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BAFFLES X

Prices upon application

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



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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E & Sap Preheated With Steam Saves — — —
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\ I 3 E saves up to 14% in fuel & boiling time
\ M H offset steam coils eliminate condensated drop back

- M E
] A "Hot" sap enters regulator at nearly 195° F.

T 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
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FILTER BAG LINER

SAVES TIME
INCREASES LIFE OF BAGS

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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Sditorial

By golly, 1980 wasn’t such a bad
year after all. It wasn’t a big crop but
what syrup we did make last Spring
was of exceptional quality. At least
we didn’t waste a lot of high priced
fuel on low priced syrup.

The demand was good. From what
[ hear there isn’t much syrup left. The
retail price was good. It must have
been because you can set that your-
self. The bulk price wasn’t all that bad
either. After all, if the processer can’t
make a little profit, he won’t be in
business long.

The Digest had a good year, too.
We ended up a little in the black
again, thanks to your support and
your associations help. Now it’s the
start of a new year and time to ask
you for a contribution again. I'm not
going to make a big issue of it be-
cause | know you'll all help out. The
return envelope is in the center fold,
as usual.

For our new readers, we still don’t
have a set fee. As a suggestion, we
don’t feel $2.00 a year or $5.00 for
3 years is asking too much, but any-
thing will be appreciated. Whether
you realize it or not, this is a real
bargain. I've had to do some of the
shopping this summer and I found out

there just isn’t hardly anything you
can buy for $2.00.

We've a lot to look forward to in
the maple business. There’s so much
being done in reverse osmosis, multi-
ple effect and vapor compression evap-
oration, vacuum pans, preheaters and
different types of fuels. If the Indians
that used to throw hot stones in a
hollowed out log full of sap could see
some of these contraptions, they’d
probably think white man has a
clinker in his thinker.

Seriously, I’ll just bet it won’t be
too long and someone’s going to run
on to a way to make syrup that will be
both cheap and simple. It might even
be fun, like when I used to make a
little out in the back yard.

1 can dream, can’t 17

Yours,

Lloyd

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

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: 7167865684




Smada Farms Inc.
has Maple supplies for all

your needs

Factory Representative for:

GREEN MOUNTAIN CAN CO.

Dealer inquiries welcome
All sizes available

Dealer for: SMALL BROTHERS

* * X ¥ ¥ * *

THINKING ABOUT REVERSE OSMOSIS?
Give us a call

* Kk X X X ® ¥

We h ave : Extra large Inventory of

Maple Sugar Molds
Cello bags - roll cello
Sugar boxes

We carry :

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

Buy and sell Bulk Syrup
Used Equipment

CATALOG ON REQUEST
STAR ROUTE ROUTE 41N
GREENE, NEW YORK 13778 PHONE 607-656-4058
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Editor, Mary Lou Sipple

Bran Muffins

In a bowl combine:
1 cup sour cream
1 cup maple syrup
2 eggs, slightly beaten

Sift together:
1 cup flour
1 tsp. baking soda

Stir in:
1 cup bran flakes
1/3 cup raisins
1/3 cup chopped nuts

Combine the liquid and dry ingre-
dients lightly and spoon into oiled
muffin tins. Bake 20 minutes at 400
degrees.

M. L. Sipple
Bainbridge, N. Y.

Pineapple-Date Salad

8 oz. pkg. cream cheese
1 cup maple syrup
1 cup crushed pineapple (drained)
1 cup chopped dates
| large container of cool whip
1 cup chopped nuts

Mix softened cream cheese and
syrup until smooth. Add other ingre-
idents. Put into ring mold. Freeze and
remove from freezer a few minutes
before serving.

Mrs. Charles Wilhelm

Prairie du Sac, Wisconsin

EVAPORATORS
GAS BURNERS
Proven Since 1952

ELMER WINTER

11171 Sisson Highway, Route 75
North Collins, N. Y, 14111

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

Norfolk, Connecticut.

156404 INDUSTRIAL ROAD

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

For more information, call or write:

OSITIONICS, INC.

HOPKINS, MINNESOTA 65343

PHONE 612/933-2277




Syrup Prices

At a recent meeting of the New
York Maple Producers Association and
the Farm Bureau Maple Marketing
Cooperative the two boards agreed to
recommend a retail price of $22.00
a gallon for syrup, at the farm, in
1981. This is a 10% increase over last
years price but with the inflation rate
of 12% to 18%, depending on where
you heard it, and the cost of labor,
fuel and supplies, this increase is
reasonable.

The bulk price is a different matter.
They recommend a floor of $1.05 for
Fancy, .95 for Grade A, .80 for Grade
B, and .70 for Grade C. This is the
same price as last year, but it is hoped
producers will raise the retail price
enough to make it profitable for a

processor to handle the syrup and sell
it wholesale as he must do.

At the above prices, a processor
must get $16.25 per gallon wholesale
to break even. If the retailer marks it
up one third, which is conservative,
the price is crowding $22.00 and no
one has made a nickle. If the pro-
ducers will help by doing a more
realistic job of pricing their products,
it will help to raise the bulk price.

Gordon Brookman, Pres., NYSMPA
Roger Sage, Chairman, FBMMC

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

Tamarack Farm

Alstead, N. H. 03602 835-6531

R.R. 1

St Evariste
PQ. Canada
418-459-6649

GARY COPPOLA

WE OFFER

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

WE SPEAK ENGLISH

N.H. 603 837-2509
VT. 802-368-7660
CT. 203-747-2863




SAP PRICES

Each year in the February issue, we
ﬁub]ish a chart of the sap prices paid
y 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 wholesale
price of syrup in consumer packages.
Please remember, this chart is pub-
lished to be used only as a guide and

the Digest in no way intends that it OUR STOCKS ARE
should dictate the price paid for sap COMPLETE EARLY.
b d 3

B RRRRE ORDER NOW

Year 1980 1981

Retail 20.00 22.00 WE STOCK
Wholesale 15.00 16.50 Leader-King Evaporators
Sap Brix per. gal. per. gal. (wood or oil rired)

L5 032 034 Sap Buckets, Covers,

1.6 046 048 SAP-SAKS

1.7 060 .062

1.8 073 076 Syrup Cans

L9 .086 .089 Tappers, Bits, Spouts, Filters,
2.0 096 .10 Rubber Candy Molds

21 .106 110 (asst. Patterns)

2.2 114 119 Storage and gathering tanks
23 122 127

24 13 136 Maple Cream Tubs

2.5 137 142 Syrup Bottles

2.6 .145 151 Pellets, Tubing, Plastic Jugs,
27 152 .158 Etc.

2.8 .16 -166 Write for Free Catalog
29 .166 173

3.0 .173 .18

31 .181 188 H_w cuﬂk

3.2 .188 196 F s ) '
13 .198 .203 m r"ce "c
3.4 202 210 ar € ' s
35 218 217 Open Mon-Sat 8-5

3.6 216 .224 Serving the Maple Industry for

- a7 224 232 59 years

38 -230 i Phone: 315-852-6161
e 236 246 DeRuyter, N. Y. 13052
4.0 .244 2.54

Think of Cook's
for all your
Maple Syrup

Supplies




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 ground-floor opportunity, get in
touch with Mike Berliner as soon as possible. Check our new low prices for mainline fittings,
spouts, tees, connectors; These are not sale prices, but permanently reduced prices to go along
with the only written guarantee in the industry: 20 years. Our new fitting mold is producing
parts so that “Back Order" problems are in the past. Watch for our booth at all N. Y. and VT.
producers meetings and at the Vermont Farm Show.

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

mgcrN%irnrd. 11 Village Road, Simsbury, Conn. 06070 . . . . . . . 2036585083
Bill Webber, Farmington, Maine 04938 . . . . . . . . . . . . -7

M.*\Ss‘uﬂ\cl'il..!SETngg i SR
Bob Cook, Box 443, Worthington, Mass. 01098 s s+ s s s s . .« .« 4132385827

MICHIGAN: OPEN
NEW HAMPSHIRE:

Marty Collins, Westminster West, VT, * ® s & = = s s s« =« s« « B02-387-5757
NEW YORK
Erie County Brian Fahey, 6161, Genesee Rd., Lancaster, NY 14086 . . . 7167592962
716-684-3838
Otsego W. C Arnold, Burlington Flats, NY 13315 . . . . . . . 607-9658944
St. Lawrence Jim Woodrow, Route 2, Hermon, NY 13652 « s s s & » 315347-2395
Otsego Matt Kent, RD1, Franklin, N¥ 13775 . . . . . . . . 607-829-8262
Cha, & Cat. Gary Peterson, RD6, Box 192 Jamestown, NY 14701 . . . . 716-665-3378
Lewis Warren Allen, RD, Castorland, NY 13620 . . . . . . . 3153466706
Gen. & Wyo. Dave Graziplene, North Java, NY 14113. . . . . . . . 716457-9640
Sul. & Ora. Vern Meyer, Long Eddy, N¥ 12760 . . . . . « . . . 914-887-4108
Col & Gre. Scotty Burdick, 335 East Rd., Stephentown, NY 12168 . . . 5187335591
Clinton Barry Branon, 31 Tremblay Avd., Plattsburgh, NY 12901 . . . 5185631063
ALL OTHER COUNTIES OPEN FOR NEW DISTRIBUTORS:
PENNSYLVANIA:
John Deets, RDS, Titusville, PA 16354 . . . . . . .+ +« « + +« . B814676-1097
4 Curtis Dom, Box 56, Wellersburg, PA 15564 . . . . . . . . . . 8143244414
WISCONSIN:
John Roth, Roth's Sugar Bush, Route 1, Cadott, W1 54727 . . . . . . 7152893665
VERMONT:
Ora. & Wash. Bill Gehr, RD 2, Barre, VT, 05641 . . . . . . . . . 8024792891
Caledonia Bucky Shelton, Sugarwoods Farm, RFD 2, Glover, VT 05839 . 8025253718
Ozzie Henchel, RFD 3, Barton, VT. 05822 . . . . . . .
Addison Larry Shepard, RD1 Box 65, Starksboro, VT 05487 . . . . 802-4534217
Chittendon Art Menut, RD2, Milton, VT.05468. . . . . . . . . 8028932263
Essex /Orl. Bill Moore, Box 43, Morgan, VT 05853 . . . . . . . . B8028952764
Fra. & Lam. Dave Mayott, RD2, E. Fairfield, VT 05448 . . . . . . 802-849-6810
Rutland R.CMP.,, Ed Merrow, RD, Danby, VT 05739 . . . + B802-2935378
windham Bob Twitchell, RFD, So. Londonderry, VT 05155 . . . . . B02824-5295
Windsor Chip Kendall, S. Woodstock, VT 05071 . . . . . . . . B02457-1473
CANADA: Dave Harlow, RFD, Ludlow, VT 05149 . . . . . « « . 8022287151
Albert Pageau, RR2, Cookshire, Quebec . . |, * &« e« s+ s s a2 s . B19-8753492
Leopold Vellleux, PO 35, St Benoit de Beauce, Quebec . . . . . . . 41 B8-228-6745
Wayne Clark, RR1, Brownsburg, Quebec *« = a2 a2 s 8 4, & &+ s« s« 5145334314
Duncan MacArthur, Lancaster, Ontario . . . . . . . . . .+ . . 613-347-3472
Don Atkinson, RR 1 Barrie, Ontario, L4M 4Y8 » « s e s s « .« .« 7057285848
lan Austin, Halifax, Nova Scotia + + 902-429-6996

OTHER LDCATIONS THROUGHOUT CANADA OPEN FOR NEW DISTRIBUTORS:
MARELCO PLASTICS CORP. MAPLEPOWER TUBING SYSTEMS
1973 Lake Ave., Lake Luzerne, N.Y. 12846 Phone: (518) 6962478
10




LETTERS:

Beaver Falls, N. Y. 13305
Dear Editor,

I'd like to hear from other pro-
ducers who don’t use the formalde-
hyde pellets. Has anyone else been
keeping track of sap flow after re-
flushing with chlorine solution at dif-
ferent temperatures? When seems to
be the best time to ream tapholes?
What other alternatives work and
when? Would like to swap and com-
pile some findings.

Here’s an idea that might interest
someone. | made $72 worth (bulk
price) of syrup this past Spring by
using a finishing pan instead of just
pouring onto the floor the last of the
sap which couldn’t be made into syr-
up in the front pan. From the late
Skip Miller of Harrisville, N. Y. I got
the idea of running water through the

. £cz c@eauce

Qure @cmadian
Q/naple @jyru{: @o.

-

- ."!.t » "
The Richest Flavored Maple is from

BEAUCE COUNTY QUEBEC. CANADA
IMPORTOR - EXPORTOR

Q%IIJOSG .@OUUC

69 Jackson Ave
West Hartford, CT 06610
Tel: 203-523-5763

have served USA and Canada since 1937

evaporator after each run, to keep pan
clean, but that meant a lot of sugar
being lost. The system that we now
like is, at end of boiling run, to draw
off 40 gallons from our 6 x 13 and run
this while hot through the filters,
which saves that sugar too. The next
day we fill the finishing pan (cap. 28
gal.) and let it all boil, checking it
every half-hour with hydrometer, while
doing other chores. By the end of the
day we've used $1.40 of propane and
have four to seven gallons of syrup
(usually a grade below what had just
come from the evaporator).

It seems to me that pur finishing
pan (used, cost $100) pays for itself
many times over each year, in also
keeping customers happy with syrup
which is as close as we can get it to
ideal weight, using hydrometer and
thermometer. It seems like, unlike
maple trees, maple syrup customers
are not a renewable resource and need
encouragement. While Mr. Log Cabin
can throw in more chemical junk for
ballast, pure maple needs more than
an old-timey picture with fable of an
Indian couple to keep my customers
coming back.

Yours,

Warren Allen

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

Containers for the
food product of
: QUALITY

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

349 Christian Street

. Oxford, Conn. 06483
("4 .
g.]{ress Cr ations, sgnc Phone (203) 264-9898




RO Machine
Saves Money,
Time, Labor

Edwin Neuger & Associates
800 Baker Building
Minneapolis, MN 55402

Maple Sap producers all over North
America are learning they can save
money, time and labor using a reverse
osmosis (RO) machine to process ma-
ple sap.

Dave Marvin, a Johnson, Vermont
maple sap producer and consultant
currently operating his own 13,000
tap operation, readily attests to RO’s
advantages. Marvin installed a unit last
year and saved about $7,000 on fuel
oil.

Built by Osmonics, Inc., the Osmo
system dewaters sap by forcing water
through semi-permeable membranes.

Although the final stages of pro-
duction still require the use of an evap-
orator, RO removes the bulk (50 to
80 percent) of the water from sap,
greatly shortening the process and re-
ducing the amount of labor required.

Cutting down on evaporation time
meant Marvin used two-thirds less oil
than in previous years and doubled the
amount of sap processed per hour.
With an average feed rate of 1,000 gal-
lons per hour through his RO machine,
Marvin produced 330 gallons of con-
centrate per hour. He then finished the
processing in his evaporator.

Saving time and money is very im-
portant to the maple sap producer.
But so is retaining high quality maple
syrup flavor and color. Do RO ma-

chines produce syrup that measures
up? Marvin feels they do. “The syrup
I made this year was very comparable
to that of my neighbors, who used
traditional evaporation methods in
both color and flavor,™ he says.

Other experts agree. Dr. Paul
Sendak, of the U.S. Forest Service,
collected data on Marvin’s machine.
Although his tests are still in the pre-
liminary stages, Sendak is encouraged
by the results of the sap samples, and
says Marvin’s products are “as good as
conventional maple.”

Dr. Mariafranca Morselli, of the
University of Vermont's Maple Re-
search Laboratory, compared syrup
made from Marvin’s RO samples to
gyrup she boiled from his sap. After
comparing the syrups’ flavor, color
and the volume of sap that produced
equivalent amounts of syrup, Morselli
says, “The syrup made from concen-
trate processed by the RO was com-
parable in quality to the syrup made
from original Sap in the laboratory.”

Marvin, one of the few consultants

to the maple industry, advises organi-
zations and producers from Wisconsin
to Nova Scotia on installing pumping
systems, designing sugar houses, selec-
ting equipment, and determining the
maple producing feasibility of partic-
ular sugarbushes and geographic areas.

His consulting responsibilities re-
quire Marvin to keep up on the latest
equipment in maple sap production.
Last year, he bought his own RO
machine because, “I didn’t feel I could
recommend the process without having
some kind of experience with it my-
self.”

Now several of Marvin’s clients
plan to install RO systems after noting

his success with the machine.
13



IF YOU MAKE MAPLE SYRUP
YOU NEED OUR CATALOG

TAPERED BUCKET

BRUSHES
MODERN SAP COLLECTION

Throw-Away Bag - 2% For Extreme Accuracy !
Trtel 3 In Syrup Testing

Old Fashioned Earthen Jugs
All Sizes

PRESSURE FILTERS FOR

GOLD FOIL SPARKLING CLEAR SYRUP

Pressure Sensitive

Bottles - Declnlan
Plastic Bottles

All Styles and Snm
of Syrup Cans

SENDFORA _aNZ REYNOLDS

FREECOPY P~
OF OUR CATALOG e SUGAR BUSH INC.
ANIWA, WIS. 54408 Ph: 715-449-2057




Modified Qil Burners

Paul E. Sendak
Forest Economist USDA
Forest Service, Burlington, VT.
Robert R. Morrow
Professor of Forestry
Cornell University, Ithaca, N. Y.
Lewis J. Staats
Regional Extension Specialist
Cornell University, Ithaca, N. Y.

Fuel oil is an important source of
heat to fire maple syrup evaporators.
Although many producers still use
wood, many others, especially those
with medium-and large-size maple op-
erations, depend on oil.

The price of oil has increased dra-
matically in the 1970’s-from $0.18
per gallon in 1971 to $0.50 in 1977
and $1.00 during the 1980 maple sea-
son. The rapid increase in price has
prompted producers to look for alter-
native fuels or ways to increase the
efficiency of their oil-fired evaporators.

One possible method for increasing
the efficiency of an oil-fired boiler is a
commercially manufactured burner
modification called the Vapormid!
The principal behind the Vapormid
system, as claimed by the manufactur-
er, is enhancement of the formation
of hydroxle which acts as a catalyst
for burning fuel oil. More complete
combustion, increased flame tempera-
ture, cleaner burn, greater heat trans-
fer, and lower stack temperature may
result from its use. These benefits
should result in increased thermal ef-
ficiency.

A study was designed to test the
Vapormid on a standard oil-fired evap-
orator. Thermal efficiency was deter-
mined for the evaporator with and
without the modification.

Methods:
A Lightning Standard (raised flue)

evaporator, measuring 5 x 14 ft., was
the test unit located at the Uihlein-
Cornell Sugarbush in Lake Placid,
New York. The evaporator was in-
stalled on a cinder-block arch and is
normally fired with a single oil burner
at the rate of 12 gallons of fuel per
hour (gph). The flue pan measured 5 x
10 ft. with a syrup pan that was4x 5
feet.

Information was collected during
three 3-hour test runs before the 1979
sap season (February), three 3-hour
runs after the season (April), and three
3-hour runs after the 1980 sap season
(May). Water was boiled in the unit
during all test runs.

The first series of test runs was de-
signed to determine the efficiency of
the evaporator as it is normally oper-
ated. Then the burner was set to fire
at 11 gph because of possible in-
creased boiling rates, and the Vapormid
was installed and adjusted by the man-
ufacturer at the start of the sap season
and used about 100 hours during the
season (Fig. 1). When the season
ended, the pans were drained and
cleaned and the second series of test
runs was made to determine the effi-
ciency of the modified evaporator.
The Vapormid was removed for the
1980 sap season and after the season
a third series of test runs was made to
determine the efficiency of the evap-
orator fired at 11 gph.

Results:

The results of the tests are shown
in Table 1. The average thermal effi-
ciency at a firing rate of 11 gph, for
the three tests without the Vapormid,
was 05.75%; with the Vapormid it was
68.02%. The thermal efficiency of the
evaporator fired at 12 gph without the
Vapormid was 66.39%. The efficiency

15



Figure 1. Photograph of Vapormid unit (A) installed on oil burner (B). Auxiliary

oil pump (C) and piping (D) are part of the testing equipment to monitor oil

consumption.

calculations were maae after the evap-
orator reached steady-state operation,
and each calculation is based on at
least 1}z hours of continuous readings.

Table 2 shows the temperature data
averaged over the three tests with and
without the Vapormid. The results
show an increase of 110°F in firebox
temperatures and an increase of 99°F
in baffle temperatures with the Vapor-
mid. There was a decrease of 19°F in
the stack temperature with the Vapor-
mid. All temperature differences were
statistically significant at the 0.1%
level.

Discussion:

The Vapormid yielded increased
firebox temperature, lower stack tem-
perature, and an increase in thermal
efficiency. At 65.75% efficiency, 11.22
pounds of water were removed per

16

pound of oil burned, and at 68.02%
efficiency, 11.65 pounds of water were
removed. Thus, increase in efficiency

was 3.8% [(11.65-11.22)/11.22]x 100.

What is this increase worth? Withi a
5 x 14’ evaporator, 600 gallons of
syrup could be processed in a season.
If the sap averaged 2.5% sugar, 20,870
gallons of sap yield 600 gallons of
syrup. This would require the evap-
oration of 168,960 pounds of water.

The evaporator at 65.75% effi-
ciency would burn 15,059 pounds of
oil, while at 68.02% efficiency it would
burn 14,503 pounds. The difference
in gallons is about 77, and at $1.00 per
gallon this would be a savings of $77
in oil. The savings in labor is about 5
hours boiling time over the season, and
at $5.00 per hour the savings total



$25. In addition, a minor income tax
advantage would accrue because of the
capital investment.

The question is: can we afford to
make an investment of $800 today--the
price of a Vapormid for this evap-
orator--to save future expense in fuel
oil and labor? By making some as
sumptions such as a 7-year life for the
Vapormid, an interest rate of 10%,
and an annual increase in the price of
of oil of 10% the increase efficiency of
3.8% is economically marginal at best.
Improvements such as insulation of
the arch and proper baffling in the
firebox will yield increases in effi-
ciency of about the same magnitude
for considerably less money. For about

the same investment as a Vapormid,
a sap preheater can be purchased which
will increase thermal efficiency 15 to

17%.

Footnote: 1/The use of trade, firm, or cor-
poration names in this publication is for the
information and convenience of the reader.
Such use does not constitute an official en-
dorsement or approval by the U.S. Dept. of
Agriculture, the Forest Service, or the New
York State College of Agriculture and Life
Sciences, Cornell University of any product
or service to the exclusion of others that
may be suitable.

SUPPORT
THE
MAPLE DIGEST

AND
ADVERTISERS

Kenneth E. Bascom
Bruce E. Bascom

q‘oﬂ"
Sa gar 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

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. 06753 .

Richard Moore, Loudon, NH 03301 y

David Douglass, Center Conway, NH 03813 .

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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Table 1. Results of test runs with and without burner modification.

Testrun Approximate Water off  Oil burned Thermal
firing rate per hour per hour efficiency
GPH Pounds Percent

15 Feb 79 12 10137 88.5 66.86
16 Feb 79 12 1015.1 889 66.71
20 Feb 79 12 9935 88.6 65.61
Averages

without Vapormid 12 1007.4 88.7 66.39
Standard error 0.55
24 Apr 79 11 908.2 79.1 67.09
25 Apr 79 1 922.7 780 68.99
26 Apr 79 1 9125 78.3 67.99
Averages

with Vapormid 1 914.5 78.5 68.02
Standard error 0.55
5 May 80 11 892.6 79.3 65.60
5 May 80 11 879.0 798 65.07
6 May 80 11 902.0 79.0 66.57
Averages

without Vapormid 1 891.2 79.4 65.75
Standard error 0.44

Table 2. Temperatures at three locations in the evaporator averaged over test runs with
and without burner modification.

Mean temperatura?F )

Burner Modification Firebox First baffle Stack
Without Vapormid

(11 gph firing rate) 1,866 1,322 462
With Vapormid

{(11gph firing rate) 1,976 1,421 443

SUGAR BUSH SUPPLIES CO.

e 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

e WEBUY USED EQUIPMENT & MAPLE SYRUP

2611 Okemos Road GIVE US A CALLOR
Mason, Michigan 48854
Tel- (617) 349- 5185 WRITE FOR CATALOG
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US.MAPLE

Owned and operated by sugarmakers with extensive tubing experience,
concerned about quality and service. All ikems are: ®Guaranteed against defects of any
kind. eCompletely interchangeable with other brands, allowing you to trade up a
section at a ume. Fittings are: ®Made from a new formula, Dupont ST 801 Nylon, for
low temperature and impact strength. ®Designed not to pull apart. *Rugged. most
plastuc per fiting on the market. ®Vacuum tight.

"T'S"

* Tapered
SPOUTS oF wurn
® Black color aids ::g;élefrm irst
:?\;&Jlgglaphole easier tubing
insertion.

® For removal use

Bl SPOUT-PLUG

hammer interconnection between “T** and
MOLDED CLIP spout.

® Makes rolling and o Tignr seal with spout allows
storage of tbing pressure or vacuum washing of
ey tubing in place

CONNECTOR

s Will not pult apart.

TUBING
» FDA Approved.  ® Green trans-

® Pure virgin vinyl  lucent color.
® |.D. 1s industry Minimizes ultra

standard for violet suniight
complete inter- deterioration.
changeability

U.S. MAPLE INC. Bruce Bascom, Bascom's Sugar House, Alstead, NH (603) 835-6361.
835-2230. Hilton Foote, Middiebury, VT (802) 462-2472. Aaron Hall. Maple Syrup Supplies, Porter-
ville. MI (517) 694-9593. 645-7305. Charles Hoag. West Chazy. NY (518] 493-5444.



Bleach Effect on

Color and Flavor

Mary Lynn Whalen
Kelly L. Baggett
and
Mariafranca Morselli

Botany Dept., Vt. Agr. Exp. Station,

University of Vermont, Burlington, VT.

05405
It has been brought to our attention
that some maple syrup producers clean
their vacuum lines or flush the tap-
holes with a sodium hypochlorite
(NaC10.5H20) solution (bleach) di-
luted from 1:4 to 1:20. The common
brand names for the bleach are,
CloroxR, Eau de JavelleR, or DazzieR.
Since proper industry practice is to
thoroughly flush the tapholes and
% Fig. 1

g

pipelines, we undertook this research
o assess how maple syrup is affected
if the bleach is not completely re-
moved from the sap.

No studies have been reported in
the literature that assess the effect of
sodium hypochlorite upon the sap,
and the flavor and color of the result-
ant syrup. This paper reports the test-
ing of this effect in a laboratory situ-
ation. Since atmospheric evaporation
of sap to syrup takes place in a metal
open pan evaporator, we boiled sap in
stainless steel beakers, as well as glass
beakers as the UVM Maple Research
Laboratory has. been doing since
1971 (1).

Materials and Methods
The sap used for this study was
collected early in the sap season at the

s
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Figure 1. Invert sugar and pH values for the control and all bleach dilutions boiled in both glass
and stainless steel beakers are plotted on semilogarithmic paper. Syrup grade is also included

for reference.
20



=
thicfee o

Ee==
s

=<3
TH S is
a3

LJ"ﬂCMWNf;  HI

()

i e sopur
fd

I - =
_' _—=

Ll M 'lﬂl, oriic

10" M-
il
Vil
i *Iii gt
Al
Al fitiess |
‘l;'itl:g' ll,lEI Ko 1 hi 'Lia 444 |;E-. l
e e U u‘ S A e A
(il ae I g
Dilution 0 5x10° 5x10° 1x10°
5 0 1:500 1:5000 1:10,000
yrup Color o A A A

Grade

Figure 2 Average parts per million (PPM) sodium and chloride values for the control and all
bleach dilutions boiled in both glass and stainless steel beakers are plotted on semilogarithmic

paper. SyruE m is included for reference.
Proctor Maple Research Farm, Under- controlled cold room at 6 C (43°F).

hill, Vt., and stored frozen at an aver-
age of -26°C (-15°F). It was not asep-
tically collected but was stored in
sterilized one gallon plastic containers.

Seven containers of sap were re-
moved from the freezer and allowed
to thaw for 3 days in a temperature

Thawed sap was mixed in a large ster-
ile glass bottle. Sap samples were
poured into appropriately labeled bea-
kers, to which the bleach was added.
The amount of bleach added was
based upon the calculated final vol-
ume required for dilution (Table 1).

Table 1. Calculated final concentration of bleach # in maple sap prior to volng,

Final concentration Volume sap Volume undiluted
of bleach in sap used (ml) bleach (ml)
Undiluted 2000 0
1:10 (or 1 x 10-1£ 1800 200
1:500 (or 5 x 10°2) 1996 4
Volume sap Volume of Equal to undiluted
used (ml)  1:500 bleach (ml)
dilution of
bleach to sap
(ml)
1:5000 (or 5x 10°3) 1800 200 0.4
1:10,000 (or 1x 107%) 1900 100 0.01

aThe bleach used was CloroxR, a 5% sodium hypochlorite solution.
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Any bleach smell associated with the
sap was noted.

Sap samples were atmospherically
boiled to completion (66.5° Brix) over
hot plates in glass and in stainless steel
beakers immediately after addition of
the bleach. Processed syrups were im-
mediately hotpacked into 1 oz. glass
bottles, inverted to sterlize the air
space and stored (2) upright in the
dark at 6°C (45F) to cool and allow
the suspended “sugar sand” to precip-
itate. If this did not occur, the syrup
was then centrifuged at 2000 rpm for
20 minutes. Syrups were color graded
as soon as the “sugar sand” had
precipitated.

The pH of the syrup was taken
using an Orion 701A digital pH meter
with a gel filled (Orion 9115) combi-
nation probe. Values were read to the
thousandth of a unit and then rounded
to the nearest hundredth unit.

The invert sugar level was obtained
by using a modified invert sugar pro-
cedure (3) standardized against in-
verted sucrose. The composition of
the bleach indicated that .analytical
measurement of sodium and chloride
ions should be performed. The Reg-
ulatory Services (Morrill Hall, Uni-
versity of Vermont, Burlington, VT.
05405) analyzed the syrup samples in
duplicate by means of atomic absorp-
tion with a Perkin Elmer 503.

The flavor of the syrup was deter-
mined with a blind test after the sugar
sand had precipitated. This was done
by agreement of three individuals who
were not aware of the possible pres-
ence of a bleach flavor. They were
asked to write whether the flavor was
good and characteristic of the grade,
and if the syrup had an off tlavor.

22

They were instructed to mention if
there was anything distinctive about
the off flavor detected. This agreement
process is used extensively within the
flavor industry.*

*Communication with Dr. H. Yabloner,
Hercules Industries.

Results and Discussion

Differences between the original
sap and the saps with bleach were not-
ed. The control sap was clear and
colorless while the 1:10 dilution had a
faint yellow color. This tended to dis-
appear as the bleach content decreased.
The 1:5000 and }:10,000 diluted saps
had no color difference from the con-
trols. The smell of bleach that was no-
ticeable in the 1:10, 1:500 and 1:5000
dilutions was absent at the 1:10,000
dilution. A chlorine gas was produced
during the boiling process, even for
the 1:10,000 diluted sap, as evidenced
by the smell in the laboratory.

There was no difference between
the syrups boiled in the glass or metal
beakers for all the parameters we
measured.

Figure 1 shows that the syrup pH
values dropped drastically for both
1:10 dilutions. This acidity could pos-
sibly account for the increased syrup
invert sugar level due to hydrolysis of
the sap sucrose which results in a very
dark (Grade D) syrup. This pH effect
is not seen at any of the other bleach
to sap dilutions which produced a
medium amber (Grade A) syrup.

Control sap boiled in glass and
stainless steel prouuced a good flavor-
ed maple syrup. Both the 1:10 and’
1:500 diluted saps yielded a salty
flavored syrup due to the presence of
sodium chloride which resulted from
the boiling of the bleach and sap. The
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syrup concentrations of sodium and
chloride are shown in Figure 2. Syrups;
produced from the 1:5000 and
1:10,000 diluted saps have an undefin-
able off flavor that was not recognized
as salty, nor as a “bleach” flavor.

A potential syrup flavor problem
arises if the concentration of bleach
remains too high in the sap. It is dif-
ficult to calculate the volume of sap
or water required to flush tapholes or
pipelines due to the difference in rate
or volume of flow observed in the
field. Since we found a noticeable
flavor effect even at the 1:10,000
dilution, if bleach is used it must be
very thoroughly flushed out, as recom-
mended by proper maple industry
practice.

One way to accomplish this is to
use bleach only on or prior to days of
expected high volume flows. Also we
recommend that the first sap coming
through the lines after cleaning and
flushing be discarded. This would
minimize syrup color and flavor
changes.
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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

Jdmerican mapﬂz /Qrocdtcfd

® produces maple syrup,

@® 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?

Newport, Vermont 05855
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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 48676 - Ph, 616-331-6328
The Rural Systems People




American Maple Museum

The American Maple Museum dir-
ectors would like to remind all maple
producers that it is time to submit
nominations for the Hall of Fame.
Each year two persons are selected
that have been leaders in the maple
industry. Induction will take place
during the Lewis County Maple Fes
tival held at our new building at
Croghan, N. Y., on May 16th & 17th.

All nominations must include a
resume and may be made by individ-
uals or associations. Associations
should include a list of names of all
people who are voting as a group.
Send your nominations to the Amer-
ican Maple Museum, Box 299, Croghan,
N. Y., 13327, to arrive by April 20,
1981.

The Museum directors would also

like to remind all associations in New
York State to consider having a candi-
date for State Maple Queen. We will
include the queen contest at our maple
festival in May if there is enough in-
terest. Please let us know by April 20.

Everything has been moved to the
new building in Croghan. Work is
proceeding well on a new heating
system, kitchen and dining room. Over-
all plans are done with emphases on
education. We would like to remind
all producers that we can still use
financial support as well as equipment
and items for the museum.

We would like to invite everyone
to visit the museum this year and to
tell your friends and neighbors about
it.

Hugh Worden

THE MODERN EVAPORATOR CO. INC. CAN CUT YOUR
FUEL BILLS BY 85— 95%

Vapor Compression Evaporators have been around for over 100
years. They are proven, rugged machines. They can easily remove
over 90% of the water in sap at an efficiency 20 to 30 times that
of an open pan evaporator. |f you would like information on them
and what they can do for your operation just write us. One of our
machines may save you a lot of money.

Want a pair of tubing spreaders? We've got'em. $9.75 post paid
instructions included.

MODERN
EVAPORATOR CO., INC.

P.O. BOX 222 » WESTPORT, NEW YORK 12993 ® A/C 518962-4333
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E.Z. I ac h DRILLING ATTACHMENT
FOR CHAIN SAWS

@ INSTALLING TIME LESS THAN 5 MINUTES
Remove bar and chain with wrench furnished by the saw manufacturer.

e SPEEDY DRILLING DRILLS ARE 7/16 LEFT HAND DOWEL
TYPE

® SAFETY

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

e FITS MOST HOMELITE, STIHL, PIONEER, POULAN,
McCOLLOCH, PARTNER, FRONTIER, 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 O.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. Manufactured by Nelson Maine,
Hillsboro, 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 In-

dustry & Power Equipment Dealer, Nov-Dec 1973
$50.00

AT YOUR DEALER

Extra 7/16 left hand
bits are 6.00 with
attachment order
7.00 if ordered
separately

SEE YOUR DEALER OR SEND CHECK OR MONEY ORDER FOR 50.00 TO
NELSON MAINE P.O. Box 463, Hillsboro, N.H. 03244 Phone (603) 428-7284

Send your drill attachment along with $12.00 and | will machine it
and return it to you with one Bradpoint drill postage paid.



Michigan
Maple Syrup
Association

The Michigan Maple Syrup Associ-
ation is a growing organization. We
work with M.S.U. Extension personel
suggesting ideas, problems or interests
that can be included in program plan-
ning. Some of these are included in
the program for the Winter Maple
Meet.

This past year we have become a
member of the International Maple
Syrup Institute. Members are then
authorized to use the IMSI Logo. It
can be obtained as a self-adhesive
sticker for a cost of $7.50/2500.

Members of MMSA get a paid sub-
scription to the Maple Digest. MMSA
helps support the Digest when it op-
erates in the red.

The Association has initiated a jug
sales program. The commission from
these sales has made MMSA financially
solvent.

A history of Michigan Maple has
been printed. A number of these are
given with each MMSA membership.
Maple cookbooks are available to
members for a small printing fee. A
metal sign is made available to iden-
tify your sugarhouse as a MMSA
member.

MMSA works with extension in
planning a Fall tour. We can visit
maple operations we don’t get to see
in the Spring,

The Directors of MMSA plan to
keep the association moving onward
and upward. Organizations can be

only as good as its members. When
you want something done that you
believe would benefit you and fellow
members, let it be known, but first,
join the MMSA this Winter.

Ontario

Maple
Meeting

The 14th Annual Meeting of the
Ontario Maple Syrup Producers Asso-
ciation, held at the University of
Guelph, was honoured by the atten-
dance of Governor-General Edward
Schreyer and his wife Lillie. In com-
pany with Mr. & Mrs. John Weber,
Mrs. Doug Robinson and other mem-
bers, they worked in a tour of the
Guelph-Elmira area, during the after-
noon, and afterwards attended the
Annual Banquet and Dance.

In his remarks, His Escellency re-
lated that, last spring, 90 maple trees
at Rideau Hall were tapped. During
the Sap season, guests included a top
official of Saudi Arabia, who mar
velled at the experience of seeing sugar
sap running profusely, without the
necessity of annual planting, also that
Canada’s resources included thirty-five
percent of the world’s fresh water
supply. In his country, water sells for
more than three times the price of oil.
A gift of a gallon of maple syrup to
take home to Saudi Arabia was, of
course, highly prized.

An invitation was extended for the
Eastern Ontario Producers Group to
be guests of their Excellencies at

Rideau Hall
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MAPLE MARKETING

As I went deer hunting this Fall, I
saw more small game than [ have seen
in years. Squirrels, grouse, rabbits, fox
deer, etc. have managed to survive in
our changing society. So will maple
producers if they adapt to the chang-
ing environment and recognize that
they, too, may be on an “endangered”
species list.

Roaming the six mile ridge behind
my home, I observed that out of the
seven maple operations that made syr-
up in the thirties, the only one oper-
ating was mine. Most sugar shacks are
completely decayed except for an old
wall or stone arch. What is the reason
for this?

Is it because of economics? In the
thirties it took 8 hours of labor to buy
a gallon of syrup. Today it only takes
4 hours to buy a gallon of syrup. Are
we getting enough for our product?

Is it because of the mechanical rev-
olution? Somehow, in the change from
horses to tractors, no one has been
able to invent a tractor that would
perform anywhere near as good as a
pair of horses in a sugar bush. Even if
we could afford a crawler or a big log
skidder, they would leave deep ruts,
scars on trees and roots, and take a
skilled operator. Is maple tubing the
answer? There was a gap between then
and now. Many of the sugar bushes
have been sold off for timber. Now we
have to tap younger, smaller trees.

Is the decrease in production due
to the decrease in demand? Is the de-
crease in demand due to television ad-
vertising of other foods that compete
with maple for the consumer food
dollar? Here is where LM.S.I. can help
us if we help them. This is why I am
28
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concerned enough about the maple
industry to go to work for them.

Do any of you know how much
money is spent promoting competitive
substitutes: non-fat, low calorie, non-
energetic foods? It is way higher then
anything we could dream of spending
to promote pure maple. Why not pro-
mote Pure Maple Products as a high
energy, easily digested, good tasting,
non-fat food that is good for you?

There has been so much promotion
of non-fat, low calorie, sure fire diets
that it poses this question? Is what we
eat having an effect on how many
people are out of work? Could it be
that our modern diets don’t give us
enough energy to want to find work,
or do a good job when we do find it?

LM.S.L is trying to do a good job
of promoting pure maple. If any group
of people is interested and would like
to have me meet with them and talk
about maple, please let me know. I
would be glad to come to discuss the
wonderful opportunity Pure Maple has
as an industry and food.

Gordon Brookman
Executive Director

South Dayton, N. Y. 14138
Phone: 716-988-3617



SMALL BROTHERS INC.

Dunham, Quebec, Canada. Telephone (514) 2952451
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EVAPORATORS

Manufacturers of

Quality
Maple Equipment

REVERSE OSMOSIS
Official Distributor for
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Cosmoline Model




) MAPLE CONTAINERS

derlapgeldass 01376 s+« Containers For The Maple Industry
- *-,—//

e

Quality Polyethlyene Containers
with all materials F.D.A. approved

Cartons for shipping available
Call “SIS” at (413) 665-2111
or

‘ Contact
‘ Factory Representative
Russ Davenport
Tower Rd. Box 48
Shelburne, Mass. 01370
(413) 625-2866



DEALERS AND ASSOCIATIONS CARRYING SUGARHILL JUGS

IN MAINE:
+ Kinney & Hodgkins Maple Supplies

Throndike, ME 04986 (207) 568-3863
¢ Kinney & Hodgkins Maple Supplies

Yarmouth, ME 04096 (207) 846-4570

IN MASSACHUSETTS:
Massachusetts Maple Producers Association At:
+ Devon Lane Farm Supplies, Inc.
Daniel Shays Hwy, Belchertown, MA 01007 (413) 323-6607
¢ Russ Davenport
Tower Rd., Shelburne, MA 01370 (413) 625-2866

+ James Ewen

66 Elmwood Rd., Lunenburg, MA 01462 (617) 582-6655
¢ Al Hubbard

373 North St., Dalton, MA 01226 (413) 684-3418

IN PENNSYLVANIA:
¢ J. Curtis Dom

P.O. Box 56, Wellersburg, PA 15564 (814) 324-4414
IN NEW YORK:
< Nell C. Wright

28 Liberty St., Camden, NY 13316 (315) 245-1434 (315) 245-1519
* Bill Kent Jr.

Franklin, NY 13775 (607) 829-8262
* Charles Emerson

R.D. 1, Alfred Station, NY 14803 (607) 276-6481
¢ Claude Sisson Sr.

Central Bridge, NY 12035 (518) 234-3194
¢ Lansing Burdick

335 East Rd., Stephentown, NY 12168 (518) 733-5591
+ Mike Berliner

1973 Lake Ave., Lake Luzerne, NY 12846 (518) 696-2478
¢ Warren Allen

Box 311 Resha Rd., Beaver Falls, NY 13305 (315) 346-6706
IN NEW HAMPSHIRE:
+ Dave Carta

P.O. Box 210 Rte 302, Glen, NH 03838 (603) 383-9545
¢ Harold H. Baym

Hunt Pond Rd., Hancock, NH (603) 525-4445
IN VERMONT:
¢ Leader Evaporator Co. Inc.

25 Stowaell St., St. Albins, Vermont 05478 (802) 524-4966

* G. C. Grimm Co.
P.O. Box 130, Rutland, Vermont 05701 (802) 775-5411 (802) 773-9519

IN WISCONSIN:
< Roth Sugarbush

Route 1, Cadott, Wisc. 54727 (715) 289-3820 (715) 289-3665
IN MICHIGAN:
* Snow's Sugarbush

3188 Plain Road, Mason, Mich. 48854 (517) 676-1653

MORE DEALERS TO BE LISTED IN THE NEXT DIGEST
Best wishes for a really good maple crop
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SINCE 1926

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

WANUFACTURED 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 SPELINLITES
TECHRIQUES
DE VALIOURT I

e IN NEW ENGLAND
BAIN-GIRARD AND COMPANY

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

Tel. (514) 532-2244

11 Village Road
Simsbury, Conn. 06070
(203) 658-5083
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2/3 of the water down the drain only 1/3 left to boil
Just drop me a note to find out what happens inside

BILL Coombs Coombs Sugar House

&S S

box 186 Wilmington, Vermont 05363

X7 257

FOR SALE

PURE
MAPLE SYRUP
EVAPORATORS

Made by Small Brothers

We have a display set up in our shop %

o]
d
d

complete with a preheater hood

open 7 days a week 8:30 6:00P.m.
Phone (802)-464-5232

N BRI I




LATE BUT IMPORTANT

Hawkestone, Ontario
Dear Syrup Producers:

With this issue of the Digest, the
festive season is over and Maple Schools
will be completed. It is hoped that you
were able to attend at least one in your
area.

With the season now just a few
weeks away, a check on equipment and
supplies would have been completed.
Because of that anticipated bumper
crop this season, we will need to be
well organized.

Setting the price for maple syrup at
your sugar camps may be the hardest
job you do, and also the most impor-
tant. It can not be done in a minute or
two or while working at something else.
It should be done at the desk or kitchen
table where your costs can be listed
on one side and what you need to get
a reasonable return on the other.

The first thing you notice is that
everything you purchase has gone up in
price. So your maple products have to
increase, too. You, as producers, are
the backbone of the industry because
if you don’t produce maple syrup, we
will have no need for evaporator, tubing,
container manufacturers or any other
maple suppliers. Packers also need your
product to stay in business. This is why
it is so important that you take the
time to price your product right.

As we farmers are notorious for
undervaluing our time and our products,
let’s make a true return for our work. It
is important, too, to remember the
importance of the retail customers who
come to your sales counter. This is
where the top dollar is made so it is
important that you give them the very
best product you can, along with the
best service.

The 1981 annual meeting of the
council is starting to get organized. It
will be held at Orillia, Ontario, about
75 miles north of Toronto. The reason
for mentioning this so early is that the
directors and the committee want your
help to prepare your meeting. Any pro-
ducer that is doing a good job or has a
new system or tested technique in clean-
ing, storing, leaving tubing and mainline
in the bush, evaporation by wood, oil,
R.0. or vapor compression, please feel
at ease to present such information. A
presentation need only be short and
help can be supplied to get it ready.
Slides are excellent but not compulsory.
Just contact me or any other director or
your extension staff. We are looking for=
ward to hearing from you.

Ronald N. Shaw

ARCHIE'S SUGARBUSH
Dear Mr. Editor,

My wife, she sez, “Honest Archie,
sometimes she calls me Truthful
Archie.” “Why don’t you tell that
nice Mr. Editor Man about the big
deal we had in the North Country.”
So I sez [ would.

In the year of the Blue Snow, it got
so cold when it came time for tapping
the drill took out shavings of ice. Had
to import special drills for drilling
frozen timber. A shght tap on the
spile would split the tree 3 ft. above
and below the hole. It was so cold the
snow was like sand, it just polished
the runners of the go-devil. The horses
were sharp shod, which made them
walk as if on stilts. The mercury froze
in the thermometer.

When somethin gets cold it shrinks,
right? Right. Well, all the trees were
reduced to half size. When it began to
thaw they expanded. The pressures



Classified

WANTED: Age'nts 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.

FOR SALE: 1,000 gallon + heavy-guage
stainless steel tank suitable for truck
mounting or as storage tank. Large top
opening; 1% inch botton valve; originally
used for milk hauling TIMMERLINN
LTD., R. R. 2, Ste Agathe des Monts,
P.Q. 819-326-3559. Asking Canadian
$625.00.

FOR SALE: 500 gallon S.S. Maple
Syrup Processor with propellor type
agitator ahead of stainless steel heating
or cooling plate. PAUL TINKER SALES,
Box 326 Eastwood, Syracuse, N. Y.
PH: 315476-6750.

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.

built up inside those trees was some-
thing terrific. Thats when it hit the
fan.

The pressures started popping spiles.
They flew with a flat trajectory. It was
dangerous to be in the woods. Some
of them penitrated sugar trees and
started dripping, even though in back
wards. We lost most of our spiles so

.we quit. From then on we never

tapped frozen trees because it was too
dangerous.

prekie

LES JONES' “ Do It Yourself” Instruc-
tionsavailable. For convenience buy your
burner locally; use “Do It Yourself”
DETAILED instructions for easy and
CORRECT installationn. MRS. LES
JONES, Holcombe, WL 54745.

FOR SALE: Used sap buckets, covers &
spouts; complete used wood fired evap-
orators: 4'x12" Teknik (all flue pans),
$'x12" Teknik, 3%'x12' Small Bros,
5'x14" Small Bros, 5'x16" Small Bros.
(all flue pans), 5'x12' Small Bros.,
#x11' Jutras. Write for list of other
uscd evaporators and equipment in stock.
MICHAEL GIRARD, 11 Village Road,
Simsbury, CT. 06070. (203) 6585083
evenings.

SHOW OFF YOUR FANCY

JUGS

TYPES OF PLASTIC CONTAINERS

349-5185.

INCLUDING THE KRESS JUGS.

M. R. CARY CORPORATION

FOR SALE: Leader 5 x 13 complete,
King 5 x 16 pans only, 3 - 8 x12

arches, 40 x 12 arch like new, 6 x 16
King with 10’ flue & 6 SS front ex-
cellent, 6 x 16 King oil arch & pans,
15 qt. Wheeling buckets, other buckets,
covers, spiles, tanks, tappers, finishers,
Lamb tubing- 2700 taps used. Inventory
constantly changing, Call us for your
specific needs. 1981 catalog available.
SUGARBUSH SUPPLIES, CO., 2611
Okemos Rd., Mason, MI 48854 (517)

SYRUP IN

BOTTLES JARS

MAPLE PRODUCTS SELL
BEST IN GLASS

WE ALSO CARRY MANY

Send for complete list

219 Washington Square
P. O. Box 818
Syracuse, N. Y. 13201
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MADE from top quality, but I'm sorry to say, "High Priced" High

Density Polyethylene.

REPRESENTS and identifies Pure Maple Syrup throughout the U.S.
CREATED for Maple producers by a Maple producer.

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

ACCEPTED by U.P.S. when shipped in our boxes.

SELLS your Pure Maple Syrup.

FOR JUGS e SHIPPERS « CARTONS o LABELS

See your
dealer
or write

BACON'S SUGAR HOUSE

JAFFREY CENTER, NEW HAMPSHIRE 03454

(603) 532-8836




DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS

R. N. Johnson, Walpole, NH03608 . . . . . . . . (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., Ashfleld 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., Jacksonwlle VT 05342 . . (802) 368-2345
The Dakin Farm, Ferrisburg, VT. 058456 . . . . . . . (802)877-2936
Leader Evaporator Co., St. Albans, VT. 05478 . . . . . (802)524-4966
David R. Marvin, Johnson VT.06656. . . . . . (802) 635-7483

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

Frank Barney, Sherman, NY 14781 . . . . . (716) 761-6071
W. Barry Branon, 54 Cogan Ave., Plattsburgh, NY 12901 . (518) 563-1063
Lansing Burdick, 335 East Rd., Stephentown NY 12168 . (518) 7335591
Campbell’s Maple, Smyrna, NY 13464. . . . . (607) 627-6653
Charles R. Emerson, RD 1, Alfred Station, NY 14803 . . (607)276-6481
Harold Tyler, Maple Farms, Tyler Rd., Westford, N. Y. 13488 (607) 639-9474
Ralph VanBrocklin, RFD No. 2., Canton, NY 13617 . . . (315) 386-3036
John Wiggers & Sons, North Clymer, NY 147569 . . . . (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 (717) 689-2353
Court House, Honesdale, PA 18431 . . . (717) 2635970
Potter-Tioga Maple Prod., Assn., Coudersport PA 16915 . (814) 274-8540
Robert McConnell, Coudersport, PA16915 . . . . . . (814) 2749143
H. W. Russell & Sons Maple Farms, Rome, PA 18837 . . (717) 247-7361

Sugar Bush Supplies, 2611 Okemos Rd., Mason, M| 48854 . (517) 349-5185
Kinney & Hodgkins Maple Supplies, Thorndike, 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, Wl 54408 . ... . . (715)449-2057
Ivan Puffenbarger, Rt. 637, Blue Grass, VA 24413. . . . (703) 4742771
Bacon Jugs Canada,

Box 152, St Andrews East, Que. JOV 1XO0 . . . . . . (514) 562-2237




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.

LAMB & MAPLEFLO PIPELINE SYSTEMS 0»4&“

OIL FIRED EVAPORATORS %%
GAS FIRED EVAPORATORS o
GAS & ELECTRIC TREE TAPPERS \(EP.“




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

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

R
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OUR — PRE — SEASON
MAPLE — TUBING

SALE — IS — STILL — ON

5/16 PVC TUBING APPROX. 20. LB. TO THE 500
ROLL FIVE & ONE HALF CENTS PER FT. .070 TO

.075 OF AN INCH WALL THICKNESS, #78S SPOUTS
.20 EACH #34- T's & #46 CONN.
.10 EACH
/2" - 3/4" & 1" MAINLINE AT LAST YEARS PRICES

SEE YOUR
NATURALFLOW
\ DEALER

SALE GOOD ONLY IN U.S. A.
NATURALFLOW & MAPLEFLOW

Robert . Lamb
= |

P.O. Box 368 Route 49 Phone (315) 675-3652
Bernhards Bay, N.Y. 13028 Home (315) 675-3559
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