
Honey Bees 

Honey bees are good 

pollinators because they 

exist in large numbers in 

the early spring and will 

continue to forage and 

pollinate a single crop. 

They can travel for three 

miles to collect a crop 

and are able to recruit 

other bees to work the 

same crop. 

The Spring forage plants 

offering early sources of 

pollen include willow, 

grape hyacinth, crocus, 

apple and cherry flowers. 

During summer flowers 

are plentiful and bees 

will use the most prolific 

sources of nectar and 

pollen. By autumn the 

only bees seen are 

honey bees, topping up 

stores for winter because 

they don’t hibernate, and 

queen bumble bees, 

fattening up for their  

hibernation. 

Rhododendron is       

poisonous to humans. 

Stories tell of it  being 

used in the past to kill 

invaders, who helped 

themselves to poisoned 

honey.  

Nectar is collected by the 

worker and brought back 

to the hive where she 

regurgitates it and gives 

it to a house bee. The 

house and forage bees 

mix enzymes with the 

nectar. These enzymes 

convert the complex  

sugars into fructose and 

glucose and also provide 

protection from any   

fermentation.  

The house bee reduces 

the water content by  

regurgitating a droplet 

and spreading it on her 

mouthparts, which she 

repeatedly folds and  

unfolds to evaporate the 

water. The worker then 

hangs the droplet in an 

empty cell in the hive 

and, using the warmth of 

the hive and natural  

ventilation, the water 

content is further re-

duced to about 18%.  

At this stage the nectar 

has been converted into 

honey and can be 

packed in a cell. Once 

full, the cell is capped 

with a non-porous wax 

capping by the workers 

to preserve the honey for 

later use.  

Hive products include 

honey, wax (it doesn’t 

deteriorate over time – 

found in tombs), propolis 

(collected from sticky 

buds to seal hive gaps, 

glue parts back together, 

kill bacteria and spores), 

pollen and mead. 

The cells on the frames 

are de-capped. Frames 

are inserted into an   

extractor and spun until 

the honey has been  

removed by centrifuge 

and drained off through a 

strainer.   

Honey product varieties 

include runny honey, soft 

set, comb, pressed, 

baker’s or cooking, 

chunk and drinking 

mead. 

The value of honey bees' 

services to the UK   

economy has been    

estimated at £200m a 

year. The retail value of 

what they pollinate was 

valued closer to £1bn.  

Nobody knows exactly 

what impact the current 

decline in honey bee 

populations is having on 

these figures and on the 

supplies of foods like oil 

seed rape, strawberries, 

apples, raspberries and 

pears, but it is clear 

there could be serious 

consequences.  
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Some interesting facts about 

honey bees: 

 Native bees are black but look 

yellow when dusted in pollen. 

 Pure breeds are non-aggressive 

but when bees interbreed with 

another ‘race’  the hybrids can be 

very aggressive. 

 The queen is fed Royal Jelly and 

can lay 2000 eggs a day. 

 A bee buzz is not an aggressive,  

warning noise. It’s caused by air  

being expelling through air holes 

down the bee’s body. 

 Bees perform a waggle dance to 

inform others about sources of 

pollen, distance from the hive and 

angle.to the sun. 

A few statistics 

To produce one ounce of honey, 

bees travel an average of 1600 

round trips of up to six miles per trip.  

Bees travel a distance equal to four 

times around the earth in order to 

produce just two pounds of honey.  

A worker bee will produce only 

1/12th of a teaspoon of honey in the 

course of her entire lifetime.  

In just one day a productive hive of 

60,000 bees can produce and store 

about two pounds of honey.  


