
Honey Trivia
Honey's preservation qualities are due to its low 

moisture content and acidity profile which hinder the 
growth of bacteria and microorganisms. 

Archaeologists found edible honey in ancient 
Egyptian tombs that are older than how many years?

A. 50 Years
B. 300 Years         

C. 1,200 Years         
D. 3,000 Years

Honey Trivia
Honeybees forage nectar to bring back to the hive to turn into 
honey. The worker bees will reduce the moisture of the nectar 
by fanning their wings. When the honey has reached the right 
moisture level, worker bees use ______ to seal the honey in 
the honeycomb.

A. Beeswax        
B. Mud       
C. Saliva   
D. Pollen

ANSWER: A.
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ANSWER: D.



Honey Trivia
Worker honeybees typically only live 4-6 
weeks during the summer. What is the 

average amount of honey one worker bee 
produces in its lifetime?

A. 2 Tbsp       B. 1/2 cup
C. 3/4 tsp       D. 1/12 tsp
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Honey Trivia
The flavor of honey can vary based on the 
plants available in the area where bees 
collect nectar. What is the most common type 
of honey available in stores?

A. Buckwheat
B. Acacia
C. Clover
D. Tupelo

ANSWER: C.

ANSWER: D.
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