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General

Functions of bees – honey producers.

Honey is made by honey bees. The raw material is nectar or honey dew. 

Bees need honey as their food. Under natural conditions, bees make honey which is of the best possible quality – the prime quality. 

The production of honey takes place in the bees' dwelling – usually, this is the beehive. Even with the most modern technology, man cannot improve the prime quality of honey. Each intervention by the beekeeping into the production of honey represents a potential risk of lowering the prime quality of the final product.

The excess honey is harvested by the beekeeper.

Pollination of plants, which is also done by bees, is very important for maintaining the environmental balance and increasing the volume and quality of agricultural produce.

 

Function of the beekeeper.

By keeping bees, the beekeeper pursues two main objectives:

· Obtaining bee products 

· Ensuring pollination.

Beekeeper keeps bees because of bee products. Pollination does not bring any direct benefits to the beekeeper.

The beekeeper can influence the quality of bee products. A wise beekeeper uses technology, which simulates, to the maximum possible extent, the natural process of honey production. In this way, bees can produce the highest possible quality – the prime quality of honey. The hygiene of the honeycomb in the beehive is of crucial importance in this regard (honey-comb should be young, clean, without any residuals of chemical substances etc.)

Honeycomb is the first and the most important container in which honey is being born and in which honey, as the final bee product is stored.

The beekeeper thus monitors the entire process of honey production. At the end of the day, the quality of honey will depend on the beekeeper.

Only adequate technical knowledge and a deep feeling of responsibility on the side of the beekeeper can enable the bees to make honey of the prime quality.

The prime quality of honey may be affected during the additional handling of honey: storage, transport, filling etc. If the beekeeper does not perform these procedures himself, he cannot be responsible for them either. 

What is the prime quality of honey?

Bees make honey of the highest possible quality.

In any type of beehive (bees dwelling)- a hollow in a tree or a modern beehive - bees make the highest possible quality of honey. However, it depends on the technology used by the beekeeper if the bees will be able to produce such highest quality. Unclean honeycomb, polluted environment may have an adverse effect on the quality of honey. The technology will also have an impact on the quantity of the excess honey that the beekeeper will harvest for himself, which means affect the profitability of the production. This however, does not have any direct relation with the term the prime quality. To say that bees have produced better quality honey from raw material from one source and a poorer quality honey from raw material from another source would be incorrect.

Function of the consumer of honey 

The consumer consumes honey. Honey is bought in exchange of money. Money allows the beekeeper to keep bees. Keeping of bees ensures pollination, which in turn contributes to the environmental balance and increased agricultural production and thus the circle is closed. 

Different sources of raw materials are the basis of the marketing of honey according to types and origin, as well as according to the method of production. Consumers have different preferences for different types of honey, but this does not have any relation with the prime quality itself. 

Marketing of honey 

Honey is marketed globally and is subject to market laws. If honey were considered for its nutrient value only, many countries would not need to bother with honey production. But as bees, while collecting nectar, perform pollination and as pollination is so important, beekeeping could be preserved. Where there are bees, there is also honey. And honey must be converted into money, which is then used by the beekeeper to cover the cost of beekeeping. 

This means that there is a link between bees and marketing of honey. In those countries where in addition to national regulations, there are additional rules adopted by beekeeping organizations, beekeepers have two options:

· To keep beekeeping and honey production in line with general national legislative requirements.

· To keep beekeeping and honey production in line also with more stringent rules and requirements adopted by national beekeeping organizations.

The choice between these two options will determine also the method of honey marketing:

· Marketing of honey which is in conformity with national legislative requirements, or

· Marketing of honey, which is in conformity with more stringent quality requirements.

Successful marketing of high quality honey is possible only if the quality differences are known and documented.

On this basis, the consumer has two possibilities:

· Either to consume honey which is in conformity with general national regulations.

· Or to consume honey which in addition to being in conformity with the above conditions meets also additional, more stringent quality criteria. 

 Introducing controlled honey production in Slovenia.

Slovenia is characterized by an extraordinary geographic diversity. Its territory includes the Eastern Alpine rim, the beginning of the Panonian plain in the East, the Dinara mountain chain in the South and the Mediterranean littoral in the Southwest. There are many different plants in Slovenia, which offer to bees the raw material for making honey. This means that according to its geographical or/and botanical origin there are many different varieties of honey in Slovenia.

In order to highlight 

· All the specificities and varieties of Slovenian honey and

· At the same time implement stricter quality criteria, as for example a lower HMF, lower moisture content, better hygiene throughout the process of production – from flower to jar etc.; 

We, the Slovene beekeepers, organized within the Beekeeping association of Slovenia, and following the advice of the technical government services, have decided to introduce controlled honey production in the Republic of Slovenia.

For this purpose we first thoroughly analyzed the entire production process – from the flower onwards. On the basis of this analysis, we concluded that the most important processes take place in the beehive and that it is the beekeeper who has the strongest influence on these processes. For this reason, we paid special attention to this stage of the process. 
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Table 1: SLOVENIAN HONEY: IMPORTANCE OF THE CONTROL INN THE PRODUCTION PROCESS 

We analyzed individual phases of honey production according to the HACCP system. For each phase we identified the person/s involved, the most important production and processing processes and later as well as risks that could adversely affect the quality of honey. The table clearly shows the importance of the role of the beekeeper. 

The risks, which could endanger the quality of honey, were countered with the Guidelines of Good Practices in Beekeeping. This is an internal regulation which deals with risk management methods and which must be followed by the beekeepers who wish to participate in the system of controlled honey production. The Guidelines of good practices in beekeeping should be strictly followed regardless. of the beehive and the technology used. They indicate what is good and what could be better from the point of view of the quality of honey. The Guidelines have a long-term objective: to ensure, through continued improvements of the production process constant concern for obtaining honey of the prime quality. Acting in conformity with the Guidelines of good practices in beekeeping and record keeping as well as an internal control system detect and eliminate possible risks before they emerge.

The implementation of the system of controlled honey production will be helped by honey inspectors. These are specially trained beekeepers who can offer advice concerning elimination of risks and introduction of improvements. They are equipped to perform partial on the spot analyses of honey (sensory analysis, moisture content, electrical conductivity) The system of controlled production includes also internal control – documented self- control according to the HACCP principles, as well as external control.

When developing this system, we used the experience of some other European countries, took into consideration the situation in Slovenia and incorporated into the system the latest findings concerning obtaining the best possible quality of honey. The system of controlled honey production was first introduced in Slovenia in 1999. 

Slovenian beekeepers have thus two possibilities:

To produce honey in conformity with national regulations

Or to produce honey in conformity with national regulations, but adding the system of controlled honey production, with more stringent quality criteria and the basis of which is respecting the capacities of bees and HACCP principles. 

Meeting more stringent quality criteria requires additional training of beekeepers. All this has a positive effect on the health of bees, as prevention represents one of the foundations of honey production for consumers (Honey without any residuals is the most important objective of this style of beekeeping).

In the case of controlled honey production, the consumer gets on his table honey of the same quality as made by bees in the beehive. In addition to that, the consumer can get the information on the beekeeper, the origin, the method and the year of production. This kind of information is the basis for trust. Trust, quality and service are becoming the most important elements of a decision which type of honey to buy. 

Conclusion

The beekeeper plays the most important role in the entire process of honey making. He ensures that bees make honey to the largest possible in the same way as they did million years ago. He bears an enormous responsibility towards the bees and towards the consumers. In this way, the beekeeper acts as a bridge between the bee and the human being. For maintaining this bridge, different techical and other services are available. But at the end of the day, the consumer is the one who benefits the most from all this, as he is able to get best quality safe food of a known origin. 

Terms used: 

· Making of honey: honey is made by bees: The process takes place in the beehive. Honey in the beehive/honeycomb is the final.

· Extraction of honey: Honey is extracted, with the help of extractors (centrifuge equipment), from honeycomb into a container. 

· Production of honey: Beekeeper produces honey 

· Packaging of honey/honey packagers/: filling consumer sized containers (jars) with honey. 
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