Frequently Asked Questions

We regularly update this section based on the many questions that we receive by email, text, fax and phone calls. If there is anything you need to know, please email us. Eventually, the gist of our discussion will end up here.
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1. OUTLETS:

· Do you have any other outlets?

No. Having an outlet will only increase the cost of our products many times over. We will have to pay rent, salaries, utilities, delivery costs and more. These costs will have to be absorbed by our customers. 

· Website Ordering.

You can order through this website. This is the cheapest, most convenient way to purchase our products. 
Ordering from our website is even cheaper than having to come all the way here yourself.

2. ILOG MARIA FARM STORE:

· Where is your farm/store?

It is 700 meters East of our sign along Aguinaldo Highway. Our sign is at Km 47, 5 kms. down the highway from Gourmet Café, on the right. Or,about 2 kms. from the town of Silang going to Tagaytay.
· Is your farm/store always open?

We are open Tuesdays to Sundays, from 830am to 530 pm. 

We are closed Mondays. We usually close during holidays. Announcements will always be posted in the scrolling News Section of our website.

· How do I get there by car from Manila passing thru SLEX?

Take SLEX going South. Exit through Southwoods from SLEX. Follow the line of cars through Southwoods. This line will exit at Carmona. Turn right when you reach the triangle at Carmona. The road will go through a zig zag, then go up. 
You will pass a 1st Shell station on the right, then a Globe Telecom Office, also on the right. Turn left before you reach the 2nd Shell station. The road will go through Magguyam, Kaong and Sabutan, in Silang Town.

At the end of this 16 km short cut, turn left at the Sea Oil gas station. Turn immediately right on the next corner. This road exits on Aguinaldo Highway. When you reach the highway, turn left. You will go up towards Tagaytay. 
At km 45 you will see AIIAS on your left. When you reach Km. 47, look to your left. You will see our yellow on blue “Ilog Maria” sign. Turn left at our sign. We are 700 meters at the end of the one way gravel road.

· How do I get there by car passing thru Coastal Road?

Pass Baclaran, then proceed to Coastal Road. Pass Bacoor, then Imus, then Dasmarinas. Continue upwards in the general direction of Tagaytay.
We are 20 minutes from Big R and SM Dasmarinas. Go up the road towards Tagaytay, pass the town of Silang. 
Read the kilometre posts. At km 45 you will see AIIAS on your left. When you reach Km. 47, look to your left. You will see our yellow on blue “Ilog Maria” sign. Turn left at our sign. We are 700 meters at the end of the one way gravel road.

· How do I get there from Batangas? 

The best way is thru Tanauan – Talisay. Go to Talisay thru Tanauan. Go past the town and look for the right turn going to Tagaytay. Turn right. 
Turn left in Tagaytay towards the rotunda. Turn right at the rotunda. 
Go down along Aguinaldo Highway to Manila. Our sign is 5 kms. down from Gourmet Café, on the right. Turn right, we are 700 meters at the end of the one way gravel road.

· How do I get there from Sta. Rosa?

Go up to Tagaytay. Turn right in Tagaytay until you reach the rotunda. Turn right at the rotunda. Go down along Aguinaldo Highway to Manila. Our sign is 5 kms down from Gourmet Café, on the right. Turn right, we are 700 meters at the end of the one way gravel road.

3. HOW TO USE OUR ONE-WAY DIRT ROAD:

· It is a one way gravel road?

It is a one way gravel road. 

It will be wise to wait at the entrance for 15 minutes, then enter. This will give time for anyone who might be leaving to exit. It will be better if you call 09175027538 before you enter. We will advise you if anyone is on the way out. 

Please call, do not text.

If you are entering with a group of cars, please enter 10 minutes apart.

· Places you may turn Aside. There are 7 places that you can turn aside to give way. These places are marked with signs. Please try to be the first to give way or back up. Charity always works. The lack of Charity will end in a stalemate which will clog the road. 

4. HOW TO COMMUTE:

· If I commute, how do I get to your store?

Take any bus in Baclaran going or passing through Tagaytay. Get down at Km 48, there are tricycles there that can take you to Ilog Maria.

5. WHEN YOU ARRIVE.

· Please observe our farm store hours.

· Please observe silence. 
· Do not blow your horn. 
· Please turn off your engine. 

· Please park the way you came, it will be easier to exit. 
· Please do not double park in front of our store, this is a large farm with many other places to park.

· If you come in a convoy, go in 15 minutes apart and leave 15 minutes apart. It will be easier, just in case someone is driving out/in.

6. IN THE STORE

· Upon entering our store, please browse around. We will always hear you coming and will attend to you shortly.

· Wholesale. All farm store prices are wholesale but there is no minimum purchase needed to avail of wholesale prices.

· Discounts. We have not increased our prices significantly in 20 years. You know what this has done to our margins. For this reason, we cannot give discounts.
· Applying for Dealership. We are hard pressed to supply our farm store and website orders. We cannot start to supply other outlets, bazaars or fairs.
7. CUSTOM ORDERS FOR SPAS, RESORTS, HOTELS OR DEPARTMENT STORES: 

· Can I order your products for my spa, resort or hotel?

We will see. We are rationalizing our supply situation. Please email us first. Identify yourself and give us a brief background of your operation and the details of your order. We will then schedule a meeting here, so you will be able to see what we have done so far. To have an idea Click for Custom Orders
· Can I order your products for my department store?

We will see. We are rationalizing our supply situation. Please email us first. Identify yourself and give us a brief background of your operation and the details of your order. We will then schedule a meeting here, so you will be able to see what we have done so far. To have an idea Click for Custom Orders

· Can I order your products and use my own label?

No. We may supply you for in-house use only. We will print the label with your logo. But it will also have to state: By Ilog Maria Honeybee Farms

8. SELLING OTHER PRODUCTS:

· Our products are ok too; can you sell them for us?

As a rule, we only sell locally made Philippine products, especially from other small businesses in the town of Silang or other towns in the Cavite uplands. Please schedule a meeting with Vioaline.
9. ADVANTAGES OF WEBSITE ORDERING:

· We ship to all points in the Philippines, three to four times a week.

· FedEx/Air21 has never lost a shipment.

· Computation of your order is automatic, even if we are offline.

· No minimum orders. We have shipped even 1 lip balm.

· You can now manage the total shipping weight of your order; adding or deleting items to maximize freight. 
· We have negotiated with Air 21 for lowest preferential shipping rates.

· There are 6 ways to pay us; with 4 ways using your cell phone.
· We always send you a “Confirmation” email that will contain all the information you need to conclude your order.

· You can now track your package.
10. WEBSITE ORDERS:
· DELIVERIES:

· When I pay, how soon can my order be delivered?

Cut off for receiving your fax will be noontime Tuesdays, Wednesdays or Thursdays. We then ship. You receive within 24 to 48 hours..

If we receive your fax after noontime, we then ship the following day. 

If we receive your fax after noontime Thursday, we will ship next week on the following Tuesday afternoon. 

· My package hasn’t arrived yet, when will it arrive?

Please email us if your package does not arrive within two days. We will email you the waybill number of your package.

Please text us at 09175027538. We will text you the Waybill of your package. All shipping documents leave Cavite together with your package. Tracking will only be possible from your end.

Please call the toll free number of Air 21 - 1800108558484 to find out where your package is. Air 21 is very reliable. They have never lost a package. You will also be able to track your package; just go to www.af2100.com 

· Do you deliver, I am also in Cavite?

We use Fedex’s local operation, Air 21. They are the cheapest and most efficient. They’re even cheaper than if we will deliver ourselves.

11. ORDERING FROM ABROAD:

· Can I order, I am in the USA?

Post 9/11, the scenario for the USA has been very difficult. We have used Fedex for shipping but the packages were saddled with so much red tape that the customers who ordered them just decided abandon their packages at US Customs and to reorder and ask someone to bring them to the USA.

· Can I order, I am in another country?

There is one way to order from us, if you are abroad. This is to order straight from our website. Please put your friend’s name and address in “ship to”. Then ask your friend who is travelling there, from the Philippines, to bring your order.

We have discontinued shipping by FedEx abroad. After 9/11, we encountered so much red tape from bureaucracies in other countries that we evolved one way of getting our products to you, if you live in another country.

This is the time honoured Filipino system of “habilin” or “padala”.

12. TOURS & MUSEO SA ILOG:

· Who can tour me?

Our farm has been designed for walking through. You can enjoy the fresh cool air and walk around our garden. The lab, museo, houses and gazebo are restricted for our private use.

Please do not go unaccompanied into the bee yard.

We conduct tours for a minimum of 50 people. 
· Can I schedule a tour of your farm?

Yes, we conduct tours for a minimum of 50 people. But please find out if the prospective dates for your tour are still open, we tend to get fully booked. 
· Our group is much less than 50 people, can somebody give us a tour? You may want to join a Tour scheduled for a larger group. Please call Violaine, after downloading our booking invoice, she may have a way to arrange it.

· Download Booking Invoice. Please go to the “Download” section of our website. Download the Museo sa Ilog Booking Invoice. Please make sure to read and understand it.
· Call First. Call my wife, Violaine, first; to reserve a date.
· Make Down Payment. When you have reserved a date, please make a down payment. When we receive proof of payment, your reservation is considered confirmed.
· Make an Ocular Inspection. Schedule an ocular inspection to make sure that all goes well with your tour. This also ensures that your guests will maximize their benefits and enjoyment from your tour.
13. OUR FARM:

· Sanctuary. Our farm is our sanctuary. We have been improving it and living on it for 30 years. We welcome visitors. However, we have learned the hard way,  that people have to be told how to behave when they are here. Please read “About Us”.
· Private. Living on the farm for 30 years has made us very private people; and acutely sensitive. Please go to our “About Us” section. We would like to preserve what little serenity and equanimity we have left.
· We are doing a feasibility study on beekeeping, can you help us? Can we interview you about your business?

Sorry, were just too busy to give interviews.

14. HONEY: 

· How can I tell if the honey I bought is pure?

There are only two ways that you can tell if honey is pure:

The first way is if you have a lab or access to a lab. Google “Codex Alimentarius” by UN FAO WHO. It is the world standard for honey with all the lab tests for pure honey.

The second is, keep bees for a couple of years. Then you will learn the taste of pure honey, depending on where the bees have collected the nectar they ripened into honey.

· Is there any other way?

No

· Is the matchstick or tissue paper test valid?

Urban legend is: if you dip a matchstick into honey, it will still light up when you scratch it against the side of the matchbox.

Urban legend is: if the honey you put onto tissue paper does not wet it, it is pure.

These two urban legends are just tests for moisture content are not foolproof. You can get the same results from motor oil or glucose/fructose syrup.

15. If honey crystallizes, is it pure?

· Honey granulation. All honey “granulates” in time. Most Philippine honeys do not granulate or take a very long time to granulate.

Granulation is when the bottom or all of the honey in a bottle turns semi solid and the color turns into a creamlike shade. When you try to scoop it out, it will exhibit a consistency like peanut butter only a little grainier. 

This happens because the honey has more dextrose than fructose and the dextrose tends to “go out of solution” and granulate.

From our experience, only three types of Philippine honey granulate: wild sunflower (more correctly titonia), mango and sesbania sesban honeys.  Titonia honey is very light yellow with a creamy granulation. We harvest these from our colonies that we put in sunflower fields like in Tagaytay. Mango honey ranges from pale yellow to light amber with a slightly darker cream granulation. Sesbania honey is also light yellow, but its granulation is pale yellow green.

We tend to keep granulated honey for ourselves and not sell it. It has a very refined taste. The added bonus is that you can spread it on toast, scones, whole wheat or rye bread.  We sell it in the store from time to time. And we sell it when someone asks for it.

Most imported honeys granulate. Here’s a Google search on it: http://www.google.com/search?sourceid=navclient&ie=UTF-8&rls=GGLG,GGLG:2005-21,GGLG:en&q=honey+granulation
Honey crystallization. All fake honey crystallizes. The bottom of the bottle or the entire contents turns into a hard – white substance. It will be very difficult to scoop it out.

Honey preferences. Most Filipinos prefer light, liquid honey. Most Americans, Europeans, Canadians, Australians and New Zealanders prefer granulated honey.

· Why is the honey I bought different in colour from the previous bottle?

The honey that you taste today, you might never taste again.

We are able to harvest about many different types of honey, depending on the flower source:

Vine honey. Light yellow with a woody musky taste.

Sunflower honey. Pale yellow with a distinct pungent “sunflowery” taste.

Sesbania sesban honey. Pale yellow honey with yellow green floating crystals so fine they form a haze.

Mango honey. Bright yellow honey with an aftertaste of yellow 

green slightly unripe mangoes.

Coffee honey. Dark slightly reddish brown with a very strong taste redolent of coffee flowers.

Avocado honey. Slightly amber honey. Mild and flavourful.

Narra honey. Golden amber honey with a striking taste of narra flowers; very mellow.

Mahogany honey. Mahogany colored with a slight sweetish sour taste.

Acacia honey. Light pale honey with a well rounded very mellow  taste.

Coconut honey. Rich dark honey with a taste reminiscent of coconut meat and a slightly salty aftertaste.

Eucalyptus honey. Light to dark-greenish honey, faintly minty with an aftertaste of eucalyptus flowers.

Callophogonium honey. Very light honey with a well rounded mild taste.

Madre de Cacao or Kakawate honey. Like Callophogonium honey, but slightly darker in shade towards amber.

Tamarind honey. Dark brown honey with the sweet sour taste of ripe tamarinds.

Multifloral honey. Delightful mix of all the above and never tastes the same. Often, one flavour will overpower the rest. Sometimes we get two or three flavours combined. Rarely, we get two colors, layered in a bottle.

Note: all above honeys are of different flavors, textures, colors and aftertastes. They are seasonally available. 

· Which is the best? 

The best honey is the honey that is in season.

· The honey I bought from you last year has turned dark, what happened?

The fructose content in your honey has “degraded”. Simply put, the fructose molecules have broken down into smaller ones. This is normal of all honeys. Some darken more than others. If you come to think about it, sucrose or refined white table sugar does not darken with time.
· Should honey be refrigerated?

No need to refrigerate.

· What is honey’s shelf life?

About 3,000 to 5,000 years. The honey stored in the pyramids by the ancient Egyptians was eaten by the invading armies of Napoleon.

· Why do you sell only one or two bottles per customer?

Honey is seasonal because flowers are seasonal. Fruits which come from flowers are seasonal.

We are able to harvest only during summer each year. This limited harvest is bottled and we hope to make it last until the next summer.

We also want all our customers to be able to try some, especially those who really need it. This is the reason we ration our honey.

· It has been said never to feed honey to infants, why?

American research has found botulinus spores in American honey. Please remember that botulinus breeds in pasteurized canned goods. Most Western honey is heated, pasteurized and super-filtered.

Yes, never feed infants processed, heated or pasteurized honey.
· Can I have more information about your honey?

Yes, please download our Extra Virgin Honey brochure from the ‘Downloads” section of our website.
16. POLLEN:

· Is anyone allergic to pollen? 

Dusty or wind borne pollen is the cause of most pollen or “hay fever” allergies. But sticky or insect borne pollen is the antidote for hay fever – but it has to be locally sourced. Local, because the dusty pollen, which causes allergies, is local.

To be sure, try a little pollen at the tip of your tongue. If there is a serious reaction discontinue use. It would be a good idea to “desensitize” your self by taking a little pollen daily, until you are able to tolerate larger doses.

· Why is the pollen I bought a different colour from the one I previously bought?

Like honey, beeswax and propolis, pollen is always a different colour, depending on the floral sources. Floral sources are seasonal.

· Where should pollen be stored?

Long term, if pollen will be kept longer than a month, we recommend that you store it in your freezer. The only proviso is that you return it to the freezer once you have taken your daily dose. This is because the contents of the frozen container will condense water when it is taken out to room temperature. This will make pollen moist and a little sour, if kept out of the freezer. When you put it back, the droplets of condensed water re-freeze harmlessly.

· The pollen delivered to me popped out of the container, please use better containers?

We used sauce containers we bought from supermarkets. Now, we use burst proof sealed containers from a better supplier. The price is pro rated based on the old container.

Our predicament is that we look for suitable containers for all our products but they have to also be reasonably cheap.

· What is pollen’s shelf life?

It has an indefinite shelf life when kept in the freezer. It stays good in our new container for about three months.
· Can I have more information about your pollen?

Yes, please download our Bee Pollen brochure from the ‘Downloads” section of our website.
17. PROPOLIS:

· Is anyone allergic to propolis?

In our 30 years of operation, we have known of no one allergic to propolis. But, it would be prudent to try a little and wait for the reactions. Some people are sensitive to the coconut brandy that we use to extract all the phyto-chemicals and other active ingredients of propolis.

· What is the dosage?

For strengthening your immune system, take one full dropper or 1ml or 25 drops in a glass of water before breakfast daily.

When the first symptoms of a sore throat, runny nose, sneezing or teary eyes are felt, take one full dropper of propolis or 1ml or 25 drops, followed by a glass of water after a minute or two. This should be done every hour until the symptoms go away. If you can do it, drinking pure propolis without water, does a better job in this case.

You should use this method at the onset of the symptoms, when it is most effective.

It is best to use propolis as a prevention (to strengthen your immune system) because you use only a dropper per day.

· Where should it be stored?

In a cool, dark, dry place – at room temperature.

· What is its shelf life?

Propolis is a preservative in itself. It does not spoil.

Propolis has a very strong anti-oxidant property. Bees use it to embalm insects that have entered the hive that they have stung to death. Insects and whole lizards are embalmed in propolis and do not decay; they are mummified. 

Propolis was also an essential ingredient for mummification in Egypt; in the ancient Book of the Dead.

A propolis mixture was used by the famous luthiers Antonio Stradivari and Pietro Giovanni Guarneri. This mixture has preserved their violins since the 1600’s. 

· There is something at the bottom of the propolis bottle, is it still good?

This is normal; just some waxes and resins that have gone out of solution. Just strain through a cloth and use.
· Can I have more information about your propolis?

Yes, please download our Bee Propolis brochure from the ‘Downloads” section of our website.
18. ROYAL JELLY:

· If I buy royal jelly, is it ok if I don’t refrigerate it on the way back home?

Royal jelly was discovered by the Chinese way before refrigeration was invented. Yes, its ok.

But, put it in your freezer immediately after arriving home.

· Where should I store it?

Royal jelly should be stored in the freezer. But, you may store it in your chiller prior to use.

· My daughter is in a dorm. Where should she store it?

If refrigeration is not possible, mix royal jelly with honey. The royal jelly will tend to float on the surface of the honey after a day. Just re-mix before taking about a tablespoonful. A good ratio would be 3 jars of royal jelly per 500 gram bottle of honey.

· What is its shelf life?

In the freezer; indefinite. In honey, indefinite but with constant stirring.

· I had an allergic reaction when I took your royal jelly, why?

This has only happened three times in the last 30 years. It has happened to people who were taking lots of other synthetic medication.

Take anti-histamine.

Should you decide to re-take our royal jelly, please discontinue taking any medication. But seek your doctor’s advice first.
· Can I have more information about your royal jelly?

Yes, please download our Fresh Frozen Royal Jelly brochure from the ‘Downloads” section of our website.
19. THROAT SPRAY:
· Where should I store it?

If you bought a lot, carry one and store the rest in your ref.

· What is the dosage?

Usually, one or two squirts straight into your tonsils eases itchy throats. But, for scratchy throat, which might lead to colds, squirt often until the scratchiness disappears.

20. HONEYMILK LOTION / CLEANSER MOISTURIZER:
· What’s the difference?

The cleanser moisturizer is thicker and has more royal jelly in it.

· How do I use each?

The lotion is good for making scaly skin supple. Just rub it on your elbows, knees, hands and any rough spots on your skin.

The cleanser moisturizer is good for removing makeup. For best results, wipe dry after use and apply royal jelly face oil for overnight use.

21. ROYAL JELLY FACE OIL:

· What is the royal jelly face oil for?

This formulation is ancient. It was used to heal terrible scarring from accidents and burns. It was also used for rehabilitating and re-mobilizing joints and limbs that had been paralyzed.

A little girl had been thrown out thru the windshield of her father’s car. Her body was mangled; paralyzed. Doctors could do nothing. Her case was brought to the attention of a mystic who recommended this formula to be massaged nightly on her body. After some time, she could move her body again and the terrible scarring was minimized.
We add royal jelly to this formula. Royal jelly is directly absorbed through the skin. It rejuvenates your skin. With constant use, it also helps eliminate wrinkles and scarring; and, we daresay, rejuvenates the nerves.
From experience, we feel that the royal jelly face oil is excellent for rehabilitating paralysis due to strokes. It should be used in deep therapeutic massage as often as possible.

As a bonus it is best used for your face.

· Where do I store? What is the shelf life?

Room temp. We don’t use any emulsifiers which would just clog your pores, so shake before use. You may store it safely for three months.

22. BEESWAX:

· Do you sell beeswax?

Were probably the largest users of our own beeswax and we have very little to spare. We use it to make beeswax comb foundation for our beehives. We also use it to make candles, soaps, ointments and lotions.

We sell it by sheets of about 100 grams. We cannot sell in larger sizes. 
23. HONEY CIDER VINEGAR:

· Why is the vinegar I bought different in colour from last time?

As with all our natural products, the colour depends on the floral sources from which our bees get their honey, pollen and propolis.

· There is something at the bottom of the cider bottle, is the cider still edible?

Our cider vinegar is alive with “mother vinegar”. This tends to settle and gel after awhile. Just strain and use. If you’ve had the cider for a long time, it will have turned into a full vinegar; balsamico in Italian. This is quite good as a dip or sawsawan for tuyo, daing or chicharon.

· Is there an expiry date?

None.

· Can I take honey cider vinegar if I am hyper acidic?

When you use you washing machine, do you rinse it after use? When you eat dinner, after you food stays in your digestive tract all night, do you drink a lot of water upon waking?

For many people, this and minimal water intake, replacement of water intake with soft drinks, synthetic juices, canned or bottled juices, coffee, etc………..plus anxious & nervous outlook, lead to hyper acidity.

What to do? Drink water, lots of it, upon waking. Drink about 8 glasses of water immediately upon rising to flush out the remnants of yesterdays eating.

Do this for three days to one week.

When you feel better, maybe you can try a little honey cider vinegar in a glass of water in the morning.

WARNING: Do not take honey cider vinegar if you have ulcers. Take propolis in a glass of water.
· Can I have more information about your honey cider vinegar?

Yes, please download our Honey Cider Vinegar brochure from the ‘Downloads” section of our website.
24. SOAPS:

· The soap I bought is a little wet, why?

We put a little honey into our soaps as an emollient or skin softener. Honey is also a humectant that draws moisture from the ambient air. This is why our soaps so good. They are so cleansing but mild and moisturizing.

· Why do you use beeswax in your soaps?

Beeswax keeps your skin moist and is the essential ingredient in all the best natural lotions, balms, ointments and soaps. It is also our replacement for tallow or lard which are used in the best soaps as hardeners.
· Why do you use propolis in your soaps?

Propolis has anti-bacterial, anti-viral and anti-fungal properties. It also is an excellent natural preservative for all the natural ingredients in our soaps.

· Don’t you wrap the soaps?

Natural soaps need to breathe and cure; the longer the better. It will be best to store our soaps in your clothes drawer. Your clothes will keep them dry and will absorb their exquisite fragrance – curing them perfectly. This makes them last longer and allows all their natural ingredients to blend properly.
We wrap only the mini soaps because they cure faster. We also wrap the face soaps and feminine wash because they contain so much honey that they pull in a lot of moisture from the surrounding air.
· Can I have more information about your soaps & scrubs?

Yes, please download our Soaps & Scrubs brochure from the ‘Downloads” section of our website.
