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WBKA Equipment
Please contact Sophie Pringle if you wish to borrow anything.
Don't forget that WBKA members are no longer being charged for borrowing
equipment held by the Association.
A full list of equipment can be found on the WBKA website.
Tel 01943 609402 wbka_equipment@wharfedalebka.org.uk

Combings
Combings is the newsletter of the Wharfedale Beekeepers Association and the views
expressed are not necessarily those of the Association or editor. Combings is produced
three times in the year, in April/May, September and December. The next edition will be
produced in April 2019
Contributions from all members are most welcome so if you have any articles,
photographs, something you want mentioned or if you have beekeeping equipment you
would like to advertise for sale, please send all contributions to the editor at
wbka_combings@wharfedalebka.org.uk
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WBKA Diary Dates
16 March from 11am-4pm

Nosema Identification and Advice
Mark Cade and Linda Mills will be running a Nosema diagnosis and advice workshop.
If you would like to have your bees checked for Nosema and understand more about this
fungal parasite you just need to bring a sample of 30 dead bees. Please contact Linda at
wbka_membership@wharfedalebka.org.uk for more details and for location of event.
Starting on Saturday 23rd February from 12.30 - 5.00pm

WBKA Beginners Course
Nell Bank Centre in Ilkley
Tuesday March 26th 2019, at 7.30pm

Speaker Tony Jefferson ‘What the Books Don’t Tell You’
Christchurch Coffee Centre, Ilkley
Sunday May 19th 2019

World Bee Day
The Courthouse Arts Centre Otley
Monday June 10th 2019

WBKA Visit to the National Bee Unit
Sand Hutton, York
Places are limited to 15 for this visit and we have hired a minibus (with Laurie Prowse as driver) for
transport. If you are interested in this visit please contact Linda Mills. Details of arrangements will
be announced nearer the date.

Saturday 17th August

Gargrave Show
Tuesday 10th September, at 7.30 pm

Speaker Dr Riad Alsous 'Beekeeping in Syria'
at Christchurch Cafe in Ilkley
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WBKA Diary Dates continued
Friday 8th November 2019

Honey Show, AGM and Social Evening
At Ilkley Rugby Club
Don't forget that Airedale Beekeepers Association have an open invitation to WBKA
members to attend any of their talks

YBKA Events
See page 15 for YBKA Study Days this winter and
Spring Conference on Sat 6th April 2019
Details of all YBKA events can be seen in their newsletter at http:ybka.org.uk/newsletter/. Any updates from YBKA will also be posted on our WBKA website

Beginners' Beekeeping Course 2019
Nineteen beginners have now confirmed their places for the 2019 course which will be held
this year at the Nell Bank Centre in Ilkley starting on Saturday 23rd February from 12.30
- 5.00pm. Three more sessions will follow on alternate Saturday afternoons at the same time.
Two or more topics will be covered on each afternoon session, with a refreshment break and
time for discussion. The course will address topics such as: hives and components, forage
and hive products, swarm control, the beekeeping year, pests and diseases and queen
rearing, and will be followed, in May and June, by practical sessions at an apiary site in the
area.

Call for Additional Tutors
If you have been a tutor for a previous Beginners' course and would like to help again or if
you have not done so before but are prepared to help deliver one or more of the sessions
please contact me on 07876 160821 or wbka_beginners@wharfedalebka.org.uk and I'll add
your name to the list. The tutors will meet in the new year to discuss who is doing what and
when.
Laurie Prowse. WBKA Education
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World Bee Day
On Sunday 19th May 2019, we will be celebrating World Bee Day at the Otley Courthouse
Arts Centre. Planning for this event is in the early stages but we hope to provide an
informative and fun day for members of the public including: films for children and adults;
virtual/observation hives and a creative corner all aligned to the theme of improving
conditions for bees. If anybody has any ideas to contribute to the day or would like to take
part please contact Rob or Gill Leggat.
The United Nations declared 20th May as World Bee Day.
“The main purpose of the events is to spread awareness of the significance of bees and other
pollinators for our survival…. Beekeepers and nature conservationists would like to ask
everybody to help improve the conditions for bees, thus improving conditions for the
survival of people. No major steps are needed; what counts is each and every action that
facilitates the existence of bees.”

Honeybee swarms’ capacity as superorganism means they can stay
together even in high winds
A honeybee swarm responds to physical stress by changing shape although doing so comes
at a physical cost to some individuals. Researchers already know that a swarm can
withstand temperature changes and rain by changing its shape and appearance. During high
winds the swarm changes too, typically becoming elongated along the underside of the
branch.
Orit Peleg at Harvard University and her colleagues simulated the effect of high winds in
their laboratory by shaking a board with a swarm attached. As the board shook and the bee
cluster swayed from side to side, like a tree swaying in the wind, and the bee cluster started
to flatten. By videoing the swarm and tracking the movement of individual bees, the
physicists discovered that bees near the tip of the cluster slowly climbed up towards the base
and spread out when it shakes, explaining how the structure flattens.
The researchers produced a model to simulate the physical processes individual bees
experience when the swarm shakes. They showed that bees endure local physical strain as
they try to cling together, and it’s the bees at the surface near base of the cone that experience
the greatest stress. By climbing upwards, individual bees have to shoulder a greater
workload, but the bees seem willing to do this for the greater good of the swarm.
Article published in Nature Physics, Sept 2018 Collective mechanical adaptation of
honeybee swarms O. Peleg, J.M Peters, M.K Salcedo, L. Mahadevan
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Bees are first insects shown to understand the concept of zero
An experiment has shown that bees seem to understand the idea of zero – the first
invertebrate shown to do so. When the insects were encouraged to fly towards a platform
carrying fewer shapes than another one, they apparently recognised “no shapes” as a
smaller value than “some shapes”.
Zero is not an easy concept to comprehend, even for us. Young children learn the number
zero later than other numbers, and often have trouble identifying or understanding whether
it is less than or more than 1.
Bees may seem an unlikely candidate to master this skill but they have surprisingly welldeveloped number skills: a previous study found that they can count to 4. To see whether
honeybees are able to understand zero Scarlett Howaed at RMIT University in Melbourne
and her colleagues first trained bees to differentiate between two numbers. They set up two
platforms, each with between one and four shapes on it. On one platform, bees were given
a sweet sucrose solution, and on the other a foul-tasting quinine solution. Previous research
has found that bees learn more quickly if they are not merely rewarded for correct choices,
but also punished for wrong ones.
The researchers trained the bees to associate a platform that had fewer shapes on it with the
sweet reward, until they made the right choice 80 per cent of the time. The bees were put
through further tests with differently shaped objects to confirm that they were responding
to the number of shapes and not their appearance. Next, when given a choice between two
or three shapes and “zero” shapes, bees picked zero most of the time.
In a second experiment, other bees were trained in the same way, but this time they had to
choose to land on a platform with either zero or between one and six objects. They
consistently chose zero, but were less accurate and took more time when the other option
was one rather than six objects.
The fact that the numerical distance between the two quantities on offer seemed to affect
how challenging the bees found the problem provides further evidence that the bees
conceive zero as a number. Such experiments suggest that bees’ comprehension of zero is
similar to that of some humans and primates, she said. But it’s unclear why they have this
ability. “We still have some things to figure out about why they can do this,” said Howard.
Few attempts have been made to test whether animals other than primates can recognise
zero as a number, said Susan Heally at the University of St Andrews, UK. “The notion that
an invertebrate did it would overturn the books quite a lot,” she says.
Published in New Scientist magazine 12 August 2017.
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For the Love of Bees

Some examples of how much
some of the members of the
Lower Wharfedale Group love
their bees shown by their rather
beautiful body art.
Are there any more examples
of bee related body art within
our membership?
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WBKA Honey Show Trophy Winners 2018
Halsall Trophy Lower Wharfedale Group
Wharfedale Trophy Joint winners: Laurie Prowse and David Powell
Speed Trophy Rob Claxton-Ingham
Novice Trophy Sean Brennan

David Powell and Laurie Prowse: Jointly winners of the Wharfedale Cup.

I'm not sure which Rob is enjoying more, the fruits of his labour - a slice of honey cake
or the Halsall Trophy regained this year by the Lower Wharfedale Group!
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WBKA Honey Show Results 2018 : Certificates Awarded
Class 1

Light honey
1.
2.
3.
Class 2 Medium honey
1.
2.
3.
Class 3 Dark honey
1. 2.3.
Class 4 Soft set honey
1.
2.
3.
Class 5 Heather honey
1.
2.
3.
Class 6 Heather mix honey
1.
2.
3.
Class 7 Frame honey
1.
2.
3.
Class 8 Cut comb honey
1.
2.
3.
Class 9 Jar ‘as for sale’
1.
2.
3.
Class 10 Block of wax
1.
2.
3.
Class 11 Wax (not candles)
1.
2.
3.

Clare Prior
Chris Smith
Andrew Hinchcliffe
David Powell
Anne Peart
Ian Morgan

Class 12 Pair of candles
1.

Raymond Clarkson

2.

Laurie Prowse

3.

Jenny Liston

1.
2.
3.

Sean Brennan
James Bennett
-

Class 13 Novice

None awarded
Gill Leggat
Sarah Ward
John Forsyth
Not awarded
John Forsyth
Raymond Clarkson
Gill Leggat
Matthew Mason
Sophie Pringle
Laurie Prowse
Rob Claxton-Ingham
Raymond Clarkson
Matthew Mason
David Powell
Jenny Liston

Class 14 Photograph
1. Pam Brennan *Best in Show
2.
Raymond Clarkson
3.
Christine Pickard
Class 15 Buttery honey cake
1.
Andrew Hinchcliffe
2.
Janet Hartley
3.
Rob Claxton-Ingham
Class 16 Honey fruit cake
1.
Rob Claxton-Ingham
2.
Jenny Liston
3.
Waleed Al-Muhandis
Class 17 Honey flapjack
1.
Sophie Pringle
2.
Jenny Liston
3.
Linda Beattie
Class 18 Skep
1.
Laurie Prowse
2.
Rob Claxton-Ingham
3.
Jenny Liston

Rob Claxton-Ingham
Sophie Pringle
Raymond Clarkson
David Powell
Raymond Clarkson
Christine Pickard
Laurie Prowse
Jenny Liston
Christine Pickard
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Sean and Pam Brennan with their Novice and Best in
Show trophies

Some Thoughts On being a Judge's Steward at this year's Honey
Show.....with some of the Judge's tips and comments
It's the first time I've done this job of stewarding and Linda (Mills) and I divied up the jobs
required for sorting Honey Show entries and liaising with the Judge, Ivor Flatman.
I definitely drew the
best straw as I got to
follow alongside Ivor
(who most people
will know as having
been, until recently,
the

Regional

Inspector)

Bee

with

clipboard

a

taking

notes as he went
through

all

the

entries.

As

an

experienced judge he
certainly knew what
he was looking for
and he was full of
little

hints

and

suggestions which I thought I'd pass on so that people could hear exactly what the judge
sees as important in the different classes. I feverishly wrote down as much as I could, and
so here are some thoughts that we might bear in mind when entering exhibits for next year's
Show. I've put the comments in the classes as Ivor went through them, but many of the
comments are general and apply to all entries. I hope it helps next years entrants!
Gill Leggat, Honey Show Steward
Class 1: Light honey: The honey should be clear, and the jars need to be full - Ivor did not
consider jars where it was possible to see daylight between the shoulder of the jar and the
lid.
Class 2: Medium honey: Entries must be in standard jars (some were in 12oz and different
shaped jars) and honey should not be granulated.
Class 3: Dark honey: No prizes were given for this class as he thought the entries were
not dark enough, were cloudy and granulated, and one included a foreign body!
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Class 4: Naturally set: Both naturally and soft set honey should be completely set and
uniform in texture.
Class 5: Heather honey:No first prize was awarded for this because though the entries had
good flavours, there was some granulation and the consistency was rather mobile.
Class 6: Heather mix: Good flavours abounded in the entries to this class.
Class 7: Frame: Ivor looked for appearance, granulation, how even the comb had been built,
whether it was fully capped, and the quality of the taste.
Class 8: Cut comb: Ivor looked for neatness, granulation and weight - some entries were
not considered as they were under the required 170gms or 6oz.
Class 9: Honey as for sale: Not all labels included the required information about Best
Before date, produce origin and lot number. Ivor used his refractometer and some entries
were found to be above the 20% limit.
Class 10: Wax block: Ivor looked for good moulding, aroma, colour and cleanliness.
Class 11: Wax exhibit: Ivor liked the creative use of wax in some entries!
Note for committee - he did not include the wax polish which he liked but did not feel
qualified was a wax exhibit in this class. Maybe an extra class needs to be added next time?
Class 12: Candles: Candles must be entered in holders as Ivor wanted to be able light them
to see how they burned.
Class 13: Novice: Most exhibits in this class were underweight, and needed more filtering,
and one could not be opened for tasting.
Class 14: Photo: Ivor commented on the superb quality of the entries, and chose ones that
were crystal clear, and showed good examples and interesting methods of bee keeping.
Class 15: Honey cake: Several cakes were undercooked. Ivor wondered if this could be the
recipe?
Class 16: Honey fruit cake: No comments from the judge (but I think he enjoyed the
tasting!).
Class 17: Flapjack: This was the hardest to judge as there were many entries and they were
so different. Ivor whittled it down by looking at how the mixture held together, how it looked,
the texture and of course the flavour.
Class 18: Skep: Ivor looked for neatness, and whether he thought the construction would
work or not.
Gill Leggat, Honey Show Steward
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Beeswax Polish Recipe
I tried this version of a beeswax polish, it is very quick and simple, with a minimum of
ingredients, and it makes a good solid, nicely scented polish.
150gm beeswax
400ml olive oil
Essential oil, Lavender or other essential oil of your choice 20-40 drops, adjust to your
choice of how strong a scent you like.
Using a double boiler, gently melt the wax.
Take off the heat and add the olive oil, mix and allow the wax to melt again (adding the cold
oil will have solidified some of the wax)
When fully melted and mixed take off the heat again and add the essential oil(s) of choice.
Mix and pour into a container, this can be made of glass, metal or plastic.
Set aside and allow to cool
Some recepies for polish add an anti-oxidant but the beeswax and olive oil will not easily
go off so this seems to be unnessesary.
Rhona Combings Ed.

WBKA Library Books
In a check of WBKA library books the books listed below were found to be missing.
If anyone has any of these books could you let us know (please email Rhona or Laurence
at wbka_librarian@wharfedalebka.org.uk) and although there is no rush - but please try to
return them, possibly via any committee member at a local group meeting.
Missing WBKA library Books
WBKA Book No.
Keeping Bees and Making Honey: Alison Benjamin Colin McCallum
76
The Barefoot Beekeeper: Chandler, P.J.
89
Queen Rearing Simplified: Vince Cook
67
The Bee Master of Warrilow, 1920 reprint: T.Edwardes
11
Social Organisation of Honey Bees: John B.Free
57
The Dancing Bees: Karl Von Frisch
80
Plants & Beekeeping (hardback): F.N.Howes
51A
Introduction of Queen Bees: L.E. Snelgrove
40
Beekeeping for All: Abbe Warre
87
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An Event at the European Parliament: Summary of a Presentation
by BeeLife European Beekeepinging Coordination - Hearing on
Pesticides
On 5 September 2018, the political party The Greens organised a hearing on an overview
of pesticides and their effects on human health and the environment at the European
Parliament. BeeLife’s Scientific advisor, Noa Simon Delso, was a guest speaker. She
presented the state of the art on the risks that neonicotinoids (and fipronil) pose to
biodiversity. The presentation also focused on the worldwide integrated assessment of the
impact of systemic pesticides on biodiversity and ecosystem. (BeeLife European
Beekeeping Coordination is an organisation of professionals from the beekeeping sector
from different countries in the European Union and its main acivity is to study impact on
bees of the effects of environemental threats).
BeeLife's Dr. Noa Simón Delso explained the development of the first worldwide metaanalysis on the effects of neonicotinoids and fipronil in the environment. Several scientists,
with different backgrounds, collaborated on the research. Thanks to such collaboration, it
was possible to measure the impact of these substances on ecosystems. The main findings
are:
• 1. The clear evidence of harm - sufficient to trigger regulatory action
• 2. Neonics persist for months/years, because they are systemic and water soluble
and so remain in the environment after their initial use
• 3. Toxicity is increased by the duration of exposure
• 4. Effects of exposure range from acute to chronic
•
In the case of pollinating insects, especially bees, high levels of exposure can be
reached through contact with plants, water, soil and air.
Levels of exposure and ecotoxicological effect of neonicotinoids in insects
After the study, researchers concluded that the effects of neonicotinoids were stronger when
exposed together with other insecticides than when exposed alone. While bees may not die
after exposure they do develop many physical and perception problems, specifically
leading to poor navigation and an inability to return to the hive. Findings also revealed a
strong impact on the queen’s reproductive success.
Results varied depending on several factors, including the bee species, the intended use of
the pesticide and differences between routes of exposure through pollen and nectar residues
which prove to be harmful to non-targeted insects. Dust dispersed during the sowing of
treated seeds and through the consumption of water means that the harm of these pesticides
spreads from its targeted location.
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Sub-lethal Effects
These pesticides have been found to have the following sub-lethal effects:
1. Behavioural modifications (learning, memory, response to stimuli, etc.)
2. Morphological modifications (glands or organs)
3. Physiological modifications (metabolic, respiratory rhythm, etc.)
4. Reproduction modifications (of queens and drones)
5. Problems with activity, locomotion, homing flight Interactions with pathogens
making bees more sensitive to develop clinical signs of disease
Lethal Effects
The following lethal effects have been identified in honeybees:
1. 11. Acute toxicity (after 1 contact) – extremely high (higher than the toxicity of DDT)
• 2. 2. Delayed toxicity – contaminated colonies do not show visible effects until some weeks
or months later
• 3. 3. Chronic toxicity at even lower doses, but during longer exposure time (e.g. 10 days)
• 4. 4. Atypical dose-effect relationship with a high toxicity at very low and very high doses
• 5. 5. Synergistic effects with other pesticides
From all the above, Dr. Noa Simón Delso concluded that the present scale of use is not
sustainable, particularly when alternatives exist and are economically viable. The
continued use of such substances can only accelerate global decline of important
invertebrates. Viable alternatives for reducing risks are available and would greatly benefit
the environment, farmers and beekeepers.
For more about BeeLife see - https://www.bee-life.eu

CLARO BEES LTD. for all your beekeeping supplies
Opening times:
Saturday mornings from 9am – 12.30pm during the beekeeping season:
March - October
Very keen prices on all items. A comprehensive stocks of hive parts &
accessories, foundation, tools, smokers, clothing, queen rearing equipment,
medications, jars & lids, candle making equipment and books.
Knowledgeable beekeepers are always present to offer impartial advice on
suitability of equipment prior to purchase as well as beekeeping problems.
Ample FREE parking adjacent to shop.
Find us: first left after the RHS Harlow Carr Gardens, Crag Lane, Harrogate,
HG3 1QA
You can download the Claro Bee Catalogue at http://www.hrbka.org.uk/assets/
site/documents/clarobees/claro-bees-2018-catalogue.pdf
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2018/19 Winter Module Study Days
Are you thinking of taking any of the BBKA Module examinations, or
currently studying for them?
The YBKA winter module tutorials are the ideal way to learn and study with
a group of likeminded beekeepers
Each tutorial will cover an overview of the syllabus, with an expert tutor,
who will guide you through what is required within the module
Held at the YBKA pavilion at the Yorkshire Event Centre, Harrogate, from
10am till 3pm
Saturday 12 January 2019 with Ivor Flatman
th

Module 3 Honeybee Pests, Diseases and Poisoning
Saturday 9 February 2019 with Wendy & Simon Maslin
Module 7 Selection and breeding of Honeybees
To book a place please contact Elaine Robinson YBKA Education Officer
education@ybka.org.uk

SPRING CONFERENCE 2019
Saturday, 6th April 2019

A TASTE OF HONEY
Manor Academy
Millfield Lane, Nether Poppleton,
YORK YO26 6PA
fee is £10 - to book visit YBKA website
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Pam, with the Best in Show trophy for her photo and Sean with the Novices Trophy at the Upper Wharfedale Group
meeting at the Narrow Boat last month

Local Groups
Upper Wharfedale Group
Meetings on second Tuesday of the month at 7.30pm

at The Narrow Boat pub in Skipton
Contact Janet Hartley or Matthew Mason at
wbka_upperwharfedalegroup@wharfedalebka.org.uk

Lower Wharfedale Group
Meetings on last Tuesday of the month at 7.30pm

at the Fleece Pub in Otley
Contact Rob Claxton-Ingham at
wbka_lowerwharfedalegroup@wharfedalebka.org.uk
or through the WBKA website

