
Honey Food Safety Test 
 

 

 

1. What institution or organization developed the honey grading standards that beekeepers should 

use when labeling their honey? Choose one answer. 

a. The National Honey Board 

b. The New York State Department of Agriculture and Markets 

c. The United States Department of Agriculture 

d. The Empire State Honey Producers Association 

 

2. Honey with a moisture content at or above ___% is at risk of fermentation. 

a. 21% 

b. 18% 

c. 15% 

d. 17% 

 

3. You have discovered evidence of rats in the honey storage area. True or false: it is acceptable to 

use rat poison to control the rat population inside the honey house. 

a. True 

b. False 

 

4. You have treated your colonies for Varroa mites using Apivar®. What minimum period must you 

wait until you can replace or add honey supers?  

a. 4 weeks 

b. Supers can remain in place during treatment 

c. 2 weeks 

d. Immediately following treatment end date 

 

5. Containers that have been used to store potential allergens should not be reused to store 

honey. In the spaces below, name two potential allergens to which this applies: 

Potential options include nut, dairy, wheat or soy products 

 

6. To ensure hygienic handling of honey, which of the following precautions should always be met? 

Choose one answer. 

a. People who are ill with a disease transmissible by food should not handle food 

b. People who have infected cuts or burns on hands should not handle food 

c. Thorough handwashing after using toilets, eating or handling money 

d. Restraining hair and wearing clean clothing 

e. All of the above 

 

7. True or false: honey with less than 15% high fructose corn syrup added can still be labeled as 

“honey” 

a. True 

b. False 
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8. To ease cleaning and prevent rust and darkening of honey, what material should honey 

extracting and/or processing equipment made from? Choose one answer. 

a. Steel 

b. Lead 

c. Stainless Steel 

d. Iron 

 

9. A properly equipped honey house should have which of the following features? Choose one 

answer. 

a. Electricity, water, good floor drainage 

b. Open shelves to store cleaning solutions 

c. Wooden floors 

d. Windows without screens 

 

10. True or false: it is not necessary to re-rinse and sanitize buckets and barrels stored prior to use 

the following season. 

a. True 

b. False 

 

11. A simple log of every honey drum or batch should be kept. What information should be included 

in this log? Choose all answers that apply. 

a. The date it was packed into the container 

b. The varietal of honey 

c. The weight or volume of honey in the container 

d. A container ID number 

 

12. True or false: Honey can be labeled “raw” if it has not been subjected to temperatures greater 

than 118°F. 

a. True 

b. False 

 

13. Which of the following chemicals should never be stored in the honey house? Choose all that 

apply. 

a. Mite Away Quick Strips 

b. Fumagillin 

c. Food-safe sanitizers for your honey extraction, processing, and packing equipment 

d. Your personal DEET bug spray 

 

14. Choose the best practices to maximize food safety prior to storing honey in buckets or drums.  

a. Containers are made with food grade materials 

b. Lids are made of lead and are promptly added to full containers 

c. Containers are examined with a bright light prior to use 

d. Containers are thoroughly cleaned before adding honey 
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15. True or false: the family cat is not allowed in the honey house. 

a. True 

b. False 

 

16. What practices can you do to prevent honey from fermenting? Choose all that apply. 

a. Test the moisture content in some of your honey frames prior to extracting to ensure its 

water content is at an acceptable level. 

b. Extract honey from frames that contain at least 50% capped honey. 

c. Blend high-moisture content honey with lower moisture-content honey to reduce the 

overall moisture level in the container to an acceptable level. 

d. Blend high fructose corn syrup until the moisture content is at an acceptable level. 

e. Pasteurize honey to kill any yeast that might be present. 

 

17. Which of the following Varroa treatments can be used while honey supers are present on hives? 

Choose all that apply. 

a. Mite Away Quick Strips (active ingredient: formic acid) 

b. Apivar (active ingredient: amitraz) 

c. Apistan (active ingredient: tau-fluvalinate) 

d. Hop Guard II (active ingredient: hops beta acids) 

e. Oxalic acid 

 

18. True or false: open barrel feeding is appropriate while honey supers are in place on colonies. 

a. True 

b. False 

 

19. Which of the following fire safety measures should be taken in the honey house? Choose all that 

apply. 

a. There should be no electric heat in the honey house. 

b. A fire safety sign should be posted that includes information about the location of fire 

extinguishers. 

c. Electrical wires and outlets are protected with waterproof fittings and coverings. 

d. A bucket of water should be kept outside the honey house for extinguishing fires. 

 

20. Chickee’s Honey Farm plans on selling garlic, lavender and lemon-ginger infused honey at the 

farmers market next summer. What requirements must be met before creating and marketing 

their new product? Choose all that apply. 

a. They must design a unique logo or photo for the label of each jar. 

b. They must declare each ingredient on the label. 

c. Prior to infusing their honey, they must contact the NYS Department of Agriculture and 

Markets, Food Safety Division to determine if a Food Processing Establishment License is 

required. 

d. They must select specialty jars to increase marketability. 

 

 


