It would be great to have a MD HONEY standard, one is sorely needed, but this needs some more tweaking.  Comments by David Morris (separate) are very cogent and were read prior to formulating the ones below

.  
10-1801  (A) (1)  


Insert the words “FROM PLANTS” to read

RESULTS FROM THE HARVEST OF NECTAR FROM PLANTS BY HONEY BEES AND and NATURALLY RIPENED IN THE COMB BY THE NATURAL ACTIVITIES OF THE HONEY BEES IN PROCESSING NECTAR;
  (there is such stuff as artificial nectar which can and has been fed to bees…)
10-1801 A 2


Substitute the word NECTAR for HONEY preceding COLLECTION.

10-1801 A 3


Insert the word “NATURAL” just before COLOR

10-1801 A 5


Change the word “PLANT” to “PLANTS”… Bees collect honey from thousands of plants, sometimes of the same or differing species. (and consider deleting the words AND MAY VARY  does not add anything)
10-1804 (A)

(1) DOES NOT CONTAIN ANY SUBSTANCE OTHER THAN HONEY, INCLUDING ANY AND MUST NOT CONTAIN ANY FOOD ADDITIVE OR COLOR ADDITIVE AS DEFINED IN § 21–101 OF THE HEALTH – GENERAL ARTICLE, OR ADDED FLAVORING OR PRESERVATIVE;

(2)  SEED CRYSTALS MADE FROM CRYSTALLIZED HONEY MAY BE ADDED IN THE PREPARATION OF CRYSTALIZED OR CREAMED HONEY;
21-101 j) states:

“ (2)   “Food additive” does not include a color additive. “  Quotes around Food additive are in the original. http://mlis.state.md.us/asp/statutes_respond.asp?article=ghg&section=21-101&Extension=HTML
Preservatives and flavorings are also not food additives explicitly defined in 21-101.
We must add an exception to permit seed crystals made from HONEY as an additive to CREAMED, CRYSTALLIZED, SPUN, WHIPPED HONEY, because they are a food additive.  
The term ‘pure honey’ is undefined.  Suggest dropping ‘pure’ unless it is defined. Several adjectives are defined in section 10-1805, but not PURE.  I suggest adding the following as acceptable adjectives 
[Honey as used in the definitions of adjectives below must meet standards of 10-1801]:

RAW  - Unfiltered, unpasteurized, Extracted Honey, that has not been heated above 120° F during processing.  Raw Honey may be strained through coarse netting to remove foreign objects and insect parts.
PASTEURIZED  - Honey, that has been pasteurized by filtration or heating to prevent spoilage and improve shelf life.

FILTERED – Honey, that has been pressure filtered through a medium or filter to remove yeasts and microscopic particles to prevent spoilage and improve shelf life.

LOCAL  - Honey, that has been produced in hives that were located within the county in which it is sold, or a contiguously adjacent county, when the bees gathered the nectar.

CREAMED, SPUN, CRYSTALLIZED, WHIPPED – Honey, that has been fully crystallized using controlled mechanical means of processing and refrigeration.  Seed crystals made from previously crystallized Honey may be added in an amount less than 15% by weight, as part of this process.
PURE –Honey as defined in 21-1801, containing no food additives, preservatives, added flavoring, or color additives.  Creamed Honey contains added starter crystals made from Honey, may use the adjective Pure.
COMB HONEY -  Honey in the honeycomb, capped by the bees in the hive.

CHUNK  HONEY – Combined Extracted and Comb Honey, packaged as sections of honeycomb surrounded by liquid Extracted Honey.
CUT-COMB - Honey still in the comb as sealed by the bees, and cut into pieces prior to packaging.
SECTION HONEY – Comb Honey produced by the bees in small entire sections, which do not require cutting from larger comb sections for packaging.
EXTRACTED  Honey, which has been removed from the honeycomb by centrifugal force, or crushing and straining, and in liquid state.

FRESH  - Honey that was produced in the hive within the past 12 months.

ORGANIC – Honey produced in accordance with USDA Organic Certification procedures.
PROCESSED HONEY – Honey that has been prepared for sale to the consumer.
WILDFLOWER – Honey commonly produced in Maryland by bees foraging on a variety of floral sources blooming simultaneously or in close sequence, and thus having no dominant floral nectar source.
The adjective NATURAL may be substituted for PURE  (lets not let natural be subsumed by ‘natural’ beekeepers the way Organic has been reserved.  10-1801 has defines HONEY as natural.
I agree with Morris that 23% moisture content is ridiculous.  18.5 seems low, though.  I would go with 19, pending DutchGold and SueBee weighing in.  I think their filtered honey (pasteurized) is over 18.5%, maybe over 19.  Or maybe adding a requirement that moisture content, if over 18.5%, must be indicated on the label.
