




Before beginning Module 5, it’s essential to review key disease management concepts. 
Some critical questions include:

● Identifying Brood Diseases: Recognize symptoms of diseases like American Foul 
Brood (AFB) and European Foul Brood (EFB).

● Monitoring Varroa: Using open mesh floors and counting mite drops to gauge 
varroa levels.

● Recognizing Dysentery and Other Issues: Signs such as soiling at the hive 
entrance can indicate diseases like Nosema.

These foundational questions ensure beekeepers can monitor and address health 
concerns before harvesting.



Irish honey is renowned for its high quality and unique flavor profile. This richness is due 
to the diverse sources of nectar collected by Irish bees, which includes plants like clover, 
heather, blackberry, and various wildflowers. The local flora contributes to the honey's 
distinct aroma and taste, making it highly valued.



Honey is “ripe” when its moisture content is reduced to around 18%, at which point 
bees cap the cells with wax:

● Testing Ripeness: At least 75% of cells on each frame should be capped before 
extraction. Uncapped cells might contain nectar, which can spoil or ferment.

● Shake Test: Hold the frame horizontally and shake; if nectar spills, it’s not yet 
ready for extraction.

Ensuring only ripe honey is harvested prevents spoilage and maintains quality.



Removing bees from honey supers before extraction is critical. There are several 
methods:

● Clearer Boards: Use one-way exits like Porter bee escapes or Canadian-style 
boards, allowing bees to exit but not return.

● Timing: Place the clearer board correctly and leave it for only 12-24 hours. Warm 
weather is ideal, as active bees will clear out faster.

These methods reduce stress on the bees and make the extraction process cleaner.





When removing supers, minimal smoke should be used to avoid altering honey flavor:

● Cover Supers: After removal, cover each super to prevent bees from re-entering.
● Bee-Proof Extraction Room: Once cleared, transport supers to an enclosed area 

to start extraction immediately, as warm honey is easier to work with.
This approach minimizes contamination and preserves honey quality.



Extracting requires a clean, bee-proof space with proper equipment:

● Room Setup: Use newspapers under the supers and ensure the room has hot and 
cold water for equipment cleaning.

● Hygiene: Cleanliness is vital to avoid honey contamination, and the extraction 
should be done promptly while the honey is still warm.

Proper preparation ensures a smooth extraction process and maintains honey purity.



Uncapping is the process of removing the wax cappings from the honey cells:

● Tools: Use a serrated knife or uncapping fork, and catch cappings in a tray to 
prevent mess.

● Method: Hold the frame firmly, slightly tilted forward to allow cappings to fall 
directly into the container.

● Capping Wax: Drain cappings for about 24 hours. Wax from freshly drawn combs 
is ideal for quality wax products.

Uncapping properly ensures all honey is accessible for extraction.



Extraction can be done using centrifugal force, with different extractors available:

● Manual Tangential Extractors: Suitable for beginners with a few hives, handling 
two frames at a time.

● Manual Radial Extractors: Hold more frames (8-12) and are more efficient.
● Motorized Extractors: Preferred for large-scale operations, as they can handle 

multiple frames and operate quickly.
Balancing frames by weight prevents excess vibration and improves extraction 
efficiency.





After extraction, comb must be stored to avoid pest damage:

● Stacking Supers: Use screened boards at the top and bottom of each stack with 
newspaper layers between them. Cover with a watertight roof.

● Freezing: Small quantities can be frozen to kill wax moth larvae.
● Fumigation: Use 80% acetic acid to fumigate stacks and protect combs from 

moths and other pests.
Proper storage preserves comb for future use, saving bees the energy of building new 
comb.



Cut comb honey is a specialty product that requires unwired foundation:

● Harvesting: Fully sealed frames are removed and laid on a drip tray to collect any 
residual honey.

● Cutting: Use a sharp knife or template to create neat pieces that fit into 
containers. Drain pieces before packing.

This delicate handling preserves the natural comb structure for consumers who prefer 
raw honey in its natural state.



Heather honey from ling heather has a unique jelly-like texture that requires special 
processing:

● Heather Press: Frames are cut, wrapped in muslin, and pressed to release honey, 
which cannot be extracted normally.

● Bottling: Once pressed, heather honey can be bottled immediately without 
additional processing.

This labor-intensive method creates a high-value product popular among honey 
connoisseurs.



Granulation (or crystallization) is a natural process affecting all honey:

● Process: Glucose in honey crystallizes over time, with optimal crystallization 
occurring around 14°C.

● Storage: Honey should be stored below 4°C or above 30°C to avoid granulation.
Finely grained crystallized honey is preferred by many consumers, and proper 
temperature control maintains honey’s desired consistency.



Fermentation occurs when honey with high moisture (above 20%) is exposed to yeast:

● Prevention: Extract only capped honey and store it in airtight containers to keep 
moisture out.

● Signs: Fermented honey has a sour taste and smell and should not be fed back to 
bees, as it could cause dysentery.

Careful handling and storage prevent fermentation and extend honey’s shelf life.



Beeswax is a valuable byproduct of beekeeping, obtained primarily from cappings:

● Wax Melting: Wax can be melted from cappings, old comb, and bits of brace 
comb.

● Uses: Beeswax can be exchanged for foundation or used in products like candles, 
polish, and creams.

● Wax Melters: Solar melters suit small-scale beekeepers, while larger operations 
may use steam wax presses.

Recycling beeswax saves resources and provides additional products for the beekeeper.



Beyond honey and wax, bees produce other valuable materials:

● Propolis: Resin collected by bees for hive sealing and hygiene.
● Pollen: A high-protein food source for bees, often collected as a supplement.
● Royal Jelly: A nutrient-rich secretion fed to queen larvae.
● Bee Venom: Used for medical applications but requires specialized equipment.

These products require advanced techniques, generally outside the scope of beginner 
beekeeping, but offer potential for those interested in diversifying hive products.




