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This year’s BGSV Beekeeper of
the Year was awarded to

Donnie Norrell!

 Donnie is a longstanding
member of the Guild and has
been a key leader for many of

our events this year, often
bringing his family along to
volunteer as well. We thank
you for your dedication and

service! 

Beekeeper of the Year



BGSV Holiday Party



Rock candy?! No…just crystalized honey
 

So, you bottled your first honey this summer and now you find that your
liquid gold jars have turned rock solid. What gives?! Well good news, this is
a natural process of honey and it’s still safe to eat! 

A quick lesson in chemistry - Honey is a super saturated solution, which
means that there’s a lot of sugar dissolved in a small amount of water
(roughly 70% sugar, 18% water). There is so much sugar in honey that its
unstable. Over time, the honey will try to make itself stable and reach an
equilibrium. Simply put, it will try to take some sugar out of the water so
that it’s closer to a 50/50 balance. Over time, the sugar molecules (glucose
and fructose) will start to form crystals and thicken the solution, eventually
becoming solid.

All pure honey will eventually crystallize, but there are a few key factors
which impact how fast it occurs and the size/shape the crystals will be. 

Temperature: Crystallization happens faster in lower temperatures. By
heating a liquid to a high temperature, you can dissolve larger amounts
of sugars (or other molecules) into the solution. Honey tends to
crystalize below 55 degrees Fahrenheit. It’s best to store honey at room
temperature (between 60-70 degrees) to help slow down
crystallization. 

Glucose to Fructose ratio. Glucose is less soluble than fructose (i.e. it
doesn’t dissolve as well in water).  The more glucose in honey, the faster
it will crystallize. Glucose and fructose amounts are determined by the
nectar sources bees collect from, as different flowers have different
ratios. Nectar collected from plants such as clover, cotton, dandelion,
goldenrod, and sunflowers are higher in glucose/lower in fructose and
will crystallize faster.  Conversely, plants such as black locust, maple,
tulip poplar, and tupelo contain more fructose/less glucose and will
crystallize slower.  



Catalysts: Crystals need something to form around. In raw honey there
are small bits of pollen, wax, and propolis that give the crystals a place
to stick to. The more extra bits in the honey, the faster the crystals will
form.

Why doesn’t store-bought honey crystallize? 
Grocery store honey is often blended from multiple sources, super-heated
(pasteurized), and ultrafiltered during the bottling process. While this slows
the rate of crystallization, it also removes a lot of the beneficial parts of
honey and reduces the unique flavor profiles as well. 

What do I do now?
Crystallized honey is good to eat as is! However, if you prefer to reliquify it,
you can carefully heat the honey to dissolve the crystals back into solution.

Do. Not. Microwave. Microwaving can burn your honey. Overheating honey
will reduce the quality by destroying beneficial enzymes, decrease the
unique aroma and flavor profiles, and darken the color. To reliquefy your
honey, heat a saucepan of water on the stove. Remove the honey jar lid,
and sit the jar in the hot water bath, stirring the jar occasionally for ~20-30
mins until the jar is fully liquid. Do not boil the water and be careful not to
heat your honey above 100 degrees. If using a plastic jar, sit in a warm (not
hot) water bath to prevent the jar from melting/warping.  Just keep in
mind, the honey will eventually crystallize again. 
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