Bees make honey from nectar which is a sweet liquid found inside flower
blossoms. Worker bees collect the nectar and carry it to the colony in
pouches within their bodies. One worker bee makes only 1/12 of a
teaspoon of honey in its lifetime. A colony of bees, working together,
may bring in as much as 50 pounds of nectar in a day and make 200 or
300 pounds of honey in a year. Bees pollinate flowers as they fly from one
to another, gathering nectar. Pollen is sticky and clings to the honey
bee's body, specifically the pollen basket. The pollen basket is located on
the bee’s hind legs and consists of hairs surrounding a concave structure.
As a bee visits a flower, it groom:s itself and brushes pollen sticking to its
body toward its hind legs. At the next flower, the pollen will fall off. Honey
bees are the only insects who produce food eaten by humans. Honey is
the only food which doesn't spail.

Honey is a supersaturated sugar solution with approximately 17.1 percent
water. Honey also contains small amounts of protein, enzymes, vitamins,
and minerals. Each variety of honey has characteristics which make it
unique. Some of the main characteristics are color, granulation, and
moisture content. Honey color is always graded with a number. A low
number indicates a light color and the higher the number, the darker the
honey. Granulation is also given a number value to rate at which point
the honey tends to crystallize or granulate. Honey is sold as raw when it
contains all the pollen, enzymes, and other micronutrients which are
usually filtered out when the honey is processed. Traditionally, honey is
heated and filtered so it will remain liquid much longer.

Bees live in groups called colonies. A colony can have tens of thousands
of bees. The value of honey bee pollination to US agriculture is more than
$14 billion annually. Farmers contract with migratory beekeepers, who
move millions of bee hives to fields each year just as crops flower.
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3. Have a thick lens that can sense
changes in brightness

5. A straw-like tongue used to suck
nectar or honey

8. provides a function for a bee's
sense of touch, smell, taste and
even a unique form of hearing

9. Barbed and has an attached
venom pouch; used for defense

10. Used for walking, dusting
antennae, brushing pollen off body

hairs, and storing pollen
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11. Glands that form and excrete wax
12. A stomach-like organ used to store
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14. The middle region of the bee that

contains the flight muscles, 4 wings,
and 6 legs

1. Made up of thousands of tiny
lenses that allow the bee to see
ultraviolet light and visible light
with the exception of red

2. Beat 250 times per second
allowing the bee to fly
4. A collection of hairs where pollen
is stored for transport
6. Jaw-like structures used to knead
wax and chew honey and pollen
7. The rear region of the bee that
contains organs for digestion,
reproduction, and respiration as
well as the stinger and wax
glands.

13. The front region of the bee that
contains 2 compound eyes, 3
simple eyes, 2 antennae,
mandibles, and the proboscis



