David C. Morris

9309 Montpelier Dr.

Laurel, Md. 20708

301-725-6185, beefriend@verizon.net
April  1, 2011

Honorable Edward Reilly

Senate Office Building

11 Bladen Street

Annapolis, MD 21401

Dear Senator Reilly,


Thank you for this opportunity to comment on House Bill 809, now before your committee.  I was asked by my fellow beekeeper and friend, Mr. Phillip Hazen, to review and comment on the Bill. Phil read the Bill to me over the phone, we discussed its merits, and he asked me to provide my comments to you. I obtained the latest copy of the recently amended Bill as posted at http://mlis.state.md.us/2011rs/amds/bil_0009/hb0809_99091301.pdf and my comments are based on this text. 


House Bill 809 provides a series of criteria for honey. I reviewed the Bill at length and I offer the following comments for your consideration. 


The original draft referred to the honey standards adopted in the Codex Alimentarius Commission of the World Health Organization. This language was removed and replaced by selected parts of that standard. Unfortunately, in doing so, several mistakes and omissions were made which substantially impair and degrade the definition. 

The Bill does not explicitly state that honey must be a product "naturally ripened by honey bees in the hive in its natural comb". To be naturally ripened means to have the moisture content reduced to an acceptable level (see below) and over that period of time allows the natural enzymes to convert the natural plant sucrose, a complex sugar, into the simple sugars, fructose and glucose, as well as enzymatic by-products and small amounts of other sugars. This is a key element as some foreign honey producers are known to remove honey before it is properly ripened and dehydrate the honey through mechanical means, such as heating and exposure to the open air.

I would recommend that language be inserted to 10-1801 (1) to state, “Results from the harvest of nectar by honey bees and NATURALLY RIPENED IN THE COMB BY the natural activities of the honey bees in processing the nectar;”


Ratio of Fructose and Glucose sugars in honey

10-1804 (A)

“(7) HAS A RATIO OF FRUCTOSE TO GLUCOSE GREATER THAN 0.9%;”


This standard is taken directly from the definition of honey used by the State of Florida, except there is a critical typographic error. The Florida standard states: 

“(b) Sugar Content

1. The ratio of fructose to glucose shall be greater than 0.9.”

Please note that the Florida standard does not have a percent sign (“%”) following the “0.9” figure. Adding a percent sign reduces the allowable amount of fructose by a factor of 100. I recommend that the percent sign be deleted.

Moisture content of honey.

10-1804 (A)

 “(2) HAS NOT BEGUN TO FERMENT OR EFFERVESCE;” and 

“(6) DOES NOT HAVE A MOISTURE CONTENT GREATER THAN 23%;”

The Codex Alimentarius allows a 23% moisture level for only one named honey source, heather honey. This honey is not produced in Maryland. The Codex allows other honeys to have a 20% moisture content.


The Federal Honey Loan program established a standard for acceptable honey moisture at less than 18.6% moisture and is the widely adopted standard across the United States. All Maryland fairs use this standard in their honey shows, and the Maryland honey judging standard available from the Apiary Inspector's Office in the Md. Dept of Agriculture also recommends this value. Honey bees do not cap naturally ripened honey until it is in a range of moisture of approximately 19% - 20%. Honey above the 19% moisture level is considered subject to fermentation.

The requirement about fermenting or effervescing does not preclude an individual from placing honey with a 23% moisture content in refrigerated storage and adding “Keep refrigerated after opening” to a label in order to prevent fermentation. This is another reason for adopting a lower moisture level requirement.
I would suggest that the moisture content be amended to require that honey “…must not have a moisture content above 18.5%.” 

Filtering and removing constituent parts of honey

10-1804 (A)

 “(3) HAS NOT HAD ANY POLLEN OR CONSTITUENT UNIQUE TO HONEY REMOVED, UNLESS THE REMOVAL WAS UNAVOIDABLE IN CONJUNCTION WITH THE REMOVAL OF FOREIGN MATTER;”


The Codex Alimentarius allows for pollen to be removed by filtering and labeling the product as “filtered honey”. The wording in the Bill as copied from the Codex would appear to prohibit the labeling of filtered honey as “Honey”. This could be very problematic and have a negative impact on commercial operations such as the Sue Bee Honey Cooperative, Dutch Gold Honey, Giant Food and Safeway brand honey, as well as small businesses in Maryland who purchase bulk containers of filtered honey from non-Maryland floral sources (such as orange blossom) for labeling with their own brand. 

Honey is defined as the nectar of plants collected by honey bees. Pollen is not nectar; removing pollen purifies the honey. Filtering honey through diatomaceous earth is a common commercial practice used to remove fine debris, such as dust; pollen also is removed by this process. The removal of fine particles enhances the clarity and appearance of the product and improves the shelf life by reducing the fine particles that act as seeds for crystallization. When honey naturally crystallizes, the formation of sugar crystals separates the sugars from the natural water moisture content. The result is a layer of sugar solids beneath watery honey. The watery honey then becomes a growth medium for yeasts resulting in fermentation. This natural crystallization is different from the intentional crystallization performed to produce honey for sale as “crystallized“, “creamed”, “whipped” or “spun” honey. 

Honey that has not been filtered is commonly referred to as “raw” or “unfiltered” honey. 
Protection against overly filtered honey is important as there have been allegations of foreign honey producers watering down honey in order to filter it to remove antibiotic and chemical treatment residues not allowed by the United States Department of Agriculture or the US Food and Drug Administration. 
I would recommend wording that for paragraph (3) that states “Has not been filtered to remove unnatural chemical or elemental contaminants nor has removed the enzymes and other natural honey constituents.”

Crystallized Honey

The Bill identifies honey in a crystallized state as one of its natural forms. 
(10-1801)(4)  “HAS THE CONSISTENCY WHICH MAY BE FLUID, VISCOUS, OR PARTLY TO ENTIRELY CRYSTALLIZED;”. 
Section 10-1805 of the Bill does not  provide for labeling a crystallized honey product as “Crystallized”, “Creamed”, “Whipped” or “Spun” honey, all of which rely on a mechanically controlled crystallization process.
An additional paragraph, (G), should be added to allow for the proper labeling of crystallized honey. I would suggest “Honey, when crystallized using induced and controlled crystallization by mechanical means of processing and refrigeration, may be labeled as “Crystallized Honey”, “Creamed Honey”, “Spun Honey” or “Whipped Honey”.

My experience in this field is as a Maryland beekeeper for over 25 years, a Maryland Honey Judge for over 13 years and certified by the Office of the Apiary Inspector, Md. Dept. of Agriculture, as a “Master Beekeeper” certified by the Eastern Apicultural Society since 2000, and as a past-president of the Maryland State Beekeepers Association, in which capacity I participated in two Federal Honey Bee Lab Research review panels providing guidance and direction for honey bee research at the Federal Honey Bee Labs.

I thank you very much for your time and attention to this letter and for this opportunity to provide comment on House Bill 809 that is now before your committee. I am in favor of  a rewritten version the Bill including comments I have offered. I believe it is necessary for Maryland to protect its consumers against fraud and dangerous health practices regarding honey processing and I applaud your efforts through the adoption of this Bill.

Please feel free to have your staff contact me at any time in order to clarify any points or if you think I may be able to provide additional information.

Sincerely yours,

(signed) David Morris

