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President's Message

Welcome to 2025 and the American Beekeeping Federation!  We have
returned from a wonderful conference hosted by Peppermill Spa Resort,
Reno, Nevada.  The atmosphere was upbeat and everyone was excited as
we looked into the new year.   We celebrated great news, as your ABF
board worked hard to bring our financial situation back to a positive position.
 Our membership has grown, and we are now over 1,100 members and
growing. Thank you to all our board members, previous and new, who
worked hard to bring ABF back to a strong position, which allows us to bring
better services to the ABF members nationwide.  

As I write this, I will leave for California this weekend to
join my crew to put our bees in the almond orchards.
The stress and excitement among beekeepers are
contagious as we all deal with getting the semis loaded
and bees placed with in the orchards.  Many have found
higher numbers of dead hives, and some are still waiting
for payment for last year's bees before they place the
bees in the orchards.  Working together with truckers,
beekeepers, almond growers, brokers, motels,
restaurants, laundromats, and so many other moving
parts makes me think of riding a Ferris wheel.  I’m
praying everything stays in balance and works together
for a successful ride through this season.

It is extremely important that all beekeepers, no matter how many hives you
own, report unexplained death or sickness in your hives.  Our industry is
interconnected and affected by each other’s businesses.  Proper reporting
helps our entire industry respond to and adapt to changes, patterns, and
trends in the industry.  Communication, be it in the beehive or beeyard, on our
committee conference calls, or at our conventions, is critical for our industry’s
growth and survival.

I was encouraged at our annual conference in Reno to see communication in
action – networking, new relationships, and strengthening of existing
friendships.  Recognizing our interconnectivity and how we can grow and
improve from our relationships is what ABF is all about.

In the upcoming months, the Board will outline our work on your behalf for the
year.  Keep connected to us by reading our eBuzz communications, our ABF



Quarterly, email updates, and more.  We have a lot of objectives in 2025 and
we need your support and voice to make the ABF successful.  Contact me if
you are interested in serving on one of our many committees or getting
involved in other ways.  psundberg@hotmail.com or 406-321-0487

State Delegates Assembly Update

As we start off the new year, the State Delegates Assembly held their
annual luncheon at the ABF Conference in Reno, Nevada.  Our guest
speaker was Dr. Scot McArt from Cornell University and with 43 state
delegates, there were lots of questions about the program and how their
state can get involved.  We voted on our two new delegates to represent the
assembly on the ABF Board of Directors.  The four State Delegates
Assembly representatives on the board are:

Jaydee Burns - Louisiana
Susan Collins - Hawaii

Lisa Marie Ghezzi - Maryland
Brian Nilson - Nebraska

 

CONGRATULATIONS ALL!!
 
After a decade of our leadership of the State Delegates Assembly will be
turned over from Debbie Seib to Jaydee Burns, Louisiana State Delegate. 
Jaydee has served as a State Delegate for many years and was recently
voted on to the ABF Board of Directors. You may contact him at
burnsboyshoney@gmail.com.

State/Local Sponsors

We currently have 31 State/Local Sponsors at four
different levels.  With 10 Platinum, 10 Gold, 8 Silver and
3 Bronze, we are well represented across the United
States.  If your state or local association would like to
become a Sponsor, Click here to download the
sponsorship application for state/local beekeeping
associations.

State Events
If you have a state event and would like to share it with ABF members,
please send it to Jaydee Burns at burnsboyshoney@gmail.com.
 
Here are some state events happening January - March:

February 7/8      Western PA Beekeeping Seminar
February 8         2025 Eastern Missouri Beekeeper Workshop
February 15       Kalamazoo Bee School
February 20-22  Nevada State Beekeepers Conference
February 22       The Beekeepers of Indiana Bee School XXIII
March 6 - 8         NC/SC Spring 2025 Meeting
March 29            Southern Adirondack Beekeepers Association
March                 Iowa Honey Producers Association Honey Bee Day

If you are a State Delegate and would like ABF information to share at your
event, send an email including estimated numbers to
abfnet.org@gmail.com. Please give us three weeks notice.

ABF 2025 Conference and Tradeshow Wrapup

2025 ABF Conference and Tradeshow in Reno, Nevada is behind us and 
everyone had a great time.  From the dinner on Tuesday with the
Tropilaelaps Mites video to the closing banquet on Saturday night. 
 
Kids and Bees was a huge success, the Silent and Live Auctions were great
fun and the Sweepstakes had wonderful prizes and new winners.  With over
830 attendees, the mood was upbeat and jovial.  There was laughter,
greeting of old friends and making of new.  While we never leave our bees
behind, for a few days, we were able to see hope for the future.

Join us next year in Mobile, Alabama for another great
adventure.  Be sure to keep watch on our website for 2026
ABF Conference Information.  2026 ABF Conference

https://abfnet.org/wp-content/uploads/2023/07/Current-state-sponsorship-application-form.pdf
https://www.beavervalleybees.net/yearly-happening-wpa-sem
https://easternmobeekeepers.com/event/2025-emba-beekeeping-workshop/
https://kalamazoobeeclub.com/bee-school-info/
https://www.nevadastatebeekeepers.org/
https://thebeekeepersofindiana.com/indiana-bee-school/
https://www.ncbeekeepers.org/calendar/state-meetings/2025-spring-meeting
https://sababees.org
https://www.iowahoneyproducers.org/
http://abfnet.org@gmail.com
https://abfnet.org/2026-abf-conference/


Honey Queen Buzz

2025 is here, and the American Honey Queen Committee is excited to begin
a brand new year of productive promotions for the industry!  Reno provided
a wonderful backdrop to begin a new season of promotions!

I extend my thanks to the work of many fabulous volunteers for the American
Honey Queen Program at the ABF convention.  This year, in addition to
managing the selection process for our 2025 American Honey Queen and
Princess, the Queen Committee also led the efforts to bring a fantastic Kids
and Bees Expo to the convention.  Teaming up with the Foundation for the
Preservation of Honeybees, the Honey Marketing team (formerly the
Auxiliary), and the local Reno area beekeeping organization, a group of
dedicated, diligent, excited volunteers brought to life a renewed Kids and
Bees Expo on Saturday, January 11.  Local children and adults delighted in
trying different varieties of honey from throughout the United States, seeing
an observation hive, and learning all about tools of our trade.  This effort
was made possible by the volunteers and the many industry sponsors, who
provided honey, supplies, graphic design, and passion for our industry.  We
are encouraged by the results this year, including a spot on local television
highlighting the event, and are excited to get started on planning the event
in Mobile. 

Some of those dedicated volunteers at the Kids
and Bees Expo included your 2024 American
Honey Queen Kaelyn Sumner and the 2025
American Honey Queen applicants.  In addition to
working at this event, our representatives also
participated in a lengthy interview process for the
unique opportunity to serve as a national
spokesperson for the beekeeping industry.  From
writing samples to presentations, and an
interview, the candidates this year made the
selection extremely difficult.  We enjoyed learning
more about these women and the work they did to
promote beekeeping in their home states. 

Ultimately, your 2025 representatives are
American Honey Queen Cheyenne Bastian-
Brown of Pennsylvania and American Honey
Princess Emilia Burnham of California.  We
are excited to help these women craft a
successful promotional year as they soon
venture throughout the country to promote
our products and tell our industry’s story to
the consumers in the United States.

As at each convention, we bid farewell to our previous year’s American
Honey Queen and Princess.  Kaelyn Sumner and Lainey Bell worked hard to
promote honey throughout the country.  In 2024, they participated in 29
major promotional trips spanning 265 days across 28 states!  We reached
states that we’ve not visited in over a decade, enhanced our social media
channels, and reached tens of thousands of students through school
presentations. We wish Kaelyn and Lainey much success as they continue
to pursue their educational studies in agriculture education and political
science and marketing, respectively.   

The Queens will participate in their media and promotional training session
at the end of January into early February, and the Committee is working on
a promotional schedule that begins in February for Cheyenne and Emilia!
 All this is possible due to the donations that you make through our auctions
at the American Beekeeping Federation convention, raffle ticket sales, and
your direct donations.  Thank you to all the members who supported us this
last year and at our convention.  We look forward to an even brighter
promotional year with Cheyenne and Emilia!
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NEW RESEARCH SUGGESTS THAT MAKING THE SWITCH TO
HONEY DELIVERS THE SAME SWEET TASTE FOR FEWER
KCALS

Sensory tests found that 0.6 Tbsp of honey provides as much sweet flavor as 1 Tbsp

table sugar1

A new study published in the Journal of Food Science found that choosing
honey instead of table sugar can help reduce added sugar intake and
decrease calories, while achieving the same sweetness. The findings
demonstrate that 0.6 Tbsp of honey provides the same sweetness intensity
for 10 fewer kcal compared to 1 Tbsp of table sugar. This is due to honey’s
unique aromas, which play a role in perceived sweetness intensity. 
 
In this first-ever study to quantify honey’s sweetness, four honey floral
varietals (clover, wildflower, alfalfa, and orange blossom) were measured for
sweetness intensity using a standard sensory testing method. Results
revealed that when added to water, honey is 1.7 times sweeter than table
sugar on an equal volume basis. 
 
For consumers, this means that the same sweetness as table sugar can be
achieved with approximately 40% less honey, translating to about 21% fewer
calories for the same sweetness. The aromas naturally present in honey
enhanced its sweetness, and the degree of varied by floral source and
sweetener concentration. At a concentration that represents typical sugar-
sweetened beverages, honey aromas enhanced sweetness on average by
23 – 43% depending on floral varietal (23% in wildflower, 26% in clover,
28% in alfalfa, and 43% in orange blossom). Orange blossom honey has the
most diverse aroma profile with 87 compounds characterized.
 
“Our study indicated that honey provides more sweetness than table sugar
per calorie in a simple beverage model system, and that this increased
sweetness was due to honey aromas. So, using an aromatic sweetener like
honey can be a strategy for reducing calories and added sugar without
sacrificing sweetness,” said Dr. Emily Mayhew, Lead Researcher and
Assistant Professor in the Department of Food Science and Human Nutrition
and Michigan State University. “My lab is interested in exploring how the
specific aroma compounds present in honeys impact sweetness. If we
identify potent sweet-enhancing aroma compounds, these can be added to
foods and beverages to support sugar reduction.”

Sensory evaluations were conducted among sensory panelists who were
trained to use the Global Sensory Intensity Scale and who evaluated
samples with and without nose clips to determine the impact of aromas on
the intensity of sweetness perceptions. Sweetness intensity was measured
across concentration ranges including 12.5, 25, 50, 75, 100, and 125 g of
sweetener/L. Once standard sweetness intensity curves were developed,
results were translated into sweetness per volume and per kcal as these are
the basis for how consumers and health professionals compare and use
sweeteners. 

Funded by the National Honey Board, this research found some aromas
may alter sweetness intensity. Honey stands out among sweeteners for
having distinctive intrinsic aroma profiles, allowing individuals to select floral
varietals that appeal to their personal tastes and elevate sweetness
intensity to their desired preference. Future studies of honey in food and
beverage mediums need to be conducted to characterize the effect of food
medium on the potency of sweetness enhancement from honey aroma.
 
Study Conclusion: Making the switch from table sugar to honey is a strategy
to reduce calories and added sugar when adding sweetness to foods/one’s
diet. 

https://ift.onlinelibrary.wiley.com/doi/10.1111/1750-3841.17461


1 Mulheron, H., DuBois, A., & Mayhew, E. J. (2024). Quantifying the
sweetness intensity and impact of aroma in honey from four floral sources.
Journal of Food Science, 1–10. https://doi.org/10.1111/1750-3841.17461

Valentine's Day is right around the corner, and while
chocolates and flowers may be the norm this time of
year, we're here to shake things up a bit with a fabulous
honey recipe that will show your honey just how sweet
you are on them!
 
Almond Strawberry Cream Cheese Pie
 
INGREDIENTS:
•    1/2 cup - semi-sweet chocolate chips, melted
•    1 - 9-inch baked pie shell

For Filling:
•    1 package (8 oz.) - cream cheese
•    1/3 cup - whipping cream
•    3 T - honey
•    2 T - almond flavored liqueur
•    1/2 tsp. - vanilla
•    1/8 tsp. - salt

For Topping:
•    1 1/2 baskets - fresh strawberries, washed and hulled
•    2 T - honey
•    1/2 cup - red currant jelly, melted

DIRECTIONS:
Spread melted chocolate over bottom of baked pie shell. Chill.

Beat cream cheese with whipping cream, 3 T honey, almond liqueur, vanilla
and salt. Spoon over chocolate. Chill 30 minutes.

Combine strawberries with 2 T honey and melted jelly. Toss gently to coat
berries completely. Arrange over cream cheese filling. Refrigerate until
ready to serve.

TIP
Best served within 2 to 3 hours.
Photo and recipe courtesy of the National Honey Board. For more honey recipes, visit

honey.com.

https://abfnet.org/2025-abf-conference   abfnet.org@gmail.com 
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