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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

%L EVAPORATORS
-4 -

2°’x6" OIL LIGHTNING

4’x 14" OIL LIGHTNING

3'x 10" GRIMM EVAPORATOR

G.H.GRIMM CO.

RUTLAND, VERMONT 05701

AC802 775-5411 773-9519
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FILTER BAG LINEKR
SAVES TIME
INCREASES LIFE OF BAGS

b

No need to remove filter bag from
syrup fltering 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 Industry
more than 25 years
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I’ve been thinking about the corres-
pnndencn' received the past year or two
and it appears there are a few points
that need to be explained so here goes:

Schedule: The Digest is published
four times a year but not quarterly.
It comes out the first of October,
December and February because that’s
the time of year you should pay atten-
tion to the ads and get ready. There’s
a long skip after February because
that’s when 1 make a little maple syrup
and you’re all too busy to read it any-
way. Then we print one early in July
just to keep you interested in the
business, Each issue is mailed within a
day or two of the first of the month
so if your copy is delivered on the
15th— that shows you how slow the
mail is.

Deadline: The deadline for copy
is the first of the month preceeding
the issue. In other words, the deadline

for the December issue is November
first. Sometimes we can allow a few
days more time but copy received two
weeks late just can’t be used in that
issue.

New Subscriptions: We always re-
ceive quite a few new subscribers in
late January and February. They in-
variably ask for the February issue.
It’s much more expensive to mail
individual copies as compared to bulk
mail to say nothing of the extra time it
takes. If we wait and start with the
July issue, we get a lot of letters asking
what happened. This requires letter
writing to explain the delay and a lot
of wondering about which is the easiest
way—answer the letters or send the
separate copies in the first place.

Mailing lists:  Association secre-
taries keep sending me their complete
lists instead of just the additions and
deletions. This takes a lot more time
to sort out the few that are not al-
ready on our list. Please—send only
the additions, deletions and address

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.

CLOOCOOOOCCLCOCCTTOOCCOTD

Bulk syrup — bought — sold — all grades.
Fair prices — one barrel or one thousand — all grades.




changes.
First Class Permit: Our first class
permit has run out as of right now.

This permit, which was free of charge,
allowed you to mail us the self-address-
ed envelope enclosed in the February
issue with no stamp on it. We paid the
postage on this end. It cost a little
more (3.18) but saved you the cost.
The Postal Service decided that 5 cents
a letter extra wasn’t enough so they
have a new system. There’s a choice of
two ways to do it now but the cheap-
est way would cost us about 35 cents
a letter. This is out of the question so
we'll have to ask you to put a stamp
on your contribution next winter. The
post office will get less than they did
before but if that’s the way they want
it, then so be it.

Addresses:  Postal regulations for
third class mail require complete ad-
dresses. Everyone (except General deli-
very) has some Kind of an address (P.0.
box, street and number or RFD and
box number) besides their town, state
and zip (we must have the zip code or
the post office won’t even accept it.)

Address Changes: When you send
us a change of address, be sure to n-
clude your old address. Believe it or
not, we've received several changes
with no old address. Now, how can we
fnd the old plate to take it out?

Good News: Now that I've got the
“gripes” all off my mind, here’s some
good news. | haven’t closed the books
vet on the last fiscal year, but right
now it looks like we might come close
to balancing the budget this year,
thanks to our advertisers and all of you
who contributed. At least our deficit
should be less than last year. With the
increase in the cost of printing and
postage it looks mighty encouraging.
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Our cover picture this month is of
the sugar house on the Lesure Farm,
Ashfield, Mass. The maple business,
now operated by their son, Bob, was
built up by Lin and Vera Lesure who
are celebrating their 50th Wedding
Anniversary this year on October 3rd.
Lin represented Massachusetts on the
North American Maple Syrup Council
as a charter member, was a past presi-
dent and director for many years and
is now a life member of the Council.

The Council and the Maple Syrup
Digest send Lin and Vera their best
wishes for many more “Golden Years.”

ROBERT BORDEAU PROMOTED

At the Annual Meeting of the Stock-
holders and Dire ctors of Leader Evapo-
rator Co., Inc., held in St. Albans on
June 28th, 1976, Mr. Robert Bordeau
was elected Executive Vice-President of
both Leader Evaporator Co., Inc. and
United Maple Products Co., Inc. Mr.
Bordeau will continue on as General
Manager as in the past.

WANT TO SAVE LABOR rl
AND BOILING TIME?

EVAPORATOR

| GAS BURNERS
Manufactured By

ELMER WINTER

11171 Sisson Highway

North Collins, N.Y. 14111

Engineered for the Jeb
Clean Pans. Instant Heal. Ne Seet
Preven since 1952
Ne Rieciricity Needeod
Ne Service - Nething te Wear Out *

CAN BE USED IN ANY
EVAPORATOR
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KRESS Half Pint, Pint, Quart. and Half Gallon now

have the large caps and the same shape as the jug

illustrated below.
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Our standard sugaring scene with your state name, cus-

tom decorative designs and printing also available. Consult

your distributor or dealer.

339 Czrivlimn Sfrcc!

&](ress Creat‘ions, \gnc. Ox[or.!, Coun. 06483

Phone (203) 264-9898
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THE DEPARTMENT OF NATURAL RESOURCES

Mr. Lewis Staats has
recently been appointed
to the position of Re-
gional Extension Speci-
alist, Maple Syrup. He is
continuing the Exten-
sion work that Professor
Fred Winceh had carried
on up until his retire-
ment.

Mr. Staats, a graduate
of Paul Smith’s College,
worked for the United
States Forest Service be-
fore becoming the resi-
dent  forester for the
Uihlein-Cornell  Experimental Sugar
Bush at Heaven Hill Farm, Lake Placid,
New York, in 1966. As resident forest-
er there, he worked under the direction
of Dr. Robert Morrow. He was respons-
ible for the 4,000-tap pilot plant
maple operation and for conducting
Dr. Morrow’s research related to cold
weather and  high elevation tapping
conditions. This work resulted in the
adaptation of maple pipelines and tub-
ng to Adirondack conditions, and a
major study of vacuum as developed
in tube lines. He used the operation to

IN STOCK:
LAMB TUBING SUPPLIES
Electric Tappers
GORDON H. GOWEN

Tamarack Farm
Alstead, N. H. 03602 8356531

EXTENSION PERSONNEL UPDATE

i‘itjﬂf‘
b /{4-'-‘ .

demonstrate the new and better means

of sirup production to producers from
around the state, particularly those in
the Adirondack region.

In the last few years, Mr. Staats also
worked with Professor Fred Winch
in the Cooperative Extension maple
schools in the northern counties. This
involvement gave him Extension ex-
perience to add to his research experi-
ence. Because of his interest and dedi-
cation, combined with this background,
Mr. Staats is held in high esteem by his
colleagues and maple producers alike,
which led to his recommendation and
appointment to his new post.

In addition to his new Extension
duties, Mr. Staats will continue as
Resident  Forester for the Uihlein-
Cornell Experimental Sugar Bush at
Heaven Hill.

Mrs. Les Jones

LES JONES’' “Do It Yourself”
convenience buy your burner locally; use ‘Do It Yourself”
DETAILED Instructions for easy and CORRECT installation.

Holcombe, Wisconsin

instructions available. For

54745
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TheMaple
Syrup Industry
needs alogo.

Here’s your chance to win $1000 (Or any
of ten $100 runner-up prizes) simply by
designing a nice clean logo that will say
PURE MAPLE SYRUP to the world.

The International Maple Syrup Institute
is running a contest to come up with a
symbol, a logo or a trademark that will be
promoted around the world to help people
recognize true, pure Maple Syrup anywhere
they shop.

You can use colour and any design
elements you wish. Just remember that the
most popular container sizes are 12 and
26 ounces.

All entries must be in by November 10th
1976 and automatically become the property
of The International Maple Syrup Institute.

Write today for full details and your
application form.

Maybe you can sweeten your pot by $1000.

INTERNATIONAL MAPLE SYRUP INSTITUTE
643 GROSVENOR AVENUE, MONTREAL, QUEBEC, CANADA H3Y 259

- S ) .

The International Maple Syrup Institute

Promoting pure maple syrup products to the world.
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Density of Sap and Sirup

Robert R. Morrow
Department of Natural Resources, Cornell University

Density. The density of both sap
and sirup is due to dissolved solids and
not simply sugar. Instruments typically
used in the maple industry measure
the density of dissolved solids. How-
ever, sugar accounts for about 98 per-
cent of the dissolved solids in sirup and
97 percent in sap. Therefore reasonable
estimates of sugar content are possible.

Density of sap and sirup can be
measured in three ways: by weight,
refractometry, or hydrometry. Weight
measures are too maccurate and refrac-
tometers are expensive. Hydrometers
with long stems (needed for accuracy
in reading the scale) are both accurate
and relatively inexpensive; they are

SHOW OFF YOUR FANCY
SYRUP IN
JUGS BOTTLES  JARS

MAPLE PRODUCTS SELL
BEST IN GLASS

WE ALSO CARRY MANY
TYPES OF PLASTIC CONTAINERS

INCLUDING THE KRESS JUGS.

Send for complete list.

M.R. CARY CORPORATION
219 Washington Square
Syracuse, N.Y. 13201
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most commonly used. A hydrometer is
a glass or plastic bulb which, when
floated in a solution, displaces some
volume, depending on the density. If
the Brix scale is used, the density of
solids (in percent) is read directly; the
Baume scale is less useful. Hydrometers
are specially made, either with a low
scale for sap or a high scale for sirup.

Since the level of flotation changes
with temperature, hydrometer readings
must be corrected. The temperature
corrections for a sap hydrometer, cali-
brated for 68° F, are as follows:

32.40° F — .4 Brix
45-50° F — .3 Brix
55-60° F — .2° Brix
65° F — .1° Brhx
68° F no correction
70" F + .1° Brix
80° F + .4° Brix

If sap at 45" F has a hydrometer
reading of 2.5° Brix, the sugar content
is approximately 2.2 percent (2.5 - .3
=22

Temperature corrections for a sirup
hydrometer are approximately as fol-

lows:
8% F — 10° Brix
55° F - .5° Brix
68° F no correction
80° F + .5° Brix
100° F + 1.5° Brix
120° F  + 25° Brix
150° F  + 4.0° Brix
180° F + 6.0° Brix
210° F  + 6.7° Brix

If sirup at 100° F has a hydrometer
reading of 65° Brix, the sugar content
is approximately 60.5 percent (65+ 1.5
= 06.5). If you want a density of 66



percent, hot sirup (210° F) should have
a Brix reading of 59.3° (59.3+ 6.7 = 66).

Rule of 86. The amount of water
to be removed to reduce sap to sirup
varies with the density of the sap. By
the Rule of 86, divide 86 percent by
the sugar percent of sap to obtain the
number of gallons of sap per gallon of
sirup. For example, 43 gallons of two
percent sap are needed to make a gallon
of sirup (86 = 2 = 43).

The rule is derived as follows: (a)
The number of gallons of sap per gal-
lon of sirup is equivalent to the weight
of dissolved solids in sirup divided by
the weight of dissolved solids in an
equal volume of sap. If a gallon of sirup
and a gallon of sap had equal weight,
we could simply divide the sugar per-
cent of sirup by the sugar percent of
the sap. (b) Standard-density sirup was
formerly 65.5° Brix and weighed 11
pounds per gallon. The weight of the
dissolved solids was approximately 7.2
pounds (65.5 percent of 11). On the
other hand a gallon of water weighs

approximately 8.34 pounds and a gal-
lon of sap weighs slightly more, depen-
ding on the sugar content. For low
sugar percentages, the difference be-
tween the weight of water and sap is
very small and is omitted from com-
putations. (c¢) To compare the density
of sirup and sap on an equal weight
basis, divide the weight of dissolved
solids in a gallon of sirup by the weight
of a gallon of water to obtain 86.3 per-
cent (7.2 +-8.34). This figure, rounded
to 86 percent, divided by the Brix
value of sap equals (appr.) the number
of gallons of sap per gallon of sirup.
Present standards require 66° Brix.
Because of sharp changes in viscosity
at this level, customers prefer even
thicker sirup. Many people aim for
66.5° Brix. To obtain this the Rule of
86 becomes the Rule of 88 (66.5 x
11.05 = 7.35; 7.35 + 8.34 = .881).

Reference:
Willits, C.0. Maple Sirup Producers
Manual. USDA Agr. Handbook No.
134. 1965.

® produces maple syrup,

® packs Pure Maple Syrup,

or Maple Sugar.

_/4merican map& /Qrocétcb

® 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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# IF YOU MAKE MAPLE SYRUP
YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

REFRACTOMERS
: For Extreme Accuracy

In Syrup Testing

SESY  PRESSURE FILTERS FOR ,\x\

e RKLIN <
cikprar 9 '“.\\:"r' SPARKLING CLEAR SYRUP

Pressure Sensitive ‘,’:\;\-_:‘:&“s: =
NAME § o e
AME STICKERS ¢ x S ’,ﬂ.}:}‘_&
e

S S5 Big Capacity

«

GATHERING P-\\b{.’

3,‘{“.{;\ Non Toxic Paint
[_; 11‘, Jug_‘ x i For Buckets and Tanks
Bottles - [lcun!rn
Plastic Bottles 538
and Jugs B
All Styles and Sizes 5
of Syrup Cans

ALL MAKES
. OF EVAPORATORS

|"la~lu' As Well As Paper

\l)\ Bll\l"' \l.m\ Sizes
=

§

SEND FORA ez REYNOLDS

FREE COPY P :
OF OUR CATALOG SUGAR BUSH INC.
ANIWA, WIS. 54408 Ph: 715-449-2057

7

7
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WANT TO CUT DOWN ON |
TIME & LABOR ? J

Here is what You Need

A
SIPHON

"

-
Bottle
Can

Jug
Filler

MASTER
MODEL )

SIMPLE YET AUTOMATIC. REQUIRES NO ELECTRICITY
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!
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LETTER TO THE EDITOR™

Paul E. Sendak and Lawrence D. Garrett

#% ywith reference to **The Long
Term Trend” by Buongiorna and
Orr, Maple Syrup Digest - July,

1976.

Messrs. Buongiorna and Orr in the
July issue of the Maple Digest state
that over the long term, maple prices
measured in dollars of constant value
have increased. We agree. They also
state that the reason for this increase
has been lagging productivity of labor
in maple production. We agree with
this in part.

However, we disagree with their
statements that (1) unless the industry
can reverse the long term price trend,
“it 1s bound to see its’ market cons-
tantly shrink . . .”and (2) “that maple
sirup consumption has been systema-
tically decreasing because of the avail-
ability of imperfect, but cheaper, sub-
stitutes.”

Statement (2) is more easily dis-
posed of. We feel a more important
factor in the decline of U. S. maple
production is the demise of the small
farm. This implies a problem with the
supply of maple and not a problem
with the demand for maple as the
authors imply in (2).

Annual U.S. sirup consumption has
been much more consistent than might
be inferred from U.S. production data
alone, but the authors equate U.S.
consumption to U.S. production. Over
the long term, as a country, we have

been importing more and more Cana-
14

dian maple to satisfy the demand for
maple products, which could no longer
be satisfied by U.S. production alone.

To deal with statement (1), we
created a simple price index for maple
using the same price data the authors
used. This index expresses annual sirup
price relative to the price in the selec-
ted base year—1967. We compared this
price index to the Consumer Price
Index (CPI) for Food calculated for
the same base year. The graph is a plot
of these two indices from 1925 to 1975.

The CPI for All Commodities is
generally regarded as a measure of the
cost of living or the general price level.
The CPI for Food is an important com-
ponent of the cost of living and, we
feel, more relevent in judging the maple
price trend.

The graph of the two indices shows
that movements in one index are fol-
lowed closely by movements in the
other index. Thus, relative annual
changes in maple prices closely parellel
the changes in the general price level
for food.

Based on this fact, we feel that the
unqualified warning by Buongiorna and
Orr against future increases in maple
prices is unwarranted. A parallel ex-
ample may be found in the local
barbershop. For many years there has

. D iaedh e
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been no increase in the productivity of
labor for cutting hair-a barber can give
just so many haircuts in an hour. How-
ever, the cost of living has been steadily
rising. If the barber did not raise his
prices relatively the same amount as
the increase in the cost of living, the
real value of his total income would
steadily deteriorate until he could no
longer stay in business. Such is the
plight of the sugarmaker.

There have been times when maple
prices have increased more than the
increase in the general price level for
food. We are in one of these periods at
the moment; another occurred in the
1940’s, as can be seen on the graph.
However, the reasons for these accele-
rated price increases can be explained
by some unusual factor such as ab-

1955 960 965 1970 1975

normal weather conditions, causing
supply shifts; or government action,
such as sugar rationing or price con-
trols, which occurred during the years
of World War II. There is not enough
space here to elaborate on maple price
behavior that deviates from the trend.
Suffice it to say that deviant price be-
havior can usually be explained by
some temporary shift in maple supply
or demand or both caused by factors
outside the maple industry.

We have presented an alternative to
Buongiorna’s and Orr’s interpretation
of price trends in the maple industry.
We feel it is an alternative that is more
consistent with the existing facts; and,
it does not necessarily lead to the pes-
simistic conclusion of a constantly

shrinking market for maple products.15



THE QUALITY OF

Robert R. Morrow
Dept. of Natural Resources, Cornell University

With increasing acceptance of plastic
tubing for maple sap collection, with
more know-how in its use, and with
more brands currently available, it is
appropriate to consider what makes a
desirable tube or tube system. Some
important and desirable characteristics
of plastic tubing are as follows:

a. Safe and non-contaminating.

b. Easy to handle over a wide range

of cold temperatures.

¢. Good grip between tubing and

fittings (yet able to separate).

d. Inexpensive and durable with

time and use,

e. Smooth bore to aid sap flow and

MAPLE TUBING

cleaning.

f. Partial coloration to absorb heat

and hasten thawing.

g. Stability in warming weather to

minimize sag in tube lines,

h. Rodent-resistant.

This is a formidable and probably
impossible list. How can a rodent
repellent be added to tubing and keep
it food-safe and inexpensive? How can
tubing be easy to handle at 20° F with
only minimal sag at 65° F?

Minimal sag in tube lines between
tapholes is important to reduce friction
and enhance sap flow under all condi-
tions whether there is natural vacuum,
or no vacuum, To partially evaluate
vertical sag and ease of handling of
tubing in use, we purchased samples of

consumer packages.

PRODUCTS, INC.
JACKSONVILLE, VERMONT

tel: 802-368-2345

Dealer for a full line of maple sugaring equipment
specializing in “Leader” and “King” evaporators.

Many sizes of gathering and storage tanks kept in stock
as well as the small utensils used in making maple syrup.

Buyer of bulk maple syrup.

Processor and packer of maple syrup and candies in

MAPLE

05342
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several brands in 1975, Tests' were
made at both the Arnot Forest in
southern New York and at Heaven Hill
in the Adirondack Mountains. They
were made during midwinter as well as
during the sap season.

In November each brand of tubing
was cut into 12, 24, and 36-foot
lengths and installed in adjacent loca-
tions, Each length was pulled taut to
virtually eliminate initial sag. Within a
couple of weeks the tubing sagged
noticeably and remained that way until
removed about 10 weeks later. The
same was re-installed for a 6-week
period during the 1976 maple sap seas-
on.

The principal results were as follows:

a. Vertical sag ranged from 1 to 8

inches for the 12-foot lengths.
For the 24-foot lengths, it ranged
from 4 to 22 inches, and for the
36-foot lengths, 8 to 40 inches.

b. The amount of vertical sag at

Arnot Forest was generally more
than double that at Heaven Hill.
This probably reflects differences
in tautness in the original instal-
lation by different workers, as
well as a generally warmer climate
in southern New York. There
was also more sag during the
warmer weather of the sap season
than during the winter.

¢. Those brands of tubing most

commonly used in New York
were easy Lo handle under most
conditions. One brand, designed
for use elsewhere, was more diffi-
cult to handle. It was hard to un-
wind and pull tight and it often
had excessive sag.

d. Of those most commonly used in

New York, one brand was no-

tably more flexible with more

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 Catalog

H.W. Cook
Farm Service, Inc.

Serving the Maple Industry for
53 years.
Phone: 315-852-6161
DeRuyter, N.Y. 13052
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vertical sag, especially at Amot
Forest. In a separate trial fo 500

taps at Heaven Hill, the amount

of sag was greatly reduced by
using tube holders for support of

long lines between trees. Too
much flexibility could induce

more tube collapse with vacuum.

In another test, a 500-tap tubing
installation was made with a mixed
assortment of equipment, including
tubing, spiles, tees, tube holders, pipe
line, and tee manifolds. That is, one
brand of tubing was used with another
brand of spiles, still another brand of
tees, ete. The mixed equipment was

readily installed, removed, and cleaned,
and it was virtually maintenance-free
during the season.

Although there are clear differences
between some brands, there is a variety
of improved tubing and associated
equipment from which maple produ-
cers can choose.

MASSACHUSETTS

I=1t cannot be assumed that the test
samples were representative of all
tubing marketed in 1975. Results
may not apply to future plastic

or to differing

extrusion mixes

climatie conditions.

MAPLE PRODUCERS ASSOCIATION,

Born on January 24, 1976

The members of the Berkshire Pi-
ioneer Maple Producers’ Association,
Inc., an organization born just 30 years
ago by a few maple syrup producers in
the Berkshire hills and Pioneer valley
of Western Massachusetts, voted unan-
imously at their annual meeting to
become a new State-wide organization
to be
Maple Producers” Association, Incor-

known as the Massachusetts
porated. This non-profit association
was formed for the benefit of its mem-
bers in all phases of maple production
and for the promotion of maple within
the state. We will remain a member of
the North American Maple Council
with Russ Davenport our Council direc-
tor and also a member of the Interna-
tional Maple Syrup Institute.

The association purchases syrup con-
tainers and shipping cartons for its
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INCORPORATED

members and acts as a clearing house
for the possible sale of syrup. A board
of nine directors holds several meetings
a year to handle the business at hand
and keep the association up to date.

A coordinator is elected from the
buy-
ing and selling of containers and cartons.

board of directors to handle all

The first few members thirty years
ago have grown to 107 members from
the western two-thirds of the state.
The President is Milton Williams of
Deerfield, the Secretary Harold White,
Jr. of Charlemont and the Treasurer-
Coordinator is Russ Davenport of Shel-
The Milt
Williams, Russ Davenport, Ed Gould—
Shelburne,  Pete Hannum—Whately,
Don Bumett—Conway, Forrest Curtis—
Chesterfield, Harold Roberts—Colrain,
Stebbins Howes and Francis Wells—

burne. nine directors  are

Cummington.



EVAPORATEURS YOUR FASTEST WAY

1‘7 hT'”"”f 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.

34 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 (B14) 2985-2441
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Sherwood

\MEDICAL INDUSTRIES

ATTENTION ALL PRODUCERS: 1ST ANNUAL TUBING SCHOOL

SATURDAY, DECEMBER 4, 1976, SHERWOOD FACTORY, ARGYLE, N. Y.
Experts in the field will give objective advice and recommendations on
Installation & Economics of Tubing Systems and Sugarbush Operation.

Seminar and Tubing Demonstration will begin promptly at 8 AM, December 4, at
SHERWOOD FACTORY located: 40 miles north of Albany, near Glens Falls; from
Canada take Route 87 (Northway), from Vermont take Route 4 from Rutland, easy
connections from NY thruway.

NOTE, THERE IS NO CHARGE FOR THIS PROGRAM, BUT YOU MUST

RESERVE YOUR PLACE BY POST CARD NOW! MORE INFO BY MAIL!!!

NEW, LOW COST MAPLE SAP SPOUT/TEE CONNECTOR ($.23 PER SET)
DRAMATICALLY IMPROVED LOW TEMPERATURE STRENGTH AND MOISTURE RE-
SISTANCE, OVER CURRENT NYLON/POLY PRO NOW USEDIHIIIIIII
SPOUT DESIGN ENSURES KINK-FREE DROP LINES, EASY REMOVAL FROM TAP
HOLE AND BLACK COLOR FOR THAWING / IDENTIFICATION!!!
SAMPLES AVAILABLE NOW, FALL DELIVERIES STARTING SEPTEMBERI!! NEW
DESIGN OF BOTH PARTS GIVES YOU MORE DURABLE PARTS WITH BUILT-IN
ENGINEERING AND MATERIAL ADVANCES!!I!

1976-77 PRICING SPOUTS/TEES

PER SET (1 spout, 1tee, 1cap) : $.23 per set

PER SPOUT : $.17 each
PER TEE : $.08 each
PER CAP : $.01each

NOTE: Your save $.03 / set when you buy sets vs. individual
1976-77 TUBING PRICING (NO CHANGE FROM 1975-76)
Translucent Smoke Color, Food-Grade Guaranteed (900’ per box)
1-5 BOXES (up to 4500') : $.045 per foot
6-22 BOXES (5400' - 19,800°) : $.035 per foot
23 and up (20,700" and up) : $.03 per foot
NOTE: %" Tubing Available at Same Pricing
ELIMINATE “HOT SPOTS” AND GRADE CHANGE USING LIGHT GRAY
POLYETHYLENE PIPE: %”, %", 1" (300’ coils). THIS IS SPECIFICALLY FOR
MAPLE, NOT AVAILABLE PREVIOUSLY! Solves overheating in black pipe and

sagging in Polyvinyl mainline!!
Freight Collect or Pick Up at Factory: Payment With Order

A Sherwood A Sherwood A Sherwood

MEDICAL INDUSTRIES MEDICAL INDUSTRIES

Contact: MIKE BERLINER, Sherwood Med. Ind. Inc., Box 147, Argyle, New York 12809 U.S.A.
Phone: (518) 638-8222
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New York Maple Tour

On August 9th and 10th Schoharie
and Otsego Counties were hosts for the
1976 New York State Maple Tour with
nearly 200 people in attendance. People
came from all parts of New York State
and as far away as Minnesota, Michi-
gan, Pennsylvania, Ontario and New
England.

The people started assembling about
10:30 a.m., on an overcast and misty
day, for registration at the Taylor Farm
Sugar Camp, operated by Henry and
Martha Dayton, near Stamford. Martha
and Hank are both active in communi-
ty affairs and Mrs. Dayton was the
first woman to serve in the state as
chairman of a county Board of Legisla-
tors. Their maple operation is an old
and well established business started
before the turn of the century. The
sugar house is the third to be built on
this farm, which is a New York State
Century Farm receiving recognition
many years ago. At the present time,
however, it consists of 2500 taps and
they purchase sap from an additional
500 taps. Hank sells maple products to
the fruit stands along the Hudson river
and stores in Schenectady, as well as
selling at the farm.

For the second stop we travelled
to the Putnam farm on Beard’s Hollow
Road, Richmondville. Orginally an old
school house, the Putnam’s remodeled
it into an efficient and modern sugar
house and retail sales room. They sell
all their maple products, combining
deerskin, handerafted products, leather
goods and ceramics, through their store.
Ray, an ingenious person, has an alarm
warning system that rings when the sap
tank is at a high point so it does not

overflow; another alarm rings when
sap in the evaporator falls below one
inch. They have 2500 taps on plastic
tubing on a vacuum pump.

The tour moved to Harold Tyler’s
maple farm in Westford - Otsego Coun-
ty. This operation has 8000 taps at the
present time, plus, he buys sap from
an additional 7000. Harold has pro-
duced maple products commercially
for 30 years. Two-thirds of the sap
boiling is with steam, the remainder
with an industrial burner using used
motor oil. Harold is using a pre-heater
over his evaporator. He markets his
products many ways, including a large
mail order business. He has a very at-
tractive kitchen and sales area where
syrup, cream and sugar are displayed,
and pancake dinners are served by the
churches most Sundays during maple
season.

The evening program, which proved
to be most interesting, was held at the
Holiday Inn, Oneonta, preceded by a
buffet dinner. Earl Feinman, Coopera-
tive Extension Agent, welcomed the
group to Otsego County. Earl intro-
duced Bob Banta, who showed slides
and talked about hop growing, as it
once was an important agricultural
crop in Otsego County - 100 years ago.
The program was different and a
change of pace which was enjoyed by
the group. Max Neal, President of the
New York Maple Producers, gave a
short report. John Adams spoke briefly
about the International Maple Syrup
Institute. Lloyd Sipple spoke about the
Maple Digest. Hugh Worden, Lewis
County Cooperative Extension Agent,
told of the progress being made with
the National Maple Museum located at
Beaver Falls in Lewis County.

The group reassembled August 10th
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at the Schoellig Brothers sugar house
near Garrattsville. Edmund, who is in

charge of the maple business did a fine
job of explaining their operation in a
limited amount of time. This is a rela-
tively new operation with 2000 taps on
buckets. They have a nice new road-
side sugar house. It contains a 5 x 20
wood-fired evaporator, 4 x 8 oil-fired
evaporator and 4 x 10 for finishing
syrup. Mrs. Schoellig, Ed’s mother, had
hot coffee and tea with many goodies—
maple cake and cookies as refresh-
ments,

The 70-car caravan moved eastward
toward Cooperstown to the Bob Banta
sugar house. Bob has a new operation
with about 400 taps on tubing. Bob
and' D.E.C. Forester Richard Weir ex-
plained the tubing layout and how they
handle and clean the tubing. Bob uses
a wood-fired evaporator. This is just
another one of his hobbies, however, |
believe many people on the tour came
away with some good ideas.

The final stop was at the Fassett
Brothers’ (Homer, Kermit, and Myron)

sugar bush at East Springfield. Homer,
the oldest brother, who operates a
machinery business, is the man who
tends the two evaporators, both of
which use wood with some oil - 2,800
buckets are hung each season. The bush
is flat and on high lime soils making
filtering a problem. Kermit and Myron
own and operate the Clinton Camp
dairy herd of Registered Holsteins.
Both of these brothers, along with
nephews, do the gathering keeping
Homer moving when sap is running.
The bush was hurt by an ice storm in
1942 but has made a good comeback.
Homer made a point of how the neph-
ews, and others who work in the bush,
are paid. He said that it takes one
hour of labor to produce one gallon of
syrup. Homer markets all of the pro-
ducts at his machinery shop store and
at a Mobil station where the merchan-
dise is displayed outdoors on a wagon—
not inside, but outdoors.

While at the bush a wood-splitting
demonstration was conducted by Loren,
Homer’s son, and Kermit, The splitter

REVERSE OSMOSIS
FOR SAP CONCENTRATION

Save on oil and wood by using an efficient electrical motor, pump
and membranes to concentrate your sap. Osmonics’ reverse osmosis membrane
separation process can concentrate sap to over 15% sugar concentration and
then you can finish in your standard equipment. This means removal of over
85% of the water before you even start to evaporate!! Reverse osmosis is

Connecticut.

15404 INDUSTRIAL ROAD

a proven technique and papers are available on request. A unit has been
operating on Maple Sap for three seasons at Great Mountain Forest, Norfolk,

For mare information, call or write:

osSImornes, inc.

HOPKINS, MINNESOTA 55343

PHONE 612/933-2277
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was rear-mounted vertically on a trac-
tor and operated hy draulically.
An excellent tour with very good
stops and numerous ideas obtained.
— Earl S. Feinman

Classified

MAPLE INDUSTRY CONSULTANT —
Layout and installation of vacuum tubing
systems a specialty. Also, feasibility
studies and sugarhouse design. Refer-

ences. Available for work anywhere in
the maple region. DAVID R. MARVIN
Johnson, Vermont 05656, 802-635-7483.

Use our beautiful four-colored gummed
for glass labels. Three sizes imprinted
with your name, contents. We are west-
ern  warchouse for Leader, King, and
Vermont evaporators. Leader distributor
for past forty years. 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, Wisc. 54408.
Write for our supply catalog. It’s Free!

FOR SALE: Truck with 1000 gal. vacu-
um tank, in good condition. SMADA
FARMS INC., Star Route, Greene, N.Y.,
13778 . Ph: 607-656-4058.

BULK MAPLE SYRUP for sale. Large
quantity, 1 drum to 100 or more, all
grades in new drums. SOULE EVAPO-
RATOR & CAN CO., Fairfield, Vi.,
05455. Phone 802-827-4467.

FOR SALE: 1650 gal stainless steel lined,
insulated, oval shaped truck tank, 12 ft.
long. Will fit on flatbed truck or can be
mounted on frame. PAUL TINKER
SALES, Box 326-Eastwood, Syracuse,
N.Y. 13206. Phone: 315-476-6750.

We, at SMADA are ready to
help you with your needs.

PRICES ON REQUEST

Kress 8 oz. jugs still in stock
ORDER EARLY—BE READY

We have some light &
medium amber bulk syrup.

SPECIAL

12% oz. Glass Bottles
1.25 per case while they last.

GRIMM

LIGHTNING
LAMB
KRESS

WE BUY AND SELL BULK SYRUP

Smada
Farms
Inc.

Route 41 — North

GREENE, N. Y. 13778
607-656-4058
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USE THE 'BACON JUG
HAVE HAPPY CUSTOMERS
SAVE $33$83
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== QUART
SHIPPING CARTONS PINT

NAME & GRADE LABELS

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 Hampshire, Ver-
mont, New York, Maine, Pennsylvania, Ohio and “all state” Maple Syrup —
CUSTOM PRINTING, too.

~ BACON'S SUGAR HOUSE

JAFFREY CENTER, NEW HAMPSHIRE 03454
(603) 532-8&36
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DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS

N. H. Maple Producers Assn., Warehouse, Rt. 106, Loudon, N.H.

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

Clark Brothers, Wells, Vt. 05774

The Dakin Farm, Ferrisburg, Vt. 05456 .

Harry Jorgensen, W. Woordstock, Vt. 05091 .

H. W. Leach, Waterville, Vt. 05492 . :
Leader Evaporator Co., St. Albans, Vt. 05478 .
W. S. Mitchell, Inc., Newport, Vt. 05855 .
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 .

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 .
Bill Kent, Jr., RD 1, 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

Louis Vincent, P.O. Box 33, Jay, N. Y. 12941 :

John Wiggers & Son, North Clymer, N. Y. 14759 .

Neil C. Wright

28 Liberty St., Camden, N. Y. 13316 . ; i

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

Court House, 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

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

O.C. Stevens & Son

Maple Lane Farm, Mt. Gilead, Ohio 43338 .
Reynolds’ Sugar Bush, Inc., Aniwa, Wisconsin 54408
Steve Berman, Monterey, Virginia 24465
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(603) 783-9961
(603) 267-8217
(603) 756-3321

(413) 625-2866
(413) 628-3268
(802) 325-3203
(802) 877-2936
(802) 457-2261
(802) 644-2488
(802) 524-4966
(802) 334-2800

(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) 829-8262
(716) 699-2113
(518) 234-3194
(315) 386-3036
(518) 946-2620
(716) 355-2511
(315) 245-2450
(315) 245-1434
(814) 324-4414

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

(517) 372-1149
(207) 829-5565
(207) 846-4570
(207) 778-4959

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

(419) 946-3300
(715) 449-2057
(703) 474-2902

\ut\a@du!&\‘:ﬁaubwgu: g&ﬁﬁmmm

7
<]

NG NGO

2y

RRARRZRRRRRNRXGRR

%



1888 - LEADER EVAPC

LEADER SPECIAL EVAPORATORS
MONITOR TANKS
WARNER SPOUTS

KING EVAPORATORS
KING TANKS
SOULE SPOUTS

VERMONT EVAPORATORS
VERMONT SPOUTS

Leader Evaporator Co. Inec.
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RATOR CO. INC. _1976

We are proud to be a part of America and to
take part in the Bi-Centennial Celebration.

For 88 years LEADER has served the Maple
producer and enjoyed our relationship very
much.

In addition to Evaporators, Tanks and Spouts,
we also offer the MAPLE-FLO and LAMB
sap gathering system, sap bags, buckets, and
try to be a complete supplier to the Maple
Producer.

Through your patronage LEADER has con-
tinued to grow.

When interested in Maple, please contact our
distributors, dealers, or direct with us for
prompt, courteous service.

Box 588 St. Albans, Vermont 05478
802-524-4966 or 802-524-3931
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—— SOMETHING NEW is being added at Lamb’s

The latest in
MODERN EXTRUSION EQUIPMENT

to make our own tubing.

TO Improve whenever possible, still using the best
available virgin materials, and insure the longest
life span of our tubing.

TO lower the price of our tubing as much as possible
— without sacrificing quality.

TO maintain our special bacteria growth retarding

— characteristics that help make a better grade of
syrup in poor seasons, or the later part of any
season.

As usual, our materials will be available through
your Maple Equipment Supplier, the backbone and helping
hand of the industry.

ALSO —
Some New Fittings are Ready

— More being Developed —
See your dealer for information or write for Price List.
SESELLELL SL e e e = e =

R. M. LAMB
Box 368
Bernhard's Bay, N. Y. 13082
Phone: 315-675-3652




