To all our friends

and patrons . . may your

Christmas be merry

and filled with delight!
Thanks one and all.
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SMOKE - 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

quality workmanship by experienced U. S. Craftsmen
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\ l saves up to 14% in fuel & boiling time
\ M H offset steam coils eliminate condensated drop back
E
M A "Hot" sap enters regulator at nearly 195° F.
- it 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



NATIONAL
MAPLE SYRUP DIGEST

Printedby . . . . York MaikFPrint
Unadilla, N. Y.

Edited by Sl I Lloyd Sipple
Bainbridge, N, Y. 607-967-8331

Home phone: 607-967-7208
DIRECTORY OF OFFICERS

Ronald Shaw ., , , . Chalrman
Hawkestone, Ont. LOL1TO

705-3265-6878

Russell Davenport . . Vice-Chairman
Shelburne Falls, MA, 01370

413-625 2866

Michael Girard . . Secretary-Treasurer

Simsbury, CT 06070 203-658 5083

DIRECTORS

Orlando Small . . . 207-7782404
Farmington, ME 04938

JohnKroll . . . . 612732-2676
Long Praire, MN 56347

Terry Healey « « « 6165827683
Charlevoix, M| 49720

Gordon Gowen . . . 6038356531
Alstead, N. H. 03602

Gordon Brookman . . 7169883617
South Dayton, N. Y. 14138

Ture Johnson . . . 2168344206
Burton, OH 44021

Edward Curtis . . . 717-263-3769
Honesdale, PA 18431

Wilson “Bill'” Clark . . B02-325-3203
Wells, VT 06774

Adin Reynolds . . . 7154492067
Aniwa, W| 64408

AMeny

%ﬂm{/nm
O% hhiost

New HYear

DIGEST ADVERTISING RATES

2 Page Spread . . . $335.00
FullPage. . . . . 180.00
1/2 Page Vert. or Hor. 100.00
Columninch ,. . . 14.50

Classified. . . .50 per word
Deadline for copy -

First of month preceding

Issue

NATIONAL MAPLE SYRUP
DIGEST

Published by: Lioyd H. Sipple
RD#2

Bainbridge, N. Y.
Published four times a year.
(Feh., July, Oct, Dec.)
Postage
Paid at Bainbridge, N. Y. 13733
Mailed outside our cirulation
area for $3.00 per Year.

Printed by:

YORK MAIL-PRINT, INC.
Mill & Watson Sts. Box 489
Unadilla, New York 13849

FILTER BAG LINER

SAVES TIME
NCREASES LIFE OF BAGS

3

No need to remove filter bag from
syrup filtering tank. Just remove liner
from bag, rinse out solids in hot or
cold water and replace. Liner has long
life with careful use.

KOPEL FILTER PAPER COMPANY

2538 S. Damen Avenue, Chicago, IIl. 60608
Serving the Maple Syrup Industry
more than 25 years
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I guess congratulations are in order
for the publication of a new journal
on maple. We haven’t had any infor-
mation about it officially, but the old
country grapevine is still working.

We want to emphasize that the
MAPLE SYRUP DIGEST is still the
publication of the North American
Maple Syrup Council and we are in no
way connected with the new journal.
The next issue of the Digest is February,
1981 with advertising and article dead-
line of January 5, 1981.

Mary Lou and I didn’t make it to
the meeting in Wisconsin this October.
First one I've ever missed and only the
second for her but it couldn’t be
helped. However, I want to thank all
those who did attend because of their
concern about us. It’s really nice to
know you’re missed.

This means I can’t give a report on
the meeting but we have an excellent
one by Mike Girard, Connecticut, who
took over the secretary and treasurers
duties from Gordon Gowen. His report
is in this issue along with a letter from
the chairman, Ron Shaw.

We have a Womens Page in this
issue which means Mary Lou is able to
take care of it again. She’s not quite
out of the woods yet but we can see a
lot of daylight, and I just hope every-
one of you have as happy a holiday
season as | know I am going to have.

Lloyd

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

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.

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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Juugs

NOW PRODUCED FROM
HIGH DENSITY POLYETHYLENE
Virtually Indestructible. ...

Containers for the
food product of

SAME
HIGH QUALITY,

COLOR and DESIGN
in Half Gallon, Quart,
Pint and Half Pint Jugs.

349 Christian Street

g](ress Creaﬁons, 5 ne. Oxford, Conn. 06483

Phone (203) 264-9898




FROM THE
CHAIRMAN

With the 21st annual meeting just
completed in October, which was host-
ed by the Wisconsin Maple Producers
Association, those in attendance were
treated to great western hospitality
the likes of which will not soon be
forgotten.

There was a great turn out from all
over the maple area, and that makes
for a real good meeting. With the
number of younger producers and
people getting involved in the maple
business, there is no need to worry
about the industry dying! I feel that at
meetings like this one it is hoped that
they get a chance to express their con-
cerns and needs to keep the industry
active and strong.

Just to say a special “‘thank-you”
to the many producers and people who
took the time and expense to share
their knowledge and experiences with
their fellow producers. This is an ex-
ample of the kind of people involved
in our industry.

A more detailed report of the
annual meeting is included in the
“digest”. Next year, Ontario will be
hosting the annual meeting in the
Orillia - Barrie area. Committees are
now being formed. The International
Maple Syrup Institute would like also
to have their meeting at the same time
and location, which due to extra costs
of two meeting places, it is hoped can
be arranged.

Just around the corner comes the
winter information meetings put on by
your state and provincial extension
staff. They could use your support by
suggestions of topics for the programs.

With the cost of energy and other input
costs, | am sure you will find these
most important topics to discuss. But
most of all, they need your attendance.
I am sure you will not go home dis-
appointed.

As I have mentioned before, your
directors of the council would like to
hear from you on any projects and
concerns that they can deal with on
your behalf, just contact them.

Also, with this issue of the digest,
comes the holiday season and may I at
this time on behalf of Ruthanne, my-
self and our family and the directors
of the council extend to you and
yours, a very Merry Christmas and a
Happy and Prosperous year ahead.
And your maple season be just what
you wanted!

Sincerely,
Ronald N. Shaw

JUGS

TYPES OF PLASTIC CONTAINERS

SHOW OFF YOUR FANCY
SYRUP IN

BOTTLES JARS

MAPLE PRODUCTS SELL
BEST IN GLASS

WE ALSO CARRY MANY

INCLUDING THE KRESS JUGS.

Send for complete list.

M. R. CARY CORPORATION
219 Washington Square

Syracuse, N. Y. 13201




MEETINGS

North American Maple Syrup Council
and the

International Maple Syrup Institute

The 2lst annual meeting of the
N.A.M.S.C., was held on October 20 &
21, 1980, followed by the 6th annual
meeting of the LM.S.1., on October 22.

The Wisconsin Maple Producers
Council hosted the joint meetings in
Wausau, Wisconsin. N.A.M.S.C. Chair-
man, Ronald Shaw, opened the meet-
ing and noted that this year’s meeting
was to focus on “Energy and the
Maple Syrup Industry”. Mr. Adin
Reynolds extended a warm Wisconsin
greeting to all.

Directors from every member state
were present and the Province of
Ontario.

Reports on syrup production were
given by each delegate, as well as the
highlights of state and association ac-
tivities for the past year.

Generally, Maple Syrup production

everywhere averaged 50-75% of a nor-
mal crop. The price of syrup varied
with market demands and supply of
syrup on the local level was inadequate
in many states.

The Maple Digest report was given
by Roger Sage, in the first time ab-
sence of Editor Lloyd Sipple, who was
unable to attend due to personal rea-
sons. The Digest reports that it has
weathered the year financially in the
black. The advertising rates have been
raised 20%, starting with the December
issue, in light of increased costs to pro-
duce the Digest.

Further discussion on the Digest in-
cluded, the encour:'a.gement of all states
to have more input into the contents
of the Digest, that all member states
make sure the mailing lists are updated
on a yearly basis, and that financial
obligations are kept current. It was
also noted that the quality of the con-
tents in the Digest has improved sub-
stantially over the past year.

Production statistics for the Prov-
ince of Quebec were presented by

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

SUGAR BUSH SUPPLIES CO.

® COMPLETE SUPPLIER TO THE MAPLE PRODUCER
® WE STOCK BACON JUGS, LAMB TUBING SYSTEM

® AUTUMN LEAF CANS, LABELS & CREAM TUBS
® LEADER, KING, VERMONT EVAPORATORS NEW & USED
® WEBUY USED EQUIPMENT & MAPLE SYRUP

GIVE US A CALL OR
WRITE FOR CATALOG




Jean-Pierre Potvin, who stated that an
estimated 31,500,000 pounds of pure
maple syrup was produced during the
1980 season from approximately
14,747,500 taps.

Research Presentations

Mr. Lewis Staats was coordinator
for a series of talks on Tubing and
Silviculture. Among these presenta-
tions, Harry Yawney, from the Akin
Lab, gave a summary of maple genet-
ics. Mr. Yawney announced that the
E.P.A. has approved and certified the
use of “Sevin” against the Forest
Tent Caterpillar in the sugarbush. Mr.
Yawney noted that sap from treated
sugarbushes has been tested and that
no residue from the spray had been
found in the sap.

Mr. Bob Gregory reported on Sap
Sugar Concentration in maple trees
and Ray Cells and their effect on sap
sugar content. A report on Vacuum
Pumping and the effect pumping has
on volume and sweetness of sap was
presented by Mr. Fred Lang. Dr.
MariaFranca Morselli, gave a presenta-
tion on quality of maple syrup from
sap stored at different temperatures.

Evaporation Methods

Coordinator for these presentations
was Dr. Mel Koelling of Michigan. Dr.
Koelling introduced Mr. Paul Sendak,
N.E.F.E.S., who explained the Reverse
Osmosis concept and R.O’s advance-
ment in the maple industry since the

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

1960’s. Also, Mr. Sendak outlined the
advantages and feasibility of the R. O.
unit to the syrup producer. Mr. Bill
Coombs, Vermont, Mr. Dave Near,
Michigan and Mr. Bill Robinson,
Ontario each spoke on their experi-
ences and success with Reverse Osmosis
in their sugarhouses.

Results of research on the open
pan, oil fired Tubular Evaporator and
the sterilization of maple sap with a
water purifier, were presented by Mr.
W. ]J. Langenberg of the Kemptville
College of Agricultural Technology in
Ontario.

Presentations on the Vapor Com-
pression Evaporator were given by Mr.
Paul Percy and Mr. Steve Dorsey. Both
gave a detailed description of the
V.CE. units they are using in their
Vermont sugarhouses.

Mr. Scott Wood of Wisconsin ex-
plained the use of sawdust and wood-

King — Leader — Vermont
EVAPORATORS & SUPPLIES
New & Used
LAMB TUBING & FITTINGS
All size containers stocked

Metal, Plastic, & Glass
AGENT FOR
Farm Bureau Marketing Coop.

BUY & SELL
ALL GRADES SYRUP

Large Quantity used Buckets
in all price ranges
Call us, we may have what you need

ORDER EARLY & SAVE

ROGER C. SAGE
4449 SAGE ROAD
WARSAW, N. Y. 14569
Tel: 716-786-5684




chips as fuel through the use of a
special design arch, based on the prin-
cipal of wood gasification. Fuel costs
to produce a gallon of syrup were cut
substantially and the method proved
successful in his sugarhouse.

N.A.M.S.C.

The election of Officers was held
Tuesday and the results are as follows:
Both re-elected for a 2nd term were
Ron Shaw, Chairman and Russ
Davenport, Vice Chairman. Michael
Girard was elected Secretary-Treasurer
replacing Gordon Gowen, who has
served since 1975.

The N.AM.S.C., was invited to
Ontario in 1981, and the Council
voted to accept the invitation.

I.LM.S.I.

The LM.S.I. meeting was called to
order Tuesday midmorning and reports
from President Harold Tyler and Ex-
ecutive Manager Claude Tardif, pre-
ceeded a maple marketing report by
The Richardson and McElveen Co.
of Chicago, Ill. Their presentation on
promotional and public relation activ-
ities was given, describing their accom-
plishments during the past year.

Ken Bascom from New Hampshire
reported on the importance of direct
marketing to the syrup maker and
packager as well as the effects local
advertising and promotion has on
syrup sales.

Gil Croteau of Quebec noted the
importance of proper labeling, wher-
ever syrup is marketed and Juan

EVAPORATORS
GAS BURNERS
Proven Since 1952
ELMER WINTER

11171 Sisson Highway, Route 75
North Collins, N. Y, 14111
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Reynolds spoke on the role of the
distributor and the importance of
availability of pure maple products to
the consumer.

It was voted to increase the mem-
bership fee to the LM.S.I from % cent
per Ib. of syrup to % cent per Ib. of
syrup handled. The cost of 2500 logo
stickers is now $30.00 and the associ-
ation membership will remain at $1.00
per member. Equipment dealer mem-
bership fees will increase 50%.

Election results are as follows: Re-
elected to the Board of Directors were
Don Greene, Alain Austin and Gilles
Croteau. Elected President was Andre
Breault, Vice President Charles Bacon.
Claude Tardif will continue as Ex-

ecutive Director.
Gordon will be available to help

producers and associations with [.M.S.1.
affairs in the United States.

Viny| signs (with adhesive back) are
now available to members at no charge.
They are imprinted with the Logo and
the words “Pure Maple Products For
Sale”. Members may receive these signs
by writing to Mr. Gordon Brookman,
South Dayton, New York 14138.

Over 275 people attended a very
enjoyable banquet Tuesday evening.
Special guests incduded, Wisconsin
Maple Syrup Queen, Miss Penny Kakes
and Wisconsin Alice in Dairyland, Miss
Vicky Leah Scharlau.

Mr. Gary Rhode, Wisconsin Secre-
tary of Agriculture, was the guest
speaker and Phil Moore (G.H. Grimm
Co.) presented a most entertaining
magic show.

On Wednesday, lunch in Aniwa,
and a visit to the Reynolds’ Sugar-
house, completed a most enjoyable

stay in Wisconsin. Michael A. Giraid
Secretary, N.A.M.S.C.



NOW a larger version of the Sapsucker sap collec-
tion system, built exclusively for sugarmakers---by
sugarmakers.

With 3 times the capacity and more than a dozen
improvements, you owe it to yourself to examine
this approach to vacuum pumping.

A limited quantity will be available on advance or-
der basis for the 1981 season. Send for our catalog
NOW, place your order by January 15th.

SUGAR CAMP, inc.

- Box 337, Rapid City, Michigan 49676 - Ph., 616 -331-6328
The Rural Systems People
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2/3 of the water down the drain only 1/3 left to boil
st drop me a note to find out what happens inside

BILL Coombs Coombs Sugar House

box 186 Wilmington, Vermont 05363
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FOR SALE

PURE
MAPLE SYRUP
EVAPORATORS

Made by Small Brothers %
We have a display set up in our shop
complete with a preheater hood

open 7 days a week 8:30 6:00P.m.
Phone (802)-464-5232
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Maple Syrup Goodies for Christmas Gifts
Maple Fudge
2 cups maple syrup
1/2 cup light cream
1/2 cup chopped nuts
pinch of salt

Combine syrup, salt and milk. Boil
to 238 degrees (soft ball) without stir-
ring. Remove from heat and cool to
lukewarm. Beat until creamy, add nuts
and turn into greased pan. Cut in
squares.
Maple Popcorn Balls
1% cups maple syrup
1/8 tsp. cream of tartar

Boil syrup to hard ball (265 degrees)
Remove from stove, add 1 tablespoon
butter and pour over 2 quarts of
popped corn. Shape into balls.
Maple Pralines
2V2 cups maple syrup
% cup evaporated milk
2 cups pecan halves
1/8 tsp salt
2 tablespoons butter

Cook sugar, salt, milk and butter
over low heat, stirring constantly, un-
til sugar is dissolved. Add pecans and
cook over medium heat to soft ball
(234 - 236 degrees) stirring con-
stantly. Remove from heat, let cool
9 minutes. Stir rapidly until mixture
begins to thicken and coats pecans.
Working quickly, drop teaspoonsfull
on greased cookie sheet, forming pat-
ties. If candy stiffens and is rough
looking before all is used, soften and
restore gloss by adding a little hot
syrup. Makes 4 dozen patties.

Maple Date Balls
2 cups maple syrup

\Qage

Editor, Mary Lou Sipple
1 pound chopped dates
2 cups chopped nuts
¥2 pound butter
1 tsp. vanilla
4 cups Rice Krispies

Cook syrup, butter and dates 6
minutes and remove from heat. Stir in
vanilla, nuts and Rice Krispies. Cool
and roll into balls then into powdered
sugar.

These recipes are all from a book
compiled by Martha Davenport of
Shelburne, Mass. Of course, good old
maple syrup straight in the can is an
excellent gift by itself - but fussin’ a
little shows you care!

NEW YORK STATE

MAPLE QUEEN CONTEST

This past year the American Maple
Museum brought back the State Maple
Queen Contest. We realize it was small
and not without problems, but we do
want to make it a yearly event again
in conjunction with our opening of
the American Maple Museum and
induction into the Hall of Fame.

In order to make it successful we
need every maple producing County
and/or Association to send a contes-
tant. Now is the time to plan for this
next year. We hope you will discuss
sending a contestant this next Spring.

The State Maple Queen Contest
will be held in May each year. This
year's contest will be part of the
Grand Opening of the new building
housing the American Maple Museum.

If you have any questions or sug-
gestions, send them to the American

Maple Museum, Croghan, N. Y. 13327é
1



808 LAMB'S CORNER

Some of you may wonder why I
write articles like these for the Digest.
It’s simple.

L. To help the beginner.

2. To try to be of some help to
the average producer.

3. To help the Digest by paying
for the same space I use, just
as if it were an advertisement.
The big guys I can’t help —
they are smarter than [ am. I
learn from them.

Let’s talk about storing tubing:

The life span of maple tubing de-
pends more on the method of storage
during the off season than anything
else. If it is left in the woods the year
around, you can expect less than one
half the life span you will receive if it is
taken down and stored properly. These
are the facts and each producer should
choose his own method through his
experience. The way to use tubing is
the way that suits your needs best.

The tubing we are making now is
almost good for a lifetime if it is stored
properly, in a cool, dark place away
from insects and rodents. Here’s why—

Temperature: Terrific summer heat
such as is found close up under a roof
is bad for any plastic. It gradually
loses some of it’s additives and be-
comes brittle. Such storage should be
avoided.

Darkness: The ultra violet rays in
light hits the tubing and are changed
into visable light rays as they penetrate
the tubing. These rays retard the
growth of bacteria but they also slowly
destroy the tubing. Tubing stored in
darkness will last much longer.

Insects and rodents: Mud wasps are

probably the worst offenders. They

can plug spouts, tees and the ends of
14

lines faster than you can clean them
out. Rodents like to chew the tubing
or at least remove the strings and tags
used for identification.

The worst storage is up under a hot
roof with plenty of windows to admit
light and no screens to keep out insects
and rodents. The best place is on the
ground floor or basement with plenty
of shelves and enclosed to keep out
light, insects and rodents.

I stress using shelves because they
will keep you from piling it so high
the bottom rolls will be crushed. Also,
if you hang it up, be sure to use a
rounded surface Jike an 8” stovepipe
to keep it from kinking.

Of course, here we can tell you that
theoretically, after the tubing is kinked
or collapsed and re-installed on the
trees it will return to its original shape
after a few warm days. This is called
memory. It’s also a lot of baloney.
Sooner or later, depending on how bad
it's kinked and how good it was to
start with, it will fail to return to its
manufactured shape.

There is lots of tubing still in use
that has seen over 20 years of service.
It has never had any special care and
has been stored in as many ways as
you can imagine. But they weren’t all
bad or this tubing would be long gone.
I think this proves that if you take
care of your tubing properly, it will
last just about as long as you want it to.

I realize this is a very critical article.
It advocates methods of storage that
only 10% of the producers are using.
However, I like to see people get their
money’s worth. Selling is only part of
the responsibility a salesman has.

B &

This is a paid advertisement




Thanks

Wisconsin hereby thanks ALL you wonderful people attending the Maple Con-
ventions held here October 20-22.

We hope you liked us, because we sure liked you. You left a fine impression on
our people, and we hope you took back a good feeling of our Wisconsin.

Again our thanks for coming. Wisconsin Maple Syrup Council

190,000 POUND SALE
5/16 PVC TUBING APPROX. 20. LB. TO THE 500'
ROLL. FIVE & ONE HALF CENTS PER FT. .070TO
.075 OF AN INCH WALL THICKNESS, #78S SPOUTS
.20 EACH #34 - Ts & #46 CONN.
.10 EACH
1/2" - 3/4" & 1" MAINLINE AT LAST YEARS PRICES
SALE WILL CONTINUE UNTIL
LAST POUND IS SOLD

SEE YOUR NATURALFLOW DEALER
SALE GOOD ONLY IN U.S. A.

BOB LAMB “NATURALFLOW”
Bernhards Bay, New York 13028

Phone: 315-675-3652 Home 315-675-35569
Jdmerican map/e /groclucfd
® produces maple syrup, Newport, Vermont 05855

® buys bulk Maple Syrup from other producers,

® packs Pure Maple Syrup,

® makes Maple Candies, Maple Sugar and Maple Butter,
® wholesales these products to the retailer

® and supplies leading food manufacturers with Bulk Maple Syrup
or Maple Sugar.

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?

15




SMALL BROTHERS INC.

Dunham, Quebec, Canada. Telephone (514) 295-2451

.[i,q Klning

\-‘l'-:,.‘hr

Manufacturers of
Quality
Maple Equipment

REVERSE OSMOSIS

Official Distributor for

" 43 Series
Cosmoline Model
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Vapor
Compression
Evaporation

by
Steve Dorsey

The maple industry is pressed with
a frightening energy problem. All of us
who produce syrup realize that we are
faced with a challenge. We must trim
our energy costs by improving our pro-
duction methods or be prepared to
quit sugaring if we fail to keep our
costs within reason.

There are many efficient methods
we could use to concentrate our sap.
This article will introduce you to a few
of them, so they won’t appear so com-
plicated or unfamiliar the next time
you come across them.

When we fire up our evaporators
every Spring we are using a method
that has been around since the 1890’s.
Whether we use wood or oil the process
is really the same. We heat the liquid
up and then boil it. When the sap boils,
water as steam leaves the sap and goes
through a hole in the roof—at least it’s
suppose to. By this method we man-
age to separate an enormous amount
of water from the diluted sap.

Unfortunately, it takes a lot of heat

EVERYTHING FOR THE
MAPLE PRODUCER

Grimm, Lightning Evaporators,
Lamb Tubing and Supplies,
Bacon and Kress Jugs.
ORDER EARLY AND SAVE

HAROLD TYLER MAPLE FARMS
607-638-9474 Westford, N.Y. 13488

to boil water. It takes about 970 BTU
of energy to evaporate 1 pound of
water. Multiplying out 8.3 pounds per
gallon for water and 40 gallons of
water for one gallon of syrup we see
that it takes about 320,000 BTU’s to
make one gallon of syrup. Actually
since our evaporation system may be
roughly 60% efficient we actually use
up about 530,000 BTU’s to make one
gallon of syrup. That is a lot of heat, it
is equivalent to about 4 gallons of oil,
and we all know that that’s a lot of
money.

The system we use to evaporate the
water out of the sap is definitely not
the only method available. There are
many other systems which use far less
energy. In other words, we don’t have
to spend anywhere near the energy
we're presently spending to make syr-
up. One interesting question then, is
how much energy do we have to
spend? The question can be answered
using the laws of chemical thermo-
dynamics. Using them we have found
that the minimum energy necessary to
separate the water from sap to make 1
gallon of syrup varies between 100 and
110 BTU’s depending on the sugar

Cont'd, on page 20

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 Bivd. Buffalo, N.Y. 14223
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READ
PER CENT

SUGAR

ON NO. 2075
HYDROMETER

AT ROOM TEMP.

$6.50 EA.

DELIVERY

FROM OHIO OR
YOUR DEALER

BAKER
INSTRUMENTS

LIMITED
118 Doncaster Ave.,
Thornhill, Canada

L3T 1L3
Phone 416-889-8642

MEMBERS
OMSPA

|
(I LLUS. FULL SIZE)
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Cont'd. from page 17
content of the sap. Our conventional
method uses 4800 times the minimum
energy necessary! This may seem dis-
turbing, but don’t let it bother you too
much. While the minimum energy is
theoretically possible, it is practically
impossible. Furthermore, while chem-
ical thermodynamics is a valuable aid
in determining the minimum energy, it
gives you no hint of the process you
must use to achieve that low energy
use. No system known to man can
reach that value, but there are a
number of methods which do a better
job than the one we are using. These
methods didn’t drop out of some com-
plicated equations. All of the energy
efficient water removal systems came
about by people wrestling with the
idea of energy conservation. They
started over 100 years ago, and came
up with many interesting answers.

There are dozens of efficient meth-
ods known. They are multi-effect
evaporators, multi-stage flash distilla-
tion, vapor compression evaporation,
freezing, super critical distillation, re-
verse 0smosis to name just a few. Most
of them, for one reason or another, are
not very promising for maple sap.
Freezing for instance, is just a bit too
complicated. Multi-stage flash evap-
orates fairly little of the liquid which
passes through the process. For sugar-
house use the sap would have to pass
through the machine over and over
again to accomplish any worthwhile
concentration. Since we like to pass
sap through our evaporators as quickly
as possible MSF doesn’t appear to have
the proper characteristics for sap evap-
oration.

Of the many methods currently

workable, there are three which appear
to have the most promise for us. These
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are multi-effect (ME), reverse osmosis
(RO), and vapor compression evap-
oration (VCE). I'm concerned with
thermal processes. RO is not a thermal
process so | won’t mention it any
further.

The thermal processes always em-
ploy some clever little trick to re-use
the heat we put into the system. When
we boil sap our steam goes through the
roof and it takes our heat with it. We
use the heat a single time and our
system is called single effect. The
problem is that our steam is at 212
degrees. Qur sap boils at 212 degrees
or higher and syrup boils at 219 de-
grees. It doesn’t take a fancy engineer-
ing degree to see that steam at 212
degrees will not boil syrup at 219 de-
grees. What we have to do is get the
steam temperature and pressure higher
or get the boiling point of the liquid

(which is determined by the pressure).
lower. ME and VCE do either of these
or even both.

Consider this. Let’s boil some sap in
a pressure cooker at 20 pounds pres
sure. The sap will boil at 260 degrees
at that pressure. If we run the steam
from the pressure cooker through pipes
in sap at atmosphere pressure the sap
will boil. Now we've done it. We've
used heat to evaporate some liquid,
and then reused that heat in the steam
to evaporate more liquid. We've used
the heat twice” and this is called a
double effect evaporator. If we want
to we can break it up further and have
another veesel or stage, at 10 pounds
pressure. We can go from the first to
the second pressure vessel and then to
the atmospheric boiling. Now we have
a triple effect evaporator. Because of
various losses here and there a three

R.R. 1

St Evariste
PQ. Canada
418-459-6649

GARY COPPOLA

WE OFFER

WE SPEAK ENGLISH

100% pure government inspected Maple Syrup.
Guaranteed grade & taste or we'll replace

In drums or packaged consumer sizes.

* All grades available, 1 drum or 1000

no order to small or to big.

Will quote delivered prices anywhere. Supplying
Maple packers everywhere since 1974.

*Don't be caught short, call or write NOW

N.H. 603-837-2509
VT. 802-368-7660
CT. 203-747-2863
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effect evaporator generally will not do
quite three times what a single effect
type will, but it will come close to
that, and for the same energy input

If for some reason you don’t want
to have pressure vessels, you can do
the same thing by using an evaporator
at atmospheric pressure for the first
effect and then feed that steam to a
second effect where sap is under a
vacuum. This is a so called vacuum
evaporator. To get the vacuum in the
second vessel you have to remove any
air with a small vacuum pump. To re-
move the steam the liquid gives off in
the second vessel you use a condenser
through which you pump a lot of cold
water. The steam will condense on the
condenser and keep the vessel under a
vacuum. Vacuum evaporators can be
made double effect, triple effect or
more. A vacuum evaporator is really
no different than the ME evaporator as

described above, in fact it IS a ME

evaporator. The difference is the pres
sure at which the different vessels
operate at.

A different situation exists with a
VCE. There we boil the liquid at atmo-
spheric pressure to get the machine
started. Next we boost the pressure
and temperature of the steam off this
boiling liquid by passing it through a
compressor. This steam is then passed
through pipes in the boiling liquid to
boil off more liquid. Once it is started
very little additional heat is necessary
to keep the cycle going. We simply
keep pumping the steam off the boik
ing liquid into the pipes in the boiling
liquid. The energy is spent driving the
compressor and that energy is 15 to
30 times less than what you would
spend boiling the liquid single effect.
Many thousands of these machines
were built during the second world war
for the military to distill fresh water
from the sea water in the Pacific war

o+ £a @eczuce

gure @anaclian anable @jyrub @a.

10 FLATBUSH AVE.. HARTFORD, CONN. 06106

THE RICHEST FLAVORED MAPLE IS FROM
BEAUCE CouNnTY QUEBEC, CANADA
IMPORTOR - EXPORTOR

St Evariste,, Quebec . . . . . To You any quantity
Jacksonville, Vermont . . . . CONSUMERS: Fancy Packages
Hartford, Conn. . . . .. .. PROCESSORS: 5 gals cans & Bulk

As you wish you are invited to solicite
As wa have served USA and Canada since 1937

TEL. 203 . 246.0185
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areas.

VCE’s are the simplest of the energy
efficient evaporation systems but not
necessarily the cheapest. They have a
tremendous advantage over ME evap-
orators that a single VCE can be equiv-
alent to a ME with 15 to 30 effects. In
other words, VCE’s are incredibly ef-
ficient. Another advantage over ME is
that there are no high pressure in-
volved—the steam is compressed to just
a couple pounds pressure.

A vacuum ME, of course doesn’t
involve high pressures, but one dis
advantage is that the condensor re-

quires enormous amounts of water to
operate, and the entire machine takes
up a great deal of space for its cap-
acity. On the other hand a vacuum
unit imparts little color or flavor to
the syrup so that a higher quality pro-
duct can be produced than with con-
ventional evaporators. The color and
flavor can be controlled by reheating
in a final step when finishing off syrup.

Both of these systems offer much
longer life than a conventional maple
evaporator. There are few moving parts
with either system. Both of these
systems have worked with sap in the

New York Maple Schools

Energy costs have nearly doubled compared to last season. A new grading law
for New York State conforms with federal regulations. Sugar bush management,

plastic tubing and vacuum pumping
schools scheduled for this January.

Gordon Brookman may be able to attend and discuss marketi
Maple Syrup Institute activities in his new capacity with L

will all be discussed at the regional maple

and International
S.I. Meetings are

scheduled as follows and start at 10:00 A.M.

Date Host County Location

1/15/81 Alleghany Masonic Hall, Andover, N. Y.
Lunch $4.00.

1/16/81 Chautauqua Ross Grange Hall, Faulkner, N. Y.
Pancake Lunch

1/17/81 Wyoming Strykersville Fire Hall, Minkel Road,
Strykersville, N. Y. Pancake Dinner

1/20/81 Cortland Cortlandville Grange Hall, Rts. 281 &
222 in Cortland, N. Y. Lunch Provided

1/21/81 Chenango Municipal Building, Sherburne
BYOL — Milk & Coffee free.

1/22/81 Delaware Delhi Grange Hall

1/23/81 Otsego Parish Hall (rear of St. Mary’s Church),
31 Elm St., Cooperstown, N. Y.
BYOL — Beverage Provided.

1/26/81 Warren Consult County Agent

1/27/81 Clinton Miner Center Auditorium, Chazy, N. Y.
Lunch available in Cafeteria $2.68.

1/28/81 St. Lawrence Basement Room, Canton Free Library
Park Street, Canton, N. Y. — BYOL

1/29/81 Lewis Consult County Agent
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past and the 1981 season will see
several of each type in use in sugar-
houses across the country. It is likely
that the use of these systems will be-
come more widespread in the maple
industry as fuel prices continue to in-
crease.

Our industry is facing some changes,
and changes, no matter how simple
they first appear, always seem to pose
all kinds of unforeseen headaches and
problems which need solving. If you
are considering an alternative system,
proceed carefully and stay well in-
formed. As producers we have always
managed to offer advice and infor-
mation to one another to prevent any-
one else repeating our mistakes. This

will be a great asset in solving our
energy problems. In the hundred or so
years that these systems have been in
use most of the bugs have been worked
out. The problem is becoming familiar
with the processes and adapting them
to our use. This is where the free ex-
change of information between us will
help the most.

In the midst of the turmoil which
can crop up whenever we make changes
it may be. difficult to see the light at
the end of the tunnel. But there is a
time not far in the future when many
of us will be making better quality
syrup using far less energy and won-
dering why we took so long to make
the change in the first place.

Richard Moore, Loudon, NH 03301

Kenneth E. Bascom
Bruce E. Bascom

INVENTORY:

SMALL BROTHERS Canadian Lightning Evaporators, tanks, replacement
pans, and accessories; buckets; NOLET mainline and tubing fittings; black
plastic pipe; vacuum equipment, and U.S. MAPLE tubing and fittings.

We have established a dealer network to sell SMALL BROTHERS Lightning
equipment through the following sugarmakers. Contact your nearest dealer
for an on—site discussion of your needs.

Bill Coombs, Wilmington, VT. 05363 .

Martin Collins, RFD 3, Putney, VT. 05346 . 2

Nate Danforth, County Rd., Montpelier, VT. 05602 .
Turnbridge, VT. 05077 .

Ralph Perry, Ira Maple, Inc., W. Rutland, VT.05777 .
Hilton Foote, RFD 2, Middlebury, VT. 05753 .

David Douglass, Center Conway, NH 03813 . z
Michael Girard, 11 Village Rd., Simsbury, CT. 06070 .

We're distributing U. S. MAPLE tubing through Coombs, Collins, Moore,
Douglass, Girard and John Steeves, Skowhegan, Maine (207) 474-5262.

We produce, sell, custom pack all grades maple syrup: bulk, wholesale, retail.

(603) 835-2230
(603) 835-6361

Alstead, NH 03602
Catalog available.

(802) 464-5232
(802) 387-5757
(802) 229-9536
(802) 889-3447
(802) 775-3564
(802) 462-2472
(603) 267-8217
(603) 447-5120
(203) 658-5083
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b 01325 see Containers For The Maple Industry
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Sold By Leading Dealers and Associations

Quality Containers with all materials F.D.A. approved
Cartons for shipping available

Custom Printing Available

Call “SIS” at (413) 665-2111



Slesonts Bhects
from everyone at

Smada Farms Inc.

HEADQUARTERS FOR ALL YOUR
MAPLE SYRUP SUPPLIES

ORDER EARLY

GRIMM — LIGHTNING EVAPORATORS — COMPLETE
also replacement pans
LAMB NATURALFLOW - KRESS JUGS

Factory Representative for:

GREEN MOUNTAIN CAN CO.

(all sizes available)

Dealer for: SMALL BROTHERS

* #* # * ¥ * »

SPECIAL
12% oz. Syrup bottles — $1.50 dozen

LR I

Buy and sell Bulk Syrup

Used Equipment
(see classified)

STAR ROUTE ROUTE 41N
GREENE, NEW YORK 13778 PHONE 607-656-4058




Water 'I:urhine

Y
William Moulton
St. Johnsbury, Vermont

As more sugar makers add vacuun
systems to their pipelines, one of the
most common problems to overcome
is power. Electricity is fine but gasoline
engines have not proven satisfactory
for continuous use. If you have a suit-
able brook, the answer may be a water
turbine.

Background:

Since the Sapsucker Vacuum Pump
had relatively low horsepower and
R.P.M. requirements and did not have
to be protected from freeze up, I con-
tacted Dale Minick of Sugar Camp,
Inc., and discussed the possibility of a
joint project. Dale agreed to provide
two Sapsucker heads and construct a
prototype water turbine. I would take
it from -there and do the field testing
in Vermont.

Objectives:

Our objective was to develop a sys
tem that worked and to determine the
minimum requirements for that sys
tem. If the water turbine system was
to be of any practical use to the sugar
maker, it had to be competitive in
price with other power units, simple to
install, portable and adaptable for
other uses.

Hardware:

The prototype turbine that Dale
Minick shipped to me was a 12" diam-
eter Banki made almost entirely of
steel and weighed 55 Ibs with two
Sapsuckers mounted on it. | added a
plywood base and inlet cover with two
4” diameter holes cut in it. For the
penstock I used 4” diameter PVC
sewer drain pipe because it was cheap,
easy to handle, and available.

Setup:

The basic approach was to locate
the turbine at a low point in the brook
and run two 4” pipes, side by side, far
enough up the brook to get the head
needed to run the system. Testing
showed that in order to operate two
Sapsucker heads at 500 R.P.M. the
Banki turbine requires enough water

to fill two 4” pipes with a head of
eight feet.

Problems to Consider:

1. The 4” pipes running up the
brook should be kept as straight as
possible. On a permanent installation
you might consider stringing a steel
cable between trees and suspending the
pipe from it.

2. Locate the turbine so the water
coming out of it can flow back into
the stream without causing erosion and
fasten it securely.

3. Getting the 4" pipes to run full
and not suck in air at the upper end
can be overcome by putting a 45°
elbow on the pipe and pointing it
down into the stream. This causes a
siphoning action.

4. Ice and sticks will plug the tur-
bine if the pipe is not screened. I set-
tled on 17 chicken wire. Around the
inlet 1 put plywood boxes, about 1
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foot wide and flared so they would
direct water into the pipe. The screen
was stapled over the open end of the
plywood. Also, screen a section of the
brook three or four feet above the
boxes and clean it once a day. The 45°

elbow was located inside the plywood
box.

5. If you plan on a permanent in-
stallation, have the upper section of
the pipe flexible so you don’t have to
put it into the brook until the last
minute. This will eliminate most of the
icing problems and save wear and tear.

6. Make sure you have enough head.
You need 8 feet from the inlet at the
upper end to the turbine, plus about
2 feet for the heighth of the turbine, or
a total of 10 feet. Our brook had a 7%
slope which meant going upstream
110 feet.

Alternative Uses:
The Banki water turbine could be

used for irrigation pumping and power-
ing electric fences. I plan to see if it
will generate enough electricity to run
the lights in a sugarhouse. I'm sure
that once someone has a turbine they

will be tempted to find alternative
uses

Costs:

The cost of installing a similar
water powered system would be about
$665 ($275 for the turbine, $280 for
two Sapsucker heads, and $110 for the
4" PVC pipe). A gasoline or propane
powered system would cost about
$560 plus fuel.

Anyone interested in obtaining a
water powered vacuum system should
contact Dale Minick, Sugar Camp, Inc.,
R2 Box 337, Rapid City, MI 616-331-
6328. For more information about the
tests I ran, contact me at the Dept. of
Forests & Parks, 180 Portland Street,
St. Johnsbury, VT. 802-748-8787.

memtek
CORPORATION

1435 Prince of Wales Drive
Suite 1008

Ottawa, Ontario, Canada
K2C 1N5

Telephone: (613) 224-8414

Write or call for information

80% Energy cost
savings with

Reverse
Osmosis

on our fine line of RO equipment
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MARELCO PLASTICS CORP.

Mike Berliner, developer of the Green-Weather Resistant, 20 year guaranteed tubing has pur-

chased the business, with all rights etc. from Sherwood Medical and since February, 1980, self-
manufacturesall tubing and fittings. The quality of the system has been upgraded in all respects
and we are expanding our distribution program to incluse exclusive county coverage in maple

producing states (VT/NY) and if you are interested in this gound-l‘loor opportunity, get in
touch with Mike Berliner as soon as possible. Chsck our new low prices for mainline fittings,

spouts, tees, connectors; These are not sale prices, but permanently reduced pm:as to go along
with the only written guarantee in the mdustry 20 years. Our new fitting mold is producing
parts so that “Back Order’’ problems are in the past. Watch for our booth atall N. Y. and VT.
producers meetings and at the Vermont Farm Show.

“MAPLEPOWER DEALER NETWORK NOW OFFERS WATERLOO EVAPORATORS"
(and all accessory equipment)
The Pdgr;'nmcelﬂuality name in Syrup making SIHI VACUUM PUMPS available
“MAPLEPOWER TUBING SYSTEM DISTRIBUTORS"”
CONNECTICUT:

Mikc Glrlrd, 11 Village Road, Simsbury, Conn, 06070 . . . . . . . 2036585083
Bill Wchb.r Fnrrnington MaineD4938 . . . . . &+« +« 4« +« « + « 207-7784234
MASSACHUSETTS

Bob Cook, Box 443. Worthington, Mass. 01098 s s s s & s s » » #13235-5827

MICHIGAN: OPEN
NEW HAMPSHIRE:

Marty Collins, Westminster West, VT. « s+ .+ s s e e« s s .8 s =« 8023875757
NEW YORK
Erie County Brian Fahey, 6161, Genesee Rd,, Lancaster, NY 14086 . . 716-759-2962
716-684-3838
Otsego W, C Arnold, Burlington Flats, NY 13316 . . . . . . 607-9658944
St. Lawrence Jim Woodrow, Route 2, Hermon, NY 13662 . . . . . 315347-2395
Otsego Matt Kent, RD1, Franklin, NY 13776 . . . . . . . 607-829-8262
Chautayqua & Gary Peterson, RD 6, Box 192
Cattaraugus Jamestown, NY 14701 . . . . + + +« 4« « « s« « 71666563378
Sullivan & Vern Meyer, Long Eddy, NY 12760 . . . . . . . . 914887-4108
Orange
Columbia & Scotty Burdick, 335 East Rd., Stephentown, NY 12168 . . 5187335591
Greene
Clinton Barry Branon, 31 Tremblay Ave, Plattsburgh, NY 12901 . . 65185631063
ALL OTHER COUNTIES OPEN FOR NEW DISTRIBUTORS:
PENNSYLVANIA:
John Deets, RD B, Titusville, PA 16354 « s e & s s s « « B14676-1007
J. Curtis Dom, Box 56, W-Ihrlburg PA 16564 . . « » s+ s+ s+ s = .« B143244414
WISCONSIN:
John Roth, Roth’s Sugar Bush, Route 1, Cadott, WIB4727 . . . . . . 71528936656
VERMONT:
Orange/ Bill Gehr, R. D. 2, Barre, VT. 05641 . . . . . . . . 8024792891
Washington
Caledonia Bucky Shelton, Sugarwoods Farm, RFD 2, Glover, VT. 05839 B802-5253718
Ozzie Henchel, RFD 3, Barton, VT. 05822 . . . . . .
Addison County Larrxhhapard RD 1 Box 65, Stlrksboro, vT 05487 .« « « B02-4534217
Chittendo Milton, VT O g « » .« B02-8932263
Essex/Or! nru Bill Mooro, Box %' MOI"_.’IIH VT 05853 « s+ s« s s« « « B02-8952764
Franklin Dave Mayott, RD irfield, VT05448. . . . . . 802-849-6810
=t 2!‘1" RA. C. M. P., But Carabeau, RFD, Danby, VT 06739 . . . 8022935018
Windham Bob Twitchlll RFD, So. Londondlrr VTO61656. . . . 8028245295
Windsor Kendall S. Woadstock, VT 0 « « s+ s« « B02457-1473
ALL OTHER COUNQ'IES OPEN FOR NEW ISTHIBUTORS
CANADA:
Albert Pageau, RR2, Cookshire, Quebec . . . . = & s« s« « s« « B19-8753492
Leopold Veilleux, PO 35, St. Benoit de Beauce, Guobac “ & & & s & .« 4182286745
Wayne Clark, RR1, Brownsburg, Quebec o = o 3 v o § w « = « B5léS3IF4314
Duncan MacArthur, Lancaster, Ontarlo . . . . . . . . . . . . 6133473472
Don Atkinson, RR 1 Barrie, Ontario, L4M 4Y8 s e » & s« = e« = » 70657285848
lan Austin, Halifax, Nova Scotia 902-429-6995
OTHER LOCATIONS THHOUGHOUT CANADA OPEN FOH NEW DISTHIBUTORS'
MARELCO PLASTICS CORP. MAPLEPOWER TUBING SYSTEMS
1973 Lake Ave., Lake Luzerne, N.Y. 12846 Phone: (518) 696-2478
29



YDU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

TAPERED BUCKET
BRUSHES

For Extreme Accuracy
In Syrup Testing

0ld Fashioned Earthen Jugs
All Sizes
20sz. Up To One f'llloa

PRESSURE FILTERS FOR

GOLD FOIL SPARKLING CLEAR SYRUP

Pressure Sensitive

& 8 Light Weight
Non Toxic Paint e Big Capacil
For Buckeu and Tlnku . P.c =

SEND FOR A A= REYNOLDS

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




Classified

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

FOR SALE: Used sap buckets, covers
and spouts; used 5" x 12" Small Bros.
wood fired evaporator; used 3’ x 12
Small Bros. wood fired arch. Write for
list of other used evaporators and equip-
ment in stock. MICHAEL GIRARD,
11 Village Road, Simsbury, CT. 06070.
203-658-5083. Evenings.

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, Quebec, Canada, JOE
IMO. Tel: 514-295-2441.

FOR SALE: Grimm 5 x 14 pans;
Lightning oil fired 4 x 13 w/preheater
hood; 4 x 12 steam hood; 5 x 10 steam
hood; sugar machine 6 x 4 s.s. Leader
syrup pan; 5 x 12 King evaporator;
waste oil burner & 50 h.p. boiler to
burn waste oil. SMADA FARMS, INC.,
Greene, N. Y. 13778, 607-656-4058.

Established maple syrup business for
sale in central New York Includes all
equipment with capacity to handle at
least 20,000 taps. Supplies, business and
maple equipment agency. No real estate
involved. To be moved to location of
your choice. Land available in area
Excellent sales potential. Write for par-
ticulars to MAPLE SYRUP DIGEST,
Bainbridge, New York 13733

FOR SALE: Lightning deep flue heater
pan 5 x 10" with oil fired arch, burner,
stack, and steam cover. PETER EDNIE,
Franklin Center, Quebec, JOS-1EO.

FOR SALE: Used evaporators, 4" x 12’
King, 4" x 12" Vermont with 4 x 6
preheater & hood, 8 x 8 Leader,
30" x 8 King, 2° x 6 Leader and 2
2" x 4 Vermonts. EMERSON’S, Alfred
Station, N. Y. 14803. 607-276-6481

FOR SALE: 5 x 10 Used evaporator,
also used sugaring equipment, pipleine,
tapper, storage tanks, ctc. FRANKLIN
BEACH, Chateaugay, New York 12920
518-497-6372

LES JONES' * Do It Yourself” Instruc-
tions available. For convenience buy your
burner locally; use ‘Do It Yourself’
DETAILED instructions for easy and
CORRECT installation. MRS. LES
JONES, Holcombe, WL 54745.

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 0smosis 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

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

Norfolk, Connecticut.

For more information, call or write:

OSITIONICS, INIC.

15404 INDUSTRIAL ROAD -  HOPKINS, MINNESOTA 55343

PHONE 612/933-2277
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RECOGNIZED throughout the U.S. as a superior container for pure
Maple Syrup.

CHARLES BACON

BACKED by my 40 years of experience in Maple Syrup production,
and years of knowledge gained at maple meetings throughout the USA
and Canada listening to producer problems and needs.

USES only F.D.A. approved material and components.

TESTED and approved by U.S.D.A. and University of Vermont for
packaging pure Maple Syrup.

ACCEPTED for pure Maple Syrup by the Vermont Maple Industry
Council.

GUARANTEES high quality supplies and service to maple producers
and packers.

INSIST ON the Bacon Jugs. Our dealers are listed on next page.

BEWARE: Do not accept unproven and untested attempts to copy our
jugs; F.D.A. approval of materials alone does not guarantee that the
color and flavor of your pure Maple Syrup will be undamaged.

FOR JUGS e SHIPPERS « CARTONS « LABELS

s BACON'S SUGAR HOUSL

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

R. N. Johnson, Walpole, NHO3608 . . . . . . . . (603)756-3321
N. H. Maple Producers Assn.,

Warehouse, Rt 106, Loudon, NH 03301 . . . .« . . (603) 7839961
Richard Moore, RFD No. 8, Concord, NH 03301 . . . . (603)267-8217
Devon Lane Farm Supply Inc. %

Daniel Shays Hwy., Belchertown, MA. 01007 . . . . . (413) 323-6607

Highland Sugarbush, Watson/Spruce, Rd., Ashfield, MA.01330(413) 628-3268
Massachusetts Maple Producers, Shelburne Falls, MA 01370 (413) 625-2866

Donald Amero, W. Woodstock, VT. 05091 . . . . . . (802)457-3722
Clark Brothers, Wells, VT. 05774 . . . (802) 325-3203
Coombs’ Maple Products, Inc., Jacksonvalle VT 05342 . (802) 368-2345
The Dakin Farm, Ferrisburg, VT. 05466 . . . . . . . (802)877-2936
Leader Evaporator Co., St. Albans, VT. 05478 . . . . (802)524-4966
David R. Marvin, Johnson VT. 05656 . (802) 635-7483

Vermont Sugar House, Exit 3, 1-89, So. Royalton VT 05068 (802) 763-8809
Justus ‘Dutch’ Asthalter, Neversink, NY, PO Parksville, 12768 (914) 292-8569

Frank Barney, Sherman, NY 14781 . . . . (7186) 761-6071
W. Barry Branon, 64 Cogan Ave., Plattsburgh, NY 12901 . (518) 563-1063
Lansing Burdick, 335 East Rd., Stephentown, NY 12168 . (518) 733-55691
Campbell’s Maple, Smyrna, NY 13464. . . . . (607) 627-6653
Charles R. Emerson, RD 1, Alfred Station, NY 14803 . . (607) 276-6481
Claude Sisson, Sr., Central Bridge, NY 120356 . . . . (518) 234-3194
Ralph VanBrocklln RFD No. 2., Canton, NY ‘13617 . . (31b) 386-3036
John Wiggers & Sons, North Clvmer NY 14759 . . . . (716) 355-2511
Neil C. Wright, (315) 245-1519
28 Liberty St., Camden, NY 13316. . . . . (315) 2451434
J. Curtis Dom, PO Box 56 Wellersburg, PA 15564 . . . (814) 3244414
Northeastern Pennsylvania Maple Producers Association

Court House, Honesdale, PA 18431 . . (717) 689-2353
Potter-Tioga Maple Prod., Assn., CouderSport, PA 16915 . (814) 274-8540
Robert McConnell, Coudersport. PA 169156 . . . . . (814) 2749143
H. W. Russell & Sons Maple Farms, Rome, PA 18837 . . (717) 247-7361

Sugar Bush Supplies, 2611 Okemos Rd., Mason, MI 48854 . (517) 349-5185
Kinney & Hodgkins Maple Supplies, Throndike, ME 04986  (207) 568-3683
Kinney & Hodgkins Maple Supplies, Yarmouth, ME 04096 (207) 846-4570
Giffords Dairy, Titcomb Hill, Farmington, ME 04938 . . (207) 778-4959
Wyman W. Manes & Son, East Orwell, Ohio 44034 . (216) 583-2388
Richards Maple Products, 545 Water St., Chardon, OH 44024 (216) 286-4160
0. C. Stevens & Son, Maple Lane Farm, Mt. Gilead, OH 43338 (419) 946-3300

Reynold's Sugar Bush, Inc,, Aniwa, W1 54408 . . . . . (715)449-2057
lvan Puffenbarger, Rt. 637, Blue Grass, VA 24413. . . . (703) 4742771
Bacon Jugs Canada,

Box 1562, St. Andrews East, Que. JOV1X0 . . . . . . (514)662-2237
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ATTENTION
Maple Producers

LEADER EVAPORATOR CO., INC.

Is pleased to announce we are distributors for
OSMONICS INC. offering the best in reverse osmosis
and ultra-filtration.

Also, to offer better service in this area DAVID R.
MARVIN ASSOCIATES will represent " LEADER
EVAPORATOR CO., INC.

LEADER EVAPORATOR will continue to supply
quality Maple equipment at a reasonable price to the
Maple producer with LEADER — KING & VERMONT
evaporators.

LEADER EVAPORATOR also offers all five size 00
Maple syrup cans of proper capacity for hot pack Maple
Syrup.

We look forward to serving your Maple needs in a
prompt orderly manner.

ma ,I/l/e exfencl our ul‘l &.’it WJ/H?.‘
J J

LAMB & MAPLEFLO PIPELINE SYSTEMS ~ (JE®
e OIL FIRED EVAPORATORS %%
* GAS FIRED EVAPORATORS
* GAS & ELECTRIC TREE TAPPERS ‘{Epﬁs




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

VERMONT EVAPORATORS
VERMONT SPOUTS

Quality and Service since 1888

!

/or f/:e Coming ﬂo/iclay .Sjeadon )

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.

802-524-4966
25 Stowell St., St. Albans, Vermont 05478 802-524-3931
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May Your Christmas be merry and bright as
you kindle the fire of hospitality in your heart
and home. To our good friends,

warm holiday greetings and thanks.
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