


history of the United Srares.

There are various modes of adulteration in the honey industry,
including addition of extraneous sweeteners, use of resin technology,
added pollen, and extraction of unripe honey, and these modes are used
separately and/or in combination with one another. It is relevant to note
that currently a composite containing adulterated products - irrespective
of the percentage of the adulterants - is regarded as adulterated. This is
per Codex standards.

These methods of illicit production have created a situation where
the quantities of adulterated honey have no ceilings and their prices have
no floors. This allows those engaged in adulteration to reap illicit profits
while those who produce authentic honey have faced declining econom-
ic incentives, putting in jeopardy their economic survival as beckeepers.

Recently a report of French beekeepers who were interacting with a
Chinese delegation in France was published on the website Apiservices.
The beekeepers were mocked by the Chinese delegation who described
the French modes of authentic honey production (which are similar to
American, Canadian and Argentine modes of production) as archaic.
Walter Haefeker (President of the European Beekeepers Association)
described the Chinese method of honey production as comparable to a
modern European brewery, certainly not the classic modes of honey pro-
duction. He further contrasted the methods as "fast food vs. slow food.".

What methods are being employed to

investigate the authenticity of honey products?

The detection of any of the above modes of adulteration requires
the use of most advanced scientific instrumentation, along with a com-
prehensive global honey database. This is especially true for a food prod-
uct like honey, which is the product of many variables and manifests
great chemical diversity.

Fortunately, the analytic toolbox for detecting food fraud in honey,
as well as numerous other products, contains very sophisticated scien-
tific methodologies. The quality and authenticity of food products can-
not be abstracted from either their chemical constituents or the modes
of production of those products.

Nuclear magnetic resonance (NMR) is one of the most prominent
scientific tools used for the analysis of honey. This technology is con-
tinuously being updated, and there are currently approximately 20,000
samples which form the global database of honey, which is continuously
expanding,

This contrasts with the database of traditional methods used to deal
with the types of adulteration that were prevalent 20 years ago - then,
the database had only 100 samples, and 98% of these were from Ameri-
can beekeepers.

NMR can be used to test over 36 parameters characterizing the
chemical profiles found in authentic honey. It can detect numerous fea-
tures including geographic and local origin, as well as botanical origin,
and must be used in a comprehensive way.

The struggle against food fraud and for justice in the honey industry
has led to a wide range of countermeasures including deferred prosecu-

tion for honey circumvention involving 30 countries. All of the honey
that was being circumvented, in order to avoid anti-dumping duties, was
believed to be adulterated honey, produced using models of production
which are not consistent with the authenticity of honey.

Where can our readers find out more about the

issue of honey adulteration?

There is a very important Netflix documentary 6 parr series called
Rotten, the first of which concerns honey adulteration. Also, the US,
Department of Agticulture released a commercial description of honey
in December, 2019, and the U.S. Pharmacopeia's has released a standard
for honey in 2020 and has now completed its comment period.

Professor Michael Roberts, a legal expert in food fraud, has two
important "White Papers" regarding food fraud in the honey industry.
These should be mandatory reading because they describe the impor-
tance of honey on a global basis. Not only are beekeepers an endangered
species, as Michael describes, but their endangerment constitutes a grave
threat to global food security and ecological sustainability.

What are the global honey industry’s next steps

in the fight against adulterated honey?

The Apimondia Forum on Honey Adulteration was held in Septem-
ber 2019 in Montreal, Canada. It had 5,000 members in attendance, a
thousand of which attended the largest meeting on honey adulteration
in the history of the honey industry.

That meeting was an inflection point, because those who had his-
torically opposed NMR testing and those who had supported modes of
adulteration like adding bio-engineered sweeteners, use of resin technol-
ogy, or extraction of immature honey before it has been properly trans-
formed from nectar into honey, became totally isolated. These members
were forced to realize the impact that improper practices had on the
honey industry, and these milestones can be understood as a tributary
flowing into a large river, leading to an era of justice for beekeepers.

The struggle against food fraud, both in the sphere of honey and
more generically, is evolving and is being manifested in many spheres,
The foundation of these efforts resides in scientific advances in detecting
modes of adulteration and food fraud. It also includes developing a rig-
orous, C(m'lprc]‘lt:nsi\'c, and more intrusive traceability regime that more
fully incorporates the methods of production within the traceability.

A demarcation between legitimate and illegitimate modes of pro-
duction is emerging and we are in an era of unprecedented awareness,
opposition, and concern with food fraud in general.

Ron Phipps is Vice President of the Apimondia Scientific Commission on Bee-
keeping Economy, and anthor of International Honey Market Reports which appear
in the American Bee Journal and the apiservices.bi; website. He is also chief anthor
of Marketing of the American Honey Crop in the Hive and the Honeybee (Dadant,
2015). He has organized international symposiums on Honey and Health, He is
a pioncer in the international boney trade and actively involved in efforts fo promote
authenticity of honey as the foundation for the creative marketing of honey.

Interlake Honey Producers Ltd. PO Box 328, Fisher Branch, MB ROC 0Z0 has the following positions: Apiary
; % c A Technician 5 Positions AvailableRequired for the 2021 Honey season. Seasonal , full time, days, evenings and
I“ Iﬂ D !" /A e, someSaturdays. Work is mostly outdoors, so must be able to work under hot conditions, The job starts April 15t —
§ ] L e Z @b July 1st. End date: Sept 10th- October 31st. Wages: $13.00 - §16.00/hour. Minimum 2 years experience preferred,
No education required. Performance and /or production bonus may be available.
Duties: Include but not limited to, feed and care for bees, replacement of hives and production of nucs;
moving hives, supering hives, detect and report hive health and apply correct disease cures and/or con-
trols; keep field and/or production records; harvest honey; work on extracting line; cleaning extracting
equipment and honey house; raise queens, assemble and maintenance of bee equipment; drive and main-
tain vehicles; other duties as assigned. Work is very physically demanding, with long days and heavy lift-
ing. The job is located 2 hours north of Winnipeg in the RM of Fisher NE 33-23-1W in Fisher Branch, MB.
Send resume by mail to Box 328 Fisher Branch, MB ROC 0Z0 or email anita@interlakeforageseeds.com
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