


manufacture of the crystallized
honey-fruit spread could be carried
out with a minimum of equipment.
It is then possible to mix the con-
centrate with honey in a suitable
proportion, heat to pasteurize, cool,
seed and crystallize. We have been
granted a patent on the process and

product assigned to the TUnited
States of America, and available
for use on a royalty-free, non-

exclusive license.r A Western honey
packer is planning to produce this
spread on a trial basis.

As an example of cooperative ef-
fort within the Department, we have
been working with the Dairy Re-
search Laboratories of the Bureau
of Dairy Industry. In this project,
which has been largely carried out
at the BDI laboratories in Washing-
ton, methods have been developed
for manufacture of three concen-
trated honey-milk products.5 It has
long been thought that one of the
deterrents to the wider-use of honey
in manufacturing has been the gen-
eral difficulty of handling the ma-
terial due to its physical nature. A
dry honey should have wide ap-
plicability in the food field. A step
in this direction is the production
of a dry honey-skim milk product,
composed of 40% honey solids and
60% non-fat milk solids. This ma-
terial, a white, free flowing fine
powder with a2 pleasant honey-milk
flavor can be manufactured by
methods developed in this coopera-
tive study.

Two other honey-milk products
have been developed, a honey-sweet-
ened condensed milk and an evap-
orated milk fortified with honey.
These products are easily manu-
factured and show adequate storage
stability. It is possible that products
of this nature might find applica-
tion in infant feeding, provided re-
search on this application would be
s0 indicative.

Since the honey research program
of the Bureau is operating with
limited budget and personnel, we
have tried to extend our program
by cooperative efforts with other or-
ganizations and by contracting with
outside organizations for research
and development. Under the Re-
search and Marketing Act of 1946,
authority was granted to contract
for certain research with organiza-
tions outside the Department pro-
vided the public interest was best
served thereby. An example of the
research contract mentioned above
is the contract project carried out
under the supervision of this Labo-

ratory at the Kansas Agricultural
Experiment Station, at Manhattan,
Kansas. The first contract has been
completed and the results are either
in printé or in process of publica-
tion.7 This work was supported in
part by funds from the American
Beekeeping Federation. Designed to
find the effects, if any, of the nat-
ural variability of honey in com-
mercial baked goods and production
schedules, the results show that by
observing certain simple rules, cer-
tain difficulties may be avoided
which have been encountered in the
past by bakers using honey. An in-
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vestigation of the value of honey
in commercial cake and sweet goods
has resulted in findings of great
potential interest to the honey in-
dustry, which will soon be pu
lished.” A second contract on ﬁ'
role of honey in the cookie and bis- ‘
cuit field and in certain military
items is under way at present.

The question of delaying granu-
lation in chunk-honey pack so that
such an item could be more than a
seasonal specialty in the North is
being studied. A process has been
developed which shows promise in
increasing the shelf-life of labora-
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Atove: Crystallized honey-fruit spread is a delicious combination of fruit and

honey flavozr.

Below: Combining the nutritional values of honey and nonfat milk, dry honey-skim
milk offers a convenient way to use these products in food manufacture.
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tory packs around 35 per cent at
. 57° Fahrenheit, the 'best tempera-
ture for rapid granulation. Treated

samples stored at the temperature.

. the laboratory for a year have
t yet become unsalable. Addi-

tional work may be needed to make

the process useful to the producer,

however.

While the development of new
honey products is important in ex-
tending the use of honey, it would
not be a cure-all for the marketing
difficulties of the industry. The

necessity would still exist for con-

certed action directed to the solu-
tion of marketing problems with
the familiar honey items. Perhaps
one of the most important problems
facing the honey industry is that

of producing it in a form that would"

facilitate its use by large commer-
cial users, such as the baking in-
dustry. Dried honey-skim milk is a
step in this direction, but its use-
fulness is limited ' to formulations
requiring considerable amounts of
milk solids.
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