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Nectar: the basic raw 

product of honey

• Glucose (Dextrose), 31%

• Fructose (Levulose), 38%

• Sucrose 1%

• Water 50-80%

• Amino Acids, Proteins

• Organic Oils

• Pollen

• Organic Acids



Ripening Nectar to 

Honey

Nectar

• 50-80% 

Water

• Sugars: 

Sucrose + 

Invertase

Honey

• 16-18% 

Water

• Sugars: 

Glucose+

• Fructose





Honey Varietals Differ

• Aroma

• Flavor

• Color

• Density

• Chemical Composition

• Granulations Characteristics 

(tupelo rarely crystalizes, 

canola will crystalize in frame, 

etc.)



Monofloral or 
unifloral Honey is 
honey that is derived 
from primarily a 
single source of  
nectar.  Palynologists 
confirm sourced-
honey by counting 
pollen grains.  
Unifloral honey must 
have at least 46% of  
one pollen. 

If  you make a claim, 
be prepared to prove 
it.



WARNING

• Honey Frames should 

be 80-90% Capped

• Be aware of Prevailing 

Humidity when 

harvesting

• Remove Honey Supers 

Prior to Treatment for 

Mites, etc.



Tips for Honey Harvest

• Warm Honey Combs Extract 

much easier than Cold Combs

• Remove Additional Moisture

• Use Fans or a Dehumidifer to 

lower humidity

• When using an electric knife, 

be aware of the temperature

• Melted wax will change the 

flavor and/or color of honey



More Tips for Honey 

Harvest

• The acids of honey react with 

many metals including steel 

and zinc used for galvanizing

• Galvanized Extractors and 

tanks should be lined with 

protective material approved 

for food use

• Use lubricants approved by 

USDA in uncapping equipment 

and extractors



HONEY will 

absorb bad 

odors and 

flavors rapidly 

if foreign 

materials are 

not strained 

out



Final Product 

• Well strained

• Low in Moisture

• Free from Foreign Flavors and 

Impurities

• TEST for humidity





Honey Crystallization

• Honey Composition

• Storage Conditions

• Heating 

• Filtering



CRYSTALLIZATION AND 

TEMPERATURE

 Crystallization is most rapid at 57°F 

(14°C)

 Honey with a low moisture content 

crystallizes faster at 58 - 59°F (15°C)

 Few honeys crystallize above 60°F (16°C)

 Below 50°F crystallization greatly retarded

 Below 40°F almost no crystals

 Below 30°F no crystallization

 On average, 57°F is the critical 
granulation temperature





Excess Heat to 

Reliquify Crystallized 

Honey

• Drives off Natural 

Volatile Flavors

• Chemically Breaks 

Down Fructose

• Darkens Honey



Honey Fermentation

• Honey is hygroscopic (absorbs 

moisture)

• Yeasts and sugars

• Alcohol and Carbon Dioxide

• Alcohol and Oxygen

• Acetic Acid and Water



 Most natural honey fermentation in storage 

occurs after granulation, the removal of  glucose 

hydrate crystals leaves a higher moisture phase





Selling Honey

• The word “honey” must be 

largest word on the label

• Name, address, postal zip 

code

• “Packed by”, “Distributed 

by” can be indicators that 

honey is not local

• “Net weight” in both pounds 

and/or ounces and grams; 

honey is heavier than water

• 8-oz of honey weighs 12-oz 

compared to water.



Pounds and grams Address label is 

on back of jar

location



KY Department of Food 

Safety

• Questions about how to build a 

honey house, labels, etc.  

• http://chfs.ky.gov/NR/rdonlyres/

975F0C12-A5CB-4961-8D0E-

6BE2E938AA7D/0/LabelingRe

quirementsforCommercialProc

essors.pdf



Marketing Tips

• “Local” sells more bottles than 

“organic”

• People are willing to spend 

more for regional varietals 

• Red labels outsell any other 

color

• Perfect “triple-green” product: 

a. looks good, 

• b. tastes good,

• c. is good for you

• Get an analysis of your honey





Jen O’Keefe’s EKY 

pollens (1 of 3 pages)



Honey Analysis

• Dr. Jen O’Keefe (Morehead 

State U) will accept up to eight 

samples per month

• Do not filter samples

• The per-sample charge for the 

analysis and report is $80. 

Please allow one month for 

responses.

• Send samples to Dr. O’Keefe 

at 404-A Lappin Hall, Earth 

and Space Sciences Dept., 

Morehead State University, 

Morehead, KY 40351.



2014 University of Delaware 

Marketing Study comparing 

local, national and 

international honeys

• With no info, consumers are willing to pay 

20 percent (.98 cents) more for local 

honey, and 10 percent (.48cents) more 

for a jar of U.S. honey compared to 

international honey

• With info on label about risks of 

contaminated international honey, 

consumers were willing to pay 57 percent 

($2.78) more for local honey

• With info about pollination benefits, 

consumers were willing to pay 22 percent 

($1.07) more for local honey

• Information about allergy benefits had no 

change on consumers’ willingness to pay



Correct Fill Line



Honey is the Tip of the 

Iceberg for Food 

Contaminants
• US beekeepers produce 160 

million pounds of honey

• US imports approximately 400 

million pounds of honey

• A lot of that honey has 

contaminants

• Still no federal honey standard 

to define honey

• 21 states have a honey 

definition, but to what end? 

• KSBA working on Honey 

Certification Program.  Will 

unveil KSBA Summer Meeting  



Bee Informed 

Partnership--KY

https://bip2.beeinformed.org/reports/state_re

ports/state_report/?year=2017&state=KY

https://bip2.beeinformed.org/reports/state_reports/state_report/?year=2017&state=KY


Bee Informed 

Partnership--KY

https://bip2.beeinformed.org/reports/state_re

ports/state_report/?year=2017&state=KY

https://bip2.beeinformed.org/reports/state_reports/state_report/?year=2017&state=KY




BIP Survey--KY

https://bip2.beeinformed.org/reports/state_r

eports/state_report/?year=2017&state=KY

https://bip2.beeinformed.org/reports/state_reports/state_report/?year=2017&state=KY
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Thank You!

Tammy Horn Potter, 
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