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By Fred Sypher 

March winds and the daylight savings time are upon 
ǳǎΦ L ŎƘŜŎƪŜŘ ǘƘŜ ŎƭǳōΩǎ IŀǎƘŀǿŀ hives on Sunday 
and the two colonies that went into winter appear 
to be doing well, thanks to Dave Gallegos who 
wrapped the hives when the weather turned nasty, 
and also put emergency sugar and pollen in place 
άƧǳǎǘ ƛƴ ŎŀǎŜΦέ ¦ƴŦƻǊǘǳƴŀǘŜƭȅΣ ƻǳǊ ƻōǎŜǊǾŀǘƛƻn 
Ŏƻƭƻƴȅ ŘǿƛƴŘƭŜŘ ŀǿŀȅ ǎƻ ǿŜΩƭƭ ƴŜŜŘ ǘƻ ƛƴǎǘŀƭƭ ŀ ƴŜǿ 
package in April. Observation colonies are difficult 
to keep going. In fact, a lot of our bees seem to be 
difficult to keep going.  

LΩƳ ŎƻƴŎŜǊƴŜŘ ōȅ ǘƘŜ ƭƻǎǎŜǎ LΩƳ ƘŜŀǊƛƴƎ ŀōƻǳǘΣ ŀƴŘΣ 
ŀǎ ƛƳǇƻǊǘŀƴǘƭȅΣ LΩm concerned that continued colony 
ƭƻǎǎŜǎ Ƴŀȅ ƭŜŀŘ ǘƻ ōŜŜƪŜŜǇŜǊ ƭƻǎǎŜǎΦ [ŜǘΩǎ ƎŜǘ ŀ 
discussion going about which wintering practices 
ǿŜǊŜ ǎǳŎŎŜǎǎŦǳƭ ŀƴŘ ǿƘƛŎƘ ǿŜǊŜƴΩǘ ŀǘ ƻǳǊ ƳŜŜǘƛƴƎ 
on Thursday March 17th. The formula for success 
appears to be straight forward. In early winter we 
need appropriate hive space, lots of bees, lots of 
food, minimal mites, and severe weather 
protection. If you are attending the meetings you 
know how and when to do these things. 

Continued on page 2 
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But winter preparation is only that ς preparation. 
We still have to go out to our hives regularly and 
check on the bees. Take a quick look to see where 
the cluster is and its proximity to food; then, if you 
think the bees need help, take action. Usually that 
action is feeding the bees. Sometimes the magic 
does not work and we lose bees, but if we kept a 
good colony diary we can review what we did and 
when we did it. Perhaps then we can figure out why 
ƻǳǊ ƳŜǘƘƻŘǎ ŘƛŘƴΩǘ ǿƻǊƪΦ IƻǿŜǾŜǊΣ ƭŜǘ ǳǎ ƴƻǘ ŦƻǊƎŜǘ 
that we are dealing with a very complex 

superorganism which we do not fully understand. 
Every month I read about new information on honey 
bees that was previously unknown or little 
understood. If the professionals are still figuring it 
out then the best we can do is do the best we can 
do. We learn. We share. We help each other 
become better beekeepers. Now, go out there and 
check on your bees. You put them in that box; they 
may need your help! 
 
Fred 

 

 
2016 DUES ARE PAST DUE 
$15 ς Family 
$150 ς Life Member 

Please make check payable to CCBA and give to Jody King at the next meeting, or mail to: 
Jody King 
1435 Uniontown Rd 
Westminster, MD 21158 

 
 
 
 

Early Spring This Year? 

Photo Taken February 22nd 
by Larry Fritz 
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Carroll County Beekeepers Association meets at 7:30PM on the 3rd Wednesday of the month at Bear 
Branch Nature Center | 300 John Owings Rd | Westminster, Maryland 21158 | (410) 848-2517 

To contact us or to become a member, e-Mail - carrollbeekeepers@gmail.com 

Family membership is still only $15 per year. Lifetime membership is still only $150 

mailto:carrollbeekeepers@gmail.com
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MARCH TO-DO LIST 
1. Feed 1:1 Sugar Syrup (1 pound sugar dissolved in 1 pint of water) 

2. Feed pollen substitute. Again, place over the cluster. Feed until the bees stop taking it, then remove 
from the hive ōŜŎŀǳǎŜ ƛǘΩǎ ŀ ƳŀƎƴŜǘ ŦƻǊ Small Hive Beetles (SHB) 

3. Order/build/repair equipment. 

 

A COMPARATIVE TEST OF THE POLLEN SUBS 
Randy Oliver led an experiment to determine the effectiveness of various pollen substitutes. Click here to see 
the results and be sure to scroll down to Figure 5 to see how your favorite product stacks up against the other 
brands.  
 
 

HOME MADE TOP FEEDER + VENTILATION HIVE BODY 
A homemade top feeder can easily be made from quart canning jars and an 
empty hive body Drill about nine holes with a small drill bit into the jar lid, or 
use a small nail to punch small holes. Add an empty super above the inner cover 
for clearance. Fill the jars with 1:1 sugar syrup, invert them to create a suction, 
and then place the jars on little wooden blocks that are positioned on top of 
the inner cover. Bees are able to pull out the sugar syrup from the holes in the 
canning lid. You could use inverted pails or cans with lids instead of canning 
jars. 

Rather than "waste" an expensive hive body, make a box out of 1 x 8 boards. 
Drill two 2", or so, diameter holes in each of the 4 sides and cover the inside 
over the holes with #8 hardware cloth. Lightly tack pairs of 3/8έ ƘƛƎƘ strips to 
the inner cover to support each of the 4 quart feeder jars. The strips will be 
removed after fall feeding is finished and the feeder box is removed. Use a 

standard inner cover with an oval hole, or you can make one with a piece of 
ǇƭȅǿƻƻŘ ŀƴŘ мκуέ ǘƘƛŎƪ ǎǘǊƛǇǎ ŀǊƻǳƴŘ ǘƘŜ Řƻǿƴ-side edge. Telescoping cover 
then goes on top w/o another inner cover. They will not propolize it to the box, 
and the bees will not build burr comb. 

You now have a feeding box that doubles as a hive ventilating box for the hot 
days of July and August. When it's too cool in the early spring or in the fall, 
simply cover all but one of the holes in the front with duct tape 

Start by filling each jar about ¼ full of syrup until you determine how fast the 
bees are taking it. Feed as much as they will take w/o letting the syrup mold. The strips could be replaced with 
Boardman feeders if you have a surplus. 

 

Return to Page 1  

http://scientificbeekeeping.com/a-comparative-test-of-the-pollen-sub/
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 OXALIC ACID POWERPOINT PRESENTATION 
By Randy Oliver, ScientificBeekeeping.com 

Updated 15 January 2016   Updated oxalic acid ppt presentation 

άSince the EPA registered oxalic acid for the use in beehives (as far as I know, Brushy Mountain has the only 
ǊŜƎƛǎǘŜǊŜŘ ǇǊƻŘǳŎǘ ǘƻ ŘŀǘŜύΣ LΩǾŜ ōŜŜƴ ŦƭƻƻŘŜŘ ǿƛǘƘ ǉǳŜǎǘƛƻƴǎ ŀōƻǳǘ ǳǎƛƴƎ ƛǘ όǎƛƴŎŜ LΩǾŜ ǳǎŜŘ ƛǘ ǎǘŜŀŘƛƭȅ ƛƴ Ƴȅ 
operation for over a decade). 

¢ƘŜǊŜŦƻǊŜΣ LΩƳ ƳŀƪƛƴƎ ŀ tƻǿŜǊǇƻƛƴǘ ǇǊŜǎŜƴǘŀǘƛƻƴ ƻƴ ǳǎƛƴƎ ƻȄŀƭƛŎ ŀŎƛŘ ŀǾŀƛƭŀōƭŜΦ  ¸ƻǳ Ƴŀȅ ǳǎŜ ǘƘƛǎ ǇǊŜǎŜƴǘŀǘƛƻƴ 
at your local bee club meetings.  Most of the slides are self-ŜȄǇƭŀƴŀǘƻǊȅΣ Ǉƭǳǎ LΩǾŜ ŀŘŘŜŘ ƴƻǘŜǎ ǘƻ ǘƘƻǎŜ ƴŜŜŘƛƴƎ 
more explanation.  The presentation consists of 84 slides: 

LŦ ȅƻǳ ǳǎŜ ǘƘƛǎ ǇǊŜǎŜƴǘŀǘƛƻƴΣ LΩŘ ŀǇǇǊŜŎƛŀǘŜ ŀ Řƻƴŀǘƛƻƴ ǘƻ {ŎƛŜƴǘƛŦƛŎ.ŜŜƪŜŜǇƛƴƎΦŎƻƳ ǘƻ ƘŜƭǇ ƻŦŦǎŜǘ Ƴȅ ǘƛƳŜ ƛƴ 
preparation.έ  

 

(Ed Note: The Powerpoint presentation can be downloaded from this web page: 
http://scientificbeekeeping.com/oxalic-acid-powerpoint-presentation/  ) 

 

Update 29 Dec 2015:  An email from a recreational beekeeper: 

άIŜȅ wŀƴŘȅΣ ŦƛǊǎǘ ƭŜǘ ƳŜ ǘƘŀƴƪ ȅƻǳ ŦƻǊ ŀƭƭ ȅƻǳǊ ƎƻƻŘ work and your ability to transfer information and making it 
palatable to newbies such it myself. Just want to drop you a quick line about Oxalic acid. This is not scientificς
Ƨǳǎǘ ŀ ǇǊŀŎǘƛŎŀƭ ŀǇǇƭƛŎŀǘƛƻƴ ŀŘǾƛŎŜΦ LΩǾŜ ōŜŜƴ ǳǎƛƴƎ ƛǘ ŦƻǊ ŀōƻǳǘ ŀ ȅŜŀǊ ŀƴŘ ŀ Ƙŀƭf. Started out with the dribble 
method and had excellent results. My mite count is practically nil. I recently purchased the vaporizer and would 
like to make a couple of quick non-scientific observations. First being a backyard beekeeper I have to pull the 
battery out of my car and drag it out to the backyard hive locations. Treat my five hives and then return the 
battery to my vehicle and hope that it still has a charge to start my car up. No little task for an auto neophyte. 
bŜȄǘ ƛŦ ȅƻǳΩǊŜ ǳǎƛƴƎ ǘƘŜ ǾŀǇƻǊizer you can kiss your screen bottom board goodbye. It will most likely eat right 
through the screen and the heavy Styrofoam type removable bottom used in most commercial screen bottom 
ōƻŀǊŘǎΦ bŜȄǘ ƛŦ ȅƻǳΩǊŜ ǳǎƛƴƎ ǇƭŀǎǘƛŎ ŦǊŀƳŜǎ ǘƘŜǊŜ ŀƴ ŜȄŎŜƭƭŜƴǘ ŎƘŀƴŎŜ ǘhat the intense heat will melt them. At 
least any in the immediate location of the heating element. Last but not least as you mentioned in your articles 
the fumes of the acid is intense and dangerous but with the added odor of any Bees that may have been cooked 
ƛƴ ǘƘŜ ƘŜŀǘƛƴƎ ŜƭŜƳŜƴǘ ǘƘŜ ǎƳŜƭƭ ƛǎ ǇǊŜǘǘȅ ōŀŘΦ  Wǳǎǘ Ƴȅ ǘǿƻ ŎŜƴǘǎ ƻŦ ŀ ŎƻǳǇƭŜ ƻŦ ǇǊƻōƭŜƳǎ ǿƘƛŎƘ L ŘƻƴΩǘ ŜǾŜǊ ǊŜŎŀƭƭ 
ōŜƛƴƎ ƳŜƴǘƛƻƴŜŘ ƻǊ ǎǇƻƪŜƴ ŀōƻǳǘΦέ 

 

6 Jan [2016] update: 

ά! ǘŜŀƳ ŀǘ ǘƘŜ ¦ƴƛǾŜǊǎƛǘȅ ƻŦ {ǳǎǎŜȄ ǇǳōƭƛǎƘŜŘ ŀƴ ŜȄŎŜƭƭŜƴǘ ǇŀǇŜǊ όƴƻǘ ȅŜǘ Ǉǳōlished) comparing three methods 
ƻŦ ƻȄŀƭƛŎ ŀǇǇƭƛŎŀǘƛƻƴΥ ǎǇǊŀȅƛƴƎ ŜŀŎƘ ŦǊŀƳŜ ƻŦ ōŜŜǎ ƛƴŘƛǾƛŘǳŀƭƭȅΣ ŘǊƛōōƭƛƴƎ ǘƘŜ άǎŜŀƳǎέ ƻŦ ōŜŜǎΣ ƻǊ ǎǳōƭƛƳŀǘƛƻƴ 
with a Varrox M3080 vaporizer.  They tested the three methods at different doses of oxalic acid. 

A brief take-homŜ ƻƴ ǘƘŜƛǊ ŦƛƴŘƛƴƎǎΥέ ŎƭƛŎƪ here 

 

 

Return to Page 1  

file:///C:/Users/LJF/Documents/Larry/CCBA/Newsletters/2016-03/ScientificBeekeeping.com
http://scientificbeekeeping.com/oxalic-acid-powerpoint-presentation/
http://scientificbeekeeping.com/oxalic-acid-powerpoint-presentation/
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 CHINESE HONEY 
Chinese Honey : Banned in Europe, Is Flooding U.S. Grocery Shelves 
The devastating reality is that one third of all the 
honey consumed in the U.S. is probably smuggled in 
from China, which means that there is a possibility 
that it is tainted with illegal antibiotics and heavy 
metals. 

Documents which resulted from the investigation of 
Food Safety News prove that we here consume 
millions of pounds of imported, unsafe honey, which 
is otherwise banned in numerous countries. 

Even after the widespread arrests and convictions of 
major smugglers over the last two years, this flow of 
Chinese honey continues unstopped, despite 
assurances from the Food and Drug Administration 
and other federal officials that the hundreds of 
millions of pounds reaching store shelves were 
authentic and safe. 

Food Safety News also interviewed numerous 
experts, which claim that some of the largest and 
most long-established U.S. honey packers are 
buying mislabeled, transshipped or possibly altered 
honey knowingly. Thus they have the chance to sell 
it cheaper than those companies who rigorously 
inspect honey and opt for quality and safety. 

Richard Adee, the Washington Legislative Chairman 
of the American Honey Producers Association, 
Ǉƻƛƴǘǎ ƻǳǘ ǘƘŀǘ άLǘΩǎ ƴƻ ǎŜŎǊŜǘ ǘƘŀǘ ǘƘŜ ƘƻƴŜȅ 
smuggling is being driven by money, the desire to 
save a couple of pennies a pound. 

These big packers are still using imported honey of 
uncertain safety that they know is illegal because 
ǘƘŜȅ ƪƴƻǿ ǘƘŜƛǊ ŎƘŀƴŎŜǎ ƻŦ ƎŜǘǘƛƴƎ ŎŀǳƎƘǘ ŀǊŜ ǎƭƛƳΦέ 

All shipments of honey from India were barred by 
food safety investigators from the European Union 
due to the presence of lead and illegal animal 
antibiotics. 

Moreover, investigations discovered that an even 
larger amount of honey apparently had been 
concocted without the help of bees, made from 
artificial sweeteners and then extensively filtered 
to remove any proof of contaminants or 

adulteration or indications of precisely where the 
honey actually originated. 

The rampant honey laundering and the record 
amount of the Chinese honey purchased by major 
U.S. packers was proved by an examination of 
international and government shipping tallies, 
customs documents and interviews with some of 
bƻǊǘƘ !ƳŜǊƛŎŀΩǎ ǘƻǇ ƘƻƴŜȅ ƛƳǇƻǊǘŜǊǎ ŀƴŘ ōǊƻƪŜǊǎΦ 

Suebee Co-hǇΣ ǘƘŜ ƴŀǘƛƻƴΩǎ ƻƭŘŜǎǘ ŀƴŘ ƭŀǊƎŜǎǘ 
honey packer and seller, was contacted by Food 
Safety News in order to respond to these 
allegations and to learn where it gets its honey. 
However, they remained silent, and did not answer 
to any call or emails that they repeatedly got. 
Other major honey seller also did not return to 
calls and emails. 

Indian Honey Will Not Be Consumed in EU 

The countries of the European Union and others 
officially banned this questionable honey at the 
beginning of June 2010. On the other hand, and on 
the other side of the ocean, we live in a place 
where the FDA checks few of the thousands of 
shipments arriving through 22 American ports each 
year. 

Namely, FDA data shows that, between January 
and June, just 24 honey shipments were stopped 
from entering the country. The number of loads 
and the inspection team are not exposed by the 
agency. 

Furthermore, during that same period, the U.S. 
Department of Agriculture reported that almost 43 
million pounds of honey entered the U.S. Of that, 
the Department of Commerce said 37.7 million 
pounds came from India. Yes, we speak about the 
same honey that is banned in the EU due to lack of 
proper paperwork that it is not Chinese and proofs 
that it contained animal medicine and lead. 

Click here to read more. 

 

Return to Page 1  

http://healthawarenessforall.com/chinese-honey-banned-in-europe-is-flooding-u-s-grocery-shelves-heres-how-to-know-the-difference/
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WHAT MAKES CHINESE HONEY HARMFUL? 
Reference: Health Awareness http://healthawarenessforall.com/chinese-honey-banned-in-europe-is-
flooding-u-s-grocery-shelves-heres-how-to-know-the-difference/ 

In 2001, the U.S. Commerce Department imposed a 
stiff tariff of $1.20 a pound on Chinese honey to 
dissuade that country from dumping its dirt-cheap 
product on the American market and forcing 
hundreds of U.S. beekeepers out of the business. 
Then, various illegal methods were used by Chinese 
honeymakers to hide the origin of their honey. 

In the same period, Chinese beekeepers saw a 
bacterial epidemic of foulbrood disease race 
through their hives at wildfire speed, killing tens of 

millions of bees. This disease was fought against 
using several Indian-made animal antibiotics, 
including chloramphenicol. 

Chloramphenicol as proved to have numerous 
harmful effects by medical researchers, and 
children given chloramphenicol as an antibiotic 
were found to be susceptible to DNA damage and 
carcinogenicity. Not long after this, its presence in 
food was banned by the FDA. 
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 TRUE SOURCE HONEY 
http://www.truesourcehoney.com/ 

 

 

ό9ŘƛǘƻǊΩǎ bƻǘŜΥ .ȅ ƎƻƛƴƎ ǘƻ www.TrueSourceHoney.com and clicking on the 
starburst at the top of the page, consumers can enter the UPC code on the back 
ƻŦ ǘƘŜƛǊ ǇŀŎƪŀƎŜŘ ƘƻƴŜȅ ǘƻ ǎŜŜ ƛŦ ƛǘ ƛǎ ¢ǊǳŜ {ƻǳǊŎŜ /ŜǊǘƛŦƛŜŘϰΦύ 
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http://www.truesourcehoney.com/
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SUGAR BEET INDUSTRY CONVERTS TO 100% GMO, DISALLOWS 
NON-GMO OPTION 
 άThe US sugar beet industry coordinated an industry-wide conversion to genetically modified sugar beets, thus 
eliminating a non-GMO alternative for food manufacturers and consumers. Meanwhile, production of GM sugar 
beet seed is likely to contaminate organic and conventional vegetable seed production in OregoƴΩǎ ²ƛƭƭŀƳŜǘǘŜ 
Valley. 

The Willamette Valley is also home to all the sugar beet seed production in the United States. 

Two large companies, Beta Seed and West Coast Beet Seed, supply seed to sugar beet farmers in Idaho, 
Montana, Wyoming, Minnesota, North Dakota, and other states where the beets are grown. Harvested beets 
are processed by seven processing companies, the biggest being American Crystal Sugar Company, based in 
Moorhead, Minnesota. These processors supply beet sugar, which accounts for one-half of the US sugar 
ǇǊƻŘǳŎǘƛƻƴΣ ǘƻ ŦƻƻŘ ŀƴŘ ŎŀƴŘȅ ƳŀƴǳŦŀŎǘǳǊŜǊǎΣ ǎǳŎƘ ŀǎ aŀǊǎ ŀƴŘ IŜǊǎƘŜȅΩǎΦ 

Three years ago, these processors decided to convert the entire US sugar beet production to Roundup Ready 
genetically modified varieties, developed by Monsanto Company. The industry said farmers needed the GM 
beets for better weed control. 

¦ƴŀƴƛƳƛǘȅ ǿŀǎ ƴŜŎŜǎǎŀǊȅΣ aƻǊǘƻƴ ǎŀȅǎΦ άLŦ ŀƴȅ ƻƴŜ ƻŦ ǘƘŜ ōŜŜǘ ǇǊƻŎŜǎǎƻǊǎ ƻǊ ŀ ƳŀƧƻǊ ŎŀƴŘȅ ŎƻƳǇŀƴȅ ƘŀŘ 
ǊŜƧŜŎǘŜŘ ǘƘŜ ƛŘŜŀ ƻŦ Da ōŜŜǘǎΣ ǘƘŜ ƛƴǘǊƻŘǳŎǘƛƻƴ ǿƻǳƭŘ ƴƻǘ ƘŀǾŜ ƎƻƴŜ ŀƘŜŀŘΦέ 

Unlike corn and soybean production where non-GMO alternatives are available, the sugar beet processors did 
not want that option. 

ά¢Ƙƛǎ ǿŀǎ ŀ ŎƻƻǊŘƛƴŀǘŜŘ ŜŦŦƻǊǘ ǘƻ ƎŜƴŜǘƛŎŀƭƭȅ ƳƻŘƛŦȅ ŀƴ ŜƴǘƛǊŜ ǎŜŎǘƻǊ ƻŦ ǘƘŜ ǇǊƻŎŜǎǎŜŘ ŦƻƻŘ ƛƴŘǳǎǘǊȅ 
simultaneously and without holdouts that might otherwise have provided a source of conventional beet sugar 
to fulfill non-Dah ŎƻƴǎǳƳŜǊ ŘŜƳŀƴŘΣέ aƻǊǘƻƴ ǎŀȅǎΦ ά 

Read more: http://non -gmoreport.com/articles/jun08/sugar_beet_industry_converts_to_gmo.php 

 
 
GRANULATED GMO SUGAR: PURE CANE SUGAR VS. PURE SUGAR  
ά. .  it is very important to know the difference between CANE sugar, and sugar.  

In North America, we don't have the climate to grow sugar cane crops, with 2 exceptions: Florida has some sugar 
cane fields, and Louisiana has a tiny amount. Sugar cane is grown mostly in Florida.  

Before 2008 that was no big deal, because in North America almost all of our sugar doesn't come from sugar 
cane to begin with. It comes from beets. Beets have a very high sugar content, are a crop that can be grown in 
the cold North (Minnesota, the Dakotas, Canada, and the Midwest, to name just a few), and are processed into 
granulated sugar. Beet sugar is usually a little less expensive because it's widely grown and readily available - 
not just grƻǿƴ ƛƴ ǘƘŜ ǘǊƻǇƛŎŀƭ ŎƭƛƳŀǘŜ ƻŦ CƭƻǊƛŘŀΦέ 

άDomino and Dixie Crystals and Florida Crystals are brand names of PURE CANE SUGAR.έ 

Click here to read the complete article. 
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http://non-gmoreport.com/articles/jun08/sugar_beet_industry_converts_to_gmo.php
http://www.sparkpeople.com/mypage_public_journal_individual.asp?blog_id=5138270
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