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MAPLE CANDY MAKER

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

SAP PUMP SUCKER FOR
EFFORTLESS GATHERING

Pump and engine 50 ft. 1 inch Dia.
Rubber Hose

MAPLE SYRUP
FILTER PRESS

Takes out all dirt and sugar sand.
Electric motor operates a bronze
gear pump to push hot syrup thru
filter and lift it to any height.
Capacity 2 gallons per minute.

GAS FIRED
FINISHING PAN

A new gas fired finishing
pan for the smaller sized
evaporators. Also ideal for
making cream and sugar.
Rugged base and fittings.




WOOD & OIL BURNING
EVAPORATORS

2'’x6" OIL LIGHTNING

3'x10° GRIMM EVAPORATOR

G.H. GRIMM CO.

RUTLAND, VERMONT 05701

AC802 775-5411 773-9519
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Fred Winch takes a ride in back of
this beautiful matched team owned by
Frank Barney on this year's New York
Maple tour.  See Editorial and Tour
story in this issue.
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Sditosial

It’s finally happened! It was inevi-
table, like death and taxes; you know
it’s going to happen sooner or later but
you hope it won’t so you try to put it
out of your mind.

What ['m talking about, New York
State’s highly respected Extension For-
ester, Fred Winch, is going to retire. He
had planned to wait until next July
but circumstances forced him to settle
on the end of November when he will
have completed 33 years with the state,
32 of them working with the extension
service. '

[ started in the maple business in a
small way the same year Fred took over

died unexpectedly leaving Fred with
the Extension Forester duties before
he had had a chance to learn what was
going on. I started making a little syrup
to sell to help relieve the sugar ration-
ing problem of World War II. 1 didn’t
know a thing about maple syrup so 1
went to one of Fred’s Schools one cold
winter day and we just sort of grew up
in the business together.

Fred is known outside of his home
state more than most state employees
partly because he is constantly in de-
mand as a speaker in neighboring maple
producing states or as a judge of both
maple products and Christmas trees
which is another of his specialties. He
has also been an associate member of
the North American Maple Syrup Coun-
cil since it started some 15 years ago
(then called the National Maple Syrup
Council) where he so adequately filled
the position of advisor as he has for so

many years with the New York Maple
Producers Association.

Fred’s specialty was, of course, edu-
cation, as it should be in the E xtension
Service, and at this he was tops. Wheth-
er he was conducting a maple school,
for which he had an unequalled reputa-
tion in the whole Northeast, or stopped
to help an individual producer solve
some knotty problem, he was always
the same - jolly, good natured, not an
enemy in the world, a guy everybody
liked and, doggone it anyway, he’s
going to leave an awfully big hole in
the maple industry as well as in the
hearts of his thousands of friends.

Fred and his wife, Frances, have
purchased a small place in New Hamp-
shire where they will live, and as much
as we hate to see them go, we still wish
them all the luck and happiness they
deserve because they’ve earned it.

TYPES OF PLASTIC CONTAINERS
INCLUDING THE KRESS JUGS.

SHOW OFF YOUR FANCY

SYRUP IN
JUGS BOTTLES JARS
MAPLE PRODUCTS SELL
BEST IN GLASS

WE ALSO CARRY MANY

Send for complete list.

M.R. CARY CORPORATION
219 Washington Square
Syracuse, N.Y. 13201




EVAPORATEURS YOUR FASTEST WAY

f 7 h‘rﬂj nff TO MAPLE SYRUP

EVAPORATORS

RAPID

EFFICIENT
HIGH QUALITY

FIVE MODELS
LOW PRICED

xTHE MODERN EVAPORATOR FOR PROGRESSIVE
PRODUCERS SEEKING QUALITY PRODUCTS WITH
SPEED OF OPERATION.

3L MANUFACTURERS OF A COMPLETE LINE OF
MAPLE SYRUP SUPPLIES.

Phone Or Write For Your Nearest Distributor.
Catalogues Available Upon Request.

SMALL BROTHERS INC.

Dunham, Quebec, Canada. Telephone (814) 2985-2441




FRED
WINCH
RETIRES

After 32 years of service as
an extension forester at Cornell
University, Professor Fred E.
Winch, Jr. will retire in Novem-
ber of this year. A fitting fare-
well function is being planned
for November 24 in Room 135,
Emerson Hall, on the Cornell
campus.

A graduate of both the Uni-
versity of Maine and Cornell,
Professor Winch has been a
prominent figure statewide and
beyond in many aspects of
public forestry education.

While he is perhaps best
known for his extensive and
effective efforts on behalf of the maple
sirup industry, he also worked long
and hard in helping 4-H youth and the
state’s Christmas tree growers. In recent
years, he has been very much concerned
with land use and equitable forest taxa-
tion.

Always one to encourage and sup-
port personal and professional integ-
rity, he has over the years been an
active member of the Society of Ameri-
can Foresters. A past chairman of the
New York Section, S.A.F., he most
recently served as editor of its newslet-
ter, the New York Forester.

At Cornell, he has discharged many
onerous responsibilities with distine-
tion. He has been Director of Cornell’s
Amot Forest, Department of Natural
Resources’ extension project leader,
Associate Director of New York State

Cooperative Extension, and acting
chairman of the Department of Natural
Resources.

His efforts have not gone unrecog-
nized. A variety of honors and awards
has been received from such groups as
the New York Maple Producer’s Assoc-
ciation, the New York Forest Owners’
Association, the New York Christmas
Tree Growers' Association, the North-
eastern Loggers’ Association, and Co-
operative Extension honorary society,
Epsilon Sigma Phi.

Because many people probably
would like to wish Fred well in his
retirement in some way, an open invi-
tation is hereby extended to anyone
interested in participating to contact
Alex Dickson or Jean Magacs, Fernow
Hall, Cornell University, Ithaca, New
York 14853 (607-256-2114) for details.
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X YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

REFRACTOMERS
For Extreme Accuracy
In Syrup Testing

0ld Fashioned Earthen Jugs
All Sizes

PRESSURE FILTERS FOR

SPARKLING CLEAR SYRUP
GOLD FOIL

Pressure Sensitive

Plastic Bottles
and Jugs
3 All Styles and Sizes
Plastic As Well As Paper of Syrup Cans
CANDY BOXES—Many Sizes X3 2 X

IR

SEND FOR A 2N REYNOLDS

FREE COPY 7~
OF OUR CATALOG N SUGAR BUSH INC.
ANIWA, WIS. 54408 Ph: 715-449-2057
8




| WANT TO CUT DOWN ON

TIME & LABOR ?
Here is what You Need

A
SIPHON

,| Bottle
Can
Jug
Filler

MASTER
MODEL )

~

SIMPLE YET AUTOMATIC. REQUIRES NO ELZCTRICITY
EXCEPT FOR HEATING ELEMENT — NOW AVAILABLE.
Bottle Fills To Any Level Desired And Then Stops. You Can Put On
The Cap While Another Bottle Is Filling. A New Model With Only Two
Filling Tubes Is Very Popular. Fills As Fast As You Can Cap And
Label. All Stainless Steel.

< OUR CATALOG SHOWS LOTS OF THINGS!

oS



INTERNATIONAL
MAPLE SYRUP INSTITUTE

By now most everyone has heard of
the International Maple Syrup Insti-
tute, but most producers probably are
not sure why it was formed, who it is
designed to benefit, and how it is
going to operate. In the following few
paragraphs, we will try to relate infor-
mation on these three questions.

Why Was The Institute Formed?

Probably the most significant reason
for formation of the LM.S.1. was the
depressed market condition on darker
maple syrups. It began in 1973 with
the high production of pure maple pro-
ducts in Canada and, therefore, a
greater than normal amount of low
grade syrup trying to find its way to
the market place. At the same time U.
S. producers experienced a short crop,
but heavy to dark syrups. Tied with
this was the fact that the traditional
market for dark pure maple syrup,
the blenders — Log Cabin, Aunt Jemi-
ma, Golden Griddle, and Vermont
Maid — had reduced their purchases.
The result was a ponderance of low
grade syrup ending up in inventory at
producer and wholesaler levels. The
1974 season didn’t help relieve this
burden, and hy May of 1974 it was
suddenly realized that not only was a
large volume of 1973 dark syrup still
in inventory, but the 1974 dark crop
was envisioned as a stagnated product.

This dilemma resulted in a series of
exchanges of information between Uni-
ted States and Canadian government
and industry personnel involved in
maple. Three maple marketing confer-
ences were convened; first in Burlington,
Vermont, then Montreal, Canada and
finally Plattsburg, New York. Para-
mount in the problems outlined was
the dark syrup problem, which was
beginning to affect the price of other
syrups as well. Additional problems
10

were investigated, such as grading and
standardization of pure maple prod-
ucts, coordination and dissemination
of research information, and most
important PROMOTION OF PURE
MAPLE PRODUCTS.

At the meeting in Plattsburg, New
York on February 20, 1975, 70 mem-
bers of the United States and Canadian
maple products industries accepted a
set of bylaws from a joint U.S.-Cana-
dian Maple Committee and agreed an
Institute should be formed to promote
the world pure maple syrup products
industry. Immediately upon adjourn-
ment of that conference, the first meet-
ing of the LMS.UI. was convened.
Eighteen members of the U.S.-Canadian
maple products industry affixed their
names to the set of bylaws which were
designated as the structure for the
International Maple Syrup Institute.
A slate of officers were elected, and
work began in several program areas.

Who Will Benefit?

A question of who the Institute will
serve is not difficult to answer. It is de-
signed to serve many people: con-
sumers, by giving them a better product;
producers, by promoting growth in
production and markets; packers and
processors, by opening new markets;
and even blenders, in permitting them
a more stable supply schedule.

The next likely question would be
will not everyone benefit even though
they aren’t members? The answer to
this is, of course, a qualified yes. If the
Institute is successful in expanding a
market for maple and creating a greater
base of knowledge concerning this
product, non-members as well as mem-
bers will receive benefit. However, the
Institute will provide its members with
market information first-hand. It is dif-
ficult to determine the length of time
required for this information to get to
remaining industry members.

What is important in this endeavor is
that the entire industry become in-



volved. Much work needs to be accom-

plished. And, the more hands that can

help, the greater the benefit for every-

one concerned.

The Operation of the Intemational
Maple Syrup Institute

As obvious from the previous dis-
cussions, the IMS.1. represents a con-
fluence of two industries, the United
States and Canadian maple industries.
At present, it’s Member-Directors in-
clude small and large maple producers,
maple producer associations, packers
and processors, and maple cooperatives.
In total, over 7,000 U. S. and Canadian
producers are represented on the Board
of Directors.

For every individual producer that
joins as an individual or for every pro-
ducer association or packer that joins
as a group or individual, a'Member-
Director of the Board is named. That
is, the small producer, as well as a large
packer, sit on the Board of Directors.
Producer associations are represented
by a selected officer. The Directors
each in turn have their voice in the
operation of the Institute. Vote is de-
termined by the weight of the monies
contributed by each to the Institute.
The Institute is completely voluntary
and once a member joins his fees are
based on total production of syrup or
total dollars of sales handled.

In the absence of an Executive Sec-
retary, the business of the Board has
been handled by the Executive Council
comprised of the President, three Vice
Presidents and the Secretary. Since the.
founding date of February 20, 1975
the Executive Commiltee has accom-
plished the following:

Organized a Grading Commiltee
that has canvassed U. S. and Canadian
maple packers, processors, producers,
and producer associations to gain their
views on a set of names and light trans-
mittance that can be established for
the entire maple industry and become
a part of various maple grading laws

now in existence. A review of the Com-
mittee’s work will be presented at the
National Maple Council Meeting being
held in Black Water Falls, West Virginia
on October 28 and 29 this year.
Established a set of bylaws that is
presently being reviewed by an Inter-
national lawyer to conform to require-
ments of both U.S. and Canada statutes
as regards operating procedures, ex-
penditures of program monies, etc.
Interviewed and selected an Execu-
tive Manager for an interim period of
6 months to organize a general promo-
tional program for the Institute, and
develop promotional and informational
‘materials for the Canadian-American
news media as regards the World Maple
Products Industry. This Executive Man-
ager, Mr. Claude Tardiff, has a Masters
in Marketing, speaks both French and
English fluently, and has a strong
background in Market Promotion and

Market Research.
Established the Second Annual Di-

rectors’ Meeting for the Institute, No-
vember 19, 1975 at the Holiday Inn
Signeurie, Montreal, Quebec. It is a
commemorative meeting, held at the
same location, one year from the date
that the World Maple Products Industry
members agreed to form an organiza-
tion Lo promote the word “MAPLE”.

Due to the traditional importance
of maplesyrup products in the heritage
of both the United States and Canada,
the governments of both countries have
been asked to participate with the
Institute in research and development
programs.  Hopefully, a progressive
joint effort by government and industry
will provide impetus to other small
agribusiness industries to improve their
lot through organized planned efforts,
Officers

Claude Tardiff, Exec. Mgr., Donald Green,
Pres., Adin Reynolds, st Vice Pres., Gilles
Croteau, 2nd Vice Pres., Wilson Clark, 3rd
Vice Pres., Jean Beaudre, Sec., Lawrence
Garrett, Co-Chair.- Tech. Advisory Comm.,
Jean Pierre Potvin, Co-Ch.-Tech Adv. Comm.
1



Letters -

Editor, Maple Digest
Bainbridge, New York 13733

Dear Lloyd:

I was glad to see the story by
Gunter and Koelling on Buckets vs.
Tubing in the July Digest. The 7.7
minutes per tap for labor on tubing is
almost identical to the 10-year average
we have obtained at both Heaven Hill
and Arnot Forest.

Sincerely,
Prof. Robert R. Morrow
Cornell University

The following letter was received last
spring but lack of space made us hold
it until now. (Ed.)

T. R. Harding — Costa del Sol,
La Herradura, El Salvador, C. A.
Dear Lloyd:

Hope that you have just completed
a highly successful sapping season with
the price high and the demand good.

I am enclosing a check for $5.00.
We would like to keep up with what is
going on in the maple industry, so if
the postal laws permit it, would you
send us the Maple Digest for as long as
this $5.00 holds out and then I will send
you more. If you can’t mail it, apply
the $5.00 to the Digest expenses. It
takes about 10 days by airmail to here
and about 3 months by surface.

If you or any of the old crowd
would like a tropical vacation, we
would be most delighted to entertain
you. During December, January and
February there are 30 cloudless days a
month. Perhapsit would be a good
idea to hold a directors’ meeting down
here, charter a plane and write it off
against your income tax.

You were always asking for items
for the Digest. Perhaps the following
about the local cane sugar industry
might be of some interest.

Regards to you and Mary Lou from
both of us.

Sincerely,
Ted

® produces maple syrup,

® packs Pure Maple Syrup,

or Maple Sugar.

_/4merican map/e /Qrcnéu:fd

® buys bulk Maple Syrup from other producers,

® makes Maple Candies, Maple Sugar and Maple Butter,

® wholesales these products to the retailer

® and supplies leading food manufacturers with Bulk Maple Syrup

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?

Newport, Vermont 05855
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SUGARING OFF IN EL SALVADOR,
CENTRAL AMERICA

Sugar cane is one of the three main
agricultural products of El Salvador
along with coffee and cotton—all of
which are of top quality.

Until recent years the cane was pro-
cessed on the individual farms. Now
there are two large refineries (Central
Evaporating Plants) to which the cane
from most of the larger plantations is
taken.

There are a number of smaller farms
where the cane is still handled on the
place. When ripe, the fields of cane are
burnt to remove the foliage and drive
out the snakes and'insects. Then the
workers cut the cane with machetes
and load it onto oxdrawn carts to take
to the evapourator. The cane is ground
between two stones turned by oxen.
The juice runs into a large flat pan
similar to large maple evaporating pans,
except that there is no flue pan. There
it is boiled down by wood fire to the
sugar stage when it is taken off and put
into molds similar to cupcake tins and
holding 1 Ib. Two of these cakes of raw
sugar are put together and wrapped in
corn husks—most attractive packaging.
The sugar has a molasses flavor and is
highly relished by the native population
as a sweet and for use in cooking.

During the boiling, friends are in-
vited in for parties (fiestas) as in our
sugaring-off. There is no snow here to
pour the syrup on, but as the syrup
approaches the taffy stage the delicious
tropical fruits are dipped in to coat
them:- bananas, mangos, and oranges
to name a few.

The price of the white sugar from
the refineries up to now has been
maintained at 10 cents (US) a pound
by order of the government.

WE HAVE EVERYTHING

From the Tree:

Tubing, buckets, tappers, pills;
Gathering and storage tanks;
Evaporators — wood & oil;
Gas Finishing Units, filters,
boot, flat, orlon & pre-filter:
Siphon canners; jugs; cans;
bottles; molds; Sugar and
LCream Machines, cellophane;

Sugar boxes & Cream con-
tainers.

To the Consumer

FOR THE MAPLE PRODUCER

ORDER EARLY FOR THE
1976 SEASON

WE BUY & SELL BULK SYRUP

Smada
Farms
Inec.

Star Rt. Rt. 41N
GREENE, N. Y. 13778
607-656-4058

LIGHTNING - GRIMM
KRESS - LAMB
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COLLECTING MAPLE SAP WITH
PLASTIC PIPELINES AND VACUUM PUMPS

by Russell S. Walters
Research Forester, USDA Forest Ser-
vice, Northeastern Forest Experiment
Station, Burlington, Vermont

In the late 1950’s, maple syrup pro-
ducers began using plastic tubing sys-
tems for collecting sap. Some had
excellent results; but many were dis-
appointed.

At first, the pipeline systems were
closed. But the closed systems worked
only when the tubing sloped downbhill.
Then some users decided that the sys-
tem should be vented at each spout.

Many arrangements of tubing were
tried: Tubing was hung on the tree; it
was laid on the ground. Tubing was
connected directly from spoul to spout'

Fig. 3-Lateral lines are joined to the larger
conduit with 4-way connectors or manifolds.
14

but when this was done, some trees
reabsorbed sap; and sometimes sap
would be lost into a bad taphole. So
the dropline system was developed. A
dropline is a short piece of tubing (fig.
3) that carries the sap away from the
taphole into a lateral collection line.

All in all, a great deal of confusion
developed. It was evident that tubing
would work, but that most of the pro-
blems were in the layout and design of
the system. Therefore, research groups
began to study the use of tubing.

The diameter of the lateral lines
used between trees is small (usually
5/16inch) and their capacity is limited.
The recommended maximum number
of taps for these lateral lines ranges
from about 20 up to:80 or more. Ac-
cording to published data, on a 5 per-
cent slope, a lateral line can carry sap
from up to 50 taps; on a 10 percent
slope, between 50 and 80 taps; and
over 10 percent, up to 100 taps. In
practice, however, more than 80 taps
are seldom put on a line hecause the
line gets so long that it becomes
cumbersome and difficult to handle.

As more lateral lines are needed,
they are connected into larger conduits
(fig. 3). Conduit sizes range from 1/2
inch to 2 inches in diameter. The size
of conduit needed is determined by
the number of taps and the amount of
slope. For example, on a 6-percent
slope, a 1/2 inch conduit can carry sap



Fig. 1-Plastic pipeline system for sugar maple sap collection came into use during the late 1950s.

from about 300 taps. On a 40-percent
slope, the same size of conduit can
serve up to 900 taps.'A 3/4 inch con-
duit has about double the capacity of
the 1/2 inch line.

We learned that sap yields from
vented aerial and ground lines were
similar. The aerial line was slightly
more difficult to install, because it was
necessary to see that the line was prop-
erly supported on the tree. On the
'other hand, the ground line was much
harder to maintain. It had to be pulled

Fig. 4-The wet-type unit creates vacuum by directing a stream of sap from reservoir through Venturi

tube in awell jet.

up out of the snow after every snow-
fall. We learned that an unvented line
can outproduce a vented line by 40
percent or more, which can mean a
substantial increase in sap production.
This increase is explained by the
influence of natural vacuiim produced
by sap flowing downhillin a closed sys-
tem. This works like a siphon. The
presence of natural vacuum, of course,
suggested putting a vacuum pump in a
closed system. Vacuum pumping yield-
ed up to four times as much sap as

H‘ -

X |
pend B 45 LR
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Sap Movement

=

Unvented Vacuum Tubing Lines

2 Hp.
Vacwum Pump

Vacwum Gage
n
<+——LFloat Switch

‘ Sap Collection Tank SAE  water rum /2 h ‘
e ’/////%,:G —_ To Sap Storage

Check Valve
Fig. 5- Schematic sketch of a dry-type vacuum unit.

buckets. Even in a very level sugarbush, or not sap actually passes through the
we found that vacuum pumping more pump.
than doubled sap yields. A wet-type unit (fig. 4) consists of

Vacuum pumping has become a  a small centrifugal pump that forces
reality in many sugarbushes; and many  sap through a welljet containing a
kinds of vacuum pumps are used. There  Venturi tube. This creates a vacuum in
are two basic types of pumps: wet and  the pipeline. As additional sap is col-
dry. The distinction lies in whetheror  lected, the excess flows through a

SOULE EVAPORATOR & CAN COMPANY
Fairfield, Vt. 05455, Phone: 802-827-4467

Famous, high quality ''Canadian Lightning'' sugaring equip-
ment is available at Factory Direct Prices. We carry a complete
line of storage tanks, gathering tanks, evaporators (wood, oil or
gas), finishing outfits, filters and other supplies.

COOOOCOO OSSOSO TO

Bulk syrup — bought — sold — all grades.
Fair prices — one barrel or one thousand — all grades.
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reservoir to a separate sap-storage tank.

Dry units use a compressor-type
pump like those used in milking mach-
ines to create a vacuum (fig. 5) in a
separate tank where the sap is collected.
It is then necessary to provide for
removal of the sap from the vacuum
tank. One method is to have a float-
switch inside the tank that activates a
water pump connected to the bottom
of the tank.

While research was being conducted,
we found that it was possible to increase
sap yields as much as four times by
using vacuum pumps. This, of course,
was done under very close supervision
in highly controlled conditions. A four-
fold increase in sap:production may
not be readily attainable in a produc-
tion situation; however, it certainly
sets a goal to shoot for. On the other
hand, the various researchers working
with vacuum pumps agree that a very
realistic goal is for a vacuum pump
system to double the amount of sap
collected.

Tubing research has reached a pla-
teau. Much of the past confusion has
been cleared up. Various research
groups (University of Vermont, Cornell
University, Laval University, and the
Northeastern Forest Experiment Sta.)
that have been working on tubing all
agree now that the best type of system
to recommend is the unvented aerial-
line system with droplines at least 18
inches long. Use of a vacuum pump
is also strongly recommended.

We know that tubing works, and we
know a lot about how to use it. The
real problem now is to get more pro-
ducers to use it in their sugarbushes.
We feel strongly that the use of plastic
tubing is a way to reduce the cost of
making syrup and attain a better use of
the labor supply.

lcoME TO COOK'S FOR ALL

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.

SYRUP SUPPLIES
Write for Free Catalog

H.W. Cook
Farm Service, Inc.

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




_ Something NEW from Lamb’s

/V 0 /l/ Fown Sipes

Availdable

AL iwMelnic Volumes

All exact reproductions of an antique syrup jug, made
of XT POLYMER, one of the best plastic materials for
storing syrup. When empty, cut off screw neck to make an
authentic syrup pitcher.

4 sizes now available — 125 milli-liter, 1/2 liter, 1 liter

and 2 liter
R. M. LAMB BERNHARDS BAY, N. Y. 13028

P. O. BOX 368 315-675-3652

TUBING - TAPPERS - PELLETS

PUMPS - ELECTRONIC CONTROLS
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NEW YORK MAPLE TOUR

On August 4 and 5 Chautauqua
County hosted the 1975 New York
State Maple Tour with nearly 250
people in attendance. Producers and
other maple industry people came from
all over New York, Pennsylvania, New
England, Ohio; Michigan, Ontario, Que-
bec and New Brunswick.

The group assembled for registration
and its first tour stop at David Water-
man’s roadside sugarhouse near Forest-
ville. Dave’s maple operation was only
started in 1971 but consists of 2500
taps with about 2000 taps on plastic
tubing and 500 roadside taps. Sales are

mostly retail at the sugarhouse. The
sugarhouse was built by David in 1972
and includes a kitchen, oil fired evapo-
rator and finishing pans. Dave is using
a preheater over his evaporator which
he feels is increasing his fuel efficiency
by 20%. Dave is using several good
promotional ideas. He has some attrac-
rive redwood signs on the highway and

in local stores, advertises in local news-
papers, encourages visitors and tour
groups during maple season, and do-
nates a few packages of syrup to local

-t l‘l‘l‘“ L

service clubs.

The second stop was just up the road
to the Dexter DeGolier farm. This
sugarhouse is also on the roadside,
recently enlarged. The DeGoliers have
2200 taps mostly on tubing with a
vacuum pump used on their tubing
system.  This maple operation was
started about 12 years ago. The present
sugarhouse is only 3 years old with
two oil fired evaporators and a gas fired
finishing pan. The sugarhouse also
features a kitchen and sales display
room. Syrup, sugar and cream are re-
tailed in a variety of attractive pack-
ages, mostly right at the sugarhouse.
Dexter is also using a preheater and
reported a substantial saving in fuel.

The tour moved south to the Law-
rence Hooker farm for its third stop
and a welcome refreshment break,
compliments of the New York State
Maple Association and the Welch Grape
Company. The group consumed many
gallons of Chautauqua County grape
juice and dozens of doughnuts. Law-
rence Hooker’s very attractive sugar-
house was built about 5 years ago on
the roadside. The evaporator is a 5x14

- WIS Y

Several maple VIPs discussing some serious business (maple, what else?) at the Lawrence Hooker

stop. From left, Max Neal, Gordon Brookman, Charles Bacon, Lewis Staats.
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oil fired unit. Lawrence has about 1700
taps, all buckets and nearly all roadside
trees. Most of the trees are rented. He
pays for the trees by exchanging syrup
as well as cash rental. Lawrence com-
mented that readily available roadside
trees and their superior production are
key factors in his maple operation. The
sugarhouse features a very attractive
and efficient kitchen and sales room
where syrup, sugars and cream are
displayed.

The evening program was held at
the Vasa Lodge just out of Jamestown.
A smorgasbord dinner, which reccived
the compliments of all, was followed by
an interesting program. The group re-
ceived an official welcome to Chautau-
qua County by the chairman of the
County Legislature, Frank Bratt. Mr.
Bratt noted that Chautauqua was one
of the leading maple counties in New
York and also commented on other im-
portant industries in the county includ-
ing dairy, grapes and manufacturing.
Gordon Brookman extended a wel-
come to the group on behalf of local
maple producers. Gordon represents
this area on the Board of Directors of
the New York State Maple Producers
Association. The latest maple research
was highlighted during the program by
two speakers. Professor Robert Morrow
from Cornell discussed the recent suc-
cessful work in plastic tubing systems
and the natural vacuum method. Wil-
liam Gabriel from the Northeast Forest
Experiment Station al Burlington, Vt.

LAMB TUBING SUPPLIES
Electric Tappers
Flomore Pellets

GORDON H. GOWEN

Tamarack Farm
Alstsad, N. H. 03602 8356531

Fred Winch interviewing David Waterman at
the first stop on the New York Maple Tour.

“
gi.l.\’“ a llrl]{_"rl‘.h‘a‘ rﬂll]r‘ on sweel tree
research”. He reported the breeding
and planting of young trees with gene-
tic' capability for high sugar content
has been very successful thus far. Bill
noted that nursery stock from the
" ” . . .
sweel tree” breeding program is avail-
able at Burlington and very shortly
from local nurseries. Max Neal, Presi-

PRICE DECREASE
FOR TUBING USERS
Available now
Field tested, Food grade
5/168" Translucent Vinyl
Tubing without Stripe
3 CENTS PER FOOT
IN 250 FOOT ROLLS
(Freight Collect or
Pick Up at Factory)
20,000 ft. minimum quantity
3/4" available at 12 cents / ft.
Payment with order
. 5/16" Tees — $.16 ea. — 100 per'Bag
5/16" Union — $.10ea. — " * “
M. Berliner
Sherwood Medical Industries

Box 147, Argyle, N.Y. 12809 U.S.A.
Ph: (518) 638-8222




7MASIER

SAP GATHERING
TUBING SYSTEM

WHERE QUALITY AND ENGINEERING COME FIRST

FLOMASTER — Is it better than other tubing systems? You ask!
It certainly is. We very carefully designed every component
to perfection. They do a better job for you.

FLOMASTER — Easy to unroll and stretch, even at 20° below

zero . . . extra long life . . . easier to assemble . . . reliable
in staying assembled . . . fittings are stronger . . . easier to
roll up . . . 1/2" to 2" Mainline Manifolds for proper selection
of mainlines . . . especially designed for vacuum . . . fittings

and tubing really seal good together.

FLOMASTER — We also have the very best Spile. That's right,
we do. Our Spile will give you a very large increase of sap,
64% more sap on six actual tests. Our Spile stays tight in
tap hole vyet is easily removed by hand.

YOU CAN'T AFFORD NOT TO USE FLOMASTER ... IT REALLY PAYS.

Far information and literature contact

Nolet's Pure Maple Products Limited,
R.R. 2, Palmer Rapids,
Ontario, Canada
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dent of the New York Maple Producers
Association gave a brief report includ-
ing a proposal for reorganizing the
Association Board for more equitable

representation of maple producing areas.

The group reassembled on the morn-
ing of August 5th at John and Asa
Cheney’s sugarhouse near Bemus Point.
This building was moved from another
location on the farmstead and convert-
ed into an attractive roadside sugar-
house. An excellent sign on this sugar-
house is a real eye catcher on main Rt.
17. The evaporator is gas fired and
features a preheater made from 1-1/4
stainless steel pipe. This was used pipe
just installed this year and should prove
to be even more efficient in saving fuel
than copper tubing. The Cheneys have
over 4100 taps, about 3000 roadside
trees and over 1000 in the sugar bush
on a new tubing system. Sales are
mostly retail at the farm plus several
local food store outlets. John indicated
they purchase additional syrup if neces-
sary in order to have syrup available for
their customers on a year around basis.
The Cheneys have syrup, sugar and
cream. They retail syrup in glass, plas-
tic and tin containers. This past year

APPROVED LABELS FOR
MAPLE SYRUP, CREAM & SUGAR

Pressure Sensitive Labels & Tapes
for use on Glass, Plastic or Metal
Containers
ATTRACTIVE COLORS and SIZES

for information, write to

WILLIAM L. CHALMER
150 Traverse Blvd., Kenmore, N.Y. 14223

the Cheneys installed their first exten-
sive tubing setup with about 1200 taps
in an excellent, rented sugar bush. The
tour group visited this woods just a
few miles from the home farm. John
Cheney and Department of Environ-
mental Conservation Forester Bruce
Robinson explained the tubing layout.
The DEC foresters used a topographic
map of the area as a first step in de-
signing the layout. Mr. Robinson ad-
vised the group that assistance for
tubing layouts and other sugarbush
management problems is available at
local DEC forestry offices. This is a
closed vacuum system. The sugarbush
is the kind everybody likes—large trees,
well spaced with big crowns and enough
slope throughout to aid the tubing
system.

The 90-car caravan moved to the
western side of the county for the next
stop at the Frank Barney farm near
Sherman. Coffee, milk and doughnuts
were served at this stop plus a special
feature, fresh maple cream on crackers.

Barney’s sugarhouse includesa kitchen

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 Heal, Ne Seet
Preven since 1952
Ne Riectricity Needed
Ne Service - Nething te Wear Out

CAN BE USED IN ANY

EVAPORATOR
il Il

LES JONES’ “Do It Yourself” "instructions available. For

convenience buy your burner locally; use “Do It Yourself”

g DETAILED Instructions for easy and CORRECT installation.

Mrs. Les Jones

Holcombe, Wisconsin

54745
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sales display area, and facilities for
serving pancakes and syrup during the
maple season. This sugarhouse is used
for many community meetings and
activities throughout the year. Frank
has 3000 taps, about half of the taps
on roadside trees in the village of
Sherman. Two oil fired evaporators
are operated in series. The fuel is used
oil collected from garages and service
stations and stored in several large used
tanks behind the sugarhouse.

The final stop was Peek’n Peak, a
large recreational facility near Clymer.
The group enjoyed lunch in the large
ski lodge. This center features skiing,
golf and swimming plus a motel/restaur-
ant complex. The “sigarhouse” at the
Peak is a combination restaurant and
maple production facility. A wood-
fired evaporator is used with sap stored
in a large stainless steel bulk milk tank.
Sap is purchased to supplement sap
production on Peak property. Syrup
sales are entirely retail mostly in small
containers at the recreational center.
The maple operation is a unique added
attraction for the recreation clientele.
A short film illustrating the entire
Peek’n Peak operation was shown.

Fred Winch summarized the tour
and introduced Melvin Koelling from
Michigan State University who reported
on the recent labor and cost study
comparing buckets versus tubing.

—Car] Pearce

Classified

MAPLE INDUSTRY CONSULTANT -
Layout and installation of vacuum tubing
systems a specialty. Also, feasibility
studies and sugarhousc design. Refer-
ences. Available for work anywhere in
the maple region. DAVID R. MARVIN
Johnson, Vermont 05656, 802-635-7483.

ri—-

==
Use our beautiful four colored gummed
for glass labels. Threec sizes imprinted
with your name, contents. We are west-
emm warchouse for Leader, King, and
Vermont evaporators. Leader distributor

_for past forty ycars. Most replacement

sizes stocked. SUGAR BUSH SUPPLIES
COMPANY, Box 1107, Lansing, Mich.

EVAPORATORS - All Makes - All sizes
From 2'x4' up to 6'x20’. Some used in
the larger sizes. Some oil fired. We carry
a stock of New Pans. REYNOLDS
SUGAR BUSH, Aniwa, Wis. 54408
Write for our supply catalog. It's free!

WANTED: Large wood fired evaporator
in good condition. BUSTER WROBEL,
Smithville Flats, N.Y. - 607-656-8233

FOR SALE: 2 oil fired 5 x 10 series
evaporators; 1 new steam finishing pan
with hood; 15 & 60 h.p. oil fired boilers;
Truck with vacuum 1000 gallon tank for
gathering. JOHN ADAMS, Star Route,
Greene, N.Y. 13778. Ph: 607-656-4058.

FOR SALE: Pans for King Evaporator 6
x 18, excellent condition. Also have stack.
ALLAN KINTER, PO Box 244, Indiana,
Pa. 15701 or phone 412-465-7141.

CANADIAN LIGHTNING Evaporators —
In Southern New England. BOB COOK,
Worthington,Mass.01098 (413)238-5827

FOR SALE:- 4'x12’ oil fired Lightning
Evaporator with SS syrup pan and steam
hood, 4 yrs. old. 25 and 15 bbl. holding
tanks, 7% bbl gathering tank, sap-sucke:
pump, 30 gal. SS filter tank, 16”x32"”
gas fired finishing pan, 30 gal. gas water
heater, 450 buckets, spiles and covers,
400 plastic drops and tubing, assorted
collecting tanks, tapping attachment for
Homelite saw, §2500 takes all. CHARLES
VIGUS, JR. R.D. 3, Box 149A, Oxford,
New York 13830.

Used equipment for sale. 2 6* x 10’ series
units complete, oil fired. 6000 buckets,
covers, spouts, assorted gathering and
storage tanks. LEROY SHAFFER, Star
Rte., Norwich, NY 13815. 607-334-6195.

23




B
N e 1

& \.—Q ] L-..."
7 T
'y F:__ "
g’.__; GALLON
” w 2 % GALLON

QUART

MAILING CARTONS

SHIPPING CARTONS PINT
8 0z

NAME & GRADE LABELS

PLEASE NOTICE!!!

BACON’'S UNBREAKABLE HIGH-DENSITY POLYETHYLENE JUGS are
NOT made of Polyvinyl Chloride. The Food & Drug Administration announced
plans last August to halt the use of Polyvinyl Chloride in food packaging but
this announcement in no way effects the use of High-Density Polyethylene for
packaging Milk, Sweet Cider, Drinking Water or Maple Syrup. H.D.P.E., the
most used plastic in food packaging has long been approved by the F.D.A.

The Dealers and Associations listed on the following page can
supply their customers and members with a complete line of
“Bacon Jugs” from 8 oz. to one gallon —Individual Mailing Cartons
for pint, quart, half gallon and gallon jugs — Shipping Cartons for
12 8 oz., 12 pint, 12 quart, 6 half-gallon and 4 gallon jugs.

Unbreakable Polyethylene Jugs are printed for Pure New Hamp-
shire, Vermont, New York, Maine, Pennsylvania, Ohio and “all
state’” Maple Syrup — CUSTOM PRINTING, too.

For the NEW Vermont Maple Sugar Makers Association jug,
contact: CLARK BROTHERS, Wells, Vt.
VERMONT SUGAR HOUSE, So Royalton, Vt.

«« BACON'S SUGAR HOUSE

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




DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS
N. H. Maple Producers Assn., Warehouse, Rt. 106, Loudon, N.H. (603) 783-9961

Richard Moore, RFD No. 8, Concord, N.H. 03301
R. N. Johnson, Walpole, N.H. 03608

Massachusetts Maple Producers

c/o Russell Davenport, Shelburne Falls, Ma. 01370
Lesure Farm, Ashfield, Mass. 01330 :
Agway, Inc., Box 181, Lyndonville, Vt. 05851 .
Clark Brothers, Wells, Vt. 05774

The Dakin Farm, Ferrisburg, Vt. 150 I

Harry Jorgensen, W. Woodstock, Vt. 05091 .

H. W. Leach, Waterville, Vt. 05492, 4
Leader Evaporator Co., St. Albans, Vt. 05478 .

W. S. Mitchell, Inc., Newport, Vt. 05855.

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

Exit No. 3, |. 89, South Royalton, Vt.
Justus “Dutch’’ Asthalter

Neversink, N.Y., P.O., Parksville, N.Y. 12768
Frank Barney, Sherman, N. Y. 14781 .

05068

W. Barry Branon, 31 Tremblay Ave., Plattsburg, N. Y 12901 5

Lansing Burdick, 335 East Rd., Stephentown, N.Y. 12168
Campbell’s Maple, Smyrna, N. Y. 13464 . ”
Charles R. Emerson, RD 1, Alfred Station, N. Y. 14803
Leo W. George & Sons

Rt. 77, Bennington, P.O. Strykersville, N. Y. 14145 .
Kenneth Jordan & Son, Franklin, N. Y. 13775 .

Puszcz Brothers, Great Valley, N. Y. 14741 .

Claude Sisson, Sr., Central Bridge, N. Y. 12035

Ralph VanBrocklin, RFD No. 2, Canton, N. Y. 13617
John Wiggers & Son, North Clymer, N. Y. 14{59 .

Neil C. Wright

28 Liberty St., Camden, N. Y. 13316 . a g

J. Curtis Dom, P.O. Box 56, Wellersburg, Pa. 15564 i
Northeastern Pennsylvania Maple Producers Assn.

Box 549, Honesdale, Pennsylvania 18431

Potter-Tioga Maple Producers Assn.

Robert McConnell, Coudersport, Pennsylvania 16915

H. W. Russell & Sons Maple Farms, Rome, Penn. 18837 .
Sugar Bush Supplies

Box No. 11C7, 4109 West Saginaw, Lansing Mich. 48904

Kinney & Hodgkins Maple Supplies, Cumberland Ctr., Me. 04021

Kinney & Hodgkins Maple Supplies, Yarmouth, Me. 04096 .
Titcomb’s Dairy, Farmington, Maine 04938 .

Wyman W. Manes & Son, East Orwell, Ohio 44034

O.C. Stevens & Son
Maple Lane Farm, Mt. Gilead, Ohio 43338 .
Reynolds’ Sugar Bush, Inc., Aniwa, Wisconsin 54408

(603) 267-8217
(603) 756-3321

(413) 625-2866

(413) 628-3268
(802) 626-5538
(802) 325-3203
(802) 877-2936
(802) 457-2261
(802) 644-2488
(802) 524-4966
(802) 334-2800
(802) 524-5620

(802) 763-8809

(914) 292-8569
(716) 761-6071

(518) 563-1063
(518) 733-5591
(607) 627-6653
(607) 276-6481
{716) 591-1531
(716) 591-1766
(607) 829-5634
(716) 699-2113
(518) 234-3194

(315) 386-3036 ¢

(716) 355-2511
(315) 245-2450
(315) 245-1434
(814) 324-4414

(717) 689-2353
(814) 274-8540
(814) 274-9143
(717) 247-7361

(5617) 372-1149
(207) 829-5565
(207) 846-4570
(207) 778-4959

-(216) 583-2388
Richards Maple Products, 545 Water St., Chardon, Ohio 44024

(216) 286-4160

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



LEADER EVAPORATOR

LEADER SPECIAL EVAPORATORS
MONITOR TANKS
WARNER SPOUTS

KING EVAPORATORS
KING TANKS
SOULE SPOUTS

VERMONT EVAPORATORS
VERMONT SPOUTS

We wish to thank our customers for their cooperation during
our recent acquisition of Vermont Evaporator Co.




CO. INC.- SINCE 1888

AND FINEST QUALITY

MANUFACTURED ITEMS OF HIGHEST GRADE
ATTENTION AND CARE GIVEN THROUGHOUT ASSEMBLY.

' ERSONALIZED HANDLING OF EACH ORDER.

LONG ESTABLISHED FIRM DEDICATED TO SERVICE

EVAPORATORS — AWIDE RANGE OF —

LEADER — KING - VERMONT

As in the past we will continue to offer the Maple Producer the

the best possible in maple sugar utensils.
When you think of Maple think of:

Leader Evaporator Co. Inc.

Box 588 St. Albans, Vermont 05478
802-524-4966 or 802-524-3931
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TUBING is

MAPLE SAP
address will

NATURALF LOW
1975. The new

moving during November,
be:
Robert M. Lamb
p. 0.Box 368
Bernhards Bay, N. Y: 13028
Phone: 315-675-3652. if no answer, call our
home — 315-451-6527 anytime, anyday, Of 315
457-1410 petween 8 AMand5 PM and leave 2 message.
\f picking up material, please call ahead.

| Square exit on inter:

miles. We are
\eveland, on

cation: Take Centra
East on Rt. 49 - 14

Bernhards Bay and C
eida Lake.

Lo
state Rt. 81, ®©
located petween
the north shore of On
Hours will be from 8:30 AM to 4:30 PM,

ore days and longer

Monday thru Friday, unless M

hours are needed.
sincerely,

Bob Lamb




