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New Di sease Bookl et

USDA ARS researchers Hachiro
Shi manuki and Davi d Knox recently
conpleted work on a new, 57 page
bookl et titled "Di agnosis of
Honey Bee Di seases.” The new
bookl et
is very extensive, conpared to
its predecessor. Topics covered
i nclude Anmerican and European
f oul broods, powdery scal e,
septicem a, spiroplasnosis,
chal kbrood, stonebrood, Nosema
and Anpeba di seases, other
prot ozoans, sacbrood, chronic bee
paral ysis, filanmentous virus,
acute paralysis and Kashm r bee
viruses, disease interactions;
Varroa, Acarapis, and
Tropil ael aps mtes, wax noths,
smal | hive beetles, bee | ouse,
negl ect ed brood, overheating,
genetic disorders, plant
poi soni ng and pesticide
poi soning. The text does not
i nclude any information on
controlling these problenms. It
is designed sinply for deter-

m ni ng what the problemis. The
text includes three tables and
twenty

figures of disease organisnms and

pests. For those desiring nore
in-depth details, there are 68
scientific references at the end.

Whil e supplies last, free
copi es of Agriculture Handbook
Nunmber 690 are available fromthe
Bee Research Laboratory, Building
476, BARC-East, Beltsville, M
20705. Copi es of the bookl et
al so may be purchased for $27
pl us $5 shi pping and handli ng
(per order) fromthe National
Techni cal I nformation Service,
5285 Port Royal Road,

Springfield, VA 22161, tel ephone:
(703) 605-6000. They will take
credit card orders.

Fire Ant Publication

Anonynmous USDA APHI S aut hors
recently conpleted a publication
titled, "Beekeepers: Don't
Transport Inported Fire Ants."
This is a nine page, full color,
8. 5X11" panphl et describing the
di stribution of the pest and how
not to increase its distribution
t hr ough beekeepi ng activities.




The publication includes a
mul ti-color map of southern U.S.
states show ng year-by-year
expansion of the infested area
(including a county in New Mexico
and California). Figures 2 and 3
show ant nounds up agai nst
beehi ves. The text states that,
"Wor ker ants frominported fire
ant col onies can invade beehives
and feed on devel opi ng bee | arvae
and pupae, occasionally
destroyi ng weakened col onies. "

Anmong the tips to "Avoid
Transporting Ants" is: "Use high-
pressure hoses to wash away fire
ant nests from bottom boards,
wooden pallets, and simlar
shipping materials. Do this
prior to |oading the beehives
onto trucks for transport to non-
infested areas.” The publication
also lists up-to-date tel ephone
contact for all the offices of
the state apiarists.

To receive as nmany copies of
Program Aid No. 1670 as you
desire, FAX your request (be sure
to include the nunmber of copies
and your full mailing address)
to: (301) 734-8455, which is the
APHI' S Publication Distribution
Center.

Strawberry Pol lination

We don't often | ook at state
or provincial beekeeping
associ ati on publications for
scientific papers, but there is
one in the Spring 2000 issue of
"Mani t oba Beekeeper," published
by the Manitoba Beekeepers'
Associ ation. Keith Todd and
Rheal Lafreniere, of Manitoba
Agricul ture, devised experinents
to determ ne the effect of insect
pol lination on a strawberry
variety that was capabl e of self-
pol i nati on.

Sonme plants were caged with
screen meshes that bl ocked al
pollinators or that |let polli-
nators smaller than honey bees
inside. Pollen traps were used
to determ ne what plants were
being visited for pollen and
berries in the cages were
conpared to those just outside
the cages. Fruits were separated
into two groups: marketable (good
size, no defects) or unmarketable
(too small or over ripe, nonkey
face, ani mal danmage, rot or
ant hr acnose).

Flies and bees visited the
flowers, but the flies only
touched sonme flowers, briefly.
Al t hough the bees appeared to be
novi ng pollen on the flowers
better, no strawberry pollen
pellets were collected in the
pollen traps. During |ate My
and early June, varied m xes of
pol I ens were being coll ected.
Then brassica pollen, probably
canol a, becane predom nant.

Quality of berries increased
fromno pollinators, to sone
smal | pollinators, to open polli-
nation. |In the open pollinated
plots, 27 to 29% of berries
showed some nonkey-face. That
increased to 40% in partially
excluded cages and 59% in totally
excl uded cages. Many strawberry
researchers still adamantly deny
t hat nonkey-faced berries have
anything to do with pollination.

Honey Quality

To nost beekeepers in the
US., the only flaw that their
honey may have is an
unaccept abl e, poor flavor.

Ot herwi se, honey is honey.
However, the rest of the world is
much nore suspicious of what they
are getting in that jar, tin, or



barrel. Decades ago the Codex
Al i mentarius was devel oped to
descri be acceptabl e paraneters of
conponents found in foods. It
includes a "Standard for Honey"
that is being reviewed. The

Eur opean Union (EU) al so has
devel oped standards for honey,
and those are facing revision.
So an International Honey

Comm ssion was fornmed in 1990 to
har noni ze the standards.

Just as an idea of sone of the
criteria being discussed, we find
moi sture content (nust be 21% or
| ess); reducing sugar (65% or
nore, except honeydew whi ch can
be lower); sucrose (less than 5%
with a few exceptions); diastase
activity (8 or greater on Schade
scale); HW (less than 60 or 40
ppm dependi ng on which
standard); proposed electrical
conductivity (below 0.8
mllisiemens/cmfor honey; above
for honeydew); and invertase
activity, proline content and
specific rotation are being
consi der ed.

For nore detail, read the
article by Stepfan Bogdanova
(Honey quality and international
standards: review by the Inter-
nati onal Honey Conm ssion) in Bee
World 80(2): 61-69 (1999).

Web Marketi ng

This is a relatively new way
to conduct business, so Bee Ware.
However, | have been getting
e-mai | s about web sites for
selling honey. Here are a couple
you mi ght wi sh to pursue, but
remenber not to give out any
personal information until you
are real sure of the integrity of
t he people at the other end.

Local Honey for Sale -
operated by Terence Golla, it
coul d put your honey right at
your neighbors' fingertips (for a
price? it says, "FREE"). Try
htt p://Local HoneyFor Sal e. com

Local Harvest - operated by
M chael Straus of Beyond Organic
- Public Relations & Marketing
for Progressive Agriculture,
22890 Hi ghway 1, Marshall, CA
94940 [ (415) 663-8343] or FAX
[ (415)663-8346]. This site ("not
for profit,” but is it free?)
“hel ps consuners and travelers
find fresh, |ocally-grown foods
i n neighbor -
hoods t hroughout the US, via
Farnmers' Markets, CSAs, U-Picks
and nore." |If this doesn't cost
much, what do you have to | ose
advertising the availability of
your honey to the world? The
site is:
http://ww. Local Harvest. org or
you can e-nail:
i nf o@eyondor gani c. com

Loosening the Restrictions

There has been a trend at the
federal and state levels to
relax, a little, the tight
restrictions on what can be used
for health and pest control
pur poses. Although no clains are
all owed to be nmde for nmedicina
effects of many fol k renedies,
they are flooding the market with
little doubt as to what they are
supposed to do for you. There is
little to no control over what is
in the bottle, but the governnent
only will becone involved only if
some sort of health problem
devel ops.

Wth pesticides there have
been a few chem cals that were
desi gnated "Generally Regarded as
Saf e" (GRAS) and coul d be used



wi t hout a pesticide registration.
Recently changes were nmade to
Title 3, Division 6, Chapter 2,
Article 1 of the CA Code of
Regul ati ons meking certain

subst ances exenpt from
registration, as long as EPA
doesn't change its mnd. The
exenptions include a nunber of
things of little inportance to
bees but others pertain to our
interests. Those exenpt are:
pher onones, pest baits that
contain no active ingredients,
and repell ents, except those

| abel ed to repel ticks. The
followi ng |listed products: castor
oil, cedar oil?, cinnanon,

(Conti nued on page 5)



CALIFORNIA STATE BEEKEEPERS ASSOCIATION
112th Annual Convention
The Pines Resort
Bass L ake, CA (800) 350-7463
November 13-17, 2000

Monday, November 13
3:00 pmBoard of Directors Meeting

Tuesday, November 14
8:00 am Regiistration and Commercia Exhibits Open

9:.00 Opening Ceremonies and Committee Reports
10:00 Exhibitor's Break
10:20 Continuation of Committee Reports
11:00 Representative from Madera County Ag Commissioner’ s office
11:15 "Results of CSBA Funded Research” - Eric Mussen, UC Davis
12:00 pmResear ch L uncheon - “Pesticides and Bees’ - Dan Mayer, Washington State University
2:.00 Poured Beeswax Candle Making Workshop - Liz Vaenoski, Clinton, WI
2:00 "Confirm, Insect Growth Regulators, and Bees' - Nick Higgins, Rohm and Haas Co.
2:30 "Furadan and Bees' - FMC Corpor ation Representative
245 "Warrior and Bees" - Louis Hearn, Zeneca Ag Products Representative
300 “Success and Bees” - Mike L ees, Dow AgroSciences
315 Exhibitor's Break
330 Pest Control Advisors' Panel - Vern Crawford and others
4:.00 “Modernized Language in Apiary Protection Act” - Roy Rutz, CA Department of Food and Ag
Wednesday, November 15
8:00am Registration Continues, Exhibits Open
800 “Varroa Control Using Various Smoker Fuels’ - Frank Eischen, USDA ARS, Weslaco, TX
830 “National Honey Board” - Gene Brandi
9:00 “Marketing of Our Industry” - Bill Rice
945 “Report from the Almond Board” - Representative, Almond Board of California
10:15 Exhibitor's Break
10:35 “Honey Market Discussion” - Pat Heitkam (ABF) and Richard Adee (AHPA)
11:05 TBA
11:45 Early Lunch

Leavefor Yosemite Tour (or Free afternoon and evening)
Thursday, November 16

6:45 am Fishing Derby (Free) - Pines Resort Shoreline

7:.00 Sioux Bee Members' Business Meeting

800 Registration Continues, Exhibits Open

9:00 Information from Agricultural Crimes Unit - Detective Deavers

9:30 “Toxic Indigenous Plants of California” - Joanna Clines, CA Department of Forestry
10:00 "Red Imported Fire Ants’ - Ray Bingham, CA Department of Food and Agriculture
10:30 Exhibitor's Break
10:45 “Tracheal Mite Control” - Mike Burgett, Oregon State University, Corvallis, OR
11:20 "Bear Problems" - Bob Stafford and/or Dana Finney - CA Department of Fish and Game
12:00 pmL unch

1:30 CSBA Annual Business Meeting

330 Auction

6:45 Socia Hour

7:30 Annual Awards Banquet

Friday, November 17
8:00 anBoard of Directors (Breakfast Meeting)




ci nnanon oil?', citric acid!
citronella (non-topical uses
only), citronella oil (non-

t opi cal uses only), cloves’,
cloves oil* % corn gluten neal,
corn oil, cottonseed oil, dried
bl ood, eugenol® 2 garlic, garlic
oi I't, geraniol? geraniumoil?

| auryl sul fate', |enongrass oil?,
linseed oil, malic acid! mnt,
mnt oil! pepperm nt? peppernnt
oi It 2 2-phenethyl propionate (2-
phenyl et hyl propionate)?,

pot assi um sorbate oil?!, putrescent
whol e eggs solids, rosemary?
rosemary oil' ?, sesane, sesane
oi |, sodium chloride, sodium

| auryl sul fate' 2 soybean oil
thyme?, thyme oil® 2 white
pepper!, and zinc netal strips

'Products containing 8.5%or nore
of this active ingredient in the
formul at ed product nmust at a

m ni mrum bear the signal word
"CAUTI ON," the phrase "Keep Qut
of Reach of Children,"”
appropriate precautionary

| anguage, and a requirenment for
appropriate protective eyewear
and gl oves

’Products containing this active
i ngredi ent intended for topical
application to human skin nust at
a m ni nrum bear the signal word
"CAUTI ON," the phrase "Keep Qut
of Reach of Children,” a dermal
sensitization precautionary
statenment, a prohibition against
application to the hands of
children, and use directions
requiring adult supervision
during application to children.

Products marketed w thout
registration nmust: 1. be | abel ed
with the name and anmounts of
active ingredients; 2. cannot
claimto mtigate arthropod
vect or- borne di sease problens for

humans, and 3. cannot include any
fal se or m sl eading | abeling!

Conmpani es currently marketing
t hese products can request
voluntary cancell ation of CA
pestici de product registrations.

CA Organi ¢ Farm ng

The following article is the
text of a presentation delivered
in Basel, Switzerland, two nonths
ago by Dr. Desnond Jolly,

Director of the U.C. Small Farm
Center. Bee-

keeping is not the only industry
to feel the effects of

"gl obalizati on" and "econony of
size."

From Cottage I ndustry to
Congl oner at es: The Transformati on of
the U.S. Organic Foods Industry

Organic agriculture devel oped
during the 1960s and 1970s as
part of the counter-cultural
response
to the conform st, bland, m ddle-
American culture of the 1950s.

In its early incarnations, it was
essentially a cottage industry
conprised of very small-scale
operations. It took sonme time
for the values of organic
production to penetrate

mai nstream consuners, but a
recent marketing survey reveal ed
t hat about a third of U S. food
consuners purchase organics with
varyi ng degrees of frequency.

Organi ¢ products now represent
a $3.5 billion market, grow ng at
a rate of 15-20 percent per year.
Clearly, this represents an
i nportant econom c opportunity
t hat has begun to attract
attention from seri ous business
interests that will eventually
"mai nstream’ organic foods while
possi bly margi nalizing the snmall -



scale farnmers that nurtured the

i ndustry in its infancy and
growmh. California's organic

i ndustry is the nost devel oped
anong the U. S. states and
territories, and the evolution of
the structure of farm production
is likely predictive of the
pattern that will evolve in the
U. S. as a whole.

Structural Trends and Prospects

A survey of California organic
growers covering 1992-1995
concluded that "...registered
organi c agriculture was highly
concentrated. Two percent of al
regi stered farnms, those who
grossed over $500, 000 annually,
captured over half of the state's
total sales. Less than 3 percent
of all growers, who grossed
bet ween $250, 000 and $500, 000
annual | y, gai ned anot her one-
sixth of total revenue. At the
| ow end of the scale, two-thirds
of all farms, which grossed under
$10, 000 per year, realized |ess
than 5 percent of all sales in
the state.” Statistical Review
of California's Organic |Industry,

1992- 1995, University of
California Agricultural |ssues
Center, (1998).

Table 1 (on page 7) shows the
nunmber and percentage of
California farnms that were
certified and regi stered between
1992 and 1995.

From Table 1, we observe that
as the size of the operation
i ncreases, the probability that
t he operation will be certified
and registered as organic
i ncreases, and there is a high
and direct correlation between
size of operation the probability
of being certified. |If
certification becones a

significant marketing el enent,
which it is alnost certain to
beconme, then the small est
producers may becone increasingly
mar gi nal i zed.

The paradox in the growth and
penetration of organics into
America's consunption mainstream
is that small-scal e producers
were anong its nost articul ate
advocates and supported a
nati onal organic standard. But
the costs of certification, along
with the transaction costs that
mar keters seek to m nimze, neans
t hat
smal | -scal e producers will not be
meani ngful players in the organic
i ndustry as such.

As mai nstream ng conti nues,
the role of health food stores is
decreasi ng and natural food
super mar kets are devel opi ng,

m m cki ng conventional super-
mar kets in all but their product
lines. Two nmmjor supernarket
chai ns have evol ved, both |isted
on the stock exchange. A report
in the January 1997 issue of

Nat ural Foods Merchandi ser
magazi ne is indicative of trends
in retail and whol esal e

mar keting. According to the
article by Matthew Pat sky,
"Consol i dati ons, nergers,
acqui si -

tions and public offerings were
conmon t hemes anmong busi nesses
maki ng up what we call the
Heal t hy Living category. On
aver age, these conpanies
conprised of publicly traded
conpanies in the natural products
i ndustry, posted al nost

50 percent gains in 1997."

"The | argest industry players,
i ncluding Pittsburgh's General
Nutrition; Austin, Texas-based



Whol e Foods Market; and WIld Qats stocks in the portfolios at nost

Mar kets in Boul der, Col orado; all maj or nmutual funds houses. Not
saw their stock prices nore than surprisingly, sonme of the best
doubl e during the year. The perform ng funds for 1997 held
total equity value of publicly | arge positions in this sector.”
traded i ndustry players (narket

Pat sky's article describes one
acqui sition by Whol e Foods, which
acquired Anrion for $160 mllion.

capital -

i zation) surpassed $10 billion
for the first time. As a result,
i ndustrial noney nanagers met
this mlestone by including these

Table 1. Percentage of California Farns Certified and Regi stered between 1992 and
1995.
Regi stered Organic Certified Organic Certified/ Registered

Organi ¢
Sal es Cl ass .1992-93 1994- 95 1994- 95 1994- 95
$0- 10, 000 740 907 188 21
$10, 001- 25, 000 142 149 72 48
$25, 001- 50, 000 93 97 66 68
$50, 001- 100, 000 73 90 78 87
$100, 001- 250, 000 56 65 54 83
$250, 001- 500, 000 32 34 29 85
$500, 001-1, 000, 000 13 13 13 100
$1, 000, 001 and above 8 17 17 100
Total Number of Growers 1, 157 1,372 517 38

Source: University of California Agricultural Issues Center, Statistical Review of
California's Organic Agriculture, 1992-1995

the Disney famly noney, now owns

Further, "...both Whol e Foods and Fant asti ¢ Foods and Cascadi an

WIld GCats continued to acquire Farnms, a former independent

wel | positioned retail operations organi ¢ food conpany. O her

in target markets such as Chicago venture capital conpani es own

and southern Florida." The Hain Heal th Valley Co. and Breadshop's

Food Group acquired Westbrae Nat ural Products. As Patsky

Natural in Carson, California, notes, "Al

and entered the $100 mllion of these conpanies are well -

sal es category. positioned to grow rapidly. They
_ have the financial resources and

In the food processing and the commitment of their venture

product fabrication arena, a owners; they will continue to

simlar trend towards increased acquire other natural products

consolidation can be w tnessed. brand name conpani es. Any brand

For exanpl e, Shanrock Hol di ngs, a
venture capital conpany operating



with nore than $10 million in
revenue is a potentially
attractive acquisition for any of
t hese four grow ng conpani es.

Concl usi ons

To date, the evidence on farm
structure of the California
organi c industry strongly
suggests that small-scale famly
operations will be increasingly
mar gi nal i zed from
mai nstream organi ¢ markets. And
based on the trends in the food
fabrication and marketing

segnment s
of the industry, small health
food stores will either be

absorbed as parts of national
retail chains or thenselves be
mar gi nal i zed as small players in
t he burgeoni ng natural foods and
organi ¢ foods industry. As of
Decenmber 1999, WIld Oats owned
105 stores, having gone on a
store-buying binge. Draw ng
inferences fromthe performance
of the conventional food
production and marketi ng system
we can predict that over tine,
prices of organic fresh products
may decrease somewhat in terns of
the differentials fromtheir
conven-

tional counterparts.

Additionally, the farm share
wi |l decline, while the marketing
share will increase. Farners
will supply raw product, and food
conpanies will be responsible for
t he val ue-added conponent.
Brandi ng and | abeling, pronotion,
advertising and ot her selling
costs will take on greater and
greater significance and present

Eri ¢ Miussen

signi -

ficant barriers to entry. The

| evel of conpetition will decline
as the industry becones nore
characteri zed by nonopolistic
conpetition and eventually,

per haps, oligopoly.

Smal | scale farnmers will need
to even nore keenly devel op
relation-
ship marketing systens based on
di rect exchanges with consuners,
grounded in trust and intinmacy.
They may need to devel op new
mechani snms of product
differentiation to conpete with
| arger entities. |If they are
successful in this direction,
many can continue to be viable
operations for at |east the next
coupl e of decades.
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