
The AGRODOK-SERIES is a series of low-priced, practical manuals on small-scale and 
sustainable agriculture in the tropics. AGRODOK booklets are available in English (E), 
French (F), Portuguese (P) and Spanish (S). Agrodok publications can be ordered from 
AGROMISA or CTA.

 1. Pig keeping in the tropics P, F, E
 2. Soil fertility management S, P, F, E
 3. Preservation of fruit and vegetables P, F, E
 4. Small-scale chicken production S, P, F, E
 5. Fruit growing in the tropics P, F, E
 6. Simple construction surveying for rural applications P, F, E
 7. Goat keeping in the tropics P, F, E
 8. Preparation and use of compost S, P, F, E
 9. The home garden in the tropics S, P, F, E
 10. Cultivation of soya and other legumes P, F, E
 11. Erosion control in the tropics S, P, F, E
	12.	 Preservation	of	fish	and	meat	 P,	F,	E
 13. Water harvesting and soil moisture retention P, F, E
 14. Dairy cattle husbandry P, F, E
	15.	 Small-scale	freshwater	fish	farming	 P,	F,	E
 16. Agroforestry P, F, E
 17. Cultivation of tomato P, F, E
 18. Protection of stored cereal grains and pulses P, F, E
 19. Propagating and planting trees P, F, E
 20. Back-yard rabbit keeping in the tropics P, F, E
	21.	 On-farm	fish	culture	 P,	F,	E
 22. Small-scale production of weaning foods P, F, E
 23. Protected cultivation P, F, E
 24. Urban agriculture P, F, E
 25. Granaries P, F, E
 26. Marketing for small-scale producers P, F, E
 27. Establishing and managing water points for village livestock P, F, E
	28.	 Identification	of	crop	damage	 P,	F,	E
 29. Pesticides: compounds, use and hazards P, F, E
 30. Non-chemical crop protection P, F, E
 31. Storage of tropical agricultural products S, P, F, E
 32. Beekeeping in the tropics P, F, E
 33. Duck keeping in the tropics P, F, E
 34. Hatching eggs by hens or in an incubator S, P, F, E
 35. Donkeys for transport and tillage P, F, E
 36. Preparation of dairy products P, F, E
 37. Small-scale seed production P, F, E
 38. Starting a cooperative S, P, F, E
 39. Non-timber forest products P, F, E
 40. Small-scale mushroom cultivation  P, F, E
 41. Small-scale mushroom cultivation – 2 P, F, E
 42. Bee products P, F, E
 43. Rainwater harvesting for domestic use P, F, E
 44.  Ethnoveterinary medicine P, F, E
 45. Mitigating the effects of HIV/AIDS in small-scale farming P, F, E
 46. Zoonoses P, F, E
 47. Snail farming P, F, E
 49. The Rural Finance Landscape P, F, E
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Foreword

Keeping bees requires knowledge and experience if it is to be done 
well. This knowledge and experience can be obtained by observing 
and learning from an experienced beekeeper or through study and 
practice. Once this has been achieved, a well-qualified beekeeper can 
produce bee products.  

Even if someone knows exactly how to keep bees, the products he or 
she produces may not meet market demands and thus may not be able 
to provide a sufficient income. It is important to realise that the pro-
ducts have to be bought by others, who determine what demands must 
be met in order for the products to be worth a certain selling price.  

One of the most important market demands is quality. A product has to 
be consistently good. It also has to be free of impurities and additives. 
It also has to look good. 

The authors of this booklet are all experts in their areas of beekeeping 
and are members of NECTAR. But this booklet is not a scientific pub-
lication. Its aim is only to show how it is possible to make good pro-
ducts with limited resources.  

This booklet has been published simultaneously with the revision of 
Agrodok 32: Beekeeping in the tropics. Contributions to contents were 
made by Marieke Mutsaers, Henk van Blitterswijk, Jaap Kerkvliet, 
Leen van ’t Leven en Jan van de Waerdt. 

Leen van ’t Leven 

Chair of NECTAR 
On behalf of all co-authors of this Agrodok 
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1 Introduction

Honey bees live in colonies, as described in detail in Agrodok 32 Bee-
keeping. The worker bees in the colony collect various substances in 
nature, which their colony uses, for example to feed the adult bees and 
make the colony grow, as nesting material or to protect the colony. By 
collecting from the vegetation the bees also have an impact on the 
vegetation: cross-polination leads to better fructification and to seed 
formation by flowers that produce fruits or seeds.  

Raw materials and the bee colony 
 
Bees gather substances from the 
vegetation, add substances to them, 
process them and allow them to 
ripen. These then serve as raw mate-
rials for other bee products. With the 
help of specialised organs and 
glands, the raw materials are trans-
formed into new, very different 
products. Figure 1 is a schematic 
drawing of the location of products 
in the beehive. When we speak of a 
beehive, we are referring to both the 
bees and the whole nest.  

Bees collect substances from the 
vegetation and process these in the 
hive. The origin and composition of 
these substances are given in figure 2 
with the same shading as in figure 1.  

Since bees do everything together and pass the collected substances on 
to each other, called trophallaxis, substances from the bees’ own sa-
liva, stomach fluids and gland secretions are continually added. All 

 

Figure 1: Location of pro-
ducts in a beehive 
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bee products also contain small amounts of other bee products. As a 
result, bee products can be made up of hundreds of different sub-
stances. 

 

Figure 2: Substances from vegetation and the products bees make 
of them  

Table 1 gives the same information as figure 2 but in different format.  

This booklet covers all bee products in all stages of the production 
chain. The point of reference is always the beehive itself, including the 
use of the products by the bees. The beekeeper is also a central figure 
because the quality of the beehive’s products depend on both the col-
ony and the beekeeper who tends the bees and harvests their products. 
Further processing such as extraction and drying are also part of the 
beekeeper’s job. Marketing is also usually most successful when it is 
done by the producer him- or herself. 
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This book was written by beekeepers for beekeepers and it aims to 
give information about good production and processing methods for 
bee products, but also about possibilities to earn good revenues. Polli-
nation is thus also included as a product of beekeeping. 

Table 1: Raw materials and bee products 

Vegetation  Inside the hive 
substance  how bees 

transport them 
processing 
into … 

location  function 

In pollen baskets 
on the hind legs 

Bee bread 
Bee milk  
Brood 

In lower part of combs 
In brood cells with lar-
vae 
In centre of brood 

Food 
Food 

Food  
Development 

Pollen  

On breast hairs --- Outside the hive Pollination 

Honey On top and on outer 
combs of hive 

Food 
Raw material for 
wax and warmth 

Nectar In honey 
stomach 

Wax In the form of comb Building of combs 
Nest for brood and 
food 

Water In honey stom-
ach 

Evaporation Honey stomach of bees Cooling 
Production of bee 
milk  

Gum 
Resin 
Wax 

On legs Propolis Wall of hive Hive wall putty 
Heat regulation  
Cleaning of cells 




