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oney extraction is the process of removing honey from the honeycomb and separating it

from other hive components to obtain pure honey. All the management of honeybee
colonies is ultimately directed to get more quality hive products. It is therefore, important that
apiary honey is extracted properly so as to retain its quality. The process of extraction should
be hygienic and prevent any extraneous material in honey.

Objectives

After undertaking these exercises, you will be able to:
e Be familiar with process of honey extraction

e Maintain quality of extracted honey.

Procedure

Before explaining the procedure, let us understand the principle
of Honey extraction.

Principle

Over the time, the extraction of the honey from the hives has evolved itself. The major
emphasis is to obtain good quality and quantity honey from the hives are the principle of the
honey extraction.

Requirements

To accomplish this exercise, you will need the following articles:

Smoker, ,

Bee veil, ‘& \(fg;\f ho%
Hive tool, == 3
Bee brush, AR an !
Empty super bodies, Phendil.
Uncapping knife, =3 w197 y
Boiling water, l L ' /«i
Drip trays, . i"“ /
Honey extractor, B g
10 Honey storage container,
11. Muslin cloth.

Centrifugal Extraction

This is widely used method, especially by commercial
beekeepers. Most centrifugal extractors are not suitable for
natural combs. This form of extraction is therefore closely
associated with vertical hives, which since the mid-1800s
have been the most common variety of hive, and are normally
furnished with frames including artificial support. Significant
labour is required to disassemble the hives and process the
honey, then clear up the mess, so it is usual to extract honey from each hive onIy once a year.
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The first step in the extraction process is to break or
remove all of the cappings. This may be accomplished using an
automated uncapper machine or with a manually operated
uncapping knife. Usually, these tools are used together, along
with a pronged cappings fork. To facilitate cutting off these
wax cappings, the knife is often heated. The removed bits of
wax, called cappings, are rich in honey which can be slowly
drained off with the help of some heating. This ‘cappings wax'
is very valuable and often used to make candles or other
products. Automated uncapping machines normally work by
abrading the surface of the wax with moving chains or bristles
or hot knives. This, while messy, makes the process easier than doing this task manually.

Some beekeepers will also harvest (before uncapping the honey) the propolis, a
resinous material bees gather to glue the frames together; propolis is used for its supposed
medicinal properties.

Once uncapped, the frames are then placed in a honey extractor, which spins them so
that most of the honey is removed by centrifugal force. Care must be taken to ensure that all
frames are loaded correctly, as the comb is angled slightly upwards to prevent the honey
flowing out; if loaded incorrectly, this can also prevent the honey flowing out during
extraction. Once extracted, the resulting honey will contain bits of wax and must be passed
through a screen so that clean liquid honey results.

Any honey that cannot be harvested, which includes crystallized honey left on the
frames after extraction, or honey that is not capped over, and therefore unripened, is usually
placed back into the colonies for the bees to clean up. Some beekeepers place wet frames
outside so that it will be reclaimed by the bees. This must be done early in the morning or late
in the evening as the bees will aggressively harvest such a rich source. Care must be taken so
that this is done at a time when food is not scarce, or else bees from differing colonies will
fight over the honey. In addition, this can spread disease from contaminated frames and can
be a potential problem; this technique is not advised.

The extraction process is typically done inside a specialized room, or honey house,
that can be heated (since hot honey will flow faster), with all of the necessary tools nearby
and is washable. The room must be well sealed, as bees (and other insects) will eagerly try to
enter and gather the honey. It is important to remember that honey is a food product.

Steps:

1. Remove hive outer cover from top of the beehive super chamber.

2. Remove hive inner cover from top super.

3. If no queen excluder was used, inspect frames for brood and only remove frames that are
without brood or Remove only frames that are 80% capped and without brood or remove
all frames that have honey but no brood.

4. Add fume board to top of hive to force bees into lower parts of hive or remove super and

use air blower to force bees from frames or Remove frames one by one and manually

brush off bees.

Repeat steps 3 and 4a until all supers are removed.

Transport frames in supers to honey house.

Heat and dehumidify frames in honey house for 1-2 days.

Use refractometer to check that moisture content is below 18.5%.

Remove the wax cap on capped honey manually (Uncap) or uncap mechanically or Cut

out comb honey.

10. Load honey extractor or Load honey press or Set comb honey chunks on drip pan to drain
off honey from cutting edge.

11. Turn on honey extractor motor or manually turn extractor crank.

12. Run extracting process for several minutes.

13. Remove extracted frames from extractor.
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14. Empty extractor sump: Let collected honey flow into storage container via gravity or
empty extractor sump: Pump honey using a mechanical pump.

15. Filter the honey or let wax and other particles settle out or run raw honey through a
separator.

16. Grade the honey.

17. Bottle honey or package comb honey.

18. Market and sell honey or use honey for home consumption.

Crush and Drain

This method is usual for natural comb without artificial support. Such combs are associated

with top-bar hives, especially horizontal hives which allow for continuous harvest through

the season.

Steps:

1. Remove the top hive cover

2. Remove mostly full combs, being sure to leave
sufficient stores for the colony to overwinter on.

Once the combs are removed from the hive, they can be

processed in several ways:

e Preserving as-is to be consumed in comb form.

e Crushing the combs, straining the honey, and
processing the Beewax.

e Encase them in a cage and use a suitable centrifugal
extractor as with framed combs. This was done in
the early twentieth century.

Flow Frames

Flow frames consist of plastic honeycomb lattice. Bees fill
in the vertical gaps with beeswax and the cells with honey.
When the combs are full of ripe honey, the mechanism of
the frames is activated, the vertical gaps are moved to
offset by one half of a cell. This breaks the wax seal and
allows the honey to flow down through the cells into a
channel at the base of each frame and out into a collection P
vessel. The bees normally show no sign of disturbance, and \/
any bees in the flow frame at the time are not harmed.

Clean honey can be produced and filtration is not normally
required. The system is then reset and the bees clean up any remaining honey, remove the
capping, and refill the cells, beginning the process again.

Each colony that is to use flow frame extraction must be furnished with flow frames,
and their cost limits their appeal to existing commercial apiarists. However, new entrants to
small beekeeping may find that the greater cost per hive of flow frames is more than off-set
by saving time, labour, space, mess, and disturbance to the bees. Expensive extraction
equipment (centrifuge, filters, working and storage space) is not required.

Honey Categories

i). Blossom honey is obtained predominantly from the nectar of flowers.

il). Honeydew honey is produced by bees after they collect “honeydew’ secretions of insects
belonging to the genus Rhynchota, which pierce plant cells, ingest plant sap and then secrete
it again.

iii). Mono-floral honey is where the bees have been foraging predominantly on one type of
plant, and is named according to that plant. (> 45% pollen from one plant)

iv). Multi-floral honey (also known as Poly-floral) has several botanical sources, none of
which is predominant,
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v). Extracted honey is the most basic and widespread hive product. It is obtained by
centrifuging decapped broodless combs.

vi). Pressed Honey is honey obtained by pressing broodless combs with or without the
application of moderate heat.

vii). Drained Honey is honey obtained by draining decapped broodless combs Comb Honey
which is honey stored by bees in the cells of freshly built broodless combs and which is sold
in sealed whole combs or sections of such combs.

viii). Chunk Honey which is honey containing one or more pieces of comb honey. >
Crystallized or Granulated Honey which is honey that has undergone a natural process of
solidification as a result of glucose crystallization.

ix). Creamed (or creamy or set) Honey is honey which has a fine structure and which may
have undergone a physical process to give it that structure and to make it easy to spread.
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