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“The best, the most appreciated honey is sweet, penetrating and
delicately perfumed, of a pale yellowish colour. It is not liquid but coa-
gulated, thickening afterwards. It does not flow and sticks perfectly to
the finger when one touches it. Spring honey is the best and so is sum-
mer honey. Winter honey remains very thick, it is a lot less pleasant”.

Dioscoride 25 A. D. (— in Honey — Eva Crane).

Sacred honey, the symbolic honey of the ritual offering, honey all
sweetness and love, honey sovereign remedy: the mythological referen-
ces are numerous and diverse, all of then consecrate a precious product
of a divine essence. But it does not preclude the pleasure of taste and its
sensorial description made by Dioscoride, a celebrated Greek physi-
cian, at the same time undoubtedly a fine taster, that is not devoid of in-
terest. It certainly demonstrated that during that legendary epoch “the
taste of honey” had been appreciated as well.

“God’s word is sweeter than honey flowing on honeycombs™,
Ps. CXIX.
“Eat honey, son, because it is good,
A honeycomb is sweet for your palate
Know that wisdom is the same for your soul!”
Solomon “The Song of Songs”
XXIV; 13, 14

“The tip of my tongue is covered with honey and an even sweeter
one covers its root.

You submit to my desire and will and you will be mine, wholly
mine.

My arrival has the taste of honey and sweet as honey is my depar-
ture too.

My voice and words are sweet and I desire you would regard me as
honeuy.

I weaved a sweetened veil around you to banish hatred.

To be loved by you, my love, forever”.

Love poem from "Rig Veda® the oldest of the saint books of India,
written 2,000 — 3,000 years B.C. This “sensorial message” of honey is
a symbolic reference to gentleness and love.

Here are a few proverbs and popular sayings related to honey,
symbol of sweetness (in a proper and figurative sense) of happiness,
of “luck”, of celestial protection. Metaphors often use the contrast
between honey and sting, between sweetness and venom, between
good and evil, between virtue and vice.



“Who does not have honey in the pot should have it in the
mouth”

“Expensive is the honey licked from thorns”

“Who harvests honey and the rose should bear stings and
thorns”

“If you like honey do not be afraid of the sting”

“Who is afraid of the sting never earns the honey”

“Bees have honey in their mouth but a sting in their tail”
“Thire 1s no honey without bees; There is no money without
work”

“If you wish to harvest your honey, do not overthrow the hive”
“Where there are bees, there is honey too”

“Wherefrom the bee forages honey, the spider forages venom”
“Killing poisons are hidden under the sweetness of honey”
“Honey mouth, tongue of gall”

(In a proper sense this proverb does not fit the taster)

“Just a little gall spoils good honey”

“A drop of honey draws more flies than a cask of vinegar”
“Bees forage honey and honey catches bees”

“Where there is honey bears come flocking”

“Cover yourself with honey and flies will eat you”

“A lazy man never feeds on honey”

“Eat your honey and say nothing”

“Bees make honey and man eats it”

“He who likes honey often licks his fingers”

(Not when he is a taster!)
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Preface

The improvement of beehive products, one of the objectives of
beekeeping research in France, regards all the stages in a beekeep-
er’s work.

Interventions in the beehive, the migratory beekeeping circuit,
the time and way of harvesting, maturation, packing, storing, all of
them have their consequences upon the quality of the main beekeep-
ing product, honey.

In fact, what needs to be understood is not quality in itself, but
the characteristics that give to honey its qualities derived from flow-
ers, from bees and from the beekeeper’s care. Honey doesn’t exist by
itself: every foraged flower transmits its nuance, taste, perfume to
the huge range of honeys, upon which the beekeeper puts his own
stamp through his bees and care.

- Every keeper of bees, amateur or professional, knows how to
inspect a colony, to divide it, to get it to the right place and whenever
itis necessary, to harvest honey and to putitinto pots. But how many
of us know how to evaluate honey. I do not mean by this to find it
good, very good or mediocre but to distinguish, to define, to evaluate,
to calculate every single feature out of the numerous parts of its qua-
lity.

We can be excused for this ignorance: because up to now no
French or foreign publication insisted on the sensorial evaluation of
honeys.

But now, this gap is covered by bringing together, on the one
hand, knowledge of wine evaluation as it is practiced at numerous
and at the same time serious tasting meetings and, on the other hand,
knowledge about the constituents of honey and their evolution in
time.

This blend is the result of the meeting of two field people with
extensive and solid information.

Gabriel VACHE, divisionary engineer in the field of agricultu-
ral works, leads a center of agricultural vocational training and pro-
motion. For many years he has organized and stimulated the organi-
zation of courses in tasting.

Michel GONNET, engineer at the Zoological and Apidological
Station of the National Institute for Agronomical Research in Mont-
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favet (Vaucluse) dedicated the largest part of his life to the study of
honey, its composition, properties and evolution; as well as to factors
that by the way of changing its constituents lead to a change in its
qualities. )

This happy reunion, at the Beekeeping School in Hyeres of a
perfect wine expert and an expert in honeys offers us the pleasure of
having a missing tool:

— beekeepers who would like to offer better honey;

— consumers who appreciate bee products;

— members of the honey evaluation jury at the General Agricul-
tural Competition in Paris or at numerous fairs — regional exhibi-
tions that point out the value of our beekeeping products all over
France.

Michel GONNET, Gabriel VACHE, my friends, you laid a new
stone at the edifice of science and art, at that of everyday life required
by further progress.

All beekeepers, irrespective of their status in honey problems,
all occasional or permanent fine connoisseurs and all tasters extend
their thanks to you.

Pierre JEAN-PROST
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Foreword and Previous Works

The first course in beekeeping training with the main theme
“The sensorial analysis of honeys” was organised in Hyeres (France)
in the autumn 1978. The Experimental Beekeeping Station of the Na-
tional Institute for French Agronomical Research in Avignon, as
well as the Center for Vocational Training and Agricultural Promo-
tion in Hyeres ensured the preparation and stimulated the organiza-
tion of this course. The subject was new and we possessed few origi-
nal references gathered from beekeeping. We asked our oenologue
colleagues for support and they contributed with their experience.
Viti-vinicultural circles have been interested in the sensorial analysis
for along time. They have developed a genuine art of tasting with its
ritual, but of course they were especially concerned with its techni-
que, discipline and earnestness. In fact this practice of sensorial eva-
luation tends to spread to all agricultural and food spheres. Therefo-
re, we used all these previous works to prepare our course (thereis a
list of the consulted books at the end of this memorandum).

Since then this course is resumed every year at CFPPA in Hye-
res, in the framework of vocational training. This pedagogical ses-
sion involves an important number of experimental practical works.
It deals especially with the tasting tests that we adapted and develop-
ed. The analysis of the answers given by the participants proved to be
also rich in teachings. Finally, in the framework of these courses we
proposed a general technique conductive to a better evaluation of ho-
ney quality according to visual, olfactory, gustatory and tactile crite-
ria. More experimental courses of the same type were conducted by
oneof usin different vocational centers in France, as well as in Italy.

The technique of evaluation and classification of honeys deve-
loped by us is based on the products’ intrinsic qualities and deficien-
cies. It has been adopted at a lot of big competitions organized in
France and Italy on the occasion of agricultural fairs of regional and
even national importance.

A certainnumber of subjects will be tackled in this work: we will
especially strive for a definition of the basis and limits of the senso-
rial analysis, the limits it has underlining its importance in the analy-
sis of honeys, to present the applied tests and the first results; this
way of approaching the problem of deficient honeys and, finally,
seeking the possibility to objectively classify honeys at competitions,
but also to grant labels that are a guarantee for their quality. Finally,
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