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* Swarm Alert *

The Regional Report

Swarming has
commenced!

Membership renewals are now due! If you received an email
reminder with a Renewal Form attached please complete and
return to Roslyn. For those who have, Thank You!

Time to check your hives
and carry out your swarm
prevention.
Adding a super is not
considered a swarm
prevention strategy.
Give the queen somewhere
to continue laying by
opening up the brood nest is
one swarm prevention
strategy.

For your equipment needs,
advise and information
please contact John de Boer
on 0417 142 073.
All profit goes to supporting
our Club, with its continuing
benefits to members.

What a busy few days to end the financial year. The Annual
Mudgeeraba Show one weekend followed by the 3rd Australian
Bee Congress three days later, where Kevin Finn and myself were
stewards for the Honey, Wax and Mead judging. What an
interesting few days that was, starting with the acceptance,
identifying and logging in of the 200 plus entries on the
Wednesday afternoon and Thursday morning until 9:00am. Then
assisting the 3 outstanding judges, Bruce White OAM, who has
been the resident Honey Judge at the Sydney Royal Easter Show
for the last 30 years; New Zealands leading Honey Judge and
Apimondia Oceania Vice President Maureen Conquer and Peter
Underwood, Head of Capilano Honeys Research Team.
It was very interesting to see what aspects of an entry could result
in the entry being disqualified. For honey entries, lids that were
not white plastic or metal, wrong size/shape jars and labels on jars.
For wax entries, under the specified weight, having decorative
features or identifying marks will knock your entry out. The
Mead…well that was another question, Kevin believed that mead
should be tasted in a Schooner glass not a thimble so that he could
get a decent taste of the product.

Overall the 3rd Australian Bee Congress was an outstanding
success with 13 Classes of honey, 3 of Wax and the Mead to be judged, then set up for display in
the main exhibitors area on Friday morning with the winning entries being announce at the Dinner on
Gold Coast Regional Beekeepers Inc.

The Waggle - August 2018

Page !1 of !11

July 2018

The Waggle

Friday night. Entries were then
returned to the entrants on
Saturday afternoon.
One important fact to come out of
the stewarding job, was the fact
that many people did not read the
Honey / Wax / Mead schedule
before submitting their entries,
this cost them any chance of
winning in the entered class.
I must also comment on the
Australian Native Bee Conference
that was held at the same location
on the following day, Sunday 1st
of July.

Kevin Finn tasting the final entry to be tested at the 3rd Australian Bee
Congress held on the Gold Coast from June 28th - 30th 2018

An extremely busy 2 week period but it was 2 weeks packed with learning and it doesn’t matter how
long you have been beekeeping, there is always so much more to learn. A big vote of thanks goes to
the organisers of both events for a job well done.
The club recently received a call from a retired beekeeper who was cleaning out his shed and wanted
to get rid of equipment that had not been used since Small Hive Beetles wiped out his apiary in the
early days of the pests history in Queensland. Mike Hynes and myself took the trailer up tp Benobble
to remove the equipment that was no longer required which included a plastic 2 frame extractor, a
solar wax melter, several old Nuc boxes and various other old equipment. Some of the equipment
was so old that Mike had no idea what it was (and that is saying something). Much of the used
equipment went to the tip and I made the decision to donate the Wax melter and Extractor to the
Vietnam Veterans as it needed a fair bit of work to get it serviceable again, (the 2 sheets of glass for
the solar melter had been stowed with a sheet of plastic between them, that actually laminated the 2
sheets of glass together).
WE would like to thank 2 of the sponsors from the 3rd Australian Bee Congress, Lyson Beekeeping
Supplies for the donation of a Jumbo Smoker and Nuplas Apiarist Supplies for the donation of Bee
veils for the clubs use. The Jumbo smoker was raffled off at the July meeting with a limited number
of tickets sold, the lucky winner was Roslyn de Boer, with the raffle raising $140 towards the club
coffers. These bee veils will be kept at the Vietnam Veterans Complex to be used by club members
and visitors when working with, or inspecting the hives as part of the Apiary Barrier System, along
with other club equipment and tools.
The August meeting (Saturday 18th August will be held at New Member Reg Falconer’s property,
located at 39-49 Main Western Road North Tambourine, where we will help him transfer 5 hives
from their existing boxes into new hive boxes. They will be located on the site to help pollinate the
many Avocado trees on the property. Prior to this date I will be running a workshop to help all
newbee’s assemble their boxes and frames at the Vietnam Veterans Complex, Nerang on Saturday
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4th August 2018 from 9:30am. If you would like to bring along your own equipment to be
assembled and attend this workshop please let me know on Mob: 0421 992 208 prior to the date.
~~~~~~~~~~~~~~~

Member Nick Smith has setup a Gold Coast Regional Beekeepers Inc. Facebook Group site and by
now you should have all received an invitation to join this group, if not please contact Nick at
nickossmith@hotmail.com.
~~~~~~~~~~~~~~~

A monthly hive check was carried out at the July meeting and to our surprise all hives were chock-ablock with honey, there has been a massive winter honey flow resulting in hives being under supered and/or robbed. The lid of one particular hive was lifted to find comb being built up to the
underside of the lid, (see photo below), that resulted in an extra 30kg of honey for the Vet’s coffers.
Thanks to Mike, Paul, Reg, Errol and Darryl for the help on the following Monday.

~~~~~~~~~~~~~~~

The Clubs new security lanyards have arrived and the new plastic membership cards should be
available for all financial members at the next meeting, please notify Roslyn (Mob: 0417 142 072 )
so that she can bring your new membership card/lanyard to the next meeting, also ensure that Roslyn
has your name on the Queen/Nuc list if you require a Nuc or Queen for spring.
Enjoy your beekeeping

Cheers JP
*********************************************************************
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Spotted flowering on the Gold Coast this month:
by Kevin Finn
Tallowwood: is still flowering and in some areas there are large numbers of trees heavily in flower.
Only considered to be a minor source of honey but some years it can be a medium source of pollen.
Mugga Ironbark: Is still flowering over large areas of the coast, while some trees have finished
there are others budding fairly heavily.
Considered to be a major source of honey but nil to minor re pollen. If any honey is gathered it is of
light colour.

Paper Bark Tea Tree: Is still flowering fairly
heavily, photo at left taken on Friday 20 July.
When it does yield it is considered a major source
of honey and pollen.
If you would like to know what the honey tastes
like, stand under the trees heavily in flower as per
the photo and the strong smell of tea tree is what
it tastes like.
If your bees are bringing in the honey you will
also have that same smell emanating from the
hives.

Queensland Blue Gum: has been spotted flowering in a
number of different location. Usual flowering time is July
to November and is a minor to medium honey source but a
major pollen source.
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Wattle: A number of different varieties of wattle are currently in flower. They are a minor to medium
source of pollen but nil re nectar.
Native trees currently flowering that are attracting bees. Both specimens are from the Grevillea
family, look hard and spot the bee on the red flower.

Hint>>>

*********************************************************************

Gold Coast Regional Beekeepers Inc.

The Waggle - August 2018

Page !5 of !11

July 2018

The Waggle

Local Honey is #1 Pollen
Allergy Cure

Local honey is known to be extremely
helpful in alleviating seasonal allergies. Its
effect of small doses over time has been
described as akin to undergoing a series of
allergy immunology injections.
Here are 3 frequently popped questions about local honey.
1. What are the benefits of eating local Honey?
It is believed that honey works like a vaccination against local allergens; eating honey
harvested near your home every day prior to the flowering season can fight seasonal allergies
and inoculate one against irritating sinuses issues such as drippy nose, red, itchy and teary
eyes.
2. I’ve been told that you should buy honey from your area - within a certain mile radius of
your home - so as to get the best immunity against allergies, etc. What is that mileage?
There isn’t a fixed definition to local honey, it usually means 5 mile and up to even 100 mile
radius from where you live, but the nearer it is, the better.
3. I want to support local beekeepers and was also told that local honey is effective for
treating seasonal allergies, so I look for honey labelled as “local honey”, I can’t go wrong
with this, can I?
Be careful, there are no standards imposed on truthful labelling of commercial honey and
requirements related to “local” labels on honey. So-called “local honey” may not be locally
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produced and processed local honey but cheap, low quality honey imported from other
countries but bottled and distributed locally. The last thing you want is to end up buying a jar
of ultra-filtered honey which is heated, sometimes diluted and then forced at high pressure
through extremely small filters to remove all fine particles including pollen. Pollen - free honey
wouldn’t make any sense for anyone who is specially looking for local honey to help build a
natural tolerance to pollen in their area. Buy from your local farmers market or a trusted
beekeeper who is able assure you the honey you eat comes from a legitimate and safe source
and offer all the information you are looking for about the honey source.

*********************************************************************

Science throws honey researchers a curve ball on hunt for bioactivity secrets

The highest antibacterial activity was found in white gum, jarrah and marri honeys,
but there are some other surprising results from the research.

A research project screening Western Australian honey for bioactivity traits that could support health
products is uncovering some surprising results.
As part of an AgriFutures™ Honey Bee and Pollination Program supported project, researchers from
the University of Western Australia, together with the Cooperative Research Centre for Honey Bee
Products, are analysing honeys that are native to the state as part of a three year study.
Initial analyses of 50 WA honeys is now completed as part of the ‘Development of honey products
from a biodiversity hotspot’ project.
Lead researcher Dr Kate Hammer said so far, the highest antibacterial activity was found for white
gum, jarrah and marri honeys.
“These results were expected to an extent, especially with jarrah, as WA has already gained a lot of
experience and knowledge with jarrah honey as a unique product with antibacterial activity,” Dr
Hammer said.
“However what has been incredibly surprising is that our investigation of relationships between
antibacterial activity and other honey characteristics, such as honey colour or hydrogen peroxide, did
not show any significant correlations.
Gold Coast Regional Beekeepers Inc.
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“This means that darker honeys are not necessarily more active than lighter colour honeys.”
Further to that, Dr Hammer said that even though it is already established that hydrogen peroxide
contributes to antibacterial activity, the study has found that it is not the only factor.
“In our analyses we found there were some honeys with relatively low hydrogen peroxide levels but
reasonably high antibacterial activity, so future chemical analyses of these specific honeys is planned
to further investigate this finding,” she said.
Dr Hammer’s findings were presented at the Bee Industry Council of Western Australia’s (BICWA)
2018 Conference which ran from Friday, 25 May 2018.
The two-day conference was held at the Swan Valley Oasis Resort and was sponsored by the
AgriFutures™ Honey Bee and Pollination Program.
Acknowledgement: reproduced from a media release by Agrifutures Australia

*********************************************************************

Honeybees Are Being Saved By Dogs Trained To Sniff Out Bacteria
“Greenmatters” by AIMEE LUTKIN

The Maryland Department of Agriculture is responsible for leasing out commercial colonies to states
all over the U.S. Hives travel from Maryland as far as California to help pollinate the crops that are,
in turn, shipped across the country.
Before a hive can cross state lines, it must be certified as being free of "foulbrood," a deadly bacteria.
That job goes to Cybil Preston, the chief apiary inspector.
Foulbrood has no effect on humans, but it can transfer quickly from one hive to another. An outbreak
can be devastating.
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“Everything else that can go wrong with the hives is fixable,” Preston told the New York Times. “But
not that.”
A few years ago, Preston began experimenting with a new way to detect evidence of the bacteria.
She started training her Labrador retriever, Mack, to sniff for the foulbrood as they walked through
the Maryland apiaries. According to Preston, Mack can check twice as many hives as four people
working full-time. The big time-saver is that a human must open a hive and check for evidence of
foulbrood death. Mack can just take a sniff, and he'll know.
Preston's experiments with Mack have been so successful, she recently received a grant through the
federal farm bill, which will allow her to train other dogs and potentially expand into other states
with her techniques.
Those techniques basically had to be developed on-the-go, but she conferred with the head of the
K-9 unit at the state’s Department of Public Safety and Correctional Services.
She was advised to choose a dog who was toy-obsessed for the work. At this point, she's working to
train a second dog, Tukka, using the same techniques she tried successfully with Mack.
First, she plays with the dog using a toy soaked in foulbrood bacteria, to get the dog familiar with the
scent. The next step is a rubber toy with the bacteria inside it, which she throws a distance or hides,
to see if the dog can still find it.
Finally, the toy will be hidden in a training relay she designed that simulate beehives, a series of
tubes and palettes at different heights. She wants to see if the dog can find the scent in a similar
scenario as it will face in the field.
With Mack, Preston said the training took about nine months, and one of the most challenging
aspects was learning to trust his findings. It would be a big deal if they made a mistake.
Bee populations have been in serious decline because of a number of factors, but colony collapse is
often attributed to the decimation caused by bacteria. An empty hive that had its occupants killed off
will soon be ransacked by a new hive, who will then bring back honey filled with the foulbrood to
their healthy colony, spreading the illness.
Preston's responsibility, and now Mack and Tukka's, is a serious one.
“I had to learn to trust him,” Preston said.
Preston didn't invent the idea of using dogs to detect bacteria strains. In fact, there was a program in
Maryland, which had been in place since the 1980s. But both the dog's handler and the dog had
retired. Preston had to start over. She doesn't mind.
“All beekeepers are having trouble keeping their bees alive,” she said. “If they’re putting the effort
in, I want to put the effort in.”

*********************************************************************

Biosecurity for Beekeepers
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Go straight to the Biosecurity for Beekeepers login page on the Plant Health
Australia BOLT site
www.planthealthaustralia.com.au/resources/training/biosecurity-online-training/
An online training course has been developed to make it easy for beekeepers to find out how to care
for honey bees in accordance with the new Australian Honey Bee Industry Biosecurity Code of
Practice.
The Biosecurity for Beekeepers course explains why biosecurity is important, describes the main
pest threats to bees and shows how to check hives for signs of pests and diseases.
It’s designed for people with a basic understanding of beekeeping practices, but all beekeepers
should find it helpful.
The course was developed by Plant Health Australia and the Australian Honey Bee Industry
Council with funding from the Rural Industries Research and Development Corporation
What you will get from doing the course
After doing the course, you will be able to:

▪

Check your hives for pests and diseases

▪

Identify the major pests and diseases of honey bees

▪

Take action after finding a serious pest or disease in your hive

▪

Minimise the impact of pests and diseases on your hives

Getting Started
Biosecurity for Beekeepers fact sheet explains how to enrol and get started with the course
Once you are on the login page for the course, there are a few simple steps to enrol, and then you
will be able to access and complete the course.
If you need more help, a step by step guide to get started is available in the Biosecurity for
Beekeepers fact sheet.
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Mob: 0421 992 208
Mob: 0408 879 826
Mob: 0417 142 072
Mob: 0409 440 595
Mob: 0417 142 073
Mob: 0413 282 836
Mob: 0409 511 560
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president@gcrb.org.au
secretary@gcrb.org.au
treasurer@gcrb.org.au

N ot i c e B o a rd
Upcoming Events
Sat Aug 11 2018

‘Do you want to Learn about Bees?’
presented by Kevin Finn
Venue: Vietnam Veterans,
18 Leagues Club Drive, Nerang

09:00 start

Sat Aug 18 2018

‘Transferring hives from old boxes
to new boxes’
Venue: 39 - 49 Main Western Road,
North Tamborine

10:00 start

Sat Sept 15, 2018

Topic: TBA
Venue: Vietnam Veterans,
18 Leagues Club Drive, Nerang

10:00 start

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

CPR, First Aid refresher
Members are reminded to contact Roslyn by email (roslyn@rojotrading.com) with expressions of
interest in attending this course. Dates and times will be advised.
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

URGENT REMINDER
All Beekeepers MUST be registered with DAF / DPI in order to keep bees. This IS LAW!
QLD: www.daf.qld.gov.au Animals > Bees > Register as a beekeeper
NSW: www.dpi.nsw.gov.au Animals & livestock > Honey Bees > Beekeeper registralion
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