
CLEVELAND COUNTY BEEKEEPERS 

Update on Mites, Deformed Wing Virus - What is going on?    
Oxalic Acid for Mites and Nosema 

I am continuing my efforts at Integrated Pest Management (IPM) for our worst enemy, 
the varroa mite.  I began sampling in mid-August and so far if mite counts were less 
than 2% they now are below the established NC threshold of 5%.  Colonies that were 
above 3% have now reached the threshold of 5% or above.   I have treated about 30% 
of the colonies that I manage.  Hopefully by keeping records, if I have any genetics that 
prevent high varroa levels I will know after several years of this process. 

I am sure you have heard of the speculation that a less virulent strain of deformed wing 
virus may be replacing the virulent strain that causes the typical symptoms.  I am       
cooperating with Scientific Beekeeping and taking 5 samples of bees from colonies with 
high varroa levels to be analyzed by a honey bee researcher in the United Kingdom.     
As you know varroa mites transmit DWV and by  weakening the immune system of 
bees, DWV can become what finally weakens the colony such that overwintering is   
compromised.  Randy Oliver at Scientific Beekeeping made the comment that if we do 
have the less virulent strain of the virus then our colonies may be able to withstand 
much higher mite levels than in the past.  Many of you are like me and have not seen 
the typical symptoms of DWV like we used to.  For sure something is going on! 

The Scientific Beekeeping website has a great article on using oxalic acid.  Please refer to 
that if you have not used oxalic in the past.  Also in Randy’s latest article in the     
American Bee Journal he mentions some work done by Italian and Spanish bee        
researchers that found that the oxalic dribble reduced Nosema ceranae infections and 
greatly increased overwintering success.  The studies are only a year old so I expect more 
will be done to verify this benefit.   At any rate Randy indicates that beekeepers who 
have used the dribble seem very pleased with their colony’s health over the winter.      
Of course oxalic is used primarily to control varroa and for this use must be used at no 
or little brood periods to be most effective.  I sure hope these other benefits will be a 
positive factor for us.  Most of the bee specialists prefer the dribble method over the 
vaporization so it has not been speculated that vaporization will provide the same    
benefit.  Keep “tuned!”  Sampling each colony for varroa is possible (but was not fun.)  
However sampling for Nosema is not practical and would be very, very expensive.  So in 
this case a treatment of all colonies can be justified completely since oxalic is so safe to 
use in the colonies and few if any adverse effects have been reported.  By the way, many 
past tests by a number of researchers have shown only so-so control of Nosema with the 
first product registered, Fumagilin B. 

Please see the pics on next page and good luck with your colonies as they prepare for the 
extended dearth and overwintering periods. 
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The photo on the left is from an electron microscope.  It shows Nosema ceranae spores.  These spores can be seen at very high power under 
a regular microscope.  They become very numerous in infected bees occurring in the millions.  For us the effects of N. ceranae infection are 
not well understood but for some European beekeepers colony health is greatly affected.  The photo on the right is the typical symptoms of 
Nosema apis.  The bees develop dysentery.  It is generally considered that the N. ceranae has displaced N. apis.  The effects and symptoms 
on the bees are not as obvious if infection is from N. ceranae. 

 

 

 

 

 

 

 

 

 

 

 

   

Once again the outreach activity at the Cleveland County Fair was a huge success.  Thanks to the cabin committee the cabin looked great 
inside and out.  We continue to learn how to keep the observational hive in top shape.  This year Eric Gantt was able to maintain both of 
our hives with very viable colonies throughout the entire 10 days of the fair.   It has been a challenge but I think we finally have a handle on 
how to succeed.  I learned a lot by watching the bees.  For example since lots of sugar syrup was fed we watched as the bees stored the syrup 
(a sucrose solution), ripened and transformed it into the honey sugars (fructose and glucose) and capped it.  Can we call it honey?  I won’t 
but I can point out the sugars are the same.  Also the bees continued to bring in pollen and the queens were hard at it laying eggs. 

 

 

 

Sick Board 
Do you know if any of our beekeepers are ill, have been hospitalized, or just need our help or prayers? 
If so, please let Annie know and she will send out the information to the Association.  704-482-4365 or annie_thompson@ncsu.edu  
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 October 24, 2016 Family/Guest Night 
 

Please join us for our Family/Guest Night on October 24, 2016 @ 7:00 PM 
 
Bring your goodies and invite guests because we are wrapping up another very successful year for our             
association!  This year, as last, we are also having the honey tasting: it will consist of two parts.  One labeled 
only by number, sampling honeys put to the vote to determine the best tasting honey and also on a separate  
table identified honeys for educational purposes.  For example, Buckwheat honey from Maine, etc.  Please see 
the note at the bottom of this page for guidelines on bringing in your honey. 

Our speaker this year will be Cathy Turman, pastor at Hebron United Methodist Church.  Cathy will speak on 
the spiritual side of honey bees and beekeeping.   Obviously Cathy’s presentation will be from the standpoint of 
a Christian, however she has told us that it will be very appropriate for anyone who believes in the Creator.  So 
please, if you have friends or family members who are of other religions, feel free to invite them also. 

After Cathy’s presentation to celebrate the wonders of bees and other pollinators we will see some super slides 
of bees, the plants they work, etc.  In this way we can further celebrate our wonderful creation. 

As always, please bring food items, enough to feed yourself and any of the family members and guests. You can 
call our president, Sarah Mellon (704 538 8147) and let her know what you plan to bring.  She has a list so she 
may suggest certain food items to balance out the meal.   If Sarah is not at home please leave a message with the 
details of what you are bringing. 

Please don’t miss this wonderful opportunity to wrap up our year.  Invite as many as you can!   And bring in 
your honeys!!!  Date, time and place is Monday, the 24th at 7pm in the auditorium of the county office building.   
See you then!! 
 

 

 
Guidelines for our Honey Tasting - The honey tasting will consist of 2 parts. 

First the fun part, our best tasting contest.  Honeys will be labeled only by number and participants will taste 
and vote on the honey they feel tastes the best.  Winners will be announced after the event and also in our next 
newsletter. 
Second some honeys identified from place, nectar source, etc.  This aspect will be educational. 
 
For both the guidelines are the same.  Please bring in honeys in a container from which the honey can be 
squeezed onto the tasting spoons, obviously for sanitary reasons.  If you don’t have any of these type containers 
we will have some on hand and some funnels so transfer can be easy. 
 
Also for the educational part please provide on a sheet of paper the type of honey, etc.  Maybe even how the 
honey’s taste is described by experts. 


