White sugar, the present day substitute for honey,

never quite mage it. It has no enzymes or vitamins, is

onfy half as sweet as honey (and therefore more

expensive per unit of sweetness) and confuses the

‘pancreas int> not knowing what te expect next. It

either over-reacts and you get hypcylycemia (low

,'\;*bl‘bad sugar] or under-reacts and yeu get diabetes. The

. best answer to sweetening is honey, ana because some
people think creamed honey has heen adulterated in

" some way ana wor't buy it for this reason, Nick

. wrate this little piece to clear the /meagv ol that
exrel/ent stutf-, . .,

Thp granulation of horey is a naturally-occuring
“pracess. Though this is often referred to as “Going to
y suigar”, the fact is that honey is generally abaut 80%
sugar znyway, and granulation does not really alter this.
,HOMV is composed of about equal parts of dextrose
{orave sugar or D—Glucose) and levulose (fruit sugar or
Da—fructose) about 17% water, and a numnber of minor
components. When the ratio of dextrose to water is
high;. the honey granulates. |f a hcney has a naturally
hth dextrose to watas ratio, it will granulate very
quvckly with very smail crystals. Rape honey is a
~:good exampie, often granulating in the comb before

~ the beekeeper can even extract it. Other honeys, with

- a higher percentage of levulose, such as pappermint and

. ling heather, take much longer to granulate,

Any honey can be prevented. from granulating by

" heating ‘it. A recommendad heating condition of 30

“ ‘minutes at 65 — 70° C gives you an idea of the
“severity of the heat required to reke the honey reman

" fdefinitely in the liquid state. With this tirme and
temperature many of the delicate fiavour and aroma
substances and enzymes arc destroyed. Oaly two
countrics, Australia and the United States, consume
honey precominantly in this state.

Others such as Maw Zealand prefer creamed hongy.
While this doesn’t guarantee that the honey hasn’t been
. overheated at some point, usually just after extraction
to aid in straining, temperatures and times are usually
~much lower and shorter. Creamed honey is honey
that has had a starter or ‘“‘seedd” ot a fine-grained
honey added (about 8§%), thorcughly mixed te spread
* these crystals throughout the liguid honey, packed. into
containers, and then held at a cool temperature (about
14° C though usuaily a bit higher) for scveral days or a
waeek to speed the crystal fermation, .

No beckeeper that | know has ever adtded icing
S gugar, lord, whity sugur or flour (xnong othar things
I've heard) to honey in the creaming juucess.  These
- old myths die very hard! Creamed tionoy is simply
. honay whose naturasl crystathization is econtraticd by
introducing some previcusly granubiated boney and temp-
- erature CO!\Ii‘MlF'd 10 aid in rapid erystal formation.

.

Reekeeper ehecklns_ that no-one has
snenked fcing sugar inte his hive. -

Any honey that is granulated naturalty or that has
een creamed intentionally can be made liquid by the
addition of heat. Since liguid honey is easier 1o
measure and mix with other ingrecients, | kecp a smail
amount of honey in a liquid state. As mentionnd ebove
however, overheating is not 3 gcod thing to do o
honey. Only a very low heat is necdud to liquely it,
and the fact that it wi/f ragranulate tater is picof that
it wasn’t grossly overheatec  The heat in a hot-water
cylinder cupboard is sometimes enough. 1f not, plece
the jar of honey in a pan of water and heat very
slowly; the temperature of the water shouldn’t exceed
52° C for the best resuits.

If you're interested in bees, the definitive book ta. Mewe Zoalamd
conditions is ""Beekeeping in New Zealand” (bulletin 2C7,
Ministry of Agricuiiture & Fisheries, available o the bovcm
mant Printer, for about $5.)

Most other literature available is American in ongin and henca |
somewhat commercialised in apphcation,

“The New Zealand Bevkeeper” is a small quarrerly tnagazine,
covering Leekeeping under New Zealand conditions ~— 34 per
year (1975), published by the Wational Beckeepers Aswan, P, O,
Bux 4106, Auckland. Also the “Australasion Beekeeper”,
pubiished monthly from P, Q. Box 20, Matland NSW, 2520
{$5 sub in N2).
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