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SECTION B–B

• The lifetime yield of a bee is 1 teaspoon of honey. 
Conventional honey glasses cannot be comple-
tely emptied with a teaspoon. Especially the 
small jars for breakfast or room service are not 
suited for a spoon. Customers may fill to jar with 
hot tea. That technique will empty the glass but 
destroy the heat-sensitive components of honey. 
The life-span honey production by a single bee is 
a teaspoon of honey. Large amounts of honey are 
wasted daily and world-wide because jars and 
spoons do not fit together. 

• Our jar has been designed around a teaspoon. 
We hope so to reduce honey waste. It is paten-
ted, No 018088496..

• The lid is biodegradable, developed by a German 
start-up company. 

• No matter how you tilt the jar, it will always roll 
back to its upright position.  We hope so to 
reduce the risk of the glass of rolling from break-
fast tables. 


