
  

Extracting, Amateur style - a whole lot of ‘sticky’ fun! 
 

By Robyn Alderton  

One of the best features about keeping bees is having the joy of harvesting your own honey.  
 

There are many ways to complete the task and there are different types of equipment available 

to extract honey.  The following pages show just one way of extracting honey from Langstroth 

hives.  Langstroth hives are popular, they are simple to manage and it is believed that the 

honey yield is higher. 

 

You may not be in a position to purchase your own extracting equipment, however, if you join 

your local Beekeeping Club you will not only be amidst a wealth of beekeeping knowledge you 

will also have the ability to loan the necessary tools and equipment required to extract your 

own honey. Go to http://www.beekeepers.asn.au/ to find a Club near you. 

 

First, the hive is inspected for frames that 

are full of honey.  Since bees can get a bit 

defensive when their home is broken into, 

I smoke the bees gently with a smoker.    

The bee free frames are then placed 

temporarily into a plastic crate with a lid. 

Note:  Extracting honey is easier to do 

when the honey is still warm from the hive 

as it will flow more freely. 

The honey-laden frames are removed from 

the hive (or as a minimum, we check that 

at least ¾ of the cells are covered with wax 

before we remove them for extraction).  

We give the frame a good strong shake so 

that the bees fall off the frame and back 

into the hive.  Then we gently flick any 

remaining bees off with a soft bee brush. 

Now off to the “Honey Shed” to get down 

to the ‘sticky’ business of extracting 

http://www.beekeepers.asn.au/


  
We don’t have power at the farm so we have 

to heat up our uncapping knives by gas in a 

boiler.   

No finger-licking allowed!  A bucket of 

fresh water is on hand to clean sticky 

fingers throughout the extraction process. 

To remove wax cappings from the frames of honey, hold the frame vertically over the 

uncapping unit (on the wooden support), if you can lean it slightly forward it enables the wax 

cappings to fall directly into the uncapping unit as they’re removed.  Manoeuvre the hot 

uncapping knife in a side-to-side motion similar to that of cutting bread, and the wax will melt 

on contact. 

Note:  Uncapping knives are a tool, with graded edges, that when heated and run down the 

frame, remove the wax cappings the bees have placed over the ripened honey cells. 



  
Sometimes cells are too low for the 

uncapping knife to reach, when this 

happens, we use a scratcher (uncapping 

fork) to break the wax seal covering the 

cells. 

 

Uncapped wax will fall into the uncapping 

tank.  Uncappings can be used for making 

mead, placed in an uncapping bag and spun in 

the extractor or kept for bee’s wax projects.  

When the wax seal has been removed or broken on 

the frames, put the frames into the honey extractor.  

Place frames so that they are facing the same 

direction.  Put the lid on and start cranking.  Start 

spinning slowly at first, building up speed as you 

progress.  Don’t spin the frames as fast as you can, 

because extreme centrifugal force may damage the 

delicate wax comb.  

After spinning for 5 minutes (approximately), turn all 

the frames to expose the opposite sides.  After another 

5 minutes of spinning, the comb will be empty.     

Note:  A honey extractor is a device used to release honey from the comb.  Inside the extractor 
is a spinning cage to hold the frames (our extractor holds 3 frames at a time) while they are 

spun around and around at increasing speed, taking advantage of centrifugal force.  The 

spinning can be achieved either manually or by means of an electric motor (ours is a manual 

device).  This spinning force releases the honey from the frames and throws it to the sides of the 

extractor. The honey then drips down to the bottom of the extractor.   Note in the photograph 

that all top bars are positioned to the left, 

 



 

 

  

The uncappings bag is placed in the extractor 

(in place of one frame).   

Note:  As the honey level in the extractor tank increases, the honey in the extractor will ‘drag’ 
on the wire baskets and it becomes increasingly difficult to turn the crank.  You need to drain 

off some of the harvest into a food grade bucket.    

Open the valve at the 
bottom of the extractor 

and allow the honey to 

filter through a honey 

strainer and into your 

bottling bucket.  We add a 

450 micron Nytrel cloth 

between the strainers.  

The sieves and Nytrel 

cloth will strain any 

foreign matter, eg, bee 

parts and pieces of wax.  

The valve is opened up 

and out pours pure honey. 

The honey is then left 

overnight for the air 

bubbles to rise and escape 

to the surface.  

Following the decapping of all our 

frames, we collect the wax cappings 

and place them into an uncappings 

bag. 
Note:  due to the difference in weight and 

proportion of the uncappings bag, when 

spinning, the extractor will appear 

unbalanced. 



 

 
Having enough sterilised honey jars and 

lids on hand is important.  We use 500 g 

jars and can expect to require a minimum of 

5 jars for each full frame of honey.   

 

Use the honey gate or valve in the 

bottling bucket to fill the jars with your 

honey. 

 

The proud moment where you brand your 

honey with your own label! 

 

‘Stickies’ will now go back to the girls for 

cleaning up 

 

... and back to the Honey Shed for us for 
the big clean up and pack away, ready 

to do it all over again! 


