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Conference Coming
to Christchurch
We preview the Apiculture New Zealand
Conference and hear from beekeepers
from Nelson to Canada
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Apiculture Conference
Readies for “Amazing” Venue
With a state-of-the-art new venue, a diverse range of expert speakers and
trade displays, as well as social events, national competitions, reports and
an AGM, Apiculture New Zealand’s (ApiNZ) Conference is back in the South
Island, June 30-July 1. We take a look at what attendees can expect and
check in with the industry body’s chief executive Karin Kos as excitement
builds for the largest individual primary sector summit in the country.

There will be plenty to capture beekeepers’ attention at ApiNZ’s
conference and Kos says they can expect to earn tangible benefits
from attending the event, to be held at Christchurch’s new Te Pa
Convention Centre. While a diverse line-up of expert speakers,
from New Zealand and abroad, will no doubt prove that true, the
venue itself will also add to the occasion.
Te Pa, a product of Christchurch City’s wider “rebuild” following
2011’s earthquakes, hosted its first conference in May and has a
busy calendar of events to follow, including the June 30-July 1
clustering of beekeepers.
“The venue is amazing,” says Kos, who visited it in May, along
with the rest of the organising committee.
“It is world class and that will add to the experience. It is still
very new and we will be one of the bigger conferences they have
had so far.”
It is the first time the national conference has been held in the
South Island since 2018, when Blenheim played host. Since then,
there have been two events staged in Rotorua, with the 2020
conference cancelled due to the Covid-19 pandemic.
While Kos says almost 1300 delegates attended last winter’s
event in Rotorua, they are expecting more like 700-1000 to attend
this year. The decrease largely explained by the lesser number of
beekeepers in the South Island.

Christchurch’s new convention centre is set to provide an “amazing” stateof-the-art venue for Apiculture New Zealand’s conference, starting June 30.

In a coup for conference
organisers and those
attending, popular
entomologist Dr Sammy
Ramsey will be
attending in person.
Dr Ramsey captured
attention at the 2019
event in Rotorua with
a presentation of
his ground-breaking
findings into the habits
of the ever-present
varroa destructor –
proving the parasite mite
ApiNZ chief executive Karin
feeds on honey bee fat body
Kos says a huge amount of
tissue and not haemolymph
work has gone into planning
(blood) as previously believed.
their national conference and
This year Ramsey has updated
obtaining expert speakers.
varroa research to present, as
well as his recent studies on
another honey bee parasite:
tropilaelaps mites.
Joining Dr Ramsey as
a keynote speaker will be fellow American entomologist Dr
Jamie Ellis, who will address the conference by a pre-recorded
presentation and then live video to field questions – a technique
used at last year’s conference by international experts when
borders were closed. Dr Ellis conducts research in the areas of
honey bee husbandry, ecology and conservation and integrated
crop pollination. His presentation is titled What is killing our bees
(and what we can do about it)?. Both Ramsey and Ellis will also sit on
panel discussions on pests and disease, and varroa.
Kos says it has been a huge amount of work behind the scenes
to get Dr Ramsey to New Zealand in these uncertain times, but
being based in Thailand for his latest research made a trip to New
Zealand more practical. Dr Ellis’s expertise will be of great value
too she says.
“Sammy might be more well known, but attendees should not
underestimate Jamie. We have spoken to him several times and he
is so knowledgeable, especially around bee health,” Kos says.
While in previous years the conference has stretched to three
days, this year the schedule is more tight, spanning just two.
Following the honey bee expertise of Ellis and Ramsey, the third
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keynote speaker will be well known to most New Zealanders,
former comedian and now mental health advocate Mike King
who will address the conference on the later subject, but whose
comedic skills should help entertain.
Alongside those speakers, delegates will benefit from the
expertise of the likes of scientists Dr Pike Stahlmann-Brown, Dr
Phil Lester, Dr Gertje Petersen, as well as Plant and Food Research
scientists Dr James Sainsbury and Michelle Taylor.
Discussions between delegates and industry experts, including
representatives of the Ministry for Primary Industries, on subjects
important to the state of the apiculture industry will also take
place, such as “Enhancing the value of Aotearoa’s monofloral honeys”
and “What is the path for exporting more honey while maintaining
premium prices?”.
“They are all pretty topical subjects. We try to make them
quite practical and I think there is something for everyone. There
is never a shortage of good topics in our industry. There are
fascinating things to deal with and this event is about pulling all
that together,” Kos says.
Beekeepers have been increasingly supportive of the national
honey competition over recent years and the judging of honeys
prior to conference this year will mean more time to celebrate
the best produce. Those wanting to enter should be aware of
the advanced timeframe for honey submission because of the
earlier judging, meaning samples must be received prior to the
conference.

Various other competitions, from beeswax to photos, will also
take place at the event, plus ApiNZ will host a gala dinner and
present major industry awards on the final night, Friday July
1. Earlier that day, the ApiNZ AGM will take place, all at the
Convention Centre.
Surrounding all that will be the usual mixing point at the trade
display area, which will include around 70 different stands.
Ticket prices for ApiNZ members and students are $160 for a
single day or $300 for both days, non-members will pay $220 and
$408. While some beekeepers have baulked at the prices, Kos
defends them and says the price comes with the quality of the
event they are hosting and is actually less than other large primary
industry gatherings.
“There are good incentives to come and for a commercial
beekeeper it is almost part of doing business. You need to be there
to catch up with suppliers, fellow beekeepers and I think it should
be regarded as a cost of business for beekeepers,” she says.
While the conference itself is limited to two days this year,
there are two other events expected to draw some attendees
to Christchurch a day earlier. The 3rd New Zealand Honey Bee
Research Symposium will see scientists present their work the day
prior to conference at the venue, while a Professional Learning
and Development Day based around food safety will be hosted by
ApiNZ at the Tait Technology Centre, also on June 29.
Full conference details and registrations are available via
apinz.org.nz/apinz-conference

Superior quality
& lead times.
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times and prompt delivery.
Second to none, on time, every time.

For more information about our delivery lead times,
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Varroa
Expert Encourages
Beekeepers to Ask,
Listen and Improve
Beekeepers have a prime opportunity to
improve their varroa management by attending
and taking part in conversations at this year’s
Apiculture New Zealand Conference, a leading
scientist says. Michelle Taylor, who has been at
the forefront of varroa research in New Zealand
for the past 20 years, will host a panel discussion
at the coreference. With the destructive parasite
an ever-increasing threat, two sessions – one
on bee pests and diseases and then another
specifically on varroa – are sure to be lively.

Gone are the days where beekeepers can treat for varroa “by the
calendar”, Taylor says.
“Varroa is the most devastating honey bee pest in New Zealand.
It is crucial beekeepers set time aside to think about how we are
going to move away from set calendar treatments. The seasons
now are not like they were 20 years ago, so we must think, how do
we treat varroa now?” Taylor says.

Michelle Taylor, of Plant and
Food Research, will be one of
several expert scientists lending
their knowledge to panel
discussions and presentations
on varroa mites and bee health
at the upcoming Apiculture
New Zealand conference.
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The apiculture conference’s panel discussions can play an
important role in answering that question for those who attend the
June 29-July 1 event in Christchurch, the Plant and Food Research
honey bee scientist believes.
During the morning session of day one Taylor will be joined on
stage by colleague Dr James Sainsbury and keynote speaker Dr
Samuel Ramsey, a leading figure in varroa research globally. The
audience should already be warmed up to the panel discussion
format by then, with an equally pertinent session on bee pests
and diseases scheduled for early on day one. That will be headed
by another keynote speaker, Dr Jamie Ellis of the University of
Florida via video-link, along with Manaaki Whenua-Landcare
Research’s Dr Pike Stahlmann-Brown and professor of ecology and
entomology at Victoria University of Wellington Dr Phil Lester.
“These sessions are valuable because they firstly give
beekeepers the opportunity to learn about varroa biology,
then how to exploit it to control their populations. It also gives
beekeepers the opportunity to ask questions; things like why they
might be seeing limited varroa control, why they might be seeing
it at certain times of year, or why, when they use certain products,
that they don’t get as much control. Those are good questions to
ask and, what can be done to mitigate hive losses?” Taylor says.
She is looking forward to the session – having been involved
in many similar discussions throughout her research career –
because they can practically benefit the many in attendance, not
just the few who pose questions.

“The beekeepers sitting in the audience then get to hear about
control methods that have and have not been successful. Then
they can use their understanding of the varroa bio and population
growth to think and plan their treatments for the next season.”
The Waikato-based scientist, who literally wrote the book on
varroa in New Zealand (Control of Varroa: A Guide for New Zealand
Beekeepers), encourages beekeepers to make use of the expertise
of the Plant and Food Research team and approach their booth in
the conference trade hall.
Drs Ellis and Ramsey will both present to conference on day
one, as well as continue the open discussion format by hosting
their own question and answer sessions on day two. During those
sessions Taylor expects to join her fellow Kiwi beekeepers in the
audience and learn from some experts.
“Every time we get an international speaker it enlarges our view.
With varroa specifically it gives a much better understanding of
what is going on overseas, in terms of varroa control, whether
there is resistance occurring and what chemical products are
being used or changed. New Zealand’s beekeeping industry is
isolated, but we have done well to control varroa. Each time an
international speaker comes we really have an opportunity to gain
insight into the international world of beekeeping,” Taylor says,
adding “their insights will give us hope for the future”.
That’s something New Zealand beekeepers fighting the
ever-present issues of varroa mites and hive health can surely
do with.
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Honey Trading
Site to Reduce
Consumer-Producer
Disconnect
Bay of Plenty honey storage facility Mānuka
Orchard has been on a steep learning curve
since opening their facility to beekeepers’
produce three years ago and soon plan to launch
a revamped website which aims to turn those
lessons into greater reward – for beekeepers.
An added emphasis on honey trading on their
website will seek to eliminate disconnect
between consumers’ demands and producers’
output, thus gaining greater value for honey,
owner Logan Bowyer believes.

Mānuka Orchard owner Logan Bowyer says the current honey
producer-consumer relationship is disconnected, but their soon-to-bereleased honey trading website hopes to facilitate a reconnection and
bring greater returns to beekeepers.

The honey trading website will operate at www.manukaorchard.
com and act as a portal where honey buyers, wherever they might
be in the world and no matter the size of the order, can easily
browse the inventory of honey for sale stored at Mānuka Orchard.
The Paengaroa facility has seen more than 11,000 drums of honey
pass through its doors, moving from beekeeper to buyer, since
opening in 2019. Gaining greater returns for the beekeeper is a
goal for husband-and-wife owners Logan and Tania Bowyer.
The new website’s first stage of development will go live prior
to the June 30 commencement of the Apiculture New Zealand

Revamped website
to be revealed at
Apiculture Conference,
come see us to
discuss it!
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Conference in Christchurch, so that they can discuss it with buyers
and sellers there.
“We have identified that one of the biggest problems for the
industry is beekeepers don’t necessarily know what honey to
produce,” Logan Bowyer says.
“They don’t know what the consumer is actually looking for
and what they are willing to pay. So, our new website has been
designed with that in mind. It keeps it really simple. The buyer
will have three ways to purchase honey via the front page. One
through a bulk volume indicator, one through a map of New
Zealand which indicates what stock we have and its geographical
origin, the other way is just by telling us what honey they want,
where they want it sent and in what packaging.”
The current intermediaries between the producer (beekeepers)
and end consumer (often half a world away) are not transferring
the information required for beekeepers to best manage their
businesses, Bowyer believes.
“We have the seasonal nature of our produce, which affects
supply-demand imbalance, and we have a lack of understanding
of what consumers want. It seems to be a tightly held secret in the
industry, with divisions between the producers and those who take
the honey to market. That information is not readily available to
anyone downstream.”
Since opening their doors Mānuka Orchard has sent potential
honey buyers, domestic and international, a regular update on the
stock held at the facility and facilitated trades that way. The new

website aims to overcome the shortfalls of that spreadsheet-based
system though, and hopefully open the door to more buyers.
“The new site will sell Kiwi beekeepers’ produce to the world.
It is about moving from predominately New Zealand buyers to
connecting with the end consumer, no matter where they are in
the world. I want the end consumer to be whoever is in it for the
same reasons we are. That is to value the story, value the product
and where it comes from. That should result in the most value for
the primary producer,” Bowyer says.
The website will be accessible free of charge, but a login is
required to obtain detailed information on honey available for
sale. Honey must be stored at Mānuka Orchard’s facility to be
listed online, while Bowyer will continue to broker deals, initially at
least, to ensure quality trades. They do not charge a fee for listing
but take a small brokerage on a completed sale, Bowyer says.
“Our big selling point right now is quality assurance and so it has
to come through our facility so we can confirm that. It provides
trust to the buyer and we are trying to bring that back.”
The entrepreneur, who initially entered the industry as an
engineer streamlining honey facilities, says the new website could
be “another steep learning curve”, but believes something needs to
be tried.
“The future for buyers is, anyone can order honey. From a
sample pot to those wanting 100-tonnes, this platform will help
our suppliers meet their demand,” Bowyer says, adding, “we want
to turn this from a pushing industry, to a pulling industry where
the consumer is pulling the demand not the producer pushing the
supply”.
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The Guy for the Job
Nathan Guy, a former Minister for Primary Industries, spent 12 years working in
the country’s largest ‘beehive’ and now he will attempt to improve the lot of those
working their own hives. The former politician will take over as independent Chair
of Apiculture New Zealand (ApiNZ) this July aware of the challenges faced by the
industry, plenty to learn, but also the connections, knowledge and skills to help
try and build a sustainable future for apiculture in New Zealand.

It’s been two years since Guy has graced the House of Parliament,
having spent 12 years as a National Party MP, Minister of various
portfolios and four term member for the Otaki electorate.
The Levin dairy farmer hasn’t been sitting idle though, instead
undertaking a major capital project on farm – installing a
state-of-the-art twin-rotary cow shed – while also taking up
roles on the board of both the Horowhenua-Kapiti Rugby Union
and the Hurricanes.
The role of ApiNZ independent Chair is being vacated by Bruce
Wills who has held the position since formation of the industry
body in 2016. It will bring fresh challenges for Guy, but he is not
without connection to the beekeeping industry.
“I did a beekeeping paper in 1994 at Massey University, as part
of a Diploma in Rural Studies,” Guy says, somewhat facetiously, to
lead off his credentials.
Much more likely to be called upon are his experiences in the
offices of Wellington. Guy was Minister for Primary Industries
between 2013 and 2017, under Prime Ministers John Key and Bill
English. That coincided with the formation of ApiNZ, as well as
lead up work to the proposed honey levy, which was ultimately
voted down by beekeepers in 2019. He also saw close up the
Ministry for Primary Industries’ (MPI) build-up to the eventual
export manuka honey standard.
“I had a lot of interaction with the apiculture industry as Minister
for Primary Industries. That was when there were two entities and
we tried to bring them together. I’m very supportive of ApiNZ to
try and bring everyone together to have one voice. ApiNZ has built
credibility over the last few years and will continue to do so,”
Guy says.

Levin dairy farmer and
former Minister for Primary
Industries Nathan Guy
will soon step into the role
of independent Chair of
Apiculture New Zealand.

“I will be working for the whole industry and not just for members.
My job will be trying to gain a consensus and that will mean
listening to all the different points of view. I understand markets
and have led many trade delegations around the world. So, I know
the importance of getting product into markets and some of those
challenges. I understand and know biosecurity extremely well.”
Guy worked on the introduction of “GIAs”, Government Industry
Agreements, during his term in parliament. ApiNZ is not a signatory
to the agreement, which aims to improve biosecurity readiness
and response outcomes by having industry groups and MPI
working together.
“ApiNZ are still working through that and the big constraint
there is having a pool of funding to match government. Biosecurity
is going to continue to be a big issue for the industry,” the new
Chair says.
Wills is comfortable handing the role of Board Chair to Guy
and reinforces his credentials, especially in those key areas of
biosecurity and trade.
“Nathan’s commitment to New Zealand’s primary sector, his
understanding of the challenges and opportunities faced by the
apiculture sector, and his ability to connect with key stakeholders,
here in New Zealand and abroad, will be welcomed by the industry,”
Wills says.
“Nathan’s time as Minister has also seen him gain specific
experience and knowledge of key areas including biosecurity and
honey regulations, as well as experience of international markets
and consumers.”
The ApiNZ Board can have up to nine members and is headed by
the Chair, appointed by the Board. Currently four Board positions
are up for election, with member voting set to conclude on June
10. Guy’s position as independent Chair is initially for a three-year
term, although a second term is possible.
With Labour in government and Minister for Agriculture Damien
O’Connor holding the Ministry Guy once did, he will be dealing
with a former sparring partner from across the House. Soon after
the announcement of his appointment, Guy says he received a
message of congratulations from O’Connor and that they have a
“strong working relationship”.
“Even though we used to wear different colours. There is a mutual
respect for each other’s connections and knowledge.”
Guy says he goes into the ApiNZ role with his eyes and ears open
wide, confident he can help move the industry towards its goals.
“I’d like to think I’m at the starting line with quite a bit of history
and credibility behind me, but I don’t know everything. I am going
into this job with some background knowledge, but still much to
learn. Part of my role will be listening and engaging. I’ve always
focused on the fact – even when I had a top job in Wellington –
that you have to get out and listen to people. That is part of what I
will be doing.”
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Scientists Call on
Beekeepers to Be Heard
After a couple of bedding-in years, the 3rd New Zealand Honey Bee Research
Symposium will take place on June 29 with an emphasis on facilitating
connection and collaboration between those carrying out research into New
Zealand’s honey bees and those who are set to gain the most from that work
– beekeepers. We caught up with event organiser Ashley Mortensen who
explains what attendees can expect, while inviting beekeepers to register.

The first two iterations of the Honey Bee Research Symposium
have seen a range of scientists present their work, and that
will once again be the case at Te Pa Convention Centre in
Christchurch on June 29. However, organisers hope to get a little
more out of the event this time around.
When the Symposium concept was initially conceived, in 2020,
the idea was to facilitate presentation of ongoing research
and findings, while fostering greater connections with the
apiculture industry. In year one the event was forced online due
to Covid-19, while last year it provided a packed schedule of

research presentations. This year, more two-way dialogue will be
encouraged.
“There will be a session that is intended for industry
discussion, dialogue, feedback, whatever people want it to be,”
Mortensen says.
“It will be an open session for the audience to make comment,
make suggestions. We are hoping it will be a workshop of sorts,
where various ideas about honey bee research can be proposed
and discussed.”
While the final schedule of proceedings and speakers has yet
to be finalised, it will cover a broad range of research work being
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need a solution for it, it could just be something that is difficult for
them and we can try and determine what sort of things could be
developed as research projects,” she says.
The event is not solely about scientist-beekeeper collaboration
though, Mortensen says. The honey bee research community
within New Zealand, while small, needs events like the Symposium
to facilitate connections between scientists, who can come from
diverse fields of study.
“You end up with a lot of scientists with different backgrounds
and areas of expertise. Bringing all those people together within
the honey bee research community and facilitating connections,
as well as with beekeepers, is the aim.”
Registration costs $45 and can be made online HERE.
Lunch, morning and afternoon teas are provided.

carried out into the honey bee or closely related fields. Last year
presentation topics were as varied as honey bee gut bacteria and
metals of the brain, American foulbrood bacteriophages, overstocking of hives, monitoring pollen sources, as well as an update
on the giant willow aphid bio-control programme.
The Symposium is conveniently held in the same venue as the
Apiculture New Zealand conference and the day prior to that
major gathering of beekeepers. Around 50 people attended the
Symposium last year, where each speaker had 15 minutes to
outline their work, before fielding questions from the audience.
Mortensen, herself an entomologist with Plant and Food
Research, encourages beekeepers to attend, saying there is
“an alignment that needs to happen” between scientists and
beekeepers.
“We hope to have greater tie in with industry and industry
perspective and what people see as topics that are interesting, or
they need solutions for. Perhaps they don’t even recognise they

The world’s most
versatile loaders
for beekeepers

The New Zealand Honey Bee Research Symposium will have an even greater
emphasis on connecting beekeepers and scientists in Christchurch this June
than it did here, in Rotorua last year.

13
APIARIST’S OPINION | SCOTT WILLIAMSON

Why We All
Should Comply
BY SCOTT WILLIAMSON
Last month’s story The Non-Compliance Conundrum highlighted
some serious issues for our industry that I would like to elaborate on.
My partner and I are small scale commercial producers of honey and
pollen and currently have a RMP certified facility where we process our
products for sale domestically and export. There are two issues tied up in
the complex issue of selling non-complying honey.
COMPLIANCE COSTS
The cost of meeting compliance requirements is our single biggest
cost as a business. The one-size-fits-all, user-pays system is a huge
impediment to innovation and business development. It pushes
people to seek to “get around the rules”, and drives the smallest of
players underground.
I could go on at length about the high cost of every aspect
of food safety accreditation and compliance, and its impacts
on the industry and beekeepers generally, but I might go on a
while and risk getting wild! Simple things like the Ministry for
Primary Industries (MPI) export beekeeper listing – $200-odd for
each beekeeper who wants to sell honey for export to be on a
list with the very same information that the American Foulbrood
Management Agency already collects. It would be funny were it
not just an easy example of the issues we face every day.
SHOULD LITTLE KIWI JOKERS COMPLY?
Most definitely. On a trip to the West Coast recently I saw local
honey for sale in a number of places, i-sites, petrol stations and
the like. Not one – yes that is zero – complied with the labelling
requirements and who knows where it was extracted and packed.
No one could tell me if it was tutin tested. No one could tell me
how they knew it was actually manuka honey they were selling.
Why do I think they should comply? One mistake, one person
killed by tutin poisoning, one contamination issue or mis-labelling
issue is sheeted home to everyone in the industry, not just the
little guys and not just the jokers who don’t comply. The viral story
spreads irrespective of boarders, may be out of context and
…boom.
It takes just a single problem to become an issue for those of us
who do comply.
If we want to improve the situation, MPI needs to make it
easier for people to comply and then enforce those standards.
The industry and the media need to have zero tolerance. Heck,
I bet these people are not even reporting their income to the IRD
and paying tax. Another cost the old fools who comply have to
deal with.

I’d really like to see MPI and our current Government engage on
these costs and processes and make a public statement and back
it up with actual enforcement action.
Scott Williamson is a beekeeper of 25 years experience, apiculture
tutor, owner of a 200 hive business based in Nelson, and a former
president of the Nelson Beekeepers Club.
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ADVERTORIAL

CrystechNZ: High Quality
Equipment for High
Quality Honey
For New Zealand beekeepers to produce the World’s best honey, they need
the highest quality equipment in processing and extracting. Filling that need
is what drives CrystechNZ, who have built a reputation for not just providing
the equipment, but ongoing support and servicing to keep the honey flowing.
Honey is unique when it comes to food
processing and the equipment required
to carry out that work should reflect
that, CrystechNZ manager Jamie
Grainger believes.
“Have you tried to poor a cup of milk
versus a cup of honey?” Grainger asks.
CrystechNZ was established by
people with experience in manufacturing
equipment for the dairy industry, through
parent company NZManufacturing, so
the example is one Grainger and his team
have lived and are expert in.
“We’ve been in the business of building
honey equipment for coming up 13-years,”
he explains.
“We provide everything to get the
honey out of the box and into the jar,
right through from the extraction process
into the drum, then also from the drum
to the jar. For us it is about providing a

Providing ongoing backup and breakdown
service has helped CrystechNZ make a name for
themselves in honey processing says manager
Jamie Grainger.

There is not much CrystechNZ can’t manufacture or supply when it comes to honey extracting
and processing. They have fitted out many facilities, big and small, with complete lines and
ongoing service.

service for our customers where we
don’t leave them in the lurch. We stand
by our products.”
That range of products is wide and
caters to clients with honey operations
of all sizes, from garage setups to some
of the country’s largest extraction and
packing facilities, and it keeps a team
of almost 20 staff busy from their
Tauranga base.
THE PRODUCTS
While Grainger is quick to emphasise his
team’s services by means of their ongoing
support to clients, CrystechNZ’s broad
range of products offered to industry has
made their equipment common place
around the country’s honey facilities.
No less than 52 products adorn
their catalogue, the majority of them
manufactured from their Tauranga
workshop. Everything from honey
dehydrators, crystallisers, mixing tanks
and uncappers to individual valves or
filters – and plenty in between – can
be supplied.

“We’ve got a team of top-notch
fabricators and we stress quality
workmanship,” says Grainger, who
has spent almost all his working life in
stainless-steel fabrication or beekeeping.
THE SERVICE
CrystechNZ made their name – literally –
in the technology of honey crystallisation
(frequently referred to as ‘creaming’) and
that ingenuity continues today. Creating
bespoke extraction and processing
systems has been, and is, key to their role
in the honey industry.
“Everyone’s different, everyone’s got
their own ways of doing things, so we’re
not going to sit back and tell everyone
how to do it. Despite our experience now,
often the people we deal with have been
in the honey industry for many more years
than we have. So, we like to work with the
customer and try and build something to
fit their scale,” Grainger says.
Once the most appropriate equipment
has been manufactured and installed,
there is still work to be done.
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“Over the years we’ve gained a bit of
traction, and some good customers, by
priding ourselves on service – backup
service, breakdown service – and made
our name that way.”
That can make for some busy times,
especially in summer when the phone
can run hot as extraction sheds hit fullnoise. Faults can often be diagnosed

CrystechNZ boast a team of “top
notch fabricators that stress quality
workmanship”, leading to the
highest quality products, manager
Jamie Grainger says.

and remedied over the phone, while two
service technicians are on the road in the
North Island, and a workshop and service
van are waiting in Christchurch for when
technicians fly south to visit clients.
“Our clients can call pretty much
anytime because, if a hot room full of
honey needs to be extracted and some
equipment goes down, it needs to be
sorted pretty efficiently,” Grainger
explains.
THE ROLE
Following the blueprint that has got them
to this point, CrystechNZ are continuing
to develop their product range by working
with clients and adhering to the philosophy
“there is always something to improve”,
Grainger says.
While that may be the case, the
CrystechNZ equipment is already common
place in New Zealand’s honey facilities.
Continuing to play their essential role in
the honey supply chain is what drives
their team, and it has its rewards, the
manager says.
“I’d like to think we’ve done a lot with
most companies across New Zealand,

ADVERTORIAL

Honey is a unique product when it comes to
food processing and thus CrystechNZ provide
specialist equipment.

we’ve been with some of the big game
players almost from the start. From
the top of the North to the bottom of
the South, we’ve got a quite a bit of
equipment out there now that’s tried and
true, and some of our clients are exporting
some of the best honey in the world,”
Grainger says, adding, “It’s pretty cool
to know that we’ve made the equipment
that has helped make it.”
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Sugar for the
Beekeeper
In three parts; The nature and supply of sugar,
for bees and beekeepers.
BY DAVE BLACK

Last month we learned where our imported sugar came from – namely Australia,
Malaysia and Thailand – and before that we looked at how bees use it. Now, in
part three of our series on sugar, resident science writer Dave Black explores how
beekeepers use sugar in New Zealand, from raw, to liquid, invert and even candy.

Most of the sugar refining is done overseas. Process-grade
raw sugar we import is dissolved and re-crystallised here in
a controlled manner to supply the various consumer ‘grades’,
distinctions made mostly according to crystal size and colour.
WHITE AND RAW SUGARS
The grade we are most familiar with, white, granulated sugar, is
99.85% sucrose, contains very little moisture (<0.04%) a small
amount of insoluble material (5mg/kg or 0.0005%, 0.02% ‘ash’),
and virtually no yeasts, fungi or bacteria1. Provided it is kept dry it
will store perfectly well for several years.
The consumer product labelled ‘Raw’ sugar (not actually raw
cane sugar) differs in a few ways. The moisture content is a little
higher (0.3% max), there is significantly more insoluble material
(60mg/kg or 0.006%, still a tiny amount), more sodium, and the
amount of yeasts or fungi can be higher2. The higher microbial
counts and moisture make this a little more sensitive to storage
conditions in that fermentation becomes a possibility, but properly
stored it too can be kept for years. The ‘ash’ and insoluble portion
is largely indigestible residues bees would prefer to avoid, but for
consumers it is responsible for some of the colour and character
they value, sometimes symbolic of more ‘natural’ sugar.
Both white and raw sugars – intended as fit for human
consumption – do not contain anything in sufficient quantity to be
relevant to bee health, other than sucrose. Either can be used dry,
and in New Zealand dry raw sugar is often used. In the northern
hemisphere, where it’s colder, dry feeding is usually reserved for
emergency rations. Depending on the scale a beekeeper operates
at, dry sugar is usually dissolved in water to supply a DIY syrup, a
clear sucrose solution. It is also possible to buy some ready-made
(Farmlands for instance) in which case it is frequently prepared
from raw sugar because that’s cheaper, and this imparts a pale
golden tint. In my experience the later doesn’t store as well, but
you shouldn’t be storing it!
LIQUID SUGARS
Liquid sugar is also supplied as ‘Invert’ syrup which is quite a
different product. Invert syrup contains very little sucrose (<1.5%)

and contains instead glucose and fructose at 65.7% or 70.6%.
Apart from convenience, invert sugars are less prone to robbing
(sucrose is the sugar most attractive to bees), contain more
‘digestible’ sugars, and are less likely to crystalise or freeze. There
are various ways of producing invert syrups but the ‘right’ way to
do it, from a beekeeper’s perspective, is by adding an enzyme to
the sucrose solution. That way, the resulting feed is not acidic, and
HMF production is negligible. For example, New Zealand Sugar’s
FLS Invert syrup is supplied with a pH of 8-9, and HMF at less

“White” sugar, commonly used by beekeepers. ‘But what’s in it?‘
asks Dave Black.
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than 10ppm (typically between 1ppm & 5ppm). For context, freshly
extracted honey would have HMF at about 10ppm and the honey
you sell is not allowed to contain more than 40ppm.
CANDY AND FONDANT
It’s worth just mentioning two other forms of sugar beekeepers
come across, ‘candy’ and ‘fondant’, You will hear of ‘candy boards’,
or might have used ‘candy’ in queen cages. You may see these
used interchangeably to describe quite dissimilar homemade and
commercial products. A fondant (as in cake icing) is a thickened
sugar syrup, thickened with a vegetable fat, gelatine, or starch.
Another method of thickening is by cooking the syrup to 115°C
evaporating a lot the water, and then ‘working’ it to incorporate air
and control the crystallisation to a ‘soft’, fluid, ‘set’ (as you do with
creamed honey). Sometimes a bit of each process is used!
The second process is also known as ‘candying’, for producing
a soft toffee candy. Reducing sugars (glucose and fructose) can
be used as an ingredient, or produced by the heating, so both
of these are semi-solid forms of invert sugar. Just remember the
issue beekeepers have with heating sugar. Practical Beekeeping in
New Zealand by Matheson and Reid contains a recipe for creating
candy for queen cages which is easy to follow, but a packet of
marshmallows is also an effective ‘life-hack’!
STARCH SYRUPS AND … ADULTERATION
As far as I am aware, so-called ‘starch syrups’ are not used in New
Zealand, these include Apifortune, Apikel20 and Apifood. The most

well-known type are High Fructose Corn Syrups (HFCS). Sucrose,
glucose and fructose can all be produced from starches and
besides corn; wheat, rice, and other grains can be used. It’s a more
complex process and for bees these all seem to have mixed results,
with problems likely due to the creation of acidic pH and high
HMF. Created to suit food manufacturing, they don’t seem to me to
be particularly well suited to honey bees, even if some of them are
effective honey ‘mimics’, or, as we know them, adulterants.
That’s another story though. For now, I hope you have learnt a
bit about the types of sugar you might be feeding your bees and
where it has come from.
Note: New Zealand Sugar, a major supplier to apiculture, was
consulted for information in this story.
Dave Black is a Bay of Plenty based hobbyist beekeeper who
now works in the kiwifruit industry. He has a degree in Environmental
Science and for the past 25 years he has been reading and writing
about bees and beekeeping. His essays are available at
www.beyondbeebooks.substack.com

References
1. (<10 cfu/10g on Yeast and Moulds and <1000 cfu/10g of bacteria)
2. New Zealand Sugar
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Turning Off
for the
Off-Season
BY ANDREW STRATFORD
Temperatures are cooling down. Frosts and
wet weather. Muddy ground. Fires going inside
or heat pumps, heaters. If you’ve experienced
the move from a damp cold house to a well
insulated new home, you never really want to
go back to the former.

Thinking about bees and winter and comparing them to humans
and winter, we both experience much the same stuff. Warm, dry
and well insulated homes with plenty of food available and we’re
pretty happy campers. The opposite is not such a great place to
be. Cold, damp and dripping homes with not much to eat. Sounds
pretty miserable to me. Just saying…
I’m heading off tomorrow night for a boy’s weekend with eight
of my good mates. We’ll be playing golf in the Hawke’s Bay. It’s
a bit of a drive, but this is a once-a-year treat. Time to catch up
with friends and compete. All in good fun, right? It’ll be a fantastic
weekend with lots of banter, some good wine and food, and some
good golf with a bunch of really competitive lads.
I’ve spent a lot more time fishing this past year than playing golf
and a lot more time than that working, so it’s not necessarily the
golf that will be the highlight for me. The key thing is, I have time
and I’m going to enjoy some of it without thinking about bees. I
want to encourage you to make sure, if you keep bees for a living,
that you take the time now to re-energise yourself. Mountain
biking, fishing, cooking, visiting the Islands, meeting up with old
friends for a few days, seeing your kids or grandkids, or just putting
your feet up. Whatever it is that refreshes you, take the time – at
least a week, preferably more, to enjoy it.
One of my biggest mistakes was thinking I had to spend
every moment thinking about bees. It drove my poor wife
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Is it time you hit the fairways? It’s the beekeeping off-season and those who
do it for a job should try and take some time off, says industry veteran and
consultant Andrew Stratford.

crazy sometimes. I took myself far too seriously and needed to
understand that, sometimes, less is better. Sure, do the work when
you need to, but once it’s done, take some time out and enjoy
the fruits (I realise these are scarce currently) of your labour. Try
something new. Start learning something in a completely different
field. Is there something you wanted to do or learn?
I started learning French a couple of years ago on a phone
app. I still can’t speak it, but one day I’ll go to France for a period
of time and I’ll certainly have the basics sorted. Three of my
grandkids are French, so I want to be able to understand them in
their language one day. I’m thinking about learning how to build
stone walls. What have you always wanted to do?
Okay, I hear some of you saying, “I thought this was a bee forum,
where we learn about bees” … So, if you have to do something
with bees at this time of year, ask yourself some of the key
questions:
•
Do I need to order any queens for the late spring?
•
Do I know what I’m going to be using for my spring varroa
treatments?
•
Maybe I could learn about how to conduct mite counts (for
those of you who don’t know) and why I should be doing
them.
•
Have I got a plan for spring and the season ahead?
Have a great OFF-season.
Andrew Stratford is an apiculture consultant with 30 years
beekeeping experience. He forms part of MyApiary’s management
advisory team.

Hive Straps
Replace harsh to handle steel strapping and emlocks with
Aerofast’s New Zealand made Hive Straps. More
environmentally friendly, cost effective, easier to apply and
remove than traditional single-use steel strapping. Get in
touch today by emailing us at tiedowns@aerofast.co.nz or
phoning us on +64 3 376 4028

PROUDLY NZ MADE
FOR OVER 40 YEARS

GET YOUR BRAND
& COLOURS

UV TREATED
WEBBING

TRUSTED BY NZ’S
LEADING KEEPERS
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Jessie James’s Big
Adventure
BY JAMES CORSON

After 20 years of bees, Canterbury beekeeper James Corson says he
needed a break “from the daily of six coffees, cracking lids, fixing stuff
and crashing with a dozen beersies on a night!”. So, he’s jumped ship and
absconded on Air New Zealand’s waka Dreamliner to follow a dream in
North America … “a motorcycle roadie where no two days are the same and
the challenge is survival”. It couldn’t be completely without bees though,
so JC checks in from his long-awaited adventure describing life on the road
and Canadian beekeeping practices witnessed along the way.
It’s mid-May and I write from my long-time mate’s place up in
Northern Saskatchewan. We first met beside a beehive in Wanaka
over 30 years ago. Mateship is special, and though the times
together have been fleeting as we each raised families, the bond
remained, providing unexplainable loyalty and counsel through
the highs and lows of our life journeys.
Spring is slow in Northern Saskatchewan. The air is cool, the land
brown and sombre as it awaits warmth to ease it into growth.
Joe’s bees sit in warm clearings amongst the trembling aspen
trees, living on sucrose syrup and pollen patties, biding their time
as the pussy willow slowly breaks forth into bud and flower. Flocks
of snow geese gather on the rich prairie earth, fossicking for grub
and slugs. Kai and sustenance for the journey north to their Arctic
breeding grounds.
There is more to see though and my soul settles into a slower
rhythm and pace in anticipation of the journey ahead – straddling
an 800cc Triumph Tiger motorcycle along the back roads below

The long straight road
ahead. Canada’s prairies
as seen from the seat of a
Triumph Tiger 800

Hudson’s Bay, to Toronto and Vermont. Who knows where the road
will lead … bee sheds of interest and people of eccentricity!

Beehives in Montana, USA, eagerly awaiting some warmer weather. Spied
during a sojourn across Canada’s southern border by “Jessie James” Corson.

MAY 28 – TAMING THE TIGER
It had been a good number of years since I had ridden and it took
a bit to tame the Tiger. The first time I tried she spun me a 180 and
dumped me in the gumbo mud of Saskatchewan’s northern prairie.
It was a steep learning curve and I had to call my mate to help lift
her out of the ‘glue’.
But as my mate’s mate said, “James, it’s an adventure bike, so
expect some adventure”. Wise words from a veteran bikie! After
two weeks of waiting out the weather, I felt it was time to head
south though.
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This spring in the northern prairies have been cold, about 10°c
colder than normal – whatever that is. Old mate was adamant
that the bees would stay wrapped in their insulated overcoats until
June 1. So, I was given a bit of time.
These guys up here have a different style of beekeeping. When
the weather warms, the bees explode on the dandelion. They
do no evening-up of colonies or shifting brood. It’s every bee for
herself, and those not strong enough for a honey crop are split on
the flow for nucs to cover next winter’s losses. Interesting.
I rode out of Mate’s place in a snowstorm and headed south for
a day … without turning a corner!
Just north of the US line I turned west and followed a lonesome
road through a landscape of endless cultivation and one-horse
towns, where the sky is big, real big. So big I spied a dog running
from 50 miles away…
I stopped for coffee one cold afternoon at The Wild Horse Cafe
– aptly named in a small town where the only horse had
bolted a decade ago. The neon sign read ‘Open’. Inside an AM
radio chattered away in Chinese. A half-full coffee pot stood on
the warmer.
After a couple of “cooees” through the back door, and no
service, I helped myself.
Fifteen minutes later the short and wide proprietor appeared
from out back. He refilled my cup and gave me a smiling
thumbs up.
“How much,” I asked…

James Corson’s mount,
a Triumph Tiger 800,
and the “heart-warming”
Wild Horse Café.

“No money,” he replied in pigeon and gave me another
thumbs up.
I left him to his Chinese talk show and rode on across the cold
prairie with a warm heart.
Now, after a week on the road, I am learning to tame the Tiger.
The weather is warming slowly in fits and starts, but even 1200kms
south of my mate’s place the willow and cottonwood are only just
tingeing green and... the bees? Well, I guess they are still hanging
out on corn syrup and patty.
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What is Happening With
Varroa in New Zealand?
BY JOHN MACKAY
Coming soon on the science calendar is the NZ Honey Bee
Research Symposium, immediately prior to the Apiculture New
Zealand Conference (as detailed in Scientists Call on Beekeepers to
Be Heard in this issue).
However, the pressing science calendar for many beekeepers are
the varroa treatments and what has or hasn’t worked this past
season.
I have heard many anecdotes this season – some more
frequently, some less, and some that have everyone scratching
their head. In no particular order:
•
Pyrethroid treatments not working
•
Oxalic/glycerine methods not working
•
Amitraz treatments not working
•
Treatments working (low mite levels) but extensive signs
of varroa damage with virus levels/PMS
•
Hives with low mite levels rapidly losing bees at the end
of treatment

Significant under-treatment of colonies
Mistaken beliefs in the speed and mode of action of various
treatment schemes.
To try and understand the circumstances around the use of
treatments, a small group has been set up with several scientists
who work on various aspects of varroa (and try to deal with it in
their own hives!) together with industry beekeepers/researchers.
The aim is to work out what can be achieved as a group and,
to this end, information will be key. In particular, understanding
exactly how treatments are being used and beekeepers’ beliefs
underlying treatment methods and decisions.
If you’re interested in contributing your experiences with varroa
this season then drop an email to: VarroaNZ@gmail.com so that
we can notify you when the group kicks into action. If you’re
heading to conference this year, consider attending the Honey Bee
Research Symposium on the first day – you’ll have the chance to
talk with scientists working on some of these issues and also the
chance to potentially direct future research, with the opportunity
to describe industry issues that require research. There’s no
promise that these issues can be investigated (without industry
funding to direct the research), but we can’t expect researchers to
be sympathetic to industry issues if they don’t know about them in
the first place.
See you in Christchurch.
John Mackay is a molecular biologist and the technical director of
Gisborne-based lab dnature diagnostics and logistics, as well as a
hobby beekeeper.
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The Budget and the Economy
– Have We Done Enough?
BY IAN FLETCHER
Apiculture industry consultant and former top bureaucrat IAN FLETCHER
gives his monthly “Views from Outside the Apiary” as a non-beekeeper but
deep thinker on the plight of New Zealanders.
First came Covid, then inflation. During the first, the
Government’s underlying strategy was ‘lock down until we get
a vaccine, then open systematically’. It worked and enjoyed a
wide measure of support (as shown by the last election, giving
Labour the ability to govern alone). I certainly thought they got
it right. It’s been a government that managed crises well, as the
Christchurch massacre and Whakaari/White Island also show.
But now it’s the economy.
This is a different story: it’s all about inflation. From housing to
heating, prices have been going up, and people are struggling. The
housing story has been alarming for a long time: low interest rates
have fed directly into prices, in what is still a relatively low wage
economy for most of us. A lot of us are priced out of the market or
stuck with houses (and debts) we can’t move on from.
Now it’s food and other day-to-day costs, leading to the costof-living focus in the budget earlier this month, and the associated
political debate. How should we think about all this?
Inflation erodes savings (though shares may, over time hold
value). It also erodes the real value of debt, and sometimes allows
relative prices to adjust (so some prices rise more than others,
shifting the ratio between them). Inflation is controlled by raising
interest rates, so people save more and spend and borrow less,

An accountant who understands
your business!
I’m a Blenheim-based chartered accountant,
hobbyist beekeeper, and business partner
with all of my clients. What’s important to me
is understanding my clients’ business and
bringing that personal touch. Please contact
me confidentially and without obligation if
you’d like to discuss how I can assist you and
your business this year.

www.marrnz.com
Office: 03 929 3100
Mobile: 027 276 7682
Email: office@marrnz.com

The Government, including Finance Minister Grant Robertson, has released
its “Wellbeing Budget”, but has it gone far enough?

bringing overall demand for things and services down. Economists
around the world are wondering whether rates can be raised
by enough to quell inflation without putting the economy into a
recession, where so much spending is choked off that the overall
economy shrinks. Economists whose opinion I trust (like Martin
Wolf in the Financial Times), think this is too optimistic: we must
expect that a recession is on its way. I agree.
This is a global issue: Covid saw inflationary pressure as demand
for goods surged around the world, enormous financial stimulus
was applied in many economies, supply chains were disrupted,
and the Ukraine war has caused disruption – especially because
Ukraine turns out to be a major grain and oilseed grower.
Covid has also seen shortages of workers everywhere – pushing
up wages and adding to costs. This is no surprise: Bank of England
research at the start of Covid showed that every big (over 100,000
deaths) pandemic since the Black Death (1349 was the first wave
of many) has raised real wages for at least the thirty-year period
following – often longer. Basically, if you survive, you get a pay rise.
WILL NEW ZEALAND SEE A RECESSION?
Maybe: yet, high commodity prices will help cushion the economy
(via dairying and forestry especially). Tourism may recover too
(though fuel costs will cap returns). And our unemployment is often
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soaked up in Australia (a more benign Australian government may
help). So, we might get away with
a shallow-ish dip. Uninterrupted growth is probably too much to
ask for.
The big unknown is China, where there is a crisis: Covid
lockdowns are having a big effect on the economy, and a
financial crisis in the over-developed property sector continues.
Underpinning that seems to be a population falling faster than we
had thought.
This matters: New Zealand’s economic prosperity depends
overwhelmingly on China and Australia more than all other
markets, and both those markets depend at least for now on
the Chinese Communist Party staying successfully in power. As
tensions build around Taiwan that’s a risk. The Chinese have
shown a clear willingness to penalise Australia through market
access for political reasons. We have no reason to imagine they
would treat us differently. Market access closure would worsen any
budding recession, a lot.
THE BUDGET
And finally, does last month’s budget help? National sees it as
inflationary. It might be, a little (most of our inflation is imported,
or transmitted through the labour market). I’ve looked especially

at the so-called cost of living package, against recent research
on recessions. I was surprised: recent research suggests the
government has done roughly the right thing – perhaps just not
enough of it!
The research is by the Bank of International Settlements (the
central bank for central banks – they’re clever, well-informed
people) published under the snappy title “Inequality Hysteresis
and the effectiveness of macroeconomic stabilisation policies”
is 122 pages of mind-numbing economic statistics. But its
conclusions really matter: they show that income inequality makes
recessions worse, and the effect of a recession on inequality in turn
lasts for years.
Governments should do everything they can to avoid getting
into a loop where deep recessions feed inequality, which feed
deeper recessions. The good news is that policies to keep money
in peoples’ pockets, especially lower income people, benefit
everyone. This month’s budget may be the right thing. The real
question may be, is it enough?
Ian Fletcher is a former chief executive of the UK Patents Office, free
trade negotiator with the European Commission, biosecurity expert
for the Queensland government and head of New Zealand’s security
agency. These days he is a commercial flower grower in the Wairarapa
and consultant to the apiculture industry with NZ Beekeeping Inc.
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The Big Move
Given only a matter of weeks to move their hives and with it their
club headquarters, the Auckland Beekeepers Club (ABC) were left
scrambling. The call went out, ‘who will home us?’. Well, they look
to have landed on their feet and their hives now might just have
the smoothest footing of any in the country…
Auckland’s housing “crises” almost left the region’s biggest
beekeeping club homeless too, with the ABC’s former homebase
at the Unitech campus in Mt Albert now on its way to becoming a
housing development. That saw the club given its marching orders
in May last year.
“We knew Unitec had been selected as a Shovel Ready Project, but
I expected it was going to be several years before development
would actually get down to us at the very back of the site,” club
president Steve Leslie says.
“One of the clauses was they had to have started some kind of
work by May last year though. So, we suddenly got a letter from
Ministry of Housing and Urban Development, saying that they had
to start some work.”
Withing a few weeks the hives and their occupants had landed
at foster homes – various club member’s backyards. That was a
temporary solution though and they also needed to find a base for
the club’s assortment of equipment. Monthly club gatherings had
also to be catered for, and pre-Covid they could draw about 100
members. Therefore, the search was on and a call was put out to
members to try to find a suitable location.
That location obviously needed to be bee-friendly, centrally
located (as the club’s membership numbers in the hundreds and
from all over Auckland),
provide easy access and
vehicle parking, plus
have some longevity
associated so the
hassle of a move
would not have
to be soon
replicated.

The Auckland Beekeepers
Club has found a new
home at the Gribblehirst
Community Hub, the site of
a former bowling club.

With Auckland land prices soaring, spare square-meters are at a
premium and so the ABC’s solution would certainly not be as easy
as ‘ABC’.
It was the president himself who would eventually uncover what
has become their new home, hopefully for the long term. Good
old-fashioned social-networking and involvement in community
groups meant Leslie was made aware of a site at the new
Gribblehirst Community Hub, which was formerly the home of a
bowling club. As a bonus – and perhaps it could be considered a
finders-fee for the president? – it’s very handy to Leslie.
“Just five minutes down the road from where I live in
Sandringham, in fairly-well central Auckland.”
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A two-story building and kitchen is now providing a decent
space for gatherings, although most club days take place outside.
There is some storage, but an extra 20foot shipping container is
likely to be brought in to house club equipment.
The hives have been on site since January and they are as
happy as their human keepers with their new digs.
“Because it was a bowling club for many years the green
area was often flooded and had chemicals applied. Without
considerable remediation of soil and surface, there’s very little that
the old bowling grounds can be used for. But they’re perfect for
positioning hives, and in the middle of a park with good mature
trees, there’s open spaces,” Leslie explains.
The Aucklander has a few tips for fellow beekeeping clubs to try
and make upheaval, such as relocating a club, more manageable.
First, have some money in the bank for just such an occasion.
While moving of hives comes cheap, there are other miscellaneous
costs (such as a new storage container) which can prove
expensive. Secondly, always keep an eye out and ear to the group
for potential sites in your club’s area, as you never know when they
might be needed. Third, don’t be afraid to embrace the “green
credentials” that a beekeeping club can offer.
“We’ve been getting some good support from Auckland Council,”
Leslie explains.
“They want to improve their environmental credentials, as
that is one of the deliverables and objectives that have been set

down – good green engagements and initiatives. Beehives and
beekeeping ticks that box very well.”
It’s been “so far so good” at the new site and the hope is
Gribblehirst Park will be the ABC’s home for good. However,
they are still on trial, with that period to wrap up around
September. “We’ve just got to keep our noses really clean until
then,” Leslie says.

PYRAMID APIARIES
QUALITY ITALIAN QUEENS

Place your order for
over-wintered queens
now to ensure supply
for spring!

MATED QUEENS
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C O M M E R C I A L LY & T E R T I A R Y T R A I N E D B E E K E E P E R S
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Advocate Offers
Printed Bi-Annual –
Order Now for June
Delivery
BY PATRICK DAWKINS – EDITOR
Apiarist’s Advocate’s new printed bi-annual is just
a few weeks away and you are invited to get your
order in now to ensure delivery…
This publication has grown greatly since our first eMagazine
release in August 2019, and now we have a new adaption to offer
our readers, Print Reads Winter ’22: The best of Apiarist’s Advocate
January to June 2022. The printed magazine will be the first of its
kind for us, having previously released a PDF eMag for our first
35 months.
Our publication will continue in electronic form going forward,
both in eMag and via our website, so beekeepers can continue
their free and easy access to our content. We want to test the

waters on the interest level in a printed “highlights package” style
magazine every six months though.
In our more than two and a half years publishing we have
received some great feedback from readers about our content
and the eMag form allows many beekeepers to access the
stories. However, it would be good to give those stories greater
permanence. A regular printed version of the publication should
do that. I envisage it sitting in the smoko room or on the coffee
table at home over the winter months when beekeepers have
more time to dive further into stories, then it heading to the
bookshelf or office for posterity and as a reference point and
snapshot of our industry.
I have gone through our first six editions of the year and sifted
out what I believe will make for the most suitable stories. I’ve had
plenty to choose from, with some great reads about beekeepers
all over the country (from Maggie James’s excellent profiles, to our
Club Catch-Ups), have dived into some big issues of apiculture
(AFB sniffer dogs, UK trademark battles, a major recap of the
honey season…), while also tapping into expert advice and insight
from a wide-range of corners of our industry (Apiarist Opinions,
Management Matters, Varroa Diaries…).
While the eMagazine and website are free to subscribers –
thanks to the support of advertisers – Print Reads comes at a cost
of $29, which includes GST and delivery to your mailbox. Orders
of 4+ copies brings the price down to $25. We expect it to contain
50-60 pages of quality reads and thus be great bang for the buck.
The printer is almost ready to fire up, and delivery will be in midJune. I invite you to order now:
Print Reads can be ordered online via: www.apiaristsadvocate.com/
printreads.
We always welcome feedback from our readers too, email
editor@apiadvocate on this topic or any other.

Coming soon
Get the best of Apiarist’s Advocate in print
for your winter reading and posterity…
Order now, Print Reads Winter ’22:
The best of Apiarist’s Advocate
January to June 2022.
Apiarist’s Advocate brings New Zealand beekeepers
news, views and promotions to your email inbox
each month for free and now you can get a
selection of the top stories from the first half of 2022
in print magazine form. Have it in the smoko room,
coffee table, office and then on the bookshelf for
safe keeping and reference.
Support independent reporting in your industry.

ORDER
NOW

$29* (includes gst)
apiaristsadvocate.com/printreads

Order
Now for
June
Delivery
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Apiarist's Advocate is brought to you by Patrick & Laura Dawkins,
Marlborough beekeepers.
www.apiaristsadvocate.com
www.facebook.com/apiadvocate
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Editor: Patrick Dawkins
To make comment or send press releases please email
editor@apiadvocate.co.nz or phone Patrick, 027 383 7278.

Creative
Design: Ashleigh Ryan

Advertising
For more information or to make a booking, email
advertising@apiadvocate.co.nz or phone Patrick 027 383 7278
or Laura 021 130 7446.

Never miss
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Subscribe at
www.apiaristsadvocate.com

Booking deadline is the second to last Friday of the month prior
to publication and artwork must be supplied by the final Friday
of the month.
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SAV E
Save Apiarist’s Advocate to your mobile device
for ease of access anytime! Just choose the
download
option from the bottom menu, then the
Save to Home Screen
option from the next menu.

P RI N T
Print Apiarist’s Advocate anywhere!
Our layout is designed to fit A4 paper, so whether you’re
at home or work, simply hit print for your hard-copy.

