


Essex Beekeeper’'s Association
The Essex Beekeepers’' Association is a registered charity whose object is to further the craft of
beekeeping in Essex.

President
Derek Webber

Trustees
Chairman : Ms Pat Allen, 8 Frank’s Cottages, St Mary’s Lane Upminster, Essex RM14 3NU
Email chair@ebka.org tel. 01708 220897
Secretary : Position vacant
Treasurer : Richard Ridler, Rundle House, High St., Hatfield Broad Oaks, Bishops Stortford,
CM22 7THE email treasurer@ebka.org tel. 01279 718111

Divisional Trustees

Richard Alabone, 11 St. James Park, Chelmsford CM1 2JG

Geoff Pears, 82 Lexden Rd, Colchester CO3 3SR

Jean Smye, 8 Gate Street Mews, Maldon CM9 7EF

Jenny Johns, 21 Mornington Rd., Chingford London E4 7DT

E Fenner, 36 Chequers Rd, Writtle CM1 3NQ

William Stephens, 87 Newark Knok, Winsor Park Estate, Beckton E6 6WL
Penny Learmonth, The Watch House, Watch house Green, Felsted CM6 3EF
Daphne Wardle, Apton Hall, Canewdon, Rochford SS4 3RH

Mrs Pat Rowland, 29 Mill Lane, Cressing, Braintree, Essex CM77 8HP

Divisional Contacts

To contact a regional division:

Braintree: Nobby Clark, 01277 220561 Chelmsford: Jean Smye, 07731 856361
Colchester: Lydia Geddes, 01206 392226 DH & Maldon: Jean Smye, 07731 856361
Southend: Ann Cushion, 01702 545555 Harlow: Eric Fenner, 01245 420622
Romford: Pat Allen, 01708 220897 Saffron Walden: Jane Ridler, 01279 718111

Epping Forest: Jenny Johns 07944 755658

Essex Beekeeper's Magazine
Editor : Howard Gilbert Glencairn, Eastside Boxted Colchester CO4 5QS
email editor@ebka.org

Advertising , Distribution and Mailing Secretary: Mary Heyes, email advertising@ebka.org
tel. 01702 588009

Web site : Stuart Youngs email webmaster@ebka.org

Please ensure that all material for publication is received by the Editor before the 10th
of the preceding month to publication.

Regional Bee Inspectors for EBKA

Epping Forest and Romford Divisions (excluding Brentwood):

Alan Byham email a.byham@fera.gsi.gov.uk tel. 01306 611016
All other Divisions:

Andy Wattam email andy.wattam@fera.gsi.gov.uk tel. 01522 789726



2 July

3 July

4 July

11 July

11 July

18 July

18 July

20 July

22 July

25 July

25 July

26 July

31 July

July 2009

Thursday 8.00pm Harlow King's Church Red Willow. Plan for re-
queening with Mr T Thrussell.

Friday 8.00pm Romford TBA Barry Wright

Saturday 3.00pm Epping Forest This is an apiary meeting to be held at
Barbara and Peter Dalby's apiary. This session will be suitable for begin-
ners and more advanced beekeepers as a variety of activities will be take
place to suit everyone.

Saturday, All day Colchester Tendring Show. Volunteers needed,
please contact Penny Barker 01255 830713.

Saturday afternoon Saffron Walden at Jane and Richard Ridler's home,
Rundle House, Hatfield Broad Oak, CM22 7HE . Annual Barbeque and
Apiary meting.

Saturday Dengie Hundred and Maldon Southminster Flower Show.
Help needed to man the marquee

Saturday 3.00pm Romford at Pat Allen’s home Members BBQ. This is
an informal social occasion but it is also a great opportunity to get your
questions answered and to learn about the honey extraction process.
Contact Pat to book and for directions (01708 220897,
pat.allen@btconnect.com). Latest date for booking is Wednesday 15th
July.

Monday 7.30pm Chelmsford Link Hall Rainsford Rd. CM1 2XB. An intro-
duction to Queen rearing. Come along and find out which method work
best for the experts. Various tools and techniques will be discussed
which will set you on the right path.

Wednesday 7.30pm Southend Bellingham Lane, Rayleigh. Open forum:
what is in your toolbox?

Saturday Dengie Hundred and Maldon Tillingham Flower Show. Help
needed to man the marquee

Saturday Colchester Aldham Apiary. All day meeting with Andy
Watttam, Regional Bee Inspector. See advert in magazine.

Sunday 3.00pm Braintree An Apiary meeting. Telephone Pat Rowland
for details, 01376 326036.

Friday 7.30pm Colchester Rowan Cottage Tendring. BBQ Phone Penny
Barker to book 01255 830713.
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Thursday 7.30pm Harlow at Kings Church Red Willow. ‘Prepare for
Feeding’ with Mr J Huckle.

Friday 8.00pm Romford . Testing for nosema with Eileen Marrable.

Saturday All day Maldon Bradwell Flower Show. Help needed from Divi-
sional members to man the marquee.

Saturday 2.30pm Epping Forest . Jim McNeill is coming to talk on
"Preparation for the Honey Show". Jim has much successful experience
in this field and following his excellent talk earlier in the year we have
invited him back to let us in on some of his secrets for winning!

The venue has had to be changed and needs to be confirmed at a later
date. This can be done by visiting the Epping Forest Division website and
viewing the July Newsletter.

Saturday 3.00pm Colchester . Garden meeting with apiary interlude at
the home of Martin and Gill Frostick, Grove House, Great Bromley, Col-
chester, CO7 7JL. Please telephone to confirm attendance, 01206
250263

Saturday 2.30pm Saffron Walden . Apiary meeting at Sally Freeman’s,
Well Court, Laundry Lane, Little Easton, CM6 2JW.

Saturday 2.00pm Chelmsford Garden Meeting This years garden meet-
ing will be hosted by Eric Fenner at his home in Writtle. Eric will be shar-
ing his years of experience with us to provide a practical demonstration
of queen introduction. Please bring your suits. As this will be a popular
event, RSVP is essential | Please contact Jean for details and to reserve
your place Tel: 07731856361.

Sunday 3.00pm Braintree . Apiary meeting, The Apiary, Coney Green,
Gt. Bardfield. Tel. Pat Rowland for details 01376 326036

Wednesday 7.30pm Southend . Winter preparations: a talk by Marlene
Harris.



From The Collected Poems of Rudyard Kipling.
THE BEE-BOY'S SONG

" "Dymchurch Flit" ', Puck of Pook's Hill

Bees! Bees! Hark to your bees!

'Hide from your neighbours as much as you please,
But all that has happened, to us you must tell,

Or else we will give you no honey to sell!

A maiden in her glory,
Upon her wedding day,
Must tell her Bees the story,
Or else they'll fly away.
Fly away - die away -
Dwindle down and leave you!
But if you don't deceive your Bees,
Your Bees will not deceive you.

Marriage, birth or buryin’,
News across the seas,
All your're sad or merry in,
You must tell the Bees,
Tell 'em coming in an' out,
Where the Fanners* fan,
'‘Cause the Bees are just about
As curious as a man!

Don't you wait where trees are,
When lightnings play,
Nor don't you hate where Bees are,
Or else they'll pine away -
Pine away - dwine away -
Anything to leave you!
But if you never grieve your Bees,
Your Bees'll never grieve you.

It used to be widely believed in England that bees, kept for their honey, would
take offence, and produce less or no honey, if their owners did not tell them
every important piece of family news. Nobby thinks that this might be one of the
reasons why these pests and diseases are afflicting our honey bees—we are not
telling them our news.
*Fanners - bees that keep the hive cool and ventilated by fanning the air with
their wings in the entrance and the passages.

Submitted by Nobby Clark



[ Letter to the Editor J

2009 has been a year for swarms, so many that these do not appear to have
come from beekeepers' hives. Discussing this with Stuart Mitson, the Braintree
Division Treasurer, who has been bearing the brunt of swarm collection in the
Braintree area, we have come to the conclusion that many of these are almost
certainly from feral colonies lodging in chimneys. When varroa came on the
scene many people said that this would bring about the demise of feral colonies
because the bees would not be treated for varroa. Since then | and many others
have been called to swarms which had come out of chimneys. Challenging those
who had forecast the disappearance of feral colonies the explanation has always
been that the chimney sites were simply re-occupation by fresh swarms. How-
ever, many householders with bees in the chimney have said that they have had
bees for years and that every year they throw a swarm or two. Accepting this as
fact Stuart and | have been wondering whether the chimney bees have been
treated for varroa by the presence of fumes from the soot which may prevent the
mites from locating the bees and/or the brood, Even though a chimney may not
have been used for fires for years the smell of the soot seems to persist for ever.
After all, soot was used traditionally to ward off onion fly and celery fly so why not
varroa. The Veterinary Medicines Directorate may not approve but it may be
worth carrying out trials using soot or the fumes that it emits if this can be identi-
fied.

Nobby Clark, Braintree Division Secretary

Ed.—or it might be that these bees have a highly developed sense of grooming
because of the soot and so clean off the varroa as well.

Topical Tips for July
Margaret Thomas

It's not easy moving from a home of 39 years and loosing all the wonderful
friends we have made over the years. Still we used to visit Scotland regularly,
why not pop down to Essex from time to time.

What a wonderful send-off we had at Apton Hall on the 16th. The company was
good and the meat and goodies that all provided were excellent and it seemed a
good time was had by all. Thank you so much for coming. Thank you those of
you who could not come and sent best wishes for our move.

What a surprise on Wednesday the Southend Divisional meeting when we were
made Honorary Members of Southend Division and presented with a brass
plaque and cheque that will go towards a new honey house with the plague on
the door. Thank you everyone, we will treasure the card you all signed, though
how some of the signatures were procured must have taken some effort. Thank
you again from both of us.



The topical tip for this month is to monitor the food level in the hive once rape
and been honey has been removed. If the weather turns bad the bees may need
feeding.

Rape honey should be removed as soon as the field goes over, when it turns
from yellow to green. Check the honey is ripe by holding the frame horizontally
over the hive and giving a sharp downward thrust. If droplets of honey fall out
the honey needs another day or so to ripen. Spring sown rape flowering coin-
cides with field bean and judging when to take it off can be a problem. Do take it
off otherwise it will granulate in the comb, and you are left with 'rock’ honey, par-
ticularly in the corners of the frames. This makes extracting difficult as any liquid
honey spins off leaving the set honey, which then puts the extractor out of bal-
ance. Granulated comb needs to be scraped back to the midrib, we use a des-
sertspoon for this task, though there are numerous gadgets available. The
honey is melted out of the honey/wax mix as normal with the cappings. We have
a stainless steel container with a purpose made sieve on top. This is lined with
net curtaining obtained from a charity shop — and washed before use. The con-
tainer fits in the oven — but a warming cabinet would do. The first meltis at a
gently heat of 120°F to get the honey separated from the wax. This honey is
useable as it has not been overheated, so it is poured off — a sticky task. The
next melt is at a higher temperature, about 150°F to melt the wax. The wax is
allowed to harden and is lifted off. This wax is usually of high quality and can be
used for candle making or even showing if the cappings were new. The remain-
ing honey should can be tasted and is usually not usable. If not too caramelised
it can be eaten by the beekeeper. The heating alters the sugars making it toxic
to bees so should definitely not be used as winter feed.

Well that's it for this month. The furniture has gone from the house and only dust
and mounds of papers and other rubbish remain. The skip is outside waiting to
be filled.

So in haste — and forgive any errors in grammar or spelling. Best wishes to all of
Essex Beekeepers for a bumper season. See you soon.

Dick and Margaret Thomas.

So what is so special about Manuka Honey? Part 2
Howard Gilbert

The potency of the antibacterial activity in manuka honey is measured by an as-
say developed by the Honey Research Unit of Waikato University. Essentially,
this test aims to find the non-peroxide antibacterial activity of honey. In other
words, it attempts to identify and quantify the phytochemical factor in honey. This
non-peroxide antibacterial of manuka honey, has been licenced and given the
name of the ‘Unique Manuka Factor’.

There is a Trade Association which protects the trademark Unique Manuka Fac-
tor UMF®. The Active Manuka Honey Association Incorporated (AMHA) owns
the registered trademark.



Licence holders of the Association are entitled to label manuka honey with the
UMF trademark followed by a numerical value. The number represents the anti-
bacterial level of the honey (e.g. UMF10+). The UMF number shown on a retail
pot of honey must be supported by a test result from an accredited laboratory.
The Association’s licence agreements provide a quality standard for the use of
the UMF trademark. Until recently, in order to meet the standard, honey must
contain non-peroxide antibacterial activity of the equivalent of at least 10 per cent
phenol concentration. Provided this level is attained the trademark may be used
by the Licence holders of the Association, including a numerical factor of 10+.
Activity below 10 (i.e. equivalent to a 10 per cent phenol concentration) is insuffi-
cient to enable use of the trademark. This might change (see article on p.10).

What does the test evaluate? The killing power of samples of honey is tested
against the most common wound-infecting species of bacteria, Staphylococcus
aureus. It is compared with that of solutions of a standard antiseptic, phenol (also
known as carbolic acid) at various concentrations. This is done with the enzyme
catalase added to the samples of honey so that all hydrogen peroxide is de-
stroyed and thus only the Unique Manuka Factor activity is recorded. The Unique
Manuka Factor activity is then reported as the equivalent concentration of phenol
with the same level of antibacterial activity. (For example, a Unique Manuka Fac-
tor activity rated as 10 will kill Staph. aureus as effectively as will a 10% phenol
solution.)

When considering the use of honey on wounds, it might be argued that honeys
whose antibacterial qualities are derived from hydrogen peroxide might be suffi-
cient. However there would be several disadvantages when relying on this type
of honey. The enzyme that produces hydrogen peroxide in honey, which is de-
stroyed when honey is exposed to heat and light, becomes active only when
honey is diluted. This enzyme would be broken down, to some degree by the
catalase enzyme present in body tissue and serum. The enzyme also needs oxy-
gen to be available for the reaction, so may not work under wound dressings or
in wound cavities and might be destroyed by the protein-digesting enzymes that
are in wound fluids.

Manuka honey’s antibacterial activity does not rely upon this hydrogen peroxide
factor. It is not yet fully known what is responsible for this unique. The AMHA is
able to make claims concerning its Uniqgue Manuka Factor (UMF® ) honey be-
cause this honey has been sample tested. This UMF® honey has been shown
not to be affected by the catalase enzyme present in body tissue and serum; it
does not lose its activity in storage; it is active in full strength honey and so pro-
vide a more potent antibacterial action diffusing into the depth of infected tissues.

New Zealand Court of Appeal case

It is clear that the testing of manuka honey samples to confirm this unique activ-
ity is vitally important to being able to guarantee its special qualities. A recent
court case Watson and Son v. Active Manuka Honey Association Incorporated
2008, heard both in the High Court (CIV 2008-419-001495) and Court of Appeal
(CA762/2008 [2008] NZCA 566) in New Zealand, raised several issues concern-
ing, inter alia, the testing procedure and the accuracy of its results.



This case involved considerable debate concerning the accuracy of the assay
test. The Court found that it was common ground that the test is subject to a
margin of error, but that margin was the subject of expert dispute.

In the case Professor Molan was an expert witness for the plaintiff, somewhat
ironically as he had developed the assay test being challenged. Despite the fact
that he was the architect of the assay test adopted by the Association and now
employed by NZ Labs to provide test results to producers, his evidence ques-
tioned the very reliability of the test method. The assay test was developed in
1991 but in 2006 the Association raised with Professor Molan its concern that
repeat tests on honey samples may produce variable results. There was also a
problem in that test results showed “partial inhibition” of bacteria (i.e. that the
growth of bacteria in manuka honey samples was slowed, rather than stopped).

Professor Molan considered the concerns and provided a report to the Associa-
tion. He favoured retention of the UMF assay test, but subject to certain recom-
mendations. These included a revised test for honeys found to show partial inhi-
bition, recognition that the assay test was intended to measure antibacterial ac-
tivity between UMF 10 and UMF 20 (not above that level), a need to educate
licence holders concerning proper mixing of bulk honey before test samples were
taken from it. Professor Molan argued that there was “a substantial margin of
error” in the testing method. He quantified this margin as greater than two units
above UMF 10 and probably greater than five units above UMF 25.

The evidence submitted by AMHA specialist, Dr Young Mee Yoon, argued that
using the current assay testing method for manuka honey, a deviation of up to
two units (plus or minus one unit either side of the test result) may be expected
for UMF 10 — UMF 20 honey; (b) that honey over UMF 20 the deviation is more
likely to be three units (i.e. plus or minus 1.5 units), with a deviation of five units
being possible, but only a “relatively rare” occurrence.

The case also highlighted the importance of an independent test which was con-
sistent in its results. Also it showed that Watson and Son viewed it as very impor-
tant for them to remain part of the AMHA as the Association provided a mark of
quality assurance regarding the unique qualities of manuka honey. The honey
was independently batch tested and provided the buying public with some form
of quality assurance.

Next month | will discuss tests that have been carried out on Welsh honey and
other unifloral honeys. Also | will summarise the main conclusions from my three
articles. Part four of this series will be a new article written by Professor Peter
Molan, ‘Rating the antibacterial activity of manuka honey’.
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The writing of
‘So what is so special about Manuka Honey?’

On television, particularly on nature programmes such as Life on Earth with
David Attenborough, the viewer is given a short clip of how the programme was
made. Well this month | am going to tell you what prompted the writing of ‘So
what is so special about manuka honey’. Two incidents were relevant.

1. Health Food shop in Colchester

I was in a health food shop in Colchester and saw a jar of manuka honey which
had been labelled under licence from AMHA but the strength was UMF® 5+.

On the AMHA website, http://www.umf.org.nz/The-UMF-Trademark.cfm, it states
‘Checklist to Identify Genuine UMF® Manuka Honey:
Genuine UMF® Manuka Honey complies with all five of the following criteria:

1. It has the name UMF® clearly stated on the front label.

2. It is packed into jars and labelled in New Zealand.

3. Itis from a New Zealand company licensed to use the name UMF®.
4. It has the UMF® licensee’s name on the front label.

5. It has a rating of UMF10 or more.’

The label complied with points 1 and 2, the details regarding point 3 was that the
honey was produced under licence by Goldenhills, licence no. 127. The licence
is held by Cambridge Bee Products, a private company established in 1993,
wholly owned by Richard and Moira Haddrell. Now as it turns out Moira Haddrell
is chairperson of AMHA, the very body that should be safeguarding its UMF®
brand. However, the label on the jar was only 5+ strength and so appeared to
have failed to qualify as being genuine UMF® manuka honey as a minimum of
10 is required, as stated on its website. When | asked the AMHA for a comment,
its spokesman, Mr John Rawcliffe said that ‘we have reviewed the effective level
of non peroxide activity and have approved product displaying a UMF® rating of
5+ This must meet the quality standard required of all UMF® products and con-
tains consistently measurable non peroxide activity that provides the special
beneficial results of manuka honey.” There were some inconsistencies with an-
other web page, http://www.umf.org.nz/Unique-Manuka-Factor.cfm, which stated
that ‘The name UMF® is followed by a number that indicates the strength of the
UMF® antibacterial property in a batch of UMF® Manuka Honey tested in the
licensed laboratory after the honey has been packed. A UMF® 5 rating is the
minimum to qualify to use the name UMF® and be suitable for treating infec-
tions.’

In response Mr John Rawcliffe said that ‘I see this is a confusion on our website |
will see that is adjusted’.



However, Professor Peter Molan of University of Waikato New Zealand, who
originally developed the assay for testing the uniqgue manuka factor said ‘I am
most concerned about the item that has appeared on the AMHA website about
UMF (5) being suitable for treating infections, because as far as | am aware
there is no evidence to support such a claim.” He was also not aware that the
formal procedure to permit the minimum strength of the UMF® to be less than 10
had been followed.

As of 11 June 2009 the web pages have not been updated.

2. New Zealand Court Case

Now we move to the court case in New Zealand where Watson and Son’s
AMHA licence being revoked was under issue (see the article on page 7). It now
appears that Watson is taking further legal action against the AMHA to recoup
the loss of his contracts since his licence was revoked. A New Zealand paper,
‘The Sunday Star Times’, on 3 May 2009, reported that ‘the dispute reached an-
other level when it emerged that a batch of Watson’s honey had hit the retail
shelves in the UK bearing someone else’s label — that of Golden Hills, a brand
belonging to Hadrell. Hadrell confirmed Watson’s honey had been relabelled, but
said: “For the record, Cambridge Bee Products [her company] and myself knew
nothing about it and had no knowledge of it until it hit the email”. She has stood
down as Chairperson of AMHA until this is resolved.

Quality Assurance at the heart of labelling

So how does this reflect upon the confidence buyers will have on quality assur-
ance of manuka honey? | think confidence will be dented because:

1 The honey producer Goldenhills, owned by Richard and Moira Haddrell, ap-
pears to offer honey for sale that fails to achieve the standards set out by its own
association, notwithstanding the recent comments by its spokesperson, that a
minimum UMF® 10 is required. It transpires that honey being sold by its ex-
chairperson has a level lower than 10; namely UMF® 5+.

2 Goldenhills has been found to be using honey from Watson and Son, a com-
pany which had its AMHA licence revoked, and had it relabelled as Goldenhills.

3 Professor Peter Molan doubts that the current assay test is adequate as evi-
denced in the New Zealand court case. Also, he is most concerned about the
item that has appeared on the AMHA website about UMF® 5 being suitable for
treating infections, because as far as he is aware there is no evidence to sup-
port such a claim. Finally, he is also not aware that the formal procedure had
been followed to permit the minimum strength of the UMF® to be less than 10.

Websites checked 11 June 2009
Howard Gilbert
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REPORT FROM THE EASTERN REGION ANNUAL BEE FORUM
Held at Haddenham near Ely Cambridgeshire.
Thursday 7% May 2009.

The meeting began with an update on the regional Disease /Varroa position.
Essex has several cases of EFB so everyone in the County is asked to keep an eye on
The health of their bees.

80% of the extra funding supplied by the government is being devoted to extra
inspectorate time with some extra officers being employed.

As far as the Bee diseases Officers are concerned it is business as usual with foul
brood taking priority.

A Training and Extension Officer is also in place to increase and encourage
beekeepers to join the Association.

CSL or as it is now called FERA (Food and Environment Research Agency) would
like to hear about the number of winter losses sustained by beekeepers -winter
(2008/9) in order that they can get some accurate figures.

A report of a loss would not involve a visit from the inspectorate but it would help to
give a clearer picture.

Mike Brown from the National Bee Unit gave an update on the work taking place
there, some of it with regard to Varroa .We have to wait for publication of the results.

The student from Sheffield University funded by the Eastern region gave a
presentation about her Phd studies concerning the way bees recognise each other at
the entrance to the hive, as with all things beelike far more complicated than you
would ever have expected.

The meeting closed with an exchange of information and discussion.

Jean Smye and Eileen Marrable.

4 N

Brown Beekeeping Supplies

AWIDE RANGE OF ITEMS IN STOCK
Open Evenings & Weekends by Appointment Only
Phone/fax01277 841048Mobile: 07710 178588

SUNNYBROOK FARM, WELL LANE, STOCK,

ESSEX CM4 9LX

/




122" Annual Honey Show
Saturday & Sunday 12/13' September
At Barleylands near Billericay

The annual Honey Show is our premiere public eeétite year where we have
the opportunity to meet many thousands of the pusid interest them in bees

and beekeeping. We have a large marquee at thestasigow of its type in Esse
As well as the show entries we have exhibits amdafestrations for all ages.

The show schedule is now on our website and wiplidished in the August ed
tion of the Essex Beekeeper. There are classemfaces, and lots of classes fo
things other than honey e.g. cakes, biscuits, fudaredles, mead, photos,
wax....S0 no excuses for not entering something.

We need volunteers for selling honey, candle rgllimanning observation hives
providing information, catering etc. We hope lotyou beginners will offer to
help, please contact Rachel Mahoney now at racmeé@gney.co.uk if you
would like to be there. It's a great day out antieis free to helpers.

g TERRY BIRD
BEEKEEPING SUPPLIES

L _MHSL 1'% $#%$
| - ii

A complete range
|| ofBeckeeping
equipment and,
sundriey readily
{ available at
compelilive prices.

i 4
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14

PETER DALBY—PEBADALE APIARIES
Agent for EH Thorne and Northern Bee Books
Also Apitherapy Supplies and advice
Large stocks held; any item to order; competitive prices
37, Cecil Road, Cheshunt, Hertfordshire. EN8 8TN
Tel/fax: 01992 622645

Open Mon—Sat (any reasonable tim8jelephone before call
ing. CLOSED SUNDAY.
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