More recently, the issue of pesticides has encouraged even more public 
attention to beekeeping.  This too, is a double-edged sword.  Beekeepers 
themselves use pesticides right in their hives.  They also depend on the 
placement of their hives on landowners and crop producers who need to 
use crop protection methods that often do not correspond to the health and 
well being of honey bees.  Still, the attention the issue has brought to the 
sector has, for the most part, been beneficial.

It is important to note, that the two instances highlighted were not 
initiatives brought forward by the industry, but were issues that public per-
ception brought to the forefront.  For our small sector, to engineer public 
trust through the channels of social networking and media is extremely 
time consuming and expensive.  To gain public trust through the periphery 
of issues that blend in with our industry needs is opportune and perhaps 
necessary in order to ensure our sectors long term growth.

Adulteration and transhipping of honey have recently been brought to 
the forefront.  This issue has always been a problem in this industry and 
the adulteration of honey is an International issue that impacts everyone 
and certainly has implications in the field of public trust.  The industry has 
been moving forwards promoting the development of new technologies to 
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Maritimes
Well another season is upon us, by the time you 

read this you will be in full gear as we write these in 
March. The long cold winter is behind us and the 
early looks into the hives are reporting surprisingly 
low losses, except for pockets of high mortality. I still 
believe mites are our worst enemy, and mite moni-
toring is an area we do not do enough. I always find 
myself wondering in the cold of January “I should 
have done more mite sapling in the fall”.

 AGM’s For all provinces have been concluded, 
I was able to attend 3 of the four. In Nova Scotia Lauren has passed the 
leadership role to Alex Crouse. We would like to thank Lauren Park for 
her years as president of the association and countless hours she put in for 
the betterment of the bees. In New Brunswick Chris Lockhart remains 
at the helm giving the association a steady strong leadership with a little 
backing of Brian Pond to get things done. Your AGM was both informa-
tive and entertaining, with a lunch time rendition of “danny boy” by our 
old friend Paul Vautour. Newfoundland and Labrador although struggle 
with a short season have seen great leadership for the past number of years 
with Catherine Dempsey in the leadership role( I really hope to be back 
there next year).PEI has started with a new slate and we wish Rodger and 
his group all the best. I can not expresse how important it is for everyone 
to support your local associations without them your government has no 
direction from beekeepers, and these times of tight monies we will be over-
looked. Countless hours have gone into these AGM’s alone to provide you 
the beekeeper with information and ideas, this can only be done with good 
membership numbers.

Here’s to a honey filled 2019 season.

Québec
I was recently asked to present before the Stand-

ing Committee on Agriculture and Agri-Food  on 
Perception of and Public Trust in the Canadian Ag-
ricultural Sector on the 21st of March.  This is my 
presentation. Shame the meeting was cancelled!

Thank you, Mr. Chair and committee members, 
for having me here today, I have been in beekeeping 
now for close to 40 years and presently sit as chair of 
the Canadian Honey Council. The Canadian Honey 
Council membership consists of representatives of 

provincial beekeeping associations which represents approximately 10,000 
beekeepers managing over 750,000 honeybee colonies. Our present mem-
bership consists of the one hive beekeeper to the 25 000 beehive operation.

Contrary to common belief beekeeping is a constantly evolving busi-
ness.  Up until the 1990’s most beekeeping operation’s turnover was based 
on honey production.  With the arrival of research-based evidence es-

Regional
Reports

Scott Plante

Mario Swinkels
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avec certains types de bourdons et de papillons monarques bénéficient 
d'un soutien important qui se répercute sur les abeilles mellifères.  Pour 
nous, c'est une bonne chose, car plus notre industrie reçoit d'attention, 
plus il y a possibilité de croissance et de soutien pour notre secteur.  Mieux 
encore, ce soutien ne se fait pas au détriment d'un autre produit agricole.  

Plus récemment, la question des pesticides a attiré encore plus 
l'attention du public sur l'apiculture. Il s’agit aussi d’une épée à double tran-
chant.  Les apiculteurs eux-mêmes utilisent des pesticides directement dans 
leurs ruches.  Ils dépendent également du fait qu’ils placent leurs ruches 
chez des propriétaires terriens et les producteurs de cultures commerciales 
qui ont besoin d'utiliser des méthodes de protection de leurs cultures qui 
souvent ne correspondent pas à la santé et au bien-être des abeilles mel-
lifères.  Néanmoins, l'attention que la question a attirée sur le secteur a été, 
pour la plupart, bénéfique.

Il est important de noter que les deux cas mis en évidence n'étaient pas 
des initiatives présentées par l'industrie, mais des questions que la percep-
tion du public a mises au premier plan.  Pour notre petit secteur, il est ex-
trêmement long et coûteux de gagner la confiance du public par le biais des 
réseaux sociaux et des médias.  Il est opportun et peut-être nécessaire de 
gagner la confiance du public en s'attaquant à des questions qui se fondent 
dans les besoins de notre industrie afin d'assurer la croissance à long terme 
de nos secteurs.

L'adultération et le transbordement du miel ont récemment été mis au 
premier plan.  Cette question a toujours été un problème dans cette in-
dustrie et l'adultération du miel est une question internationale qui touche 
tout le monde et qui a certainement des implications dans le domaine de la 
confiance du publique.  L'industrie a fait des progrès dans la promotion du 
développement de nouvelles technologies pour détecter la falsification du 
miel, comme la résonance magnétique nucléaire. Le principal inconvénient 
de l'application de cette technologie est qu'elle nécessite une base de don-
nées de miels locaux pour établir un résultat fiable.  À cet égard, la coo-
pération de l'ACIA et la nécessité d'effectuer des contrôles à l'importation 
et à l'exportation avec la technologie et la certification appropriées sont 
essentielles.

Parallèlement aux tests de dépistage du miel frauduleux, il est nécessaire 
de mettre en place des protocoles rigoureux en matière de salubrité des ali-
ments et de biosécurité.

Les apiculteurs attachent de l'importance à la biosécurité et à la salu-
brité des aliments ; tous les apiculteurs doivent mener leurs activités en 
toute sécurité alimentaire, quel que soit le nombre de colonies qu'ils ex-
ploitent.  Si un apiculteur produit et vend son miel dans la même prov-
ince, les inspections sont réglementées au niveau provincial. Si le miel est 
vendu d'une province à l'autre ou exporté du Canada, une inspection et 
une certification fédérales sont requises.  Le Conseil canadien du miel 
offre des références documentaires sous la forme du Guide à l'intention 
des producteurs d'abeilles mellifères sur la norme nationale de biosécu-
rité des fermes apicoles et du Manuel de traçabilité des bonnes pratiques 
de production de l'industrie apicole canadienne.  Grâce aux protocoles et 
aux normes en place, l'industrie est bien placée pour faire face à des évé-
nements ponctuels qui ont tendance à influencer l'opinion publique et à 
miner la confiance du public.  

Merci pour votre temps.

Ontario
Spring is starting to arrive in Ontario. The sun 

is gaining strength and the daylight length is getting 
longer. This past winter has been filled with many ice 
storms storms and high winds but not a lot of snow 
accumulation in southern Ontario. It is too early to 
speculate on the condition of our bees at this time 
as not many beekeepers have made the first round 
of the year. This will happen in the next couple of 
weeks as we start to feed pollen patties and access 

detect adulteration in honey such as nuclear magnetic resonance. The main 
drawback with applying this technology is that it requires a data base of lo-
cal honeys to establish a reliable results.  On this issue CFIA co-operation 
and the need for import and export testing with the proper technology and 
certification is a must.

Working in conjunction with testing for fraudulent honey is the need 
for stringent food safety and biosecurity protocols.

Beekeepers value food safety biosecurity, all beekeepers need to run 
food safe operations, no matter how many colonies they operate.  If a bee-
keeper produces and sells his honey within the same province inspections 
are regulated at the provincial level. If the honey is sold interprovincially or 
exported from Canada federal inspection and certification is required.  The 
Canadian Honey Council does offer documental references in the form of 
the Honey Bee Producer Guide to the National Bee Farm-Level Biosecu-
rity Standard and the Canadian Bee Industry Safety Quality Traceability 
Producer Manual for Good Production Practices.  By having protocols and 
standards in place, the industry is well positioned in the event of one time 
off occurrences that tend to sway public opinion and erode public trust.  

Thank you for your time.

On m'a récemment demandé de comparaître devant le Comité perma-
nent de l'agriculture et de l'agroalimentaire sur la perception et la confiance 
du public dans le secteur agricole canadien le 21 mars.  Voici ma présenta-
tion. Dommage que la réunion ait été annulée !

Merci, monsieur le président et membres du comité, de m'avoir invité ici 
aujourd'hui. Je suis apiculteur depuis près de 40 ans et je suis actuellement 
président du Conseil Canadien du Miel. Les membres du Conseil Cana-
dien du Miel sont des représentants d'associations apicoles provinciales qui 
représentent environ 10 000 apiculteurs gérant plus de 750 000 colonies 
d'abeilles. Nos membres actuels sont composés d’apiculteurs exploitant en-
tre une et 25 000 ruches chacun.

Contrairement aux idées reçues, l'apiculture est une activité en constan-
te évolution.  Jusqu'aux années 1990, le chiffre d'affaires de la plupart des 
exploitations apicoles était basé sur la production de miel.  Avec l'arrivée 
de preuves fondées sur la recherche établissant un lien entre la pollinisa-
tion des abeilles mellifères et l'augmentation de la production végétale. 
L'industrie de la pollinisation des abeilles mellifères est passée d'une ac-
tivité secondaire très limitée à une industrie à part entière qui crée une 
augmentation de la production végétale évaluée à 4,5 milliards de dollars 
par année au Canada.

L'apiculture au Canada est une activité très différente d'un océan à 
l'autre. Dans les provinces de l'Est, les activités apicoles dépendent princi-
palement des revenus générés par les services de pollinisation des bleuets 
et des canneberges par les abeilles. Bien que la plupart des exploitations 
apicoles des Prairies profitent uniquement de la production et de la vente 
de miel brut non filtré. 

Le degré de confiance du public dans l'apiculture et le soutien public 
qui en a découlé ont été particulièrement forts par rapport à quelques autres 
produits agricoles.  À l'échelle mondiale, ce soutien a réellement commencé 
par l'identification d'un " trouble d'effondrement de colonies ", ce qui ne 
s'est pas produit au Canada, mais les retombées médiatiques et le réseautage 
social ont accru l'attention du public à l'apiculture.  Au Canada, le nombre 
de colonies gérées a augmenté presque chaque année depuis des décennies 
et on croit toujours que le nombre d'abeilles domestiques est en chute libre.  
C'est à la fois une bénédiction et une grave menace.  C'est une bénédiction, 
car la confiance du public envers les apiculteurs n'a probablement jamais 
été aussi élevée.  La menace, c'est que le public commence à porter son 
attention sur une autre cause ou un autre produit, cette confiance pourrait 
alors s'évaporer.  

En général, le message entourant les pollinisateurs amplifie encore da-
vantage la question de la confiance du public.  Les abeilles mellifères sont 
l'un des nombreux pollinisateurs et, dans certains cas, les pollinisateurs 
sauvages sont en péril et ont obtenu l'appui de nombreux membres du 
public.  Ce soutien aux pollinisateurs sauvages s'est superposé aux pollin-
isateurs gérés.  Les groupes, les associations et les individus qui travaillent 

Albert Devries
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hive strength. Some beekeepers have expressed concerns about light hives 
because of the early arrival of cold weather this past fall. Now is the time to 
find out and make plans for the upcoming season. 

As I write this the OBA is currently holding its spring meeting at Blue 
Mountain Ski Resort in Collingwood. Attendance has been good for a 
midweek conference.  Tuesday the focus was on honey production with 
about 130 attending and about 100 on Wednesday which focused on bee 
breeding. The OBA board has decided to add a youth position. As one of 
our directors said "We are all getting older". Currently we see interest from 
younger beekeepers who are establishing new businesses or the next gen-
eration that are starting to assume control of well established enterprises. 
In order to stay relevant it is important the board remains integrated. All 
the candidates that applied for the one position were very strong. It is the 
boards hope that those that where not selected will be willing to let their 
name stand for election at our fall AGM as full board members. It was very 
obvious that they would be valuable and have much to contribute. 

Spring is just around the corner and I am looking forward to another 
season of beekeeping. It is my wish everyone has a safe and successful sea-
son.

Manitoba
It’s been a cold and snowy winter here in Mani-

toba this year but now it seems someone flicked a 
switch and we are suddenly into spring with tem-
peratures touching on double digits and the snow is 
quickly receding. It’s a little too early yet to report 
on winter losses but the coming month will certainly 
tell the tale.

 We had a very successful AGM and convention 
this year with attendance reaching new heights. We 
were proud to host Canadian Honey Council and our 

CHC AGM in conjunction with the MBA. It’s always fun to bring visi-
tors to Winnipeg in February to experience a good ole Manitoba winter. 
CHC put pulled together an export panel with a speaker from Agriculture 
and Agri-food Canada who helped producers understand what is entailed if 
they were interested in exporting honey or products to new markets focus-
ing overseas. We also heard from Peter Awram of Worker Bee Honey who 
provided information on his new NMR lab for testing honey. We support 
his efforts and congratulate Peter on taking this herculean task upon him-
self for the betterment of the industry. We have accomplished a lot this past 
year and still have a long ways to go. Hopefully we start to see an improve-
ment in honey prices this year and all of our hard work will pay off for all.

I wish you all the best of luck on a new season.

Alberta
Dr. Medhat Nasr was awarded the 2018 Willy 

Baumgartner Memorial Award. This award is be-
stowed to a member of the beekeeping community 
who may not be a beekeeper but has made an out-
standing contribution to support Canadian beekeep-
ing. Willy promoted integrated management ap-
proaches to be keeping and his business, “Medivet 
Pharmaceuticals”, donated tens of thousands of dol-
lars to research all without any expectation or restric-
tions.  

I was given the great honour of awarding the Canadian Honey Coun-
cil’s national award to my friend Medhat at his retirement party at his office 
at the Crop Development Center north on February 14th. 

There was a joke about how much time I would have as Medhat and 
myself can go on and on when give a microphone. 

It is worth noting that Willy, Ursula and Medhat were good friends 
through the years. Making this award appropriate on many levels and a full 

circle. I ask the question who said “Integrated pest management” first, As 
“IPM” was his mantra?... 

The list of his accomplishments, in program development, education, 
research and driving his vision for the industry to fruition, is long. Too 
long for the time I had to present so I asked him for what he thought was 
his biggest accomplishment or brag he just said “the time with the Bees”. 

At this point I gave the award. What you don’t see is the box that held 
the award was filled with spicy little cinnamon hearts, for the date and as 
token from us, the hearts of Beekeepers and industry he served.  

I will tell one little story he told of a time in Japan when we visited a 
honey packer that kept bees in the yard. Medhat was going to demonstrate 
the varroa alcohol wash in the then new “Mite Shaker” he had helped de-
velop. We had forgotten to bring alcohol to use in the demo. He took great 
pleasure in using my just purchased bottle of good Japanese scotch, Saying 
something about the quality of the demonstration. Everyone had a good 
laugh.

Neil Specht

Bernie Rousseau

Market Update
The Canadian honey crop has been very strong 

for the last 4 years. The largest contributing factors 
to these larger crops are the increase in the number 
of beekeepers and bee colonies over the last five years 
across Canada (2014-2018) source Statistics Canada:

• Beekeepers +19%
• Bee colonies +14.5%
In terms of honey consumption, according to 

Nielsen, Canadian tonnage at retail has seen substantial growth over sev-
eral years but was flat for 2018:

• 2016: +7%
• 2017: +5%
• 2018: -.02%
The key influencers of world honey prices remain the United States and 

the European Union, as they represent about 75% of the total imports of 
honey on a global basis. According to Nielsen, for 2018, tonnage of honey 
retail sales in the United States has remained flat over the previous year at 
-1.6%. This is after several years of healthy growth (+6% in 2017, +5.8% 
in 2016, +7.9% in 2015). Canada continues to be a key supplier of lighter 
coloured, quality honey into this market.

Currently honey buyers are focused on the South American honey crop. 
Argentina, the largest honey producing country in South America, is ex-
pecting their crop to be average at about 145 million pounds (+/- 10%). 
There is still a strong demand for Argentinean honey in the United States 
and Europe.

USDA honey prices indicate that as of the last prices reported for No-
vember 2018, honey prices for quality white honey remain unchanged. 

Bee Maid Honey Limited Scholarship and Research 
In 2004, the Fiftieth Anniversary Scholarship was created to commem-

orate the formation of Bee Maid Honey Limited in 1954. The Scholarship 
recognizes and encourages children and grandchildren of members and 
staff as they enter post-secondary study. The Scholarships are designed to 
stimulate the pursuit of excellence by rewarding outstanding achievement. 
The scholarships are also intended as a process by which young people 
can bring fresh ideas and attitudes to the Bee Maid family. Recently, the 
Scholarship was opened up to students participating in the Commercial 
Beekeeping Certificate Program at Fairview College in Grand Prairie or 
Alberta Kwantlen Polytechnic University in British Columbia. Bee Maid 
Honey Limited is pleased to announce that winners for the 2019 Fiftieth 
Anniversary Scholarships are Karissa Bowden from Winnipeg, Manitoba 
and Madison Shevchuk from Calgary, Alberta. Congratulations to them 
both and we wish them the best of luck in their studies.

Allan Campbell
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To Canadian Honey Council Chair, Directors, Executive Di-
rector and Members,

I am truly honoured to receive 2019 Willy Baumgartner 
Memorial Award. This award is conferred to a member of  the 
beekeeping community who may not be a beekeeper but, has 

made an outstanding contribution to support Canadian beekeeping. This 
was the second award presented to me by the Canadian Honey Council. 
The first one was 2010 Fred Rathje Memorial Award that was presented 
to a Canadian beekeeper who has demonstrated effective leadership in 
making a significant contribution to the improvement of  beekeeping.

It is an even greater honor to be placed in such distinguished ranks 
as those of  the past honourees, most of  whom have been colleagues at 
one time or another, all of  whom have made important contributions 
to our beekeeping industry. Special thanks go to the Advisory Commit-
tee for having the generosity to nominate me and to Neil Specht and 
Rod Scarlet for presenting the Willy Baumgartner Memorial award at 
my retirement party at the Crop Diversification Centre North, Alberta 
Agriculture and Forestry, Edmonton, Alberta, Canada. Thanks to Willy 
Baumgartner of  Medivet that sponsors this award.

I would like to mention that I am honoured because of  those who 
trained, nurtured, disciplined, and encouraged me do something to 
make life better for bees, beekeepers and others. To all of  them I say, 
“thank you”. I could not have done any of  this without their help and 
my staff  over the years. 

Twenty-nine years of  service in Canada preceded by ten years in the 
USA to study bees! My career started in Ontario at the University of  
Guelph as a Research Associate. I was young and full of  great expecta-
tions. During my three years of  experience at University of  Guelph, On-
tario, I have learned that progress does not stand still. There have been 
many challenges facing the honey bees in Canada. It has started with tra-
cheal mites and soon after varroa mites. Following the news in the world 
of  beekeeping and industry out cry, it has allowed me to develop in 
1994 the direction of  today’s needs. The concept of  developing a Tech 
Transfer Program was developed with Ontario Beekeepers Association 
and my friend Doug McRory, Provincial Apiculturist, Ontario Ministry 
of  Agriculture, Food and Rural Affair (OMAFRA). The program was 
established and the inspiration that this program gave me has become a 
driving force to work directly with the beekeeping industry for achieving 
new goals to keep healthy bees. I am thankful that this program has re-
cently become the model pursued by many beekeeping associations and 
institutes across Canada and USA. It has continued to focus on provid-
ing regional applied research and technology transfer knowledge to bee-
keepers to improve bee health and beekeeping management practices.

Now I wish to share with you some of  my work in Alberta. Those 
who know me, are aware of  my passion for honey bees and my addic-
tion to work! Alberta provincial apiculturist was both an exciting and 

intimidating job. It was not too 
long ago that the beekeeping 
industry faced critical prob-
lems, sourcing package bees 
and queens from continental 
USA, tracheal mites, varroa 
mites and their resistance to 
Apistan and few years later to 
Checkmite, and American Foul 
Brood resistant to oxytetracy-
cline. These many challenges 
and problems needed to be ad-
dressed in the journey but with 
time and dedicated efforts of  
supportive bee team, manage-
ment and stakeholders most 

of  these issues successfully addressed. Since last 16 years, the Alberta 
apiculture program has not only worked to enhance the inspection and 
biosecurity services for the bee industry, but I established bee research 
and extension program for the first time in Alberta. This research pro-
gram was focused on bee health, biosecurity and food safety practices. 
One of  the outcomes of  this research program is that formic acid, oxalic 
acid and hopguard were registered as alternatives for varroa control to be 
used by beekeepers. Beekeepers were also encouraged to adopt the use 
of  integrated pest management strategy in beekeeping. Varroa shaker 
was also invented to improve detection and monitoring varroa mites in 
bee colonies. Currently, more synthetic miticides with different modes of  
action are being tested and developed for use against varroa mites. For 
nosema, when Medivet stopped producing fumagillin, my team worked 
hard side by side with the Canadian Honey council to re-establish the 
production of  fumagillin in Canada to be available to beekeepers.

During this journey I also had the ability with the support of  my 
provincial apiculturists colleagues and the Canadian Honey Council to 
reach across the country and craft workable solutions to difficult bee im-
ports’ issues. By combining the best ideas and compromising any differ-
ences we were able to import queens from the continental USA. We also 
kept the flow of  imported queens from Hawaii and Australia despite the 
spread of  varroa mites and the small hive beetles in these places. 

Let me close with a quote from a great Chinese thinker and phi-
losopher Confucius: “Choose a job you love, and you will never have to 
work a day in your life.” Thank you again for this honour and the op-
portunity to share my thoughts and memories. I hope that you continue 
to experience a huge success in the bee business. Thank you! ¾

Medhat Nasr, Bee Culture Solutions ltd.

Nasr’s Thank You Letter for 

2019 Willy Baumgartner 
Memorial Award Presented by 
The Canadian Honey Council
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“BUY COWEN”  
800-257-2894

www.cowenmfg.com

The Fred Rathje memorial 
award is a national award given 
to a beekeeper in recognition of  
outstanding contributions to the 
industry. This year we were happy 
to recognize Daryl Wright of  Win-
nipeg, Manitoba. Daryl is the hard 
working backbone of  the industry, 
especially in Manitoba, but certain-
ly also contributes to the beekeep-
ing world at large.

Daryl is the secretary of  the 
Manitoba Beekeepers Association and also has been managing the inspec-
tion program for the province over the last three years. He is a driving force 
behind our very successful annual conventions which have been gaining in 
popularity year over year and this year also brought the CHC AGM in as 
part of  our own Manitoba meeting and symposium.

Daryl went above and beyond in the past year and with some great sup-
port from members of  our provincial government he laid the foundations 
for a new trade relationship with beekeepers in Chile to bring Canadian 
genetics to Chile for a breeding program which will return breeding stock 
supplied to Canada as well as packaged bees. We enjoyed his presentation 
slide show and anecdotes at our convention banquet and presented this 
award to him after his presentation.

Thank you again Daryl, from all the beekeepers in Canada for your 
outstanding work and congratulations on your award. ¾

Fred Rathje 
Memorial Award

Daryl Wright receiving his award from Allan Campbell
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Bee Sales Database: Beekeepers 

Province Business Name and Contact Contact  Information Interested in selling: Stock When available 

B.C.	

Armstrong	Apiaries	
	-	James	Macdonald	

250-308-8219		
	jamesmacdonald@telus.net	

nucs	/	queens	 local	hardy	
nucs:	3rd	week	
May,	queens:	May-
July	

Bear	Creek	Honey	
	-	Mart	and	Rita	van	Herk	

604-845-1807		
mcvanherk@gmail.com	

nucs		 local	hardy	 nucs:	end	of	May	

Flying	Dutchman		
-	Stan	and	Cheryl	Reist	

250-390-2313		
flydutch@telus.net	

nucs/queens/packages	

Carniolian	stock	spring	
packages:	Kintail	New	
Zealand,	nucs:	Minnesota	
hygenic,	queens:	from	
Olierous	Honey	Bees	
(California)	

packages:	1st	
March,		nucs:	1st	
may	-	mid-June,	
queens:	April-
September	

Golden	Ears	Apiaries	Inc.		
-	Jean-Marc	LeDorze	

778-882-6254		
jeanmarcledorze@gmail.com	

nucs/packages	 Caspian	 May-September	

Honey	Bee	Zen	Apiaries	Ltd.		
-	Amanda	Goodman	Lee	and	Jeff	Lee	

250-866-6861	
	jeff@honeybeezen.com	

nucs/queens	 local	BC	
nucs:	beginning	
June,	queens:	June	
15-Aug	15		

Kettle	Valley	Queens		
-	Elizabeth	Huxter	

250-442-5204		
lizandterry@gmail.com	

queens	 local	BC		stock	and	
breederqueens	 May-August	

Wild	Antho		
-	Emily	Huxter	and	Shayne	Doerksen	

250-309-5408		
hello@wildantho.com	

nucs/queens	 local	BC	stock	 May-August	

Alberta/Sask	 Sweetheart	Pollinators		
-	Neil	Specht	and	KostaTyshchenko		

306-967-2841		
sweetheart.pollinators@sasktel.net	

nucs/queens	 mostly	Carniolan	 late	June-end	
August	

Sask.	

Farmer	Brown's	Honey		
-	Cameron	Brown	

306-386-7953	
	farmerbrownshoney@gmail.com	

nucs	 Carniolian/	Saskatraz	stock	 after	mid-May	

GC	Honey	Bees		
-	Grant	and	Carissa	Schmidt	

306-276-1561		
gchoneybees@gmail.com	

nucs	 Saskatraz	and	Strachen	 June-mid	July	

Golden	West	Enterprises	Ltd.		
-	Lester	Martens	

306-230-5688		
lesmartens@shaw.ca	

nucs/queens	 mix	of	Italian,	Carniolan,	
Russian	and	Saskatraz	

nucs:	with	over	
wintered	queen	
after	mid-May,	
nuc:	with	newly	
mated	queen	after	
June	30,	queens:	
after	June	30	

Lalonde	Honey	Farms		
-	Simon	LaLonde	

	306-931-0155,	306-931-1715	
simon@tonylalondesales.ca	

nucs/queens	 mostly	Carniolan	 late	April-	early	
June	

Meadow	Ridge	Enterprises	
-	Albert	Robertson	

306-270-6627		
a.j.robertson@saskatraz.com	

nucs/queens	 Saskatraz	
nucs:	end	of	May,	
queens:	Last	week	
April-	August		

Moyen	Honey	Farms	Ltd.		
-	Gerry	Moyen	

306-873-8317		
moyenhoneyfarms@gmail.com	

nucs/queens	 Kona	queens	 May-June	

Sun	River	Honey	Inc.		
-	Sara	Comerford	

306-329-4201	
	orders@sunriverhoney.com	

nucs	 Western	Canadian	locally	bred	
20+years	 mid	to	late	May	

Valleau	Apiaries	
	-	Dan	Valleau	

306-862-4094		
valleau.apiaries@sasktel.net	

nucs	 Saskatchewan	hardy	 end	of	May	

Dani	Glennie	 dani_glennieh@msn.com	 nucs	 various	stock	from	local	and	
national	breeders	 April	

Calvin	Parsons	 306-864-2632	 nucs/queens	 local	Saskatchewan	hardy	
nucs:	end	May-end	
of	June,	queens:	
June-Sept	

Manitoba	 Rivercrest	Honey	Farm		
-	Will	Clark	

204-724-2373		
willmarthoney@gmail.com	

nucs/packages	 Manitoba	selected	 mid-late	May	

Ontario	

Ackroyd's	Honey		
-	Glen	Ackroyd	

	519-934-0006		
bees@ackroydshoney.com	

nucs/queens	 Saskatraz	 late	April-early	
Auguat	

Adam's	Honey		
-	Adam	Ritchie	

705-716-5402			
adam@adamshoney.com	

nucs/queens	 local	adapted	stock	
nucs:	late	May-
June,		queens:	
June-July	

Anderkin	Foods	Inc.	
-	Guy	Anderson	

	1-866-314-3529,	519-396-3529		
lazyj@bmts.com	

nucs/queens	 Ontario	hybrid	 end	of	May	

Ontario	Honey	Company		
-	Blair	Griffiths	

613-328-3511		
blair@OntarioHoneyCompany.ca	

nucs/queens	 Italian,	Carniolan	
nucs:	early-mid	
May,	queens:	early	
June	

Royal	Bee	Farm		
-	Dao	Wang	

1-800-717-6988,	647-236-6886		
info@royalbee.ca	

nucs/queens	 Italian	
nucs:	early	June,	
queens:	end	off	
May	

Tally	Bees	Farm		
-	Mohammad	Ali	Zare	

416-432-1474		
alizare65@gmail.com	

nucs/queens	 mixed	stock	
nucs:	2nd	week	of	
May,	queens:	June-
July	

Tuckamore	Bee	Co.		
-	Alison	Van	Alten	 alison_bee@yahoo.com	 queens	 		 		

Quebec	

Api	Culture	Hautes	Larentiders	Inc.		
-	Anicet	Desrochers	et	Anne	Virgine	
Schmidt	

819	587-4825		
miels@api-culture.com	

nucs/queens	 Quebec	stock	 3rd	week	May-	
September	

Elevage	Le	Roi	Bourdon		
-	Pablo	Taner	

514-562-4852		
oswaldt@roibourdon.ca	

queens	 Quebec	stock	 3rd	week	May-	
mid-July	

La	Miellerie	du	Petit	Bulldog		
-	Alexandre	Mainville	

514	996-9830		
lepetitbulldog@gmail.com	

queens	 Quebec	stock	 3rd	week	May-	
mid-July	

Le	Rucher	de	la	Framboisiere		
-	Jean	Guilbrault	

418-877-9685		
guilbaultjean@videotron.ca	

nucs	 Quebec	stock	 3rd	week	May-	
mid-July	

Les	miels	du	Suroit		
-	Gilles	Patoine	

514-949-3066		
gillespatoine04@gmail.com	

nucs	 Quebec	stock	 3rd	week	May-	
mid-July	

Mielleries	St-Stanislas		
-	Joel	Laberge	

405-373-7535		
info@mielststan.ca	

nucs/queens	 Quebec	stock	 3rd	week	May-	
mid-July	

Rayons	de	Miel		
-	Maggie	Lamothe	Boudreau	

418-331-0527	
	
maggielamotheboudreau@gmail.com	

queens	 Quebec	stock	 3rd	week	May-	
mid-July	

Sask.

Ontario
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Sanctuaire	des	Abeilles		
-	Eric	Choquette	

514-618-0556		
info@sanctuairedesabeilles.com	

nuc	 Quebec	stock	 3rd	week	May-	
mid-July	

Atlantic	
Canada	

Cornect	Family	Farm		
-	Ben	Cornect	

902-833-2747		
benjamincornect@gmail.com	

nucs	 Atlantic	stock	 mid	May-mid	July	

Bee Sales Database: Brokers 

B.C.	 Flying	Dutchman		
-	Stan	and	Cheryl	Reist	

250-390-2313		
flydutch@telus.net	

nucs/queens/packages	

Carniolian	stock	
spring	packages:	
Kintail	New	Zealand,	
nucs:	Minnesota	
hygenic,	queens:	from	
Olierous	Honey	Bees	
(California)	

packages:	1st	
March,		nucs:	1st	
may	-	mid-June,	
queens:	April-
September	

Alberta	 Paradis	Honey	Ltd.		
-	Michael	and	Lise	Paradis	

780-323-4183		
paradishoney@outlook.com	

packages/queens	

New	Zealand	
packages:	Italian,	
California	queens:	mix	
of	Italian/Carniolan	

only	sells	bees	
from	BC	to	
Manitoba	
packages:	Feb-
April,	queens:	
April-June	

		 Scandia	Honey	Corp.		
-	Reece	and	Echo	Chandler	

403-362-3951		
echo@scandiahoney.com	

packages/queens	 New	Zealand	
packages:	Feb	26-
May	7,	queens:	
April1-June	7	

Sask.	

Lalonde	Honey	Farms		
-	Simon	LaLonde	

	306-931-0155,	306-931-1715	
simon@tonylalondesales.ca	

nucs/queens	 mostly	Carniolan	 late	April-	early	
June	

Moyen	Honey	Farms	Ltd.		
-	Gerry	Moyen	

306-873-8317		
moyenhoneyfarms@gmail.com	

nucs/queens	 Kona	queens	 May-June	

Sask.	/	Man.	 Fraser	Auction	Service	Ltd.		
-	Scott	Campbell	

204-724-2131		
scott.campbell@fraserauction.com	

auction	service	
nuc/	packages	 variable	 mid	May-early	

June	

Ontario	 Ackroyd's	Honey		
-	Glen	Ackroyd	

	519-934-0006		
bees@ackroydshoney.com	

nucs/queens	 Saskatraz	 late	April-early	
Auguat	

		 Anderkin	Foods	Inc.	
-	Guy	Anderson	

	1-866-314-3529,	519-396-3529		
lazyj@bmts.com	

nucs/queens	 Ontario	hybrid	 end	of	May	

		 Early	Queen	Arrivals		
-	Peter	Mewett	

613-395-3225		
pmewett@hotmail.com	

queens	 Italian,	Carniolan	and	
Saskatraz	 mid	April-end	June	

		 Tally	Bees	Farm		
-	Mohammad	Ali	Zare	

416-432-1474		
alizare65@gmail.com	

nucs/queens	 mixed	stock	
nucs:	2nd	week	of	
May,	queens:	June-
July	

Atlantic	
Canada	

Country	fields		
-	Tim	Purdy	

902-576-3079		
timpurdy@countryfields.ca	

nucs/packages/queens	 Atlantic/import	 mid	May-mid	July	

	

Anderkin	Foods	Inc.	
-	Guy	Anderson	

	1-866-314-3529,	519-396-3529		
lazyj@bmts.com	

nucs/queens	 Ontario	hybrid	 end	of	May	

Ontario	Honey	Company		
-	Blair	Griffiths	

613-328-3511		
blair@OntarioHoneyCompany.ca	

nucs/queens	 Italian,	Carniolan	
nucs:	early-mid	
May,	queens:	early	
June	

Royal	Bee	Farm		
-	Dao	Wang	

1-800-717-6988,	647-236-6886		
info@royalbee.ca	

nucs/queens	 Italian	
nucs:	early	June,	
queens:	end	off	
May	

Tally	Bees	Farm		
-	Mohammad	Ali	Zare	

416-432-1474		
alizare65@gmail.com	

nucs/queens	 mixed	stock	
nucs:	2nd	week	of	
May,	queens:	June-
July	

Tuckamore	Bee	Co.		
-	Alison	Van	Alten	 alison_bee@yahoo.com	 queens	 		 		

Quebec	

Api	Culture	Hautes	Larentiders	Inc.		
-	Anicet	Desrochers	et	Anne	Virgine	
Schmidt	

819	587-4825		
miels@api-culture.com	

nucs/queens	 Quebec	stock	 3rd	week	May-	
September	

Elevage	Le	Roi	Bourdon		
-	Pablo	Taner	

514-562-4852		
oswaldt@roibourdon.ca	

queens	 Quebec	stock	 3rd	week	May-	
mid-July	

La	Miellerie	du	Petit	Bulldog		
-	Alexandre	Mainville	

514	996-9830		
lepetitbulldog@gmail.com	

queens	 Quebec	stock	 3rd	week	May-	
mid-July	

Le	Rucher	de	la	Framboisiere		
-	Jean	Guilbrault	

418-877-9685		
guilbaultjean@videotron.ca	

nucs	 Quebec	stock	 3rd	week	May-	
mid-July	

Les	miels	du	Suroit		
-	Gilles	Patoine	

514-949-3066		
gillespatoine04@gmail.com	

nucs	 Quebec	stock	 3rd	week	May-	
mid-July	

Mielleries	St-Stanislas		
-	Joel	Laberge	

405-373-7535		
info@mielststan.ca	

nucs/queens	 Quebec	stock	 3rd	week	May-	
mid-July	

Rayons	de	Miel		
-	Maggie	Lamothe	Boudreau	

418-331-0527	
	
maggielamotheboudreau@gmail.com	

queens	 Quebec	stock	 3rd	week	May-	
mid-July	

On behalf of Dr. Stephen Pernal, I am pleased to announce that 
Agriculture and Agri-Food Canada will host its 66th Annual Bee-
keepers’ Field Day on Friday, June 21st, 2019.
This event will include both live demonstrations and talks from 
industry specialists.
Details for the event are listed below:
Organization: Agriculture and Agri-Food Canada
Event: 66th Annual Beekeepers’ Field Day
Date: Friday, June 21, 2019     Time: 10:00 a.m. - 4:30 p.m.

Beekeepers’ Field Day

Location: Beaverlodge Research Farm, 100038 Township Road 720, 
Beaverlodge, Alberta

Featured Speaker: 
Dr. Kirsten Traynor, Flickerwood Apiary (Maryland)

Invited Speakers: 
Dr. Shelley Hoover, Alberta Agriculture and Forestry
Samantha Muirhead, Acting Provincial Apiculturist – Alberta
Paul van Westendorp, Provincial Apiculturist – British Columbia
Researchers from Agriculture and Agri-Food Canada, National 
Bee Diagnostic Centre
*This event is open to the public free of charge and a free BBQ 
lunch will be served.  
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Advertising rates as are follows:
Size  Black & White  Full Colour
1/8 page  $100.00  $200.00  
1/4 page  $200.00  $400.00  
1/2 page  $400.00  $600.00
Full Page $800.00  $1,000.00
Business Card    $100.00

Also available – One Full Page in color, consisting of a 1/2 page 
advert with a 1/2 page of editorial describing the company in 
the advert - $600.00

Deadline June 15th, 2019
These rates do not apply to yearly advertisers who book 
four issues.

To obtain advert specifications and book advert space contact: 
Geoff Todd (403) 512-2123 or geoff@honeycouncil.ca

Hivelights (Summer 2019)
Special APIMONDIA Edition
Mailed to all CHC members and distributed to delegates at 

the Convention in September.

$4.95

www.honeycouncil.ca

August 2019  |  Vol 32 # 3

The Official Magazine of the Canadian Honey Council, The Canadian Beekeeper and The Canadian Honey Packer

Canadian 
Honey Council

We are looking forward to welcoming you to Montréal!
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APIMONDIA STATEMENT 
ON HONEY FRAUD,
JANUARY 2019

1. PURPOSE APIMONDIA 
Statement on Honey Fraud is the official position of  APIMON-

DIA regarding honey purity, authenticity and the best available recom-
mended methods to detect fraud. 

This Statement aims to be a trusted source for authorities, trad-
ers, supermarkets, retailers, manufacturers, consumers and other stake-
holders of  the honey trade chain to ensure they stay updated with the 
developments of  testing methodologies regarding honey purity and 
authenticity. 

2. RESPONSIBILITY 
The APIMONDIA Working Group on Adulteration of  Bee Prod-

ucts will be the responsible body for the preparation and reviewing of  
this Statement at yearly intervals or whenever significant new informa-
tion becomes available that the group becomes aware of. 

The Working Group will ensure through consultation with the lead-
ing honey scientists, technical experts, specialist honey laboratories or 
others with sufficient market knowledge, that the Statement is reflective 
of  the most up-to-date information and collective thinking on the topic. 

Due to the dynamic nature of  honey fraud, this Statement is intend-
ed to be reviewed and updated periodically, and every time significant 
scientific advances occur in any of  the fields covered by the document. 
Updates will be published on the APIMONDIA website and other ap-
propriate publications.  

3. THE TRANSFORMATION OF NECTAR INTO 
HONEY 
Honey is a one-of-a-kind product, the result of  a unique interaction 

of  the plant and animal kingdoms. 
Honey maturation starts with the uptake of  nectar and/or hon-

eydew in the bee honey stomach while the foraging bees complete 
their load of  nectar in the field and in their return flight (Nicolson and 
Human, 2008). It is inseparable from the drying process and involves 
the addition of  enzymes and other bee-own substances, the lowering 
of  pH through the production of  acids in the bee stomach and the 
transformation of  nectar/honeydew-own substances (Crane, 1980). 
Furthermore, a considerable microbial population exists at the initial 
stages of  the maturation process that could be involved in some of  
these transformations, such as the biosynthesis of  carbohydrates (Ruiz-
Argueso and Rodriguez-Navarro, 1975). 

The transformation of  nectar into honey is the result of  thousands 
of  years of  evolution by bees to achieve a long-term provision of  food 
for their own use when there is no nectar flow from the surroundings 
of  the colony. The reduced water content, the elevated concentration 
of  sugars, the low pH and the presence of  different antimicrobial sub-

stances make honey a non-fermentable and long lasting food for bees. 
An eventual fermentation of  food reserves is an undesirable process 
for bees since it produces ethanol, which is toxic to them and affects 
their behaviour in a similar way than to other vertebrates (Abramson 
et al., 2000). During the ripening process, bees also add enzymes like 
invertase, which helps to invert sucrose into more stable simple sugars 
as glucose and fructose, and glucose oxidase, essential for the produc-
tion of  gluconic acid and hydrogen peroxide, which in turn prevent 
fermentation (Traynor, 2015). 

The transformation of  nectar continues inside the hive when non-
foraging bees ripen nectar both, by manipulating it many times with 
their mouthparts and by reallocation. Actually, the allocation and relo-
cation of  the content of  many cells before final storage is an important 
part of  the ripening process and needs sufficient space in the beehive 
for its normal occurrence. 

Eyer et al. (2016) provide evidence for the occurrence of  both pas-
sive and active mechanisms of  nectar dehydration inside the hive. Ac-
tive dehydration occurs during ‘tongue lashing’ behaviour, when worker 
bees concentrate droplets of  regurgitated nectar with movements of  
their mouthparts. By contrast, passive concentration of  nectar occurs 
through direct evaporation of  nectar stored in cells and depends on the 
conditions inside the beehive, being faster for smaller sugar solution 
volumes, displaying a larger surface area (Park, 1928). 

As the nectar is dehydrated, the absolute sugar concentration rises, 
rendering the ripening product increasingly hygroscopic. Bees protect 
the mature product by sealing off  cells filled with honey with a lid of  
wax. Therefore, the ripening process finishes when capping has already 
started, suggesting the possibility of  a race against honey dilution (and 
unwanted fermentation) due to the high hygroscopic nature of  mature 
honey (Eyer et al., 2016). 

A colony possesses a division of  labour between foraging and food-
storing bees, and can adapt its nectar collecting rate by stimulating non-
foragers to become foragers (Seeley, 1995). If  honey is harvested when 
still unripe by the beekeeper, non-foraging bees would become foragers 
earlier, thus increasing the harvesting capacity of  the colony. This mode 
of  production violates the principles of  honey production, alters the 
composition of  the final product which does not meet the expectations 
of  consumers. 

4. THE EXPECTATION OF CONSUMERS 
Stone paintings from prehistoric times (Paleolithic period, 15,000 to 

13,500 B.C.) show us that humans were indeed hunters of  this natural 
and sweet food entirely prepared by bees that needs no manipulations 
by humans to be ready to eat. Honey was the only sweetener for thou-
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sands of  years, as the use of  sugar cane is reported since approximately 
the 4th century B.C. and restricted to those parts of  the world where it 
was endemic (Warner, 1962). Sugar beet was the result of  breeding in 
the 18th century (Biancardi, 2005). 

The product that was accessible to early honey hunters must be 
assumed to be honey in sealed combs instead of  immature products, 
which would be simply too difficult to handle (lower viscosity, storage) 
and would not have the desired microbial stability for long-term stor-
age. Consequently, early humans were exposed to ripe honey when con-
suming this precious food, giving rise to certain expectations regarding 
organoleptic properties of  honey. 

As honey was the only available sweetener at those times, it was 
soon attempted to practice beekeeping in a way to provide access to 
capped combs as a source of  both ripe honey and beeswax. That at-
tempt has also been documented by the interest of  ancient scientists in 
the mechanisms of  the bee-colony. One of  the earliest descriptions of  
the division of  tasks within the colony is attributed to Aristotle. Fur-
thermore, the fact that honey is a unique and highly estimated product 
by man, may also be concluded from its important role in essentially all 
world religions, either as an offering food, a product with healing prop-
erties, as part of  food for deities, or simply as allegories (Crane, 1999). 

In summary, the expectation by human beings about honey has 
been transmitted from generation to generation up to the modern hon-
ey consumer, who appreciates the properties and nature of  honey as 
never before in history. And, as opposed to other foods, whose manu-
facturing practices and consumer tastes may change, honey perception 
by humans has not changed as it is nowadays consumed in practically 
the same way as it was in ancient times. 

5. ABOUT THE DEFINITION OF HONEY 
Codex Alimentarius (1981; CA), the internationally accepted stan-

dard for foods issued by the FAO, contemplates the aforementioned 
biological aspects of  honey production and defines: 

“Honey is the natural sweet substance produced by honey bees 
from the nectar of  plants or from secretions of  living parts of  plants or 
excretions of  plant sucking insects on the living parts of  plants, which 
the bees collect, transform by combining with specific substances of  
their own, deposit, dehydrate, store and leave in the honey comb to 
ripen and mature”. 

APIMONDIA adheres to the CA definition of  honey and to its de-
scription of  essential composition and quality factors (CA, Section 3): 

“3.1 Honey sold as such shall not have added to it any food ingredi-
ent, including food additives, nor shall any other additions be made oth-
er than honey. Honey shall not have any objectionable matter, flavour, 
aroma, or taint absorbed from foreign matter during its processing and 
storage. The honey shall not have begun to ferment or effervesce. No 
pollen or constituent particular to honey may be removed except where 
this is unavoidable in the removal of  foreign inorganic or organic mat-
ter. 

3.2 Honey shall not be heated or processed to such an extent that its 
essential composition is changed and/or its quality is impaired. 

3.3 Chemical or biochemical treatments shall not be used to influ-
ence honey crystallization.” 

APIMONDIA understands that the use of  “shall” or “shall not” in 
Section 3 of  CA makes it not optional but mandatory. 

As described in Section 3.1 to 3.3, the transformation of  nectar into 
honey must be completely made by bees. No human intervention in the 
process of  maturation and dehydration, neither any removal of  con-
stituents particular to honey are permitted. A constituent particular to 
honey is any substance naturally occurring in honey like sugars, pollen, 
proteins, organic acids, other minor substances and, of  course, water. 

The definition of  CA further rules out any additions to honey (in-
cluding those substances that are contained naturally in honey such 
as water, pollen, enzymes, etc.), nor any treatment intended to change 
honey’s essential composition or impair its quality. Such non-permitted 
treatments include (but are not limited to) the use of  ion-exchange res-
ins to remove residues and lighten the colour of  honey, and the active 
removal of  water from honey with vacuum chambers or other devices. 

It is known that under certain climatic conditions, e.g. tropical cli-
mates, even honey in capped combs may have a moisture content over 
the requirement of  CA in Section 3.4. According to APIMONDIA’s 
opinion it is acceptable to store frames with a little extra excess humid-
ity in a dry room in order to both prevent further uptake of  moisture 
from the environment and to adjust honey moisture in the frames to 
the required limits before extraction. This practice resembles the pas-
sive evaporation normally occurring inside the beehive. 

In summary, according to APIMONDIA’s understanding, honey is 
the result of  a complex process of  transformation of  nectar/honeydew 
that occurs exclusively inside the beehive. Honey is unique because of  
its production process and its composition. Water, as well as glucose, 
fructose, other sugars, proteins, organic substances and other natural 
components are definitely considered constituents particular to honey 
that cannot be removed.  

6. OVERVIEW 
It is historically well documented that honey has long been subject 

to fraud (Crane, 1999), however the conditions for honey fraud have 
never before been so well aligned: 

1. honey is becoming a scarce and expensive-to-produce product; 
2. there is an opportunity for strong profits through fraud; 
3. the modes of  honey adulteration rapidly change; 
4. official method, EA-IRMS (AOAC 998.12), cannot detect most 

current modes of  honey adulteration. 
Honey fraud is a criminal and intentional act committed to obtain 

an economic gain by selling a product that is not up to standards. 
Different types of  honey fraud can be achieved through: 
1. dilution with different syrups produced, e.g. from corn, cane 

sugar, beet sugar, rice, wheat, etc.; 
2. harvesting of  immature honey, which is further actively dehy-

drated by the use of  technical equipment, including but not limited to 
vacuum dryers; 

3. using ion-exchange resins to remove residues and lighten honey 
colour; 

4. masking and/or mislabelling the geographical and/or botanical 
origin of  honey; 

5. artificial feeding of  bees during a nectar flow. 
The product which results from any of  the above described fraudu-

lent methods shall not be called “honey” neither the blends containing 
it, as the standard only allows blends of  pure honeys. 

7. MODES OF HONEY PRODUCTION 
APIMONDIA has a role in guiding a sustainable development of  

apiculture globally and always supporting the production of  high qual-
ity authentic natural honey containing all the complex properties given 
by nature. 

APIMONDIA supports those production methods that allow bees 
to fully do their job in order to maintain the integrity and quality of  
honey for the satisfaction of  consumers who seek all the natural good-
ness of  this product. 

APIMONDIA rejects the developing of  methods intended to ar-
tificially speed up the natural process of  honey production through an 
undue intervention of  man and technology that may lead to a violation 
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of  the honey standard (Table 1). 

8. THE IMPACT OF HONEY ADULTERATION 
Information coming from global honey trade statistics, official sur-

veys and private laboratories on the prevalence of  honey fraud, allow 
us to conclude that fraud mechanisms are responsible for the injection 
of  a very important volume of  diluted and/or non-conforming honeys 
into the market. 

The current honey fraud problem has an extensive global magni-
tude, and impacts on both the price of  honey and the viability of  many 
beekeeping operations. 

The Executive Council of  APIMONDIA has recently defined 
honey fraud as one of  the two major challenges to the viability of  bee-
keeping globally. APIMONDIA aims to play an increasingly important 
role in driving solutions to honey fraud in the future as the voice that 
represents world beekeepers. 

According to the U.S. Pharmacopeia’s Food Fraud Database, honey 
ranks as the third “favourite” food target for adulteration, only behind 
milk and olive oil (United States Pharmacopeia, 2018). Similarly, the 
European Union has identified honey to be at high risk to be fraudulent 
(European Parliament, 2013). 

The European Commission (2018) considers that four essential ele-
ments must be present in a case of  food fraud: 

i) intentionality; 
ii) violation of  law (in this case, the CA definition of  honey); 
iii) purpose of  economic gain and 
iv) consumer’s disappointment. 

Table 1: Modes of  honey production that violate the Codex Alimentarius Standard

MODE OF  
PRODUCTION

WHAT IS VIOLATED?

One-box  
Langstroth-type bee-
hive during honey crop. 
 

- No adequate space/surface for the 
complete natural dehumidification and 
transformation of  nectar into honey.
- Higher levels of  chemical residues, 
substances untypical to honey, or sub-
stances in uncommon concentrations in 
honey.

Harvesting of  immature 
honey by the beekeeper.

- Bees have insufficient time to dehy-
drate and add specific substances of  
their own by multiple manipulations.
- The transformation of  nectar into 
honey is only partially made by bees, 
and human intervention completes the 
process in an illicit manner.

Honey dehydration with 
technical devices, such as 
vacuum dryers, etc.

- Water is a constituent particular to 
honey, which cannot be removed by 
some technical devices replacing the 
natural work of  bees.

Use of  Ion-Exchange 
Resins to remove residues 
and lighten the colour of  
honey.

- Honey shall not be processed to such 
an extent that its essential composition 
is changed and/or its quality is impaired. 
No pollen or constituents particular to 
honey may be removed.

Feeding bees during a 
nectar flow.

- Honey can only be produced by honey 
bees from the nectar of  plants or from 
secretions of  living parts of  plants or 
excretions of  plant-sucking insects on 
the living parts of  plants.

         

Honey fraud in its five different modes has resulted in at least three 
visible consequences in the international market: i) a downward pres-
sure on pure honey prices due to an oversupply of  the product, ii) a 
disincentive to produce and export pure honeys by several traditional 
countries, which have shown significant decreases in their export vol-
umes during the past years, and iii) the appearance of  new exporting 
countries, that re-export cheap imports, straightly or in blends, as lo-
cally produced. 

As long as honey fraud, customs fraud and the violation of  na-
tional and international trade laws persist, the wellbeing and stability 
of  world beekeepers remain in jeopardy. With only some exceptions, 
current honey prices paid to the beekeeper are not sustainable. If  the 
current situation of  low prices persists, many beekeepers will abandon 
the activity, and those who decide to continue will not be incentivized 
to keep their current number of  beehives. 

Honey fraud goes against defending honey’s image as a natural 
product and against efforts to protect honest beekeeping. It also hap-
pens at the expense of  consumers who often do not receive the prod-
uct they expect and pay for. The overall result is a threat to food safety, 
food security and ecological sustainability. 

In order to better understand the magnitude of  the problem, we 
must remember that honey is the best-known product of  bees but sure-
ly not the most important one. Bees, through their pollination work, are 
essential for the maintenance of  the planet's biodiversity and absolutely 
necessary for the pollination of  many crops that represent 35% of  all 
our food. 

9. THE SOLUTION 
The strategy to combat honey fraud must include: 
- awareness of  the beekeeping community through presentations 

and publications; 
- awareness of  consumers through the media; 
- awareness of  retailers and packers on the need to improve testing 

in countries with legislation that does not fulfill the criteria of  the CA 
and whose product could not be exported to countries where the CA 
standard applies; 

- awareness and collaboration with national authorities who should 
periodically review their honey standards and use the best available 
methods for the detection of  honey fraud; 

- awareness and collaboration with multinational authorities and 
institutions.  

10. RECOMMENDATIONS FOR ASCERTAINING 
AUTHENTICITY OF HONEY 
APIMONDIA recommends the use of  a multi-pronged approach 

strategy to combat honey fraud through: 

a. Traceability

APIMONDIA recommends that honey should be able to be traced 
back to the beekeeper, to the botanical floral source from where the 
bees gathered the nectar and to the geographic location of  the api-
ary. Beekeepers should keep records that document their production 
process as consumers demand transparency of  the whole supply chain. 
APIMONDIA considers this an integral part of  modern Good Bee-
keeping Practices. 

b. Testing
Honey fraud, as other modes of  food fraud, is a dynamic phe-

nomenon. Effectiveness of  methods to detect honey fraud normally 
decreases after some time due to the successful learning process on 
the fraudster’s side. Ethical stakeholders of  honey trade and processing 
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Bentley extractors 
Cowan extractors
Swinger Forklift
High Fructose Corn 

Syrup
Sucrose Syrup
Inland Plastic Winter 

Wraps
TLS Bee Apparel
Mahurangi Hiveware
Bee Pro Pollen Supple-

ment
Mountain Bee Products 

- bee suits, veils
Oxytet
Permadent
Frames
Supers painted and un-

painted

Supers assembled and 
unassembled

Lumber for supers
Helmets
Hive tools
Hive lifters
Smokers
Honey containers
Feeder pails
Barrels
Liners
Barrel Grabber
Barrel Carts
Pallet puller

Buy Sell
Honey Beekeeping Supplies
Wax Extracting Equipment
Propolis Used Equipment

Tony Lalonde Sales Prt.
Box 42, Clavet Sk,  
Canada S0K 0Y0 
Ph: 306-931-0155
fax: 931-1646

Tony Lalonde Sales Prt.
Box 42, Clavet Sk,  
Canada S0K 0Y0 
Ph: 306-931-0155
fax: 931-1646

Distributors for some or all  
of the supplies

Alberta
Alberta Honey Producers Coop ..................... 780-960-8010

Manitoba
Manitoba Honey Coop .................................. 204-783-2240

Maritimes
Claude Hachey .............................................. 506-546-6687

Ontario 
Munro Honey  .......................................... 519-847-5333

Quebec
Réjean Lambert ............................................. 819-828-2549

Saskatchewan
Tony Lalonde Sales ................................... 306-931-0155 
tonylalondesales@sasktel.net

Tony Lalonde Sales Prt.

or check our website:
www.fraserauction.com

Blue Metal Honey Drums 
$10/each

Pickup in Guy, AB at Wolfe Honey Company
(780) 925-2282 talk to Taylor to arrange pickup
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should always go a step forward, and not a step behind, in their com-
mitment to minimize the probability of  occurrence of  fraud by always 
using the best available method(s) to detect it. 

Many different kinds of  syrups (some of  them specially designed to 
adulterate honey) are currently available. These syrups display varying 
patterns of  minor components and trace compounds, which are often 
used as analytical markers. It is practically impossible to have a single 
and perdurable method able to detect all kinds of  honey fraud. By con-
trast, as fraud involves criminal intentions, variations in fraud practices 
have to be expected. 

According to standards in the food sector, such as BRC or IFS, a 
proper risk assessment has to be conducted and appropriate measures 
have to be applied. That may involve organisational as well as analyti-
cal measures. It has to be emphasized that, due to the dynamic nature 
of  fraud, not only official and/or traditional methods are suitable for 
testing, but also the adequate application of  novel technologies are in-
dicated. 

The importance of  applying suitable testing regimes, not only cov-
ering methods required by authorities, has to be emphasized due to the 
limitations of  official methods, e.g. the AOAC official method 998.12 
“Internal Standard Stable Carbon Isotope Ratio”. It is well known that 
the AOAC official method can detect reliably and sensitive additions of  
syrups derived from C4-plants, but fails to detect many other types of  
syrup. The sole use of  the AOAC method under the argument that it is 
the only official method may deliberately be used to whitewash adulter-
ated honey. APIMONDIA does not endorse such practice because it 
neglects other certain risks. According to standards of  the food sector, 
such as BRC or IFS, the aforementioned behaviour by some stakehold-
ers ignores the requirement of  establishing a risk-assessment procedure 
with the corresponding preventive actions in their operations. 

APIMONDIA highly recommends a choice of  method(s) tailored 
to each specific situation. In most cases, a proper honey fraud detection 
strategy should include a powerful screening method like Nuclear Mag-
netic Resonance (NMR). NMR is currently the best available method to 
detect the different modes of  honey fraud. 

In case nonconformances are found by NMR, other targeted tests 
may be useful in complement to better clarify the origin of  deviations. 
In some cases, a combination of  other targeted tests (e.g. AOAC 998.12, 
honey-foreign enzymes, small molecule or DNA-based syrup-specific 
markers, honey-foreign oligosaccharides, LC-IRMS, artificial food in-
gredients and acids indicative for invert sugar) may also be useful. 

Pollen and organoleptic testing, along with other honey compo-
nents, are considered good complementary parameters to determine 
the geographic and botanical authenticity of  honey. Care should be tak-
en, however, for some specific regions where some plants are known to 
secrete nectar but not pollen. 

It is interesting to note that, due to the nature of  honey fraud, it is 
not infrequent that the results of  a method may need to be clarified by 
the use of  other alternative tests. 

The decision taken regarding the best testing method(s) to be used 
should be the result of  a detailed risk-assessment that should consider 
the origin of  the product, the history of  honey adulteration cases from 
that origin, trade movement statistics and the most usual modes of  
production and adulteration used in that region or country of  origin. 
It has to be strongly noted that the selection of  method(s) has to be 
periodically checked in accordance with new scientific insights. 

APIMONDIA supports the development of  new techniques to de-
tect honey fraud, available at reasonable costs for the majority of  stake-
holders, and supports the constitution of  an international database of  
original honeys with a more open exchange of  analytical information 
between the different laboratories specialized in honey analysis. 

c. Auditing & Quality Assurance Programmes 
APIMONDIA recommends that business stakeholders, who im-

port or export honey, or who process or produce more than 20 tons/
year, have in place a Food Safety and Quality Assurance programme. 

Third-party audits of  Food Safety and Quality Assurance pro-
grammes are an important verification method to detect potential 
honey fraud, which should be used as a valuable tool to complement 
laboratory honey testing. 

Audits should check different parameters of  honey traceability, 
country and companies’ mass trade balances and the existence of  a 
documented Vulnerability Assessment and Critical Control Points 
(VACCP) in place in order to prevent honey fraud. 

Finally, audits should only be performed by professionals who have 
an adequate knowledge of  beekeeping, good beekeeping practices and 
honey quality parameters in order to detect possible deviations in the 
modes of  honey production and/or processing that may result in a 
non-genuine product.    
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   ROOM 517A ROOM 517B ROOM 517C ROOM 517D ROOM 518 ROOM 519

09.45 · 10.00 Break

10.00
12.00

CC Symposium
(Biology & Health)

Honey Bee Nutrition

Symposium 
Honey Bee Pollination of 

Crops

Symposium 
Technical Innovations in 

Beekeeping

Symposium
Diversifying Income 

Sources 
for Beekeepers

Symposium 
Canadian Beekeeping II

12.00 · 13.00 Break

13.00
15.00

CC Symposium
(Biology, Health, 

Technology, Development) 
Treatment-Free Beekeeping

Symposium
Non-Apis Bee 

Pollination of Crops

Symposium 
Characterization of Bee 

Products

Symposium 
Validation of 

Apitherapy in Modern 
Medicine 

I

Round Table
Valuation of  Economic  
Contributions of Bees

15.00 · 15.30 Break

15.30
17.30

CC Symposium
(Biology & Health) 

Citizen Science and Bees

Symposium
Pollination & Flora with 
Environmental Change

Symposium 
Detection of Residues in 

Hive Products

Symposium 
Validation of 

Apitherapy in Modern 
Medicine 

II

Symposium
Beekeeping Stingless 

Bees

17.30 · 18.00 Break

18.00
21.00

Workshop 3
Opportunities and 

Challenges for Youth 
in Beekeeping

(Sponsored by Canadian Association 
of Professional Apiculturists)

Workshop 4*
Prevention of Allergies & 

Practical Uses of Bee Venom
(ends at 20.00)

Workshop 5
Bees in the City: 

Biology, Regulations and 
Thinking Big

(Sponsored by Canadian 
Honey Council)

TUESDAY - 10 SEPTEMBER 2019

08.45
09.45

Keynote
Integrated Crop Pollination - Dr. Rufus Isaacs

   ROOM 517A

*additional fees apply
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ECONOMY BEE HEALTH TECHNOLOGYBIOLOGY POLLINATION
CROSS

CUTTING
DEVELOPMENTAPITHERAPY SCIENTIFIC PROGRAM  |  PRELIMINARY OVERVIEW

   ROOM 517A ROOM 517B ROOM 517C ROOM 517D ROOM 518 ROOM 519

09.45 · 10.00 Break

10.00
12.00

Symposium 
OIE I

Symposium 
Gut Microfauna / 

Microflora

Symposium 
Quality Control 
& Food Safety

Symposium
International Honey 

Market Trends

CC Symposium
(Development & Economy)

Honey Marketing for 
Small-Scale Producers

12.00 · 13.00 Break

13.00
15.00

Symposium 
OIE II

Symposium 
Perception, Learning 

& Cognition

Symposium 
Queen Rearing & 

Instrumental Insemination / 
Breeding Technology

Symposium 
Innovations 

in Apitherapy 
I

Round Table
Apimondia

Regional Commission 
for Africa

15.00 · 15.30 Break

15.30
17.30

Symposium 
Breeding for Disease / 

Mite Resistance

Symposium
Winter Survival in Cold 
Temperate & Tropical 

Climates

Round Table 
The Future of Global 

Beekeeping - Facing New 
Challenges

Symposium 
Innovations 

in Apitherapy 
II

Workshop 6
How to Create a 

Successful Beekeeping 
Development Project
(Sponsored by Canadian 

Honey Council)

17.30 · 18.00 Break

18.00
21.00

Workshop 7*
Honey Crystallization 

and Defects

Workshop 8*
Novel Bee Hive 

Products and New 
Apitherapy Practices

(ends at 20.00)

WEDNESDAY - 11 SEPTEMBER 2019

08.45
09.45

Keynote
Worldwide Perspectives on Bee Health - Dr. Peter Rosenkranz

   ROOM 517A

*additional fees apply
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09.45 · 10.00 Break

10.00
12.00

Symposium
Forest and Natural 

Beekeeping

Symposium 
Identification/ 

Characterization of Floral 
Sources

Symposium 
Control of Bee 

Diseases and Pests

Symposium 
Marketing, Branding, 

Value Chains-Commercial 
Beekeepers

Round Table
Current Beekeeping Issues 

in the Asian Region

12.00 · 13.00 Break

13.00
15.00

CC Symposium
(Development & Biology)
Beekeeping with Local 

& Indigenous Bees

Symposium 
Conservation 

of Forage and Habitat 
for Bees

CC Symposium
(Health & Technology)

Innovations for Monitoring 
Colonies

Round Table 
World-Wide Modes of 

Honey Production

Workshop 9
Finding Funding 
for Beekeeping

(Sponsored by Canadian 
Honey Council)

15.00 · 17.00 Break

17.00
19.00 General Assembly and Closing Ceremony (Room 517A-D)

Technical Tours

THURSDAY - 12 SEPTEMBER 2019

FRIDAY  - 13 SEPTEMBER 2019

08.45
09.45

Keynote
Darwinian Beekeeping - Dr. Tom Seeley

   ROOM 517A

Check the website at http://www.apimondia2019.com/ for program updates, registration information, tour and other relevant Apimondia activities.



19-year-old, Jacob Trood has never known life without beekeeping, 
with his father, Timothy and grandfather, Neil, being in their 40th year 
of  keeping bees. Always being amongst the bees from a very young 
age Jacob learned the basics of  beekeeping from simply watching how 
it was done and picking up the importance of  bees and pollination in 
the process. 

Jacob, now in his first year of  University- studying Fine Art, is more 
interested in beekeeping than ever. He is very interested in combining 
his interest of  bees and beekeeping with his other passion of  art. Con-
stantly looking into new ways he can bring the two together, it is less 
of  a question of  what to do next but how on earth can he accomplish 
it. Not one for thinking it is impossible, Jacob looks for ways round the 
tougher tasks in his art, even if  this can be time consuming and often 
slightly irritating for him. Oh, the things you go through when you 
expect so much of  yourself. 

Jacob completed his A levels where he started his work with bees 
and has most recently achieved a distinction grade in his Art & Design 
Foundation. For this he looked into how bees and humans can work 
together. He began by contacting beekeepers from around the world 
collecting information through interviewing them on social media, he 
asked for them to send photographs showing them opening their hives 
and he was very surprised by the interest and responses he received 
from such a large amount of  different countries. This task was not 
completely straight forward with a number of  the beekeepers unable 
to speak English, Jacob became reliant on Google Translate to help 
him collect the information he wanted. Now he regrets not listening 
during his French lessons! He chose the 12 best images and responses 
and began painting from these photos. He turned all of  this into a book 
entitled ‘The World of  Beekeeping’. The book creates an insight and 
comparison in to beekeeping across the globe. The paintings alongside 
the text give brightly coloured visuals which allow you to envisage what 
Jacob has written about in the book. 

He also spent hours on end to create a piece showing how human 
support is keeping bees alive. Using dead bees from around his own bee 
hive he created casts from each of  them in a non-precious metal getting 
incredible details. Making just five every two hours he only gave himself  
the daunting task of  making 105. A human hand reaches through the 
crown board holding the bees ‘keeping them alive’. For his final piece 

Third generation 
beekeeper uses bee 
passion 
for art

Cast in a non precious metal 105 bees and a plaster hand show us that bee survival is in human hands.
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of  this collection Jacob sculpted a bee using all natu-
rally coloured bees wax before placing it in with the 
real bees to see what they would do to it. Jacob was 
shocked to find they had secured all of  his joints as 
well as forming a sheet of  comb all down the back of  
the sculpture. He was very excited by how this piece 
had turned out even if  it did come at the cost of  a 
bee sting in the eye!

Now working on new bee projects at university 
Jacob has explored global warming and its affect on 
bees. Using the idea and design from the famous war 
propaganda poster ‘Your Country needs You’, he 
used his fathers face in a beekeeping veil in the place 
of  Lord Kitchener’s stern face; leaving the famous 
pointing finger and changing the message to ‘The 
Bees Need You’. A declaration of  war against global 
warming and how the bees need your help. He then 
persuaded his father to allow him to burn it into the 
front of  one of  their bee hives, with Timothy’s only 
condition being “Don’t tell Grandad” he allowed him 
to do it. When Neil eventually saw it, he was suitably 
impressed with it. Phew!

Jacob continues to produce a variety of  bee artwork all the time. He 
has a range of  cards depicting his bee drawings as well as cards of  all 
the paintings of  beekeepers from around the world- which he sells at 
£2.50 each or 5 for £10.00. He has also got a selection of  prints avail-
able which vary in price based on their size. His book is still on sale 
and can be ordered online at http://www.blurb.co.uk/b/8802486-the-
world-of-beekeeping, Jacob can also be contacted directly for books, 
cards and prints as well as commissions using his email address jacob-
troodart@gmail.com. He is very active on most social media and can 
be found using @jacobtroodart  - so take a regular look to keep up to 
date with his most recent  bee artwork. ¾

Based on a war propaganda poster Jacob has used his fathers profile to show our war against global 
warming by burning the art into the front of one of his beehives.

Jacob’s book ‘The World of Beekeeping’, looking at the links, similarities and differences of beekeeping 
from around the globe.

Showing our ability to work together with bees, Jacob has placed his own artwork in his bee hive 
allowing for the bees to work their magic, showing the beauty we can create when working in 

conjunction with bees.
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Available in 2019
Queen cells from tested Saskatraz breeders ($20). Closed population 

mated breeder queens ($300), out crossed breeder queens ($100) 

Saskatraz stock carrying VSH trait also available as queen cells, in 

Saskatraz hybrids and breeder queens in 2019. 

Saskatraz Hybrid production queens available April 15th to August 

15th ($30 US). These hybrids will produce pure Canadian Saska-

traz drones for stud use. All breeding stock tested and certified.  

Limited number of nucs available in 2019 with Saskatraz hybrid queens.  

See www.saskatraz.com for breeding information and updates.

Saskatraz stock bred in Saskatchewan for honey production, wintering 

ability and resistance to mites and brood diseases. 
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Help Wanted

Interlake Honey Producers
Positions: 3 Apiary Workers for the 2019 Honey season. Seasonal full time, days, evenings and some 
Saturdays. Work is mostly outdoors, so must be able to work under hot conditions. The job starts 
April 1st – July 1st. End Date: Sept 10th – October 28th. Wages: $12.94-$16.00/hour depending on 
experience. Performance and/or production bonus may be available. Require one or more years of 
apiary work experience. Duties include but not limited to, feed and care for bees, replacement of hives, 
moving hives, supering hives, collecting honey, working on extracting line, cleaning extracting equip-
ment and honey house, assembling and maintenance of bee equipment, maintain and drive vehicle. 
Work is very physically demanding, with long days and heavy lifting. The job is located 2 hours north 
of Winnipeg in the RM of Fisher NE 33-23-1W in Fisher Branch, MB. 
Please apply to Box 328 Fisher Branch, MB R0C 0Z0 or email anitag@interlakeforageseeds.com

Call Mike at 1-866-948-6084 today
or email Mike@globalpatties.com

Order one of  our standard formulas using yeast, soy, pollen*, sugar and 
Latshaw's vitamin & mineral supplement or request your own recipe 
and patty size.

Global is faster, better and cheaper than your other options.

We'll supply all the ingredients, or use our supplies you provide.

FOR A COMPLETE LIST OF HELP WANTED GO TO
http://honeycouncil.ca/honey-council-classified-ads/

Help Wanted: Austin (MB)
Full time seasonal Apiary/Farm foreman (NOC 8252) and Apiary Laborers or Workers (NOC 
8431) positions available at Busy Bee Apiaries Ltd. honey farm near rural Austin, MB., Road Lane 
#63074 for the 2019 season.
Apiary/Farm Foreman (1 position) and Apiary Laborers or Workers (7 positions).
Apiary/Farm Foreman: April 1 - Oct.31/2019. Duties: supervisory duties, all apiary management 
like checking, medicating, feeding bee hives, queen & nuc production, harvesting/extracting 
honey, maintenance of all kinds, transporting bee colonies, woodworking, organizing, clean-up, 
other duties as assigned. Must have valid drivers license and English writing and speaking skills. 
Wages: $15.00-$20.00/hour based on qualifications. Looking for a minimum of 5 years beekeeping 
experience. 
Apiary Laborers or Workers: 2 positions, April 1-Oct 31/2019, 5 positions, June 1-0ct.15/2019.
Duties: All supervised hive management, like checking, medicating, feeding bee hives, queen and 
nuc production, harvesting/extracting honey, woodworking, clean-up, other duties as assigned. 
Wages: $11.37-$15.00/hour based on experience/ability. Drivers license an asset, No education re-
quirements. Hours of work for all positions are generally Monday-Friday and Saturdays as required 
and 08:00-18:00 but longer if required. Send resume to Busy Bee Apiaries Ltd. Box 358, Austin MB., 
ROH OCO, or email: pilotman1977@gmail.com





Proud sponsor of the Canadian Honey Council


