Showing Honey at Agricultural Shows
By Bruce White

Several Agricultural Shows have classes for honey, beeswax, queens and candles

While beekeepers take a lot of pride in handling honeyduring extracting and in recent years more beekeepers have
become producer packers the majoritydo not enter the honey they produce in Agricultural Shows.

Entering in Agricultural Shows rewards the competitors bythe keen interestshown by the publicin the exhibits.
Competitors should also getmuch satisfaction from the prize cards and these can be used to promote the sale of honey
production if you are a producer packer. at farmers markets.

This article should help beekeepers prepare honeyfor Agricultural Shows and give guidance to stewards orjudges

involved with Apiculture sections at Agricultural Shows.

Harvesting the honey

The first step that is very importantis to selectthe combs.

Newly drawn white combs fully capped with the desired honeyare selected. If all cells are fully capped the honeyis at its
maximum density.

The combs should be held up with a brightlightbehind the comb and inspected for any stored pollen, ifpollenis present
the comb should be rejected or the pollen cells cutout prior to removing the honey. Pollen mustnotbe mixed with the
show honey.

By using a bright lightyou will also be able to tell if the honeyis the same floral type, ifitis all the same colour,remove the
honey from the combs.

The bestway to remove the honey for showing s to press the honeyfrom the cells. Uncap the combs then with a clean
knife or other suitable instrumentforce the honey from the cells of the comb. This is the bestmethod of minimizing air
entering the liquid honeyfor competitions.

The other method is to extract the white combs using a small hand extractor. This will avoid the risk of overheating the
honey by using no heatduring extracting... The extractor should be made offood grade material stainless steel or food
grade plastic.

If propolis is onthe frame it should firstbe removed before the frame is placed into the extractor. When removing the
honey from the extractor gate or pressed honeypourthe honey down the edge of the s ettling containerto minimize the air
bubbles. Honeyis hydroscopic and can absorb moisture from the atmosphere. | f possible use a small bucketsoitcan be
filled to the top or plasticice cream container ensure the lid is air tight.

Allow the honeyto settle for several days preferable ata temperature of 370c. This will cause any airbubbles waxor

other materto rise to the surface and can be carefully skimmed offthe surface.

After the settling

With the honey about 370c pour it down the edge of a cone shaped nylon strainer. Nylon straining material is available
from beekeeping supplies and can be sewninto a cone shaped bag with the point of the strainer almosttouching the
bottom of the container.

The bestcontainer for the straining processis a plastic bucketwith a gate at the bottom or an ice cream container.
After strainingthe settled honeycarefullyremove the strainer.

Allow the honeyto remainin the straining container foraboutone week.



After a week pourthe honey into your show jars by opening the honey gate onthe bucketor cut a hole in the bottom of
the ice cream container vent the lid before pouring, then pour the honey down the inside edge ofthe jar to minimize air
bubbles entering the honey.

All jars inan entry should be filled to the same level for uniformitywith the honey justnot touching the inside ofthe cap
whenthe jars are level.

Selection of jars is very important, hold the jars up before filling to ensure there are no flaws from the glass molding, and
cullany with imperfections. Equallyimportantis the cleaning of the jars with a quality glass cleaning detergent.

The jars mustcomplywith the show schedule usually500g glass round jars.

Store the filled jars in a dark locationin a closed cardboard boxwith cardboard bottle partition so the jars don’ttouch each
other if stored in a dark location the honey colouris unlikelyto change inthe shortterm.

Storing liquid honey granulation can be inhibited by storing at temperatures lower than Oc

Liquefying granulated honey
This mustbe done with extreme care to avoid over heating the sugars and darkening the honeycolouruse warm airor a
water bath sothe honey temperature is kept below 430c

It is preferable to not use reliquefy granulated honeyin liquid classes.
Classes

All honeyinthe same entry should be of the same blend orfloral type.

Judging Qualities

Based onthe Sydney Royal Easter Show pointscore, some variation to the points mayoccur at other shows

Liquid Honey
Point score
Liquid Honey

Flavour 25
Density 25
Colour 25
Aroma 10
Clearness 10
Brightness 5

Total 100
Havour

Honey should be palatable free from “tang” off flavour fermentation and acidity. If the honeyis a floral type class e.g.

Yellow Box the honey mustbe characteristic ofthat floral type honey



Density
Honey varies in density; highestpoints are awarded to the highestdensity. Density can be determined with a refactmeter,

rating the buoyancy of the glass rod nearthe honey surface or rating the rising ofan air bubble by inviting the jar.

Colour

Liquid classes state the colour at the Sydney RAS classes are for light, very light, medium and dark. A Pfund honey
grader can be used to grade honey by colour.

In the case of very light honey, the lighter the colourthe higherthe points awarded. Other classes are within the

prescribed colourranges.

Aroma

Honey with a pleasing aroma scores the highestpoints. Fewer points are awarded for honey with offensive aromaor no
aroma, or those with fermentation, or over heated. Aroma varies according to the floral source hence honeyfrom Clover,
Stringybark and Yellow Box has their own bouquet.

Clearness

Honey mustnothave a dull or cloudy appearance, itshould be clean and have a sparkle aboutit.

Brightness
Slightly warm the honey inthe jars before showing to increase the brightness. This will remove minute crystals if present

and give the entry more brilliance. The honey mustbe at room temperature for judging.

Chunk Honey

This is a jar of honey with a cut out section of capped comb placed into the liquid honeyin a jar.

Point score
ChunkHoney

Appearance 25
Colour 25
Flavor 20
Density 20
Clearness 10

Total 100

Prepare the honey as for liquid honey showing exceptyou need to selecta comb of honey as you would for showing a
frame of capped honey.

Using a hot knife cut out a section of the comb after first pulling outthe wires in the frame that held in the comb
foundation.

The comb section of honey should fitinto the jarthrough the lid opening touch the bottom of the jar and the top finishing
soitdoesn’tjusttouch the lid.

The comb honey and liquid honey should be the same colour and floral type.

Cutout the section of comb and allow it to drain over a gridi.e. Wire queen excluder. Pieces of wax should drain awayso

your exhibit has no particles of wax present.



Preparing Granulated Honey
The general requirements are similar to liquid honey.

Of majorimportance is the texture of the granulation and firmness ofset.

Point score

Granulated Honey
Evenness ofgrain 30
Flavor 30
Firmness 30
Colour 10

Total 100

Evenness of grain

Classescan befine or course grain.

In the case of fine grain the granules should be fine and almostindistinguishable to the palate and tongue with all the
grains even. Floral types such as Lucerne, Clover have natural fine grains. Course grain floral types are usuallyEucalypts

with the grain larger than the fine grain.

Granulation

To achieve even granulation 10 to 15 per cent of the selected granulation honeycalled “starter”is mixed with the selected
liguid honeyyou wish to granulate. Mix the starterthoroughlyat 180C to 240c with the liquid honeyuntil the whole mixis
the same colour and consistencyincorporating as little air as possible.

Leaving the mix at 140cfor 12 to 36 hours. Before it sets firmlythe honey should be poured slowly into the show
containers pouring on the inside ofthe jars to prevent air bubbles occurring. Store at 140c so the mixwill setin about 3
weeks.

Bestresults are obtained ifthe granulated honeyis in firm condition justbefore showing.

Havour

The Flavour will be determined by the floral source of the starter and liquid honey used in the mix.

Frmness
The mixshould setfirm butbe easyto spread, the starter used will determine this characteristic selectgranulated starter

that meets this criteria.

Colour

The colour should be off white to cream this will be determined by the starter and liquid honey used.

Creaming Honey

Fine grained startermustbe used, such as fine grained granulated honey, or save



some ofthe previous batch of the honeyyou creamed.

The pointscoreis similarto granulated honey.

The colour should be white.

The mixing of the starter into the liquid honeyis done in such away to add airto the mix by slow or high speed mixing
using amincer or stirring motorized method.

Creaming machines are available from beekeeping manufactures, dough mixing machines can be used ora motorized
mincing machine.

Don’tuse a Mix Master or Kenwood Chefthe honeyis too dense and can cause the motorto over heat and it will blow up.
With a dough mixer beatthe honey until it won’t go any whiter, pass the honeythrough the minceracommercial available

cream machine until itis white as you can getit.

Preparing Comb Honey

Classesatshows include comb section and frames ofhoney.

The show sections and combs musthave new comb that has been brood free.

Frames and section are bestdrawn above the brood chamber with the hive fitted with a queen excluder.

A queen excluderreduces the amountof pollen likelyto be in the comb or section Ensure the frames and sections are

correctly assembled and fitted with comb foundation.

Colony Selection

Closelyobserve the behavior of how the bees workon the comb.

Select colonies thatleave an air space under the cappings, this gives the cappings a whiter colour than colonies that
leave no airspace.

Avoid colonies thatcollectand deposita lot of propolis as this could stain the cappings

Remove sections and show combs from colonies thathave been on a heavy honey flow as soon as the whole frame or
sectionis completelycapped to avoid discoloring ofthe cappings by bees walking over them.

Hold the frame or section with a light behind itto show up any pollen cells, cull these.

Point score
Comb Honeyor Section

Fullness 30
Colour of Cappings 30
Evenness 20
General Appearance 20

Total 100
Fullness

Highestpoints are awarded to combs or sections thatare well drawn out.

Colour of the capping

Capping should be whitish in colour

Evenness



All cells thatare capped should be even with no depression on the comb surface, capping should all be the same colour,
indicating the honeyin the comb is from the same floral type. Honey flow that produce lightcoloured honey are preferred.

Some section classes mayindicate the type of honeyin the section e.g. lightor dark.

General Appearance

The entry should be attractive it is there for importantto clearthe wooden componentofthe frame or section remove any
stains and sand paperthe wood so itis more attractive. Entries mustbe shown in a bee proof woo den displaycase with
glass or Perspexsides inthe case of frames. Displaycases can be purchased to hold a single frame from Beekeeping
EquipmentManufactures.

For sections use Glad wrap, Cellophane, Perspexor glass sided cases overthe section to make it bee proof.

Sydney Royal Easter Show

The 2010 Sydney Royal Easter Show for the firsttime the Apiculture Section will be known as the Sydney Royal National
Honey Show cementing its status as a National Competition. Interstate beekeepers are regular exhibiters.

Prize Money has beenincreased.

There are classes for beekeepers with over 20 hives and under 20 hives.

Also New Commercial classes have been added for honey packers and producer packers for liquid honeycolour light,
Liquid honeycolourmedium and creamed honeyfine grained.

Gold, Silver and Bronze medals will be awarded in each class where arequired standard is reached.

The RAS has a commitmentto excellence and is a strong industrysupporter beekeepers should supportthe National
Honey Show by exhibiting. Entries close on 3rd February. Schedules will be online in December at

www.sydneyroyal.com.au/honey or by contacting Elaine Rogers on 02970 41449.



http://www.sydneyroyal.com.au/honey

