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How should we keep honey? 
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Do you like honey? Do you know how to take a care of it? And did you ever meet with any beekeeper? Go on and you will know answers for these questions and much more!
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Honey is a sweet natural product produced by bees. It’s very healthy. People have been using honey for thousands of years. The oldest note of collecting honey comes from Palaeolithic (it’s older than 15 000 years). It was a drawing in Spider’s cave. You can find Spider’s cave in Spain. Therefore we think that primeval people used to eat honey. Honey was put into pharaoh’s graves in Egypt too. On the other hand only poor people ate honey in the Middle Ages. Nowadays it is considered to be a delicacy. 

What does honey content?

Honey consists of many substances. They are of both of organic and inorganic origin. There are lots of carbohydrates (80 %) – glucose, fructose, sacharose, and maltose. Sacharides are the base of honey. They are only from the nature. Sacharides crystallized sometimes. It depends on types. Some types crystallize after a few weeks, others after months or years. Second substance is water (17 %). The quantity of water is connected with quality. The more water the quality less. Honey usually contains 20 % of water. Other stuffs in honey (3 %) – are dextrins, proteins, acids and prolin.
You can see some impurities, algae (in honeydew), pollen grains (in nectar), yeast and bacteria, fungi (they are more in honeydew honeys) and tiny mites under microscope.
Water in honey

It was said, that honey should content bellow 20 % of water. It is the maximum of water content according to the Czech law. Beekeepers who are registered in the Czech Beekeepers Asociation must observe the rule of 18 % of water content. There are two special types of honey. They are baker’s (industrial) honey and heater honey. Both the types of honey can contain 23 % of water. Baker’s honey isn’t eaten directly. It is used to make into cakes, pies, buns or honey cake. 

Unripe honey contains more water. For example 19-21 %. Honey with 21 % water and more ferment easily and quickly. It’s because there are more bacteria. High-quality honey contains circa 18 % water and less. You can find it out that it isn’t so fluid. Such honey can stay fresh more than two years. 

How should we store honey?
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When we want to have good and healthy honey, we should take care of it. Honey should be stored in a glass or ceramic vessel. The place can’t be damp. The best temperature is between 5 and 20 °C. Good substances in it are spoilt when the temperature surpassed 50 °C. Then honey smells good but there is nothing healthy. Left if you have high-quality honey, you can store it for more than two years!
What is nectar and a honeydew?

What is the difference between nectar and honeydew?  Nectar and honeydew are both plants’ secrets. Bees fly on coloured flowers and sop up their nectar. It’s a direct secret of plants. It’s a sweet fluid. Its flavour depends on type of plant and time of year.

Honeydew is denser than nectar. It’s produced by plant-lice. They are aphids and green whiteflies. They produce honeydew on a surface of plants or pins of trees and bees suck in this fluid.
What types of honey are there?

We can buy different samples of honey according to its procession: 

Raw honey – is obtained by processing honey. Today we use it the most often.

Comb honey – you can buy the whole combs with honey from the beehive. They are only from fresh wax, but there are some impurities.
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Filtered honey –this honey is pure, there aren’t any impurities or pieces, so it’s good for allergic people and small children.

Creamed honey – this honey consists of thousands small crystals. It’s very creamy and suitable for spreading on bread.
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Honey creation

Honeybee is a social insect. They are divided into workers, drones and the queen bee. Workers fly on blooms and sop up nectar. Bees with full sac come back to their beehive. It gives the nectar or honeydew to a younger bee and that it sucks once more. They do it again and add some other good substances. Afterwards honey ripens in the beehive.  Bees of one beehive produce about 80 kg of honey per a year.
Honey processing
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How does honey transfer from honeycomb to glass? Beekeeper must try, if honey is ripe. He takes a honeycomb horizontally and drops it. When honey doesn’t splash, it’s mature. Unripe honey contains a lot of water and it can start ferment early. 
When the honey is ripe in the beehive, the beekeeper must take honeycombs out at first. He uses a bee smoker not to be stung. Afterword beekeeper must uncap honeycombs (open cells). Usually he uses a special uncapping fork or he can employ a heat scoop. But he throws away a little honey with a heat scoop. Not with the fork. Than beekeeper inserts honeycombs into honey extractor.  Twelve honeycombs come there usually. He must spin 
it two or three minutes. It’s very fast. It is called extracting honey. Next is honey filtered, labelled and spilled into glasses then.
Now you know the way of honey from a little flower to the sweet glass of honey. At first bees fly for nectar and after few days comes beekeeper. Beekeeping is a nice beneficial hobby. People help bees and bees help people. 
Which type of honey do you prefer? Nectar or honeydew honey? Raw or comb honey? All types are very health for our body. It helps with flu, a sniffle and cold. It also gives us needed minerals. All substances of honey are health.

An old saw says: One spoon of honey every day and you will health all year!
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