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Many plants need to attract bees or other
insects in order to achieve pollination – the
process of transferring pollen from one
flower to another, which allows the plants
to reproduce.
They do this by growing flowers that are
brightly coloured, sweet smelling, or both.

The bee transfers
the nectar mixture
to another, younger
bee, who has not
yet graduated to
foraging outside the
hive, and has the
job of storing the
honey!

The nectar mixture is
placed into the hexagonal
cells of the honeycomb
by the storage bee. Once
a cell is filled, the storage
bees add a cap made
of wax which they
create from glands on
the sides of their bodies.

A honey bee visits
the flowers,
gathering nectar
from them with
her proboscis – a
kind of long
tongue.

The bee returns to
the hive, carrying the
nectar in her stomach
and the pollen on her
legs. As she flies, the
nectar mixes with
other chemicals in
her stomach to form
honey.

At the same time,
she takes away
some pollen carried
behind her legs on
a structure called
the corbicula or
‘pollen basket’.

The bee visits many
different flowers as
she forages for
more nectar. This
pollinates the
flowers, so that
they turn in to fruit
or seeds, which lead
to more flowers.

The beekeeper removes the
honeycomb from the hive,
shoos away the bees by
shaking or brushing the
hive, and scrapes off the
wax using a sharp, heated
knife, to reveal the honey.
Some honey is left behind –
enough for the bees to eat!

The uncapped
honey is placed in
a machine called a
honey extractor,
which spins it around
very quickly so that
the honey is removed
via a process called
centrifugal force.

The filtered
honey is
placed into
a jar –
ready to be
spread onto
a piece of
toast!

Once extracted,
the honey is
filtered to
remove any
fragments of
wax or other
particles.

