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Natural Honey Production Process

This drawing explores the process involved in making natural honey. The process of production is done primarily by honeybees and forms part of a daily ritual for the foraging bees. Their 
tasks is to collect nectar from nearby flowers and return to the hive with a their compliment of honey. In carrying out this movement from plant to plant, the bees often rub up against the 
sexual organs of the flowers (the anther (male) and the stigma (female)). Through doing this, the honey bee picks up pollen on its body and when it moves to the next plant it deposits this 
honey on to the sexual organs of the flower, this action triggers polination and allows the flowers to reproduce. 

Honey bees are very important insects, for their acts of pollenation account for approximately 80% of a supermarket’s fresh food (fruits, nuts, seeds, etc...). The process of pollenation is just 
as important as the collection of the nectar from the flowers, as the honeybees rely on nectar to provide a large part of their daily diet. The nectar is sweet and sugary, providing the honey 
bees with all the energy they need for their daily activities, honey also contains many bacteria protecting agents, which help the bees to fight off any unwanted dieseases. 


