GOLD COAST REGIONAL BEEKEEPERS INC.
Christmas Waggle
The Christmas edition of the Regional Report for 2016
May you all have a safe and happy Christmas with your families and friends, and in particular, the new
friends in your back yards.
Summer is a very productive time for beekeepers, checking and robbing honey from your hives, and as
thrilling as it is to take honey from your hives, it is more important to keep a good check on the brood
frames to ensure that your hive remains healthy, strong and robust.

A point to remember is that bees don’t like being worked in in windy or rainy conditions, so rather
than work your bees on Saturday at 3pm because it is more convenient time for you, have a look at the
weather on the day, if it is fine and warm in the morning with light breezes, and storms are forecast
for the afternoon, work the girls in the morning and they will be far happier resulting in far less stings
for you.
If you are new to beekeeping and unsure of exactly how to look at your hive, what to do, or how to do
it, give one of the committee members a call and they will either help you out or put you in touch with
a member in your area who will help you. The big thing is not to be scared or too embarrassed to ask
for help or to ask if you can help them with their hives so that you can get the experience you need,
one important point to remember is that there is no such thing as a silly question, you ask the question
because you don’t know, and want to know the answer, although I have heard people giving stupid
answers.
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Coming up in 2017 we have the first of the “Introduction to Beekeeping” 2 day weekend courses being
held on the 11th and 12th of February, these courses are very popular and the application form is now
on the clubs website. Reservations can be made by completing the application form and emailing it to
Roslyn de Boer (treasureur@gcrb.org.au) along with proof of payment that can be made by EFT/cash or
cheque. The first session of the course will be held at the Currumbin Community Special School (5
Hammersford Drive Currumbin 4223) followed by hive work at Bonogin and Nerang.
As some new members already have some of the necessary safety equipment, we have re costed the
course fees and those who do not have bee veils, closed etc. can purchase these items on the day from
John de Boer the clubs equipment officer.
During the course it is recommended that you wear (or have with you) covered shoes, thick socks, a
long sleeved shirt and long trousers as you will be handling live bees, it is also recommended that you
do not wear perfume or scented deodorants on the day. Morning/afternoon tea/coffee will be provided
as will a sausage sizzle for lunch on both days as will printed notes for the course and a club cap.
Copies of various beekeeping books will also be available for purchase on the day.
A Christmas tip…. while you are inspecting your hives it is very handy to have your mobile phone
handy, go to the Voice memo’s icon then set it to record every thing that you see and do while
inspecting your hive. This information can later (when your hands are clean and not sticky) be
transferred onto your computer or into your diary.
To start with say the time, day and date followed by a brief weather description, then describe in
detail what you see and do, such as;
“Saturday 26th November 2016 time 10:15am; weather conditions are fine, temperature about 26
degrees Celsius, some scattered cloud with light winds of about 10KPH from the south West. Opening
hive No.2, a Nuc hive obtained from Ray Moor of Toowoomba on 18/11/16, I have lightly smoked the
hive (smoker filled with shredded tea tree bark) and am now lifting the lid, have applied a couple of
gentle puffs of smoke under the lid, let is settle for a short while and am now slowly removing the lid.
The lid is clear if burr comb and the bees appear to be taking cover as I apply a couple more puffs of
smoke.”
Work the hive from the rear of the boxes, place your hive lid upside down on a stand alongside/
adjacent to the work area then describe what you see, “there are 9 frames in the brood box, I am
numbering them from my left, Frame 1 has no wax build up as yet and I am removing Frame 1 and
placing it into a plastic box near the hive, I have moved Frame 2 left into the space vacated by Frame
1 and I’m slowly lifting it out to inspect it. Frame 2 has about 80% of its surface built out with wax
cells on both sides with some cells showing small amounts of nectar. Frame 3 is fully constructed with
fresh white wax cells, about 20% of these located at the top of the frame have capped honey and a
few contain pollen. I can see many cells that contain capped brood and also there a small while larvae
in many other cells, the bees are very busy but I cannot see the queen.
Continue on in this manner until you have finished working then when you have finished listen to it and
fill in your hive records with the relevant information.
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Honey
Honey is a sweet food made by bees foraging nectar from flowers. The variety produced
by honey bees (the genus Apis) is the one most commonly referred to, as it is the type of
honey collected by most beekeepers and consumed by people. Honey is also produced by
bumblebees, stingless bees, and other hymenopteran insects such as honey wasps,
though the quantity is generally lower and they have slightly different properties compared
with honey from the genus Apis. Honey bees convert nectar into honey by a process of
regurgitation and evaporation: they store it as a primary food source in wax honeycombs
inside the beehive.
Honey gets its sweetness from the monosaccharides fructose and glucose, and has about
the same relative sweetness as granulated sugar. It has attractive chemical properties for
baking and a distinctive flavour that leads some people to prefer it to sugar and other
sweeteners. Most microorganisms do not grow in honey so sealed honey does not spoil,

even after thousands of years.
However, honey sometimes contains dormant endospores of the bacterium Clostridium
botulinum, which can be dangerous to babies, as it may result in botulism.
Honey is produced by bees from nectar collection which serves the dual purpose to
support metabolism of muscle activity during foraging and for long-term food storage as
honey. During foraging, bees access part of the nectar collected to support metabolic
activity of flight muscles, with the majority of collected nectar destined for regurgitation,
digestion and storage as honey. In cold weather or when other food sources are scarce,
adult and larval bees use stored honey as food.

3

Pollen
Pollen is a fine to coarse powdery substance comprising pollen grains which are male
microgametophytes of seed plants, which produce male gametes (sperm cells). Pollen
grains have a hard coat made of sporopollenin that protects the gametophytes during the
process of their movement from the stamens to the pistil of flowering plants or from the
male cone to the female cone of coniferous plants. If pollen lands on a compatible pistil or
female cone, it germinates, producing a pollen tube that transfers the sperm to the ovule
containing the female gametophyte. Individual pollen grains are small enough to require
magnification to see detail. The study of pollen is called palynology and is highly useful in
paleoecology, paleontology, archaeology, and forensics.
Pollen in plants is used for transferring haploid male genetic material from the anther of a
single flower to the stigma of another in cross-pollination. In a case of self-pollination, this
process takes place from the anther of a flower to the stigma of the same flower.
Pollen itself is not the male gamete.[1] Each pollen grain contains vegetative (nonreproductive) cells (only a single cell in most flowering plants but several in other seed
plants) and a generative (reproductive)
cell. In flowering plants the vegetative tube cell produces the pollen tube, and the
generative cell divides to form the two sperm cells.
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Nectar
Nectar is a sugar-rich liquid produced by plants in glands called nectaries, either within the
flowers with which it attracts pollinating animals, or by extrafloral nectaries, which provide
a nutrient source to animal mutualists, which in turn provide antiherbivore protection.
Common nectar-consuming pollinators include bees, butterflies and moths, hummingbirds,
and bats. Nectar plays an important role in the foraging economics and overall evolution of
nectar-eating species; for example, nectar and its properties are responsible for the
differential evolution of the African honey bee, A. m. scutellata and the western honey bee.
Nectar is an ecologically important item, the sugar source for honey. It is also useful in
agriculture and horticulture because the adult stages of some predatory insects feed on
nectar. For example, the social wasp species Apoica flavissima relies on nectar as a
primary food source. In turn, these wasps then hunt agricultural pest insects as food for
their young. For example, thread-waisted wasps (genus Ammophila) are known for
hunting caterpillars that are destructive to crops.
Nectar secretion increases as the flower is visited by pollinators. After pollination, the
nectar is frequently reabsorbed into the plant
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Gold Coast Regional
Beekeepers Inc.
INTRODUCTION TO BEEKEEPING
Saturday 11th & 12th February 2017
9:00am - 3:30pm
Day 1 - The Currumbin Community Special School
5 Hammersford Drive Currumbin 4223
Day 2 - At the Hives TBA
Cost : $ 85.00

per person

$150.00

Family

Cost includes: - Course Notes & Handout Information - GCRB
Cap
Sausage sizzle lunch both days and Coffee / Tea
Manual and protective equipment available for purchase on the
day
Information & Bookings Forms www.gcrb.org.au/forms &
contacts
John Polley Mob: 0421 992 208 email:
president@gcrb.org.au
Course application forms are available online at
www.gcrb.org.au/forms and contacts.
$50.00 deposit is to be paid on Booking

6

BUILDING AN INSECT HOTEL
OCTOBER 8, 2013 BY BOR BORREN & FILED UNDER INSECTS

For the internship at PRI Zaytuna Farm, Australia (Winter 2013) each student has the
mandate to carry out an independent project. I chose to make an ‘Insect Hotel’ or a ‘Bee
Hotel’. This has been given a place on the border between the kitchen garden and the
adjacent food forest. On the farm there is a lot of material like bamboo, wood and recycled
materials with which to build one. The large kitchen garden has room for a large hotel. An
insect hotel is not only a useful object — and one that looks nice — it also provides a fun
and creative process for building it.
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Why an insect hotel or a bee hotel?
In cold climates, an insect hotel is a hibernation place for insects. In the summer it is a
nesting place. An advantage of a hibernation place is that all the insects are in your
garden as spring starts. In warm climates the function of the hotel is for nesting and so
that insects can find a dry place in the wet season. An optimal habitat for insects in the
garden, orchard or food forest stimulates the diversity of insects. The result of diversity is
an improvement of the ecological balance in the garden.
A hotel is also an indirect exterminator itself. Insects such as lacewings, hoverfly,
ladybugs, beetles and earwigs destroy the lice and mites.
Other insects that are attracted to the hotel are native bees, wasps and bumblebees.
Alternative to the hive

An important aspect of the hotel is attracting insects and native solitary bees. Each
climate has its own species of native bees. Native bees are in many aspects not
comparable to honey bees — they show different behaviour and they come in different
shapes and colours. An example is the Mason Bee (Osmia rufa) that look to nest in
cavities in walls, plant stems and dead wood, and we provide this in the insect hotel. The
advantage of native bees is that they do not sting in most cases. Most native bees do not
give honey either. Solitary bees also destroy the larvae of other insects. Sufficient habitat
for native bees gives you more pollination in your garden.
With an insect hotel it is not necessary to have a bee hive. With the current threat of the
death of honey bee colonies you can use an insect hotel as a backup for pollination, which
native bees can undertake a large portion of. Some species of native bees pollinate
certain plants. An example is the Panurgus (Panurgus calcaratus or Panurgus
banksianus) that only pollinates hawkweeds (Hieracium caespitosum).
The disappearance of native bees is mainly because certain plants disappear.
Besides insect hotels you can also plant additional flowers. Some specific examples of
native bee foods are anise, stonecrop, monarda, catnip, queens and loosestrife herb.
In the subtropics of Australia there is the stingless Trigona bee which can produce
approximately one kilo of honey in a year. The Aborigines call this rare honey ‘sugarbag’.
For the Trigone you can use a special hive. This is the OATH — the Original Australian
Trigona Hive. This small hive has a size of 20 x 10 x 28 cm and has a hole as an opening.
The bees make their own round honeycomb in the hive. Read more about native
Australian stingless bees on aussiebee.com.au and sugarbag.net.
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How to build an insect hotel

There is no standard design for an insect hotel. Just design with your available materials
— preferably recycled and natural materials. Be creative with the materials you have.
Google ‘insect hotel‘ and you will see numerous examples for inspiration. From
production-perfect to natural structures made of wood logs, pallets, bamboo, reeds,
stones, tiles and clay in all shapes and sizes. Drill into the logs holes of various sizes,
from 3 to 10 mm, in a small oblique angle so that any moisture can run out. Vary hole
depths for diversity but don’t drill all the way through. With an open hole there is a chance
off draft. It is practical to give the hotel a certain width and height. The depth can be
limited to 30 to 40 cm. If you build a large-sized hotel it is important to have shelves and a
roof. Small hotels you can build directly into an object like a box.
Find a sheltered spot, with the opening facing the sun in cool climates and facing the
morning sun in the tropics and sub-tropics. It is important that you give the hotel a roof
against rain so that the wood and reeds stay dry — especially because bees are
searching for dry spots. Also make sure the materials are well secured in regards to
construction. Do not treat your wood, keep it natural. The use of chemicals will repel
insects. A good tip is to first gather the materials before you determine the size of the
hotel. You can decorate the hotel with old rusty metal parts like a tin, old tools, wheels,
etc.
Some native bees such as Andrena or Sphecidae dig their holes into sand or clay. A wall
of clay mixed with sand attracts these bees. You can also add old tin cans or old stone
plant pots filled with clay and place it between the logs.
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Bamboo and wood will rot in time. You can choose to make a stone foundation or plan for
the fact that the hotel will perish eventually. The insects will certainly contribute to this
process.
You will soon see that your hotel attracts new residents. Insects will fill the holes with
grass, sand, twigs and leaves. Have fun building your own hotel! It is a very useful object
in your garden and can be highly aesthetically pleasing.

Enjoy a happy and safe Christmas
and we look forward to seeing you at our Information and
Training days in 2017
JP
Late news…..
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ABC Mid North Coast added 2 new photos.
Like Page
Yesterday at 6:48pm ·
Bee-keepers in trouble - Rescue Helicopter report below:
The Rescue Helicopter was tasked this afternoon to Dalmorton State Forest. Five bee-keepers were
attending their hives, when it is alleged a vehicle driving at approximately 80km/h struck 3 of the beekeepers. The vehicle did not stop and fled the scene. Local NSW Ambulance Paramedics and the
helicopter medical team treated the three patients at the scene. Two patients were road transported to
Grafton Base hospital in stable a condition. One Male patient was flown by the helicopter to Coffs Harbor
Base hospital in a critical, but stable condition. The job was made challenging as the bees were quite
agitated and medical personnel were forced to wear bee-keeper headwear as safety precaution.
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