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EVAPORATORS

EVAPORATEURS YOUR FASTEST WAY
A
j7 h‘[’ru nq TO MAPLE SYRUP

RAPID

EFFICIENT

HIGH QUALITY
FIVE MODELS
LOW PRICED

: . N g

”’THE MODERN EVAPORATOR FOR PROGRESSIVE
PRODUCERS SEEKING QUALITY PRODUCTS WITH
SPEED OF OPERATION.

* 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) 208-2441
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& Containers for the
food product of
A QUALITY

Half Gallon,

Quart, Pint

& Half Pint jugs of %
OTALITY

339 Christian Street
g_]ﬁvess Creations, \.gnc. Osford, Conn. 06483

Phone (203) 264-9898
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FILTER BAG LINER

SAVES TIME
INCREASES LIFE OF BAGS

No need to remove flter bag from
syrup ﬁllcrmg 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 Avenus, Chicago, lll. 60608

Serving the Maple Syrup Indusiry
more than 25 yeerns
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ARCHIE'S SUGARBUSH
Dear Editor,

My wife, she seys, tell them about
our problem in cleaning up after this
past years maple run and perhaps
someone will have an idea on how to
solve it.

We had no trouble with the tubing.
We got permission to divert the water
going over Niagara Falls for one even-
ing and we ran it through the tubing
and flushed it fine and dandy. It took
33 gondola cars to return the clean
tubing to storage. '

Now the holding tank was some-
thing else. The chlorox people agreed
to ship in a tank car of chlorox which
we used to clean the sides and bottom.
And being Scotch, I tried to think of
ways to help bring in revenue. I paint-
ed parallel lines on the bottom of the
tank and rented it for Olympic swim-
ming trials.

But to clean the evaporator, we got
a good start by renting the firefighting
airplanes from the U.S. Forest Service
out of Missoula, Montana to pick up
water out of Lake Erie and drop it on
the evaporator to flush it out. In no
time at all they dropped the water level
of Lake Erie 6 ft. and all vacationers
and boaters raised holy h-l. We were
forced to stop. All boats were running
aground. If anyone has any ideas on
how to flush the other half of the evap-
orator, please let me know.

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

Tamarack Farm
Alstead, N. H. 03602 835-6531

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 und gathering tanks
Maple Cream Tubs - Syrup Bottles|
Pellets, Tubing, Plastic Jugs , etc.

ICOME 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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MEDICAL INDUSTRIES

SATURDAY, OCTOBER 29, 1977 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 10:00 A. M., _ 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 MAILI!!!

NEW THIS YEAR:

MODULAR SCREW — IN MAINLINE FITTINGS; STACKABLE, ALLOWS ROTATION OF
FITTINGS TO PREVENT TUBING KINKING -

PRICING: $.95 (1/2”), $1.10 (3/4”), $1.25 (1)
COMPLETE WITH BASE FITTING AND 4 CONNECTORS

1977-78 PRICING SPOUT/TEES (SAME AS LAST YEAR)
PER SET (1 spout, 1tee, 1 cap) : $.23 per set

PER SPOUT : $.17 each
PER TEE : $.08 each
PER TEE PLUG : $.01each
SPOUT PLUG :  $.02 each

NOTE: NEW: spout/tee plugs will not blow out @ 70 PSI.

1977-78 TUBING PRICING (NO CHANGE FROM LAST YEAR)
Food-Grade Guaranteed (900’ per box)

New Color Maximum Weather Resistant Green - Same Formula as Smoke
1-5 BOXES (up to 4500°) 1 $.045 per foot
6-22 BOXES (5400' - 19,800°) : $.035 per foot
23 and up (20,700’ and up) : $.03 per foot
AVAILABLE: 100# TEST, VIRGIN, NSF APPROVED BLACK PIPE:

%", 400 coil: $.055/ft $22.00 per coil

%", 400 coil: $.085/ft $34.00 per coil

1, 100°coil: $.12 fft. $£12.00 per coil
Freight Collect or Pick Up at Factory: Payment With Order

A MEDICAL INOUSTRIES A MEDICAL INDUSTRIES A MEDICAL INDUSTRIES

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

1 cup flour

% cup brown sugar

1/2 cup margarine
combine these and press firmly in
square pan. Bake 350 degrees for
5 minutes.

2/3 cup brown sugar

1 cup maple syrup
combine and simmer for 5 min. Cool
slightly.

2 eggs, beaten 2 TB flour

% cup softened margarine | tsp. vanilla

% tsp. salt 2/3 cup chopped

pecans
mix these with the cooled syrupfsugar.
Spread onto partially baked mixture,
Bake 450 degrees. for 10 min. then
350 degrees for 20 min. Cool and cut
in squares.
Florence Lamb, Liverpool, N. Y.
Freezing Sliced Peaches

Slice fresh peaches into freezer container
and cover with Maple Syrup to within
1 inch of the top. —

Mrs. Merton Wheaton, Rome, Pa.

Mrs. Wheaton also uses Maple Syrup
when canning peaches -

1 cup Maple Syrup

2 cups water

We have received several other re-
cipes that will be included in a later

issue, So far we have tried ‘em all, but
I can’t keep that up or THE BOSS

won’t have room for me in the car
when we go to the fall N.AMS.C.
meeting in Maine !! Thank you - every-
one, for the good response.

BUDDY SYRUP
Convert to marketable grades
by new FDA approved process
for information and prices contact
CLAUDE HILLS, Consultant

Flourtown, Pa, 19031
(215) 233-0132

INVITATION TO ALL OUR FRIENDS IN MAPLE

We will be celebrating our 50th Wedding Anniversary
Saturday, September 24th, 1977
and would enjoy having you with us for this occasion.

We will be at Melody Mill Ballroom (just across from the Sugar House).
Open House - 2 to 5 p.m., Dinner at 5:30
Dancing - 8 to 12,

Drop a card or phone by September 19th for planning dinner.
Same for travelers, so we will have accommodations for you.
No presents — Just your presence.

MR. and MRS, ADIN REYNOLDS
Aniwa, Wisc. 54408 Phone 715-449-2057




COMING EVENTS !!

1977 N. Y. MAPLE TOUR

The annual N. Y. Maple Tour will
be held August 17 and 18 in Clinton
County. This is the first Maple Tour to
take place in this county.

Registration will be at the Miner
Institute Demonstration Sugar Bush
near Chazy, N. Y. Here is an oppor-
tunity to see a tubing operation on
vacuum, sugar bush thinnings, and sev-
eral new ideas and innovations. Other
stops will highlight good roadside mar-
keting, tubing installations, on shallow
slopes, and modern sugarhouses. A
sugarbush management thinning dem-
onstration by Dr. Robert Morrow of
Cornell University is also planned as
part of the tour.

For more information and a copy
of program, write to: Lewis Staats,
Att: Karen Milligan, Dept. of Natural
Resources, Cornell University, Fernow

Hall, Ithaca, N. Y. 14850.

AMERICAN MAPLE MUSEUM

The newly established American
Maple Museum had its grand opening
May 28, 1977, and Fred Winch was
inducted as the first member into the
Museum’s Hall of Fame.

Those who will be traveling to or
from Maple tours or theNorth American
Maple Conference, may want to stop
and visit the American Maple Museum.

It is located in Beaver Falls, N. Y.
which is just east of Watertown, N. Y.

Hours of the museum are:

Monday

Thursday

Friday 10:00 AM. to 4:00 P.M.
Saturday

Sunday 1:00 P.M. to 4:00 P.M.

Also by special appointment.

12TH VERMONT MAPLERAMA
SCHEDULED

One of the most interesting Ver-
mont Mapleramas, or State Maple Tours,
yet to be scheduled will be held in
Franklin County, Vermont on Friday,
August 19 and Saturday, August 20.
Beginning in Georgia, Vt., just south
of St. Albans, the tour will continue
to Swanton, where it will visit tree
thinning operations and ilproved evap-
oration techniques of Jean - Marie
Laroche; a phosphate rock discovery
and sugar bush on the farm of Marcel
Laroche; the Leader Evaporator Co-
mpany, where latest methods of equip-
ment manufacture will be seen; and
a new whey plant which processes the
formerly wasted whey into useful pro-
ducts, thereby preventing water pol-
lution. Other stops will include a mod-
ern sugar house using most of the lat-
est equipment; a large modern dairy
barn; a sugar bush operated by Alan
Kittell of Enosburg, Chairman of the
Maplerama; and the sugar house of
Arthur Toof, Jr. of Cambridge. Con-
ducted this year in conjunction with
the Franklin County Field Days, the
Maplerama will feature exhibits, a ban-
quet, and horse racing at the Field
Days Grounds on Friday evening.

Sponsored since 1966 by the Ver-
mont, Maple Sugar Makers Association,
the Extension Service at the University
of Vermont, and local sugar makers’
associations, the Maplerama also re-
ceives support from the Vermont De-
partment of Agriculture and the Vi,
Department of Forests and Parks, Be-
tween 200 and 300 persons, mainly
sugar makers, are expected to attend



this year, Reservations should be made
by writing to Donald J. McFeeters,
Secretary, Extension Service, Box 109
Post Office Building, St. Albans, Vt.
05478.

PENNSYLVANIA MAPLE TOUR

The Northwestern Pa. Maple Assoc-
iation will be host for the Pennsylvania
maple tour, to be held Friday Sept.
30 and Saturday October 1, 1977.

Headquarters will be the Riverside
Inn, Cambridge Springs. There will be

buses for the tour.

The highlights of the tour: Visit
the Pheasant Farm, Drakes Wells, Corry
Fish Hatchery, Thompson Maple Pro-
ducts. In addition to two sugar camps.

Further information will be sent to
your local county agents later or for
further information contact. Mrs. E.
Running Secy., R.F.D. 1, Cambridge
Springs, Pa. 16403, or Joseph S. Beard
County Agent, Basement Court House
Meadville, Pa. 16335.

WISCONSIN MAPLE TOUR

“The 1977 Wisconsin Maple Tour,
will be held on Saturday, Octoberl.
Maple producers in the rolling hills of
western Wisconsin will be our hosts.
This year saw one of the largest sap
flows ever! Come share your exper-
iences.

Registration will be 9 - 10 A, M.
at the Barron County Historical Mu-
seum, in Barron, Wisconsin. For more
information , contact Norman Anderson,
Rte 3, Cumberland, Wi, 54829, or
Barron County UWEX, Courthouse,
Barron, Wi 54812,

N. AMER. MAPLE SYRUP COUNCIL
The next annual meeting of the
North American Maple Syrup Council
will be held at the Eastland Motor
Hotel in Portland, Maine on October
17, 18 & 19, 1977. More information
will be sent out to the Council mailing
list some time in August. If you do not
receive it then, write to William
Buckland, Maine Maple Producers,
Assoc., Gorinna, Maine 04928.

MAPLE SYRUP: Production, Price and Value, 1976 and 1977}

STATE Production Price Value
1976 | 1977 1976 | 1977 1976 | 1977
1,000 gallons Dollars 1,000 dollars

Maine? 7 8 13.70 14.80 96 118
Mass. 27 27 12.75 13.00 344 351
Michigan 69 90 12.80 13.40 883 1,206
N. H. 57 74 13.55 13.80 772 1,021
N. Y. 277 320 10.90 10.60 3,019 3,392
Ohio 50 88 11.50 12.00 575 1,056
Penn. 40 47 10.60 11.20 424 526
Vermont 334 437 11.00 "11.50 3,674 5,026
Wisc. 66 130 12.90 11.80 851 1,547
United States 927 1,221 11.48 11.67 10,638 14,243
. Preliminary.

Does not include quantities produced on non-farm lands in Somerset County, Maine.



A COMMERCIAL UNIT FOR REMOVING
BUDDY FLAVOR FROM MAPLE SYRUP

Claude H. Hills
Eastern Regional Research Center®
Philadelphia, Pennsylvania 19118

In 1975, Hills and Bell (1) describ-
ed a laboratory procedure for remov-
ing the off-flavor from“‘buddy” maple
sirup. The process uses an ion-ex-
change resin to remove amino acids,
believed to be responsible for the de-
velopment of the buddy flavor and
odor. The present report describes
a small portable unit which was used
successfully on 1040 gallons of buddy
maple sirup at the sugar house of
Arthur Merle, near Varysburg, N. Y, in
May 1976 and 1000 gallons of sirup at
Mountain Meadow Farm, Schellsburg,
Pa., in December 1976,

Fig. 1 shows a diagram of our por-
table unit constructed from a 55-gal-
lon stainless steel drum fitted with a 17
bottom drain and two valves, one for
removing effluent and one for intro-
ducing water for backwashing. A 68-
mesh stainless steel screen and a 4-mesh
screen (for support) were placed on a
false bottom to provide drainage. A
rubber gasket was used to made a tight
seal between the edge of the screen
and the drum to prevent loss of resin
granules (about 50 mesh). The tank
was filled approximately one-half full

with 3.5 cu. ft. of a cation exchange
10
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Figure 1: Diagram of Commercial Unit for
Treating Buddy Maple Sirup.

resin, Amberlite 252** (Rohm and
Haas Co., Philadélphia, Pa.). A 4-inch
metal collar with a spout for overflow
was welded into the top of the tank to
facilitate backwashing.

The diagram shows 2 feed tanks,

one for acid to regenerate the column
and one for sirup. These tanks may be
elevated for gravity flow; if placed at
floor level, pumps will be needed. A
distributor plate is desirable but not
essential. There was very little distur-
bance of the resin bed when a liquid
head of 6” or more was maintained.
- A galvanized steel sap tank would
be suitable for the 200-gallon sirup
tank, but all the other tanks must be
acid resistant, either stainless steel or
plastic. An additional 10 - to - 20 - gak
lon steel tank is needed for preparing
the 40% sodium hydroxide solution
used for neutralizing the sirup effluent.
If the sirup tank is at floor level, an
additional pump will be needed, mak-
ing a total of three.

For efficient operation there should
be three 100-gallon mixing tanks: two
for collecting and neutralizing the :sirup
before it goes to the evaporator and

one for collecting and neutralizing the
acid washings.




Outline of Process

Regeneration: The cation resin must

be regenerated (freed of cations) prior
to use. Two bed volumes (approxi-
mately 50 gallons) of 5% HC1 was per-
colated through the resin bed at a rate
of 3 to 4 gallons per minute. The acid
effluent plus about 50 gallons of rinse
water were collected in a 100-gallon
tank and neutralized to pH 6 to 7 with
hydrate of lime and then discharged to
the floor drain.
Operation: Each batch consisted of
about 100 gallons of buddy sirup dil-
uted with 50 gallons of tap water. It is
desirable to use hot water or to heat
the mixture to 80° F or above to ach-
ieve a satisfactory flow rate of 2 to 3
gallons per minute. The sirup level
should be maintained at 6 to 12 inches
above the resin bed.

The initial 15 or 20 gallons of ef-
fluent (water and sirup below 2° B)
was discarded. The next 5 to 8 gallons
(2° B to 10" B) was saved to add to the
next batch. When the effluent reached
10° B it was pumped into the mixing
tank. Similarly, at the end of a batch,
the rinsings above 10° B were added to
mixing tank and those between 10°B
and 2°B were saved and added to the
next batch.

The effluent (pH 1.8 to 2.0) was
monitored with a pH meter. When the
pH rose to 3.0, the operation was ter-
minated because the column was be-
coming saturated with cations and
buddy-flavored sirup would start com-
ing through. If a column becomes satu-
rated, any sirup in the ion-exchange
column plus rinsings must be removed
and added to the next batch. Once the
capacity of a columnis determined, it
is best to use batch sizes about 20%
less than capacity to avoid problems of
handling the excess sirup and rinsings.

The sirup effluents were neutralized
with 40% sodium hydroxide (food
grade) to pH 6.5 and evaporated to
66" B using a commercial oil-fired eva-
porating pan and a gasfired finishing

an,
BI:ICkWBSh: The resin bed was back-
washed with tap water for 5 to 10 min-
utes with sufficient volume to cause a
50% bed expansion. The overflow was
screened through a 68-mesh wire screen
and any granules collected were re-
turned to the resin tank. The column
was then ready to be regenerated for
the next batch.

Results

Batches of 100 gallons of sirup
(plus 50 gallons of water) were proces-
sed each half day. When cold water was
added to the sirup, the flow rate was
only 1 to 2 gallons per minute. By
heating the mixture to 100° F the flow
rate was increased to 2 to 3 gallons per
minute. A batch required about 3
hours and the services of two men, one
operating the ion-exchange column and
one operating the sirup evaporator.
Additional time was required to mix
and warm the sirup at the start and for
cleanup at the end of the day. Records

TABLE |
Equipment and Supplies
1 55-Gallon SS tank, screen, valves $ 325.00

1 4-cu, ft. Cation-exchange resin 208.40
1 pH meter and spare electrode 159.00
1 Stirrer, 1/15 HP 85.00
3 Pumps 199.60
3 100-gallon plastic tanks 437.25
1 55-Gallon plastic tank 58.00
1 15-Gallon SS pot 104.00
1 200-Gallon galvanized tank 120.00
1 Hot water heater 200.00

Misc, - Thermometers, hydrometers,
tubing, tlamps 93.75
$1990.00

1



COME TO SMADA FARMS
FOR YOUR MAPLE NEEDS

EVERYTHING FROM START
TO FINISH.

KRESS JUGS, ALL SIZES
LAMB TUBING & FITTINGS
GRIMM — LIGHTNING
EVAPORATORS

ORDER EARLY
WRITE FOR FREE
CATALOG

Smada
Farms
Inec.

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

-LIGHTNING - GRIMM
KRESS - LAMB

of all fuel consumed were kept.

After treatment, all samples were
free of off-flavor and off-odor and were
judged to have a weak but typical
maple flavor. There was a reduction in
brown color of the final sirups, averag-
ing 20% as measured on a Beckman
Spectrophotometer at 550 mp.

Cost Estimates

The equipment and supplies re-
quired for a small commercial unit to
process 200 gallons of buddy maple
sirup per day are listed in Table L. it
would be necessary to operate the
equipment at a sugar house in order to
have facilities for evaporating the pro-
duct back to sirup density (66" B).
Some tanks, pumps and miscellaneous
items may be available at a sugar house
and would not need to be purchased.
However, for a portable unit it would
be best to acquire all the items listed.

Table II lists the quantities and costs
of chemicals and fuel used per 100 gal-
lon batch. These prices are for Decem-
ber 1976 but are likely to increase
rapidly in the next few years.

12

TABLE Il

Quantity & Cost of Chemicals & Fuels*
(per 100 gallons sirup)

Sodium hydroxide, 8 Ibs, at 93¢ $ 7.44
Hydrochioric acid, 50 Ibs, at 7c 3.50
Hydrate of lime, 14 |bs, at 4¢c .56
Fuel oil, 36 gallons at 43.9¢ 15.80
Bottled gas, 17.5 Ibs, at 16¢ 2.80

$30.10

*Prices as of December 1976

Table III shows a total processing
cost of $0.84 to $1.07 per gallon. This
does not allow for a margin of profit or
for travel costs for an operator with a
portable unit.

Until the market for buddy sirup
becomes well established, it would



seem best to have a portable unit tra-
veling from area to area, wherever
there is an accumulation of buddy
sicup. Eventually maple sirup proces-
sors may wish to extend their season
and increase their production by de-
liberately making buddy sirup, know-
ing that they can convert it into a
marketable product.

TABLE Il

Estimated Cost of Cation-Exchange
Process (per 100 gallons sirup)

FIXED COSTS: LOW*  HIGH?t
Fuel and chemicals $30.10 $ 30.10
Electricity for hot water 1.00 1.00
Labor, 8 hrs. at $4 32.00 32.00
Rental, sugar house, $20/day 10.00 10.00
Spillage, 1 gallon at $5 5.00 5.00
VARIABLE:
Interest on investment
$1990 at 9% 1.79 8.95
Amortize, 5 years 3.98 19.90
$83.87 $106.95

*Based on 10,000 gallons/year
tBased on 2,000 gallons/year

The U.S. Food and Drug Adminis-
tration has approved the use of ion-
exchange resins for food (including
maple sirup) manufacture. Also, the
U.S. Agricultural Marketing Service
has ruled that maple sirup treated by
the ion-exchange process can be mar-
keted as “pure” maple sirup. However,
since some state food laws differ from
the Federal regulations, it would be
advisable for manufacturers to consult
with their State food regulatory agency
before attempting to sell maple sirup
treated by the ion-exchange process.

(1) Hills, Claude H. and R. A. Bell, Jr.
Removal of Buddy Flavor from Maple
Sirup. National Maple Syrup Digest
14(1):12-13 (1975).

MAPLE MUSEUM

Fred Winch talks to Xurd Smith and Gordon
Brookman, New York Maple Producers, at

the opening of the American Maple Museum

AMERICAN MAPLE MUSEUM OPEN

The American Maple Museum, Be-
aver Falls, Lewis County, N. Y. had
its Grand Opening on May 28, 1977,
The museum will be open every day
except Mondays.

The Lewis County Maple Producers
would like to invite everyone to visit
the American Maple Museum. There is
an excellent display of maple equip-
ment along with a nice gift shop.

Professor Fred Winch was inducted
into the Maple Museum Hall of Fame
on the 28th.

Anyone who knows of or has any
maple items, we will always be looking
for them for the museum.

Sincerely,

Hugh E. Worden
Cooperative Extension Agent
13



BAFFLES

Prices upon application

Write for literature and catalog — complete line of Sugaring Supplies
14



MOKE - IS LOST FUEL AND PROFIT

raised flue _ longest flue pan in the industry
arch baffles hold heat in flues before going to stack

raised flues can't be struck while firing

' gravity fed syrup pan minimizes burning
l quality workmanship by experienced U. S. Craftsmen
r T ——— 53 - . -

0 :-_"-" L et Nt :.___‘_4__‘___\“

R~ Sap Preheated With Steam Saves &= -
I o

— s g

U

\ E S : saves up to 14% in fuel & boiling time

1 H :?\‘§ offset steam coils eliminate condensated drop back
M EA\ \\ ""Hot" sap enters regulator at nearly (95" F.

] T NN collapsable for storage and shipping

aluminum & stainless - resists rust

Profits Here — Not Up In Smoke

.Manufactured by

G. H. GRIMM CO., INC.
Rutland, Vermont 05701

Phone 802/775-5411
802/773-9519

15
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by Hugh E. Worden

Eleven regional maple schools were
held during January throughout New
York State, through combined efforts
of Lew Staats, County Cooperative Ex-
tension Agents, and the Maple Produc-
ers Associations in New York State.
The major program development and
presentation was carried out by Lew.
Mr. Staats is a Regional Extension Spe-
cialist working out of the Uihlein,
Cornell Experimental Sugar Bush at
Lake Placid, New York.

This years schools were held in
Alleghany, Chautauqua, Wyoming, Ch-
enango, Delaware, Cortland, Otsego,
Lewis, St. Lawrence, Clinton and Wash-
ington Counties. Over 800 people at-
tended these schools. In the above
photo (left) Lew Staats is discussing the
use of plastic tubing in sap collection
to the group in Lewis County. The
photo (right) Bruce Schneider, senior
forest technician in forest insect and

Eleven Regional Maple Schools Held

.

disease control, and Daniel Richter,
Forestry Techniciun, from the Lowville
regional DEC office has an excellent
display of forest insects and disease.
Bruce also made a presentation of some
of the work they are doing in the area
with insects and disease in maple bush-
es.

Other items discussed and demon-
strated this year were the proper use

. of maple syrup grading kits; 1977 ma-

ple syrup market; new developments
in maple equipment; proper canning
techniques; progress of maple museum;
plus much time for discussion and
questions.

I feel the maple producers in New
York State are fortunate to have a per-
son like Lew Staats, who is dedicated
and willing to help the maple producers
of the state, These schools he holds
each year provides an excellent oppor-
tunity for the producers to get the lat-
est information on maple production.

Mrs. Les Jones

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

"Holcombe, Wisconsin 54745
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MAPLE MAN OF THE YEAR
Orville A. Yoder, Bradford County
Extension agent, today was named re-
cipient of the Maple Man of the Year
Award presented by the Pennsylvania
Maple Syrup Producers Association,

The award was presented to Yoder
by Edward A. Curtis of Honesdale,
Wayne County, president of the Penn-
sylvania Maple Producers Council dur-
ing activities at the 61st Farm Show.
Yoder was cited for his outstanding
programs and accomplishments in the

maple products industry. He helped

organize the Endless Mountains Maple
Producers Association and Pennsylvania
Maple Producers Council.

He encourages the use of newer
production methods, proper use of
equipment, and improved marketing
techniques.

In Bradford County he organizes
educational tours, demonstrations , and
industry meetings. He also works ind-
ividually with maple producers in pro-
ducing and marketing quality maple
products.

He is the ninth man to receive the

Maple Man of the Year Award.
EVERYTHING FOR THE
MAPLE PRODUCER
Grimm, Lightning Evaporators,
Lamb Tubing and Supplies,
Bacon and Kress Jugs.
ORDER EARLY AND SAVE

HAROLD TYLER MAPLE FARMS
607-638-2921 Westford, N.Y. 13488

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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TIPS ON QUALITY CONTROL

WE'RE ALL NEW FOR ‘77

Sugar Bush Supplies Co. is
now located in a new ware-
house with new owners, the
George Fogle Family.

Complete equipment and
supplies for the Maple Pro-
ducer. Midwestern distributor
for Leader Evaporator Co.

Good stock of new and
used evaporators, also Bacon,
Lamb, Kress, Piston Drill, and
our beautiful Autumn Leaf
cans and labels.

SUGAR BUSH SUPPLIES CO.
2611 OKEMOS RD.
517-349-5185 Mason, Mich. 48854

Catalogue on request

by Everett A. Willard
Vermont Dept. of Agriculture

TAPPING

3 inch tap holes in sound wood. Do
not use tap holes when dead wood
shows. One dead wood tap hole may
spoil flavor in much sap and syrup.

DO NOT

Do not use any smelly household
detergent or soap. Can cause off flavors
and rejected sryup.

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 Jeb
Clean Nlll. instant Meat, No Seet
Preven since m:
Ne Qwciricity Neoded
Ne Sarvies - Nething fo Wear Owt
CAN BE USED IN ANY
EVAPORATOR

SOULE EVAPORATOR & CAN COMPANY
Fairfield, Vt. 056455, 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.

CO0OOC OO0 0OOCCOCOOO0O0CC0O0OO

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




ALWAYS PACK ALL SYRUP HOT

Cold pack has caused more spoilage
than almost any other cause. It has
been determined that 180 degrees F.,
when the cap goes on, is the safest
lower limit for hot packing syrup. Syr-
up which is left uncapped for a few
moments can cool enough and collect
enough yeast and mold spores from the
air to spoil a few cans in an otherwise
perfect lot, which is one reason why
only some “cold pack™ cans spoil in a
given lot. After capping the 180 degrees
F. syrup, immediately lay each pack-
age on its side, neck down, in order to
sterilize the air pocket and check the
closure for leaks. Keep checking with
thermometer just ahead of the syrup’s
entry into the package. Heating above
185 degrees F., can cause cloudiness
unless the syrup is refiltered. Always
use a tool, not just your hand to tight-
en screw caps. Inner seals are not

100% airtight. “Stack burn” in freshly
canned syrup can change a low Grade
A syrup to Grade B, unless cans are
cooled quickly. Space cans apart on
cold surface. Do not carton while
warm, always store cans on side.

HOT PACK SYRUP

For best results - heat syrup in a
continual flow, not in a vat. High qual-
ity syrup may stand vat heating with-
out color change and gain very little
niter flavor. The last fourth of the av-
erage vat heated syrup gains froth and
niter while deteriorating in flavor and
color. All of the syrup continually
flowing through several divided com-
partments while heating retains most
of the original flavor and quality.

CARE OF SYRUP

Can or pack in small retail contain-
ers only that amount of syrup that you
will sell within the next few weeks, not
over 3 months,

Stored small containers may lose
sales appearance, and the syrup may
lose flavor, color, and even grade.

WARNING
Do not use under any circumstances
any dairy iodine base sanitizer. It has
completely ruined much syrup. A com-
plete loss.

SANITIZER
1 part Clorox or equivalent to 20
parts clean water for rinsing. Drain and
dry. Do not use stronger than recom-
mended or letsolution set in galvanized
equipment as flavor problems may re-
sult.

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

19



Y
MODERN SAP COLLECTION 3 % REFRACTOMERS
Throw-Away Bag

For Extreme Accuracy
In Syrup Testing

Old Fashioned Earthen ]
All Sizes
2 0z. Up To One Gallon
-

PRESSURE FILTERS FOR

GOLD FOIL SPARKLING CLEAR SYRUP

Pressure Sensi

Bottles - Decanters
Plastic Bottles

All Styles and Sizes
of Syrup Cans

SEND FORA = REYNOLDS

FREE COPY P~
OF OUR CATALOG b SUGAR BUSH INC.

- ANIWA,K WIS. 54408 Ph: 715-449-2057




, _
WANT TO CUT DOWN ON |
TIME & LABOR ?

Here is what You Need

SIPHON

{im = by *“\

Bottle
Can
MOOEL Jug

Filler

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!
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IMPROVING EVAPORATION EFFICIENCY

Robert R. Morrow, Professor of Forestry
Department of Natural Resources Cornell

University,

Lewis J. Staats, Uihlein-Cornell Experimental
Sugar Bush Heaven Hill Farm.

Preheaters, properly installed, can
save some 15 percent on fuel costs and
time needed for evaporation of sap to
sirup. Some producers found another
advantage during the past season. Pre-
heaters speeded evaporation during and
after heavy flows on warm days, re-
ducing sap deterioration and increas-
ing sirup quality.

For several years, our series of
three oil-fired evaporators at Heaven
Hill (Lake Placid, NY) needed a gal-
lon of oil for every 10 gallons of sap.
The three burners used a total of 35
gallons of oil to evaporate 350 gallons
of sap each hour from the raised-flue
pans. After installing and adjusting a
preheater,! the same amount of oil
usually evaporated just over 400 gal-

lons of sap per hour, a gain of about
15 percent.

Last winter we installed one new
pan with deep flues (7.5 rather than
the more normal 5 inch depth). The
manufacturer suggested that it might
be 8 percent more efficient. Conse-
quently the expected hourly evapora-
tion rate was calculated as follows:

Burner Sap- Evap.
rate oil rate
ratio
Decp flue pan 12GPH  10.8 130 GPH
Norm. flue pans 23 GPH  10.0 230 GPH
Preheater gain  (360x.15) 54 GPH

Total 414 GPH

For the 1977 season we used 4,320
gallons of oil to evaporate 51,050 gal-
lons of sap in 123.5 hours. This

® produces maple syrup,

® packs Pure Maple Syrup,

or Maple Sugar.

Jdmerican maf:/e lgrocﬁu: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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amounted to 413 gallons of sap per
hour from 35 gallons of oil. If our mea-
surements were correct, the actual rate
proved to be nearly identical to the
calculated rate.

Had we installed three new-flue
pans, the expected gain in efficiency
(from both deep flues and preheater)
would be about 24 percent (1.08 x
1.15=1.24) and sap evaporation of 435
gallons per hour would be anticipated.

Note that the gain in efficiency
from deep flues is modest, and it comes
at a high cost. On the other hand a
preheater offers more efficiency at a

R. R. 1,
ST. EVARISTE. BEAUCE Co.
QUEBEC, CANADA

418 459 6649
203 747 2863

BULK MAPLE SYRUP

Government inspected
Grades Guaranteed

LOWEST PRICES AND
ASSURED SUPPLIES AVAILABLE
WHEN TENTATIVE ORDERS
ARE PLACED THIS WINTER.

Don’t be caught short
next Spring. Call Now!

Also Available
ALUMINUM SAP BUCKETS
$1.00 each

cost that can be recovered in fuel sav-
ings in only 2 to 4 years. In our

50,000 gallons-of-sap operation, for

example, the annual oil consumption
is reduced from 5,000 to about 4,350
gallons by the preheater alone. Mul-
tiply the annual savings of 650 gallons
of oil by the current price and there’s
only one conclusion - either buy or
build a preheater.

1.“Adjusting and testing a sap pre-

heater” by Robert R. Morrow. New

York’s Food and Life Sciences Quar-
terly, Vol. 8, No. 3. 1975.

Classifred

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.

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 Frec!

ANNOUNCING - - New distributor of

Small Brother's Lightning Evaporators,
gathering & storage tanks, sap vacuum
equipment, and a complete line of maple

syrup equipment. We scll Canadian Flo-
master Tubing, Sherwood Medical Tub-
ing, used buckets, and bulk syrup - all
grades. Catalog mailed. BRUCE &
KENNETH BASCOM’'S Sugar House,
Alstead, New Hampshire, 03602, Tel
603-855-6361 or 2250

FOR SALE: 1 - 3 x 12 Lightnung, all
stainless; 1 - 40" x 12, all stainless; 1-
2 1/2 x 8; all wood fired. Steam finish-
ing unit and 15 h. p. oil-fired boiler.
SMADA FARMS INC. GREENE, N. Y.
18778. 607-656-4058.
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the trend setter

? FOR JUGS « SHIPPERS « CARTONS o LABELS o POLY BAGS
: JARS « AND OTHER MAPLE PACKAGING SUPPLIES

= BACON'S SUGAR HOYSE

JAFFREY CENTER, NEW HAMPSHIRE 03454
(603) 532-8836
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DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS

N. H. Maple Producers Assn., Warehouse: Rt 106, Loudon, NH
Richard Moore, RFD No. 8, Concord, NH 03301 .
R. N. Johnson, Walpole, NH 03608

Massachusetts Maple Producers

¢/o Russell Davenport, Shelburne Falls, MA 01370
Lesure Farm, Ashfield, MA 01330 .

Clark Brothers, Wells, VT 05774

The Dakin Farm, Ferrisburg, VT 05456 .

Gordon Eurich Waitsfield, VT 05673

Harry Jorgensen, W. Woodstock, 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 3, 1-89, So. Royalton, VT 05068

Justus ‘Dutch’ Asthalter, Neversink,NY,PO Parksville, 12768 .

Frank Barney, Sherman, NY 14781 .

W. Barry Branon, 31 Tremblay Ave., Plattsburgh, NY 12901
Lansing Burdick, 335 East Rd., Stephentown, NY 12168
Campbell’'s Maple, Smyrna, NY 13464 i & .
Charles R. Emerson, RD 1, Alfred Station, NY 14803
Bill Kent, Jr., RD 1, Franklin, NY 13775

Leo W. George & Sons,

Rt. 77, Bennington, PO Strykersville, NY 14145 .
Puszcz Brothers, Great Valley, NY 14741

Claude Sisson, Sr., Central Bridge, NY 12035

Ralph VanBrocklin, RFD No. 2, Canton, NY 13617 .
Louis Vincent, PO Box 33, Jay, NY 12941 .

John Wiggers & Son, North Clymer, NY 14759

Neil C. Wright,

28 Liberty St., Camden, NY 13316

J. Curtis Dom, PO Box 56, Wellersburg, PA 15564
Northeastern Pennsylvania Maple Producers Assaciation
Court House, Honesdale, PA 18431

Potter-Tioga Maple Producers Association

Robert McConnell, Coudersport, PA 16915.

H. W. Russell & Sons Maple Farms, Rome, PA 18837

Sugar Bush Supplies, 2611 Okemos Rd., Mason, Mich 48854 .

Kinney & Hodgkins Maple Supplies, Thorndike, ME 04986 .
Kinney & Hodgkins Maple Supplies, Yarmouth, ME 04096 .
Titcomb's Dairy, Farmington, ME 04938

Wyman W. Manes & Son, 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
Steve Berman, Monterey, Virginia 24465

(603) 783-9961
(603) 267-8217
(603) 756-3321

(413) 625-2866
(413) 628-3268
(802) 325-3203
(802) 877-2936
(802) 496-3869
(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
(607) 829-8262
(716) 591-1531
(716) 591-1766
(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) 349-5185
(207) 568-3683
(207) 846-4570
(207) 778-4959
(216) 583-2388
{216) 286-4160
(419) 946-3300
(715) 449-2057
(703) 474-2902




M AKING

AVAILABLE
I RODUCTS OF

l ASTING
E CONOMY

LEADER EVA

CO.

Known for Quality
since 1888

Pipeline - Mapleflo / Lamb
Buckets - Galv. - Plastic

Tree Tappers - Gas & Electric
Aluminum Steam Hoods
Finishing Units
Filter Tanks
Cans — Cartons

Bacon / Kress Jugs

Tel.

We at LEADER try to be a Complets

Continuous Service To The
Maple Industry

ac: 802-524-4966 or 524-3931



PORATOR
INC.

LEADER SPECIAL EVAPORATORS
MONITOR TANKS
WARNER SPOUTS

KING EVAPORATORS
KING TANKS
SOULE SPOUTS

VERMONT EVAPORATORS
VERMONT SPOUTS

s

Supplier to the Maple Producer.

owned and operated by people interested in MAPLE to better serve
the MAPLE Producer — Contact us for all your MAPLE needs.

. Leader Evaporator Co. Inc.

| 25 Stowell St., St. Albans, Vermont 05478

]
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LAMB FOR QUALITY

TWENTY YEARS OF SATISFIED CUSTOMERS

Finest Quality Virgin Raw Material
Resists Stretching Under Tension

Maximum Flow Capacity - Smooth
Interior Walls

Best Hoiding Power On Fittings

¢ Ultraviolet Hastens Thawing

S A..p Collected from " Lamb Tubing"

Is Cheaper - less gathering labor.

S Alp Collected from "' Lamb Tubing"

Is Cleaner - less Bacteria and Debris.

S dp Collected from ' Lamb Tubing"

Produces larger yields -
Tubing will not collapse under vacuum.

4

Lamb Tubing Is Inexpensive — - — — —
When Cost Value is Based on Durability and Workability

R. M. LAMB, Box 368, Bernard’s Bay, NY 13028, Phone 315-675-3652




