The Path of a Ugandan Honey Pot
Beekeeping is an important seasonal activity in rural Africa, where bee products provide
significant sources of food and income to very poor people. This is especially true for
women, who have few opportunities for social and economic development.
Traditionally, men concentrate on relatively lucrative livestock and cash crops, and
maintain control of resources realised from the sale of products. Although women do
not own land, they do have access for growing food and producing honey. This is the
story of the path travelled by a jar of honey, from hive to table, in a typical rural district
of Uganda.
Three methods of obtaining honey are practised:
Honey hunting - An ancient skill.
Rural people have a good knowledge
of bees, plants and places favoured by
bees.
Collecting honey from wild
colonies is a quick way of obtaining
carbohydrate at absolutely no financial
cost. However, colonies are often
killed during harvest.

Traditional beekeeping - Logs, or
hives woven from bamboo, palms or
forest climbers, are hung in branches
of trees. The beekeeper climbs up to
harvest honey. A source of income
with no financial input, that can be
sustainable. However, without access
to modern bee suits to avoid being
stung, grass torches are used to
destroy colonies during harvest.
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Use of modern Top Bar or
Langstroth hives - Requires
investment in terms of
materials, but results in better
quality honey. Few keepers
have modern presses, so
honeycombs are processed
by hand, at home, usually by
the housewife. Traditionally,
honeycombs are broken up
into small pieces, and heated
over a fire so that the honey
melts out of the combs. This
is then passed through a cloth
bag to sieve out bee parts,
larvae etc.
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Honey hunter or Beekeeper collects
honey

Keeps honey for own
consumption or
shares with
neighbours. Wax
comb used for
candles, or mixed
with maize flour to
make ice cream
cones

Some buyers
may come from
neighbouring
countries
(Rwanda,
Kenya)
Some honey sold to
clinics for medicinal
applications (e.g.
treatment of sore
throats; HIV/AIDS
sufferers take honey
to treat opportunistic
pathogens)

Sells honey at
nearest town
market,
alongside
other locally
produced
Ugandan
honey

Trader buys
from producer
and carries to
Kampala or
Nairobi

Travels on
foot/by road to
Kampala city, to
sell at central
market,
alongside honey
from Sudan,
Democratic
Republic of
Congo etc.

Dealer in
Kampala –
waits for
trader to
bring honey
to his/her
premises

Purchases
refines,
packs and
sells to
retailers

The entry of Uganda’s
honey into the EU was
launched in 2005, following
the acquisition of the
licence permitting
importation

Sells
honey
locally,
in own
village
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The quality of honey depends on how it
was harvested and extracted. Most honey
seen in a typical Ugandan market is full of
debris or broken honeycomb. Flavour,
colour and texture vary naturally, according
to the flowers used by the foraging bees.

Honey is packed in Jerrycans, empty soft
drink bottles, or any other receptacle to
hand. Comb honey is simply put into
buckets. Very few beekeepers can afford
to buy honey jars.
Roadside market

Constraints to development of beekeeping
Lack of training and information
Lack of equipment (modern hives, protective clothing etc.)
Need to improve quality of honey for market
Need to improve storage and marketing of bee products
Lack of policy and legislation
Limited market access – mobilisation of beekeepers
Need for provision of favourable credit facilities to beekeepers
Shortage of beestock
Absence of queen bee raising and bee-packaging projects
Need to prohibit indiscriminate bush burning and tree felling
Lack of research into beekeeping in Africa

