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Enhancing the learning and better practices of the art of beekeeping within our community
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Annual Competition 2017
Photo section
Second prize
Di Excell

Next Club Meeting: Thursday 17th August 7 pm for 7.30 pm start
Venue:

Performing Arts Centre (PAC)
Doncaster Secondary College
123 Church Rd Doncaster
Melway 33 G 12
********* Guests and Visitors Welcome *********
Enquiries: editor@beekeeprs.org.au
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UPCOMING MEETINGS & COURSES
AUGUST

Thursday 17th

AUGUST CLUB MEETING
7.30 pm
AGM
The Biosecurity Code of Practice and You

AUGUST

Saturday 19th

JUNIOR BEEKEEPERS MEETING
10 am
33 Saxon St Brunswick

SEPTEMBER

Wednesday 6th

BEGINNERS COURSE
Fundamentals of Beekeeping (Session 1 of 4)
7.30 pm, Heidelberg Lower Hall, St Johns Anglican Church,
1 Burgundy St, Heidelberg
Session 2: 13th September 7:30 pm
Session 3: 20th September 7:30 pm
Session 4: Date TBC, Practical-hands on at club Apiary.

See web site for all details

SURVEY RESULTS:
WHAT PEOPLE REALLY THINK ABOUT THE
VENUE & MEETINGS

At the July meeting a survey was handed out to the members. The topic was the meeting
venue and the set-up of the meeting.
A big ‘Thank you’ to everyone who participated.
Here are the results:
attend meetings regularly

•

89%

•

100 % like the current meeting venue

•

97%

like the current meeting format

•

80%

like the time allocation for mingling and refreshments and those that

want 30 mins are almost 2:1 to those that want only 15 mins.
•

86%

like the Beginners Q&A section

•

86%

like the main presentation

•

The most popular content of interest is wide ranging bee topics, followed
closely by more educational content at meetings and no change needed.

The club will be conducting more surveys in future in relation to other topics. Member
feedback is always welcome via this anonymous method or online at any time.
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LIGHTING THE SMOKER
Don Muir
As we know the smoker is an important tool to protect yourself, and work the bees. The aim is
to create sufficient “cool smoke” to work safely but not to produce enough heat to burn
yourself or the bees. We all think it will be easy to light a smoker, until we try. It took me a good
few times to get it right. So I thought some simple tips might help.

What does the smoker do?
Smoke stimulates bees to gorge honey or nectar. This temporarily disrupts the defensive
behaviour of the colony thus assisting in making the bees easier to handle.
A variety of fuels are easily available:
•

Pine needles (dried) - provide large volumes of cool smoke (my preferred fuel);

•

Stringy Bark, Paper Bark, and Ti-tree are good - may need to be crumbled or broken up
before lighting;

•

Hessian strips - fairly easy to light, good smoke but I find can burn quickly;

•

Dried lawn clippings - produce good smoke but burn quickly. Just when you need it …
smoke has gone.

Prior to lighting
Check the condition of the smoker:
•

Is the nozzle clear?

•

Are the bellows working and with no leaks?

•

Are the bellows outlet and inlet to the barrel unblocked?

•

Hold your hand over the nozzle, pump the bellows a few times to ensure a good blast
of air is moving through the smoker.

Lighting
Select an area away from your bees, where the smoker can be lit safely,
and does not disturb the hive.

•

Tear up a sheet of newspaper into about 60 mm strips. Lightly
scrunch the strips into a loose ball, light it and drop into the barrel.
You can directly light dry pine needles with a gas lighter.
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•

Gently puff the smoker using just enough pressure on the bellows
to maintain a flame on the newspaper.

•

While continuing to gently puff the bellows, add small quantities
of fuel (e.g. pine needles) to the top of the burning paper. Wait
until the added fuel begins to burn before you add more.

•

Use the hive tool to stir the embers before adding more fuel.
Continue the process until the smoker barrel is about half full.
• Close the lid, and stop puffing the bellows. If the smoker
remains alight, then fill the barrel with loose fuel.
• When the smoker is working well, gently pack the fuel down
with your fingers or hive tool and top up with more fuel.

You really want the smoker at the stage where you can just
about cut the smoke with a knife.
If the smoker goes out when you put it down, you probably do
not have enough air, or the fuel is too coarse or damp. Also remember, the fire goes out if you
pack the fuel too tightly.
Some new beekeepers think that the 300mm large smoker is “if it is big it must be better”. For
normal hobby beekeeping the medium 100mm diameter size is the best. I digress for a
moment, but when setting up and buying equipment really think about what you need, not
what you want. Many new beekeepers buy tools and equipment which is not really required
and surplus to their needs. Buy only the basics and build up as you gain experience.
During days of total fire bans, restrictions on the handling of smokers apply. Contact CFA for
approval if work required for the bees safety.
In all cases, the following should be observed.
•

Smokers should only be lit on ground that is bare of any combustible material for a
radius of 3 metres or in a fire proof receptacle such as a steel bucket;

•

A container of no less than 9 litres of water and a hoe or rake should be nearby;

•

When you are not using your smoker place in a steel bucket or similar fire resistant
container;

•

Do not leave your smoker unattended.
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WINNER WINNER - WINTER WORKSHOP
On Saturday 29/07/17, 27 people attended Saxon St, Brunswick to participate in the Winter
Workshop being run by Andrew Wootton, Mat Lumalasi, and Don Muir.
The program was a mixture of theory and interactive exercises to assist members improve their
beekeeping skills by increasing their knowledge and gaining confidence.
The feedback was outstanding………. Come join us next time!

SUGAR SHAKE TEST
A condition of your bee registration, now compulsory under the Biosecurity code of practice,
is a sugar shake test - at least twice per year, of one hive in your apiary. All members are
requested to register with DEDJTR for the sugar shake program. Alternatively, you can do your
private test and record your findings in your field notebook.
At the August meeting methods of obtaining your test kits will be advised.

Shake test
Varroa mite (Varroa destructor) is a serious, exotic parasite of adult European honey bees and
their brood. The mite occurs in beekeeping countries throughout the world but has not been
detected in Australia.

Beekeepers are required to test their own hives for varroa using the simple sugar shake (or roll)
test.
•

When varroa mites are dusted with pure icing sugar, the fine granules stick to their pads
(feet) and they are no longer able to grip the surface on which they cling.

•

The dusting of adult bees with icing sugar causes mites to fall off the bee into the white
sugar where they are more easily seen.
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Equipment:
•

One 500 gram or 750 gram jar with a plastic or
metal lid. Drill 50-70, 3-4 mm holes in the lid.

•

Pure icing sugar (do not use icing mixture)

•

Plastic tablespoon for measuring icing sugar

•

Sheets of newspaper

•

Light coloured bucket (white or other light colour)

•

Fine close-weaved household cleaning cloth or
coffee filter paper

•

Bee smoker, hive tool and protective clothing

•

Magnifying lens (if available)

•

Waterproof felt marking pen.

Method:
•

Half fill the bucket with clean water

•

Place a heaped tablespoon of icing sugar into the 500/750gram jar.

•

Light a smoker and open a hive to be tested

•

Shake some bees from three combs containing
honey bee brood onto a double thickness of
newspaper or upturned hive lid placed on the
ground.

•

If brood is not present, shake bees from one comb
taken from the centre of the cluster of bees. If you
find the queen on these combs, place her back
into the hive.

• Scoop or pour about 300 bees (half a cup)
into the jar. Place the lid on the jar to prevent
bees from escaping.
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•

Gently rotate the jar for 2 minutes ensuring all bees are
dusted with sugar. Wait 2-3 minutes, and rotate the jar a
second time for 2 minutes.

•

Be careful not to lose any sugar. (The hive may be
reassembled during this waiting period)

•Gently shake the icing sugar (and any mites) through
the holes in the lid into the bucket half filled with water.
The sugar will dissolve and any mites will float on the
surface of the water. Do the shaking in a sheltered
position protected from strong wind that could blow
mites away

•

Release the bees from the jar onto the ground close to the hive entrance in case the queen
is present.

Looking for varroa and collection of specimens
•

Examine the empty shaker jar and lid for varroa. If you wear glasses to read, wear them
while looking for varroa. The mites are reddish-brown; 1.1 mm long and 1.7 mm broad.

Testing
•

Inspect the water surface for varroa, other mites and insects.

•

If you find any, carefully place them into a small jar with methylated spirits and place the
jar in a cool position away from sunlight

•

Alternatively, pour the water through a piece of light coloured fine close-weaved
household cleaning cloth, or coffee filter paper. Inspect the cloth or filter paper for varroa,
other mites and insects.

•

If any of these are present or suspected to be present, place and seal the filter cloth or
filter paper in a small zip-lock plastic bag or other sealable container.
Source: DEDJTR text.
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Record Hive Details
•

Use a water-proof pen, label the specimen jar and/or zip-lock bag and the hive tested with
the same number for later identification.

•

Include:
o

Your name, address, phone and email

o

Your Beekeeper Registration Number

o

The Hive number

o

Date and time of test

What to do if you find or suspect presence of varroa in your apiary
•

It is important that when varroa is found or even suspected to be present in an apiary that
it is not spread to another apiary. The following steps will help to reduce the risk of spreading
it:

•

Don't mail or forward any varroa (and other mites and insects), until advised by a
Department of Primary Industries apiary officer. Never take live specimens from the apiary
as this may help to spread the parasite or pest

•

Don't remove bees or any hive components from this apiary as this could help spread the
mite

•

Place overalls, veil, gloves and hat in a plastic bag double seal and leave them at the
apiary site until advised by a DPI apiary officer.
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JUNIORS’ NEWS
The Junior section recommences August 19th.

This year promises to be a
year of development for the
Junior section.
Moreland City Council have
given the club publicity on
their Facebook page and
we have already received
a number of enquiries and
new
memberships.
rd
Meetings: 3 Saturday of
each month 10.00 am to
12.00 noon

OPINION OR FACT?
“…the tendency of a beekeeper’s mind is to make his experience support his theory…”
From the British Bee Journal - 1 January 1883

PUBLIC & PRODUCT LIABILITY SCHEME
If any current financial member has not yet received their 2017/2018 Certificate of Currency
please contact Don Muir (donhmuir@optusnet.com.au or mobile 0404 38 1942). All financial
members including all members of a family group and juniors are covered.
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MARYBOROUGH TRIP
Andrew Wootton
Saturday the 22nd July dawned and 45 enthusiasts boarded the bus, picking up a handful of
NW Beekeepers on the way. Missing in action was president and trip organizer Don, busy on
an encounter (fortunately brief) with our health system. First stop Whirrakee Woodware, to a
warm welcome from Peter and Ali and their terrific team. Several of our members had elected
to drive and were already making inroads into the muffins.

Ear plugs in, as the planer fired up. It can transform anything to a pile of sawdust in no time.
We watched the staff operating their impressive array of machinery: cutting, drilling and
assembling beehives, before wax dipping and painting. Before we knew it, an imposing stack
of beehives was drying in the corner.
BBQ lunch was notable for both its efficiency and quality, with the sausages receiving special
acclaim from Helmut. Those of us whose honey he has judged and found wanting know what
an exacting connoisseur he is. A buying frenzy broke out, Ali was run off her feet filling orders
and the coach was loaded to the gunwales.
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Onwards to Gell’s Honey and their equally impressive extraction line. Steve fired up the
uncapper and had a box of honey ready for spinning in about 1 minute flat. But, with not

enough frames to balance the centrifuge (180), we had to imagine the next stage. We got
the idea though and all wished our operations were as slick. Once again a buying frenzy
erupted, this time for honey. Even my remarks about next season’s bumper crop could not
curtail the enthusiasm and it was all we could do to shepherd the troops back onto the bus
for the journey home.
Despite the lack of our leader, a great day was had by all. A big thank you to our hosts Peter
and Ali and Steve and Alan and of course patient bus driver Rex. And to Don, thanks for the
hard work organizing, glad you’re better.

Disclaimer: Material and information published in any publication, training course, leaflet or web site of the
Beekeepers Club Inc., is produced for general information only. Although published in good faith,
the Club and/or any officer of the club will not be liable for any loss suffered by any person for
action taken on the basis of such information.
© The Beekeepers Club Inc. August 2017
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