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Introduction

My  gaze  wanders  from  the  skyscrapers  at  the  Potsdamer

Square  over  to  the  television  tower  at  Alexanderplatz.  I  

don't  hear  the  expected  big  city  noise,  but the  buzzing  of  

thousands  of  bees.  I  watch  the  beekeeper Kohfink  as  he  

collects  honey  from  three  bee  colonies  here from  the  roof  of  

a  hotel  in  the  heart  of  Berlin.

It  is  amazing  that  this  is  a  place  of  food  production,  but  in  

many  corners  of  Berlin  people  are  now  keeping  bees,  

because  city  beekeeping  is  booming:  over  1,000  beekeepers

are  now  making  honey  in  Berlin.

Honey  speaks  to  everyone.  Young  or  old,  most  people  have  

a  smile  on  their  face  when  they  lick  off  a  spoonful  of  honey.  

More  than  sugar,  honey  is  a  sweet  promise  and  an  

incomparable  pleasure. And  not  only  that,  in  an  international  

comparison,  the  Germans  are  world  champions  in  honey  

consumption.  On  average,  we  consume  more  than  a  

kilogram  per  year. The  insect  die-off  stands  for  this  fact  and  

with  it  also against  the  death  of  bees.  Due  to  various  

developments in  agriculture,  the  habitat of  bees is 
endangered in many places in Germany,
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All  this  interests  me  about  the  bee  product.  I  want  to  know  

more!  On  my  journey  of  discovery,  I  talk  to  various  beekeepers,  

with  whose  help  I  approach  honey.  They  have very  different  

walks  of  life  and  different  connections  to  bees and  honey,  but  all  

share  the  same  passion  and  fascination.

Erika  Mayr  has  been  a  recreational  beekeeper,  networker,  

activist  and  expert  on  urban  beekeeping  for  10  years.  Annika  

Singer  is  also  a  recreational  beekeeper  and  organizer  of  tasting  

seminars.  Marc-Wilhelm  Kohfink  is  a  professional  beekeeper,  

trainer  and  author  of  several  books  about  beekeeping.

I  quickly  realize  one  thing:  Honey  is  about  much  more  than  just  

a  food.  It's  about  ancient  traditions  and  fascination.  It's  about  the  

relationship  with  the  bees,  these  special  animals.  It's  about  

biodiversity  and  our  attitude  towards  the  environment  and 
nature.

Have  fun  reading  and  tasting

Jorn  Gutowski

Founder,  TRY  FOODS
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Jörn  Gutowski  (right)  with  Marc-Wilhelm  Kohfink
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What  is  honey?

“Honey  is  pure  nature.  There  are  other  

delicious  ones food  such  as  B.  wine  and  

chocolate. But  these  are  thoroughly  

processed  by  humans.  The  special  thing  

about  honey  is  that  it  comes  from  the  bees  

in  exactly  the  same  way.”

Honey  is  a  true  natural  product,  a  gift.  Many  beekeepers  

see  the  fascination  in  the  fact  that  such  a  delicious  and  

special  food  is  made  available  to  people  almost  ready  

to  eat. Honey  is  flower  nectar  or  honeydew  that  has  

been  modified  and  thickened  by  bees.  Since  honey  has  

been  of  such  great  importance  for  thousands  of  years,  it  

is  strictly  regulated  in  most  countries.  In  Germany  it  is  

the  honey  regulation  that  states: “Honey  is  the  naturally  

sweet  substance  that  honey  bees  produce by  consuming  

nectar  from  plants  or  by excretions  from  plants  

absorbed by   insects. Bees  transform  these substances 

through  combination  with their  own  specific  substances, 

dehydrate  and  store  and  mature them in  the  
honeycombs  of  the  hive.”
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This  definition  in  official  German  essentially  says  that  honey  

is  made from  two  basic  sources.  On  the  one  hand  there  is  

flower  nectar,  i.e.  the  sweet  juice  that  is  in  the  flowers,  and  

on  the  other  hand  the  so-called honeydew.  If  you  are  rather  

sensitive  when  eating,  you  should  perhaps  stop reading  for  

the  explanation  of  what  exactly  honeydew  is:

Honeydew  occurs  when  insects  (mainly  aphids  and  cicadas)  

suck plant  sap  from  deciduous  or  coniferous  trees.  These  

insects  are  only interested in  the  proteins  in  the  juice.  They  

excrete  the  sugar  again.  Since  the  honeydew  passes  through  

the  digestive  tract  of  insects,  it  is  additionally  enriched  with  

minerals  and  enzymes.  The  bees,  in  turn,  are  happy  about  

the  sweet  honeydew,  which  they  collect  and  process  into  

honey.

In  addition  to  the  starting  materials,  the  Honey  Ordinance  

stipulates, among  other  things,  that  honey  must  not  exceed  a  

water  content  of  20%,  otherwise  it  will  start  to  ferment.

I  show  the  further  composition  of  the  honey  on  the

next  page.

TRY  HONEY 7

Machine Translated by Google



2%  other  substances

72%  simple  sugars

18%  water

8%  multiple  sugars

Hidden  behind  the  "other  substances"  are  minerals  and  

trace  elements  (such  as  sodium,  potassium, magnesium,  

calcium  or  iron),  enzymes,  amino  acids and  vitamins.

The  main  components  of  honey  are  simple  sugars.  These  

are  fructose  (fruit  sugar)  and  glucose  (dextrose),  which  

occur  in  different  proportions  depending  on  the  type  of  

honey.

This  ratio  has  a  major  impact  on  the  taste  and  texture  of  the  

honey:  the  more  fructose  it  contains,  the  more  liquid  and  

sweeter  the  honey  is.  Because  fructose  is  perceived  as  

sweeter  than  glucose. If  the  glucose  content  increases,  the  

honey  tends  to crystallize  faster.  Thus,  solid  honeys  that  

contain  more  glucose  also  taste  less  sweet  than  liquid  

ones.
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It is important to all the beekeepers I interviewed  to  sell  

honeys  that  are not  mixed  from different  honeys,  but  that  

show  the  character of  a region or  a  specific plant  from this  

region.

“For  me,  honey  is  the  aromatic  

fingerprint  of a  region.  The  essence  of  

the  region  is  in  a  glass.”

In  addition  to  the  simple  sugars, honey also  contains  

double  and  multiple  sugars.  When  I  visit  Marc-Wilhelm  

Kohfink's  apiary,  he  shows  me  an  analysis  sheet  that  

shows a long list of  these  types  of  sugar.  Well-known  

names  like  sucrose or  maltose,  but  also  sugars  that  I  have  

never  heard  of,  such  as trehalose  or  turanose.  All  in  all, 
according  to  Mr.  Kohfink,  there  can  be  up  to  24  different  

sugars  in any given  honey.

Not  only  the  types  of  sugar,  but  also  the  plant  substances,  

i.e.  flavonoids  or  amino  acids,  cause  differences  in  taste. 
That  is  why  Annika  Singer  also  says  the  following  about 
honey:

Singer
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History  of  honey

"It  was  the  first  and  until  the  late  

Middle  Ages  the  only  sweetener  

known  to  mankind."

Honey  has  been  part  of  the  human  diet  for  ages.  It  is  

believed  that honey  was  consumed  as  early  as  the  

Stone  Age.  Among  the  oldest evidence  of  consumption  

are  8,000-year-old  cave  paintings  from Spain,  and  there  

is  evidence  that as  early  as  7,000  years  ago people  in  

Central  Anatolia began  with  the honeybee  keeping.  For  a  

long  time,  honey  had  an  exceptional position  in  cultures  

all  over  the  world:

No  wonder honey-producing bees  and  honey  are  

revered  in  many religions  and  traditions. Here are some 
examples:  Moses wanted to lead the Jewish people to

“Hardly  any  other  animal  has  such  a  

high cultural  significance  like  the  bees.  

In  Islam e.g.  B.  the  bees  and  the 

people  are  the only  living  beings  

receptive  to  divine  revelation.  ”
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 the  land  where  "milk  and  honey  flow".  In ancient  

Egyptian  mythology,  bees  were  the  tears  of  the sun  god  

Ra,  and  in  ancient  Greece,  honey  was  a  symbol  of  

knowledge  and  wisdom.  The  availability of  honey,  

regarded  as  a  divine  gift,  was  scarce  for  thousands  of  

years  and  therefore  very  precious:

"It  was  a  luxury  good,  which  is  why  honey  and  

other bee  products  were  accessible  primarily  to  

the  particularly well-off  people  of  a  society,  be  it  

the  nobility, the  clergy  or  the  pharaohs.”

Organized  beekeeping began in Germany in the early  
Middle  Ages. This was also the start of  the  profession  of  
beekeepers.  In  Germany,  these  were  called  “Zeidler”  for  a  

long  time.  The  word  comes  from  the  old  German  verb  

"zeideln",  which  means  something  like  "cut  honey". The  

Zeidler  cut  the  honeycomb  from  the  sticks  of  the wild  

bees  living  in  tree  cavities.  Interestingly Zeidlerism  is  

currently  experiencing  a  renaissance  in Southern  

Germany  and  Switzerland,  as  Erika  Mayr told me.

In  the  late  Middle  Ages,  more  and  more  beekeepers  

started  using  hollowed-out  tree  trunks  to  give  wild  bees  a  

home.  The  term  beehive goes  back  to  these  

constructions,  which  are  still  used  today  in  some  

Mediterranean  countries.
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The  bees

In  my  conversations  with  the  beekeepers,  I  always  ask  

explicitly  what  the  relationship  with  the  bees  is  like.  

Mr.  Kohfink  sees  the  relationship to  the  bees  as  more  

rational  and  pragmatic.  It's  interesting  to  ask  Erika  

Mayr,  who  has  an  almost  spiritual  connection  to  her  

bees:

“I  am  fascinated  by  the  encounter  with  

the  colony of bees.  When  I  touch the 

bees I  get  very  close  to  nature. Of  the 
Superorganism  embodies  a  being

The  most  important  livestock  in  our  part of the world  are  

pigs,  cattle  and ...  actually  the  small  bees.  So  far  I  have  

not  considered  bees  as  farm  animals,  but  Marc-Wilhelm  

Kohfink uses  exactly  this  expression:

“Bees  are  farm  animals.  You  will  only

held  to  give  us  honey.  It's  like  a  deal.  

We  enable  them  to  live  and  for  that  

they  need  us  in  the give  some  of  

their  honey  in  return.”

Marc

Erika  Mayr
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without  mouth  and  eyes.  We  enter  into  

a  mutually  beneficial  relationship. I  take  

care  of  the  bee  colonies  and  harvest  their  

honey.  Working  with  bees  sharpens  my  

senses  and  my spirit.  The  life  energy  that  

they  exude  in spring  is  of  unbeatable  

purity.”

It  is  indeed  very  unusual  the  fascination  the  bee  holds in  

humans,  despite  having  none  of  the  human-like  traits we  

see  in  mammals  such  as  dogs,  cats  or  monkeys.  The  bee  

is  an  insect,  i.e.  part  of  a  group  of  animals  that  are  

otherwise  not  very  close  to  us  humans.  So  the  insect  die-

off  affects  very  few  of  us  directly,  but  the  death  of  bees  

triggers  an  emotional  reaction  in many of us.  When  there  

was  a  large  bee  death  on  the Rhine  in  2009,  this  drew  a  

lot  of  attention  to  the  topic.

“Bee  deaths  appeal  to  us  emotionally.

In  fact,  this  is  part  of  a  larger  problem,  and  that  

is  insect  mortality.  When  we  think  of  insects  

most  of  us  have  a negative  association  with  

them,  but  when  it  comes  to  bees  we  all  have  a  

positive  association.  It's  probably  because  they  

give  us   honey."

Erika  Mayr

Erika  Mayr
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Reason  enough  for  me  to  take  a  closer  look  at  this  little  

insect.  Here  are  some  of  the  most  interesting  information  

and  facts  for  me:

Bee  species:

The  western  honey  bee  that  is  widespread  in  our  country  is  

a breeding  of  the  wild  bee.  With  the  organized  keeping  of  

bees  in  the  early  Middle  Ages,  bee  breeding  also  began  

with  the  aim  of  optimizing  wild  bees  for  honey  production.

Bees  have  an  innate  ability  to  swarm. This  means  that  

part  of  the  bee  colony  swarms  out  to  found  a  new  

colony. Many  beekeepers  want  to  prevent  this  because  

they  want  to  decide  for  themselves  when  and,  above  all,  

which  bee  colony  they  want  for  the multiply  next  season.

The  bee  colony:

Bees  are  like  wasps,  ants  or  termites social  insects.  In  

the  summer,  a  people consist  of  up  to  50,000  bees. In  

winter it shrinks to a population of about 10,000.

Erika  Mayr
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colonies,  in  the  countryside  the  
desire  to  swarm  doesn’t  matter.”



 The  colony  is  often  referred  to  as  a "superorganism",  an  

entity  that  is  guided  as  if  by  an  invisible  hand,  in  which  each  

part  of  the  colony  follows  precise  tasks  and  is  completely  

subordinate to  the  greater  whole.

The  Beehive:

Farmed  honey  bees  live  in  a  beehive,  a  box  (usually  made  

of  wood), in  which  the  bees  build  wax  combs.  The  

honeycombs  inside  the  hive  are  the brood  frames  in  which  

the  larvae  are raised.  Around  the  brood  combs  is the  

"pantry",  i.e.  the honeycombs.

The  Queen:  

Every  bee  colony  has  a  queen.  She  arises  from the  same  

egg  as  the  worker  bees.  She  will  be  fed  from  the  2nd day  

with  a  special  nutrient-rich  food  (the royal  jelly)  and  therefore  

develops different.  So  she  reaches  three  times  the  size  of  a  

normal worker  bee  and  lives  between  two  to  five  years.  The  
main  task  of  the  queen  is  reproduction.  She  is  a  true  

incubating machine  and  lays up  to  2,000  eggs  a  day.

The  worker  bees:

In  the  summer,  female  bees  take  over very different tasks  in  

their  short live  ( average  of  45  days).  First  they  work in  the 

hive:  they  clean  the  brood  combs,  then  they  feed  the larvae 

as  nurse  bees  before  they  take  care  of  building  
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and closing the honeycomb  as  builder  bees.  Before  

leaving  the  hive, they  work  as  guardians  at  the  entrance,  

preventing potential  intruders  from  entering  the  hive.  In  the  

last stage  of  their  lives,  they  are  the  flying  bees,  the  scouts  

and  honey  collectors  for  the  colony.  In  winter,  the  main  task  

is  to  warm  the  hive  air  and  each  other.  Winter  bees  can  live  

up  to  six  months.

The  Drones:
The  task  of  the  male  bees  is  much  easier:  they  are  only  
responsible  for  mating  with  the  queen.  As  soon  as  they are  
sexually  mature,  they  fly  to  the  drone  staging  area, where  
they  meet  queens  from  other  hives  who  mate  with them,  
only  to  fall  dead  from  the  sky  immediately  after copulating.  
Because  drones  have no other  tasks,  they don't  hibernate.  
If  they don't  die  a natural  death,  they  will  be  driven  out  of  
the  hive  in  late summer  and  perish,  unable  to  forage  
themselves.

The  pollinators:  
Bees  take  on  a  very  important  task  in  the  ecosystem:  With  
their  pollination,  they  enable  the  formation  of  high-quality  
fruits  and  seeds.  Together  with  other  insects (such  as  
bumblebees  and  wasps),  they  ensure  that  around  80%  of  
our  plant  species  reproduce.  If  pollinators were  absent,  this  
would  have  drastic  consequences:
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“Many  colorful  flowers  would  disappear; 
also lots  of vegetables from our gardens 
and  our  local  fruit.”

Mass bee deaths
Bees  and other pollinators are in a very difficult situation in  
our  current  ecosystem. Especially in rural areas, their  
habitat is threatened (more  on  this  in  the  chapter  on  types  

of  honey)  and  on  the  other  hand  the  bees  fight  with the  

varroa  mite.  According  to  Mr.  Kohfink,  this  mite came to  

Europe  from  Asia  in  the  early  1980s.  The  parasites  

multiply  more and  more  and  transmit  new  viral  diseases  to  

the  bees.  Although  the number  of  beekeepers  (prior  to

all  hobby  beekeepers)  climb,  but  the  number  of bee  

colonies  are  declining. In peak times,  approx.  three 
millions   bee  colonies  were  at  homes  in  Germany, now  

only  a  good  800,000  a r e  left.

Other  bee  products:  

Honey  is clearly  the  most  well-known  bee  product,  but  the  

busy  insects  make  other products  that  people  also  like  to  

use,  are pollen  (which,  like  honey,  serves  as  food  for  the  

bees),  beeswax (the  building  material  of  the  honeycomb)  

and  propolis  (also  a  building material  consisting  of  resin,  

wax,  essential  oils  and  pollen).

Erika  Mayr
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The  honey  production

"It's  a  community  effort.  The  collector  
comes  to  the  hive  and  gives  the  honey  to  
the  transport  bee,  which  is  already  waiting  
at  the  entrance.  It  is  a  give  and  take  process.  
During  this  process,  more  and  more  water  
evaporates,  making  the  honey  drier.  It  is  said  
that  the  original  nectar  or  honeydew  was  three  
times  the  amount  of  the  finished  honey.”

“Out  of  pure  survival  strategy.  On  the  one 

hand  it  is  their  food  for  the  brood  and  for  

themselves,  and  on  the  other  hand  it  is  above  all  a 
energy  storage  for  the  cold  season.”

Honey  production  is  a  complex  process  that  the  bees  carry  

out  in  perfect  teamwork.

As  explained,  the  little  bee is responsible for the most  
important  parts  of  honey  production.  The  beekeepers  
only  make  sure  that  the  honey  produced  by  the  bees can  
be  handed  over  to  the  consumers  safely,  cleanly and  
storably.  But  why  do  bees  actually  make  honey?

Annika
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"As  long  as  the  honey  is stored  in  the  

comb,  it's  perfect."

The  bees  convert  it  from  the  double  sugar

Sucrose  existing  nectar  into  the  simple  sugars

Fructose  and  glucose  convert,  remove  water  from  the  

nectar,  add  enzymes  and  store  it  in  the  combs  so  that  

the  honey  is  preserved  for  the  winter.

In  principle,  the  beekeepers  "rob"  the  bees  of  the  stored  

food  that  the colony  needs  to  get  through  the  winter.  In  

return,  the  bees  are  fed  with  a sugar  solution  for  the  cold  

season,  whereby  beekeepers  who  work organically  in  

particular  do  not  take  the  entire  honey  supply  away  from  

the  bees.

The  beekeepers  take  over  the  "perfect"  honey  and  process  it  

as  follows: The  beekeepers  pull  the  honeycomb, which  the  

bees  have  built  in  wooden frames,  out  of  the  hive. Since  the  

bees  cover  the  honey  with  wax  to  protect  it,  the  combs  have  

to  be  "uncapped",  i.e.  the  top  layer  of  the  comb  has  to  be  

scraped  off.  The  combs  that  have  now  been  opened  are  

either  spun  by  hand  or  by  machine  (but  there  is  also  

pressed  honey  that  is  not  spun).  Honey  is extracted  from  the  

honeycombs  by  centrifugation  or  pressing.

After  centrifuging,  it  becomes  finer  by  various  means: sieve  

filtered,  stirred  and  bottled.  An  activity  that  seems  to  be  quite  

simple at  first  glance.  However,  according  to  Erika  Mayr,  

stirring  correctly  is  particularly  difficult:
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Expert  stirring  breaks  long  sugar  molecules  that  form  

crystals into  shorter  ones. This  gives  the  honey  a  

creamy  consistency,  which  many  consumers  

appreciate.  According  to  Marc-Wilhelm  Kohfink,  other  

errors  can  occur during  production  if  the  work  is  not  

done  professionally  and  cleanly:

“Stirring  is  an  art  in  honey  care. When  

and  how  to  stir  your  honey  is  a  secret.  

Man  promotes  the  fine crystal  formation,  

preventing  it  from  just  hardening.”

“Errors  can  be  made  in  processing.  Honey  takes    

easily  foreign  odors.  When  there is oil  or  petrol in 
the air,  it  would  immediately  be noticable  in  the  

honey.  Or  the  beekeeper  uses  too  much  smoke 
during the  harvest.  Then  soot  particles  can  settle  

on  the  honeycomb, with  the  result  that  later  the  

entire  batch  of  honey  tastes  of smoke.”

I'm  also  particularly  interested  in  the  different  

qualities  and  the  large  price  range  for  honeys.  

Marc Wilhelm  Kohfink  explains  the  price  

differences  to  me:

“Cheap  honey  usually  comes  from  regions  

where  honey  can  be  produced  all  year  round.  

Erika  Mayr
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In  principle,  good  honey  can  be  produced  anywhere  in  

the  world.  In  addition  to  supporting  local  beekeepers  and  

for  ecological  reasons,  the  following  argument  is  also  

important  when  making  a  purchase  decision:

“Inexpensive  honey  usually  has  a  water  

content  that  contains  the  limit  of  20%  permitted  

by  the  honey ordinance.  A  quality  honey  has  a  

water  content  of  less  than 18%,  often  as  little  as  

15-17%.”

There  are  also  price  differences  with  local  honeys.  

Honeys  sold  directly,  organically  bee-kept  honeys  (see  

page  52-53)  and  rare  and  difficult-to-produce  types  (eg  

heather  honey)  are  more expensive  than  supermarket  

goods.  Another  important  difference  is  that quality  honeys  

have  less  water  and  therefore  a  more  intense  taste:

"Honey  can  be  imported,  but  

pollination  cannot."

This means, the cost for supplementary  

feeding no longer exists    f o r   these 

beekeepers.  In  addition,  the  personnel  

costs  are much  lower  in  many  other  

countries.”

Wilhelm
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Honey blossoms 
& harvest yield

e.g.  rapeseed

e.g.    Black  Locust

JuneApril

City:

Countryside:

May

early  bloom
e.g.  maple  and  fruit  

blossom

Depending  on  the  region,  there  are  different  times when the plants are blooming 

during the year. During the time of blooming bees can collect the  nectar  or  

honeydew and in turn the beekeeper can have a honey harvest. 

early  summer  bloom

early  bloom
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September

e.g.   silver  fir  and  spruce

e.g.  lindentree

late  bloom

July

There are different blooming seasons between the city and the 

countryside.  In both,  one  usually  speaks  of  up  to  three  possible  

blooms / harvests  in  the  bee  year.  The  exact  times  and  sequence  

of  the  costumes  may  vary  regionally.

e.g.  heather  and  buckwheat

August

summer  bloom

Late  summer  bloom:
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Types  of  honey

In  addition  to  the  distinction  between  honeys  from  bee  

nectar  and  honeydew,  mixed  honeys  and  single-variety  

honeys  are  also  divided.  In  order  for  a  honey  to  be  

labeled  as  a  single variety  and  thus  to  bear  the  name  of  

the  original  plant,  at least  60%  of  the  honey  must  come  

from  the  nectar  or  honeydew  of  this  plant. Otherwise  it  

has  names  like  "blossom  honey" (for  nectar)  or  "forest  

honey" (honeydew).

The  reason  why,  even  where  many  different plants  grow  

side  by  side,  one being  able  to  keep  single-variety  honey  

lies  in  the  bees’  flower  fidelity  (“blossom  consistency”).  

Once  they  have  decided  on  a plant,  they  stick  with  it  until  

it  has  been  harvested  or  has  faded.  In  order  to  obtain  

honey  of  any  kind,  one  must  pay close  attention  and  be  

close  to  the  bees. The  big  brands  of  honey  that  you  find  in  

the  supermarket  mostly  use  blended  honeys.  Mr.  Kohfink  

explains  that  to  me. The  reason  for  this:
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“Branded  honeys  are  mixed  from  a  wide  variety  

of  honeys  in  such  a  way  that  they  always  have  

the  same  colour,  the  same  consistency  and  the  

same  taste.  We,  on  the  other  hand,  sell  the  

honey  as  it  is  brought  to  us  by  the  bees.  That's  a  

different  philosophy.”

Of  the  more  than  40  types  of  honey  in  Germany, rapeseed  

honey  is  by  far  the  most  produced  honey. More  than  five  million  

tons  are  bee-kept  every  year. Nevertheless,  this  and  the  

amount  of  honey  otherwise  produced in  Germany  is  not  

sufficient. About  80%  of  the  honey  sold  here  is  imported  from  

abroad.

City  honey  and  countryside honey:  

Even  if  strictly  speaking  they  are  not  types  of  honey, there  is  

also  a  distinction  between  city  and  country  honey.  City honey  in  

particular  has  experienced  a  strong  upswing  in  recent years,  

that can be seen both  on  the  production  side,  among  

beekeepers,  and on  the consumer  side .

Erika  Mayr  is  involved   in  a  beekeeping  association in  the  Berlin  

district  of  Charlottenburg.  When  she  joined  a  good  ten  years  

ago,  the  association  had  a  good  20  members,  almost  all  of  

whom  were  men.  Today  it  already  has  110  members. In  total  

there  are  over  1,700  beekeepers  in  Berlin. Beekeeping  is  part  

of  the  urban  farming  movement using urban  space  to  grow  
and  to  produce food.

Marc
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City  honey  is  popular:  many  public  buildings  and  hotels  

now  have  beehives  on  the  roof.

Honey  is  a  valued  guest  gift  because  it  is  produced  in  the  

immediate  vicinity  and  is  therefore  a  "sweet  representative"  

of  the  place.  At  the  same  time,  it  can  be  a  sign  that  you  are  

taking  care  of  the  regional  nature  and  environment.  No  

wonder  that  Berlin  politicians  also  like  to  use  their  "own"  

honey  as  a  gift  for  political  guests.

Honey  from  the  countryside  has  a  much  harder  time  both  in  

public  perception  and  in  the  existing  ecosystem.  Due  to  the  

monocultures  and  the  decrease  in  meadow  and  forest  

blossoms,  the  situation  of  the  bees  is  up much  more  

complicated  in  the  country.  

In  many  areas  with monocultures,  there  is  only  one  crop  

(such  as  rapeseed).  If  the  beekeeper  does  not  want  to  

migrate  to  other  regions  with  the  bees,  there  is  nothing  left  

but  to  feed  them  sugar  at  the  end  of spring.
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EXPERIENCE
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Annika  Singer  has  been  working  intensively  on  

honey  tasting  for  several  years.  To  this  end,  she  offers  

workshops  in  Munich,  which  are  very  popular.  To  describe  

the  honeys,  she  uses  an  aroma  wheel  specially  developed  

for  honey  by  Marianne  Kehres,  which  shows  seven  possible  

taste  dimensions:

“Good  honey  is  elegant  and  fine.  It  initially  

ignites  its  aroma,  then  it  has  an  after-effect. 
Fresh  honey  can  taste  cheerful,  mature  

honey  is  much  more  relaxed.  I  like  it  when  

honey  has  one distinct  flavor   and  not  too  

much  of a  mix  of different  flavors.”

Tasting  honey

First  of  all,  honey  is  sweet,  right.  However,  there  also  

seems  to  be  a  note  that  signals  to  me  that  I'm  not  eating  

sugar,  but  honey.  But  who  has  ever  consciously  tried  

different  honeys  side  by  side  and  got  involved  with  the  

different  aromas  of  honey?

There  is  a  lot  to  discover.  Each  honey  has  a  special  

composition  of  sugars,  plant  substances  and  minerals  

that  give  it  its  own  taste. Erika  Mayr  describes  what  you  

can  discover:

Erika  Mayr
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“Concentration  is  important  when  trying. 
One  should  be  aware  of  eye,  nose  and

pay  attention  to  the  palate.  The  more  you  

focus  on  it lets  in,  the  more  you  learn.”

• Sweetness  (fine  to  intense)

• Acidity  (fine  to  intense)

• Fruit  (fresh  fruit  like  apple  to  dried  fruit  like  raisin)

• Floral/spices
• Animal  (beeswax  etc.) 

•  Chemical  (mentholic,  perfumed)

• Woody  (e.g.  resinous,  tart,  smoky)

How  do  you  go  about  tasting?

You  don't  need  much  to  taste  honey:  in  addition  to  a  

teaspoon  and  a  bit  of  bread  and  water  for  the  neutral

just  needs  a  little  attention:

First  look  at  the  honey,  then  smell  it  and  then  put  it  in  

your  mouth.  Leave  the  honey  in  your  mouth  before  you  

swallow  it.  Pay  attention  to  the  aromas  and  the  

consistency,  which  is  also  important  for  the  taste  sensation.  

Many  good  honeys  go  through  a  flavor  development.  The    

aromas  change  from  smell  to  first  contact with  the  tongue  

to  the  finish.  Together,  the  colour,  consistency and  taste  tell  

something  about  the  origin,  the  season  and  the  

composition  of  the  honey.  Here  are  some  interesting  

connections:

Singer
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Light  and  dark  honey:  The  darker  the  honey,  the  higher  the  

percentage  of  honeydew.  Honeydew  honeys  are  more  

aromatic/strong  than  those  made  from  flower  nectar.

Liquid  and  solid  honey:  The  more  liquid  the  honey,  the  

higher  the  proportion  of  fructose  compared  to  glucose. Honeys  

with  a  higher  glucose  content  crystallize  after  a  while  and  thus  

become  solid.  So  this  has  nothing  to  do  with  the  quality,  but  

solely  with  the  composition of  sugars  to  do.  Since  fructose  is  

sweeter  than  glucose felt,  liquid  honeys  tend  to  have  a  

sweeter  taste.  (Dark  liquid  honeys  often  have  higher  levels  of  

polysaccharides,  which  balance  the  sweetness  of  fructose.)

Honeys  from  different  seasons:  Honeys  usually  

become  more  intense  over  the  course  of  the  year.  Spring  

honeys  (e.g.  fruit  blossom/acacia  honey)  are  milder  than  

those  from  late  summer  or  autumn  (like  linden/heather  

honey).

Which  honey  type  are  you?  If  you  prefer  mild,  light  and  

liquid  honeys,  then  a  spring/early  summer  honey  made  from  

flower  nectar,  e.g.  B.  Acacia  honey.  If  you  prefer  a  firmer  

consistency,  use  rapeseed  honey.  If  you  like  dark,  strong  and  

liquid  honeys,  a  honey  from  late  summer/autumn  made  from  

honeydew  such  as forest  honey.  If  you  prefer  solid  and  tart  

honeys,  go  for heather  honey.
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The  honeys  in  the  set

The  honeys  in  the  set  show  the  diversity  of  this  luxury  food. 
They  represent  a  journey  through  the  bee  year,  beginning  with  

the  mild  acacia  honey  and  ending with  the  intense  heather  

honey.  They  differ  in  colour,  consistency  and  taste  and  thus  

offer different  possible  uses,  which  I  show  in  the  description  

of  the  individual  honeys.

Each  honey  reflects  the  region  and  the  type  of  costume,  which  

is  also  referred  to  as  "typical  costume".  It  is  therefore  important  

to  me,  in  addition  to  the  focus  on  local  honeys,  to  also  present  

one  from  abroad  in  order  to  show  a  different  origin  and  thus  a  

different  world  of  taste.

The  honeys  come  from  artisanal  production  by  professional  

beekeepers  who  keep  delicious  honeys and  work  with  their  

bees  in  a  sustainable  and  species-appropriate  manner.  The  

honey  year  2017  for  instance was disastrous  for  many  

German  beekeepers.  Since  there  was still  frost  in  spring,  many  

buds  and  flowers  died.  The  heather honey  also  had  problems  

with  the  heather  leaf  beetle  parasite.
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Acacia  honey

from  Saxony-Anhalt  ( Meisterhonig,  Hesse)

Tasting  Notes:

mild,  fine,  lovely  and  unobtrusive
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Matches  with:

Taste:

Muesli,  natural  yoghurt,  quark,  salad  dressing,  
sauces  and  homemade  lemonade
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I  met  the  Curic  couple  at  the  Biofach  fair,  where  I  was  

able  to  try  their  wide  range  of  honey.  The  honey  was  

delicious  and  I  really  liked  the  two  beekeepers  because  

they  talked  passionately  about  bees  and  honey.  Ivan  

Curic  has  been  fascinated  by  bees  since  he  was  a  child  and  

after  attending  a  beekeeping  course  in the Agricultural  Institute  

of  the  University  of  Kassel  to  become  a  professional 

beekeeper.  In  order  to  harvest  different  types  of honey,  the  

Curics  travel  to  different  regions  with  their  bee  colonies.

“We  walk  with  the  bees  to  the  respective  blooms.  

They  are  better  off  there  than  at  home,  where  there  

is  hardly  any  food  in  the  summer.”

The  acacia  honey  is  harvested  in  Saxony-Anhalt.  Strictly  

speaking,  the  honey  should  be  called  robinia  honey.  The  

robinia  (also  called  false  acacia  or  false  acacia)  grows  

differently  than  the  acacia  in  our  latitudes.  The  honey  of  both  

plants  tastes  similar  and  both  are  popular  as  specialties.  With  

its  white  flowers,  the  robinia  is  an  important  source  of  nectar  

for  May  and  June bees.  Thanks  to  the  high  proportion  of  

fructose,  the honey stays  liquid  for  years.

Why  did  I  choose  the  acacia  honey?

The  acacia  honey  tastes  fresh  and  is  reminiscent  of  

early  summer  days.  Th is  honey  is  the  mildest  member  of  the  

set and  is  particularly  versatile  in  the  kitchen.

Christine
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Cretan  flower  honey

Tasting  Notes:

Koutandos  family,  Crete  (Greece)

TRY  HONEY

Taste: very  balanced  with  a  fine,  caramel-like  sweetness  
and  a  light  floral  aroma  on  the  finish

fresh  goat's  cheese,  sheep's  yoghurt,  rocket,  
sun-dried  figs  and  almonds

Matches  with:
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Greek  honey  is  a  popular  souvenir  for  many  tourists.  Thanks  

to  the  long  tradition  of  beekeeping  and  the  special  

vegetation,  Greece  is  known  for  its  honey.  This  honey  

comes  from  the  hilly  landscape around  the  town  of  Moires  in  

southern  Crete.  This is where the  professional  beekeeper  

Sakis  Koutandos  has  traditionally  been  producing  very  high-

quality  honey with  his  family  for  many  years.

The  blossom  honey  comes  from  untouched  nature,  where  

bees  have  a  large  selection  of  flowers  thanks  to  the  high  

level  of  biodiversity.  This  honey reflects  this  diversity:

In  addition  to  the  flower  nectar  from  wild  herbs  such  as  sage

and  thyme  is  u.  a.  also  contain  eucalyptus,  bugloss, 

cruciferous, spurge  and  carob. Thanks  to  the  relatively  high  

fructose  content,  the  honey  with  its  golden  color  stays  liquid  

for  a  long  time.

Why  did  I  choose  the  Cretan  blossom  honey?

You  can  taste  immediately  that  this  honey  does  not  come  

from Germany.  It  evokes  associations  with  the  sun,

warmth  and  the  Mediterranean  Sea.  A  really  extraordinary  

honey  that  shows  the  taste  of  a  completely  different  region!  I  

get  it  from  the  Berlin  retailer Grinbox,  which  specializes  in  

high-quality  Greek  “slow  food”  products.  I  chose  this  one  

from  a  selection  of  different  Greek  honeys.
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linden  honey

Tasting  Notes:

from  Berlin  (Imkerei am  Pflanzengarten,  Berlin)

40

Taste:
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Matches  with:

minty,  menthol-like,  herbal  with  a  strong,  
almost  tart finish
honey  milk,  homemade  ice  cream  and  for  
baking
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After  a  career  as  a  business  journalist,  Marc  Wilhelm  

Kohfink  turned  his  passion  for  honey  into  a  career.  The  

passion  seems  to  be  genetic  in  his  family,  since  he  is  a  

beekeeper  in  the  fourth  generation  and  now  beekeepers  

honeys  in  Brandenburg  as  well  as  Berlin  city  honeys.

And  who  would  have  thought  that  you  could  keep  excellent  

honey  in  a  big  city  like  Berlin?  Contrary  to  what  many  

people  think,  city  honey  is  usually  much  less  polluted,  since  

pesticides  are  not  sprayed  in  the  city  like  in  the  country.  

With  its  large  stock  of  trees  and  many  green  spaces,  Berlin  

in  particular  offers  a  wonderful  place  for  bees.  Linden  honey  

is  the  typical  Berlin  city  honey,  whether  bee-kept  directly  in  

the  city  center  "Unter  den  Linden"  or  in  other  parts  of  the  

city.

The  linden  tree  is  part  of  the  Berlin  cityscape  like  no  

other  tree.  It  blooms  in  mid-summer  from  early  June  to  mid-

July.  The  special  thing  about  linden  honey  is  that  it  consists  

of  both  the  nectar  of  the  flowers  and  honeydew.  Who  in  the  

summer  under  a  linden  tree  by  car parked,  definitely  has  

the  sticky  honeydew  on  the  windscreen.  Thanks  to  the  

honeydew,  linden  honey  is  also  darker  and  stronger  than  

many  pure  blossom  honeys.

Why  did  I  choose  the  linden  honey?

I  really  wanted  to  present  a  city  honey  in  a  set  and  the  

strong,  complex  and  slightly  tart  character  is  there 
emblematic  of  Berlin!
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heather  honey

from  Brandenburg  (Imkerei am  Pflanzengarten,  Berlin)

Tasting  Notes:
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Match  with:

Taste:
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Cheese, marinades for meat dishes

very  intense,  malty  tart  and  caramel

Machine Translated by Google



Heather  honey  is  a  regional  specialty  that  is  only  grown  in  

the  heathlands  of  northern  Germany.  This  honey  comes  

from  the  Kyritz-Neuruppiner Heide  in northern Brandenburg.  

The  Berlin  beekeeper  Marc-Wilhelm  Kohfink  has  up  to  50  

beehives  here.  

The  fact  that  Mr.  Kohfink  was  not  able  to  keep  a  single  

drop  of  honey  because  of  the  heather  leaf  beetle.  this is 

why  the  honey  comes  from  the  previous  year.

Heather  honey  is  both  rare  and  quite  expensive  to  

produce.  The  viscous,  jelly-like  honey  is  difficult  to  extract,  

which  is  why  the  beekeeper  Kohfink  extracts  the  honey  

using  the  pressing  process.  For  this  purpose,  the  

honeycombs  are  pressed  so  hard  that  the  honey  flows  out.

This  process  is  different  from  spinning: the  honeycomb  is  

destroyed  and  must  therefore  be  be  built  again  by  the  

bees  in  the  spring.  Pressing  leaves  a  higher  proportion  of  

pollen in  the  honey,  which  makes  the  already  strong  taste  

even  more  intense.  The heather  honey  is  not  harvested  

until  mid-September,  making  it  the  latest  harvested  honey  

in  the  bee  year Germany  is.

Why  did  I  choose  the  heather  honey?

In  the  set,  the  strong  honey  spans  a  tasteful  bridge  

between  the honeys,  which  are  mainly  obtained  from  flower  

nectar,  and  the  forest  honey.  In  addition,  it  differs  from  

other  honeys  due  to  its  initially viscous  and  later  granular  

consistency.
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forest  honey

from  the  Swabian  Forest  (Friedmann,  Baden 

Wuerttemberg)

Tasting  Notes:

44

Matches  with:

balanced  and  aromatic;  wonderful  balance  of  powerful  
notes  and  a  mild  finish.
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yoghurt.
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Günter  Friedmann  is  one  of  the  pioneers  of  the  German

Demeter  beekeeping.  He  has  been  a  professional  

beekeeper  in  Steinheim  since  1978 Küpfendorf,  where  the  

63-year-old  keeps  about  400  bee  colonies together  with  his  

son.  His  philosophy  of  beekeeping  follows  an  approach  

that  is  as  close  to  nature  as  possible,  ie  his  bee  colonies  

are  allowed  to  develop  with  as  little  external  influence  as  

possible.  Due  to  the  increasingly difficult  food  situation,  Mr.  

Friedmann  also  decided  to  travel  with  his  colonies.

So  he  harvests a  mountain  blossom  honey  in  the  Alps  or  a  

linden honey  in  Berlin. The  honey  that  excites  me  the  most  

is  his Forest  honey  from  the  Swabian  Forest  between

Schwäbisch  Hall  and  Aalen.  While  the  situation  in   the  

agricultural  areas  look  bleak  for  bees,  it  is an different 
picture  in  the  forests  thanks  to  good  forestry  policy  in  

Baden-Württemberg.  

Here,  Mr. Friedmann places 100  bee hives  in  the Foraging  

period  between  June  and  the  end  of  July.  T h e y  g e t  plenty  

of  food  from silver  fir,  spruce  and  deciduous  trees.  

According  to  Mr.  Friedmann,  the  honey  is  a  perfect  

balance  of  honeydew  and flower  nectar.  Especially  the  

relatively  high  proportion  of  silver  fir gives  the  honey  a  

balanced  picture  of  a  strong  taste  and  a  mild,  fruity  finish.

Why  did  I  choose  forest  honey?

Introducing  a  forest  honey  with  honeydew  set  is  an  

absolute  must  and  it's  great  that  it's  so  balanced.
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Using  honey 
Honey  can  taste  as  diverse  as  it  is  used  in  different  ways.  

From  pure enjoyment  to  desserts  to  the  refinement  of  hearty  

dishes,  there  are  no limits  to  the  imagination.  Honey  goes  

very  well  with  marinades  and  salad dressings.  It  caramelizes  

and  provides  a  wonderful  crust  for  a  roast.  I'm  also  a  big  fan  

of  cheese  and  honey  pairings.  

So  I  carried  out  an  extensive  tasting  with  a  Berlin  cheese  

shop  to  find  the  best  combinations  for  the  five honeys  in  the  

set.  Here  are  the  highlights:

Acacia  honey:  quark,  fresh  goat  cheese  (e.g.  Valençay)

Blossom  honey:  feta  cheese  with  herbs  (feta  or  brin  d'amour)

Linden  honey:  Camembert/Brie  (e.g.  Brie  de  Meaux)

Heather  honey:  blue  cheese  (e.g.  Roquefort)

Forest  honey:  mature  mountain  cheese  (e.g.  Laruns  from  the  

Pyrenees)

You  can  also  use  honey  instead  of  sugar  for  baking use.  A  

gingerbread  with  sugar  is  just  not  like  that the  same  as  a  

honey  gingerbread.  However,  according  to  Marc-Wilhelm  

Kohfink,  one  should  consider  the  following:
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“One  must  note  that  honey  always

contains  up  to  20%  water.  So  you  have  

to add  a  little  more  honey  for  sweetness  

and  note  that you  save  liquid,  e.g.   with  

the  milk  in  the  dough.”

Because  the  heat  kills  the  enzymes  and  vitamins  in  the  

honey.  If  you  want  to  preserve  this,  the  honey  must  not  

be  heated  to  more  than  40  degrees  for  a  long  time.

Temperatures  of  up  to  35  degrees  are  no  problem  at  all  

for  honey,  as  it  can  also  get  that  warm  inside  the  

beehive.

According  to  Annika Singer,  even  brief  heating  to  over  40  

degrees  is  fine  and  Marc-Wilhelm  Kohfink  is  not  harmful  

if  you  stir  it  into  a  cup  of  tea,  as  it  is  during  the  cold  

season and  quickly  consumed.  Or  you  just  take  extra a  

spoonful  of  pure  honey  and  hopes  that  you  will  recover  

quickly.

“The  tea  should  first  cool  down  to  drinking  

temperature  and  only  then  should the 
honey be  stirred  in  –  not  before.”

Another  common  use  is  honey  in  hot  beverages  like  tea.  

Especially  with  a  cold,  when  the  healing  effect  is  more  

important  than  the sweetness and the taste,  it  is  best  to  

follow  this  advice:

Marc

Wilhelm
Kohfink
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Honey  and  health

As  the  father  of  a  nine-year-old  daughter,  I  keep  asking  

myself  whether  honey  is  healthier  or  less  harmful  than  

sugar.  Annika  Singer's  answer  shows  that  this  is  not  entirely  

clear-cut:

According  to  Erika  Mayr,  this  danger  does  not  exist  at  all:

So  use  honey  instead  of  refined  sugar!  However,  it  should  

not  be  consumed  carelessly  in  large  quantities.

“The  amount  of  honey  you  eat  is  self-

regulating.  Don't  overeat,  just  eat  as  much  

as  you  need.  The  body  knows  how

"Yeah.  Well,  overall  it's  certainly  healthier,  but  

honey  is  also  80%  sugar. However,  from  

different  types  of  sugar,  which  makes  the  

honey  healthier.  It  is  not  just  a  simple  sugar,  

but  a  mixture  of  sugars.  Due  to  the  simple  

sugars  (e.g. glucose)  I  have  an  immediate  

source  of  energy  and  thanks  to  the  multiple  

sugars  (e.g.  maltose)  I  have  a  long-lasting  

energy  depot.”

Erika  Mayr

Singer
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much  he  can  use.  When  sugar  has

the  body,  on  the  other  hand,  has  no  

feeling  for  the  quantity.  You  always  

want  more  of  it.”

As  described,  honey  contains  not  only  the  main  ingredients  

sugar  and  water  but  also  minerals  and  enzymes. The  latter  in  

particular  are  said  to  have  antibacterial effects,  which  is  why  

honey  has  been  considered  a  remedy for  ages.  Honey  is  

said  to  help  against  wounds  as  well  as  against  a  cold.  

Certain  honeys  are  said  to  have  special  effects  due  to  their  

composition.  The  following  applications  can  be  found  for  the  

honeys  in  the  set:

Acacia  honey  for  heartburn,  cough  and  cold

Thyme  honey  for  rheumatism,  intestinal  problems  and  

coughs 
Linden  honey  for  stress  headaches  and  loss  of  appetite

Heather  honey  for  bladder,  kidney  and  prostate  problems

Forest  honey  for  coughs,  colds  and  to  strengthen  the

immune  system

However,  it  must  be  noted  that  some  scientists  doubt  the  

healing  properties  of  honey  because  the  amount  of  

enzymes,  vitamins  and  minerals  are  too  small.  However,  a  

number  of  studies  show  that  honey  is  indeed  an  effective  

cough  suppressant.  It  is  important  here,  however,  to  take  

natural  and  high-quality  honey.  This  is  the only  way  to  

guarantee  that  there  are  still  enough  enzymes  in  the  honey.
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“With  organic  honey,  the  beehive  

boxes  have  to  be  made  of  wood.  

styrofoam may  not  be  used in 

Organic  &  Conventional

honey

“The  organic  topic  of  honey  is  confusing  for  

many  consumers  when  you  compare  it  with  

other  foods.  When  it  comes  to  organic  honey,  

it  is  the  work of the  beekeepers  and  their  
mode  of  operation that counts and not the  

actual  content  in  the  glass.”

Bees  cannot  be  kept  like  cows,  pigs  or  other  livestock.  

They  fly  distances  of  up  to  five  kilometers.  Even  if  a  

beekeeper  places  the  hives  on  a organic  farm,  the  bees  

can  fly  to  the  neighbors,  who  may  work  with pesticides.  

Any  honey  placed  on  the  market  can  be  analyzed,  but  the  

limit  values  for  e.g.   pesticides  are   t h e   s a m e  for  organic  

and conventional  honey.  

There  are however  other  criteria  for  this,  which are  

evaluated  more  strictly  for  organic  honey. Bioland  honeys  

may  contain  a  maximum  of  18%  water  (instead  of  the  

20%  prescribed  by  the  honey  regulation).  Otherwise,  the  

main  differences  are  in  the work  of  the  beekeepers:

Annika

Singer
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organic  honey  beekeeping,  for  example.  

The  wax  must  be  completely  residue-free.  

There  must  be  no  traces be  contained  in  

bee  medicines.”

The  biggest  cost  driver  for  organic  beekeeping  is  feeding  the  

bees  in  winter.  Because  the  organic  sugar  water costs  almost  two  

and  a  half  times  as  much  as  conventional  ones. The  Demeter  

beekeeping  also  strives  to  feed  as  little  sugar  as  necessary  and  

leave  the  bees  a  portion  of  their  honey  for  the winter.  So  if  you  don't  

know  the  beekeeper  personally,  organic honey  is  a  good  choice,  

because  in  addition  to  the  stricter  criteria  in keeping  it,  there  is  also  a  

different  relationship  with  the  bees  and  thus  a  tested,  more  species-

appropriate  attitude.

In  addition  to  the  organic  seal,  the  seal  of  the  German Beekeepers'  

Association  has  existed  in  Germany  since  the  1920s.  Thus,  the  

federal  government  is  even  older  than  the  German  Honey  

Ordinance. Honeys  that  bear  the  seal  and  the  description  "Real  

German Honey"  must  also  meet  strict  quality  criteria.  The  

beekeepers'  association  also  provides  the  glass,  the  labels  and  

advertising  material,  which  is  an  advantage  for  small  beekeepers  in  

particular.  And  thanks  to  the  standard  jar,  the  honeys  from  the  

beekeepers’  association  have  a  high  recognition  value  among  

consumers.
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Shopping for honey

When  shopping,  you  should  consider  two  things:  

the  quality  of  the  honey  and  personal  preferences.

For  the  quality  you  can  look  at  the  seal  of  the  

German look  at  the  beekeepers'  association  and  

the  organic  associations.  as Consumers  can  be  in  

the  shop  before  buying additionally  carry  out  the  

following  small  quality  check:

"Turn  the  glass  over.  If  you see dark spots  on  the 
glass  bottom,  the  glass  was  not  clean. 

Honey  is  a  one  ingredient  product.

Everything  that  is  different  either  floats

top  or  bottom.  You  can't  do  anything  at  the  top

see,  but  below  it  is  possible.”

In  addition,  it's  the  same  with  honey  as  with  any 
other foods. It  is  important,  that  it  is  transparently  

shown  where  the  honey  comes  from  when  it  is  

sold:

“For  me,  the  decisive  factor  for  a  label  is  the  

origin.  I want  to  be  able  to  read  where  the honey  

comes  from.  I  prefer  it  if  it  comes  from  a  local  

beekeeper.”

Marc

Singer
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In  addition  to  objective  quality  criteria,  you  should  also  

consider  when  purchasing  what  you  are  buying  the  honey  

for want  to  use:

"The  use  of  honey  plays  an  important role:  Just like 
with spices, depending  on  which  dishes  I  want  to 

sweeten  or  refine,  I  choose  different  honeys  for  a  

special  taste  note.  If  I use  it  for  muesli  or  for baking,  

I  use  an  acacia  honey  -  if  you  want  it  to  be  mild  - 

 or  a forest  honey  –  if  you  want  it  to  be  strong.”

The  best  shopping  aid  is  and  remains  trying  –

and  the  awareness  of  which  honey  is  best  for  you 
tastes:

“You  should  pay  attention  to  your  personal  

preferences.  What  do  I  like?  Do  I  prefer  it  sweet  or  

strong?  Creamy,  liquid  or  solid?”

The  list  on  page  34  will  help  you  to  define  your  own  

preferences.

Annika

Annika

TRY  HONEY

Singer

Singer

55

Machine Translated by Google



"My  friend  found  a  40-year-old  acacia  honey  

from  her  grandfather  and  it  was  different  in  

color  but  actually  still  edible  even  though  it  

was  in  a  metal container."

“It  is  best  to  buy  honey  in  jars  and  not  in  plastic.  

Glass  seals  out  moisture  and  odors  better  than  

plastic.  Honey attracts  both  of  them.  Otherwise  

it  should  be  stored  cool,  dry  and  protected  from  

light.”

This  experience  of  Annika  Singer  shows  how  long  honey  can 

 be  kept:

Storing honey

For  several  years  there  has  been  an  EU  regulation  that  

stipulates  that  honey  must  have  a  best-before  date  

(MHD).  According  to  Marc-Wilhelm Kohfink,  however,  this  

has  more  psychological  reasons  if  it  is  stored correctly,  

which  is  why  most  beekeepers  wrote  a  best-before  date  

of  two  years  on  the  label. It does  not  put  consumers  

under  time  pressure.  

If  you  consider  the  following,  honey  can  be  kept  for  many  

years:

Annika

Singer

Singer
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The  bottom  line  is  that  I  no  longer  use  honey  only  as  a  

sweetener  for  my  tea, but  as  a  very  important  good   

“You  have  to  make  people  aware  of  

good  honey.  It's  about  each  region's  

own  taste.  If  you  have  a  good  honey,  

then  it  carries  the  magic  of  the  locality  

and  shows  its  unmistakable  character.  

A culmination of  the  variety  of  plants  

and the  beekeeper’s  sense  of  

responsibility.”

My  conclusion

Like  hardly  any  other  food,  honey  stands  for  the  

interconnectedness  and  relationships  in  the  earth's  

ecosystem. These  entanglements  begin  as  soon  as  

you  eat  a  spoon mouth  full  of  good  honey  and  a  

“mmmh, delicious”  comes  over  the  lips.  Because  good  

honey  has  something to  do  with  attitude  and  care. 

 Bee-friendly  beeking  means  that  they will  continue  to  

pollinate  our  fruit  and  vegetables  in  the  future  and  

ensure  greater  biodiversity  in  the  region.  The  care  of  

the  beekeeper determines  the  quality  of  the  honey  in  

the  jar.

Erika  Mayr
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that  we  should cherish.  As  Erika  Mayr  aptly  put  it:

"If  the  bees  are  fine,   humans 

are  fine, too."

If  your  interest  in  honey  has  now  been  aroused,  you  can  

find  further  information  on  the  subject  at our  website:  

www.tryfoods.de/honig.

If  you  have  any  comments  or  questions  on  the  subject,  

you  can  reach  me  at:  joern.gutowski@tryfoods.de.

With  that  in  mind,  stay  curious!

Your

Jorn  Gutowski

Founder,  TRY  FOODS

Erika  Mayr
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stadtbienenhonig.com  

Erika  Mayr's  website  with 
information  around

the  issue  of  urban  beekeeping

Keeping  bees  in  the  city 
by  Marc  Wilhelm  Kohfink

Practical  guide  to 
beekeepers  in  the  city 
ISBN  978-3771645359

Further 
information

Honey  -  A  cookbook  

by  Eva  Derndorfer,

Elizabeth  Fisher

worth  knowing  about honey  and  most  

importantly  a  lot  of  interesting  

recipes  with honey.
ISBN  9783710601507

honig-schlecken.de

Annika Singer's website with  tips  all  
around honeys  and  dates  for  her 
honey  tastings.
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More sets and information at: 
www.tryfoods.de



Feed your curiosity –
ABOUT TRY FOODS

TRY FOODS was born out of my passion for experiencing 
good taste and understanding how good food is made. As 
a hobby cook, connoisseur and globetrotter, I have always 
been fascinated by the stories and variety associated with 
food and drink. 

That’s why TRY FOODS offers tasting sets that make 
high-quality food a sensual and informative experience. 
TRY FOODS obtains its products exclusively from 
specialized producers who are just as passionate about 
food as myself.

Jörn Gutowski, TRY FOODS

WWW.TRYFOODS.DE




