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SAP PUMP
SUCKER FOR
EFFORTLESS
GATHERING

Pump and
engine

50 ft. 1 inch Dia.
Rubber
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GALVANIZED
STORAGE TANKS

175 Gallon capacity
210 Gallon capacity
1 inch outlet (extra)




Time saver and profit maker. Brings out
maple flavor in candy. Stainless steel

construction.

WRITE FOR CATALOGUE

a I ‘OLD STYLE' OPAQUE PLASTIC JUGS
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THE GRIMM PROFITMAKERS!

FDA approved. Lock screw cap. Decorated
Pints 100/carton Quarts 48/ carton

G.H.GRIMM co.

RUTLAND , VERMONT
ACB02 775-5411 773-9519
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FILTER BAG LINER

SAVES TIME
"

INCREASES LIFE OF BAGS

¢

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, Ill. 60608

Serving the Maple Syrup Indusiry
more than 25 years




Sditorial

After spending 28 years in the maple
business, which is a short time com-
pared to many producers who have
been at it all their lives, a question was
put to me several times this season that
I hadn’t been confronted with before.
It was another odd-ball which reminded
me of many other incidents which have
probably been faced by other produ-
cers al one time or another, and merely
brings out the fact that the general
public has been grossly uneducated,
misinformed, or just merely the victim
of malicious rumors.

The question, which was asked
several times by individual customers
or retailers during the first two weeks
of March, was either “You'll be tapping
pretty soon, won’t you” or “How is
your tapping coming?” to which I
truthfully replied, “We're  about
through™ or “We're all through™ depen-
ding on the date of the question since
we finished tapping about March 7Tth
and were sitting around waiting for
mother nature to cooperale with ap-
propriate weather conditions.

Then they hit me with a curve:
“Oh, you're all through? What kind of
a season did you have?” 1 guess they
thought “tapping”™ was the process of
gathering the sap and making syrup.
After the seventh or eighth time it
happened, I was about ready to apply
for a reservation at the funny farm but
reconsidered when | remembered a few
other episodes that occurred prior to
this. | decided to put them all together
in an article that might have some
human interest but be of no other value
whatsoever.

A few years ago, at the New York
State Fair, a woman approached Leon
Whight. who is a director and Past
President of the N.Y. State Maple Pro-
ducers Association, and wanted to buy
some maple syrup. During the discus-
sion that ensued about how syrup was
made, Leon made the remark that the
sap had to be boiled to a certain densi-
ty, whereupon the woman replied that
she would buy her syrup elsewhere.
She didn’t want boiled syrup, she only
bought syrup that was evaporated!

This business of “first run™ maple
syrup has bugged me for years, and
I’'ve decided that most folks who use
that term when asking for syrup haven't
the faintest ideaof what they're talking
aboul.

Back when sap was boiled in kettles
or big, flat pans, | assume the farmers
were 'J[]Ki()llﬁ Lo g,:l'[ “ll' 5}"'“') “‘]H'n
they started boiling, so they syruped
off the first night and maybe the sec-
ond and third. But after a few days the
novelty had worn off, so to make it
easier they still syruped-off daily, but
only on Thursdays. Of course, after a
week of boiling, the resulting product
was a black, sticky mess that faintly
resembled maple syrup. With this pro-
cedure, the first “run” was probably
the best; maybe the first two or three
were all the same and were still called
“first run” syrup. As equipment and
methods improved over the years,
producers have learned how to main-
tain “first run” quality almost the
entire season and all this syrup is classed
as “first run” by the producer. How-
ever, | think most consumers think
“first run” means “the” first run of
the season.

Now how can very many people
buy “the” first run syrup when the

first run doesn’t usually amount to
5



much? Anyway, to prove they don’t
know what they’re talking about, I've
had many ask for first run dark amber
maple syrup. When one customer asked
for first run syrup, | asked if he wanted
Light Amber Grade and he said no, he
wanted dark syrup. He didn’t want
syrup made late in the season after it
had lost all its flavor. My wife had a
customer this year who asked if we
still had any first run syrup left. She
said “Sure, which grade would you like,
light amber or medium amber?” With-
out hesitation he replied, “I’ll take the
medium amber.” I've also had custo-
mers who admitted they didn’t know
what “first run” meant. The only
reason they asked for it was because
someone told them to.

If I had my way, the term “first run”

12 oz. 8 ox. 3oz

SHOW OFF YOUR FANCY
SYRUP IN

JUGS BOTTLES JARS
MAPLE PRODUCTS SELL
BEST IN GLASS
Send for complete list.

M.R. CARY CORPORATION

219 Washington Square
Syracuse, N.Y. 13201

should be stricken from the English
language and the next one who used it
should be hung up by his toes —that is,
if you could get his feet out of his
mouth.

Then there was the time a customer
wanted dark amber syrup instead of
light amber. Said she wanted some we
hadn’t put so much water in.

I've also been accused of putting
glass in it. One customer said he found
a large chunk of glass in a quart can. |
tried to explain that the syrup was a
little too thick and it was a large sugar
crystal that grew in the syrup. He was
positive it was glass, so | asked him if
he had tasted it to see if it was sweet.
He said, “How could 'l taste it? |
couldn’t even get it out of the can.”
So 1 asked him, “Then how do you
think I got it in the can?”

The names applied to some maple
products have always been a bit con-
fusing, but not nearly as much as some
consumers would like to make them.
Maple Cream. a term we’re accustomed
to in New York, is called Maple Butter
in much of the country and, as far as |
know, is the same product. Many cus-
tomers have come to our place and
wanted to buy this product by asking
for “Soft Sugar™ which, | believe is a
sloppy mixture of dark syrup and
grainy maple sugar. Some ask for
“Honey Butter” and one | remember
asked me if we had any “Chocolate
Flavored Honey Butter.”

I could go on and on, but if you're
not asleep by now you soon will be, so
I'll cut out. But before next spring, I'm
going to take out my Maple Syrup Man-
ual and bone up on some of the terms
used and misused in this crazy business.
Then, come sap time, I'll don my
straight jacket, insert my ear plugs and
be ready for the onslaught.



WOMEN'S LIB

by Linda Clark, Delhi, N.Y. 13753

Women’s Lib has come to the Dela-
ware - Schoharie Maple School. At the
end of January 1972 Maple School in
Delhi, New York (Delaware County),
thirteen women found an unused corn-

er of the large Grange Hall and talked

about their ‘end’ of the maple business.

One big topic was promotion, accor-
ding to Linda Clark, Extension Home
Economist. The ladies realize that at
times there is no syrup available to sell,
much less promote. But - the other end
of the story might be that with promo-
tion, and scarcity, the maple business
may look bright enough for some new
producers or suppliers to join in. And,
we do want to promote syrup as a
wholesome, delicious food.

Some ideas shared:

Collect folklore of maple and
make it available for each producer to
use during tours and in written promo-
tional materials.

Produce a newsletter that would
handle problems, share “household
type” hints and help producers com-
municate with each other.

Compile a directory of maple
producers in the Delaware-Schoharie
area.

Produce an idea book with recipes
and hints for using syrup for the public.

The women in attendance at this
meeting on January 5 plan to meet each
year during the afternoon of the maple
school day to share ideas and plan pro-
motion of maple. Four ladies will be
working to guide the group and will
meet with Mrs. Linda Clark, Extension
Agent, prior to the 1973 Maple School.
These four are: Mrs. Richard Finch,
Mrs. Dorothy Clark, Mrs. Walter Hoyt,
and Mrs. August Andersen.

1972 MAPLE SYRUP REPORT
ol Syrup Made
i 1970 | 1971 [ 1972
1,000 gallons
New York 332 305 340
Maine 10 8 8
New Hampshire 51 38 50
Vermont 305 240 340
Massachusetts 32 25 28
Pennsylvania 94 94 096
Ohio 92 110 95
Michigan 94 86 83
Wisconsin 100 56 60
U. S. Department of Agriculture N. Y. Dept. of Agriculture and Markets
Statistical Reporting Service Bureau of Statistics




RECEIVES AWARD

Maxson Neal, president of the New
York State Maple Producers Assoc. is
shown above, left, presenting a plaque
on behalf of the association to Neal
Handy, Lewis County Extension Ser-
vice Agent, at the maple school held in
Lowville last winter. The plaque is
inscribed: “To Cornelius F. Handy, in
appreciation of many years of sincere
devotion and service to the maple in-
dustry, from the New York State

Maple Producers Association.”
~Photo from Alex Dickson

| 2ND ANNUAL ONTARIO MAPLE SYRUP TOUR

FRIDAY, JULY 21st and SATURDAY, JULY 22, 1972
IN LEEDS, GRENVILLE, & LANARK COUNTIES, EASTERN ONTARIO

Friday, July 21, 1972

Iststop - 10:30 a.m. - 12:00 noon - Registration $2.00 per person at Con-
federated Foods, Maple Processing Plant,
Delta, Hwy. 42.

2nd stop - George Drummond’s Maple Bush, Spencerville. Light Refreshments.

3rd stop - Sugar Bush at Kemptville College of Agricultural Technology.

4th stop - Kemptville College Residence. Accommodation $3.50 per person
(limited to first 150). Banquet $3.00 per person. Evening program.

Saturday, July 22, 1972

Breakfast - College Dining Room - $1.00 per person.
Iststop - Paul's Maple Bush, Lanark.
2nd stop - Bob McEwen's Bush and Pancake House, Lanark.

12:00 - 1:30 p.m. - Pancake, Maple Syrup and Sausage Dinner
$1.50 per person.

1:30 p.m. - Wind-up. Homeward Bound.
Reservations may be made for the package deal by sending $11.00
per person to:

ONTARIO MAPLE SYRUP PRODUCERS’ ASSOCIATION
Box 157, Barrie, Ontario




EVAPORATEURS

iR e 7th1 ng | Famous

EVAPORATORS

WHY GO ANY FURTHER?

WE HAVE — HIGHEST QUALITY WORKMANSHIP
— LOWEST PRICED EQUIPMENT
— Available in OIL, GAS, WOODFIRED
— COMPLETE LINE OF MAPLE SYRUP SUPPLIES
— ALL NEW IMPROVED REGULATOR SYSTEM
WITH OUR NEW SYRUP FAUCET

Phone or Write for our new Catalog and Price list.

SMALL BROTHERS INC.

Dunham, Quebec, Canada. Telephone (514) 295-2441



DURING
THE

FALL
SEASON

Figure 1. — Sap volume yields for each vacuum taphole were
collected in a sealed 55-gallon drum. A 20-gallon plastic con-
tainer was used for collecting sap from the gravity tapholes.

by

H. Clay Smith and Albert G. Snow, Jr.
Northeastern Forest Experiment Station

Forest Service, U. S. Department of Agriculture

Burlington, Vermont

In recent years, vacuum pumping
has been very successful for collecting
sugar maple sap in the spring. The ques-
tion arises: Would it be practical to use
vacuum pumping to collect sap in the
fall?

Collecting sap from sugar maple
trees is normally limited to late winter
and early spring—February to April.
Sugaring during the fall is not usually
recommended, because sap is only
about 2/3 as sweet then as it is during
the spring season, Sap volumes during
the fall season are low, usually less than
1/3 of the expected spring volumes,

THE STUDY

Sap was collected during the fall
season inboth 1968 and 1969. The test
trees were tapped by November 1 in

10

both years. Two tapholes were drilled
in each tree, to a wood depth of 3
inches. A 250-milligram paraformalde-
hyde pellet was placed in each taphole.

On each tree, one taphole—selected
at random—was rigged for vacuum
pumping, the other for gravity flow. A
recirculating jet-type vacuum pump
was used for the vacuum pumping, and
a vacuum of 12 to 14 inches of mer-
cury was maintained consistently at
the tapholes.

Sap from each taphole was collected
in separate containers (fig. 1). We also
measured sap sweetness, using a sugar
refractometer. Sugar readings were re-
corded four times each season.

RESULTS

Using a vacuum pump to collect sap
during the fall season in north central




Vermont was not promising. We were
able to collect less than 1 gallon of sap
per taphole in the 1968 season, and
none at all in the 1969 season. Weather
conditions were the main reason for
these poor results. Only once during
the 1968 fall season were conditions
ideal for a sap flow.

Average sap-sugar readings for the
fall season were low, as expected. Sap
from both gravity and vacuum tapholes
averaged about 2.2 percent sugar. Va-
cuum pumping did not influence the
sap-sugar concentration.

CONCLUSIONS

Caution is advised for the sugarma-
ker who is interested in fall sugaring
operations. We suggest a trial installa-
tion on a small-scale basis. This will
allow the sugar producer to determine
if the average fall weather conditions
in his locality are suitable for fall
pumping.

The sugarmaker should also realize
that fall tapping is more of a marginal
operation than spring tapping. Sap
sweetness is lower in the fall, total sap
volume is less, and fall tapping may
reduce the potential spring sap yields.
Also, drilling tapholes in both fall and
spring may lead to taphole-spacing pro-
blems.

Although we urge caution in tapping
during the fall season, some producers
in the southern portion of the maple
region may find favorable conditions
for sugaring in November, December,
or January. However, most producers
in the northern portion of the sugar
maple region cannot depend on consis-
tent sap flows during the fall season.

For additional information, see “Sap
yields from fall and spring tapping of
sugar maple”, by Melvin R. Koelling

SOULE EVAPORATOR
&
CAN COMPANY

Fairfield, Vt. 05455
Phone 802-827-4467

Complete line of “Canadian
Lightning’* sugaring equipment in
stock.

Save 20% - 30%. Come see
our display at Fairfield. We ship
anywhere in the U. S. A.

SAMPLE PRICES - FOB - FAIRFIELD

2X6 - 350.00
3X10- 755.00
4 X 12 - 1040.00
5X 14 - 1300.00
6 X 16 - 1965.00

Storage tanks and other
equipment at similar low prices.
These are complete evaporators
except fire brick. (Include stacks,
grates and even dippers!)

All other sizes also available.

Complete line of cans at dis-
count prices. Save 15% and more.

ALL NEW IN "72

(USDA Forest Service Research Paper
NE—115, 1968); and “Maple sugaring
with vacuum pumping during the fall
season.” by H. Clay Smith and Albert
G. Snow, Jr. (USDA Forest Service
Rescarch Note NE—-134, 1971). Both
were published by the Northeastern
Forest Experiment Station, 6816 Mar-
ket Street, Upper Darby, Pa.

1



FALL TAPPING

by

Russell S. Walters and H. Clay Smith
Northeastern Forect Experiment Station
Forest Service, U, S. Department of Agric.
Burlington, Vermont

tions about tapping sugar maple trees
during the fall season--in November
and December. Is it profitable? [s it
practical? We have done some research
on fall tapping; and in general we do
not recommend it,

Koelling reported in 1968 that the
sap volume yields from fall-tapped trees
were about one-third of the yields
when the trees were tapped in the
spring. His data showed that the sap-
sugar  concentration readings were
about two-thirds as sweet in the fall as
in the spring.

Koelling used the same trees for
both fall and spring tapping. Tapholes
12

were reamed in February. Another
phase of Koelling’s work also involved
drilling tapholes in the fall and redrill-
ing new tapholes in the same trees for
the spring tapping season. Conclusions
fron both types of tapholes were simi-
lar.

Since this earlier research, we have
conducted another study in which trees
were tapped in the fall and spring sea-
sons. New tapholes were drilled for each
season. Results of this second study
strongly support Koelling’s conclusions
about sap-sugar. However, because of
weather conditions, the sap volume
yields did not follow the exact same
trend as reported by Koelling, although
in both instances the sap volumes were
low.

THE RESEARCH

Sixteen trees were tapped for this
study. Each tree had two tapholes,
drilled to a wood depth of 3 inches,
using a gasoline-powered tapper. A
paraformaldehyde pellet was inserted
into each taphole.

The tapping for the fall season was
done on November 1, and sap was col-
lected from November 1 to December
31. In mid-February these fall tapholes
were plugged, and two new tapholes
were drilled in the same trees. Spring
sap volumes were measured from Feb-
ruary 15 to April 15. Sap volumes were
collected from each taphole in indivi-
dual containers (fig. 1).

RESULTS

The sugar-content readings for the
sap measured during the fall tapping
season were approximately two-thirds
of sugar-content readings taken in the
spring. This result strongly supports
Koelling’s earlier finding.

However for the fall season, we col-



lected only about 15 percent as much
sap volume as compared to the amount
of sap collected in the spring. For the
fall, Koelling reported collecting about
33 percent of the total sap volume that
was collected in the spring.

This volume difference was probably
due to weather condtitions. These con-
ditions influenced the amount of sap
that we collected because the fall sap
season was very short. Once the fall
cold weather arrived, the temperature
seldom rose above freezing for any
length of time until the spring.

Sap volumes for each tree were de-
termined by adding the yields from
both tapholes. The average per-tree
volume collected in the fall was 3.76
gallons, whereas the spring average was
24.84 gallons per tree. The sap-sugar
readings for each taphole on the same
tree were also totaled, and one seasonal
average value was determined for each
tree. These were 2.2 percent for the
fall and 3.6 for the spring.

DISCUSSION
AND RECOMMENDATIONS

The sap volume yields measured
during fall tapping in north-central
Vermont were strongly influenced by
weather conditions. Sap volume yields
were limited because of long periods
of freezing temperatures. Therefore
collecting enough sap during the fall
season to make the sugaring practical
and profitable is risky and uncertain.

Further, drilling new tapholes in
trees during both the spring and fall
seasons can lead to taphole-spacing
problems. Thus tapping trees in the fall
must be profitalbe, or the producer
will sacrifice good spring sap-producing
wood.

Using our present information, we
do not recommend the fall season as a

practical or dependable time of the
year to collect sap.

However, in certain localities, wea-
ther patterns may be ideal for fall tap-
ping, particularly those areas with a
mild fall climate. In questionable loc-
ales, we suggest testing sap-sugar and
volume vyields. on a small-scale basis
before installing a full-scale sugaring
operation. Observing fall weather pat-
terns would also be helpful in deciding
whether or not fall sugaring could be
successful in your local area,

From the resluts of this study and
Koelling’s information, we suggest that
fall sap-sugar concentrations can be
used as an indicator of sap sweetness
during the spring season, Fall sap-sugars
will be approximately two-thirds as
sweet as from the same tree in the
spring. Also, fall sap-sugar measure-
ments will indicate a tree’s sweetness
relative to its neighbors. This can be
used as an aid in tree selection for
sugarbush thinning.

If fall tapping is done, we recom-
mend at least three sap-sugar readings
per taphole or tree to provide a good
average sap-sugar reading. These read-
ings should be made by using a refrac-
tometer on separate days during the
sap-flow period.

REFERENCE
Koelling, Melvin R.

1968.  Sap yeilds from fall and

spring  tapping of sugar maple,

USDA Forest Serv. Res. Paper NE-

115. 8 p. NE. Forest Exp. Sta.,

Upper Darby, Pa.

FIGURE LEGEND

Figure 1. — An experiment in fall tap-
ping. The same trees produced an
average of 3.8 gallons in the fall versus
24.8 gallons in the spring.

13
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Plastic bags are now used to collect the maple sap, otherwise the art of tapping

sugar maples remains the same.

Central Minnesota’s invigorating
climate is ideal for making maple
sap flow. Twelve years ago, Roman
Klisch knew this but knew little else
about maple syrup production. To-
day, Klisch is recognized as one of
the best maple syrup producers in
Minnesota.

Klisch has seeded down his 180-
acre farm on the banks of Two
Rivers Creek in Morrison County
and concentrates his time and effort
on a south 40 that has a beautiful
stand of sugar maple.

“I logged the first 20 acres of
this sugar bush in 1930 and the
other 20 acres in 1935, selecting
several thousand board feet of bass-
wood, oak, and elm and leaving the
14

sugar maple,” said Klisch. “It
wasn’t until 12 years ago that I
started thinking about tapping the
maples.”

Klisch and two of his sons first
cleared brush, cut down snags and
cull trees, and opened up a few
trails. “Next,” said Klisch, “we had
to get an evaporator and learn how
to cook sap.”

From 1963 to 1966, Klisch spent
many hours learning about maple
syrup production. He drove many
miles to attend meetings and to visit
producers in Minnesota and Wis-
consin. “I learned a lot, but I still
have plenty to learn,” confesses
Klisch. The Soil Conservation
Service and Marv Smith and Bill



WITH A SWEET RETURN

by Russell V. Jongewaard
District conservationist, SCS
Little Falls, Minnesota

From tree to evaporator, Roman Klisch filters the maple sap seven times. Here
he awaits a run of maple syrup from his evaporator.

Miles, Extension Service foresters
at the University of Minnesota, gave
encouragement.

In 1966, Klisch purchased an
evaporator from a defunct opera-
tion on the North Shore of Lake
Superior. The 6- by 18-foot copper
evaporator was modified and con-
verted from wood burning to oil
burning and installed in a new 30-
by 40-foot building. The evapora-
tor, fired by three oil burners that
use 24 gallons of fuel per hour, is
automatically controlled and when
going full blast cooks 400 to 600
gallons of sap per hour.

Freshly collected sap is stored in

two 6,000-gallon glass-lined storage
tanks inside the sugar. house; from
there it is pumped automatically to
an overhead tank that feeds by
gravity directly into the evaporator.
From tree to evaporator, the sap is
filtered seven times. The glass-lined
storage tanks are equipped with
ultra-violet lights to keep down the
bacteria count.

“The first sap started boiling
through the evaporator on April 6,
1967. We cooked down 40 gallons
of sap for 1 gallon of syrup,” Klisch
said. “My son Joe was foreman of
the woods crew. He had about 10
of his high-school buddies in the

15



woods every day collecting sap from
3,000 taps. All of our sap is col-
lected in specially made heavy-duty
plastic bags and hauled in a mobile
tank to a central collection tank.
From there the crystal clear raw
sap is pumped into a 1,500-gallon
stainless steel tank on a truck and
hauled a mile to the evaporator,”
Klisch stated.

Mrs. Klisch and Mary, one of the
12 Klisch children, operate the fin-
ishing pan in the sugar house. This
final process gives the syrup a per-
fect density of 66.5. The maple
syrup is collected and stored in 5-
gallon cans until it is bottled and
sold. Some finds its way to local
residents, and the remainder is sold
in bulk to wholesalers.

The 40 acres of sugar maple was
divided into 62 plots in 1966. Each
plot is now numbered so trees can
be located for an accurate study of
production. Each tree is also pin-
pointed on a map and its diameter
recorded for a detailed inventory.
The map will also be used to design

a central collecting system, using
plastic tubing.

Roman Klisch is a cooperator
with the Morrison County Soil and
Water Conservation District. He is
an ardent conservationist and influ-
ential booster of district programs.
He states that the secret to the suc-
cess of his sugar bush is the natural
forest floor in his woods that has
never been grazed or abused. ¢

Classified

SYRUP FILTER Press
Two Gallon Type Wanted

DEAN A. NEWTON
Bailey Road, Lanesboro, Mass. 01237

Special Prices on our Proven Cream and
Sugar Machines still in effect. Free Cream
and Sugar containers with machine pur-
chase. Write for catalog and descriptive
folder. Sugar Bush Supplies Company,
Box No., 1107, Lansing, Michigan, 48904

ally.

./4merican mala/e /Qroc/ucfd Cor/a.

NEWPORT, VERMONT
05855

Has provided producers with a market for their bulk maple syrup
for more than 30 years. If you are interested in selling your bulk
maple syrup or in acting as a buying agent, please write, or
telephone collect, 802-334-6516.

OLD COLONY Brand Maple Sugar and Maple Syrup in bulk and
consumer packs is distributed both nationally and internation-

16




-

== IF YOU MAKE MAPLE SYRUP
YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

Sugar Sand Solvent
THE WONDERFUL NEW

PAN CLEANING SOLUTION

TDB4 MODEL

“(-_\N o wooeL

And Mow A STEAM KETTLE

For anyone even without a steam boiler
All electric, all stainless steel. You don’t
even need a water connection. Ideal for
candy making or syrup limshing. You do
need electneity.  Water 15 sell contained
and seldon needs attention.  Cook within

COLOR STANDARDS
SYRUP GRADING SET

Permanent Colored Glass — Steel Frame
Square Bottles

Extra Sample Bottles

SYPHONS

FOR OLD STYLE

EVAPORATORS

minutes and without danger of burning

HOME MADE
G anvlivs

CANDY BOXES

SIPHON FILLER

REAL MINIATURE
MILK CANS
Cover lifts out just ke regu-
lar cans. Silter part under
neath. Very cute.

ADUNTA

Multiple tube filler. No power
required. For ounce to gallen
size containers.

HILLBILLY
JUG

THE NEW PLASTIC JUG
White with Printed Maple Scene

WE NEED MAPLE SYRUP — SEE OUR AD THIS ISSUE

SEND FOR A
FREE COPY
OF OUR CATALOG

N
f []

a9

REYNOLDS

\ SUGAR BUSH
ANIWA, WIS. 54408

INC.
AC 715 449-2680




WHY THE TARIFF FAILED

by Paul 1. Sendak, Research Forester
Northeastern Forest Experiment Sta.

Forest Serviee, U.S, Department of Agr.

Burlington, Vermont

The U, S, tariff on imported maple
syrup was ended on January 1. How
will this affect the U.S. maple syrup
industry?  Not much.

Tariffs are imposed on imports to
protect home industry from foreign
competition. The U.S. maple syrup
tariff, first levied in 1909 on imports
of Canadian maple products, was de-
signed to remove the difference in cost
of maple syrup production between
the two countries.

A Tariff protects the home industry
by causing the imported goods to have
a higher price in the market. The tariff
will normally have three other impor-
tant effects:

. The higher price for the product
can cause a decrease in product
consumption in the home market.

. This inercase in price of goods
goes Lo the home industry as
increased profit.

. The government receives increased
revenues [rom the tax on imports.

WANT TO SAVE LABOR
AND BOILING TIME?

EVAPORATOR

GAS BURNERS
Manufactured By
ELMER WINTER

11171 Sisson Highway
North Collins, N.Y. 14111

Engineered for the Job
Clean Pans, Instant Heat, No Soof
Proven since 1952
No Electricity Needed
No Service - Nothing to Wear Out
CAN BE USED IN ANY
EVAPORATOR
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The many side-effects of the tariff
have caused the Government to aban-
don it in favor of more direct and fair
alternatives. As a result of the Kennedy
Rounds of tariff negotiations, the U.S.
maple tariff was removed in 1972, By
taking the lead in tariff reduction, the
United States has encouraged world-
wide tariff reduction.

The tariff on maple syrup was a
specific tariff; that is, a fixed amount
was levied per pound of sugar or syrup.
From 1925 to 1971, sugar and syrup
imports were taxed as follows:

Maple Syrup Tariff
(Cents/pound)

19251943 . . . = « .« 4D
19441947 . . . « . . 20
194811962 . + = = @ : 1B
068 « o « & wow o # J5&
1969 s & w % wo® s o8 w9
ol I
1970l 5 5 & @ & & =« 5 =0
Maple Sugar
1925-1930 . « = . = @ 40
1931-1935 . « :.: s « 60
1936- 1944 . . . . . . 4.0
1945-1947 . . . . . . 30
1948-1967 . . « & = » 20
1968 = w « = & @ w140
909" = w s 5 5 = = = |8
0 = & & 2 ¢ v ® 58
1971 . o e o v a o mom

CANADIAN IMPORTS 56 PERCENT
of U. S. CONSUMPTION

Maple syrup production in the Uni-
ted States has declined steadily since
peak production of 6.6 million gallons
in 1860. Production has averaged al-
most 2 million gallons per year since
1925. Production for the past decade



has averaged 1.3 million gallons annu-
aly.

Maple syrup imports from Canada
have been recorded since 1916. Im-
ports have been a significant part of the
total U.S. supply of maple products
since 1925, when Canadian imports
into the Untjed States were 13 percent
of the total U. S. supply. Today, Cana-
dian maple syrup imports account for
over 560 percent of the total US.

supply (fig. 1).
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Figure 1. — Trends in maple produc-
tion and imports in the U.S. from 1925
to 1970.

IMPORTS COMPETE
in the BULK MARKET

Pure maple syrup is marketed in
three ways: retail in consumer pack-
ages, wholesale in consumer packages,
and wholesale in bulk to manufacturers.
Most of the commercial-grade syrup
and any surplus high-grade syrup is
sold in the bulk syrup market, while
most of the table-grade syrup is sold in
smaller packages to consumers.

VERMONT MAPLERAMA — 1972
August 4th - 5th — Bennington, Vt.

Vermont’s Maplerama will have a
new face this year. Rather than jump-
ing from sugar house to sugar house,
we plan to concentrate on the results
of Maple Research which has been
done over the years at the University
of Vermont and the Forest Service
Maple Research Lab in Burlington.
We’ll have the research men out to tell
us and show us what they have been
working on. We will divide into groups
and cover pipelines, washing pipelines,
use of pills in tapholes, pumps and in-
sects. We will also take a trip through
the State Fish Hatchery. The second
day will be on maple marketing, with
help from the people at UVM and the
maple laboratory. There will be some
traveling to observe marketing.

For a program and details on meals
and housing, write to John Page,
County Agent, Box 559 - Bennington,
Vermont 05201.

Noon meals will be box lunches,
breakfast on your own. Bunquel in the
evening. Lodging in motels or camp-
grounds and reservations will be re-
quired. Y ou can request info on lodging
and make your own reservations and
I'd recommend you do so prior to
coming.

It is believed that imported maple
syrup competes mainly in the drum
dnd bulk syrup market, for most of
this syrup is used to make cane-and-
maple blended table syrups. Canadian
table-grade syrup is also packaged in
consumer containers for competition
with domestic syrup in the consumer
container market. However, what hap-
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Think of Cook’s
for all your
Maple Syrup

Supplies

OUR STOCKS ARE COMPLETE
EARLY — ORDER NOW

WE STOCK

Leader-King Evaporators (wood
or.oil fired)

Sap Buckets, Covers, SAP-SAKS

Red “Golden Maple” Syrup Cans
(4-sizes)

(Our stock on CANS is complete
all year.)

Tappers, Bits, Spouts, Filters

Rubber Candy Molds (asst. pat-
terns)

Storage and gathering tanks
Maple Cream Tubs - Syrup Bottles
Pellets, Tubing, Plastic Jugs , etc.

COME TO COOK'S FOR ALL
SYRUP SUPPLIES

Write for Free '72 Catalog

H.W. Cook
Farm Service, Inc.

Serving the Maple Industry for
52 years.
Phone: 315-852-6161
DeRuyter, N.Y. 13052

pens to imported maple syrup is un-
known because information about
grade and distribution of Canadian
syrup in the Untied States has never

been compiled.
DID THE TARIFF WORK?

Maple syrup supply is tied to sap
production. Sap production is roughly
fixed each year by the number of trees
tapped and by the weather. Good wea-
ther sets supply at a high level: bad
weather sets supply at a low level.

Once the short sugaring season is
over, the maple syrup supply is fixed
for the year. The quantity of maple
available cannot be increased no mat-
ter what the market price may be.
Should the domestic crop be extremely
poor and the market price begins to
rise, Canadian sellers might be encou-
raged to sell more in the U.5. market,
thus causing a slight increase in supply.

It was stated earlier that the protec-
tion offered by a tariff comes in the
form of a higher price for the product.
But the quantity of maple offered on
the market in any one year is influenced
very little by the price. Any increase in
price, including that increase caused by
a tariff, will have little effect on home
production. Therefore the potential
protective effect of the maple tariff
was small.

A tariff works like an increased cost
to foreign producers. Thus the actual
burden of the maple tariff can be ex-
pressed as a percentage of the total
value of the product (fig. 2). From
1925 to 1945 the tariff averaged 33
percent of the value of maple syrup.
From 1946 to 1970 the tariff averaged
less than 5% percent of the value of
syrup and less than 5 percent of the
value of sugar.

There is no doubt that the tariff



VERMONT MAPLERAMA — 1972

School, Bennington, Vt.

To be held in Bennington, Vermont — August 4th and 5th

Starts at noon, August 4th, at Mount Anthony Union High

PROGRAM - AUGUST 4TH

— AUGUST 5TH

Monday — Friday.

Field Demonstrations of Pipelines, pumping, washing
pipelines, the pill, maple insects, and a trip through a
fish hatchery. These sessions will be put on by the maple
research people at the University of Vermont and the
U. S. Forest Service Maple Research Station.

Banquet and entertainment and demonstrations in the
evening at Mount Anthony Country Club.

Trip to Wilmington and Jacksonville, Vt. by car where

we will concentrate on maple marketing.
Write to John C. Page, County Agent, Box 559, Bennington, Vt.
for program, details on meal and lodging reservations, campgrounds

and other info. Telephone 802-447-7582 between 8 am - 4:30 pm

had a protective effect when it reached
levels of 40 to 70 percent of the value
of the product. However, since World
War II, the tariff has been at such a
low level that it has had no significant
effect on imports.

Just how the maple tariff alone has
affected imports is difficult to measure.
The factors that determine the amount
of maple syrup imports are much like
the legs of a centipede. If enough legs
get going in the same direction, the in-
sect will move. The tariff is like one
leg. Other important factors are changes

in the supply of and demand for maple
syrup, in maple syrup prices, and in all
other prices in the United States and
Canada. If enough of these “legs™are
moving in the same direction, the

¢ 1 MAPLE-SUGARING
| TheWay We Do It
by Myriie Fellows, with commenrt
8 by Floyd Fellows
A lasting picture record of the old
% sugaring ways, To read, to sell. Ask
' about dealer discounts. Retail, $2.95

The Stephen Greene Press
Box 1000MSD, Brattleboro, Vi, 05301
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KRESS JUGS
WILL SELL MORE
OF YOUR SYRUP

AT A HIGHER PRICE
THAN

ANY OTHER CONTAINER

Available with State names
of New York, Pennsylvania, Ohio,
Michigan, Wisconsin & Minnesota.

Ask your dealer or they
are mailable by the carton.

Smada Farms

Star Route
GREENE, N.Y. 13778

PHONE: 607-656-4058

Lightning, Grimm, Lamb, KRESS
Quality Maple Production
Equipment
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amount of maple syrup imports will

change.
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Figure 2. — Maple Syrup and'Sugar
Tariff expressed as a percentage of the
value of the product.

THE MAPLE INDUSTRY
WITHOUT TARIFFS

But what of the U.S. maple industry
now that the tariff has been ended?
The economist Adam Smith wrote in
the 18th century, “Every such regula-
tion (of such foreign trade) introduces
some degree of real disorder into the
constitution of the state, which it will
be difficult afterwards to cure without
occasioning another disorder.”

Usually a protected industry will be
injured when the tariff is removed, be-
cause of the protective effect of the
tariff.

From a study of the tariff, 1 have
concluded that the protective effect of
the maple tariff was insignificant, and
ending the tariff will do little, if any,
harm to the U.S. maple syrup industry.



THE VANISHING AMERICAN

1972 STYLE

I well remember the first movie |
saw in my life. It was “The Vanishing
American” portraying the American
Indian and his plight. I was only a small
boy, so it must have been 50 years ago.

This spring I tried to do a good job
making syrup from my syrup bush.
Weather was cold, labor was available
on cold days, but when the sap ran and
you really needed them, they had to go
somewhere and we were left short-

COMING EVENTS

Ontario Maple Tour
July 21 — 22
Delta, Ontario

Vermont Maplerama
August 4 — 5
Bennington, Vt.

New York Maple Tour
August 14 — 15
Allegany County

Ontario Maple Syrup
Producers Association
October 13 — 14

Pennsylvania Maple Tour
October 13 — 14

National Maple Syrup Council
October 16 — 17
Mt. Snow, Vt.

by Gordon Brookman

handed. What has become of llu."ruggcd
individuals who used to brag about how
much work they could do in all kinds
of weather? If they told you they
would help you, they would come hell
or high water. Now they only want to
work .when they can’t find anything
else to do.

When I was buying syrup for the
Farm Bureau Marketing Association,
I met a real American. He was over 70
years old. He and his wife had always
run a farm and, with a little day help,
had made and marketed over 300 gal-
lons of syrup and hoped to make more
next year. | asked him what he thought
of retiring and social security and he
said, “Only the Lord will retire me,
and who needs Social Security if he is
able to work?”

These are the kind of people who
made America great and helped give us
all the luxuries we have today. Are they
the Vanishing Americans?

1972 proved to be the most chal-
lenging year of maple marketing in my
experience. We came out with what
producers had always asked for: a
guaranteed minimum price before sea-
son which was at least equal to last
year’s price. We hoped to encourage
production by getting new producers
or re-activating some who had stopped.
We got hardly no response, but I'm
sure it helped the industry. Prices went
up from 5 to 10 cents a pound and
there was good demand. Syrup moved
in every direction, but there still wasn't
enough to supply all the markets.

Well, 1 told you so. In one of the
first articles | wrote | said if we didn’t
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DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS

N. H. Maple Producers Assn.
Larris Moore, RFD No. 8, Concord, N. H. 03301 .

R. N. Johnson, Walpole, N. H. 03608 .

Berkshire Pioneer Maple Producers Coop.
Russell Davenport, Shelburne Falls, Mass. 01370 .

Lesure Farm, Ashfield, Mass. 01330
Harry Jorgensen, W. Woodstock, Vt. 05091 .

Ken Proctor
51 South Main St., Rutland, Vt. 05701

Vermont Sugar House
Exit No. 3, I. 81, South Royalton, Vt. 05068

Stuart Newton
R.D. No. 2, St. Albans, Vt. 05478 .

Justus “Dutch’” Asthalter
Neversink, N.Y., P.O. Parksville, N.Y. 12768

Burdick Syrup Supplies, Andover, N.Y. 14806 .
Claude Sisson, Sr., Central Bridge, N.Y. 12035 .
Ralph VanBrocklin, RFD No. 2, Canton, N.Y. 13617

Neil C. Wright
28 Liberty St., Camden, N.Y..

J. Curtis Dom
P.O. Box 56, Wellersburg, Penna. 15564 .

Northeastern Pennsylvania Maple Producers Assn
Box 549, Honesdale, Penna. 18431

Potter-Tioga Maple Producers Assn.
Robert McConnell, Coudersport, Penna. 16915

H. W. Russell & Sons, RD No. 1, Rome, Penna. 18837

Sugar Bush Supplies
Box No. 1107, 4109 West Saginaw, Lansing, Mich 48904

Titcomb’s Dairy, Farmington, Maine 04938 .

Wyman W. Manes U Son
Sycamore Valley Farm, East Orwell, Ohio 44034 .

Richards Maple Products
545 Water St., Chardon, Ohio 44024 .

0. C. Stevens & Son
Maple Lane Farm, Mt. Gilead, Ohio 43338 .

Reynold’s Sugar Bush Inc., Aniwa, Wisconsin 54408 .

(603) 783-6521
(603) 756-3321

(413) 625-2866
(413) 628-3268
(802) 457-2261

(802) 773-7843
(802) 763-8809
(802) 524-5620

(914) 292-8569
(607) 478-8103
(518) 234-3194
(315) 386-3036

(315) 245-1434
(814) 324-4414
(717) 689-2353

{814) 274-8540
(717) 247-7361

(517) 372-1149
(207) 778-4959

(216) 583-2388
(216) 286-4160

(419) 946-3300
(715) 449-2057

advance the prices along with inflation
we wouldn’t have any syrup to market
and it’s true. We have to continue Lo
rilihl' Pril'l'ﬁ ids l()ll.‘r‘: ds our Il'giﬁlut()rh
continue to raise the minimum wage
and taxes. Weather, man’s ingenuity,
costs and supply and demand all affect
the price of maple syrup.
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We've got to work together Lo see
that the maple producer doesn’t be-
come a vanishing American. If we do
all we can to promote, produce and
market a quantity sufficient to supply
our customers, they will pay us a fair
price for it if we ask it and work to-
gether to get it.



UNBREAKABLE POLYETHYLENE™ JUGS
DEVELOPED FOR PURE MAPLE SYRUP

Pint Half-Gallon Quart

* Colanese® Fortiflex® high density polyethylene

DESIGNS printed for Pure New Hampshire, Vermont, New York,
Pennsylvania, Ohio and “‘all states”” Maple Syrup.

THESE JUGS PREVENT LOSSES OF SYRUP IN SHIPMENT DUE TO ROUGH HAND-
LING AS A RESULT OF DROPPING AND RUSTING WHILE IN STORAGE.

A LIGHTWEIGHT HALF GALLON AND GALLON JUG
MADE FROM OUR SYRUP JUG MOLDS WITH THE SAME
OLD FASHIONED BROWN COLOR (SORRY! NO PRINT)
THESE CIDER JUGS SHOULD PROVE TO BE A HOT ITEM

wo BACON'S SUGAR BOUSE

JAFFREY CENTER, NEW HAMPSHIRE 03454
(603) 532-8836




]EVAPORATOR

is pleased to announce 60" 1' nc‘

the recent purchase of VERMONT EVAPORATOR CO., INC.

All machinery and inventory
is to be moved to St. Albans, Vt.

and housed with
THE LEADER EVAPORATOR

We welcome all VERMONT evaporator customers
and look forward to being of service.

¥ MONITOR TANKS ™ KING TANKS
¥ WARNER SPOUTS W SOULE SPOUTS
Y MAPLEFLO SAP GATHERING SYSTEM



Since this is an expansion to our present evaporator business
we urge all of our fine customers to enter their orders early
for this coming season.

We now offer to the Maple Producer the

LEADER EVAPORATOR

KING EVAPORATOR and VERMONT EVAPORATOR

Also, as in the past, we offer the complete line of maple
utensils for the Maple Producer at a fair & reasonable price.

When you think of MAPLE think of:
LEADER EVAPORATOR CO., INC.

%EADER )EVAPORATOR ¢O., “nc.

P/o Box 588
St. Albans, Vt. 05478
Tel: (A.C.) 802-524-4966 or 524-3931
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WE WERE

o
FIEST WITH TUBING
«J
FIEST WITH THE ELECTRIC TAPPER

s
FI‘R.ST WITH PELLETS

4
FIEST WITH THE ELECTRONIC DRAW-OFF

AND NOW-— WE BRING YOU AN ELECTRIC
WARNING DEVICE THAT RINGS

A BELL WHEN ANY ONE OF YOUR
PANS GETS TOO LOW, AND LIGHTS
UP APILOT LIGHT TO TELL YOU
WHICH PAN.

YOU BE THE JUDGE

./ Box 278, Liverpool, N.Y. 13088
- Phone 315—457—1410




