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FROM TAP AND TANK

&

TO MAKING AND MOLDING 7/

A COMPLETE LINE OF

MAPLE SYRUP MAKERS
UTENSILS

ONE STOP SUPPLY FOR

e EVAPORATORS
e TANKS e TAPS
e BUCKETS

e THERMOMETERS
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We carry a complete line of syrup makers utensils from
the largest installation to the smallest instrument. Our
seventy years of quality manufacturing plus the latest
in innovations give you a full range of products from
one source of supply.
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e HYDROMETERS

e CANS e CARTONS
®

®

MOLDS G.H.GRIMM COMPANY, Inc.

MACHINES

RUTLAND , VERMONT
SEND FORILLUSTRATED '66 CATALOGFOR A
COMPLETE LISTING OF SYRUP MAKING AIDS.

TEL. AC 802 7735-5411 OR 773-9519
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NOTICE
BACK ISSUES AVAILABLE

The following issves of the
Digest have been printed to date:
Vol. 1, No. 1, 2, 3, 4

Vol. 2, No. 1, 2, 3
Yol. 3, No. 1, 2, 3, 4
Yol. 4, No. 1, 2, 3, 4
Vol. 5, No. 1, 2

We still have a supply of most
of them but they are getting scarce,
and they are expensive to mail. If
you lack any, drop us a card stating
which copies you would like and
we'll send them if available.

GEORGE KEIM
April 3, 1966

““Forever honour'd, and forever mourn'd.

:becea.iec{

CHARLES HAGER
June 29, 1966

lliad. Book XXII

Mr. Lloyd Sipple
Editor, Maple Syrup Digest
Bainbridge, N.Y. 13733

Dear Lloyd,

Castleton, Vt.
August 25, 1966

On behalf of the Rutland County Maple Producers Assoc., Inc., I am en-
closing a check in the amount of fifty-five dollars and ninety-two cents which

was the results of a train hold up on our Maple-rama Saturday morning, Aug.
13th, 1966. This was done by masked bandits on horse back, with the use of
Lamb electric tappers and gathering pails with signs inscribed on the pails

“Dollars for the Maple Digest™.

Sincerely yours,

Kenneth O. Proctor, Secretary

The above letter with enclosed check was received recently. While it is not
our policy to accept stolen property, I believe, in this instance, we are justi-

fied in a slight relaxation of ethics.

DIGEST ADVERTISING RATES

Full Page .. _.____..._.....$220.
One-Half Page ... 120.
One Column Inch___.............. 9.
Classified ... 25¢ per word

ADVERTISING DEADLINE

DECEMBER ISSUE
NOVEMBER 1st

Maple Manual

A completely new Maple Sirup
Producers Manual, written by Dr.
C. O. Willits is now ready for distri-
bution. This publication is the most
complete handbook on maple sirup
production ever written. It contains
112 pages of the latest developments
in the maple industry. If you want a
copy, and we don’t see how you can
get along without it, send 70 cents
to the Superintendent of Documents,
U. S. Government Printing Office,
Washington, D. C. 20402, and ask
for Agricultural Handbook No. 134,
Maple Sirup Producers Manual by
C. 0. Willits.

Editor.

H. W. COOK FARM SERVICE, INC.
Phone 852-6161
DE RUYTER, NEW YORK

We Stock
LEADER and KING Evaporators

and all Utensils
Rubber Maple Candy Molds

N.Y.S. Brand and ‘““Golden Maple”
red designed SYRUP CANS

Write for free catalog and tell us
how we can help you.




--from the President--

The last time I ‘“‘saw’’ you via

the Digest was last February and
now here we are at the first of Octo-
ber. Can someone tell me where in
blazes those in between months
went to? Anyway during those months
a bumper crop of syrup was made
and by now much of it has been mar-
keted. The next big problem is to
find someway to spend all the money
that was made. We are told that the
Internal Revenue people are all set
to help you on that, and you won't
need to call them — they’ll call you!

By the time you get this issue,
very likely the Annual National Coun-
cil Meeting will be over but just in
case this does reach you in time, re-
member you are invited to attend. The
Meeting will be held at Antigo, Wisc.
on October 5 & 6. Write or phone me
for reservations. The next issue will
probably have something on this
Meeting and this report will certainly
include the feeling of the many dele-
gates on the great loss to the Indus-
try when we lost men like George
Keim and Charles Hager. It is im-
possible to “‘fill the shoes™ of such
men, but may their work inspire us
all to greater things in their memory.

Sditosial

According to Adin’s letter, he’s
been kind of busy this summer. I
guess we all have. There just
doesn’t seem to be time to do any-
thing any more.

I remember, years ago, when we
had lots of time. Farmers picked the
stone off their fields and built stone
walls, cultivated the corn with a
walking cultivator, kept the weeds
out of the garden and even tied up
the tomatoes. Now we let the weeds
grow and the tomatoes lay on the
ground; but that’s all right . . . the
wife wouldn't have time to can any-
thing if it did grow.

I can’t understand why we don’t
have time to do the thin'gs we used
to do. The days aren’t any shorter,
and labor saving machines should
get the jobs done quicker. But every-
body’s always in a hurry - got to do
this and got to do that. | guess now-
a-days everyone is trying to do a
lot more than they used to expect to
do.

I know I bit off more than 1 could
chew this summer. I remodeled my
bathroom! Even moved the furniture!!
Been working at it off and on all
summer and it isn’t done yet. And

Complete
PURE MAPLE SYRUP MAKING and MARKETING SUPPLIES
and EQUIPMENT

Including Cream and Sugar Machines, attractive colored pottery,
printed tape, Candy and Sugar Boxes in 7 sizes, Autumn Leaf lith-
ographed cans. Electric steam jacketed kettles for cream and sugar
making. Ma-Pel tap hole PELLETS.

ALSO A NEW DISPLAY, SALES AND SHIPPING CARTON FOR SYRUP,
SUGAR AND CREAM FOR MANY SIZES AND STYLES OF CONTAINERS.

Box No. 1107

Write for Catalog

SUGAR BUSH SUPPLIES COMPANY

Lansing 4, Michigan
Owned and operated since 1934 by Bob Huxtable

talk about a waste of time - I can’t
see but what it works just the same
as it always did.

Then just a week ago I had to
get my son married off, and I'm tel-
ling you, Adin, that didn’t just use
up a lot of good time but it pretty
well took care of that surplus of mon-
ey you're worried about. It's a good
thing our kids don’t get married very
often.

Well, that’s about enough non-
sense for one issue. Maybe next time
I'll have something more important
to write about. Right now I've got
to put together an issue of the Di-
gest and only about a week to do it
in before the National Council meet-
ing in Wisconsin. My wife and I are
looking forward to that trip. If we’re
lucky we’ll just about make it. One
thing that makes it a whole lot eas-
ier is the fact that our advertisers
have been so prompt in placing their
ads. It’s tough enough to put an is-
sue together without worrying how
we’re going to pay for it, and I want
everyone to know I certainly appreci-
ate their cooperation.

Getting back to the Council
meeting, I'm afraid there’s going to
be an awfully big hole in it since
both George Keim and Charles Hager
passed away this ycar. | suppose
there will be men to take their pla-
ces who will be just as capable as
they were, but we're sure going to
miss them anyway. In case you are
interested, Gordon Brookman of So.
Dayton will represent New York and
Ed Curtis of Honesdale will be the
Pennsylvania representative.

I'd better let you get back to your
apple picking and’tater digging now,
and I hope your hogs get good and
fat by butchering time. I’ve only got
one this year. He's plenty fat but
folks tell me a german shepherd
doesn’t make very good eatin’.

LAMB TUBING SYSTEM
Free Survey and Estimate
Electric Tappers
Tap-Hole Pellets
King & Leader Equipment

K.O. PROCTOR - CASTLETON, VT
Phone: 468-5562 05735




1966!

THE SAP-SAK NEw IN

THE NEW WAY TO COLLECT SAP

The complete unit consists of a rigid
HOLDER which is also a COVER that
supports a special made throw - away
bag.

ﬁi COVER - HOLDER

Shows hole side of cover that hangs
directly on sap spout. (No special
spout needed) Just without hook.

|  Works best with Hookless cast spout.
Quickly assembled (about 30 seconds). Open end of bag

is slipped thru hand - folded aver band and set into cover.

Pivots to right or left for
emptying. No need to remove
from spout.

OR — can be carried
anywhere — has sturdy _

handles.
TRIAL KIT (25 complete units) Postpaid $19.95
With Spouts " 23.50

SAMPLE UNIT COMPLETE
(including spout)

Postpald $1.25

Introductory Price
in Quantity

COMPLETE UNITS Per 100 — Only $69.00

COVER-HOLDERS Per 100 — Only $65.00
ALUMINUM CAST SPOUTS Per 100 - Only $14.00
SPECIAL SAP-SAKS Per 100 — Only $ 7.00
(We suggest ordering extra bags)

F. 0. B. ANIWA, WIS,

Order from your dealer or write direct.

i1s Now IMPROVED for

1967

The SAP-SAK Didn’t Set The
World Afire, but — 74,000 were
sold last season and we thought
this was a good start. We know
there were some problems with
““leaky’’ bags and we are indeed
sorry, but of the many letters
we had from users, most under-
stood the problem and were satis-
fied. Remember we will replace
ANY defective bags or holders,
free of charge. We are assured
by the bag manufacturers that we
will now have a trouble-free bag
for 1967. As you realize, we do
not make these bags but rely on
the people who are in this busi-
ness and it seems they have
ness and it seems they have leamed
something

too. We will always

strive to improve.

REYNOLD'S SUGAR BUSH, INC.

ANIWA. WISCONSIN
PHONE AC715 ANIWA 2680 ZIP 54408

Send for our FREE catalog. It lists every-
thing in supplies for the syrup maker -
no matter how small or how large — from
evaporators down to bottle caps. We
specialize in oil.fired evaporators aond
installations. We set up and equip Cen-
tral Evoporating Plants. We stock Lamb
tubing and all fittings.

WE WILL BUY YOUR SYRUP




Condensed Directions

for Making Maple
Sugar Products

Maple Sugar

(1) Converting maple sirup to maple sugar is not
difficult. The only special equipment re-
quired for small-scale operations is a ther-
mometer having an upper range of 250° to
300° F. calibrated in 1° units.

(2) Sirup that is saturated with sugar at one
temperature will be supersaturated when
cooled to another temperature.

(3) Supersaturated sugar solutions tend to regain
their normal or saturated state by throwing
the excess sugar out of solution. This pre-
cipitated sugar usually is in the form of crys-
tals, and the amount formed depends on the
degree of supersaturation.

(4) The size and number of crystals in the pre-
cipitated sugar depends on the degree of
supersaturation, the rate of cooling the sirup,
and the amount and time of stirring.

(5) Invert sugar, a product of sucrose, tends to
retard the crystallization. Its presence in
maple sirup is usually the result of fermenta-
tion of the sap. It influences the crystalliza-
tion of maple sugar. Too much invert sugar
may prevent crystallization of sugar from a
supersaturated sirup. Too little will cause
the maple sugar to be coarse and gritty.

Maple Cream or Butter

(1) Use a sirup low in invert sugar (0.5 to 2 per-
cent). U.g. Grade AA (Fancy) or U.S.
Grade A (No. 1) usually meets these speci-
fications.
(2) Test all sirup for invert sugar by the quick
test. Do not use sirup that contains more
than 4 percent of invert sugar.
(3) Heat the sirup to 22° or 24° F. above the
boiling point of water.
4) Cool the sirup rapidly to 50° F.
5) Stir the thickened sirup continuously until
creaming is completed.
(6) Freshly made cream can be packed immed-
iately or it can be aged before packaging.
(7) Aged cream can be softened fer pouring by
heatir;g to a temperature not exceeding
150° F.
g Store the cream under refrigeration.
Causes of failure to cream:
(a) If the sirup contains too little invert
sugar or if it is not chilled sufficiently
before stirring, the cream will have a
gritty texture.
(b) If the sirup contains too much invert
sugar, it will not cream (crystallize).

8
9

The following directions were taken
from Agricultural Handbook No. 134
by Dr. C.0. Willits. For more com-
plete instructions send for Maple
Manual as advertised on page 3 of
this issuve.

Fondant

(1) Prepare as for eream, except increase the boil-
ing point of the sirup to 27° above that for
water.

Stir or beat the sirup as for cream.

Place drops of the semisolid sugar on marble
slab, waxed paper, or metal sheet—OR—

(4) Pour the semisolid sugar into rubber molds.

MUR S
R

Soft Sugar Candies

(1) Use any of the top three grades of sirup.

(2) Heat the sirup to 27° F. above the boiling
point of water.

(3) Cool thesirup s]m\'l‘\' to155°F.

(4) Stir the thickened sirup until enough crystals
have formed to make a soft, plastic mass.

(5) Immediately pour or pack the soft sugar into
molds—OR—

(6) Set it aside in a crock at room temperature
for 24 to 48 hours.

(7) Concentrate an equal amount of sirup as be-
fore.

(8) Assoon as the same elevation of boiling point
(27° F.) is reached add the hot concentrated
sirup (bob) to the aged soft sugar.

(9) Stir only enough to mix and pour the semi-
solid sugar into the molds.

Crystal Coating

(1) Make crystallizing sirup from top grades of
maple sirup.

(2) Concentrate the sirup to a density of 70° to
73° Brix by heating it to 9.5° or 11° F. above
the boiling point of water (63.5° Brix hot
test).

(3) Cool to room temperature.

{4) Keep the surfuce of the sirup covered with
heavy paper, except when adding or removing
the candies.

(5) Place the freshly made candies in the heavy
sirup and leave them in the sirup 6 to 12 hours.

(6) Remove the candies and completely drain the
sirup from them.

(7) Place the candies on paper-covered trays and
turn each piece every hour until dry, or wipe
with a damp sp nge.

(8) Do not attempt to crystal coat candies during
humid or rainy weather.

(9) Airdry at room temperature 4 to 7 days.

Maple Spread

(1) Use any of the three top grades of sirup.

(2) Heat the sirup to 10° or 11° F. above the
boiling point of water (70° to 78° Brix).

(3) Cool the thick sirup to 150° or below and add



115 ounces of invertase per gallon of sirup.
(4) Store at room temperature for 2 weeks. The
resulting product 1s high-density sirup.
(5) “Seed” the high-density sirup with dextrose
crystals from previous batches of spread or
from erystallized honey. Use 1 teaspoonful
er quart of sirup.
(6) Rﬁx the seed thoroughly through the sirup
and pour the mixture into the final package.
(7T) Store at 55° to 60° F. Within a few days the
dextrose crystals will grow to yield a plastic
spread.

High-flavored Maple Sirup

Use either of the two top grades of sirup to
make high-flavored maple sirup, and make it by
either the atmospheric or the pressure-cooking
process.

Atmospheric Process

(1) Concentrate the sirup by heating to 40° F.
above the boiling point of water (230° to 255°
F.). Process only in a steam kettle, jacketed
or with coils,

(2) ‘Hold the thickened sirup at the final tem-
perature of concentration for 114 to 2 hours.

(3) Cover the kettle and reduce the steam pres-
sure to approximately 24 or 26 pounds per
square inch—to keep the sirup at 252° to 255°
F.

(4) Turn off the steam at the end of the process-
ing period and cool the thick sirup to 180° F.

(5) Ad:} water with caution and in small amounts

until the sirup is restored to about standard

density and reboil to 7° F. above the boiling
point of water.

Pressure-Cooking Process

(1) Heat the sirug almost to boiling temperature
(210° to 215° F.).

(2) Transfer to containers to fit the cooker
(usually 1- or 2-quart jars).

(3) Place the lids on the containers loosely, and
put them in the cooker. .

(4) Add water to the cooker according to the
manufacturer’s directions and secure the
cooker lid.

(5) Bring the steam pressure in the cooker to 15
pounds per square inch. Hold at this pres-
sure for 114 hours.

(6) Allow the pressure to fall slowly: do not
vent or quench.

(7) When the pressure has fallen to zero, open
the cooker and remove the high-flavored
sirup.

Crystalline Honey-maple Spread

(1) Use U.S. Grade B, Vermont B, or New York
No. 2. sirup.

(2) Heat the sirup to 19° or 20° F. above the boil-
ing point of water (80° Brix).

(3) Cool the thick sirup to below 150° F. and add
115 to 2 ounces of invertase per gallon of
sirup.

(4) Store at room temperature for 2 weeks to pro-
duce a high density sirup. .

(5) Mix thoroughly one part of the high-density

sirup to two parts of mild flavored honey.

(6) Add seed (dextrose crystals) at the rate of 1
teaspoonful per gallon of mixture. Use a
previous batch of honey-maple spread or crys-
talline honey as seed.

(7) Hold the seeded mix at 60° F. until the dex-
trose crystals grow to produce a semifluid
plastic (from 3 to 7 days).

(8) Store under refrigeration.

Rock Candies

(1) Use one of the top grades of maple sirup.

(2) Heat the sirup to 8° F. above the boiling
point of water (67.5° to 70° Brix).

(3) Store several months at or below room tem-
perature.

Hard Sugar

(1) Use any grade of sirup.

(2) Heat the sirup to between 40° and 45° F.
above the boiling point of water.

(3) Remove from the heat and begin stirring the
hot, thick sirup immediately.

(4) Continue stirring until erystalls form (sirup
begins to stiffen).

(5) Pour the partly crystallized sirup into molds
to harden.

Granulated (Stirred) Sugar

(1) Usea top grade of sirup.

(2) Heat the sirup to between 40° and 45° F.
above the boiling point of water.

(3) Pour the hot sirup immediately into a tray or
trough for stirring.

(4) Begin stirring immediately and continue stir-
ring until granulation is completed.

LES JONES — HEATING
HOLCOMBE, WISCONSIN 05745

EVAPORATOR OIL FIRING A SPECIALTY
WISCONSIN BURNERS - DESIGNED and used
EXCLUSIVELY for this type of work. Proven in ac-
tual syrup making over many years. ASK the men who
use them. TAKE the DRUDGERY out of syrup mak-
ing — IMPROVE syrup making. Make your work more
ENJOYABLE, CLEANER, SAFER & ECONOMICAL.
Write for prices on ‘DO IT YOURSELF KITS”.

KITS are reasonable — results will please you.

Buyers of bulk maple syrup in season and pack-
ers and distributors of OLD COLONY brand
Pure Maple Sugar and Syrup to the retail, whole-
sale and manufacturing trade.

AMERICANMAPLE PRODUCTS - Established 1935
Newport, Vermont 05855

-~



CONTROL OF MICRO-ORGANISMS

Storing maple sap for any length
of time before evaporating has al-
ways been a problem for maple syrup
producers. You can’t afford to have
evaporating capacity to quickly han-
dle a really good run because you
only get one about once every two
years. With the coming of the central
evaporator plant this problem is am-
plified. The relatively larger number
of taps handled by these plants
sometimes produce enough sap in
one day to last 5 or 6days of contin-
uous operation. Even under normal
conditions when the sap flows two to
four days a week, a central plant op-
erates more efficiently and economi-
cally by storing the sap a few days
and running every day in the week.

Many years ago bacteriologists
found that sap doesn’t just ‘“‘sour”.
Spoilage is primarily caused by ex-
cessive growths of micro-organisms
in the sap. The first approach to con-
trolling these growths was the use
of underground tanks. These proved
to be more or less ineffective be-
cause some kinds of bacteria and
yeast will grow at very low tempera-
tures and the tanks were usually
quite difficult to keep clean.

The first real break-through was
the use of ultra-violet light. (See
Microbiology and Sanitation in the
Sugarhouse by Aaron Wasserman in
Maple Syrup Digest, February, 1964).
These lights are very inexpensive
but will kill bacteria and yeast al-
most instantly on contact. However,
when these lights were used to illu-
minate the surface of the sap in stor-
age, they proved to have very little
effect because the light penetrated
only a few inches below the surface.

About three years ago, Dr. C.0.
Willits and Dr. Aaron Wasserman of
the Eastern Utilization Research and
Development Division of the U.S.D.A.
in Philadelphia, Pa., found that by
pumping the sap through an Aqua-
Fine Sterilizing Unit* they could
get almost a 100% kill of all micro-

IN MAPLE SAP

organisms in the sap. An Aqua-Fine
Sterilizing unit is merely a jacketed
ultra-violet tube which forces the
liquid to flow past the U V lamps in
a thin layer so the U V light pene-
trates all the way through.

After their experiments proved
successful, Dr. Willits asked the Re-
search Division of the U.S.D.A. to
contract a central evaporator plant
to run further experiments to find out
if this procedure was both economi-
cal and effective under normal pro-
duction conditions. We were awarded
that contract, and having completed
two of the three years it is to run,
feel that, while we can only give an
unofficial and incomplete report at
this time, enough information has
been collected which substantiates
their laboratory experiments to allow
us to pass it along to our fellow
producers.

Treated and Untreated Stored Sap

Three times during the sap flow
season a 4000 gallon batch of sap
was divided into four 1000 gallon
aliquots by pumping into separate
storage tanks. The four identical, 35
bbl, round bottom storage tanks were
designated as Number 1,2,3, and 4.
All were tightly covered with black
sheeting mounted on wooden support
frames to eliminate any effect from
sunlight. Two Aqua-Fine Sterilizing
Units were used, each containing
two, 36 inch; 30 watt ultra-violet
tubes. The sap was pumped through
both units in series at the rate of 16
gallons per minute. One unit could
be used at a rate of 8 gpm with the
same results.

Tank Number 1 was the control
and the sap was pumped into it with-
out any treatment and allowed to re-
main static until the prescribed stor-
age period was up, or until the sap
became very cloudy, or odorous, due
to microbial fermentation.

Tank Number 2 was filled by
pumping the sap through the sterili-

— by Lloyd H. Sipple

zing units, after which the sap re-
mained static.

Tank Number 3 was filled by
pumping the sap directly into the
tank where it wasradiated with three,
overhead, 30 watt, 36 inch ultra vio-
let lamps, mounted to illuminate the
entire surface of the stored sap.

Tank Number 4 was filled in
the same manner as Number 2. This
tank was alsoradiated with overhead
ultra-violet lamps in the same man-
ner used for tank Number 3.

Four-ounce samples were obtain-
ed from each of the tanks at the time
of filling and then once every 24
hours thereafter to the end of the
storage period of seven days (or un-
til the control sap was judged spoil-
ed). The temperature of the sap in
each tank was recorded at the time
the sample was obtained, and the
samples were analyzed for yeast and
bacterial counts.

At the end of the storage period
the sap in each of the four tanks
was separately converted to sirup
using conventional commercial sap
evaporators.

The experiment was run three
times each season for two years. In
each of the 6 tests the results were
practically the same. Tank Number
4, which had the complete treatment
showed no growth whatsoever in bac-
teria or yeast and produced the same
grade of syrup as was produced from
the sap as it was delivered to the
plant. The control tank, which had no
treatment at all produced a syrup
from one to two grades darker in col-
or. Tanks Number 2 & 3, which had
only partial treatment, produced a
grade of syrup somewhere inbetween
that which was produced in tanks
Number 1 & 4. There was absolutely
no effect on the flavor since no bac-
tericide of any kind was used.

The sap was held in these tanks
for a period of 5 to 11 days - usually
7 days. The bacteria count in the
control tank ranged from a low of 470



per cc when filled to a high of 24,
900,000 per cc when emptied. The
highest bacteria count encountered
in tank Number 4 in all 6 runs was
4,400 which is still almost sterile.
Besides running these tests, we
used the Aqua Fine Sterilizers on
sap pumped into our regular storage
tanks. Here again we found that sap
held for 3 to 4 days produced no
appreciable loss in grade.

Where Do Micro-Organisms Come

From?

Another part of this research con-
tract was more of a probing action

action designed to learn where the
greatest growth in micro-organisms
takes place. Samples were taken
every sap flow day from several pre-
designated areas which included met-
al buckets, plastic tubing, gathering
tanks for both buckets and tubing,
hauling tanks, and commercial stor-
age tanks at the plant. Since all taps
contained tap hole sterilizing pellets,

the chance of contamination before
the sap left the tree was negligable.

The data obtained for bacterial
and yeast counts for all methods of
collection and field storage show no
exceptional growth. However, sam-
ples taken from the hauling tanks re-
vealed anunsuspectedsource of con-
tamination. After the first few days
of use, there was a sudden increase
in both yeast and bacterial counts.
Since the sap used to fill hese tanks
was low in microbial count, the pro-
nounced increase in microbial count
of the sap during the short time it
remained in the hauling tank must
accounted for by the fact that be -
tween hauls the tanks were not com-
pletely emptied and the fermenting,
residual sap produced a rich innocu-
lant for the subsequent filling. This
was confirmed by the fact that when
the tanks were washed and sterilized,
the microbial count dropped to that
of the sap used to fill the tanks.

The source of infection is serious

since the excessive growth of micro-
organisms damages the sap. The
sterilizer merely kills these micro-
organisms preventing further growth
and damage. It will not overcome
damage that has already been done.
In other words - if the sap is deliver-
ed to the plant in such a condition
that it will produce a dark syrup and
is then pumped through the sterili-
zers, it will still produce a dark
syrup. Both the sterilizers and the
overhead U V lamps are a preven-
tion and not a cure.

This is a brief and unofficial re-
port on proceedings to date. A more
complete report will be published
when this project is completed next
year.

* Mention of company or trade name
does not imply endorsement by the
writer or Department over others not
names.

VERMONT
EURPORATOR
CCMEPANVY

Ogdensburg, New York

SUPPLIERS OF EVERY KNOWN NEED OF THE
' MODERN MAPLE SUGAR MAKER
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THE F/RST VERMONT MAPLE-RAMA

As soon as | returned from the
first Vermont Maple Tour, held in
Rutland County, Vi. on Aug. 12th &
13th, I called Lloyd Sipple, Editor
of the Maple Syrup Digest, to report
on the unbelievable event I had at-
tended. This only got me in trouble.
Since other commitments had preven-
ted Lloyd from attending, he immedi-
ately asked me to write it up. “‘l
can’t write,”’ I said, “‘but I've got
48 wonderful pictures from the tour.”
Lloyd kept insisting, so, after many
well chosen cuss words, I gave in.
My only hope is that I can do justice
to such a well planned trip, so here
goes — —

Since I have a small interest in
the maple industry, | armed myself
with a pair of mountain climbing
boots, a couple of cameras and a
whole bag full of film and headed
east. By 10 a.m. people had begun to
collect at Bill Clark’s place at Wells,

Bill has a central evaporator set
up and buys a good deal of his maple
sap. Emphasis is put on newspaper
advertising during sugaring and much
of his crop is sold at the time at re-
tail prices. It has taken years adding
space here and there along with a
sugar house routing system. Bill
feels all this worthwhile, by properly
entertaining his visitors and keeping
them in an enjoyable frame of mind,
they buy his fine product. Ray Fou-
lds, Vermont’s Extension Forester,
was on hand as usual to keep things
going smoothly and handle the loud
speaker. Ken Proctor handled the
meal tickets and reservations and
was busier than a cat on a tin roof.
Attendance for this first tour was
wonderful and stayed with the group
through the whole tour, about 80
cars and 200 people. People came
from Ohio, Penn., N.Y., Ontario,
Quebec, Maine, N.H., Mass. and, of
course, Vermont. All through the

i ‘:.‘-,- < .

Vermont. The basic characteristics
of Rutland County is that when they
built that area they had a hundred
times more material than they needed
all piled up in great big piles and I
guess they never got time to smooth
it out. Maybe they went on strike or
their equipment was worn out by the
time they got there. ;

tour, as with all maple groups, was
the wonderful, friendly, relaxed at-
mosphere of everyone talking and
smiling and joking with each other,
and quietly having the time of their
lives. You really have to work at it
to be a stranger in maple, like pinch
babies and spit tobacco juice on
women’s shoes.

BY BOB LAMB

You never really see a country
’til you follow a maple tour. Mr. Hun-
ting of the Vermont State Police su-
pervised the train of cars and did a
wonderful job of it. The routes taken
were off the main highways where
the scenery seems always best, and
one can’t but sometimes wonder why
they built those main roads where
they did anyway.

The second stop was an unhurri-
ed trip to G.H. Grimm & Co. of Rut-
land, Vt. owned by Bob Moore. Bob
was on hand to welcome us to his
Maple Utensil Factory, and we were
leisurely shown through the entire
factory in groups of 25. Everyone
seemed to watch allthe steps of pro-
duction as closely as if they had
money in the place. I almost believe
that the workmen were watched with
so much interest that at least 1/3 of
the men attending the tour could now
build their own equipment. At short
intervals the tour would be stopped
and Bob Moore or his men would care-
fully explain every minute detail and
then go on again.

The next and last stop of the day
was to arrive at the Rutland Fair
Grounds. All during the tour we had
heavy showers. These unfortunately
had apparently been necessary and
unavoidable, but at least they were
turned on and off at just the right
times so no one got wet.

At the Fair Grounds, a lot of
work had been done for everyone’s
convenience and continual entertain-
ment. Bill Clark told me when I quiz-
zed himthat there had been more than
1000 hours of work and preparation
before the tour. The Rutland County
Association apparently was determin-
ed to start the tours off with a fine
example for their state to follow, and
they did.

Congressman Stafford flew up
from Washington to dedicate a beau-
tiful new Rutland County Fairgrounds
Sugarhouse in honor of Mrs. Betty
Davis. Again the rain came, but



there was plenty of room for every-
one to move inside.

The next stop on the program was
to have all you could eat. Barbe-
cued roast beef or swordfish, picnic
fashion, was the meat and taters
part of the meal to get your ribs out
of your backbone, and we all sure
were hungry.

After supper we moved into an-
other new building for the evening
program. The Rutland County Ex-
tension Agent was everywhere check-
ing, supervising, and just seeing all
was well. Dick Adams said that they
were very fortunate to have such a
fine representative and that he had
worked as hard as anyone all through
the entire formation of the tour.

Eric Nye, President of Vermont
Maple Sugar Makers Assoc. and rep-
resentatives tothe National Council,
opened the evening program, with
only a few words. Eric plainly sta-
ted that it was a pleasure to be there,
and that he would continue to do all
he could to help Maple. But we all
know that, so that sentence was wa-
sted. Next, he turned the program
over to those that made it possible,
so as not to take any chanceson lou-
sing it up.

Dr. Jim Marvin, who heads up
Maple Research at the University of
Vermont, was the main speaker —
the topic being ‘“Sugaring in 1976™.
Everyone was very pleased with his
talk, and felt he had just about hit
the nail on the head.

Next morning at 7:30 a.m. we
were again at the Fairgrounds, and
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believe it or not, a brightly colored
passenger train was waiting for us
to get on. Karl Chapman, Superinten-

dent of Vermont Railway and a Rut-
land Co.

possible.

Sugarmaker made this

Amid a great deal of noise and
enthusiasm and whistle tooting, the
train started off. The first stop was
at the Old Brick Church in N. Clar-
endon. Here the only hitch in the
whole tour occurred. The pancake
griddle wouldn’t griddle and we had
to wait awhile for a real good break-
fast. The holdup must have cost the
caterers quite a bit as we all ate a
lot more. I reckon they will pay
better attention to their equipment

after this.
After breakfast the train took us

on to Karl and Frank Chapman’s
sugar operation which is basically
a hobby and scientific experimenta-
tion center. The teflon finishing pans
were just one of the attractions. The
neighbors say that this sugar opera-
tion works so smooth you go to
sleep watching it.

QOur train ride started back to
Rutland at a leisurely pace so we
could all enjoy the beautiful moun-
tain scenery.

As our train neared No. Claren-
don riders appeared from behind the
hills galloping furiously, fully armed
— out of the West, complete in all
fine train robbery tradition.

Stopping the train was a real job
for them. Their ten gallon hats blew
off and their red bandannas flew up
and covered their eyes, hindering
their operation even more. As | un-
derstand, a good train robber keeps
his face covered, but riding a horse
at topspeed over uneven ground with
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your eyes covered too, must be quite
a handicap.

As soon as the train was stopped
the bandits came through the train
yelling ““The Maple Digest needs
your help’”. They were armed with
electric tree tapping drills, which
they shoved in many fellow’s ribs.
Donations were collected in skimm-
ing ladles and deposited in sap col-
lecting pails. Over $50.00 was do-
nated to the Maple Digest amid a
great deal of fun and noise.

After this highlight of the tour
we continued back to Rutland. I was
talking with Karl Chapman later,
and | said to Karl that this train
trip means a lot more than meets
the eye. Even though most of the
people here will yetlive a good num-
ber of years, probably 95% of them
will never ride in a train again. Al-
so, this could well be the last Great
Train Robbery.

Our next stop was to the Truman
Young Farm where 4—H groups with
Truman and his family provided us

with a wonderful picnic dinner. A
large tent was set up in a big field
overlooking a full grown mountain.
George Clark from Stamford, N.Y.
and I were talking about the wonder-
ful scenery that Vermont provided.
George commented “You can’t eat
it, but you sure can look at it.”
Our final and last stop of the
day was at Bill and Dick Adams’.
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In this operation one had the im-
pression of much research and ad-
vancement hidden in the mountains
and in this picturesque old sugar
house that has been used by the
Adams family for generations. (See
Cover Picture)

Dick Adams even builds his own
evaporators, chopped them up and
hooked parts together at different
levels. The fact is that all through
the Adams operation everything re-
ally works and they know what they
are doing.

Dick has years of work all fig-
ured out and the efficiency of his
different steps. But after 10 minutes
here he had gone so deeply into his
data that I was completely lost.
Never-the-less, the Adams deserve
a lot of credit. From here we slowly
left and started to get ourselves un-
lost and find a main road.

A wonderful tour!

They cost
no more

Pellet Gun
$1.75

12

USE SAPFLO PELLETS
For greater sap flo!

IF YOUR DEALER DOESN'T
HAVE THEM WRITE US DIRECT:

Reynolds Sugar Bush, Inc.
Aniwa, Wisconsin

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.




Thiram Not Registered
for Plastic Tubing

By G. R. Nielsen

During the past season thiram
was suggested as a squirrel repel-
lent for use on plastic tubing in the
maple sugar industry in at least two
publications (Vermont Maple Memo
#3, August 1965, and Agriview, vol.
24 (13):2, Sept. 8, 1965).

Thiram is the common name for
tetramethyl thiuram'disulfide, a com-
pound that was initially marketed as
a fungicide and seed treatment under
the trade names Arasan and Tersan.
In recent years this pesticide has
also been found to be effective as
an animal repellent against certain
chewing animals, since it has a very
““disagreeable taste”.

According to the Pesticides Reg-
ulation Division, ARS, USDA, thiram,
as an animal repellent, is registered
only for use as a repellent for deer,
rabbits and meadow mice when ap-
plied to the bark of dormant trees to
prevent gnawing and growsing.

Thiram is not registered as a
squirrel repellent nor for use on
plastic tubing. Such use is, there-

a good CAN name
since 1901

STERN CAN COMPANY

BOSTON 25, MASSACHUSETTS

fore, illegal and inadvisable. The
use of thiram on plastic tubing, be-
sides being illegal, would almost
inevitably result in the contamina-
tion of the maple sap.

At this date nothing is known re-
garding the penetration of plastic
tubing by thiram or the changes in
flavor and odor that might be brought
about by contaminating maple sap
with thiram, a known taste repellent.
Aside from the possibility of off-
flavor and odor a tolerance would
have to be established for thiram in
maple syrup before the product could
enter interstate This
would also have some bearing on the
validity of the statement “‘pure Ver-
mont maple syrup”, a product often
advertised as a natural food, free of
pesticides and other chemical resi-
dues.

(Dr. Gordon R. Nielsen is Pesticide
Coordinator for the Extension Ser-
vice, University of Vermont.)

commerce.

FILTER BAG LINER
SAVES TIME
INCREASES LIFE OF BAGS

=4

No need to remove filter bag from
syrup filtering tank. Just remove liner
from bag, rinse out solids in hot or
cold water and replace. Liner has long
life with careful use.

KOPEL FILTER PAPER COMPANY
2538 S. Damen Avenue, Chicago, IIl. 60608

Serving the Maple Syrup Industry
more than 25 years

WE STOCK

TO BETTER SERVE YoOU

GRIMM

LIGHTNING
LAMB
Plus —

SPECIAL SUGAR BOXES

THE LARGEST INVENTORY OF
RUBBER MOLDS IN N.Y.5.

SYRUP CANS - Tin & Plastic
FILTERS OF ALL KINDS
U.V. LIGHTS & FIXTURES
GAS FINISHING RIGS

SEVERAL SIZES OF
GATHERING - STORAGE

TANKS

CREAM MACHINES
SUGAR MACHINES
AUTO-DRAVW OFFS

We can offer a Better Deal
AND BETTER SERVICE

WRITE FOR FREE 1967
CATALOG

We Buy Drum Syrup

Smada Farms

GREENE. N. Y., 13778

PHONE: 607-656-4058 OR B112
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PENNSYLVANIA MAPLE TOUR

The 1966 Pennsylvania Maple
Tour will start at 1:00 p.m., Friday,
Oct. 7 at Potato City Hotel, located
8 miles east of Coudersport, Pa. on
Route 6. Sugar Camps in the northern
part of Potter County will be visited
and return to the hotel for a banquet
at 7:30 p.m.

Saturday, Oct. 8, the tour will
continue and will feature a stop at
the Pennsylvania Grand Canyon. All
maple producers are invited to attend.

Since it is possible that this
issue of the Digest will reach our
readers in New York and Pennsyl-
vania in time for this tour, we are
including the above announcement.

It seems that maple tours are be-
coming very popular. The New York
tour, started 20 years ago with two
cars and a handful of producers is
getting so large it is almost unman-
ageable, which is a tribute to Fred
Winch. Pennsylvania started last
year and Vermont this year — both
with a bang. This pretty well proves
that most maple producers are anx-
ious to get all the information they
can to save time and labor and im-
prove their products.

The following is an account of
last year’s Pennsylvania tour which
arrived too late for the February
issue.

Ed.

Seventy-five ~maple producers
from Pennsylvania, New York, Ohio
and Wisconsin participated in the
first tour sponsored by the Pennsyl-
vania Maple Syrup Council last fall.
The site of this event was Somerset

County insouthwestern Pennsylvania.

The itinerary included a fully
equipped maple museum owned by
Dr. & Mrs. O.E. Haupt. A covered
bridge, reconstructed log cabin of
1804 vintage and fully furnished, and
a farm equipment museum added to
the interest.

The N.S. Critchfield camp was
recently renovated with self designed
equipment with a 450 gallon per hour

14

Viewing an old gathering tank and wooden trough are (L-R) N.E. Beabes,
J.R. Stuart and George Keim (Deceased) of the Somerset County Maple Pro-
ducers' Association and who are also active in the State Council; Ed Curtis
of Honesdale, President of the state group and J.B. McConnell of Couders-
port who serves as State Secretary.

boiling capacity. Mr. & Mrs. Critch-
field produced 900 gallons of syrup
from 3,000 taps last year. Coal is
used forfuel at the rate of 50 pounds
per gallon.

The John B. Zimmerman camp
features high pressure, coal gener-
ated steam for boiling. Mr. Zimmer-
man uses a series of pans with
steam coils — a system which he
pioneered in cooperation with the
Philadelphia A.R.S. Maple Labora-
tory. At the Zimmerman farm, a rain
curtailed plastic tubing erection and
dismantling demonstration was car-
ried our with Dr. C.0. Willits of
Philadelphia, and Ed Farrand, Ex-
tension Forester of Penn State in
charge.

The first day of the Maple Tour
was concluded with a banquet fea-
turing comments by Ed Curtis, Presi-
dent of the State Association; Dr.
Willits, Ed Farrand, C.C. McDowell,

retired local County Agent and A.M.
Matthews, Esq., of Somerset, who
traced the history of sugar and
syrup making. County Agent, James
Bochy, acted as toastmaster and
George Keim, President of the Somer-
set County Association in charge of
arrangements. A folk singing trio
provided entertainment for the eve-
ning.

On the second day the entourage
of twenty-five cars journeyed through
mountainous countryside in Fall
coloration to the Herbert Hall camp
near Glencoe. A typical evaporator
pan is wood fired and bottled gas is
used in the finishing pan.

The new W. Curtis Dom camp
near Wellersburg is oil fired and
automated. Mr. Dom specializes in
all types of maple confections. The
Roy Blocher farm at Salisbury caters
to the tourist trade and maintains an
air of antiquity about its efficient



INCREASE YOUR SALES
Use EMPIRE Maple Syrup Cans

All sizes and many designs

Distributors inall Maple Producing States
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EMPIRE CAN CORP.
220 Ashford St.
Brooklyn, N. Y., 11207

Dr. C.O. Willits, head of the A.R.5. Maple Investigations unit at Philadel-
phia discusses maple tubing installation system to the first Mople Tour in
Pennsylvania.

operation. Three generations of
camps were in view in the sugar or- Ma 3

chard. Wood and coal were used un- The B eSt ple Syrup Fllter
der conventional pans.

The final camp visited was that ORLON FELT-Developed by American Felt Company especially for
of George Keim at West Salisbury. filtering maple syrup.
Here, the tourists saw two huge * CLEAN-Requires no preliminary washing or boiling.

steam engines which furnish power

NO ODOR OR OFF FLAYOR imparted in the syrup.
USE WET OR DRY
EASIER WASHING

to coils immersed in a custom made
pan. A second flue pan is oil fired
and does pre-boiling only. The Keim

camp, the largest in Pennsylvania, NO STORAGE PROBLEM-Moths will not eat Orlon.
uses more than thirty miles of plastic

tubing along with metal buckets at- * ORLON-Stays whiter longer.
tached to more than 11,000 tap holes. ¢ ORLON-Will last longer.

In addition, 7000 taps at a neigh-  NO SHRINKAGE-Stays the original size and shape.
boring location are processed at the e MANY SIZES AVAILABLE-

Keim camp which manufactures all

products for an expanding tourist

industry. 24x24——— — - 4.25 ea. 30x3 - —— — - 7.90 ea
The event was concluded with 24x30 — — — — — 5.20 ea. 36x36 - ~——— 9.35 ea.

a pancake — sausage — maple syrup 24x36 - - ——— 6.35 ea. 6 qt. Bag — — — — 4.50 ea.

dinner at Salisbury.Part ofthe crowd

visited the local Springs Folk Fes- We also stock a large inventory of cans, cartons, glass,

tival. Part visited other camps in Brix Hydrometers thermometers and — —

the area and others wended their

ways home bringing a happy ending Lamb Tubing,Tappers, Pellets & Pumps

to a very successful first venture in

Maple Camp Touring in Pennsyl- J.L. Sipple & Son, Bainbridge, N. Y.

vania.
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PRONIOTION LESSON ~ reern

FOR A COMPLETE
PRODUCTION COURSE
INVESTIGATE ALL THE
OTHER LAMB GATHERING
AIDS - TAPPERS, TUBING
SYSTEMS, ETC.

PROF.

( flomor i
@makes sap run longer

"j‘@(ﬂlow edrly fapping

~@oxtend gather fime
@oconomical, safe

These pellets won’t do everything, they won’t even cure anything.

They won’t clean your Buckets, or your Tubing, or your Storage
Tanks. They’re not supposed to. They make sap run longer by con-
trolling taphole bacteria. You can tap earlier and not miss the first
run. Sap keeps running until the leaves come out. Small product,
small price, big return. Get some; if your dealer hasn’t any, write us.

A.C.LAMB & SONS

LIVERPOOL N.Y.



Maine Maple Festival

MAINE SUGARHOUSE-ON-WHEELS was a popular place during the Maine
Maple (Syrup) Festival in March, at Lewiston. Here, L.-R, are Mrs. Theodore
C. Harding of Athens and Mrs. Warren Voter of Farmington, selling maple
syrup and other products to a visiting snowshoer (raquetteur).

—Maine Dept. of Agric. Photos—

LEWISTON, MAINE — The 1966
Maine Maple (Syrup) Festival was
held in conjunction with the Ameri-
can Snowshoe Congress here, March
4,5 and 6.

Highlight of the opening day pro-
gram was the crowning of a new
Maine Maple Queen Nina G. Rogers
of Madison by Theodore C. Harding
of Athens, president of the Maine
Maple Producers’ Association.

On stage at LeMontagnard Club
(one of the local snow shoe clubs)
was the outgoing Maine Maple Queen
Barbara Barrows of Farmington and
Merritt Z. Caldwell, assistant di-
rector, Division of Markets, State
Department of Agriculture.

The 1966 Maple Queen was pre-
sented a large can of maple syrup, a
box of maple sugar candy, by the
Maple Producers; a huge basket of
flowers by LeMontagnard Club; and
a bouquet of red roses by Maine

Snowshoe Union President, Arthur
Lizotte of Lewiston. Qutgoing Queen
Barbara Barrows also received a
can of maple syrup and box of maple
candy.

A sports enthusiast and drum
majorette, Miss Rogers was not dis-
heartened by the gloomy, rainy wea-
ther, college board exams at Lewiston
High School and the waning effects
of Mononucleosis.

Queen Nina is 5'-5", weighs
125 pounds, has chestnut brown hair
and dark brown eyes and a peaches
and cream complexion.

The Maine Maple Producers and
State Department of Agriculture
manned the famous sugarhouse-on-
wheels, March 5 & 6, serving maple
taffy (maple sugar on snow) one
afternoon, to snowshoers in uniform
and children accompanied by par-
ents in the dress of the day. Other
maple syrup products were available

from this La Cabane a Sucre the
two days.

Making its first appearance (1966)
at Sugarloaf ski area, Kingfield, on
Washington’s Birthday, the sugar-
house along with the new Maple
Queen traveled to Pleasant Mountain
Ski Resort, Bridgton, on March 13,
promoting Maine’s maple industry.
April 2nd saw Queen Nina Rogers at
a Woods Training and Safety Day
session at Rumford, Maine (home of
Oxford Paper Co.), where she manned
a maple syrup display and talked
with those attending about Maine
Maple Syrup.

Working in the sugarhouse at the
Maine Maple Festival in Lewiston
were Mr. and Mrs. ““Ted” Harding of
Athens; Mr. and Mrs. Warren Voter
of Farmington; Harold Blaisdell,
William Buckland, Robert Wilson
and Carl Watts, all of the Maine
Department of Agriculture.

Maine Maple Queen Nina rode in

MAINE MAPLE QUEEN Nina Rogers
of Madison is shown being crowned
by Theodore C. Harding, president
of the Maine Maple Producers, at a
ceremony at Lewiston in March, held

in conjunction with the American
Snowshoe Congress. QUEEN NINA
is planning to attend the University
of Maine.
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Saturday’s parade of snowshoers, in
the evening, as did the Snowshoe
Queen Y vette St. Onge of Lewiston.
Mrs. St. Onge was also presented a
can of maple syrup and box of maple
candy by the Maine Maple Producers.

Miss Rogers hopes to enter the
University of Maine at Orono where
she will prepare for the teaching
profession. She is the daughter of
Mr. and Mrs. Earl D. Rogers of Madi-

son.

Classified

SAP PUMPS for Bucket and Tank

collection - 3 H. P. Gas Engine, %"’

Gear Pump, Instant Pickup, Mahy

Satisfied Users.

Lesure Farm - Ashfield, Mass.

NAME STICKERS. Stick to every-
thing, over 900 in a roll, 3 lines,
$6.00 first roll; $5.00 repeat. Dis-
penser $6.00. All post paid.

Sample stickers on request.

LESURE FARM, Ashfield, Mass.

FOR SALE: Complete Sugaring
Outfit with 3 x 10 Leader Evap-
orator. W. Crawford Smith,
Holman City Rd., Clayville,
N.Y. 13322. Ph.315-839-5164

2000 Wheeling 15 qt. Galvanized
Buckets. Grimm 12" flat covers,
Vermont spouts, $1.00 per unit
(bucket, cover & spout). First
class condition. Stewart Decker,
Brushton, N.Y., Tel. Moira Area
315-529-7480.

Does your neck look bare?
(Bottle necks we mean.) Dress
up your bottles with sealing
bands, printed “‘Pure Maple
Syrup.” 500 - 28mm size bands
for $5.00. Postage 50¢. Other
sizes too. Write for free catalog.
Reynolds Sugar Bush, Inc.
Aniwa, Wisconsin

OlL VS. WOOD ---

There’s just no comparison

says Gifford R. Timian, Sauquoit, New York

Take it from a man who formerly made maple syrup with wood . .

the old way can’t compare with oil.

Gifford Timian of Oneida County, New York, taps nearly 2,000
trees and buys additional sap from other producers. He has two 5’
x 10’ flue pans and one 3’ x 5’ flat pan.

The cold sap pan burner has twin six-gallon nozzles. The other
pan has twin five-gallon nozzles. Mr. Timian finishes the syrup

with LP gas.

Agway installed the new
system before the 1964 sea-
son. In two years, the fuel
used has averaged about 3
gallons per gallon of syrup.

“We have no problems
with oil’’, says Mr. Timian.
“We used to make sugar back
in the woods. We had no e-
lectricity, no plumbing. We
did everything the old way.
Now we have a new sugar
house . . . with all the con-
veniences . . . right next to
the road. There’s just no
comparison.”’

Agway

AGWAY PETROLEUM
SERVICE

Serving New England, New York, New Jersey and Pennsylvania.
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LOO K— What's New For The '66-°67 Season!

==

THE LABOR SAVERS

E
A
D
E
R

LEADER OIL FIRED ARCH VACUUM PIPELINE SYSTEM

MANUFACTURERS OF "LEADER" AND "KING"
MAPLE SUGARING EQUIPMENT
WITH 78 YEARS OF CONTINUOUS SERVICE
OFFERING A COMPLETE LINE OF EQUIPMENT
FOR THE MAPLE SUGAR MAKER

Leader Special King Evaporators
Evaporators

and Monitor Tanks and King Tanks

WRITE US FOR YOUR NEW COPY OF THE MAPLE SUGAR MAKER GUIDE

Leader Evaporator Co., Inc.
25 Stowell Street St. Albans, Vermont 802-524-4966
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A long way down the hill from a bush that’s

BUT hard to get to.

THATS NOT

ALL 1TSS GOOD FOR..... . :
Lamb's Naturalflo tubing has many odvantages . . .

e Spreads out your labor requirements by practically eliminating the
gathering crew.

o Makes a better quality syrup. Ultra Violet rays from the sun penetrate
the tubing and kill bacteria.

o No buckets to run over and waste sap.

e Gives you more time to gather. Large tanks won't freeze as quickly
as buckets.

o Makes each day longer. It's easy to pick up sap from tanks at night.

e Freezing won't hurt tubing - - - buckets burst.

e You can tap earlier — By using FLOMOR pellets in the tap hole you

tap any time and not worry about the wind blowing the buckets into l\
the next county.

e Easier to wash than buckets. Tubing is light, easy to handle, and
can even be washed when it's raining.

A.C.LAMB & SONS

LIVERPOOL N.Y.




