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The other day I heard about a man
who had been supporting two wives
for several years. He certainly
wasn’t a maple producer because
I've never seen one who could af-
ford such a luxury.

Why not? Well, for one thing, the
price of syrup is too low. Sugar

makers keep telling me they don’t
get enough for their drum syrup.
Sure, I agree the price isn’t what it
ought to be, but with the competi-
tion of Canadian syrup, there isn’t
much the individual producer can
do about it.

But he can control his retail price.
A lot of producers are practically
giving away their syrup at $5.00 a
gallon or even less when syrup sold
for $5.00 back in 1947. Now I'd
just like to know what you can buy
today for the same price you bought
it for 15 years ago.

A customer recently complained
about the price I charged for syrup.
He said he bought syrup for years
from a competitor who never once
raised his prices—right up until the
time he went bankrupt. 1 guess
there’s more truth than poetry to
that statement.

Most producers don’t realize how

much more it costs them to sell syr-
up retail than bulk. If you’ve never
figured it out, you better sit down
some evening this winter and do it.
And you better have a good sharmp
pencil because I think you’ll find
out you aren’t coming out much bet-
ter thanif you sold it all in the drum
at current bulk prices.

However, there’s one consolation
to being a maple producer. You’'ll
never have to worry too much about
income taxes. By now, those who
know me are probably wondering
why I stay in the business when I
know there isn’t any money in it.
There is plenty of money in maple.
I know, because | put it there! I
guess it all boils down to this one
fact: If you like long hours of hard
work at low pay, you sure can have
one ‘““hell’”” of a time in the maple
business!

The Editor

Drops in the Bucket

Maybe fewer drops in the bucket
will be needed to make a gallon of
syrup if William Gabriel, Geneticist
of the Northeastern Forest Experi-
ment Station, working at the Univer-
sity of Vermont, Burlington, has
any luck. Bill has been traveling
the Northeast attempting to study
what, where, and when the maples
are the sweetest.

As a first step to improvement of
sugar trees, the following are pre-

liminary standards for a ‘‘sweet
tree: "’
1. It must run at least 5% sugar
sap.

2. The sugar content must be at
least 50% greater than the av-
erage of the total stand or bush.

Bill has made contacts in many

states of the northeast and is getting
ready for the coming season. Those
of you who have a ‘‘Sweet Sue’’ in
your bush should contact him at Bur-
lington, Vermont. It takes 86 gal-
lons of 1% sap for a gallon of syrup
- 17 if the sap is 5%.
x X %

Maple is a prolific seeder—as wit-

ness the colorful carpet of seedlings
in any ungrazed woodlot. Yet which
of these millions is the one that
hits 5% or even 7% sugar? Prob-
ably the one the cow or the deer
prefers and browses to death. Mul-
tiplying these sweet trees is tricky,
much work in the past has been done
at the University of New Hampshire;
work is going on at present by many
others, notably at the Northeastern
Forest Experiment Station. A seed
orchard of such trees may well be
a fact in a few years,

* * *

Now is the time to market maple
syrup, maple sugar, maple cream or
fluff. But how many producers have
any left to market? I have talked to
several—the story is the same—‘‘I
sold more bulk than I should have...
all I have now is 25 gallons.” “‘I’'m
all sold out, I wish I had more,”
The story is much the same over the
maple area: Make it, sell it quickly,
forget it—this is poor business for
with the cooler and cold weather
comes the best time to sell-hunters’

(Continued on page 10)
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Geauga County Tours

T wo summer sugar bush tours were
held the evenings of August 20 and
21, 1962, in Geauga County. All of
these tours started at 7:00 p.m.,
D.S.T. On August 20 the first stop
was at the Warble Farm (Fred Lin-
dow) on Pettibone Road just east
of Route 306 in Bainbridge town-
ship. Fred does an outstanding job
of producing high quality maple syr-
up, and Fred and his family have
built up an excellent trade in maple
syrup and maple products. Fred
built aplastic hood over the evapor-
ator and says that it practically
eliminates steam inthe sugar house.
A log cabin has been erected near
the road for maple syrup sales and
maple products manufactured at the
Lindow sugar « mp. The combina-
tion of suge; house and sales room
makes a pleasant stop for the retail
customer, and a fine place to pro-
mote the sale of quality maple
products,

The second stop that evening was
at the Howard Taylor Farm on Has-
kins Road, just south of Bainbridge-
Auburn Road. Howard and Bill Tay-
lor have developed a central evap-
orating plant for maple syrup produc-

The AYRES HYDROTHERM

The only single tool
available which reads 5,np
the table grade weight
of maple syrup. While
you draw off, the weight
changes. While going
through filters, it
changes. While heating
to can, weight changes.

The Tip-of-the Red

shows how much.

Price: $6.50
Add 50¢ if ordered by

mail.

Order from your equip-
ment house:

FAYRPORT FARM
Shoftsbury, Vermont
FAIRFAX AYRES, Prop.

tion. This addition was built onto
their sugar house last year. Maple
sap flows continuously through their
original evaporator into the oil-fired
evaporator pans of the new plant
and from there into the finishing pan.
The finishing pan is operated by a
steam generator.

Howard demonstrated the ease of
processing maple syrup in the finish-
ing pan. The maple producers were
startled when the syrup began to
boil in a matter of a few seconds,
after the steam valve had been
opened. This demonstration vividly
illustrated the ease of reprocessing
and packaging maple syrup for orders
throughout the year. Howard said
that if he was given two hours no-
tice that he could be ready to re-
process bulk syrup and package
the order.

Maple sap was purchased from
sugar bush operators last season.
This operation will be expanded
this coming year. Last year maple
syrup was produced from 8,000 tap-
holes. Howard hopes to reach his
present capacity of 12,000 tapholes
in 1963. Producers may want to
discuss this arrangement with How-
ard in the near future. A 1000 gal-
lon tank truck is used to transport
maple sap over greater distances.

There were many more aspects of
the maple products business to see
at all of these sugar bush opera-
tions; but if you weren’t on the
tour, we would suggest that you
stop and see these producers.

The twilight sugar bush tour on
Tuesday evening to the Ralph and
Jeannette Grosvenor sugar bush and
the Bob Fenwick sugar bush in
Claridon township emphasized the
management of young maple stands
and woodland improvement. Both of
these sugar bush operations are out-
standing examples of good sugar
bush management.

The Grosvenor sugar bush is an
excellent example of thinning young
maple stands to increase the growth

and renewal of sugar maples. Ralph.

has helped these young maples to
practically double their growth rate
as a direct result of proper thinning
in the sugar bush. The renewal of
old sugar bush stands with replace-
ments is of paramount importance to
the maple producer.

It is possible to receive up to 75%
of the cost of woodland improvement
through the County ASC B-10 prac-
tice. Farmers should contact the
ASC Office in Burton for further in-
formation on this program. We would
suggest that you contact them after
September 1 and ask about this im-
portant practice.

Bill Cowen, Extension Forestry
Specialist at Columbus, and Bob
Fenwick explained some of the fac-
tors involved in selectively harvest-
ing trees and managing the sugar
bush. Bob has really improved the
woodlot on his farm by selectively
cutting trees that are matured, dis-
eased, or were of poor quality.

Elm trees are being removed from
the woodlot because the Dutch Elm
disease has limited their value.
Beech trees are being removed be-
cause of their soft centers and the
consequent early development of
hollow stems.

Ture Johnson, Farm Forester at
Burton, Ohio, can help woodlot own-
ers with many of these woodlot man-
agement problems and is a well
trained specialist in this field. Ture
also is involved in supervising the
B-10 woodlot practices under the
ASC program.

Ralph Grosvenor and his daughter,
Mrs. Charles Kellogg, furnished the
group with doughnuts, cookies, and
coffee at the forestry meeting in the
Grosvenor barn after the tour. We
are indeed grateful to the Gros-
venor’s for their fine hospitality.

I would suggest that you talk with
some of the people involved in this
woodland improvement program to
more fully appreciate the importance
of forestry and sugar bush manage-
ment.

Leland Schuler
Extension Agent
Burton, Ohio

P .
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SCALE IN
MAPLE-SIRUP

| EVAPORATORS

: [[ \%\ . . . how to remove it

By J. C. Unperwoobn and C. O. WiLwits, Eastern Utilizatwon
Research and Development Dictsion, Agricultural Research Service

When maple sap is concentrated to
sirup in a flue-type open-pan evapo-
rator, the organic salts become super-
saturated; that is, they are concen-
trated to a point where they can no
longer be held in solution. They are
then deposited on the sides and bot-
tom of the evaporator as a precipitate,
or scale. This scale forms a hard,
impervious layer that builds up with
continued use of the evaporator. By
reducing heat-transfer efliciency, the
scale causes waste of fuel and an
undue holdup of sirup in the evapo-
rator.

The scale is of two types. One type
is a proteinlike material that forms in
the flue or sap pans. The other,
called sugar-sand scale, forms in the
sirup or finishing pan. Itisa calcium
and magnesium salt deposit, similar
to milkstone and boiler scale.

Sugar-sand scale is the more trou-
blesome of the two types. It is espe-
cially troublesome if 1t is allowed to
build up to an appreciable thickness.
Also, sugar sand contains entrapped
caramelized sugar, which contributes
to the production of dark-colored
sirup.

Removing sugar-sand scale is
not easy, and doing it by physical
means (scraping, scrubbing with steel
brushes. or chiseling) is almost im-
possible.  Removal becomes more
difficult as the layer of scale becomes
thicker.

METHODS USED IN THE PAST

Some methods producers have used
in the past to prevent the formation
of scale and to remove thin layers
include:

(1) Pouring skim milk into the
pan and letting it remain until it
sours; the lactic acid of the sour milk
has some solvent action on the scale.

(2) Running soft spring water
through the evaporator for a long
period: this tends to dissolve small
amounts of scale.

(3) Reversing the flow of sap

-through the evaporator, according to

the manufacturer’s directions; this
retards the formation of scale.

Equipment manufacturers have
used muriatic acid to remove heavy
incrustations of sugar-sand scale
from evaporators returned to them
by maple-sirup producers. This acid
is highly corrosive and must be used
with great care to avoid damaging
the pans by dissolving away the thin
tin-plate coating. Also, unless a per-
son is experienced in the use of
muriatic acid, there is danger that
he will get the acid on other mate-
rials or on the skin.

CHEMICAL CLEANERS

Laboratory and field tests have
shown that sulfamic acid, one of the
chemicals developed for cleaning
milk-processing equipment and ma-
rine boilers, can be used to remove
sugar sand from most maple-sirup
equipment. Sulfamic acid (the half
amide of sulfuric acid) is an odorless,
white, crystalline solid that is highly
soluble in water. It must not be
confused with sulfuric acid.
Sulfamic-acid crystals can be han-
dled easily, with little risk of spilling
and little danger from volatile fumes.
As a solid, sulfamic acid is reason-
ably harmless to the skin and cloth-
ing. However, a solution of the acid
can cause skin irritation. If either
the dry acid or its solution
comes into contact with the
skin, it should be washed off
immediately with large quan-
tities of water. Also, it should be
removed from clothing and equip-
ment by rinsing repeatedly with
large quantities of water. Bulk sup-
plies should be stored in a tight con-
tainer in a dry place.

Despite its strong acid characteris-
tics, sulfamic acid has only a slight
corrosive action on most metals ex-
cept zinc plating, especially if contact
is of short duration. For example, on
tin (the metal coating of most evap-
orators), hydrochloric acid is almost
25 times and sulfuric acid is approx-

imately 80 times more corrosive than
sulfamic acid. Furthermore, some
manufacturers of sulfamic-acid clean-
ers add so-called inhibitors to the
acid, which lessen its corrosive action
and thus greatly reduce its attack on
iron and steel. Usually sulfamic acid
with inhibitors costs considerably
more than the pure chemical.
Whether or not purchase of the
higher priced acid containing inhib-
itors is justified depends on the use
to be made of the cleaner. Because
of its corrosive action on zinc plat-
ing, sulfamic acid is not recom-
mended for cleaning galvanized iron.

Gluconic acid, another chemical
cleaner, is recommended for clean-
ing galvanized-iron equipment be-
cause it has much less corrosive
action on the zinc coating. However,
use of gluconic acid need not be
limited to cleaning galvanized equip-
ment; it 1s effective on most metals,
even though it has a slower cleaning
action than sulfamic acid. It is
usually sold as a 50-percent water
solution.

Both sulfamic acid and gluconic
acid can be obtained from suppliers
of maple-sirup equipment.

USE THESE AMOUNTS
OF ACID

Sulfamic Acd
For a thin scale—Use %4 pound
(%2 cup) per gallon of water.
This is a 3-percent solution.
For a heavy deposit—Use Y%
pound (1 cup) per gallon of
water. This is a 6-percent solu-
tion.
Gluconic Acid
For all deposits—Use 1 gallon of
50-percent stock solution (ob-
tained from your supplier) to
each 4 gallons of water. This is
a 10-percent solution.

To avoid damaging the tinned
surface of the evaporator, do not use
a stronger solution than recom-
mended; and do not leave the solu-
tion in the evaporator longer than is
required to soften the scale.

CLEANING PROCEDURE

Use the same methods to clean
the flue (sap) pans and the sirup
(finishing) pan.

You will need a good supply of
piped water, so that you can use a
hose to rinse the pans. If water is
not available at the evapeorator
house, take the evaporator pans to a
source of piped water.

You should wear rubberized gloves
to protect your hands from the acid
solution. (Continued on page 9)



After three years of floundering
around, the National Maple Syrup
Council is finally getting out of low
gear and accomplishing some of the
things for which it was organized.

Believe me, ] am not belittling the
work the former officers and direc-
tors have done. After all, I am one
of them, and I am not in the habit
of criticizing my own accomplish-
ments. It seemed to me as though
it took too long to get going, but I
guess this kind of organization al-
ways does.

At the Third Annual meeting held
in Philadelphia this last October
22nd, the Council seemed stronger
than ever. Eight states now be-
long to the Council. They are Ver-
mont, Massachusetts, New York,
Pennsylvania, Ohio, Wisconsin,
Michigan and New Hampshire. The
last two listed, joined this year,
and all eight states represent 95%
of the maple production of the United
States.

At this meeting the following busi-
ness was transacted:

An amendment to the constitution

of the Council was approved. This

amendment was worded as follows:

ARTICLE Ill, MEMBERSHIP

The membership of the Council shall
consist of all maple syrup preducing
states which have paid their dues and
have been accepted as members by the
Council. Each state will be represented

Report of National Coun

on the board of directors of the Council
by one delegate and one alternate dele-
gate, both delegates must be primary
maple syrup producers, elected by the
maple producers’ association of that
state (or a group which represents the
maple producers in that state.) The
National Council will not be responsi-
ble for the expenses of any state dele-
gate. Eoch state will be allowed but
one vote on all business of the Council.

Associate members of the Council
need not be maple syrup producers, and
are appointed by the Council. These
members will not vote.

A problem is confronting the maple
industry in the states resulting from
the low tariff, low production costs,
and increasing importation of Cana-
dian syrup, and the devaluation of
the Canadian Dollar. To instigate
action on this problem, the Council
passed the following resolution:
‘“Whereas, the present United States
duty on Canadian maple products does
not reflect the lower cost of maple pro-
duction in Canada.

Since it now represents less than 5%
of the value of the product, ond since
this is now obviated by the 7%2% differ
ence between United States and Canao-
dian currency, be it resolved that the
Naticnal Maple Syrup Council toke ap-
propriate steps to afford the domestic
maple producer a measure of protection
from this unfair Cenadian competition
by working toward the enactment of an
adequate ad valorem duty or by restric-
tion of Canadion maple importations by
imposition of a quota system.'’

Eric Nye, Vermont and Linwood
Lesure, Massachusetts were ap-

Evaporating Plants.

or

TELEPHONE

SYRUP MAKERS

SEND for our CATALOG
OF
EQUIPMENT AND SUPPLIES

It's the largest and most complete in the
business.

AND

We are as near as your TELEPHONE
your MAIL BOX, or your TRUCK
LINE, or your RAILROAD.

REYNOLDS SUGAR BUSH

Aniwa, Wis.

BIRNAMWOOD 2680

We specialize in oil-fired evaporators and we set up and equip Central

SEE-WRITE or PHONE US

pointed to process this resolution.

John Zimmerman, Stoystown, Penn-

sylvania, gave a report on the maple
disease, what progress has been
made, and the need for appropria-
tions for additional research. In
recognition of the importance of con-
tinuing this research, the Council
drew up and adopted the following
resolution:
““The National Maple Syrup Council
meeting in executive session October
22, 1962, ot Philadelphia, Pennsylvaniag,
representing eight Maple Syrup produc-
ing states from New Hampshire to Wis-
consin, recognizing the damaging con-
ditions affecting the Sugor Maple trees
throughout the whole Maple range and
the serious threat to the production of
Maple Syrup, Maple timber and shade
trees, hereby call to the attention of
the United States Forestry Research
Advisory Committee and the Directors
of the Agricultural Experiment Stations
of the Land Grant Colleges and Uni-
versities, the need for early concerted
action to investigate the couses and
the possible controls, if any, of these
damaging conditions:

Hereby resolves that oction be taken
by the appropriate orgonization to set
aside monies as provided by the Me-
Intyre Bill for the investigation and the
coordination of Pathology, Entomology
and Soils along with other related fields,
to solve the problems."’

The Council has already taken ac-
tion to place this resolution in the
hands of the proper agencies.

Many other topics were discussed
but no action was taken on them.
Some matters were skipped over en-
tirely, mostly because we ran out
of time. We thought that since the
Council meeting was held in con-
junction with the Fifth Triennial
Maple Conference on October 23 and
24, and a number of topics were to
be discussed at this conference,
one day would be sufficient.

After three sessions on the 22nd,
morning, afternoon and evening, and
one on the 24th following the con-
ference, we still didn’t have time to
take care of everything. With this
in mind, I think all the delegates
feel the National Maple Syrup Coun-
cil has plenty to do and will play
an important part in the maple in-
dustry.

As for the fifth Triennial Maple
Conference, all | can say is ‘“‘every
one is better than the last.”” 1
guess that is because this maple
business is getting so much more
complicated than it used to be.
Maybe it just seems that way be-
cause we’re getting to know a little



| and Maple Conference

This group attended the Fifth Triennial Maple Conference at the USDA Laboratory in Philadelphia

more about the why’s and where-
fore’s that make it tick.

Reports were given on research
and experiments by Research and
Extension Foresters, Botanists,
Chemists, maple producers and gov-
emment officials. If I have missed
a few, please forgive my memory.
Every maple producing state and
every phase of the industry was rep-
resented in one way or another.

N.E. Beabes, maple producer from
Hooversville, Pennsylvania told how
he doubled production on the same
number of taps by tapping in Novem-
ber and using Paraformaldahyde
pellets.

Dr. Jerome Pasto, Pennsylvania
State University, gave a report on
the financial cost and economics of
setting up three different sized cen-
tral evaporator plants and R.P. Mears
told of his experience in setting up
such a plant last year for General
Foods Corp. in Evart Michigan.

Fred Winch, New York and Ted
Peterson, Wisconsin told of the
work the extension service has
done in their respective states. Dr.
Costilow, Michigan State University
summarized the history of the Para-
formaldahyde pellet.

Reports on experiments with tub-
ing, sterilizing pellets, and other
phases of producing sap were given
by Dr. James Marvin, University of
Vermont; Dr, A.R.C. Jones and Dr.
G.A. Jones, McDonald College, Que-
bec, Canada.

The results of a project to find
the factors affecting sugar sand

formation were given by Prof. Hac-
skaylo, Dept. of Forestry, Ohio Ex-
periment Station, and two reports
were given on projects being con-
ducted at the Eastern Utilization
Research Branch, U.S.D.A., Phila-
delphia, Pa. One, ‘““The Concentra-
tion of Sap by Freezing,”” by Dr.
E. E. Stinson; the other; probably
the most complicated, never-ending
research program anyone has ever
dreamed of, entitled “The Microbi-
ology of Maple Sap’’ by Dr. A. E.
Wasserman. The results of experi-
ments on Maple Tree Diseases was
summarized by M.E. Fowler, Chief
of Forest Disease Research Divi-
sion, U.S. Forest Service, Upper
Darby, Pa., and D.R. Houston, Path-
ologist, Forest Disease L aboratory
New Haven, Conn.

All in all it was the most informa-
tive conference ever held under the
direction of Dr. P.A. Wells and Dr.

C.O. Willits with the assistance of
everyone in the Philadelphia L abor-
atory who has anything at all to do
with maple.

All of these reports will be dis-
discussed at the winter maple
schools and institutes. A complete
record of proceedings will be pub-
lished by the U.S.D.A. L aboratory
and the various papers will be
printed in the “‘Digest’’ as soon as
we can get them condensed and re-
leased. I am not capable of doing
this myself and an attempt would
not justify the wonderful job each
of these men have done in their spe-
cific field.

One hundred thirty-three registra-
tions from Maine to Minnesota and
Canada to West Virginia made this
the largest group ever attending an
International Maple Conference.

Lloyd H. Sipple

IT HELPS!

JOIN YOUR STATE AND LOCAL
MAPLE PRODUCERS ASSOCIATION

Berkshire Pioneer Maple Producer’s Inc.

Ashfield, Massachusetts




Geauga County Survey

A survey was sent to all maple
syrup producers after the 1962
maple season. Sixty-one surveys
were completed and returned by the
producers.

Fifty producers used the germi-
cidal pellets in tapholes; eleven
producers did not use the pellets in
1962. The majority of the fifty pro-
ducers using the pellets left some
tapholes as checks on the pellets
performance.

A table has been prepared from

the survey data using maple pro-
ducers estimates on the sap yield
and returns attributable to the use
of germicidal pellets. The reports
varied all the way from little or no
increase in sap yield to 50% or more
return from using pellets. Of course,
some sugar bushes were tapped
early, and some quite late. Some
producers already do an excellent
job of aseptic tapping, and other
producers are not quite as careful.

*RETURN FROM USE OF “‘PARA' PELLET IN 1962

Size of Operation

Estimated Return in

Gross Increase Cost of Para

in Buckets Gallons for Pellets at $5.00/Gal. Pellets
500 25.8 $ 129.25 $ 5.00
1000 51.7 258.50 10.00
2000 103.4 517.00 20.00
3000 155.1 775.50 30.00
4000 206.8 1034.00 40.00

*Based on estimate of 1962 maple syrup producers in Geauga County.

Some typical comments made by
producers on the survey were as
follows.

‘I don’t think that we had our
trees tapped early and long enough
this year to really find out how good
the germicidal pellets were.”’

““The greatest advantage of pel-
lets to us was the absence of bac-
terial growth in the taphole. This
in itself was worth the money spent.”’

““Ten percent increase production

due to use of pellets,””
T R T S R T TR TR T

LAMB TUBING NEEDS
FLOMORE PELLETS
in Somerset County, Pa.
JOHN B. ZIMMERMAN
Stonebridge Farm
Stoystown, Pa.

TWilight 3-3473
T e T I

POR SALE
Stainless steel & glass-lined vats,
Storage Tanks and Kettles. 500 to
18,000 gallons copacity. Also Pre-
heaters for steam evaporating.
TINKER SALES, INC.
Box 32, Elmwood Station
Syracuse 7, New York
e

““Ten percent this time—strange
weather this year—convinced of bet-
ter results to come.”

‘“‘Increased production by 20%.”"

‘“‘Production increased by 25% due
to pellets.”’

““Thirty percent increase in pro-
duction due to pellets.”’

““We were unable to tell much dif-
ference in our production where we
used pellets and where they were
not used.”

JOHN D. SUGAR
HIGH WIND FARM
ANYWHERE, U.S.A.

Name Stickers
Stick to Anything
Over 900 in Roll
3 Lines

$5.50 first roll;
$4.50 repeat
LESURE FARM

Ashfield
Mass.

THE NEW YORK STATE
MAPL E PRODUCERS
ASSOCIATION

Is Supporting

THE NATIONAL MAPLE SYRUP
COUNCIL

and

““THE MAPLE SYRUP DIGEST"'

It is the duty of every maple pro-
ducer in New York to belong to
their Association.

Watch the next issue for informa-
tion on how to join by mail.

Sponsored by

The New York State
Maple Producers Association, Inc.

RECENT PUBLICATIONS
ON
MAPLE PRODUCTS
BY

EASTERN UTILIZATION RESEARCH
AND
DEVELOPMENT DIVISION
U.S. Department of Agriculture
600 East Mermaid Lane
Philadelphia 18, Pa.

Making High-Density, High-Flavored
Maple Sirup. Willits, C.0., H.A. Frank,
and J.C. Underwood, U.S. Dept. Agr.
Cire. ARS 73-26 (December 1960)

Maple Sirup. XVIl. Prevention of Mold
and Yeast Growth in Maple Sirup by
Chemical Inhibitors. Frank, H.A. and
C.0. Willits Food Technol. 15, 1-3(1961)

Filtration of Maple Sirup. Willits, C.0O.
H. A. Frank, and J. C. Underwood. J.
Forestry 59, 112-13 (1961)

Methods of Analysis for Maple Sirup:
USDA Color Comporator, Willits, C.O.
and J.C. Underwood. J. Assoc. Offic.
Agr. Chemists 44, 330 (1961)

Maple Sirup. XVI. Isolation and lden-
tification of Compounds Contributing
to the Flavor of Maople Sirup. Under-
wood, J.C., C.0.Willits and H.G. Lento
J. Food Sci. 26, 288-90 (May-June 1961)

Judging Maple Products. Winch, Jr.,
F.E., J.C. Underwood, C.0. Willits and
¥.W. Simonds. Cornell Extension Bul-
letin 1065 (1961)

Maple Sirup. XVIIl. Bacterial Growth
in Maple Sap Collected with Plastic
Tubing. Fronk, H.A. ond C.O. Willits
Food Technol. 15, 374-8 (August 1961)

Next issue we will publish additional
publications available.



Removing Sugar Sand Scale

The best maintenance practice is
to remove the sugar-sand scale be-
tween each run. The following pro-
cedure should keep the evaporator
clean and bright.

Swab the acid-cleaning solution
on the pans with a cloth; allow it to
remain a few minutes; then thor-
oughly rinse the pans with water, to
be sure the acid is completely re-
moved.

If alayer of scale has accumulated
on the evaporator, use the following
procedure:

1. Remove all loose scale and
dirt from the pan with a broom or
brush. Then rinse the pan with a
good stream of water from a hose,

2. Plug the outlets of the pan. If
the outlets have threaded fittings,
use metal screw plugs; otherwise,
use wooden, cork, or rubber stoppers.

3. Fill the pan with water to the
level to be descaled. Measure the
water as you put it in the pan, and
make a record of the number of gal-
lons for future use. Also, make a

record of the estimated volume of
the pan.

4. Add the correct amount of acid
to the water in the pan. Stir to help
dissolve the acid.

5. Warm the solution in the pan
to a temperature of 140° to 160°F.
This hastens the rate at which it
softens of dissolves the scale. After
the warm solution has been in the
pan for a short time—usually 15 to
20 minutesis enough—brush the sides
and bottom of the evaporator with a
fiber brush to speed up removal of
the deposited sand.

6. When the evaporator is clean,
drain the acid from the pan. Turn
the pan on its side and flush it out
with a stream of water. Repeat the
water rinse 5 or 6 times, and allow
the pan to drain between each flush-
ing. Thorough rinsing is necessary
to insure complete removal of the
acid and its salts from the pan.

To remove a thin layer of scale
with sulfamic acid requires a total
of 30 to 35 minutes; to remove a
thick layer requires from 60 to 90

(CONTINUED)

minutes. With gluconic acid, about
twice as much time is required.

You can store the acid solution
and re-use it a number of times. Do
not store it in iron or galvanized
containers; glass or earthenware
containers are best,

To economize on the amount of
acid, use a smaller quantity of so-
lution and tilt the pan first in one
position and then in another until
all the scale-covered surfaces have
been soaked.

Sulfamic acid and its salts are
toxic to growing plants. For this
reason, it makes an effective weed-
killer. However, care should be
taken not to discard the used acid
solution where desirable plants may
be damaged or killed.

Further information on maple-
syrup production is given in Agri-
culture Handbook 134, Maple Syrup
Producers Handbook. Copies are
available on request from the United
States Department of Agriculture,
Washington 25, D.C.

Results like this make us proud to be part of the

most important development in Maple history.

Thanks for reporting the results

you received this season.

We are thankful that we could be of assistance to

research by distributing Flomor taphole pellets.
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IPE LINES
ELLETS
UMPS
ARAPHANALIA
for Maple
RODUCTION

J. L. Sipple & Son

Bainbridge, N. Y.

and other

Grimm Sap Spouts, Galv. Buckets
-2 sizes, Covers, Gathering and
Storage Tanks, Power Tapping

Machines. Also 25 sizes and
styles of Syrup Evaporators, Qil
Fired Evaporators, Gas Fired
Finishing Units, Pressure syrup
Filters, Thermometers, Hydrom-
eters, Syrup Cans and Sugar Tins.

BOX N-110 RUTLAND, VT.

FOR ADVERTISING RATES
SEE PAGE 2

MAPLE PRODUCTS SELL

BEST IN
GLASS

We carry a complete line
for syrup—cream—sugar.

Send for price list.

M. R. CARY CORPORATION

219 Washington Square
GPO Box 818
Syracuse 8, N.Y.
et )

DROPS IN THE BUCKET
(Continued)

breakfasts; Christmas gifts, winter
meals are ‘‘naturals’’ for marketing
this northern sweet,

x *x X

They’re sweeping the country!!
But the true maple syrup is but a
drop inthe bucket! ‘“They’’ are pan-
cake restaurants! ‘‘All you can eat
for $1.50.”" ¢‘37 different kinds of
pancakes.”” ‘“They”’ started in Cal-
ifornia. ‘““They’’ are in every metro-
politan area now. ‘‘They’’ use ap-
ple syrup, loganberry syrup, orange
syrup and maple blends. ‘They”
are good, ‘‘they’” may help you sell
maple if you get out and sell maple
to them.

* K *

And speaking of selling, Vermont
sells syrup! Every roadside stand,
every motel, every gas station, every
souvenir or gift shop sells syrup
and maple products. Maple is there
to pick up and take with you. This
is the essence of salesmanship—
have the product where the public
can get it. From this point you may
go where you see fit but it must be
available 366 days a year, especial-
ly in leap year. There is no reason
why other regions cannot come close
to this. Other ideas to promote can
be found in maple festivals in Ge-
auga County, Ohio; Elizabethtown,
New York; Aniwa, Wisconsin and
It’s a challenge for the
producer to make maple a larger part

others,

of his year’s income.

Attention

ALL MAPLE SUGAR MAKERS

Read the National Maple Syrup Coun-
cil report in this issue and you will
see what this organization is doing
for you.

There is much more they could
do if they had your support.

Join your local maple producers
association and be a part of the Na-
tional Council.

CLASSIFIED

FOR SALE: Pure Maple Syrup, Gallon
Half Gallon and Quart. Small or large
orders. WM. C. CAMPBELL & SONS
North Java, N.Y., Phone Java GL 7-
9489.

EVAPORATORS—New and Used, Lamb
Tubing=Orlon Filters—Name Stickers—
Cans—-Tappers—Sap and Syrup Pumps—
Cartons—Grade Kits—Everything for the
Maple Producer, large or small.
LESURE FARM, Ashfield, Mass.

Great-Uncle Jeremich plowed with oxen,
used tallow candles, cut grain with a
cradle, and cooked sap with a wood fire.
Great-Uncle Jeremiah had to; he had
nothing any better. Are you living in
Great-Uncle Jeremich’'s time??? Con-
vert to oil—=it is modern, clean, safe,
and economical. Write to LES JONES,
Holcombe, Wisconsin (12 years experi-
ence in oil firing)

FOR SALE: Used Equipment traded on
new Lightnings—3'x10" set of Leader
Pans, $70.00; 4'x10’ set of Grimm Pans,
$150.00; 5'x12' Leader, complete, good
condition, $495.00. NEW Lightning
Equipment sold anywhere. Write for
prices and literature. READ C. ADAMS
Greene, N. Y.

THIS SPACE SHOULD HAVE BEEN
SOLD FOR ADVERTISING~It would
cost $15.00 and would be read by
9,000 Maple Producers.

THE VERMONT SUGAR MAKERS
ASSOCIATION

Is Supporting
THE NATIONAL MAPLE SYRUP
COUNCIL
and

““THE MAPLE SYRUP DIGEST"

Every maple producer in Vermont
should be a member of his local
association and give his support to
these organizations.

Sponsored by

The VYermont Sugar Makers
Association
—————— e ey



Progressive Movies for Meetings

Taken in the field from the opera-
tions of practical successful men.
Good movies to watch and think
about and to help you.

These movies while taken with the
interest of furthering the better ap-
plication and sales of Maple Tubing
and Maple Tap hole Pellets and our
new Electric Maple Tree Tapper are
very general and entertaining,

Maple knows no boundries whether
the picture be of Wisconsin or New
Hampshire, the maple trees don’t
know it, and all produce the same
maple sap, ‘and I ain’t telling them
any different‘.

These movies bring the latest
methods to you of the entire opera-
tion of Maple and bring Maple Peo-
ple closer together as an industry
and create a friendlier more cooper-
ative understanding from all areas.

The new 1962 films run about 30
minutes each and are 16 MM color
24 frames. As yet sound has not
been added. These films cover gen-
eral Maple of up to date practices.

One new Film is a perfectionist
film showing the best and the latest
of everything that is maple, covering

the complete tubing installation from
tapping through washing and stor-
age. The sap then is hauled in vac-
uum tank trucks and all evaporation
is done in multiple covered evapo-
ators.

Then the film goes into the com-
plete making of Maple Sugar and
Candy including the coating of the
candy and how to keep it fresh, al-
most indefinitely.

The other film is a general pro-
gressive Maple story covering the
entire area from New Hampshire to
Wisconsin. This other 1962 film
covers progressive outfits and their
methods, including the world’s larg-
est setup in Wisconsin.

There also is a 40 minute 1961
general Maple Film, a 15 minute
1961 tubing method teaching film.
These are 16 MM color — 16 frames
and are still available to areas that
haven’t seen them.

As mentioned films are general
educational entertainment thinking
material.

These films are available,free, to
Maple meetings for the asking. We
have no time for any program but to

help Maple. F

Also whenever it is possible | am
glad to come to the meeting and
show the films at no charge. Meet-
ings, when they start, come thick
and heavy and I often cannot get
around to all of them, but I am will-
ing to try.

These films are strictly on the
job, unrehearsed stories | take as |
travel through the Maple Orchards
and Sugar Houses across the entire
Maple belt.

Well 1 better get going. It’s the
time of year that wood smoke hangs
heavy over the hills, on a frosty
morning, telling a feller’s nose that
snow ain’t fur off and he better get
cutting more wood.

Course I'm one of those guys that
don’t believe in leaving a widow
with a desirable wood pile, neither!

Over on the east branch of the
Salmon we found an old spruce stub
with enough dry kindlin’ in it for
all winter.

Then 1 gotta scare the hell out of
a couple deer *fore snow shoe time.

Bob Lamb

battery.

same carrying case.

This unit not only taps trees
the best and easiest way yet,
but provides you with a self-
powered year around heavy
duty drilling unit. It is a com-

THE LAMB
ELECTRIC TREE TAPPER

A YEAR AROUND HEAVY DUTY 6LB., 1/2"
IRON DRILLING UNIT-750 R. P. M.

plete maple tree tapping unit,
the best, but its year around
utility use will greatly exceed
its tapping value.

The 12 volt 22 |b.-30 amp. battery will tap over 1000 %" taps 2"
deep without recharging. We also have available 31 |b.-38 amp. 12V

This larger battery would only be desirable for some large opera-
tors that tap up to 3'2” deep. Either size battery mentioned fits in the

The specially developed pack board and battery carrying case al-
lows the operator to easily carry this small 12 volt spill-proof aircraft
battery that has plenty of power.

For all prices and complete accessories, write:

A. C. LAMB & SONS ° Liverpool, N. Y.

1
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Our 1963 Contribution to MAPLE.

is FREE. Send for it now!

Cur new tubing booklet

iverpool, N. Y.

L

A. C. LAMB & SONS



