
The Hot Room

 

Once inside, supers to be stored for any length of time—no more
than two or three days if small hive beetles are a problem—should
go into a hot room, or makeshift hot room. This can be the simplest
of spaces, such as a small shower stall with some means of
enclosing the space and a small heater included, to a gymnasium-
size room complete with built-in heaters, fans, and dehumidifiers.
Most of us have something in between, such as a corner of the
garage, or just inside the door of the honey house. Recall the earlier
discussion on separating supers, so be sure to leave room, or make
room for this activity if required.

If you are able to set up a hot room, the goal is to make and keep
the ambient temperature warm so extraction is simplified. If possible,
increase the ambient temperature to 80°F to 100°F (27°C to 38°C)
and at the same time reduce the relative humidity to as low as
possible with moving air or a dehumidifier running for twenty-four
hours or more. Warm honey flows faster and better than cold honey
does, and the drier air will reduce small hive beetle problems and
lower the moisture of any too-wet frames. When you are ready you
want your honey to be ready—warm, dry, and bee-free. If you
harvest later in the season when outside temperatures turn cold,
your honey may need two or more days to warm to the desired
temperature.

However, if you don’t have a setup that enables you to warm the
honey, process it as soon as you can because it will still retain some
of the hive heat it had. If this isn’t possible, then a small space heater
in the vicinity of the stack of supers could be used, but only when
there are people around to monitor it; don’t leave it unattended. You
may be limited to ambient temperature, such as an unheated
garage. If you know this ahead of time, then you can plan on



processing as soon as possible, or plan on a much slower process if
the honey reaches ambient air temperature and it’s cold outside.


