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FORWORD 

This report is being carried out within the framework of the joint Cooperation Program between USAID and MASHAV, formulated within the U.S. strategic goals, and is directed to regain competitiveness in the Romanian agricultural sector.

The program operates within the framework of USAID’s new Assistance Strategy for Romania, oriented to attain market economy through the provision of technical assistance. 

The purpose of the program is to contribute to export competitiveness of Romanian agribusiness in selected agricultural sectors.  The program is targeted to increase exports, competitiveness and import substitution of agricultural products and act as a model for other viable private agribusinesses initiatives. The program activities are planned to pursue improved production practices, pricing, quality, reliability, market response and human capacity development. 

The report’s orientation and its recommendations aim towards activities that will enhance private farming and other agribusiness formations at the regional or sub- regional level to develop into market-driven agri-businesses.

In this context, this project initiative is based on attaining and utilizing relevant know-how and management that could result in the improvement of beekeeping products export possibilities.
It is envisaged that such activities will serve as viable agri-business examples that could have an immediate impact on the project vicinity, as well as forming conditions for similar commercial agriculture initiatives in other regions of the country.

The present mission to the Bacau District of Romania was intended to study the immediate needs of the honey & by-products production sector in this region and to examine the feasibility of becoming a model for production and to facilitate the export of bees products in the region.

BACKGROUND

Beekeeping in Romania

Those are some statistical data about beekeeping in Romania, data provided by Romanian Beekeepers’Association:

Total population of the country: around 22,000,000 inhabitants
Number of beekeepers in the country: 37,000
Number of hives in private property in the country: 807,834 

Number of hives in state farms: 7,580 

Number of professional beekeepers * : 4,000
Number of colonies in commercial apiaries (50-300 hives): 267,834 (33.15%)
Number (average) of hives per professional beekeeper: 70

Export of honey: 2/3 of the total honey production
Secondary hive products: 1/3 of the total honey production (expressed as commercial honey), represented by the value of the pollination with honeybees of the entomophile agricultural crops. This amounts for about 200 USD per colony per year.

The average honey production per colony: 30 kg
Recent figures for honey production: 2001 – 12,598 tones; 2002 – 12,459 tones
· professional beekeepers are considered those keeping more than 50 honeybee colonies

· the data have been generously offered by the Romanian Beekeepers’Association and they represent the statistics for the  year 2002

Background about Apicola Bacau and the project
Apicola Ltd. Company (“Apicola”) was founded in 1998 as the main specialized apiculture organization in Bacau district with the purpose of valuing at its best the apicultural production. Company was founded by two associates: The Apicultural Research and Development Institute-Bucharest (A.R.D.I.B), with a 30% shareholding, and the Beekeepers Association of Romania (B.A.R.), with a 70% shareholding.

Apicola owns one headquarters building of 320 square meters in Bacau, at no.4 Mihai Viteazu Street,   and a second one of 42 square meters in Onesti at Republicii Street, 42. Besides the offices, within the two buildings the company runs two stores with apicultural products. The company holds a honey processing license which allows it to market (this product, bottled in various sizes), through the two stores.

Simultaneously, Apicola buys honey from beekeepers in order to further commercialize it abroad. They dedicate their efforts to improve beekeepers’ experience in exploiting and raising the bee families. 

Considering the increasing demand of apicultural products on the European market, the goal is to instruct  beekeepers so that the products stand up to the EU’s quality standards.

To support the certification activities, the project will develop a coordinated sales and marketing strategy. This will focus around identifying markets where Romanian organic honey can find buyers and developing a program to enter these markets. Preliminary research has already identified significant market interest from EU countries for the certified product. In addition, there are signs that selected Middle Eastern markets may show interest. Romania before 1989 had extensive trade in honey and other bee-related products with this region.

A recent meeting with the Bucharest office of JETRO, the Japanese trade office produced a request to offer certified honey for a Japanese customer.

In each of these sales areas work will need to be done in order to develop and maximize sales if they are to be significant on a recurring basis. The products must be packaged in a way to make them attractive to the prospective buyers. Branding and the use of logo and foreign language will be key features in this respect. Research will be carried out to improve the understanding of the specific customer needs and all design work will be highly interactive with customers.

Additional products from the bee family will be marketed. These can on occasion be linked with honey or may be a stand-alone feature. Industries to include health care, beauty products and corporate gift specialists will be included with the more staple core of food processors and retailers.

Attendance at relevant trade shows will be a medium-term goal as revenues allow. Ahead of that, a comprehensive web-site will be developed to showcase the products and the environment in which they are produced. An interactive capability o allow customers to order on-line will be included. 

Agro-tourism is an area of potential. Specific bee-keeping, honey making programs can be offered along with more comprehensive agro-tourism programs.

To support all these initiatives there will need to be extensive management training. Leaders for the various functions will need to be identified and trained. These will likely come from within the current activity group. An accounting and reporting system will be developed to support the level of business expected over the first three-year period.

The project team has the necessary human resources to undertake the project successfully and is prepared to make a significant personal financial commitment. Research shows there is good market potential across a range of product areas that can justify the forecast for long-term recurring levels of export business. The recent organic food fair, Bio Fach, in Germany confirmed a strong EU interest in Romanian honey and bee products. With additional funding and technical assistance from MASHAV, this project can function at two key levels. Firstly, it will create a greatly improved level of enterprise in the Bacau area for honey and bee product on a sustained basis. Secondly, it can act as a template that can readily be followed by other areas or regions of the country. The principals involved in implementing this program are happy to share their knowledge and understanding with others in Romania.

There is a good production basis and conditions for beekeeping an apicultural production in Romania in general, and specifically in the Bacau Area. The realization of this potential is envisaged to be enhanced by setting up a model and support means that could bring bee production to a stable level and coincide with the requirements of the European Common Market, for the benefit of the farming communities in rural areas of Romania.

Purposes and objectives of the project 


a.    The final purpose of the project is the obtaining of certified apicultural BIO products, a goal that can be reached once the beekeepers properly use the techniques of the BIO apiculture system.


b.     The activities that will be sponsored through this project have the next objectives set 

1. Gathering lists of the beekeepers wishing to take part in this project with their bee families by signing collaboration contracts with our organization.

2. Training the beekeepers for the BIO technology which they must practice afterwards, both during the conversion period and also through the production period. 

3. Finding providers of materials needed during the production (vaporizer, oxalic and formic acid) mainly by online documentation and purchase. 

4. Contacting foreign institutions and organizations that can provide the necessary products and services to ensure reliable and effective certification is obtained. 
5. Establishing an effective marketing strategy which should identify the best fit consumers abroad. As a second stage, exports will begin to a range of countries. The aim will be to train the participants to identify marketing opportunities consistent with developing a recurrent level of export business. Training in developing a realistic marketing and sales plan, the execution of this plan and its further development will be key objectives. The required management skills, including accounting and reporting will be a key feature.

6. Conducting meetings and finalizing contracts with those above. A full web site with interactive components will be designed and installed (see further under number 8). This will support a greatly increased level of customer contact and build a base from which attendance at trade shows and foreign marketing trips can be based.

7. Organizing a marketing office within the Apicola equipped with all is required (computer, fax, printer, Internet access etc.). 

8. A solid online data base on the subject of BIO apicultural products with particular focus on the export of this product. This will include detailed information on buyers, trade shows, EU and other regulations including sanitary requirements. All bee-related products will be included in order to move beyond honey. Value-added products and additives will be a feature including products used in food manufacture, health and beauty products. The target markets will be EU countries and Japan.
APICULTURE ACTIVITIES
Beekeeping is an agricultural enterprise that does not compete, like most agricultural activities, with soil and water. The resources necessary for honey production are sources of nectar and pollen - originating from flowers, favorable climate and a very small land area, necessary to place the beehives on (about 30 sq. m. for ten beehives). Strong interrelationships exist between the bees and many crops and trees, to the benefit of all sides.

Nectar is exuded from nectaries of flowers and contains various sugars, minerals and vitamins. It is transported by the bee in its honey stomach from the flower to the hive. In the hive, the nectar is transformed to honey by water evaporation and the enzymatic breakdown of sources of glucose and fructose. The bees use honey as an additional source of energy. The honey can be preserved for a long time and be used as a food reservoir for critical seasons when nectar is in short supply in nature. Bees can fly up to three kilometers from their hives, in a search of sources of nectar. To ease this situation, a modern beekeeping practice calls for migrating the hives from place to place, following the presence of nectar in the flowers.   

Pollen is a dustlike material produced in flowers and necessary on stigma of female flower for seed production. The pollen is collected unintentionally, in pellets on the hind legs of bees. It consists of proteins, fats, free amino acids, some minerals and vitamins. The bee collects and digests the pollen as a basic food for the brood. By the act of pollination, bees, in their search for nectar, transfer the pollen from a male to a female element of the flower. 

Ideal climatic conditions for beekeeping are the following: average annual rainfall above 600 mm, with a clear distinction between rainy season and dry season -- an optimal rainy season means more nectar for the bees, but a surplus of rain interferes with the nectar collection by the bees; average temperatures of 25 to 35( C and relative humidity of less than 60 percent -- are  ideal conditions for nectar production in the flowers.

The main product and service of apiculture activities are honey for sale and the service of pollination: 

Honey. In nature, away from man’s control, bees produce small surplus crops of honey above their requirements for survival. However, bee colonies, if properly managed, could produce surplus honey crops that can be used for human consumption. The quantity of the surplus honey depends on good beehive management and the advanced techniques practiced by the beekeeper. Honey for sale can have different flavors, depending on the flower from which the nectar was taken, and it can be cultivated to various forms, such as regular, creamy, granulated and others. Then sale of honey, for direct human consumption and the food industry, is an important source of income to the beekeeper.

Pollination. Bees are important pollinators for fruit set of many crops like apples, plum trees, sweet & sour cheries, melons, watermelons, sunflowers and others. Since intensive pollination can increase the yield of many crops, in many countries the practice is common of renting-out their bees to farmers for pollination. This may create a substantial source of income for the beekeepers. As a matter of fact, in some countries, returns to beekeepers from the service of pollination is greater than the returns from the sale of honey.

In addition, beekeeping activities can produce several by-products, providing additional sources of income for the beekeeper, they are:     

Wax. Beeswax begins as a liquid made by glands on the underside of the worker bee’s abdomen. Worker bees then use this wax to build the honeycomb. Wax could also have a commercial value: it can be used by beekeepers to provide their bees with honeycomb foundation made of sheets of beeswax; it is used to produce candles of various colors,  forms and for different uses; it can be used as raw material for medicine and cosmetic products; and it has numerous other applications in various industries.

Royal Jelly. Food secreted by worker bees and placed in queen cells for larval food. Royal jelly reaches a high market value, because of its remedial qualities in human consumption. It strengthens the body, increases alertness, improves general vitality and reinforces and improves the body immune system.

Pollen. Because pollen has a high concentration of proteins, fats, free amino acid, and several minerals and vitamins, it is considered an optimal nutrition supplement to the human body.

Propolis. Resinous material of plants, collected and utilized by bees within the hives, to close unnecessary openings and to maintain hygiene. Since propolis contains some antibiotic qualities, it is used in the pharmaceutical industry for treatment of certain viral and bacterial illnesses.

Bee Venom. Bee venom is a poison injected by the bee sting. If extracted from the bees and processed, it could be used as an effective medicine for arthritis and rheumatic diseases. It can also be used as a desensitizer for those who are allergic to bee stings.

Any person who would like to start a beekeeping operation, large or small, should know that this occupation requires specific competence and some basic knowledge. However, these could be gained by training and guidance.
MISSION
The mission started on May 3rd, 2004 by traveling to Bacau District. The mission included meetings with representatives of Bacau Beekeepers Association and beekeepers which are members of the association and selected like partners into the BIO project. In Bacau District there are 250 members of the Beekeepers Association from which 50 were selected to be partners in the project. Those own approx. 2500 hives. 
The team visited apiaries, markets and supermarkets in order to collect relevant data concerning beekeeping and marketing aspects and procedures.

We pay a visit as well to the Apicola shop which sales honey, by-products and processed products, as well equipment needed to perform reliable activity in an apiary. 

We have seen on the apiaries to types of hives, some of them are migrating by trailers, some by trucks and the rest are in permanent locations.

Basically the largest part of beekeepers are migrating yearly for harvesting acacia, tilia, pastures and hay meadows and sunflower, in this order. The extraction of honey is done in the field, using manual extractors for 3 or 4 frames.

The total amount of production per colony is between 30 to 55 kg per hive, first one for the stationary apiary and the second for the migratory beekeepers. 

Some of the beekeepers sell the honey by themselves, another are selling to interlopers or honey processors. The prices on the open market which is covered by those which are selling by themselves are:

Acacia – 5 USD / kg (while in Apicola is 4,5 and in the supermarket is 7,4)

Other honey – about 10% less 

Acacia honey is the only one which is not crystallizing and the color is very light.

If the beekeeper is selling the honey to a processing company or to a middle man, he gets 3 to 3,5 USD/kg. 

The price of pollen is 14 USD/kg, propolis is 140 USD/kg and wax is 14 USD/kg. 

Apilarnil (drone larva extract) is 15 USD/kg and propolis (powder) is 1,1 UDD/50mg, royal jelly in ampoule of 2 g in solvent is 7USD/20 ampoule. 

There is not a wax processing operation in Bacau so the beekeepers have to buy the foundations for the frames for a significant price.

From our observations, there are large areas with a lot of plants which give nectar and pollen to the bees and are not contaminated with herbicides and insecticides. As well there is not another source of pollution. 

RECOMMENDATIONS
  The marketing effort will have as its key objectives the following:

· The marketing of honey and by-products from the bee keeping operations of Apicola Bacau.

· The aim will be to identify means of ensuring Apicola Bacau obtain the best price for their products on a long-term recurring basis. To achieve this they will work to identify “end buyers” for their products. Further, they will develop projects to add value “in-country” wherever possible.
  The tasks of the marketing team in the first phase will be to:


-create an awareness of Apicola Bacau as a corporate and export orientated vehicle. To achieve this they will develop a brand name(s) for their products, logos, a web site to introduce their operations. Management systems will be put into place to allow them to evidence a professional approach to the administration and management of their activities. A comprehensive budget exercise will be completed to cover the first two years of operations. The features of the management systems will include member’s production techniques and quantities produced, revenue and expense accounting and customer account details.

- a marketing study will be completed to identify customers for Apicola Bacau products. The range of products offered will commence with conventional honey. Using revenues derived from these sales, organic honey and a line of related products (flavoured honey, propolis, wax etc) will be developed and offered to the market. Where possible the related products will use locally sourced products as additives eg. fruits and berries, packaging etc.

-  a wax processing facility will be developed to ensure that Apicola Bacau captures a significant part of this lucrative market in Romania. In the longer term, an awareness will be developed of the business potential and the ability to conduct activity in providing pollination services to Romanian farmers.


- as revenues develop, a visit program to existing and potential customers in 2 to 3 leading European markets will be conducted. The objective will be to confirm and expand upon relationships developed and further enhance the awareness of the brand among leading companies in the industry. Further, attendance at Bio Fahr, the main organic marketing show in Europe will confirm Apicola Bacau  position as a long-term producer of high-quality organic bee product.


-Apicola Bacau will use the understanding gained from the exercises above to assist similar groups and associations in Romania to develop and expand their activities.

APPENDIXES

1. Standard of the organic honey production

2. The uses of wax 

3. Pictures – hives of beekeepers partners into the project

The standard for Bee growing and production of 

Honey and Apiary Products 

Organic 

Honey Bee Cultivation

The production of Honey and Apiary Products

1.The products: organic honey, pollen, bee-venom, Royal jelly, Propolis, beeswax.

1.1 Honey or apiary products such as Royal jelly, pollen, beeswax, 
bee-venom, honeycomb or propolis that were produced in an organic apiary and are natural, without any additives.

1.2 The beekeeper has a license to grow bees from the Honey Board.

1.3 The apiary is up to the standards of Honey production and Apiary products of the Organization of Organic Agriculture of Israel.

1.4 The apiary is under the supervision of the Organization for Organic Agriculture and is up to all its standards.

1.5 The farmer who owns the apiary , has passed a course of organic agriculture.

1.6 The owner of the apiary is registered as a ratified organic farmer in the organic organization.

1.7 The honey and apiary products are packed in their original package and have a clear identifying label.

1.8 The label will contain the following details:

a. The name or brand name of the manufacturer.

b. The product

c. The production date.

d.  Details of nutritional value

e.  The brand name of the organization for organic agriculture

 ‘Tov HaSadeh’.  

f. The word "Organic.

g. The nett weight of the product

h. The address and phone number of the producer, for queries.

i. A quality name brand- if one exists.
j. The name of the producer /packer.
. The Conversion of an Apiary:2 

2.1 The conversio of the apiary  will start only after the bee-keeper has completed all of the following procedures:

a. Participation in a course of basic organic agriculture.

b. Registration in the Society for Organic Agriculture.

c. Permission from a supervising body to start conversion.

d. The beekeeper has presented a plan including a time schedule for the conversion of the whole apiary.


2.2 The conversion will begin by putting swarms into hives that have never been used before.

2.3 The duration of the conversion will be the time it takes between the occupation of the swarm until the honey removal.

2.4 During the conversion period there will be no production made from the hive (honey, pollen, propolis)

2.5 It is allowed to convert with families with old queens.

2.6 The honey removed at the end of this period is organic.

2.7 Before beginning the collection all old honeycombs must be changed.

2.8 It is forbidden to convert an existing populated hive.

2.9 During the conversion it is forbidden to use swarms trapped in the open fields
.

2.10 Marking the hive:

2.10.1 The organic hive will be clearly marked distinguishing them from other hives.

2.10.2 The organic hives will be consecutively numbered.

2.10.3  The hive will also be marked with the growers number at the Honey Board.

2.11 Organic combs will be clearly marked at their top bar, distinguishing them from other combs in the apiary.

3. Equipment for the Apiary

3.1 The box of the hive:

3.1.2 The box of the hive will be made of  wood
3.1.3 The frames will be made of  wood 
3.1.4 The feeders will be made of  wood
3.1.5 The floor will be made of  wood
3.1.6 The roof of the hive will be wood covered in tin if necessary.

3.1.7 It is permitted to use galvanized nails, clips and wires.

3.2 Painting the hives

3.2.1 It is permitted to use vegetable oils- wax paraffin to paint equipment.

3.2.2 It is permitted to use synthetic oils which do not contain lead to paint the exterior of the hive.

3.3  Comb foundations

3.3.1 The foundations will be from organic wax.

3.4  Queen excluders.

3.4.1 It is permitted to use Queen excluders.

3.5  Pollen Traps 

3.5.1  It is permitted to use traps to collect pollen (not during the conversion).

4.  Hive location:

4.Sites will be far from polluting sources-

for example:

industrial areas, cities, highways, garbage sites ,sewerage ponds, fields taken care of with pest control materials. The distance between the polluted sources of pollen and nectar will not be less than 1.5 k.m.

4.2 The pasture spots will be approved by the Honey Board.

4.3 The hive locations will be approved by the supervising body-according to sites and times. The bee-keeper will be careful to receive permits before moving hives.

4.4  Hives must be distanced from fields that have been genetically engineered and could be a source of pollen or nectar for the bees.

4.5  Hive locations with planted bee forage must stand up to organic field standards.

5. Management of the hive location:
5.1 No chemical action will be taken to destroy weeds near the hives- only preparations approved for organic agriculture.

5.2 It is allowed to use agro-technical actions at the site of the hives.

5.3 The bee-keeper will provide an available source of fresh water at, or near the site for the bees to drink.

5.4 The placing of the hives will prevent rain coming in or flooding of them.

6. Nutrition:
6.1 After the last honey harvest -  enough honey and pollen must be left in the hives  to reduce the need to artificially feed the bees during the winter.

6.2 During the collection the bee-keeper will leave at least three honeycombs in the hive.

6.3 It is permitted to feed the bees with a solution of organic honey diluted in water according to their needs.

6.4 It is permitted to feed the bees with a solution of organic sugar water or organic molasses according to their needs-this operation will be recorded and documented.

6.5 It is forbidden to feed the bees in the honey-flow period when the hive has second super.

7. Treatment of pests and diseases.

   7.1 Nusema- It is forbidden to use anti-biotics containing fumigilin.

    7.1.1 It is permitted to use vinegar acid against Nusema.

   7.2 Tracheal mite - It is permitted to use menthol or a resistant strain of bees like “Buckfast”. 

It is forbidden to smoke out with Amitraz.

   7.3 Varroa mite - It is permitted to use a net at the bottom of the hive. Smoking with plant leaves, drone brood removal, Timol preparations (Timavar). 
It is forbidden to use chemical preparations that contain flulvalint, Amitraz, or Compos.

    7.3.1  Because it is problematic to treat Varroa mite it is imperative to consult a certified instructor before each treatment.

   7.4    EFB - It is forbidden to use Streptomycin or any other
 anti-biotics.

 7.5   AFB - It is forbidden to use oxytetracyclin or any other
 anti-biotics.

  7.6 Irregular treatment in cases of an outburst of disease or pest damage.

     7.6.1 Irregular treatment will be carried out in accordance with a recommendation of bee diseases veterinarian or a certified instructor. 

7.6.2 This irregular operation will be recorded and documented.  

7.6.3 The treated hives will be clearly marked and placed in a separate area from the other hives.

7.6.4 The bee-keeper will receive a special permit from the supervision body.

7.6.5 Documentation will include:
a. A written recommendation from the doctor or veterinarian instructor.
b. The starting date of the treatment
c. The anticipated termination date.
d. The type of preparation , dosage, quantity and means of treatment.
e.  How long until the effect of the medicine fades.

f. The actual  termination date of the treatment.

g. Various phenomenon during the treatment or diagnosis by the bee-keeper veterinarian or instructor.

h. A permit to start the irregular treatment from the supervising board.

   i.   A permit to terminate the irregular treatment from the supervising board.

7.6.6 Getting back to normal after the iregular treatment.

7.6.6.1 Normality will begin one year after the termination of irregular treatment.

7.6.6.2 A permit for normality will be obtained from the  supervising board.

7.6.6.3 Normality will begin after the collection of honey which will not be marketed as organic.

7.6.6.4 Before returning to normal the bee-keeper will change the honeycombs in the hive.

7.7 It is permitted to exterminate hives infected by disease or pests.

7.7.1 It is permitted to use Piratrom to kill bees.

8.Smoker

       8.1 The use of smoke will be cut down to the minimum required.

8.2 The materials used  to burn the smoker will be from natural sources-     straw, natural saw-dust and wood chips,   pine needles, leaves, jute sacks.

It is forbidden to use non-natural sources : cartons, wood chips from laminated wood.

8.3 It is forbidden to use fuel to make smoke.

9.Breeding of Queen Bees:
9.1 It is permitted to breed queen bees by various means

It is permitted to exchange queen bees by killing the old queen.

9.2 It is permitted to artificially inseminate the Queen bee

9.3 It is permitted to mark the queen with color.

9.4 It is permitted to buy queens and\or queen cells from breeding farms

9.5 It is forbidden to use queens that have been genetically cloned 

9.6 It is desirable to use strains of bees that are suited to the area and resistant to  diseases and pests.

10. Transferring brood

10.1 It is permitted to transfer brood frames between organic hives.

10.2 It is forbidden to transfer brood frames from another hive to an organic hive.


       11. Dividing colonies
11.1 It is permitted to divide organic colony to produce new one..

12 . Capturing feral swarms
   12.1 It is permitted to to capture wild swarms only after the apiary has been converted.

12.2  Feral swarms will be marked and separated from the organic hives.

12.3     It is permitted to collect organic honey only  a year after the swarms have been caught.



13.Removing  honey

13.1 The removing of honey will be acomplished in a certified  institute by a supervising body.

13.2 No use will be made of chemicals that repell bees such as “Beego”.

13.3 It is permitted to use bee removals such as the bee escape -  “Porter”

13.4 It is permitted to use blowers, shakers and brushes.

13.5 It is forbidden to remove from honeycombs that contain brood.

13.6 It is forbidden  to heat the honey.

13.7  The honey will be stored in clean, dry, stainless steel containers

13.8  It is forbidden to use galvanized tin, plastic or any other materials

13.9 Each organic container will be clearly and separately marked.
The  sign will include the date and place of the super removal.

13.10  The storage of honey containers will be completely separate from other products.
 
The storage area will have a clear organic sign.

13.11    The extraction of honey from honey capping  is allowed only by centrifugal force

13.12 Saved



14.Storage of honeycombs 

14.1 The means that are permitted when storing honeycombs

14.1.1 CO2

14.1.2 Ventilation

14.1.3 Cooling

14.1.4 Saved

14.1.5 saved

14.2 Means and products that are forbidden when storing honeycombs:

14.2.1 Ethylane di-bromide , Methyl Bromide

14.2.2 Phostoxin

14.2.3 Paradichlorobenzene

14.3 The storage of organic ombs will be completely separate from regular honeycombs and other equipment.

13.1 The storage place will be clearly marked with a sign that reads :”organic”.



15. Packaging

15.1 A supervising body will certify the honey packing shed.

15.2  The packaging of honey into utensils and jars will be done under strict hygienic conditions as prescribed in the manufacturing of 'Quality honey production protocol'.

15.3 Organic honey must be stored in glass or ceramic jars that are up to the requirements of the food standard.

15.4 The jars will be close with a lid that is up to standard.

15.5 Each package will have the same commercial label.

15.6 The packages will be stored in a cool , dark and dry place.

15.6.1 The stored packages will be labeled –it is forbidden to store  full jars without labels.



16. Treatment of equipment

16.1 It is permitted to use fire to sterilize equipment

16.2  It is permitted to use steam to sterilize equipment.

16.3 It is permitted to use  Caustic Soda to sterilize equipment
.


17. General Sanitation.
17.1 The honey house and it's surroundings will be kept neat and tidy.

17.2 Waste and garbage will be removed to a certified  garbage dump. 

17.3 Apiary equipment and living material brought in from the fields that is infested by disease or pests must be isolated and exterminate.


18. General hygiene:

18.1 Strict care must be taken to wash hands with soap and water before handeling equipment, bees or products.

18.2  The workers clothes will be neat and clean.

18.3 In the honey house there will be a special area for eating and resting.

18.4 It is forbidden to smoke in the honey house.

18.5 The honey house area and the auxiliary apparatus ( showers, toilets, washing apparatus for equipment) will be connected to a proper sewerage system.



19. Apiary Products:

     19.1 Beeswax-  organic beeswax may be produced from honey capping of organic honeycombs and melting of old combs.
      19.1.1 The melting will be done by the accepted practices of a solar melter, warm air, heating or heating in hot water.

19.2 Propolis- may be produced according to all the conventional methods.

19.3 Royal Jelly- - may be produced according to all the conventional methods.

19.4 Bee-venom -- may be produced according to all the conventional methods.

19.5 Pollen-- may be produced according to all the conventional methods.

19.5.1 The drying of pollen will be at room temperature in an assigned area.

19.5.2 It is forbidden to dry pollen by furnace or in the sun.


20   Pollination:
20.2 Organic honey will not be removed from a hive that was used for pollination.

20.3  It is permitted to remove organic honey from hives that were placed in locations certified by a supervising body,



21 The list of preparations and materials permitted for use in bee bee keeping .


1.    Menthol

2.    Thymovar

3.    CO2

4.    Caustic Soda

5.    Soft Soap

6.    Organic Sugar

7.    Organic Molasses

8.    Organic Bee Honey

9.    Natural Pyratrom

10. Alchohol

11. Vinegar Acid

22.Mantaining of applicable documentation to be kept handy by the bee-keeper
22.1 The organic  organization standard for agriculture.

22.2 Certification of graduation from a basic organics course

22.3 Supervision certification from “Agri-Or”.

22.4 The protocol of Bee keeping.

22.5 Regulations for producing quality honey

22.6 A license to keep bees from the Honey Board.

23. Documentation and Recording
23.1 The size of the apiary

23.1.1 The amount of hives, their age since their conversion and their origin.

23.1.2 Hives being converted, swarms being converted.

23.1.3 The numbers on the hives

23.2 Hive locations

23.2.1 Date of arrival at the area

23.2.2 Amount of hives in the area

23.2.3 Addition of a supers - the number of hives and the dates


23.3 Feeding:

23.3.1 The number of the hive, date of feeding, type of food, amount.

23.4. Documentation  of Irregularities

23.4.1  According to the procedure in 7.6.5

23.5. Qualifying an honey house for organic use:
23.5.1 see 13.1

23.6 Documentation of honey stock after removal.

23.6.1  Date of extractin. The amount of supers removed from  each hive location, approximate weight of honey.

23.7  Purchasing inputs

23.7.1 Documentation of purchase of inputs.
23.8 Selling of products:

23.8.1 A delivery note for selling products

23.9 Pollination Hives:

23.9.1 Documentation of movement of hives for pollination,
number of hives, date of departure, pollination site,
 the cultivation, date of return of the hive.

23.10 If a similar documentation and recording is being done for other purposes they may be used.

23.10.1 Documentation and recording are acceptable hand written, by computer or both.

Written by:  Raphael Rodman- the “Organization”

       Dr. Arnon Dag -  the Ministry of Agriculture
USES OF BEESWAX

Adhesive Compositions, Ingredients of 

Adhesive for wigs and masks 

Adhesive for setting bristles in brushes 

Adhesive for sealing closet bowls 

Adhesive metal to glass and glass to glass 

Electrical and chemical cement 

Candles 

Raw Material for Candle Making

 Ingredient of - 

· Liturgical candles for use in church 

· Nonrubrical candles containing from 15% to 35% beeswax

· Sanctuary lights - containing up to 51 % beeswax

· Candle decorations 

Comb foundation 

Brood foundation 

Thin surplus foundation 

· Bulk comb honey

· Comb honey 

Cosmetics - usually in bleached form as ingredient

Actors' grease paint 

Camouflage creams 

Cleansing cream 

Cold creams 

Eyebrow pencils

 Lip pomades

 Lipsticks 

Massage creams 

Moustache wax 

Paste rouge 

Theatrical cream 

Crayons, ingredients of 

Drawing pastels 

Grease pencils 

Lithographic crayons 

Wax crayons 

Dental purposes 

Evans cement

Horsley's wax 

Impression wax 

Pink base plate wax

 Sticky wax 

Temporary tooth filler 

Toothache gum  

Electrical purposes, ingredient of 

Filler for transformers and terminal boxes 

Insulating compositions for various purposes 

Insulating agent in making cables and electrical apparatus 

Food, ingredient of 

Artificial foundation of comb honey 

Chewing gum 

Compositions for coating candies 

Compositions for decorating fancy foods 

Ink ingredients 

Lithographic inks 

Offset and non-offset compounds

 Printing inks 

Stamping inks 

Transfer inks 

Writing inks 

Leather, ingredients of
 Dressing compositions

 Finishing preparations 

Various polishes 

Metallurgical purposes, ingredient of 

Coatings on ammunition and shells 

Composition for preventing rust and corrosion of acids, alkalis and other  Electroplating chemicals

Electroplating compositions

In shell loading 

"Lost wax" process of Benvenuto Cellini for casting statuary in metal

"Lost wax" process applied to industrial castings

Protective agent in making acid etchings

Soap solutions for drawing 

Waterproof coating to prevent salt water corrosion 

Miscellaneous uses 

Basketball molding 
Cartridge wax and grease 

Composition for minimizing shrinkage of wood 

Composition for polishing and cleaning wood or rubber 

Foundry pattern maker 

· Modeling wax 

· Thin wax sheets 

· Wax filets 

 Gilders' wax

 Grafting wax

 Sealing wax

 Ski wax 

Snow shoe wax 

Substitute for paraffin in waxing paper

 Waterproofing agent or ingredient of

· Asbestos composition 

· Coatings for bricks and stone 

· Hat straw 

· Ingredient of artificial stone 

· Porous building material 

· Straw board 

Waxing archers' bow strings 

Waxing threads in sewing 

Wax putty for stopping leaks in casks

 Wax soap 

Oil and fats, admixture for special lubricating process 

Axle grease 

Special lubricants 

Various gun lubricants 

Paints and varnishes, ingredient of
Anti-fouling paints 

Lacquers for flexible materials

 Paint and varnish removers 

Preparations containing dry colors

 Various paint mixtures

 Varnishes 

Wood fillers 

Paper, ingredient of 

Coating composition for washable wallpaper

 Compositions for manufacturing carbon paper -

 Emulsified sizing preparations

 Preparations for waxing paper 

Sizing for high-gloss paper 

Waterproofing compositions 

Pharmaceutical preparations, ingredient of
Almond balls 

Brushless shaving cream 

Camphor ice 

Cerate of various types 

Depilatories 

Hair restorer 

Oxyeroceum plaster

 Pomades and "hair straighteners

 Pomades for chapped lips 

Polishing and cleaning preparations, ingredient of
Automobile polishes 

Compositions for coloring and polishing wood

Floor oil and waxes

Liquid floor waxes 

Polish for automobile tires 

Powdered wax for dance floors 

Preparations for cleaning and polishing furniture 

Shoe creams, pastes and polishes 

Various compositions for cleaning and polishing floors 

Printing, ingredient of 

Acid proof coatings for plates in electrotyping

 Matrices in galvanoplastic work

 Process material in 

· Electrotypers' wax

· Lithography 

· Photoengraving

Textiles, ingredient of 

Assisting agent in stretching cellulose acetate filaments

 Compositions used for finishing 

Compositions used for sizing 

Compositions used in the manufacture of waxed cloth 

Impregnation and coating agents 

Various emulsified dressings 

Various water proofing compositions 

Waterproofing agent in treating yams and fabrics 

Waterproofing canvas 

Waterproofing cellulose fibers 

Waterproofing threads for shoes and harness making

From: The Hive and the Honey Bee, pp 531 -534. Revised Edition Sec by courtesy of Dadant & Sons, Inc. 

In connection with industrial uses of beeswax the following data may be used as necessary:

Density 0.95 gm/cm3 

Melting Point 61 - 64 °

Freezing Point  60 - 630C

Thermal Conductivity Coefficient  2.5x10-3 Jcm 
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