
Learning Resources for Teachers 

HONEY
The Process
Honey is made by bees. It is collected and 
bottled by people. First, the bees collect 
pollen and nectar from flowers. Bees have 
long tongues that act like straws and suck 
the nectar out of the flower into their 
stomach. While the nectar is in the bee’s 
stomach it mixes with special proteins 
and enzymes that change it from nectar to 
honey. 

The bees carry the honey back to the 
beehive and drop the it into the hexagonal 
cells in the honeycomb hive. The bees keep 
doing this until the cells are full. When they 
have filled a cell with honey the bees cover 
the cell with wax and start filling the next cell 
in the comb. 

Bees make honey to store as food in the 
winter when the flowers are not in bloom 
(not producing pollen) and there is no nectar 
to eat. A beehive only needs a tiny amount 
of honey for the winter so a beekeeper can 
remove the additional honey for us to eat. 

A beekeeper will take the honeycomb 
from the hive, remove the wax cover the 
bees made, and then place the comb in a 
centrifuge (machine that spins). This will 
get the honey out of the comb. Once out 
of the honeycomb the honey is ready to be 
packaged and sold. 

The Resources
The resources below contain games, 
activities and lesson ideas for students. 

National Geographic Kids, includes 
intresting bee facts, suitable for primary 
aged students.
https://www.natgeokids.com/au/
discover/animals/insects/honey-
bees/#!/register 

ABC Splash, learning resources for 
primary school students, includes video, 
activities and information for teachers.
http://splash.abc.net.au/home#!/
media/86020/where-does-honey-come-
from-

Capilano Honey, includes information 
on the production process of Capilano 
Honey. 
http://www.capilanohoney.com/au-en/
hive-to-home 

ABC Central West radio broadcast with 
Vicki Lookwood from Goldfields Honey, 
Vittoria, suitable for older students.
http://www.abc.net.au/local/
audio/2013/04/16/3738265.htm



Honey has been collected and eaten for thousands of years, even the 
Ancient Egyptians enjoyed the taste. 

Australia has lots of native bees, over 1500 different species, however 
most of these bees only produce enough honey to survive the winter  
and not enough to be taken and sold commercially. 

From the 1820s European’s brought the honeybee to Australia to 
produce honey in quantities and flavour that they were used to in 
Europe.  

Goldfields Honey and The Bee Keeper’s Inn, Vittoria, NSW (about 
30mins from Orange) are a family business and one of the biggest 
beekeeping operations in Australia. They have more than 7000 hives 
in NSW and Victoria. Grant Lockwood started beekeeping at 16 
years of age. In 1992 he establlished Goldfields Honey with 10 hives. 
Goldfields Honey now sell to Aldi and Harris Farm.

The History



The Evidence 

Images from top left to right. 
1. Honey extractor (centrifuge), the honeycomb hive would be placed in compartments and the handle used to spin the 

honey from the comb, image courtesy of The Beekeeper’s Inn. 
2. Bee smoker, tool that helps to calm the bees when the beekeeper needs to access to hive, image courtesy of The 

Beekeeper’s Inn.
3. Beehive box and insert frames for honeycomb to be constructed by bees, used at Thornbrook Orchard where bees 

helped keep the orchard well pollinated, image courtesy Arthur and Janet Treweek.
4. Grant Lockwood at Goldfields Honey with hives and bee smoker, image courtesy of The Beekeeper’s Inn. 
If you require high res copies of any of these images please contact Orange Regional Museum on 02 6393 8444. 


