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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 
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Chairman: Ms Pat Allen, 8 Frank’s Cottages, St Mary’s Lane Upminster, Essex RM14 3NU 

  Email chair@ebka.org   tel. 01708 220897 
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Treasurer: Richard Ridler, Rundle House, High St., Hatfield Broad Oaks, Bishops Stortford, 
CM22 7HE  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 
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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, 07909-965117  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 Inspector for EBKA 
Epping Forest and Romford Divisions (excluding Brentwood): 
Alan Byham       a.byham@fera.gsi.gov.uk  tel. 01306 611016  or 07775 119447  
All other Divisions: 
Keith Morgan keiith.morgan@fera.gsi.gov.uk              tel. 01485 545838 or 07919 004215  
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February and March 2010 

Thursday 7.30pm Harlow at Kings Church Red Willow. Equipment and 
Tools required for beekeeping with speaker Colin Wardell. 
 
Friday 8.00pm Romford Chadwick Hall, Main Road, Gidea  
Park.  Speaker is John Hendrie on “Driving Licences for Beekeepers”. 
John Hendrie is BBKA Moderator and will be talking about the BBKA ex-
amination structure and encouraging us all to get ourselves more quali-
fied.  
 
Tuesday 7.45pm Saffron Walden at the Guildhall, High Street, Thaxted. 
Presentation - 'Beekeeping in Germany' with Uli Gerhard. 
 
Wednesday 7.30pm Braintree Tabor Science College Panfield Lane, 
Braintree CM7 5XP Microscopy Group Meeting. 
 
Thursday 7.30pm Epping Forest at The Chingford Horticultural Society 
Hall, Larkshall Road, Chingford, E4 6NH. The  talk will be on ‘Urban Bee-
keeping’; the speaker is to be confirmed. 
 
Wednesday 7.30pm. Southend Mead making, a talk given by Eric Fen-
ner. 
 
Thursday 7.30pm Colchester Langham Community Centre. Artificial 
Swarming—an evening of theory and discussion. 
 
Saturday 7.00pm Braintree at the Constitutional Club Braintree. The 
Annual Dinner—cost is £16 payable to EBKA (Braintree Div.). Send to 
Stuart Mitson, 83 Challis Lane Braintree CM7 1AL or tel. 01376 340683. 
 
Thursday 7.30pm Harlow at Kings Church Red Willow.  A talk by Ian 
Grant on the subject of ‘Spring Preparation’. 
 
Friday 8.00pm Romford Chadwick Hall, Main Road, Gidea Park.  A talk 
by Peter Heath (tbc) Eastern Region SBI on the subject of ‘Swarm Con-
trol’ 
 
Saturday 2.00pm EBKA 130th Annual General Meeting. Room E06, Writ-
tle College, Lordship Road, Chelmsford, CM1 3RR. (see advert).  
 
Thursday  7.30pm Colchester Langham Community Centre. A talk by 
Stuart Baldwin on ‘Bees and their products in fine art ‘. Stuart gave a talk 
after the AGM of the EBKA in 2009. This should be a very entertaining 
talk. 
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February and March 2010 

18 Mar.  
 
 
 
 
 
20 Mar 
 
 
20 Mar. 
 
 
 
 
 
24 Mar. 

Thursday 7.30pm Epping Forest at The Chingford Horticultural Society 
Hall, Larkshall Road, Chingford, E4 6NH. This evening Ted Gradosielski 
will be talking to us about his methods of swarm control. A very important 
topic, especially to suburban beekeepers, which many of us are, keeping 
bees in our gardens.   
 
Saturday TBA Saffron Walden BBKA Intermediate Assessment. 
 
 
Saturday 11.00am Colchester, Wax Day at Rowan Cottage, Tendring. £4 
per person includes homemade soup for lunch and all teas and coffees.  
Beeswax and wick available to make candles by dipping or using moulds. 
Pay for materials at cost price. Beginners welcome. Phone Penny Barker 
to book on 01255 830713.  Please note the new date. 
 
Wednesday 7.30pm Southend Peter Harvey from the Essex Field Club 
will give a talk on Brownfield Sites.  

There has been a considerable interest shown by Essex beekeepers in the written 
Modular exams this year. In 2008  thirty two people passed the Basic Assessment and 
were now eligible to take these modules. There were thirteen successful candidates in 
modules ranging from 1 to 5, many of whom obtained credits and one a distinction.  
Marlene Harris obtained her Intermediate Theory Certificate as a result of being suc-
cessful in 4 modules. The full list of results was published in the December edition of 
the Essex Beekeeper. 
 
Eleven people took and passed the Basic Assessment from various Divisions across 
the County. David McHattie got the highest marks and so is awarded the Miss Avey 
Award for 2009. From this year, these successful candidates will be presented with a 
badge in addition to a certificate. It is possible for anyone who has passed the Basic 
Assessment to obtain one of these badges from the BBKA. The cost and the details 
were published in the December BBKA News page 27.  
It has not always been easy, this year, to find examiners to assess the Basic and I 
imagine that it may be even more difficult in the future with the increasing number of 
beginners we now have. 
 
It is very pleasing to see so many successful candidates and it is hoped that this will 
continue. 

Jenny Johns 
February 2010 

Essex Beekeepers’ Association 
Report from the Examination Secretary 
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Essex Beekeepers’ Association 
130th Annual General Meeting, Saturday 6th March 2010 

Room E06, Writtle College, Lordship Road, Chelmsford, CM1 3RR  

 
Meeting Starts 2.00pm 

 
A G E N D A 

 1 Apologies for absence 

 2 Minutes of the 129th AGM 

 3 Report from the Chairman of the Central Executive Committee 

 4 General Treasurer’s Report & Approval of the 2009 Accounts 

 5 Written reports from other members of the Central Executive Commit- 
  tee 

 6 Election of President 

 7 Election of County Officers 
   Chairman 
   Secretary 
   Treasurer 

 8 Notification of the 2010 Divisional Voting Members and 2011 Presiding 
  Officer 

 9 Election of remaining CEC post-holders              Nomination: 
  Advertising Secretary 
  BBKA Delegate 
  Book of Commemoration Secretary 
  CPRE Delegate 
  Distribution Secretary (The Essex Beekeeper) 
  Editor (The Essex Beekeeper) 
  Examinations Secretary 
  FWAG Delegate 
  Membership Register Secretary 
  Minutes Secretary 
  NHS Delegates 
  Show Committee Delegate 
  Spray & Disease Committee Delegate 

 10 Confirmation of Accounts Examiner 

 11 Propositions put forward by the Central Executive Committee: None 

 12 2009 Conference Report: Chairman of Braintree Division 

 13 2010 Conference Preview: Chairman of Saffron Walden Division 

 14 Installation of 2010 Presiding Officer & Reading from the Book of Com-
  memoration 
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Report from the CEC Chairman 
 
 The 2009 beekeeping season was much better in my area than the two previ-
ous seasons and the bees seemed to want to make up for lost time. All my colonies 
had survived the 2008/09 winter well with all queens present and correct. There was a 
lot of swarming locally but the extra swarms I collected this year from around the bor-
ough proved useful to supply our new beekeepers – 20 in Romford Division’s case. 
The honey yield was good, but not exceptional. All the colonies I have put into this 
winter looked good, despite quite surprisingly high levels of varroa shown with 
Apiguard treatment. I say surprising because I saw hardly any varroa mites during the 
summer, neither on the insert when used, nor when uncapping drone brood. Yet, there 
they were on the insert after using Apiguard, unmistakable and undeniable. The colo-
nies will be getting their doses of oxalic acid in early January and I shall again use the 
inserts to check the varroa levels. It will be interesting to see what I get. 

 The publicity that bees have received over the last year or so has resulted in 
greatly increased interest in beekeeping and it seems that all divisions have increased 
their membership and courses have been oversubscribed. On one hand this is great 
because we need more bees and honey, but on the other hand it has increased the 
workload for those involved with education in divisions. The whole country has experi-
enced the same phenomenon and this is why the BBKA Forum concentrated on edu-
cation. There were no quick and easy answers there however, and it will take time for 
the BBKA to produce the materials it plans that might help us local Associations. 
Meanwhile, let’s hope the increased member numbers mean there are more people to 
share the load of running divisions. 

 I have come to the end of my term as Chair of the CEC and must now stand 
down, but I wish to say that I have enjoyed the job and working with the other mem-
bers of the CEC. I feel we have worked well together and we have achieved much to 
help our Divisions and to help Trustees and Officers to run the EBKA. I would like to 
thank all the members of the CEC for their hard work and cooperation. It has been 
great to be in the Chair through this period of increased membership and the huge rise 
in the profile of beekeeping. 

 During my three years in the Chair the post of General Secretary has been 
vacant and I have tried to cover it as best I can. However, I believe it is important that 
the EBKA has a General Secretary and also that there is continuity when someone 
stands down from a post. For these reasons I am willing to stand as General Secre-
tary for 2010 if I am nominated. 

 I hope 2010 will turn out to be even better than 2009 – for bees, for honey, and 
for all our beekeepers. 

Pat Allen 
CEC Chairman 

January 2010 

Essex Beekeepers’ Association 
130th Annual General Meeting, Saturday 6th March 2010 

Room E06, Writtle College, Lordship Road, Chelmsford, CM1 3RR  
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Rating the antibacterial activity of manuka honey 
Peter Molan 

Honey Research Unit, University of Waikato 

Ed: Professor Molan has given permission for this article to be published in Essex Bee-
keeper. 

The unique type of antibacterial activity that is present in manuka honey, distinct from the 
antibacterial activity due to hydrogen peroxide that is common to all honeys, was discov-
ered in research at the University of Waikato in 1982. This discovery was first published in 
an MSc thesis which is held in the university library (K.M. Russell, 1983, The antibacterial 
properties of honey), and subsequently in a journal (Molan, P.C. and Russell, K.M. 1988, 
"Non-peroxide antibacterial activity in some New Zealand honeys." Journal of Apicultural 
Research 27, 62-67). 

The variation that occurs in the level of this unique activity in manuka honey was reported 
in a subsequent publication (Allen, K.L., Molan, P.C. and Reid, G.M., 1991, "A survey of 
the antibacterial activity of some New Zealand honeys." Journal of Pharmacy and Phar-
macology 43, 817-822) where it was noted that: 

The present survey has shown not all samples said to be 
manuka honey can be relied upon to provide this antibacterial 
activity. 

It was from this came the term “Active Manuka Honey”. The term was used in a fact 
sheet put out by the New Zealand Honey Food & Ingredient Advisory Service in 1998, 
which said: 

All of the patients in the trials who were taking the special active 
manuka honey, as opposed to those patients taking ordinary inactive 
manuka honey, had a marked improvement in their symptoms. 

It also said: 

Research at the University of Waikato showed that some New Zea-
land manuka honey (and it is important to emphasis "some, not all" 
New Zealand manuka honey has a unique antibacterial activity. Labo-
ratory trials showed that this active manuka honey is effective in killing 
Helicobacter pylori. 

Because of increasing publicity about active manuka honey though news media reports on 
the research being done at the Honey Research Unit at the University of Waikato, the 
public demand for this special honey increased. But it also brought out people seeking to 
gain financially by “passing off” to the public so-called manuka honey which did not have 
the unique antibacterial activity. In 1997 I was asked by TRADENZ (the predecessor to 
NZTE) to help with the setting up of an Industry Group for the producers of the genuine 
active manuka honey, and to advise on how best the producers of the genuine active 
manuka honey, and consumers, could be protected from those selling manuka honey 
without the unique type of activity yet implying that it was the same thing. 

Unfortunately the recommendations I made have not provided the answer to the problem. 
For instance, in the UK it is said that much of the manuka honey on sale does not have 
measureable levels of the non-peroxide antibacterial activity that is unique to manuka 
honey. Similarly there is honey on sale in New Zealand where the rating of activity on it is 
not a rating of the unique type of activity as measured by the assay described in Allen et 
al. (1991). There are also people selling manuka honey with the activity claimed to be the 
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unique non-peroxide activity “assayed by the method developed by Dr. Molan” but there 
are beekeepers saying that different results from different laboratories are obtained for the 
same honey. There have also been many complaints that poor repeatability in results is 
seen when the same honey is sent repeatedly to the same laboratory. Consequently there 
is a need for a method for assaying and certifying the unique non-peroxide antibacterial 
activity of manuka honey that is accurate, highly reliable, independent of competing com-
panies, open to anyone meeting set standards, and in which consumers can have confi-
dence. 

The measurement of the antibacterial activity of manuka honey by the method published 
in Allen et al. (1991) is by reference to a standard antibacterial agent (phenol) which is not 
what gives the manuka honey its activity. The assay uses bacteria which can vary in their 
relative sensitivity to the factors in the manuka honey and to phenol. Because of this, 
small differences in the way the assay is performed can give different results for the rating 
of the honey. (This is why cross-checking between laboratories is essential.) Similarly, 
lack of adequate control to ensure that the catalase added to destroy hydrogen peroxide is 
fully effective can lead to results being reported for non-peroxide activity for honeys such 
as honeydew which have high activity due to hydrogen peroxide but no non-peroxide ac-
tivity. Thus people selling honey saying that the claimed non-peroxide activity has been 
tested by the method published by Allen et al. (1991) may be misleading the consumer. 

The unit of measurement of the antibacterial activity of honey relative to that of phenol has 
de facto always been defined by the Honey Research Unit at the University of Waikato, 
with most other laboratories which carry out such measurement cross-checking their re-
sults with the Honey Research Unit to ensure that they are the same. I shall shortly be 
submitting for publication a paper which tightly defines the conditions and controls for the 
testing (and thus for the unit of activity) so that any laboratory following exactly the pub-
lished method will get the correct result. This can then be used as the basis of a standard 
for Active Manuka Honey and can be used by regulatory authorities overseas to ensure 
that products on sale have the activity level claimed. If it is claimed that a laboratory has 
used the method then it can easily be verified if that is true, because with the tight specifi-
cation of procedure exactly the same result should be obtained if the honey is re-tested. 

The specifications in the method will ensure that there is no bias towards an incorrect re-
sult. For example, the new specification that checks should be made spectrophotometri-
cally on the purity of the phenol standard will prevent a laboratory giving results that are 
consistently too high because their standard contains less phenol than is assumed, as can 
happen if the phenol has deteriorated with age. Another new specification will be that re-
peated assays are done. This is necessary so that allowance is made for the inherent 
margin of error and the variation in the many factors which cause deviation from the cor-
rect results. These are random (i.e. give no bias) so by repeated measurement it is possi-
ble to apply statistical analysis to estimate the correct result and the degree of confidence 
there can be that the true result will be within a particular degree of variance from the 
stated result. This has not been normal procedure in commercial assaying of honeys even 
though it is a basic scientific procedure. (It was not included in the method published by 
Allen et al. because that paper described an investigation of a very large number of sam-
ples of honey, seeking trends associated with floral type, so knowing the exact level of 
activity of single samples was not necessary.) 

Research in the Honey Research Unit seeking improvement in the accuracy of the assay 
method for measuring the antibacterial activity of honey has been going on for many 
years. Some of the findings and new ideas have been implemented in the commercial 
testing over the years. Others have been recommended but not implemented, as pub-
lished in the August 2008 issue of The New Zealand Beekeeper (pp 24-25). Since then we 



9 

have done further work to identify the various reasons for the errors and variation that 
occur in the results, and to devise ways of eliminating them. Because funding for this work 
has not been forthcoming from the honey industry the research has been funded by the 
university. Consequently the IP from this further work belongs to the university. A proprie-
tary assay giving more accurate and less variable results will be offered in the near future. 
With this, if the sample of honey supplied is truly representative of the bulk quantity the 
sample is taken from then beekeepers can have a more reliable measure of the activity of 
the honey when trading drums of honey, and to be able to confidently adjust or confirm the 
blending of drums in a stirred vat to get a batch with the desired activity level. 

A condition of use of this new proprietary assay will be that the results are not to be used 
for rating the activity of honey sold in retail packs unless the producer is licensed to have 
the University of Waikato certification of activity on the packs. This new assay will be a 
service available only for beekeepers to know the activity of bulk quantities of honey. This 
is because there will also be offered by the University of Waikato a certification of the cor-
rectness of the rating of antibacterial activity of retail packs of honey. This certification will 
be done only after assay of samples of finished labelled retail packs with labels bearing 
the batch number, with proof of consistency of activity throughout the batch being re-
quired, so as remove any scope for error which could lead to consumers purchasing jars 
of honey with activity not true to label. 

The certification will include a statement of the statistical confidence in the correctness of 
the rating, for example, “There is 99.9% certainty that the activity is no more than 0.1 units 
below what is stated.” 

I have been approached by several companies over a number of years asking for the Uni-
versity of Waikato to provide such a certification of rating the activity of manuka honey that 
would be open to anyone producing the genuine article. I have resisted doing so because I 
have invested so much effort into educating the world’s consumers about the system I 
initially recommended to TRADENZ. However, because there is now so much confusion in 
the market place the time has come for the provision of a rating system that consumers 
can trust, that will easily allow them to distinguish genuine Active Manuka Honey. 

This certification by the University of Waikato is expected to be readily recognised as trust-
worthy by consumers because there has been so much exposure of the Honey Research 
Unit at the University of Waikato in the news media. I have been filmed in 19 TV documen-
taries on manuka honey, contributed information for 7 others, filmed about manuka honey 
for 20 TV news programmes, interviewed for 14 radio news programmes, and have been 
interviewed in 38 other radio programmes. I have also been interviewed about manuka 
honey for 111 newspapers and 137 magazines, books and news websites. Most of these 
TV, radio and print media have been overseas. Discussion with buyers for companies in 
the health food trade overseas has indicated ready acceptance of the certification system 
because of the reputation of the Honey Research Unit and the recognition of the expertise 
of this group in the measurement of the antibacterial activity of honey. 

Because the new proprietary assay of activity will give the same results when run in any 
laboratory, it will be possible to license overseas laboratories to operate the service and 
thus allow the university to certify honey exported in bulk and packed overseas, as long as 
the requirement is met of assays being done on labelled retail packs. This will give bee-
keepers more options for marketing the honey they produce, and at the same time hope-
fully will encourage reputable packing companies overseas to sell genuine Active Manuka 
Honey. The university will also make the proprietary assay available to regulatory authori-
ties overseas so that they can easily check if manuka honey on sale in their countries 
genuinely does have the activity claimed. 

 



10 

An Experience with Tamiflu 
Nobby Clark (Braintree Division) 

Readers will be wondering what this has to do with beekeeping.  However, there is 
a connection as will be evident shortly. 

On the evening of Friday 31st July, 2009 I felt off colour and, feeling sick, did not 
have a meal.  I had a bad night with my head throbbing.  Early morning I had a 
most violet bilious attack.  I assumed that I had had a tummy upset as I did not 
have a runny nose, a cough or breathing difficulties, symptoms indicated in the gov-
ernment pamphlet on Swine Flu.  However, I continued to have a bumping head, 
heart thumping and persistent feelings of nausea so I could not eat anything and 
could drink only water.  After another bad night, when I got up on Sunday morning I 
began to consider that I might, indeed, have flu and reading the pamphlet again I 
realised that I had some of the other symptoms such as headache and nausea, 
plus confusion and memory loss – I thought that it was Monday.  I found it difficult 
to find commonplace words and facts.  For example I heard ‘Rhapsody in Blue’ on 
the radio and could not remember that George Gershwin was the composer. 

I called the Swine Flu Helpline and after answering a list of questions I was given 
an authorisation number to enable a supply of Tamiflu to be collected.  As for the 
collection point, Basildon or Grays may have been mentioned but I cannot recall.  
However, I can remember asking if there was anywhere nearer and was told Boots 
in Romford, the Day Lewis Pharmacy in Warley (which adjoins the Doctors sur-
gery), another in Shenfield Road, Brentwood or St. Georges Hospital, Hornchurch.  
I tried ‘phoning the two pharmacies but obtained no reply.  I rang my next-door-
neighbour John, but as he was out I left a message.  When he came back in the 
afternoon he was quite prepared to go to Hornchurch but I said to leave it until 
Monday when he could go to the local pharmacy.  This he did and he was told the 
pharmacy could not supply the Tamiflu and he would have to go to one of the two 
supply centres at Basidonn and Grays.  John returned home and contacted the 
local Health Authority and managed to find the person in charge of the situation, 
who promised to sort matters out with the result that I received my supply of cap-
sules just before 1 pm.  This seems to be getting away from the story, but I include 
all the problems I had to illustrate that life which could, and should be straightfor-
ward, very rarely is. 

The leaflet enclosed with Tamiflu capsules warned of possible side effects and said 
that the first capsule may increase the feeling of nausea.  This it did.  I seemed to 
go through a state of hallucination, although I did not realise it at the time.  Almost 
immediately I found myself in a strange place, in an area of wooden houses.  I think 
that I knocked at one of these, possibly to enquire about beekeeping.  My knock 
was answered by a young woman and I was convinced that she was Swedish.  She 
called out to a young man called Jan and either during a conversation with him or 
before we could speak, another young man appeared and they began to fight.  I 
concluded they were fighting over the woman and then an older man appeared to 
break them up.  This scene then faded and I found myself in my kitchen, where I 
had been all the time. 
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However, in this next scene I found myself wanting to clean up some bee boxes.  
Strangely, these were the inner boxes of a WBC hive, one brood and two supers, 
all fitted with empty frames without foundation.  Everything was very clean and I did 
not have to do any scraping with a hive tool.  I felt impelled to wash everything in 
the kitchen sink, and then dry it and stack the boxes on the kitchen floor.  After a 
while I felt it was time to shift the boxes but when I opened my eyes, there was 
nothing on the floor.  The strange thing is that if I closed my eyes again I was able 
to see the boxes on the kitchen floor, or the Swedish scene again.  When I opened 
my eyes all these things disappeared. 

As far the Swedish scene is concerned I had not been reading about Sweden and I 
cannot recall seeing anything on television.  With regard to the WBC boxes, I do not 
operate a WBC at the moment, although occasionally I do look at one in Brent-
wood.  However, I still have my original WBC hive which I acquired in the 1940’s.  
Perhaps this is hint that I should clean and renovate it to bring it back into use.  
Was it my conscience? 

As far as the flu is concerned, I don’t want that again in a hurry as it left me weak as 
a kitten, frustrated that there were a number of jobs that I could not cope with, and 
hoping that I would soon get my strength back.  To give an example, on Monday 3rd 
August, because my bed was saturated with perspiration, I decided to change the 
sheets.  It took me about 45 minutes to strip the bed and the same time to make up 
the bed again.  I had to have frequent rests whilst I was doing it. 
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Many years ago when on the  continent touring with a caravan  we used to visit 
markets as part of our routine of shopping and then when I became interested in 
beekeeping, I looked for the stalls that sold honey and also took the opportunity to 
try out my French. This was not at a highly intellectual level, more about enquires 
to do with honey, for example  how much had been taken in the year. Continental 
beekeeping is on a different scale in quantity and variety to here at home.  Many 
continental beekeepers have to be at the same place in a market each week and 
also have to carry a greater range of beekeeping products. It’s not just honey that 
is sold but also pollen, mead, royal jelly and a slab cake containing honey. In Brit-
tany I noticed the same van in different markets according to the day of the week. 

I have sent some photographs of a van, one of three that I saw in a car park at the 
base of Mount Etna in Sicily this year.  Besides selling honey (which worked out to 
be about£4.00 per pound) honey was sold in various mixtures of set or creamed 
honey into which various flavours or nuts had been added. The most unusual was 
honey and pistachio which produced the green colour. Other jars contained just a 
mixture of nuts with honey added. I gathered from what the    seller told me that 
they had not too bad a year in Sicily from colony losses  also surmised the these 
vans were part of a honey cooperative, by reading the labels on the jars. On the 
way up to Etna we passed through Zafferana        called the capital of honey, but I 
did not see a single hive. They might have been in  apiaries  out in the fields. The 
lava the the volcano produces periodically with disastrous and tragic outcomes 
eventually weathers down to soil and so becomes very rich in minerals. Most of 
the Catania plain is a result of one outflow in the 17th century. Citrus trees grow in 
abundance which provides much of the nectar and here real blood oranges are 
grown with really dark red segments; cauliflowers are grown with pink heads! 

 I am not sure what happened to the cooperative that was proposed some time 
ago.  Details of which appeared in the beekeeping journals. Most of us who sell 
honey to the public are quite happy to do it via shops and farmers’ markets. Per-
haps the influx of new beekeepers might want to do things differently? 

Selling Honey the Italian Way 
Donald Earle (Chelmsford Division) 

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 time)Telephone before call-

ing. CLOSED SUNDAY.         
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14 Ashmere Rise Sudbury CO10 2QE 
Email: terencebird@hotmail.co.uk 

tel: 01787 376174 or 07891 632926 

ESSEX BEEKEEPERS ASSOCIATION 
130th ANNUAL GENERAL MEETING 

Saturday 6th March 2010 
starting at 2pm 

 
Venue: Room E06, Writtle College, Lordship Road, Chelmsford, CM1 3RR 

 
After the Annual General Meeting there will be a short break for refreshments, 

kindly provided by Saffron Walden Division. 
 

Following the break, our speaker will be Pam Hunter, whose topic will be “The mys-
terious and wonderful sex life of the honeybee”. 

Many of you have heard Pam before as she was a speaker at the Annual Confer-
ence a couple of years ago and more recently she spoke at one of Southend Divi-

sion’s meetings. They all know what a good and entertaining speaker she is. This is 
another of her wide repertoire of talks. 

Don’t miss it. Put the date in your diary straight away! 

 

On page 14 of the magazine 
there is an Extract from The 
Veterinary Medicines Regula-
tions 2009 No. 2297. These 
regulations need to be followed 
and so  if you use veterinary 
medicine e.g. Apiguard, Bayvarol, 
apistan or Fumidil B, you need to 
keep certain records. 

1. Record the name, batch num-
ber, the date and how much of 
the product you purchased. 

2. Record which hive received 
what, when, and how much treat-
ment. Keep the records for five 
years and record if you throw 
away any unused medicines.    
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Extract from The Veterinary Medicines Regulations 2009 No. 2297  
(inclusion was inspired by  ‘Apiarist’, the Harrogate & Ripon Bee-keepers As-

sociation November issue) 

Food-producing animals: proof of purchase of veterinary medicinal products 
17.—(1) The keeper of a food-producing animal must keep proof of purchase of all veterinary medici-
nal products acquired for the animal (or, if they were not bought, documentary evidence of how they 
were acquired). 
(2) It is an offence to fail to comply with this regulation. 
 
Food-producing animals: records of administration by a veterinary surgeon 
18.—(1) A veterinary surgeon who administers a veterinary medicinal product to a food-producing 
animal must either enter the following information personally in the keeper’s records or give it to the 
keeper in writing (in which case the keeper must enter the following into those records)— 
(a) the name of the veterinary surgeon; 
(b) the name of the product and the batch number; 
(c) the date of administration of the product; 
(d) the amount of product administered; 
(e) the identification of the animals treated; and 
(f) the withdrawal period. 
(2) It is an offence to fail to comply with this regulation. 
 
Food-producing animals: records of acquisition and administration 
19.—(1) When a veterinary medicinal product is bought or otherwise acquired for a food-producing 
animal the keeper must, at the time, record— 
(a) the name of the product and the batch number; 
(b) the date of acquisition; 
(c) the quantity acquired; and 
(d) the name and address of the supplier. 
(2) At the time of administration (unless the administration is by a veterinary surgeon in which case the 
record must be in accordance with regulation 18) the keeper must record— 
(a) the name of the product; 
(b) the date of administration; 
(c) the quantity administered; 
(d) the withdrawal period; and 
(e) the identification of the animals treated. 
(3) A keeper who disposes of any or all of the veterinary medicinal product other than by treating an 
animal must record— 
(a) the date of disposal; 
(b) the quantity of product involved; and 
(c) how and where it was disposed of. 
(4) It is an offence to fail to comply with this regulation. 
 
Food-producing animals: retention of records 
20.—(1) The keeper of a food-producing animal must keep the documentation on the acquisition of a 
veterinary medicinal product and the records relating to the product for at least five years following the 
administration or other disposal of the product, irrespective of whether or not the animal concerned is 
no longer in that keeper’s possession or has been slaughtered or has died during that period. 
(2) It is an offence to fail to comply with this regulation. 
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Selling honey the Italian Way—see article inside magazine, photo taken by 
Donald Earle. 

And winter returns … this year 
the bees have only a mesh 
floor to keep out the cold! 
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