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From the editor 
Despite it being mid winter some of us will 
still have a bit of beekeeping to do. If you 
intend to use oxalic acid now is the time to 
do it, before the queen starts to lay in ear-
nest for the new season - remember oxalic 
acid is not effective against varroa in sealed 
brood, so treatment is most effective if timed 
to coincide with the period of minimum 
brood. A cold calm day is ideal, the bees 
need to be at home and clustered. If you 
have an assistant to open the hive it takes 
only a minute or two for each hive - the treat-
ment is completed almost before the bees 
know it. 
 
Having changed most of my brood boxes to 
polystyrene this year, I took the plunge and 
left out the trays from under the mesh floors 
this winter. This was in hope of fewer mouldy 
combs to throw out in spring. It has now 
been blowing half a gale from the east for 
two days now and Iôm not feeling so confi-
dent. 
 
Finally, now is the time to lay in a supply of 
bakers fondant. Remember your bees will 
rapidly run through their winter stores once 
brood rearing builds up during early spring. 
Lots of new mouths to feed and little forage 
can change enough to none at all in a matter 
of a couple of weeks. Fondant can be placed 
right on top of the brood frames, requires 
little or no equipment or preparation, and the 
bees will only take it if they need it. Donôt let 
them starve! 
-- 
Tim Batten  
trbatten@tiscali.co.uk 

 

WCBKA PROVISIONAL PROGRAMME OF MEETINGS 
 

Date  Venue  Topic    Host 
 
28/1/08 Feadon  Environmental   Rodger 
     Health   Dewhurst 
 
25/2/08 Feadon  Small Hive  Beetle  Rodger  
     And Exotic Pests  Dewhurst 
 
13/4/08 Timôs Apiary  Disease Inspection  With Sue 
  At Stithians      Hoult SBI 
 
18/5/08 Rosewarne  Swarm Control  Rodger 
  Apiary       Dewhurst 
 
3-7/6/08 Royal Cornwall Man (or Woman) our stand and get 
  Show   in free! 
 
22/6/08 Various  Bee Safari   Sue Hoult 
 
7/7/08  Memberôs  Open day for potential Tim Batten 
  apiaries  new beekeepers  and Dave  
         McIntosh 

ƴ BEES OVERWINTERING IN A VARIETY OF CONTAINERS 

 

Next Meeting 
 

An environmental health officer 
will be talking on the precautions 
beekeepers need to take when 

processing honey. 
 

7.30 PM at Feadon 
Monday 28th January  



Mead and Soap Making 

The Batten team (Tim, Karen, and Guy) 
treated us to an action packed evening , in 
true Blue Peter style, (or maybe  Delia) with 
an entertaining and informative  step-by-step 
practical demonstration of how to make both 
soap and mead . After  the chemical wizardry 
of combining caustic soda with oil, Karen 
was left patiently stirring her cauldron of 
soap mixture until it reached the magic point 
of ñtraceò, while Tim embarked on the mead. 
Guy meanwhile was an expert comi-chef and 
supplemented the talk with highlights on the 
blackboard. It all smelt and looked wonderful, 
and I certainly came away inspired to have a 
go, and with a head full of useful tips for how 
to do itðnot least how to decant and trans-
port the still warm soap mixture, in Timôs 
patent box  lined liberally with cling film.  In 
fact Iôm off to buy goggles and gloves and an 
extra large jug as we speakðand off to the 
attic to look for that old jar. 
 
Thanks to the Team  for your generous shar-
ing and inspiring enthusiasm. We hope to 
have copies of the books they use in the 
library early in the New Year. 
-- 
Jenny Lewis 
 
 

A Basic Mead Recipe 
 
For those who wish to have a go at mead 
making, here are some basic instructions. 
 
Equipment Required: 
 

Demijohn (these can be bought new but are 
often available from the West Britain small 
ads at about 50p each) 
 

Airlock and rubber bung 
 

Hydrometer (winemaking rather than battery 
acid type) 
 

Plastic honey bucket 
 

Large Saucepan 
 

Funnel 
 

Some clean tea towels 
 
Ingredients Required: 
 

Honey 
 

Winemaking Yeast 
 

Lemon 
 

Yeast Nutrient (half a teaspoon of marmite 
could be used in an emergency) 
 

Teaspoon of Sugar 
 
 

Method 
 
The first step is to produce a honey solution 
of the correct strength. This can be most 
economically done using cappings. After you 
have drained/ pressed/ spun or otherwise 
extracted all the honey possible, cappings 
will still contain a remarkable amount of 
honey - donôt let it go to waste. The trick is to 
wash the cappings using the minimum 
amount of water. Do this twice and then 
strain out the wax using an old tea towel. 
The sticky honey solution obtained will be 
too strong for mead making and needs to be 
diluted to the correct strength. In some books 
it is recommended that the correct strength 
of honey solution is determined using an old 
turnip or checking if a partially boiled egg 
floats pointed side up. These methods doubt-
less have a picturesque authenticity, but I 
recommend you adopt a more scientific ap-
proach and use a wine making hydrometer. 
These are available from home brew shops 
and consist of a calibrated glass float. The 
thicker the honey solution the higher the float 
floats. Markings allow the specific gravity 
(sg) of the honey solution the be read off. 
 
For a first attempt at mead making, aim for a 
sg of 1100 (say 1090 - 1110). To fill a demi-
john you will need 4.5 litres of honey solu-
tion, if your yield from the cappings was poor 
you will have to add some honey to achieve 
the correct sg. 
 
Wild yeasts are everywhere. If we were to 
leave our honey solution in a warm place it 
would start fermenting of its own accord. 
This would not be a Good Thing as we need 
a strong yeast that can withstand a high 
percentage of alcohol, not just any old street 
corner yeast that will flake out after a promis-
ing start. So first we need to kill any wild 
yeasts present in the honey solution. This 
can be done in one of two ways: 
 
1 Bring the mixture to boiling point and 

allow to cool. 
2 Add a crushed Campden tablet to the 

honey solution. 
 
Method 1 is efficient and doesn't involve 
another visit to the homebrew shop. When 
the solution is cool remove the scum and 
add the juice of one lemon and a teaspoon of 
yeast nutrient or half a teaspoon of marmite. 
This will give the yeast the vitamins and 
minerals it needs for a healthy and fulfilled 
life. Strain the solution through a tea towel 
and put it into the demijohn. 
 
Now we have killed the any natural yeasts 
present we need to add an appropriate wine-

making yeast. Sachets of suitable yeasts are 
available from homebrew shops - ask at the 
shop for a suitable type. Open the sachet 
and add it to half a cup of warm water and a 
teaspoon of sugar. After a few minutes the 
yeast will have started work converting the 

sugar to alcohol and COі and the mixture will 

be frothy. Pour it into the demijohn and fit the 
bung and airlock. 
 
Place the demijohn in a warm place and 
leave for a few months. If all is well, the air-
lock will be bubbling away. After a month or 
two the bubbling will have died down and a 
layer of dead yeast will form at the base of 
the demijohn. At this point the mead should 
be moved into a new clean demijohn using a 
length of plastic pipe, a process known as 
racking. This can be repeated if required. 
 
The conventional wisdom is that the longer 
the mead is left the better it will taste. Have a 
sip after 18 months, if it tastes remotely pal-
atable you have done well!  
 
Try Geoffôs Homebrew in Camborne for 
equipment and advice. 
-- 
Tim Batten 
 
 

The charms of honey based alcohol    
-a dire warning 

 
I found we had twelve bottles of mead 
stored away in the back of a cupboard. 
The contents of six of the bottles was 
sickly sweet, and the contents of the 
other six was sour and vinegary so it was 
decided that the mead should be poured 
away down the sink. 
 
I with drew the cork from one bottle of the 
sweet mead and poured it down the sink 
apart from one glass, and did the same 
with the other bottle of vinegary stuff. I 
found mixing the contents of the two 
glasses made very palatable mead, which 
I promptly drank. Then I with drew the 
cork from the second bottle of the sweat 
mead and poured it down the sink, apart 
from one glass and I did the same with a 
third bottle of vinegary stuff apart from 
one glass which I mixed and drank. 
 
I pulled the bottle from the cork of the 
next; I drank one sink of it and threw the 
rest down the glass. I pulled the sink out 
of the next glass and poured the cork 
down the bottle and drank the glass. I 
pulled the next cork from my throat and 
missed the contents and poured and 
poured the sink down the bottle. I then 



corked the sink with the glass, bottled the 
drink and drank the pour. 
 
When I had every thing empted, I steadied 
the house with one hand and counted the 
bottles, corks, glasses and sinks with the 
other which came to twenty seven. To be 
sure I counted them again and they came 
to seventy two and as the house came by 
I counted them again and finally had all 
the houses, bottles and corks and 
glasses and sinks counted except one 
house and one bottle.... which I drank. 
 
Pam Willis, From the Petersfield Beekeeper, 
August 2006, courtesy of BEES 

 

Are Honeybees warm blooded? 
Like many apparently simple questions this 
one from a non-beekeeper raised several 
others. Firstly what does the term warm 
blooded mean? Secondly what is its impor-
tance to bees and , by extension to our man-
agement of bee colonies? I did a little re-
search and , if you bear with me hope to 
present some conclusions. 
 
Firstly the term warm blooded doesnôt neces-
sarily mean warm, that is >25ºC. Rather it 
refers to the ability to maintain and regulate 
body temperature between specific limits, 
that is homiothermy. Equally an absence of 
temperature regulation, termed cold-
bloodedness, is poikilothermy. A general 
conclusion would be that bees being inverte-
brates are are poikilotherm, unable to regu-
late body heat. 

 
We as beekeepers are well aware that a 
colony of bees must be homiothermic. The 
colony forms a cluster at 15ºC. This re-
sponse to cold is mainly by the older bees. 
All organisms produce heat by chemical 
reactions within their bodies(metabolism). 
The cluster is like a hollow ball and contracts 
with lowering of temperatures. Bees bodies 
being mostly air a re good insulators . Heat 
from metabolism is retained within the cluster 
to keep the temperature around 35ºC if 
brood is present. Bee colonies with sufficient 
stores can maintain these temperatures 
down to at least -20ºC. 
 
Oxygen is needed for metabolic activity and 
therefore a good airflow over the colony is 
essential. Products of metabolism include 
lots of water and ventilation carries this 
away. Equally in hot temperatures the cluster 
breaks up and the bees fan the hive. The 
fanning evaporates nectar and this cools the 
colony. Once again a good airflow is required 
for this. 

 
The threat posed by too high a temperature 
is of course well known and instant collapse 
occurs about 40ºC internal temperature. This 
of course can happen even in Scotland if the 
ventilation of the hive is impeded and the 
entire colony will perish. 
 
But what about an individual bee? We have 
all seen the pathetic sight of bees floating in 
pond water often in the spring, having tried to 
drink and fallen in, chilled and inert. Many 
times I have rescued such, warmed them up 
and returned the patient to the hive opening. 
Some, sadly, I have to say do not seem to 
survive but others do. So is the individual 
bee unable to regulate its temperature? 
Experiments on lowering the temperature of 
a single bee show progressive stages 
through wing flickering to chill coma. The 
onset of chill coma for bees is 11.2ºC, 
beeflies 7.3ºC bumble bees 7ºC, wasps 
6.7ºC and sphinx moth -0.3ºC. Bees will not 
recover from chill coma by themselves but if 
warmed in time are apparently none the 
worse. 
 
 They have to be first warmed to 15ºC for 
them to initiate their own self heating proc-
esses. The self heating comes first from their 
own basic metabolism and then shivering or 
muscle contraction. These results provide 
comfort for all would be rescuers. 
 
This raises a further question of how it is that 
bees fly on very cold days when the air tem-
perature must be nearing 2 or 3ºC. Bees 
generate a lot of internal heat from flying and 
are moderately well insulated with hairs. Air 
itself is a good insulator so provided the 
beeôs internal temperature exceeds 15ÜC, it 
can make it back to the hive. So the answer 
to our question would be that bees have 
some self regulation above an internal body 
temperature of 15ºC but below 40ºC. 
 
It will be seen from the above that personal 
insulation from cold is an advantage. Bees 
have some hair on their bodies which serves 
to insulate as some air is trapped next to the 
skin. However for heat conservation it also 
pays to be bigger. Heat loss depends upon 
the surface area of the skin exposed to the 
cold. The greater the surface area the 
greater the heat loss. As objects become 
larger in volume or weight, the surface area 
per unit volume decreases. So, bigger bees 
have relatively less surface area of skin 
through which to loose heat. For the same 
reason a large hot water bottle will stay warm 
for longer than a small one. 
 

The operation of natural selection regarding 
this surface area to volume ratio can be see 
in that further from the equator, homiotherms 
tend to be larger. For example the largest 
bears are polar bears. This may explain, 
along with the above information on the on-
set of chill coma, why bumblebees can for-
age earlier and later in the day when tem-
peratures are low, to the great chagrin of one 
of my beekeeping friends. Bumblebees are 
also hairier. What has this to do with practi-
cal beekeeping? A good flow or air to venti-
late the hive is of utmost importance. This 
not only provides the oxygen to support me-
tabolism in cold weather but will remove the 
chilling effect of a damp atmosphere. Also it 
stops the honey absorbing moisture and 
fermenting. The mesh floor is an asset to 
successful overwintering. 
 
The overall conclusion must be that individ-
ual honeybees are homiothermic within nar-
row limits. Entire colonies are certainly homi-
othermic and this enables them to colonise a 
large range of habitats throughout the would 
to their and our considerable advantage. 
 

William Fyfe ï Reproduced from the Scottish 

Beekeeper courtesy of BEES 

 

Quote of the Month 
 

A lie told often enough 

becomes the truth. 
 

This might seem self evident to 

us but who is credited with first 

saying it? 

 

 

 

 

 

 

 

Articles from other Associationsô newsletters 
are reproduced courtesy of BEES (Bee Edi-
tors Exchange Scheme) 

 

Apis-UK the FREE monthly beekeeping 
magazine direct to your computer. Sub-
scribe at beedata.com 



 

 

FOR SALE 
 

Two national beehives and a com-
plete kit of unused beekeeping 

equipment 
 

A neighbour in the village has re-
cently moved to Denmark and left 

behind some beekeeping equipment 
which is now for sale. He had in-
tended to start beekeeping a few 

years ago but did not do so. All the 
equipment is unused and comprises: 

 
2 National Beehives 

 
These are complete with 3 supers 

each plus excluders inner covers etc. 
They are made of softwood, not ce-
dar. They have been stored in the 

open so show some weathering, but 
are in good condition and have never 

housed bees. 
 

Kit of basic beekeeping gear 
 

Bought at the same time as the 
hives, includes vale, smoker, frames, 

hive tool, gloves etc. 
 

This equipment would be ideal for 
someone starting out with bees and 
is available for a very reasonable 

price. For further details or to come 
and have a look, call: 

 
Tim Batten 01209 860926 

Bee Sex 

Why do queen honeybees mate with dozens 

of males? Does their extreme promiscuity, 

perhaps, serve a purpose? 

 

Colonies of promiscuous queens tend to be 

more successful at surviving their first winter 

tan colonies produced by monogamous 

queens, report Cornell researchers Tom 

Seeley and Heather Mattila in Science 

Magazine. 

 

An answer to this age old mystery is pro-

posed in the July issue; Promiscuous 

queens, they suggest, produce genetically 

diverse colonies that are far more productive 

and hardy that genetically uniform colonies 

produced by monogamous queens. 

 

ñAn intriguing trait of honeybees worldwide is 

that each queen mates with an extraordinar-

ily high number of malesò said Heather Mat-

tila, a Cornell post-doctoral fellow in neurobi-

ology and behaviour and co-author of the 

article with Thomas Seeley, Cornell profes-

sor of neurobiology and behaviour. In every 

honeybee species, queens mate with multi-

ple males. The European honeybee, the 

common species  in North America, mates 

with from 6 to 20 males on average, for ex-

ample, while the giant honeybee in Asia has 

a reported record of 102 mates. 

 

To study the reasons for honeybeesô promis-

cuity, the Cornell biologists inseminated 

twelve queens with sperm from fifteen 

drones( a different set for each) and nine 

additional queens with sperm from a single 

drone( but a different one in each case). 

They then prompted the colonies to swarm in 

early June to form new colonies. 

 

ñAfter only two weeks of building new nests, 

the genetically diverse colonies constructed 

30 percent more comb, stored 39 percent 

more food and maintained foraging levels 

that were 27 to 78 percent higher than ge-

netically uniform colonies,ò said Mattila. By 

the end of the summer, the genetically di-

verse colonies had five times more bees, 

eight times more reproductive males and 

heavier average body weights, mostly be-

cause of larger amounts of stored food. 

 

By winters end, 25 percent of the genetically 

diverse colonies survived to their one year 

anniversary (only about 20 percent of new 

honeybee colonies make it that long in up-

state New York). But all the genetically uni-

form colonies starved to death. ñThese differ-

ences are noteworthy considering the colo-

nies had similar sized worker populations 

when first formed, "said Mattila.  

 

ñUndoubtedly our results reveal enormous 

benefits of genetic diversity for the productiv-

ity of honeybee colonies.ò For example, re-

searchers found that bees in the genetically 

diverse colonies used sophisticated mecha-

nisms of communication more often than 

bees in genetically uniform colonies, to dis-

cover food sources and to direct nest mates 

to food. Because there was more information 

available among nest mates about food dis-

coveries, the diverse colonies gained far 

more weight than did genetically uniform 

colonies. 

-- 
From Science Magazine - reproduced from 
The Scottish Beekeeper, courtesy of BEES 
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