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LIGHTNING

RAISED FLUE
EVAPORATOR

Manufactured Excusively in America by:

G. H. GRIMM COMPANY, Inc.

Rutland, Vermont 05701
Phone Area Code 802 775-5411 or 773-9519

Since 85% of the boiling is done in the flue pan
Why not have the longest flue pan available

"Lightning Raised Flues' boil faster
since they go all the way across to
the sides of the pan.

(No flat surface necessary for
brick clearance in arch)

"Lightning Raised Flues"
can not be struck by wood
when firing; since they are

"raised' out of the way

The arch for the " Lightning Raised Flue'' and syrup pan has baffles to

Compare the square footage in our flue pans

Example: 3'x 10' 'Lightning Raised Flue"
4'x 12' "Lightning Raised Flue"
5'x 14' "Lightning Raised Flue"
On Special orders, we can make Longer Flue Pans:
Example: 9' Long Flue Pan for a 12' long Evaporator



"Lightning

"' Lightning Raised Flues"
are enclosed on the ends,
providing a "'live" wall
of sap, eliminating
burning the tips of the
flues off,

Raised Flue"
pans have
Cut turned in top
away edges, which
view helps to
prevent boiling
over.

"Lightning Raised Flue' pans have
a higher level of sap than their
syrup pan, making possible a
positive gravity feed into their
syrup pan, which simplifies
controlling the depth of the

syrup pan, minimizing the chance
of burning.

direct and HOLD THE HEAT up in the flues for MAXIMUM efficiency.

evaporator hasa 7' long Flue Pan (standard)
evaporator has a 8' long Flue Pan (standard)
evaporator has a 10' long Flue Pan (standard)
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FILTER BAG LINER

SAVES TIME
’INCIEAS!S LIFE OF BAGS

No need to remove filter bag from
syrup filtering tank. Just remaove 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, 1Il. 60608
Serving the Maple Syrup Industry
more than 25 years
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SUBSCRIPTIONS

When the North American Maple
Syrup Council met last October, much
concern was shown for the financial
condition and future of the Maple
Syrup Digest. We ended up with a def-
icit of a little over $900.00 for the
year, better than a year ago but still
not good. This amount was paid by the
Council but the states will not be asked
to re-pay it because some of the asso-
ciations have notified the Council they
will not pay for any more deficits as
they have in the past.

When [ first heard this I was quite
angry because two of those states
never supported the Digest before, but
led their members to believe they had.
After thinking it over, | guess maybe
they’ve got a good point.

I've always wanted to send the
Digest to every maple producer with
the cost paid by the advertisers and
voluntary contributions from the read-
ers. This hasn’t produced enough mon-
ey to pay the bills and the deficit has
been pro rated and paid for by most
of the state associations., But why
should they? They’ve already paid for
each of their members, why should
they have to pay for some others who
refuse to either join an association or
send in a contribution?

To get down to the nitty gritty of
the whole shebang, here’s a few figures
to think about. Last year we mailed
out a little over 5000 copies of each
issue. About 1000 more were sold to
Canadian Associations who mailed
them themselves. The state associations
paid for their 1600 members and al-

most 500 producers sent in voluntary

contributions. If half of these were for
more than one year, it takes care of
about 2400 readers. What happened
to the other 26007 If only half of
these had sent in a contribution we
would have been able to make ends
meet, but they didn’t!

The Council discussed this situation
for some time. They seriously consid-
ered going on a strict subscription basis
but decided to wait another year. They
did agree to raise the advertising rates
20% to increase the amount paid by
the state associations for their members
from $1.00 to $2.00 and to promote
more interest in both the associations
and the Digest.

Now I'll lay my cards on the table.

I will receive a membership list
from each association when they send
in their apportionment. I also record
all contributions. To be sure your
name is on at least one of these lists
use the return envelope in this issue.
Enclose your contribution (and since
the associations have agreed on it Ill
have to ask you for at least $2.00 a
year or 3 years for $5.00) fold it up as
directed, seal, stamp and mail it. It will
only take you two minutes but I'll be
able to keep the Digest going all year.
Or, if you would rather, please ask to
have your name removed from our list.

Thank you for your cooperation.

BUDDY SYRUP
Convert to markstable grades
by new FDA approved process
for information and prices contact
CLAUDE HILLS, Consultant
Flourtown, Pa. 19031
(215) 233-0132

(521



Editorials Continued —
VACUUM AND
SUGAR CONTENT

Last year I printed a request for
producers to be watching for a drop in
sugar content of sap when vacuum,
either natural or pumped, was used. [
realize this is going to be very difficult
to detect because it will be almost im-
possible to establish a control; for ex-
ample: if you use a vacuum on one
line or installation and a vented tubing
system or buckets on a similar group
of trees it won’t mean a thing., The
sugar content will probably vary any-
way.

However, I received a couple of re-
ports that make me believe there is
something to it and it could become a
serious problem. One was from
Linwood Lesure of Ashfield, Mass. Lin
is a past president of the N.A.M.S.C.,
a long time producer and supporter of
the Massachusetts Maple producers
assoc. His letteris as follows:

August 6, 1978
Dear Lloyd:

I have known for at least 4 years
that we do have a drop in sugar con-
tent from vacuum,

Our 1200 to 2200 taps end up at a
tank in the sugarhouse. When they
were coming on gravity flow, we often
checked the test (sugar content) as the
tank was beside our finishing evapora-

IN STOCK:
LAMB TUBING SUPPLIES
Electric Tappers

- GORDON H. GOWEN
Tamarack Farm

Alstead, N. H. 03602 8356531
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tor. The sap had to be pumped up into
the storage tanks but we wanted the
gravity system to be as low as possible
where it came in. Also, the public
could see it running.

When we put vacuum on the lines
we were in a good position to continue
to test at regular intervals for sugar
content. The drop in sugar content was
sometimes as high as 4 points. 2.3 sap
became 1.9. Very seldom was it less
than 3 points. We have tested it many
times and are sure of our findings.

Of course we got a great deal more
sap so our average sugar content was
helped by the fact more sap was there.
It does take a lot more fuel, of course.
We even took the vacuum off and let
the sap come by gravity at night. It ran
only until it froze, but the next morn-
ing it would be back to 2.3 and drop
to 1.9 or 2.0 as soon as we switched
on the vacuum. All checking was done
with the large, accurate sap hydrom-
eters.

Sincerely,
Lin Lesure

In the above letter we must realize
that Lin was getting some vacuum
even when his pump was turned off, It
had to be a sealed system. There is a
possibility that a greater difference
might have occurred had he been able
to vent the system part of the time. It
does indicate that the higher vacuum
may cause more drop in sugar than a
low vacuum.

This is an excellent way to run an
experiment. If you have a sealed
system that will work without a pump
but are using a pump to increase pro-
duction, it would be well to check the



sugar content both when the pump is
running and when it isn’t. The increase
received could be mostly water and
might cost more than it’s worth. How-
ever, you've got to check it many
times to get an average. The results
you get from one check may just be a
mistake,

A little simple arithmetic shows
that if it costs $1.90 for fuel to make
a gallon of syrup from 2.3 percent sap,
it will cost about 40 cents more using
1.9 percent sap! It could be worse.
Please read on.

Another report was received ver-
bally from a producer who lives near
here. He reported that one bush on a
steep hillside using natural vacuum was
found to be running one day late in
the season when no other lines were
running. The sugar content was less
than Y2 of 1 percent - almost pure water.

A complete inspection found nothing
out of place and when a tube was
pulled off the top spile breaking the
vacuum everything stopped running.
He concluded the vacuum was pulling
ground water up through the trees.
Since there was almost no sugar at all
it couldn’t have been sap as we nor-
mally know it.This could be expensive
if you unknowingly pumped a quantity
of this “water” in your storage tank.

I hope as many of you as possible
will check your systems. If you can
conduct a good, honest experiment,
please send me your results. With the
high cost of both labor and fuel, it
could be well worth your while. The
government agencies who are paid to
run tests like this don’t seem to want
anything to do with it so | guess may-
be yankee ingenuity will have to pre-
vail.

167 Portland Street

distributors with:

Maple Candies

Cream Peppermints
Maple Spreads

Gift Assortments
Fruit Pancake Syrups
Pure Maple Syrup

e ® o @ @& o

MAPLE GROVE

St. Johnsbury, Vermont 05819
(802) 748 - 5141

Since 1915 we have been a leader in supplying the retail outlet as well as

WE BUY BULK MAPLE.SYRUP IN
ALL GRADES FROM ALL PRODUCERS

MAPLE GROVE INC
SINCE 1915

INC.

Preserves, Jellies

Marmalades & Relishes
Stoneground Flours

Mixes & Meals

Vermont Sweet ‘N Sour Dressings
(made with Pure Maple Syrup)




FOR ALL YOUR
MAPLE SYRUP NEEDS

Think of
SMADA FARMS INC.

WE STOCK:
Sap buckets, covers, spiles, filters,
bits, thermometers, hydrometers
& cups, molds, storage and gathering
tanks, cream jars, sugar boxes, etc.

GRIMM — LIGHTNING
EVAPORATORS
(wood or oil fired)

LAMB
Tubing and all fittings

KRESS JUGS
All sizes
SOME USED EQUIPMENT

WE BUY AND SELL

BULK SYRUP

ORDER EARLY
FREE CATALOG AVAILABLE

Smada
Farms
Inc.

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

LIGHTNING GRIMM
KRESS LAMB

SAP PRICES

Each year, in the February issue,
we publish a chart of the sap prices
paid by one New York Producer for
the past year and the proposed price
to be paid in the coming season along
with the respective retail and whole-
sale price of syrup in consumer pack-
ages.

Please remember, this chart is pub-
lished to be used only as a guide and
the Digest in no way intends that it
should dictate the price paid for sap
by any producer.

Year 1978 1979
Retail 15.00 16.00
Wholesale 11.40 12.20
Sap Brix per gal. per gal.
1.5 .028 .03
1.6 .041 043
1.7 .054 056
1.8 .065 068
1.9 076 .08
2.0 .085 089
2.1 093 .098
2.2 101 106
2.3 108 113
2.4 14 A2
2.5 21 127
2.6 .128 134
2.7 135 141
28 141 .148
2.9 147 154
3.0 .153 .161
3.1 .159 .168
3.2 165 174
3.3 171 .18
34 177 187
3.5 .183 .193
3.6 189 .20
3.7 195 207
3.8 .201 213
3.9 207 219
4.0 212 .226




B0B LAMB'S CORNER

Let’s talk about some new items for
this season.

Basically, our intentions are never
to obsolete fittings that are already in
the field. Many years of use have prov-
en these parts to be time tested and
workable, and our customers have an
investment we wish to protect. When
we bring out new parts that allow
maple people to use our tubing in dif-
ferent ways, we plan it out so that the
changes go on all of our present ma-
terials already in the field.

Of course, it is easier, for instance,
to bring out a whole new spout for a
certain purpose, but then what would
our customers do that already have our
spouts, but wish to change their meth-
od of use?

On the back cover are sketches of
some new parts that fit onto our pres-
ent single spout. These are designed to
help in washing the tubing and aid the
producers that leave their tubing on
the trees the year around. The same
spout cover that aids in washing also
helps keep the insects out of the spouts
that plug and contaminate them. They
also provide a sane way to hang the
spouts on the trees above the tees and
to drain the lines and hold them dur-
ing the off season.

Of course, we do not condone
leaving the tubing out the year around
but if producers wish to, we want to
help all we can. It cuts the life span of
the tubing in half and there is consis-
tantly much more rodent damage dur-
ing the off season than during the
season.

It seems very strange to me that
some think leaving the tubing out the
year around is a new discovery. This

has been done, to some extent, by
hundreds of maple producers for more
than twenty years. Most of them have
discontinued the practice. It is on these
findings that we base our recommenda-
tions. But then again, it depends on
how many rodents you have.

To summarize, | don't recommend
leaving any more tubing out the year
around than you can afford to lose
until such time as the laws change and
we can eliminate the tubing chewers
efficiently. When a bad off season ro-
dent problem comes along, will that
be the year the producer can afford to
buy a lot of new tubing? Of course in
some areas rodents are almost non
existent. We feel that after a producer
takes his tubing up a few times he can
become real good at it, getting well
paid for his time.

We also have a new line of fittings
to use when entering the small sap lines
into the main lines. The fitting com-
pleted so far is for either 1%’ or 1%"
main lines. (see back cover) If you use
it on 1%", just cut off the 1%".

The other similar fitting fits %", %"
and 1"”. This particular tooling may
possibly not be completed for this sea-
son. We have tested hand made samples
but will have to limit production this
year. They will not in any way be
better than our present fittings for the
same purpose, perhaps not as good.
They are just more adaptable for some
installations.

We do not claim to be the smartest
people. We just work steadily towards
more convenient ways to gather maple
sap with tubing and we try to keep
our feet on the ground. If we go off in
the wild blue yonder, our customers
do also.

This is a paid ldvurtisemem@ C’@‘M
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New Economy SAPSUC.KER

SINGLE HEAD

$ 249.95
COMPLETE

New TUBE CLAMPING TOOL

AT
YOUR DEALERS

OR CALL US FOR
COD ORDER $ 12.95

SUGAR CAMP, inc.

R2 - Box 337, Rapid City, Michigan 49676 - Ph. 616-331-6328
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LETTERS:

ARCHIE'S SUGARBUSH

Dear Mr. Editor,
My wife she sez, “Truthful Archie,
sometimes she calls me Honest Archie

because you always tell the truth.

Please tell that nice Mr. Editor Man
about how we invented tubing to rev-
olutionize the maple industry. This
was a couple a whiles ago.

Well, we herd about those bug
spiders in the tropics and how thier
webs was stronger than steel, well, we
got us one of those spiders from a zoo
going out of business, then we got him
to spin a web across Norrowfoot gorge,
Those websis hollow, but too small to
allow all our sap to flow through,sol
took some grain and put it in the top
horizontal part of the web, tipped it
up so the grain would roll to the other
end, then I took a hungry mouse, (He

had to be hungry for what I wantea
him to do) let him smell where I put
the grain and started him through the
web. As he went through the web he
stretched the top of the web to exact-
ly 1 inch inside diameter which was
large enough to carry my sap across
the gorge.

When others discovered what I had
did they got the idea of buying tubing
to move sap from the tree to the sugar
house. This was actually the beginning
of tubing,

Now this is the truth because if I
wanted to stretch a point or two I
would have said that mouse expanded
the web to 1 J inches. We played a
dirty trick on the mouse. We never
gave him any of the grain.

Your truthful servant,

7
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consumer packages.

MAPLE

PRODUCTS, INC.

JACKSONYVILLE, VERMONT
05342

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

1



EVAPORATEURS YOUR FASTEST WAY

qh‘rfu ﬂ-q TO MAPLE SYRUP

EVAPORATORS

RAPID

EFFICIENT
HIGH QUALITY

FIVE MODELS
LOW PRICED

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

S, 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 (514) 296-2441
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IR IESS
Jugsgs

produced from

XT Polymer

Mw;;ﬁ" Containers for the
: ' food product of
QUALITY

Half Gallon,

Quart, Pint

& Half Pint jugs of
QU ALITY

339 Clivttan Seeer
\](ress Creations, ggnc. Oxford, Conn. 06483

Phone (203) 264-9898
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EKNI

SINCE 1926

A QUALITY CONSTRUCTED EVAPORATOR, WITH
UNIQUE FEATURES, TO INSURE RAPID BOILING
WITH EASE OF OPERATION AND ECONOMY.,

MANUFACTURED IN
SIZES FROM 2’ x 4’
TO 6'x 21" WITH TWO
MODELS TO CHOOSE FROM

LET US ASSIST YOU WITH ALL YOUR SUGARBUSH
NEEDS — SERVICE AFTER SALES ASSURED .

Call or write for more information:

e IN CANADA

LES SPECINLITES
TECHRIQUES
OE VRLIBURT I

® IN NEW ENGLAND
BAIN-GIRARD AND COMPANY

14

746 rue St-Joseph, C.P. 68
Valcourt, Qué., JOE 2L0

Tel. (514) 532-2244

11 Village Road
Simsbury, Conn. 06070
(203) 658-5083



MORE VACUUM

Russell S. Walters

George D. Aiken Sugar Maple Lab.

Northeastern Forest Exp. Station
Burlington, Vermont 05402

More sap can be collected from a
sugarbush by using a plastic pipeline
with a vacuum pump than can be col-
lected by either buckets or tubing
alone (Blum 1967, Blum and Koelling
1968). Although this is well docu-
mented, we did not know what level
of vacuum is best, or how much is
needed. _

Maple sap cannot be pulled or suck-
ed from a taphole. Rather, it is forced
out by positive pressure differential
when the pressure inside the tree is
greater than the atmospheric pressure
outside. Applying vacuum to a taphole,
through a tubing system, has the effect
of artificially reducing the external
pressure, thus creating the pressure
differential necessary to allow sap to
flow from the tree.

For this study,, 3 tapholes were

IMPROVES YIELD

drilled in each of 15 trees in a Jericho,
Vermont, sigarbush in late February
1971. One of three different levels of
vacuum — 5, 10, or 15, inches of
mercury — was assigned to each tap-
hole (Fig. 1). Each taphole was con-
nected by plastic tubing to a separate
55 - gallon steel drum, where the sap
was collected.

The sap-collection drums for each
vacuum level were connected by plastic
tubing to form a separate system. Vac-
uum was developed in a central tank
by a vacuum pump and transferred
through the tubing, The desired vac-
uum levels were maintained by pres-
sure-control valves and were monitored

by gauges attached to the tubing sys-
tems at the point farthest from the
pump.

Vacuum was applied for approxi-
mately 130 hours during the sugaring
season from March 19 to April 18.
The sap in each drum was then mea-

@ produces maple syrup,

® packs Pure Maple Syrup,

or Maple Sugar.

_/4merican ma,:/e /groc&cfd

® 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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I found that the higher the vacuum
level, the greater the average sap yield.
The average sap volumes per taphole
were 40.0, 81.2, and 87.4 quarts for
the 5 -, 10 -, and 15 - inch vacuum
levels respectively. The sap volumes
collected at the 10 - and 15 - inch
levels were significantly greater than
the amount of sap collected at the 5-
inch level. The difference in sap volume
between the 10 - and 15 - inch vacuum
levels was not statistically significant.
(Differences were significant at the 1-
percent level.)

Therefore, I conclude that a vac-
uum level of at least 10 inches of mer-
cury should be maintained at the tap-
hole to achieve good results from a
16

15-Inches
Of Mercury

Figure 1. Sap from each taphole was
collected in individually sealed 55-gal-
lon steel drums.
vacuum pump system. Striving to de-
velop a higher vacuum level (15
inches or more) at the taphole will not
result in a sufficient volume increase
to justify the expense. These results
are illustrated in Figure 1. This means
that a vacuum level higher than 10 to
15 inches of mercury should be main-
tained at the pump-perhaps as high as
20 to 25 inches — in order to achieve
the desired level at the taphole. Main-
taining high vacuum requires constant
inspection and maintenance of the
tubing system.

For additional details of this study,
see “Sugar maple sap volume increases



180

150

SAP YIELD, QUARTS
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0 5 10 16
VACUUM, INCHES OF MERCURY

Figure 2. Average sap yield per tap for
each vacuum level is indicated by the
crosshar. Theshaded areas indicatet 2
standard errors of the means. The total
length of the unshaded boxes repre-
sents the total range of individual tap-
hole yields.

as vacuum level is increased” by
Russell S. Walters and H. Clay Smith,
U. 8. Department of Agriculture Forest
Service Research Note NE-213, 1975,
Northeastern Forest Experiment Sta-
tion, Broomall, Pa. 19008.

Literature Cited: Blum, Barton M.
1967. Plastic tubing for collecting
maple sap: Comparison of suspended
vented and unvented installations. U.
S. Dep. Agric, For. Serv. Res Pap.
NE-90

Blum, Barton M., and Melvin R.
Koelling. 1968. Vacuum pumping in-
creases sap yields from sugar maple
trees. U. S. Dep Agric., For. Serv. Res,
Pap. NE-106.

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

Tappers, Bits, Spouts, Filters
Rubber Candy Molds
(asst. Patterns)

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

Foue TO COOK'S FOR ALL
SYRUP SUPPLIES

Write for Free Catalog

H.W. Cook
Farm Service, Inc.

* Open Mon-Sat 8- 5

Serving the Maple Industry for
59 years .
Phone: 315-852-6161
DeRuyter, N.Y. 13052
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YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

MODERN SAP COLLECTION 3% IR REFRACTOMERS %
Throw-Away Bag i %y For Extreme Accuracy '
o, 0 5 % o In Syrup Testing

PRESSURE FILTERS FOR
SPARKLING CLEAR SYRUP

Non Toxic Paint
‘or Buckets and Tanks

SEND FOR A = REYNOLDS

FREE COPY ';‘
AL SUGAR BUSH INC.

OF OUR CATALOG
ANIWA, WIS. 54408 Ph: 715-449-2057
18



WINTER IS NOT LONG

The Christmas tree is “undressed”
of its beautiful bulbs, lights, little
Santa, elves and decorated Angels.
Shimmering icicles are patiently picked
one by one from each branch and held
gently over her hand. When all have
been retrieved and lovingly placed so
they will not tangle, they are rolled in
a wall hanging and covered with tissue

SHERWOOD Tubing & Fittings
NOLET Mainline Fittings
CANADIAN Lightning Evaporators,
Tanks, and Supplies.

Assortment of used evaporators,
tanks, buckets, vacuum pumps, etc.

BUYER OF BULK SYRUP
BRUCE OR KENNETH BASCOM
Bascom’s Sugar House
Alstead, N. H. 03602
Tel: 603-8356361 or 2230

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
Box 2102
Syracuse, N. Y. 13220

paper to keep them for another year.
All are boxed, wrapped and taped tight
and placed in storage in the spare
room.

She has been dreading taking down
that Christmas tree the grandchildren
loved so much, such memories. It is
already two weeks into the new year
and the warm sun is melting tiny pro-
tected spots and it stirs her thoughts.
It is something that happens to people
who collect sap each spring from the
mighty Sugar Maple. She knows it is
tihe to check the spouts, plastic, alu-

ST. EVARISTE. BEAUCE Co.
QUEBEC, CANADA i

418 459 6649
203 747 2863
603 837 2509

BULK MAPLE SYRUP

Government inspected
Grades Guaranteed

LOWEST PRICES AND

ASSURED SUPPLIES AVAILABLE
WHEN TENTATIVE ORDERS
ARE PLACED IN THE FALL.

NOW WAREHOUSING
IN
N. H. and VT.
English Speaking
Don’t be caught short
next Spring. Call Nowl
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minum and cast. They were all cleaned,
sterilized, counted and packed away
last April. Tubing?, well some needs a
bit otP cleaning and sterilizing. These
are good jobs to do on cold, bone chill-
ing days, especially if Dad and the
school kids get “snowed in” at home.
Some of the buckets were washed last
spring after they were taken down. Oh!
well, some of the rest of the family
will be ready to “tap” the maples, too.

The children will have a day off
from school and a good way to keep
them busy and to keep them inter-
ested in the family farm is to make a
job like “bucket washing” a fun day.
Build up the wood fires in the Sugar
House, put the water on to heat and
can Spring be far off, when it is bucket
. washing day?

By lunch time no meal at the finest
restaurant could taste better than
Moms chili that has been slowly cook-
ing in the big pot on the wood range.
There could be crisp salad, garlic bread.

and Oh! Look! chocolate chip cookies
for desert. The crew usually includes a

neighborhood teenager or two who
wouldn’t miss the fun. Mother says she
is quality control and inspects each

vessel as it completes its spring bath

with a chlorine rinse. Sure-enough she

finds a spot that needs that special

scrub or scratcher. All are stacked in

columns of twenty five, a fine job for

the youngest member of the crew who

is sure Gramps can’t do without her.

In a day or two the “spankin clean™"
containers will be placed on the flat

rack wagon, mvereg well, and parked

in the big barn to await for “tapping

time.”

My Goodness, where did the winter
go? It seems like only yesterday we
were Christmas shopping and now it is
Maple Syrup Making time already.
When the Maples are tapped, can
Spring be far behind?

Mrs. Amos Haigh
Charlotte, Michigan

NOTICE !!!

NORTH AMERICAN MAPLE SYRUP COUNCIL ANNUAL MEETING WILL BE
OCTOBER 22 and 23 1979, in DEERFIELD, MASS. WATCH JULY ISSUE FOR

MORE INFORMATION.

® LABELS & CREAM TUBS

2611 Okemos Road
Mason, Michigan 48854
Tel- (517) 349- 5185

SUGAR BUSH SUPPLIES CO.

e COMPLETE SUPPLIER TO THE MAPLE PRODUCER

® WE STOCK KRESS, BACON, LAMB TUBING SYSTEM
® BEAUTIFUL AUTUMN LEAF CANS

® LEADER, KING, VERMONT EVAPORATORS NEW & USED

GIVEUS A CALLOR
WRITE FOR CATALOG
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WITH APOLOGIES TO
LONGFELLOW

We're finishing a score of years.
A deed that | rate fair;

When you consider all we had
To start with was a prayer.

But now | need some help to keep
This magazine alive;

So please, just read the editorial
That's on page five.

Then fill out the inserted form
You'll find on page sixteen,

And mail it when it's folded up
With your check in between.

If each and every one of you
Cooperate with me;
We'll get along just fine and I'll

APPROVED LABELS FOR
MAPLE SYRUP, CREAM & SUGAR

No more Hand-stamping
Everything on 1 Pressure-Sensitive
Label or Tape for use on
Metal, Plastic or Glass Containers

ATTRACTIVE COLORS—ALL SIZES
For Prices and Samples write to
_WILLIAM L CHALMER

150 Traverse Blvd, Buffalo, N.Y. 14223

Keep busy as a bee.

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

WANT TO SAVE LABOR
AND BOILING TIME?

EVAPORATOR

GAS BURNERS
Manufactured By

ELMER WINTER

11171 Sisson Highway
North Collins, N.Y. 14111
Engineered for the Job
Clean Pans, Instant Heat, No Soot
Proven since 1952
No Electricity Needed

No Service - Nothing to Wear Out
Can be used In any
evaporator

WE BUY BULK
MAPLE SYRUP
All grades
Highest Prices Paid
McLure's Honey & Maple Products, Inc.
Littleton, N. H. 03561
(603) 444-6215 or 444-2227
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TEMPERATURE EFFECT ON SAP STORAGE

Mariafranca Morselli and Lynn Whalen
Botany Dept., Vt. Agr. Exp. Sta.,
Univ. of Vt. Burlington, Vt. 05405

We all know that sugar maple sap
held for a period of time in storage
tanks usually produces a darker grade
syrup. The length of storage may be-
come critical as the air temperature
rises and the sap entering the storage
area warms. Similarly chemical changes
in the sap caused by accelerated growth
of microorganisms produce darker car-
amel-flavored syrup that has lost the
characteristic “maple bouquet” flavor
of the Fancy grade (1,2). So how long
can you store sap collected at different
times during a season before drastic
changes occur in the quality of the
syrup produced? We decided to find
out what happens at controlled tem-
perature.

We collected sap four times during
the 1978 season directly from the
white-painted black waterpipe that is
connected to the tubing -vacuum sy stem
of the Proctor Maple Research Farm
sugarbush in Underhill, Vt. Air and sap
temperatures were recorded continu-
ously.

Table 2 Sap appearance and total number of
microorganisms found in the sap.

Table 1 shows that during the 1978
season, sap temperature was always
warmer than air temperature, and that
sap flowing in white-painted black
water pipes was cooler than the sap in
black pipes, which absorb heat. For
each test we divided a large amount of
sap equally into glass beakers, which.
were then stored in chambers at the
controlled temperatures of 5° C (41°
F) and 15° C (59° F), simulating cool

and warmer sap storage.

We removed new beakers every 24
hours for 3 days from the {two storage
chambers. The original sap, considered
the control, and the stored sap samples
were analyzed for chemical, physical
and microbiological changes. We report
here only microorganism number, syr-
up color by percent light transmit-
tance, and grade by USDA glass com-
parator. One gallon of each sap was
boiled to syrup, which in turn was
analyzed and tasted. The results of the
four tests, performed during the 1978
sap season, have confirmed the results
of similar tests from the 1976 and
1977 seasons: the quality and temper-
ature of the sap before storage influ-

Table 2 Sap appearance and total number of
microorganisms found in the sap.

TEST 1 TEST 2
5°C (41°F) oy
o Numbe: R Hours ___ Number Appearance
0 670 Clear 0 8,900 Clear
24 9,650 s 24 28,200 SL turbid
48 10,000 Clear 48 360,000 SL turbid
72 290,000 SL_turbid 12 6,000,000 Turbid
15°C (59°F) 15°C (59°F)
0 670 Clear 0 8,900 Clear
24 60,000 SL turbid 24 50,000 SL turbid
48 2,000,000 Turbid 48 4,550,000 Turbid
12 52 000,000 Turbid 72 19,000,000  Very turbid
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ence the length of time the sap can be
stored, and cool storage hinders sap
termentation.

The number of microorganisms
(Table 2) increased slowly in the sap
stored at 5° C (41°F), quite rapidly in
the sap stored at 15°C (59°F) in tests
1, 2, and 3, and reached very high
levels at both temperatures in rapidly
fermenting sap later in the season
(Lest 4). Microorganism growth and
increased enzymatic activity are corre-
lated with just enough increase in
invert sugars in the sap to raise the
chances for the darkening(browning
reaction) to occur during sap process-
ing (1). The range of invert sugars was
6.00 - 0.03 percent in analyzed saps
producing Fancy and Grade A syrups,
and 0.04 - 0.13 percent in saps pro-
ducing Grade B and C syrups.

Table 2 clearly shows that heavily
contaminated, slightly turbid sap which
orginally produced Grade B syrup, pro-
duced Grade C syrup at both controlled
temperatures after only 24 hours of
storage. Clear, lightly contaminated
saps in the three earlier tests still pro-
duced Fancy or Grade A syrups after
24 hours of storage. Table 2 also shows
that when cool temperature storage
controls microorganism growth chemi-

Table 2 Sap appearance and total number of
microorganisms found in the sap.

cal changes in the sap occur less rapid-
ly, and the grade of the syrup produced
is maintained longer in the lighter color
range.

In conclusion: unfermented and
cooler sap will produce lighter gradés
of syrup if kept cool; fermenting and
warmer sap will produce darker syrup
grades even if processed immediately.

1. Naghski, J. and C.O. Willits. 1957, Food
Res. 22:567-571.

2. Morselli, M.F. 1977. Nat. Maple Syrup
Digest lé.i (4):16-17.

Table 1. Highest Temperatures of the day
when sap was collected.

White
Painted
Col. Air Black Black
Tests Date 6 Tree Water Water
Pipe  Pipe

;. % __°F
31278 32 29 34 32
32178 51 44 58 54
41078 44 55 61 51
42478 53 61 62 59

e N e

TEST 3
5°C (41°F)
Hours Number Appeargnce
0 49,000 Clear
24 140,000 SL turbid
48 3,050,000

SL turbid
12 8000000  Twbid

0 49,000 Clear

24 1,700,000 Turbid
48 24,000,000 Very turbid
72 51,000,000 _ Very turbid

Table 2 Sap appearance and total number of
microorganisms found in the sap.

TEST 4
5°C (41°F)
Hours Number Appearance
0 1,000,000  SL yellow
SL turbid
24 6,000,000 SL Yellow;
Very turbid
48 400,000,000 SL yellow
turbid
72 9,000,000*  SL Yellow;
Very Turbid
15°C(59°F)
0 1,000,000 SL yellow
SL turbid
24 5,200,000 SL yellow
. Very turbid
48 9,000,000 Sl. Yellow;
Very turbid
72 22,000,000 Slimy ; very
turbid; yellow

* Deacase due to competition among
microorganisms.
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0
W /\ Sherwood

TUBING SYSTEM / SYSTEMES D’ ENTAILLAGE EN PLASTIQUE

SPOUT SET COMPONENTS

EXTRACTION EARS FOR
SPOUT PLUG EASY REMOVAL/*DROP LINE"
(Blowout Proof TUBING CLIP

to 70 PS1) \@

FIELD TESTED ——"=Y
TAPER

ANGLED DROP LINE
HOOKUP TO PREVENT
KINKING & PROVIDE

\‘9 ER ACCESS

SPOUT SET PRICE: $.25 EA.

NEW MATERIAL FOR BETTER
LOW TEMPERATURE IMPACT
STRENGTH & LESS MOISTURE

ABSORPTION INCLUDES:
1 )T
TIE LOOP (1) Spout, (1) Tee
COLORED BLACK FOR (1) Spout Plug

THAWING AND
INDENTIFICATION

(1) Tee Plug For each 10 Spouts

FOUR SEPARATIONS
TO SECURE TUBING

INSIDE RADIUS FOR

COMPLETE FLOW
LARGER OVERALL SIZE

FOR EASIER HANDLING TEE PLUG

NOTE: (Converts Tee into Connector)
S. M. I. PARTS PROVIDE SUPERIOR HOLDING POWER
WITH ALL TUBING ACTUAL LABORATORY DATA.

Lt ad d S 2L 2 L2 T 2 T LR TR T e

*
*
15 YEAR GUARANTEE ON TUBING SYSTEM -1
REPLACEMENT OR REFUND OF PURCHASE PRICE -4
x
*

FOR ANY CASE OF POOR WORKMANSHIP/MATERIAL

A2 A d AL I I IR YT T e
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Sherwood

‘\ MEDICAL INDUSTRIES

“MAPLE POWER” NEWS BULLETIN FOR 1978
Thanks to all exhibitors and producers (over 200 total) who made the day a suc-
cess for all attending the 3rd annual Tubing School. Next years will be bigger and

better than ever with more exhibitors and tubing demonstrations during the day,

The tubing school’s food booth was manned by the members of the Hadley-
Luzerpe, N. Y, Lions Club, who wish to thank all producers/exhibitor’s for a
successful day. Support your local Lions Club on its sight, hearing, Community
»

Projects.

Sherwoods “Green, Maximum Resistant 5/16" tubing” will outlast all competitive
tubing regardless of color! Color and flexibility will be maintained even if left up
all year for years to come, this is a written guarantee which we will stand behind
(This is a first for any system in Maple ) | !

DON'T FORGET IMSI'S PRODUCTIVITY CONTEST (CASH PRIZES) 111111

NEW THIS YEAR:

TUBING “CLIP" MOLDED INTO EACH SPOUT (FOR DROP LINES) "STACKABLE FIT-
TINGS TOUGHED UP AND NOW MAY BE STACKED HORIZONTALLY ALSOI LOW-COST
TUBING SPREADER FOR EASY ASSEMBLY WITH FITTINGS"MESH"” TYPE MAINLINE

PIPE GRIPS (ALL SIZES IN STOC K),
EXCLUSIVE “MAPLE POWER”TECHNICJANS

Connecticut

Mike Girard, 11 Village Rd., Simsbury, CT.06070. . . . . . . . . 203-658-5083

Maine

BIll Webber, Farmington, ME. 04938, . . . . . . &+ « + +« .« . 207-778-4234

Massachusetts

Bob Cook, Box 443, Worthington, MA, 01098 . . . . . . . . . #413-238-5827

Michigan

Aaron Hall, Maple Syrup Supplies, Potterville, MI. 48876 . . . . . . . b517-645-7305

New Hampshire

Emom's&ugaf House, Alstead, N, H. 03602 . . . . . . . . . . 603-8356361
603-835-2230

New York

Warren Allen, Box 311, Beaver Falls, NY 13306 . . . . .« + « + o« 315-346-6706

W. C. Arnold, Burlington Flats, NY. 13315 e« + + v v + v . 607-966-8944

Ralph Van Brocklin, RFD 2, Canton NY b o G R g & {1 T

Bill Kent Jr., RD 1, Franklin, NY.13776° . . . . . [ . . . . . 607-829-8262

Gary P.nnon Jnmntown NY 14701 e e el e e ow w ow s w e 110:358-86801

Vern Meyer, Lon? 1276 . s s = s s s s s s 914-887-4108

John Mayer, Cali ornll HHI Rd Salammca,NY 14779 . . . . . .« . 7169389231

Scotty Burdick, 3356 East Rd., hentown, NY. 12968 . . . . . .« .« 518-733-6591

Shuck Htonn, Woest Chazy, NY, 12; e« s s s s s s s s« « B518-493-5444

ermon

Hilton Footl R. D. 3, Middlebury, VT. 06763 . . . . . . +« « .« + B02-462-2472

Pennsylvania’

John ﬁlttl RD 5, Titusville, PA, 16354 . « + s s s s« s s o B14-676-1097

J.iCurtlli Dom, Box 56, W-Ihrlburg, PA.15564. . . . . . . . . . B814-324-4414

w ﬁgon: n

John Roth, Roth Sugarbush, Cadortt, Wi, 54727 « s« s s s s =« @« « 715289-3665

Canada

lan Austin, Halifax, NovaScotia . . . . . + « + 4+« « s + « « 902429-6995

Don Atkinson, Barrie, Ontario i . 705-728-5848

Gary Coppoll. Shady Maple Farms, R. R. 1., St Ev-rlatl Buuc. Co. ‘Quebec « 418-459-6649

A MIO!CAL llltlul'l’!lll A MEDICAL INDUSTRIES AHIDICAL 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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E- Z -Tach DRILLING ATTACHMENT
FOR CHAIN SAWS

*INSTALLING TIME LESS THAN 5 MINUTES

Remove bar and chain with wrench furnished by the saw manufacturer.
*SPEEDY DRILLING

Holes from % inch to 1% inch can be drilled with ease. Flat speed bits are use'd
and they are ground to cut counter clockwise. A 1% inch hole can be drilled in
hard wood at about 1 inch per second.

*SAFETY

Since this attachment is mounted on the outside of the clutch drum, the drill
will stop with the motor idle,

*FITS MOST HOMELITE, STIHL, PIONEER, POULAN(LIL JON)
McCOLLOCH, PARTNER, ETC.

We can only fit saws that have the drive-sprocket toward the motor as shown.
Be sure to give us make, model, and when possible, the 0.D. measurement.

‘“Tapping the trees is no longer the drawn out job it once used to be. There
is now an adapter kit for tapping trees available to chain saw owners and
once attached, the sugar maker can tap his trees in half the time.Manufac-
tured by Nelson Maine, Hillsbora N.H., this drilling attachment is mounted
on the outside of the clutch drum, As a safety precaution, it stops when
the motor is at idle.” —Chain Saw Industry & Power Equipment Dealer, Nov-Dec 1973

PRICE

$45.00

AT YOUR DEALER

Extra 7/16 left hand
bits are still $2.560

SEE YOUR DEALER OR SEND CHECK OR MONEY ORDER FOR $45.00 TO

NELSON MAINE P.O. Box 463, Hillsboro, N. H. 03244 Phone (603) 428-7284
26



Classified

EVAPORATORS - All Makes - All sizes.
From 2x4' 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!

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

USED EQUIPMENT FOR SALE: 3 x 5
gas finisher, 4 x 5 Grimm flue pan;
siphon canner; 2% x 8 King wood-fired
evaporator, 3 x 8 King wood-fired evap-
orator; 2 x 8 steam finishing pan; 2 home-
made bucket washers; Grimm filter press;
Sipple sugarmaker used as demo; buckets;
covers and spiles, SMADA FARMS INC.
Star Route, Greene, N. Y. 13778 607-
656-4058.

FOR SALE: A quantity of large Grimm
covers some never used. W.C. ARNOLD

& SONS Burlington Flats, N. Y. 607-
965-8944.

FOR SALE: Used sap buckets, covers
and spouts (all sizes and types). Used
evaporators: 2'x4’, 5’x14’, 4'x16’, 3'x12’
Teknik’s, 3'x12", 3%'x12", 5'x12’, 2'x8'
Small Bros, 2'x8’, Waterloo, 3'x10’
Vermont (oil), Also used Misc. flue,
syrup, and finishing pans. MICHAEL
GIRARD, 11 Village Road, Simsbury,
CT. 06070, 203-658-5083-evenings.

Large supply 15 quart galvanized pails,
covers and Soule spiles. Pails $1.55 in
lots of 100 or more. Grimm, Small
Brothers and Waterloo Evaporators. Our

,own gallonand ¥ gallon lithograph syrup

containers. Send §1.25 for one prepaid
% gallon sample. Kress Jugs Sherwood
tubing and Grimm products. Catalogue
on request MAPLE SYRUP SUPPLIES
Box 245, Potterville, ML 48876.

WANTED—Agents or Distributors—To
SELL complete line of Canadian Maple
Syrup Equipment. In the following
states: Vermont, Eastern New York, and
Maine, SMALL BROTHERS INC., P.O.
Box 160, Dunham, Quecbec, Canada,
JOE IMO Tel: 514-295-2441.

FOR SALE: The Best Hired hand you'll
ever have a sapsucker in your bush from
Sugar Camp Inc. W. C ARNOLD &
SONS, Burlington Flats, N. Y. 18315
607-965-8944.

FOR SALE: 7% bbl Monitor gathering
tank in sound condition. STEARNS
FARM, Ereville, N. Y. 13061. Phone:
315-655-2187.

ANNOUNCING - The Ontario Distrib-

utor of the famous SHERWOOD MAPLE
SAP TUBING and the many pipe & tubing
FITTINGS. WE ALSO CARRY - ther

mometers, refractometers, filters, kent
jugs and the popular BACON JUGS etc.
Call or write today for more details to:
Don Atkinson, R. R. 1, Barrie, Ontario,
Canada. L4M 4Y8, Tel. (705)-728-5848.

FOR SALE: DecLuxe Vermont Sugar
Bush 65 acres-3000 buckets with 5000
tap potential, excellent for tubing, bull
dozed roads, 5200 gal. storage, new 24 x
28 sugar house, brick chimney, concrete
floor, electricity, 6 x 16 wood-fired evap-
orator, 100 cords dry hardwood under
cover. Probably the neatest most effi-
cient operation around owned by a per-
fectionist. Complete $125,000.00 Ralph

H. Perry, Realtor, Ira, VT 05777 802-
235-2200.

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

Mrs. Les Jones
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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 to gallon sizes. Shipping Cartons for
12/80z., 12/Pint, 12/Quart, 6/Half-gallon and 4 Gallon Jugs.

A FULL LINE OF NAME AND GRADE LABELS

Unbreakable Polyethylene Jugs are printed for Pure New Hampshire, Ver-
mont, New York, Maine, Pennsylvania, Ohio, Virginia, and “all state” Maple
Syrup - Ontario and Quebec Maple Syrup.

CUSTOM PRINTING, too.

Polyethylene is used for milk jugs everywhere.

- BRCON'S SUGAR HOUSE

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

R. N, Johnson, Walpole, NH03608 . . . . . .

N. H. Maple Producers Assn., Warehouse, Rt 106, Loudon, NH
Richard Moore, RFD No, 8, Concord, NH 03301 "
Massachusetts Maple Producers, Shelburne Falls, MA 01370 .
Lesure Farm, Ashfield, MAO1330 . . . . . . . .
Donald Amero, W, Woodstock, VT 05091 . . . . .
Clark Brothers, Wells, VT 05774 . . . . &
Coombs’ Maple Products, Inc., Jacksonville, VT 05342 %
The Dakin-Farm, Ferrisburg, VT 05456 . . . . . .
Gordon Eurich, Waitsfield, VT 05673 . . . . . .

H. W, Leach, Waterville, VT05492 . . . . . . . .
Leader Evaporator Co., St. Albans, VT 05478 ., ., . ¥
Vermont Sugar House, Exit 3, I-89, So. Royalton, VT 05068
Justus ‘Dutch’ Asthalter, Neversink, NY PO Parksville, 12768
Frank Bamey, 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 , . e e
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 . . .
John Wiggers & Sons, North Clymer, NY 147569 . . .
Neil C, Wright

28 Liberty St.,, Camden, NY 13316 . . . . 5

4 Curtis Dom, PO Box 56, Wellersburg, PA 15564 3

N. E. Pa. Maple Prod., Assn., Court House, Honesdale, PA 18431

Potter-Tioga Maple Prod., Assn., Coudersport, PA 16915 ., .
Robert McConnell, Coudersport, PA 16915 . . . . . .
H. W, Russell & Sons Maple Farms, Rome, Pa 18837 . .

Sugar Bush Supplies, 2611 Dkemos 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 ,

Q. C. Stevens & Son, Maple Lane Farm, Mt, Gilead, Ohio 43338
Reynold’s Sugar Bush, Inc., Aniwa, WI 54408 . . .-. .
Ivan Puffenbarger, Rt. 637, Blue Grass, VA. 24413

Don Atkinson, R R 1, Barrie, Ontario, Canada, L4M4YS8 .
Chris Audley, Box 152, St. Andrews East, Quebec JOV 1XO .

(603) 756-3321
(603) 783-9961
(603) 267-8217
(413) 625-2866
(413) 628-3268
(802) 457-3722
(802) 325-3203
(802) 368-2345
(802) 877-2936
(802) 496-3869
(802) 644-2488
(802) 524-4966
(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
(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) 474-27171
(705) 728-5848
(614) 562-2237




APLE PRODUCERS

During the past few years the
demand for Maple Syrup has
TTENTION reduced the surplus.

NOW

is the time to produce
MAPLE SUGAR and SYRUP
for the greatest return.

Quality and Service since 1888

25 Stowell Street
St. Albans, Vermont

VAPORATOR CO. INC. 802-524-4966
802-524-3931

LAMB & MAPLEFLO PIPELINE SYSTEMS ~ y€®

® OIL FIRED EVAPORATORS %“
* GAS FIRED EVAPORATORS "
* GAS & ELECTRIC TREE TAPPERS JeP®




P —v—

TREE TAPPERS —GAS/ELECTRIC
BACON/KRESS JUGS

ALUMINUM STEAM HOODS
PARALLEL FLOW PREHEATERS

LEADER SPECIAL EVAPORATORS
MONITOR TANKS
WARNER SPOUTS

KING EVAPORATORS
KING TANKS

SOULE SPOUTS
i SRR
T iy
3 -

VERMONT EVAPORATORS
VERMONT SPOUTS

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.

802524-4966
25 Stowell St., St. Albans, Vermont 05478 802-524-3931




—— SOMETHING NEW FROM LAMB'S

#1 All 5/16”

11/‘,, 112; 1%" 11/‘"
MAIN LINE MANIFOLDS
#2 All 5/16"

SPILE CAP AND HANGER

Please read LAMB'S CORNER on page 9

R. M. LAMB, Bernhard’'s Bay, New York 13028

Box 368, Phone: 315-6753652




