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KRESS DTG

As we enter our thirleenth year we would like fo ex-
fend heartfelt thanks to all who use Kress jugs and
fo challenge those who donot .. ...

Twelve years ago we introduced our line of syrup jugs
as an attractive alternative to tin and glass. From the
outset our twofold objective has been to produce
containers of consistently high quality for the lowest
possible price.

There is no substitute for the care and time taken to
produce our jugs. As the result of continual inspection,
hand trimming, exceptional graphics and neat silk
screen decorating, and, most importantly, weight and
wall thickness being kept within close tolerances,
Kress jugs simply remain unequaled.

We have steadfastly refused to compromise either of
our original objectives. Likewise the syrup packer
should assess the design of the container as well as
its price before buying.

CONSIDER THESE REASONS

FOR USING KRESS JUGS:

1. Hand trimming eliminates virtually all unsightly
flashing.

2. Reaming finishes neck and insures proper sealing.

3. Variety of artistic decorations, including optional
custom design work. Your name and address can
be incorporated into the design, attract customers,
increase your sales.

4. Ten years of research to provide the best closure.
inner seals remain in caps at all times.

5. HEAVIEST PLASTIC JUG on the market (our quart,
for example, is over 50% heavier than other
quarts) assures trouble-free hot packing.
Heavier jugs mean thicker walls. This uses more
material, takes longer to mold, and, thus, contributes
most to cost.

BUT consider the advantages of heavier construction:

a. Jugs have a higher vicat softening point so they
are stiffer at hot-packing temperatures. This is due
to the use of a HIGHER DENSITY POLYETHYLENE.

b. Jugs have better barrier properties against oxygen
permeation and moisture vapor transmission.

c. Jugs have superior flexural stiffness.

d. Jugs do not become brittle or crack at low
temperatures.

Producing maple syrup jugs is not one of our
businesses —it's our ONLY business —and we make it
our business to provide the best jug on the market.

So we challenge you: put some Kress jugs on your
shelves side by side with the others. You'll see the
difference. You'll sell more syrup. And, after all, that's
YOUR main objective as a packer.

of the
packaging
alternative.
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FILTER BAG LINER

SAVES TIME
INCREASES LIFE OF BAGS

b

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, |Il. 60608
Serving the Maple Syrup Industry
more than 25 years
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SUGAR SAND

by
Lloyd Sipple

Sugar sand, lime, nitre or whatever
you want to call it is actually calcium
malate. It's the stuff that coats the
bottom of your evaporator and syrup
pans, plugs up valves, automatic
draw-offs, syrup pipes and makes a
real nuisance of itself. But sometimes
it comes in real handy to help filter-
ing syrup.

Let’s start at the beginning. I'm
going to use the term “sugar sand”
because that's what I'm used to calling
it. 've never done any actual research
on it but after working with it for 40
years things eventually begin to add
up. A friend of mine once said, “If
you walk around a barnyard long
enough, you're bound to step into
something sooner or later.” 1 just
thought I'p pass along a few obser-
vations I've made ayer the years and
maybe someone can make use of

them.

About 15 years ago Dr. Willits told
me about a research project that was
supposed to answer a lot of questions
about sugar sand. I don’t know where
it took place but about 50 producers
with different locations, soils, eleva-
tions, etc. were supposed to take un-
filtered samples of syrup on a given
day about 4 times a season for 3 years.
When it was finished they had about
800 different samples of sugar sand,
no two alike, and no pattern of any
kind was formed. The project was
dropped and the results I had waited
80 long for never arrived.

This makes sense because sugar
sand is about as changeable as good
sap weather. It’s white and coarse one
day and as black and stickey as tar the
next. There’s a reason for thia

A few years ago when we were run-
ning a research project for the USDA
on the effect of U V lights to sterilize
and store sap for a few days, we de-
cided to take some samples of un-
filtered syrup from each test tank as

F

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

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

® WEBUY USED EQUIPMENT & MAPLE SYRUP

GIVEUS A CALLOR
WRITE FOR CATALOG

Ly -



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

it was boiled down to see if there was
any difference in the sugar sand. We
found that if the sap was good enough
to make light amber syrup the treated
tank also made that grade and the
sugar sand in it was white and coarse
and plenty of it. In the control tank,
where the sap had spoiled, what little
sugar sand there was looked like tar.
But we couldn’t depend on the amount
of sand in each sample being correct.
There’s too many variables — like if
you've just reversed the evaporator,
the finishing pans are cleaning out the
sand so you get a lot of it. Maybe this
is what happened in the sugar sand
project to louse it up. :

The bacteriologists tell me that all
sap contains calcium malate in solution
the same as hard water. The heat in
the boiling process solidifies it and it
sticks on places where you don’t want
it. If the bacteria count is low enough,
like when you made that super light
stuff this past season, you get a lot of
nice white coarse grained sand. If the
bacteria get a chance to work on the
sugar in the sap, it makes the syrup
darker colored. These same bacteria
eat up the calcium malate and the re-
sulting residue is just what you thought
it was — tar. We have, on occasion,
used another name for it that I
wouldn’t want to print here but act-
ually that name was correct.

For several years we had a 14,000
gallon sap tank. Sometimes, in a good
run, we would fill it with sap on a
given day when we were making light
syrup with a lot of white sand in it. If
we had to hold the sap in that tank a
couple of days while we rotated some
of the smaller tanks, the syrup would
naturally be dark when it was finally
boiled down and the sand wouldn’t
be sand but a film of black tar on the



filters. Why should it be different? It
was the same sap. Nothing had been
added or taken away. It had to be
caused by bacterial growth and had
nothing to do with soil, location,
elevation or anything else.

However, there's one good side to
the sugar sand problem and that’s
filtering. 1 guess everyone knows the
syrup filters best when you get a lot
of that coarse, white sand. That’s be-
cause it forms a porous filter bed on
your felt that the syrup can go
through.

A few years ago we ran into some-
thing you might find interesting and
maybe helpful. We used to use the pre-
filter papers over our felts Thought
we had to, to get any mileage out of
them. Then we built a filter washer
that worked pretty good and decided
to not bother with the pre-filters any

more. You have to wash them pretty
often. A felt probably won't take as
much syrup but that’s all right. The
filter washer will take care of it.

You know what we found? The
filters would take at least twice as
much syrup as when we used the pre-
filter! I guess the prefilter took out
95% of the sand but it let the fine
particles through and they plugged up
the felt. The coarse particles were not
there to form a filter bed.

Several times we have put over 200
gallons of syrup through two 24”x24”
orlon felts before we had to change
them and the sugar sand taken out
was enough to fill a 5 gallon pail

There’s been some experimenting
done using a water softener to take
the ealcium out of the sap. I think I'll
stick to the old way and let the sugar
sand help me filter the syrup.

MAPLE—POWER AND SYSPLECS (CANADA) SYSTEMS OFFER:

TUBING SYSTEMS: New types available for all year installation at your
convenience.

WATERLOO EVAPORATOR SYSTEMS

SIHI_ PUMPING SYSTEMS/WARREN RUPP DIAPHRAGM

SUGAR HILL CONTAINERS/SYRUP RESALE

COMPLETE PLASTICS FABRICATION:

of Tanks/Plexiglas Hoods

INDOOR PLEXIGLAS SYSTEM

1973 Lake Ave.,

DRIP IRRIGATION KITS: For controlled watering of home gardens/small
truck farms.

REDUCE WINDOW HEAT LOSS WITH HEATRAP,

SEE YOUR MAPLEPOWER DISTRIBUTOR OR WRITE TO:
MIKE BERLINER

MARELCO PLASTICS
Lake Luzerne, N.Y. 12846

m & MAGN ETRAPTM

Phone: (518) 696-2478
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MEMTEK
REVERSE OSMOSIS

memtek >
CORPORATION

1435 Prince of Wales Drive
Suite 1008

Ottawa, Ontario

K2C 1N5

59 rue Rouen
Touraine, Quebec
J8T 1G9

(613) 224-8414

Bill Coombs
Box 186
Wilmington, Vermont 05363

Our equipment was
developed with maple
syrup producers in mind.
Three model series are
available: MRO 50/200 is
an electrically powered
refrigerator-sized unit;
MRO 400/800 is also
electrically powered and
suited to larger opera-
tions of up to 25,000
TAPS; MRO MOBILE is
a self-contained, diesel-
powered unit, designed
for power-deficient
areas.

All equipment was designed
around our vertical membrane
concept, permitting easier
draining and cleaning of the
system. Other special features
include: insulation, internal
heater, simple instructions,
concentrate control valve,
readable gauges and meters,
automatic safety and shut-
down controls, as well as
dependability.




US.MAPLE

Owned and opevated sugarmakers with extensive tubing experience,
concerned about quality an service. All kems are: ®Guaranteed against defects of any
kind. *Completely interchangeabile with other brands, allowing you to trade up a
section at a time. Fitings are: *Made from a new formula, Dupont ST 801 Nylon, for
low temperature and impact strength. eDesigned not to pull apart. ®Rugged, most
plastic per fitting on the market. *\acuum tight.

llTlsl'

* Tapered
SPOUTS 1T win
* Black color aids
ridge for
¥ [ i easier tubing
VNN insertion.
® For removal use
1" wrench or SPOUT-PLUG
hammer interconnection between "T'" and
MOLDED CLIP spout.
® Makes rolling and o T,ght seal with spout allows
storage of wbing pressure of vacuum washing of
caser tubing in place.

CONNECTOR

* Wil not pull apart.

TUBING
* FDA Approved.  ® Green trans-

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

standard for violet sunlight
complete inter- deterioration.
changeability.

U.S. MAPLE INC. Bruce Bascom, Bascom's Sugar House, Alstead, NH (603) 835-6361,
835-2230. Hilton Foote. Middlebury. VT (802) 462-2472. Aaron Hall. Maple Syrup Supplies, Porter-
ville, M1 (517) 694-9593. 645-7305. Charles Hoag, West Chazy. NY [518) 493-5444.



SMALL BROTHERS INC.

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

[ightuing

EVAPORATORS

Manufacturers of
Quality
Maple Equipment

REVERSE OSMOSIS
Official Distributor for

OSITIONICS, IIC.

43 Series
Cosmoline Model




MAPLE PRODUCERS

Cave Energy - Save Time - Cut Labor Costs
Streamline your Operation with

REVERSE OSMOSIS

MAR COR
SUGARBUSH REVERSE OSMOSIS UNIT

FOR INFORMATION ANB/ OR DEMONSTRATION
@ Mar Cor, Inc. (2s) 256-9585
364 MAPLE AVENUE.HARLEYSVILLE,PA. 19438
Ready to serve you professionally with ONE phone call!

LET US DESIGN A SYSTEM FOR
YOUR SUGAR SHACK

Systems available for sale, rent or
lease purchase.

. (ﬂ: ‘MarCor Inc.

SPECIALISTS REVERSE OSMOSIS e ULTRAFILTRATION

2T

364 Maple Avenue * Harleysville, PA 19438 ¢ Phone: 215/256-9585

. Authorized dealer & service agent for Osmonics, Inc,
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B0B LAMB'S CORNER

LET'S TALK ABOUT THE DIGEST

The Maple Syrup Digest has been
around for 20 years which is quite a
while. It has done all of us a lot of
good in many ways.

We have some excellent research
departments doing work in many dif-
ferent phases of the maple industry.
The results of their work would be a
deep, dark secret to a very few who hap-
pened to be in the right place at the
right time, but the Digest prints all the
reports it receives on research and
brings them into our homes so that we
can read them at our convenience. It
also prints all the notices sent in of
meetings and tours and where and
when they will take place. It contains
a lot of advertisements, too, but
they’re important. They tell us about
new equipment that’s available, where
to buy it, and they help pay a good
share of the Digests bills.

After all, only a small percentage
of the maple producers belong to an
association and only a part of them
attend meetings. Making a living inter-
feres with a lot of things we really
want to do.

The Digest is not a commercial
publication but more of a non-profit
type of venture. This is why it has to
rely on research departments and you
and me for something to print. If it
was commercial and bought its copy
the price would go up, the circulation
would go down and that would be the
end of it.

You and I and the research depart-
ments haven’t done so well in helping
but making a living interferes with our
good intentions. Also, the average
12

maple producer would rather have his
arm broke than write a letter.

But in spite of all the weaknesses
we have inherited by being human, the
Digest keeps plugging along, maintain-
ing its position of being the school
room of the industry. We’d all like to
see it bigger, more varied and more
complete, but it has to stay somewhere
in the narrow space between a glori-
fied “Madison Avenue” type publica-
tion and a modest little booklet that
can pay its bills Adding much more
might tip the scales the wrong way
— the Digest would lose money and it
would have to die. So far there has
been enough contributions and adver-
tisements to keep it afloat.

Now I hear by the grapevine that
the Vermont Maple Sugar Makers
Association is unhappy with the Digest
and has withdrawn their financial sup-
port. This means only those in
Vermont who subscribe independently
will get the Digest. 1 guess 1 don’t
understand this. [ know an awfully lot
of people in Vermont and [ have never
heard a word said against the Digest. |
wonder if the average producer is
aware of what is going on.

I've talked to Lloyd Sipple about
this problem and he just doesn’t know
what to do. He’d like to keep on send-
ing the Digest to all the producers as
he always has, as long as he can afford
to do it If some folks really don’t
want it, a postcard saying so will stop
it immediately. If the Vermont Associ-
ation decides not to pay for their
members, 've told Lloyd that I am
willing to help defray the cost myself.

I'm sure most advertisers want all
the producers to get the Digest as [ do,
and maybe some of them would be
willing to help. I'd like to know what



you folks over in that part of “maple
country” think of this arrangement.

(B 8- Lannll—r

This is a paid advertisement

CUSTOMERS LIKE
DARK SYRUP

by
Roger Sage, Asst. Mgr.
N.Y.S.M.P.A. Booth

While working at the New York
State Maple Producer’s Assoc. booth
at the State Fair, a young couple with
three children came to buy a gallon of
maple syrup. Friends from Vermont
had told them Grade A Light Amber
was the best. Since we had no light
amber in gallon containers, they de-
cided to buy a gallon of medium
amber.

We also had a display of Grade A
Dark Amber and after paying for the
syrup, they asked if they could taste
some of the Dark Amber. As we were
using dark amber on snow cones, we
were able to give them a sample. After
passing the cup to everyone in the
family, they decided that Dark Amber
was what they really wanted and
wondered how much more the Dark
would cost. “It must cost more,” they
remarked, “it has so much more
flavor.”

This situation was repeated several
times during the fair. It indicates that
some people are willing to pay as much
or more for Grade A Dark Amber
syrup. Maple producers should think
about this when they are canning all
that super light syrup.

EMERSON'S

DAIRY

a8 __ir

MAPLE FARM

We want to save you
money on all your
maple needs!

#* % % # *

Dist./Dealer For:

Leader, Vermont,
King Evaporators

Canadian Lightning Evaporator

Lamb Tubing
Bacon Jugs
Sugarhill Jugs
Syrup cans (new for '81)
Storage & Gathering Tanks
Sugar Boxes & Cream Tubs

#* * #* * #®

Write or call for information

* # ® ® *

MAPLE IS OUR HOBBY!

DAIRY IS OUR BUSINESS!

R.D. 1
Alfred Station, New York 14803

(607) 276-6481
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MASSACHUSETTS
SUMMER PICNIC

by

Russ Davenport

Dan and Jesse Krug of West-
hampton hosted the 1st annual Mass.
Maple Producers Summer Picnic on
August 9, 1981. Early comers helped
husk the 400 ears of corn. Chicken
barbeque and pot luck dishes com-
pleted the menu for the 170 that
attended.

A short business meeting led by
Milt Williams, president, introduced
the new coordinator-treasurer, Rick
Chandler. All the containers, etc. were
transferred to his Murray Road, Ash-

field residence, August 1. Rick’s wife
and father, Douglas, will be helping
him and were also introduced. Russ
and Martha Davenport were given a
hand in thanks for their 12 years on
the joh.

Scott Ewen is chairman of the
maple booth in the Massachusetts
building at the Big “E”. He reported
plans are going well and demonstrated
the maple cotton candy machine to be
used throughout the day. He had a
sign-up chart to schedule workers for
the 10 days the fair is open. He also
showed aprons to be worn in the
booth (extras werg on sale) imprinted
with “Massachusetts Maple Products”
over a print from the Massachusetts
can lithograph.

Several door prizes were drawn
ranging from bumper stickers to $1000

consumer packages.

MAPLE

PRODUCTS, INC.

JACKSONVILLE, VERMONT
05342

tel: 802-368-2345

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

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

Buying and selling of bulk maple syrup.

Processor and packer of maple syrup and candies in

14




off on an RO machine.

The Krug's have a nicely laid out
and maintained sugar bush with good
roads all circling back to the sugar
house. He has several dumping stations
on the up hill side of the sugar house
and pipes run the sap into the 1912
evaporator. This evaporator has sec-
tional flat pans and he can raise the
last one by pulley when drawing off.
They have a lot of old time equipment
around and set about 500 red wooden
buckets. The sugar house has a small
salesroom and canning room as well
as a shop.

All ‘agreed this picnic should be-
come an annual affair.

IN MEMORIAM

Leon E. Wright, Franklinville,
N. Y., long time maple producer
and one of the founders of the
New York State Maple Producers
Association passed away September
8, 1981.

IN STOCK
U. S. MAPLE TUBING SUPPLIES
Serving Fulton, Montgomery,
Schoharie & part of Otsego

Frank Brodie
County Rt. 34 at South Valley
Westford, N.Y. 13488 607-264-3225

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

REVERSE OSMOSIS
FOR SAP CONCENTRATION

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

Norfolk, Connecticut.

For more information, call or write:

OSIMONICS, Nnc.

15404 INDUSTRIAL ROAD - HOPKINS, MINNESOTA 56343 .  PHONE 612/933-2277

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

15




y MAPLE SYRUP

Raan 2 Unconditionally Guaranteed Against
W Can Sizes — 5 Gallon to 1/2 Pint W Defectsin Quallty and Workmaaship
Proper Capacity For Hot Pack Lower Priced Cans, Produced on
* Maple Syrup High Speed Lines
* Beautiful 4 Color Maple Scene ﬁl(]) g‘é‘g,rmr Tested For Defects —
All States Can with Lables for any Warehouses in Barre, Vermont —
* Cleveland, Ohio

FOR CANS * CARTONS * SHIPPERS * LABELS

SEE YOUR DEALER MAPLE VSUPPLIEb COMPANY

IN l)lll() (216) _‘l'.' _’!ilu




Vacuum tubing
...for maple sap

the system which can double the yield

of your sugar bush

The sap is taken from the tree with
use of a 5/16" threaded spigot. The
sap then flows through 5/16" tubing
to the main lines.

In the sugar house, the sap flows
into a vacuum release tank, which is
connected to a pressure regulating
tank.

Exclusive features

New threaded spigot, equipped
with grooves at the intake,

serves to draw the sap from the
new growth layers of the tree.

As a result of numerous tests
conducted at our experimental
sugar bush, we have determined
that spigots with grooves at the
intake will increase flow rate by
20 to 30% over ungrooved spigots.

New spigot cap, threaded to fit
the spigot. After sap flow ceases,
this completely closes off the
spigot, allowing the system to

be easily cleaned and flushed in
the bush.

New hardness controlled 5/16"
tubing, reintorced with lateral
ribbing which preventsitscollapse,
such as when sharply bent
around a tree or used under high
vacuum pressure. Il will also
withstand high pressure needed
during cleaning.

eomparl.sonti:bmkets

The IPL VACUUM TUBING
SYSTEM can easily double the

A double fork is used to connect
the 5/16" secondary lines to
the main line

Vacuum uumgs are used to create
a suction in the release tank

This vacuum action causes the sap
to tiow through the tubing lo the
sugar house al increased flow.

yield of your sugar bush

Once installed, the IPL VACUUM
TUBING SYSTEM requires little
maintenance and only 33% of
the manpower necessary for the
old method of collection in
buckets.

The IPL VACUUM TUBING
SYSTEM greatly improves the
quality of end products, because
the sap is conveyed rapidly inside
the tubing to the sugar house,
and is protected trom deterioration
caused by weather and handling.

The main lines convey the sap o
the sugar house.

A fioat device either electronic

or mechanical is needed inside the
release lank to determine when it

is full. The sap is then translerred
into a large reservoir for slorage, until
fed into the evaporator.

S

A most important point is that the
IPL specialist estimates at no cost
the needs of each sugar bush.

In order o insure maximum
production, our company provides
free of charge an expert team

to assist the producer in the initial
installation of the system.

It is absolutely essential that a
company provides this service
to the producer.

For additional information, phone or mail this coupon.

‘----------------.

. Name
O Yes. | would like
| | to receive your  Address
m catalogue and
price list Zip code
. O Have your
representative 1@l { )
[ | visit me as , weacode
. soon as possible Number of taps
HEAD OFFICE U.S.A. BRANCH
@ PAGVINCIAL INDUSTRIES LTD  IPL PROOUCTS, LTD
0 COMMERCIALE, ST-DAMIEN RTE 9@ NORTH. P.Q BOX 501
] » BELLECHASSE, OUE - GOR 2Y0 PLATTSBURGH. N.Y. 12801
TEL (418) 789-2880 TEL. (518) 561-8260
' TELEX 061-3973 TELEX 937-497
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Our Factory

Ample Space
Mensfacturing

Evaporators
Raised Flue
Drop Flue

Wood Fired :
Stainless
Steel &

Cokley K' Tin

Sap Spouts
Metal Buckets



Rutland, Vt. U.S.A.

(e

Plastic Jugs
Plastic Pipelines

>, Collecting Systems
L Hay Tedders

Manufactured by

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

Phone 802/775-5411
802/773-9519



MAPLE SYRUP
PRODUCTION

USDA Economics and Statistics Service

Nationally, production in the nine
states for which estimates are made
totaled 1,410,000 gallons, up 45%
from the 973,000 gallons produced in
1980. The season average price, at
$18.10 per gallon, is up $1.90 from
last year. Value of production, at
25.5 million dollars, is up 62% from a
year ago.

The 1981 sugaring season in New
England was the best in recent years
The sap was much sweeter than nor-
mal, and mostly light syrup was pro-
duced. Weather conditions were ideal,
with the season starting and ending
about 12 days ahead of last year.
Syrup production was the highest since
1926 in New Hampshire, and the
highest since 1961 in Vermont. New
York produced 36% more than in
1980 and 5% above the 1979 output.

Ohio and Pennsylvania also ex-
perienced better than normal seasons.

The Wisconsin season was about the
same length as in 1980, but began
nearly two weeks earlier. Sap sweetness
was high.

Editors Note: The above average prices
per gallon is quite misleading. There
is no separation between retail and
bulk prices and no one knows what
percentage of the total crop is sold
bulk. To illustrate: The following
paragraph, included in the report shows
how the New York average price was
arrived at but still leaves questions
unanswered.

Prices to New Yark Producers for
the lighter table ggades of syrup, much
of which is retailed directly, are ex-
pected to average $19.00 per gallon.
Wholesale and bulk sale, largely re-
presenting the darker tahle and com-
mercial grades used by manufacturers,
is expected to return an average of
$10.90 per gallon. The average return
to producers for all grades and methods
of sale is estimated at $16.20 per
gallon.
| would like to see retail and bulk
prices listed separately. Average price
of all syrup sold means nothing.

MAPLE SYRUP: Production, Price and Value, 1980 and 1981 1

STATE Production Price Value
1980 | 1981 1980 | 1981 1980 [ 1981
1,000 galions Dollars 1,000 dollars
Maine? 5 12 19.80 21.40 99 257
Mass. 18 40 18.40 20.20 331 808
Mich. 83 91 17.10 19,20 1,419 1,747
N. H. 55 104 19.80 22.00 1,089 2,288
N. Y. 243 331 15.30 16.20 3,718 5,362
Ohio 88 100 16.60 18.20 1,461 1,820
Pa. 56 62 15.30 16.60 857 1,029
vVt 315 545 16.40 18.00 5,166 9,810
Wis. 110 125 14.90 19.00 1,639 2,375
1/Preliminary.

2/ Does not include quantities produced on non-farm land in Somerset County, Maine
R42 81 May 1600

G. W. Suter, P. F, Bascom, P. H. Amidon
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7 \F YOU MAKE MAPLE SYRUP
YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE

TAPERED BUCKET
BRUSHES

MODERN SAP COLLECTION REFRACTOMERS
Throw-Away Bag For Extreme Accuracy
BRI In Syrup Testing

POLETHYLENE

LINERS 0
% For Leaky
or Rusty
Buckets

Old Fashioned Earthen Jugs
All Sizes
2 Ol Up To One Gallon

PRESSURE FILTERS FOR
SPARKLING CLEAR SYRUP

GOLD FOIL

Pressure Sensitive

Light Weight
Big Capacity
GATHERIM: PANS

All Styles and Sizes
nf Symp Cma X

Plastic As Well As Paper @
CANDY BOXESMany Sises

SEND FOR A A= REYN OLDS

FREE COPY 7 <+
OF OUR CATALOG » SUGAR BUSH INC.
ANIWA, WIS. 54408 Ph: 715-449-2057




Smada Farms Inc.
HEADQUARTERS

MAPLE SUPPLIES

CHECK CAN PRICES — ALL SIZES AVAILABLE

DEALER FOR SMALL BROTHERS

REVERSE OSMOSIS? CALL US

WE HAVE:
Large Inventory of:
Sugar Molds
Cello — bags & roll
Boxes — 1/4#, 1/2#, 1#
Cream Jars

WE CARRY:
Grimm Lightning Evaporators

New — Used
also replacement pans

Buy and sell Bulk Syrup

— Catalog —

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

Lamb Tubing & Fittings Kress Jugs — all sizes
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IMSI NEWS

Gordon Brookman

As | attended the New York Maple
Tour and the Vermont Maplerama, I
thought, “what a pity every maple
producer couldn’t attend both.” Here
is a brief summary of the week.

Many producers asked, “what is
LM.S.I. doing?” It is doing general
advertising as usual. Vermont has
taken advantage of our 1/3, 1/3, 1/3
promotion program which is: A state
or province association of producers,
a state of province Dept. of Agricul-
ture and Markets and LM.S.I. match
funds for a local promotion program
for maple syrup in a given area
Vermont has their program approved
and well under way. We are now put-
ting one together in New York. The
program has to be written and ap-
proved by all three organizations, then
implemented.

How do we measure the value of
promotion? Many producers report re-
tail sales of syrup up with little or no
complaints on the price increase this
year. 1 have had several calls from
people in large cities complaining that
pure maple is not available in their
area. It looks as though we all need to
work together to develop a better
promotional, merchandising and dis-
tribution system.

The New York Maple Tour is re-
ported by Lew Staats in another article
in this issue. Highlights of the tour, as
I observed them, were: Good sugar
bush management, cutting weed trees
and laying out roads and tubing to
make them efficient and practical, and
the importance of developing good re-
tail markets.

In between the New York Tour and

Vermont Maplerama, I rode my motor-
cycle the length of both New York and
Vermont. The green farm lands and
hills and eventually mountains had a
beautiful splendor which most of us
don’t take time to appreciate. Partic-
ularly impressing to me was the dif-
ferent aromas encountered as I rode
along. Bacon and eggs cooking as I
passed a farmhouse in the early morn-
ing. New mown hay, pine trees, buck-
wheat fields, apple orchards and, of
course, occasionally a field spread
with well ripened manure.

The Vermont Maplerama is also re-
ported in a separate article in this
issue so I won’t waste space repeating
it. We toured many sugarbushes, each
having it’s own highlights from tubing
lines on vacuum to converting oil fired
evaporators back to wood and the
importance of efficiency in labor and
boiling in different operations. Both
the New York Tour and the Vermont
Maplerama brought out the importance
of marketing, particularly the visit to
the Maple Grove Candy Co., in St
Johnsbury. They do a good job of
making maple sugar and cream and
have a good distribution system.

Ron Shaw, chairman of the North
American Maple Syrup Council re-
minded us about the coming joint
meeting of the Council and the LM.S.L.
in Orillia, Ontario oa October 19-21.
This is a late reminder, but anyone
who decides to go should call Ron
immediately for reservations. His

number is 705-325-6878.

EVAPORATORS
GAS BURNERS
Proven Since 1952
ELMER WINTER

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

MAPLE TOUR

y
Lewis J. Staats

Registration for the 1981 New
York Maple Tour took place at the
Erie County Bureau of Forestry Sugar
House near East Concord, New York.
This roadside sugar house is designed
to educate students and visitors on the
process of maple syrup production
Over 7000 visited the sugar house last
season. Sap from 1800 taps on aerial
tubing and transported through an
underground mainline produces 300
gallons of syrup on a 5 x 14 woodfired
evaporator. The syrup is distributed to
Erie County funded agencies and in-
stitutions. Other functions include con-
servation, wildlife management, and
forestry including a sawmill.

The tour group of over 200 travel-
ed by buses to Boyd Underhill’s,
located south of East Aurora: This
maple operation has been in the family
for 70 years. A good road system aids
in collecting sap from 6500 buckets.
Sap is evaporated on a 6 x 22 wood

S ——

EVAPORATORS & SUPPLIES

New & Used
LAMB TUBING & FITTINGS

ORDER EARLY & SAVE

ROGER C. SAGE

4449 SAGE ROAD
WARSAW, N. Y. 14569
Tel: 716-786-5684
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fired evaporator in the picturesque
sugar house which is visited by many
school groups. Much of the syrup is
sold retail along with sugar and cream.

The final stop took place at the
sugar house of Mrs. Leo George and
family. Here the group viewed a
modern roadside operation with a
5 x 16 wood fired evaporator and
maple product making and sales dis-
plays. Sap is collected from 2000
buckets.

Following a barbeque, an evening
program was co-chaired by Merv
Button, Regional Extension Specialist,
and Lewis Staats, Maple Extension
Specialists, Ron .Shaw, chairman of
the North American Maple Syrup
Council, gave a preview of the next
meeting of the NAMSC to take place
October 19, 20 and 21 in Orillia,
Ontario. Gordon Brookman, President
of the New York Maple Producers
Association gave an account of their
activities. A slide program on the flora
and fauna of Letchworth State Park
was presented by Doug Bassett, a
naturalist working at the park. Also,
an update on the American Maple
Museum was presented by Les
Lyndaker, spokesman for the Lewis
County Maple Producers Association.

The second day started at the Bill
Campbell Maple Operation located
south of North Java. A 5 x 16 wood
fired evaporator handles the sap from
2,000 taps, 600 of which are on
tubing. A discussion on sugar bush
management was led by Dr. Robert
Morrow of Cornell University and
Jim Cheeseman, Forester for the New
York D. E. C.

At the second stop at the farm of
Albert and Jerry Seewalt, the group
had to be transported by hay wagon



to the sugar house due to slippery
conditions caused by heavy rainfall
The new sugar house with a 5 x 16
wood fired evaporator and good fuel
wood handling equipment is situated
adjacent to the sugar bush. 2,000 taps
were handled in 1981 with 500 on
tubing. A discussion on tubing instal-
lation and proper sugar bush manage-
ment was led by Jim Cheeseman and
Lew Staats.

The final stop was at the Merle
Farm Sugar House just south of Attica.
Sap is collected by tubing from 9,000
taps, 3,500 of which flow directly to
the sugar house. Mainlines are placed
permanently and washed in place. The

modern roadside sugar house has a sap
sterilizer with 30 feet of trough, a
series evaporator (two 5 x 10 oil fired
flue pans, steam preheater on first,
5 x 14 LP gas fired evaporator and
2 x 6 finishing pan). Much of the
syrup crop is packaged in lithographed
food—type, round tin cans. Crystal
coated maple sugar and maple cream
are also produced. Arthur Merle has
served as secretary-treasurer of the
New York Maple Producers Associ-
ation for several years.

A few closing statements were made
to summarize the tour, which was de-
clared a success, and lunch was served
immediately. ;

e KRESS JUGS

é%% $G\RARD@ §%

MICHAEL GIRARD
GREG GIRARD '

NEW & USED MAPLE SUGARING EQUIPMENT
We Are Agents For:

® SMALL BROS. EVAPORATORS

® LEADER EVAPORATOR CO.

®* TEKNIK EVAPORATORS

® MARELCO TUBING & FITTINGS
® U.S. MAPLE TUBING & FITTINGS

Please Write For A Used Equibment Price List

Il VILLAGE ROAD e SIMSBURY, CONN. 06070
PHONE (203) 658-5083 or (203) 658-0270
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| " SAPSUCKER Il |

NEW ECCENTRIC DESIGN
FOR 1982

*We improve things every year — to give you
the best, least expensive, vacuum systems
available, anywhere!

*To see what's new — see your dealer or
write for our catalog.

A simple way to grow!

SUGAR CAMP, inc.

ROUTE 2- BOX 337, RAPID CITY, MICHIGAN 49676 - PH. 616-331-6328




VERMONT
MAPLERAMA

There are far more sugarmakers
than the 300 who attended this year’s
MAPLERAMA in Lyndon Center,
Vermont. If you are one who missed
it, you really missed a nearly perfect
evenl.

Maple producers from many parts
of the Eastern United States and
Canada enjoyed the twenty-four ex-
hibits in the Ice Arena, the eight sugar
places on the two day tour and plenty
of good food. Special to this year’s
event was that each producer’s syrup
was tasted on the tour and breaks
involved maple pecan rolls or maple
ice cream floats.

There was a special technical panel
on Sugarhouse Efficiency after the
annual banquet and at one farm stop
tourists got into the cider barrel.

We dedicated our forty-five page
booklet to Arthur Dahlbergh, a good
friend to all and past inspector of
maple products for the Vermont Divi-
sion of Markets. Bruce Gadapee of
North Danville “MAPLERAMA 81”
Chairman, was pleased to have every-
one enjoy themselves. Dave Dolloff
of Lyndonville was selected “Young
Sugarmaker” by the Vermont Maple
Producers Association. This was due

to his continuous growth and active
participation in the Caledonia County
Maple Group.

Speakers included Everett Willard
of the Vermont Department of Agri-
culture, who was also Master of Cere-
monies; Bill Clark, President of the
Vermont Maple Association, and Dr.
Mariafranca Morselli of the University
of Vermont Maple Research Labora-
tory; plus distinguished panelists.

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

Tamarack Farm

Alstead, N. H. 03602 835-6531

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

Alslead N.H. 03602

Sugarin’Supplies
Complete inventory of new
and used. U.S. Maple tubing
and fittings. Mainline pipe.
Small Brothers’ Lightning
evaporators, buckets, tanks,
drums and supplies. Bulk,
wholesale, retail syrup also
for sale.

Ken 1 s Bruce
(603) Mk n ' (603)

835-2230 835-6361
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Quality Polyethlyene Containers
with all materials F.D.A. approved

WHITE AND BROWN JUGS
NOW MANUFACTURED
— SOLD BY DEALERS ONLY —

SIS — (413) 665-2111
RUSS — (413) 625-2866



DEALERS AND ASSOCIATIONS CARRYING SUGARHILL JUGS

IN MAINE:

¢ Kinney & Hodgkins Maple Supplies, Thorndike, ME 04986 . . (207) 568 3683
¢ Kinney & Hodgkins Maple Supplies, Yarmouth, ME 04096 . . (207) 846-4570
IN MICHIGAN:

¢ Aaron Hall, 127 Church St. Box 245, Pottersville, Ml 48876 . . (517) 645-7305
¢ Gerald Swagart, RT 1, Cooks, M149817 . . . . . . . . (906)644-2655
IN VERMONT:

¢ Leader Evaporator Co. Inc., 25 Stowell St. St. Albans, VT 05478 (802) 524-4966
¢ Coombs Maple Products, Inc., Jacksonville, VT 06342 . . . . (802) 368-2345
IN NEW HAMPSHIRE:

¢ Dave Carta, P.O. Box 210, Rte 302, Glen, NH 03838 . . . . (603) 3839545
¢ Harold H. Byam, Hunt Pond Rd., Hancock, NH 03449. . . . (603) 525-4445
IN WISCONSIN:

¢ Roth Sugarbush, Route 1, Cadott, WI 54727 . . . (715) 2893820/ 289-3665

IN MASSACHUSETTS:
Massachusetts Maple Producers Association At:
¢ Devon Lane Farm Supplies, Inc.

Daniel Shays Hwy, Belchertown, MA 01007 . . . . . . . (413) 3236607
¢ James Ewen, 66 Elmwood Rd., Lunenburg, MA 01462 . . . (617) 582-6655
¢ Al Hubbard, 373 North St., Dalton, MA 01226 . . . . . . (413)684 3418
¢ Richard Chandler, Murray Rd., Ashfield, MA 01330 . . . . (413) 6283286
IN PENNSYLVANIA:
¢ J. Curtis Dom, P.O. Box 56, Wellersburg, PA 15564. . . . . (814)324-4414
IN NEW YORK:

¢ H. W. Cook Farm Service, Inc., DeRuyter,NY 13052 . (315) 852-6161/ 662-7208
¢ Michael Berliner, Marelco Plastics Corp.

1973 Lake Ave., Lake Luzerne, NY 12846. . . . . . . (b18) 696-2478
¢ Ken Hufnagle, Crockett Hill Farm Inc., Box 15, R.D. 1

Martville, NY 13111 . . . . (315) 564-6873
¢ Justus “Dutch” Asthalter, Neversmk NY PO Parkswlle 12768 (914) 292-8569
¢ 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) 7335591
¢ Charles Hoag, R.D. 1 Military Turnpike, West Chazy, NY 12992 (518) 493-5444
¢ James Woodrow, Rt 2, Box 59, Herman, NY 13652. . . . . (315)347-2395
¢ Warren Allen, Box 254, Castorland, NY 13620 . . . . . . (315) 3466706

CONGRATULATIONS ON A GREAT SEASON

PLEASE BE PRUDENT WITH ABUNDANT CROP
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ARCHIE'S SUGARBUSH

Dear Mr. Editor,

My wife she sez, Archie, please tell
that nice Mr. Editor Man about our
experiment on the slopes of St. Helen.
Well, ya see, it was like this, we
decided to take advantage of the heat
of Mt. St. Helen to evaporate the sap
and make syrup.

With so many airplanes flying to
the west coast we made arrangements
to equip 5 commercial jets with 1000
gallon wing tanks. This gave us a daily
capacity of 10,000 gallons a day.

The sap came from the round
fourty where all the trees registered
7% or better. By helicopter we laid a
67 pipe across the hot lava. At the
bottom we installed a double reverse,
tripple acting alternating automatic
switch to separate the syrup from the
steam. Regulatory valves operated on
the thermo-neuclear principal controll-
ed the heal at two hundred and eleben
degrees.

The sap was dumped in the storage

tank at the top and flowed down the
6” pipe. The syrup being heavy settled
to the bottom, the steam to the top.
So much syrup came out of that pipe
that it clogged the filters, backed up
in the pipe and burst the pipe and
flowed at a very high temperature to
the river, where the EPA said it poluted
the river, by raising the temperature of
the water.

We had to quit anyway because the
airplane pilots went on strike. The
experiment station said it would’nt
work because of the frictionless rotat-
ing semi translucient valves we were
using would’'nt work in temperatures
above 200 degrees. Anyway we sold
out to Exxon who wanted to use the
equipment for the oil refinery. We did
all right financially, we got a lot of
syrup and we got back what we had in
equipment.

Your truthful friend,

poreKew

@ produces maple syrup,

® packs Pure Maple Syrup,

or Maple Sugar.

_/4merican mafa/e /Qroc[ucfd

@ buys bulk Maple Syrup from other producers,

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

® and supplies leading food manufacturers with Bulk Maple Syrup

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?

Newport, Vermont 05855




Classified

Mercedes Benz Unimog 6 x 16 Leader
Evaporator and 6 x 9 2" flue
Londonderry, VT. 802-824-5295.

WANTED: Equity capital money for
needed expansion. Will consider partial
or total sale of business. Possible part
owner financed or contract sale to
responsible party. Complete maple op-
eration includes: 20,000 taps vacuum
tubing flowing directly to sugarhouse
with potential for another 20,000 taps
also above the sugarhouse, all processing
equipment, market for syrup. Saltash
Mt Sugar House, Mount Holly, Vermont.
603-835-6361.

FOR SALE: used sap buckets, covers,
spouts and a good seclection of used
evaporators, 4'x12" Teknik, 5'x12 . Small
Bros., 3%'x12' Teknik, 5'x14" Small
Bros., 2’x5’ Teknik, Write for price list
of other evaporators and equipment in
stock. MICHAEL GIRARD, 11 Village
Rd., Simsbury, CT. 06070. Phone:
(208) 658 5083 Evenings.

FOR SALE: Stainless steel lined, in
sulated tanks, 2500 to 5500 gallons
cach. Syrup tanks 300-500-600 gallons
each, insulated with top opening covers.
PAUL TINKER SALES, Box 326, East-
wood, Syracuse, N. Y. 13206, Phone:
(815) 476-6750
=

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

e Bl S e b
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.

WANTED: Flue pan for Vermont evap-
orator, 6'4” x 4, deep flues, long float
pockets on syrup pan, each side. Corr
nected with 3" hose fitting. (607)334
3017.

100 H P. wood or coal Kewance boiler
complete, in good condition. Includes:
water pump, draft-inducer, 30" heavy
steel stack, wood grates. Will boil 300
350 gal/hr. in steam evaporator pan.
$5000 or best offer. BASCOM'S SUGAR
HOUSE, Alstead, NH 603-8356361 or
2230.

FOR SALE: King 6x16 evaporator with
6" S8 syrup pan and 10" flue. With or
without King oil fired arch and guts.
Also several 30" and 36" cvaporators.
SUGAR BUSH SUPPLIES CO., 2611
Okemos Rd.. Mason. ML (517)349-51 85,

USED: gathering and storage tanks, tub-
ing and fittings 3 x 10 pans, 4 x 13
Lightning w/preheater hood. Other
items. SMADA FARMS INC, Phone:

607-656-4058

FOR SALE: 3'x8' Leader Evaporator
(3 yrs. old) and 3'x10' Vermont Evap-
orator (3 pan) EMERSON'S, R. D. 1
Alfred Station, New York 14803, PH:
(607) 267-6481.

FOR SALE: 5xl4 Jutres evaporator,
2 flue pans, new steam hood and stack,
excellent condition. $2000. 3%x14 Soule
evaporator, newly rebuilt arch. $1200.
CEDAR HILL FARM, Pownal, VT.
(802) 8235485

FOR SALE: 5x14 wood fired evap
orator with steam hood and preheater,
5 storage tanks, 2x4 gas finish pans,
GEORGE HARTMAN, RD 2, Canisteo,

New York 14823. (607) 698-4067.

SHOW OFF YOUR FANCY
SYRUP IN

JUGS BOTTLES JARS

MAPLE PRODUCTS SELL
BEST IN GLASS

WE ALSO CARRY MANY
TYPES OF PLASTIC CONTAINERS

INCLUDING THE KRESS JUGS.
Send for complete list.
M. R. CARY CORPORATION

219 Washington Square
P. O. Box 818
Syracuse, N. Y. 13201
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. SELLS YOUR PURE
y MAPLE SYRUP
ﬁ ON

e FOR ASSURED QUALITY look for the Bacon name
embossed on the bottom of the jug.

CREATED FOR MAPLE PRODUCERS BY CHARLES

BACON, A MAPLE PRODUCER with over 40 years experience in maple
production.

OKAY TO SHIP IN A SINGLE BOX. Bacon jugs are accepted for shipping
by both UPS and Parcel Post when shipped in our shippers and cases. No
expensive double boxes needed. More than one million jugs have been
shipped with less than 35 known losses due to damaged jugs.

HOT PACK SIZING. Bacon jugs are sized for 180 degrees Fahrenheit hot
pack filling to assure "full measure” to the customer but no "give away” of
syrup due to over sized container.

YUK-I Showo
Have. BoveuT

BEWARE: DO NOT ACCEPT AT- BacoN Jiks

TEMPTS TO COPY OUR JUG. F.D.A.
approval of materials alone does not
guarantee that the color and flavor of

your pure Maple Syrup will be un-
damaged.

DID YOU KNOW that tin and iron
migrates into pure Maple Syrup that is packed in tin cans?

NO CANCER CAUSING COMPOUNDS USED. We use only food-grade
concentrates to give the jugs their attractive brown color. They contain
no cancer causing "heavy metals”.

FOR JUGS » SHIPPERS « CARTONS e LABELS

See your
dealer
or write

BMUN o SUGAR HOUSE

JAFFREY CENTER, NEW HAMPSHIRE 03454

(603) 532-8836
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DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS

R. N. Johnson, Walpole, NH03608 . . . . . . . . (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) 3236607
Donald Amero, W. Woodstock, VT. 05091 . . . . . . (802)457-3722
Clark Brothers, Wells, VT. 05774 . . . . (802) 325-3203
Coombs’ Maple Products, Inc., Jacksonwlle VT 05342 . . (B02) 368-2345
The Dakin Farm, Ferrisburg, VT. 05456 . . . . . . . (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
W. Barry Branon, 54 Cogan Ave., Plattsburgh, NY 12901 . (518) 563-1063
Lansing Burdick, 335 East Rd., Stephentown, NY 12168 . (518) 733-55691
Campbell's Mapla, Smyrna, NY 13464 . . . . . (607)627-6653
Charles R. Emerson, RD 1, Alfred Station, NY 14803 . . (607) 276-6481

David Nascimbeni, Glen Durham Sugarhouse, Cairo,NY 12413 (518) 622-9878
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) 3565-2511
Neil C. Wright, (315) 2451519
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) 253-5970
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 488564 . (517) 349-5185
Kinney & Hodgkins Maple Supplies, Thorndike, ME 04986 (207) 568-3683

Kinney & Hodgkins Maple Supplies,"Yarmouth, ME 04096 (207) 846-4570
Maine Maple Products, Inc.,

Titcomb Hill, Farmington, ME 04938 . . . . . . . |207)778-3803
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
Ivan Puffenbarger, Rt. 637, Blue Grass, VA 24413 . . . (703) 4742771
Bacon Jugs Canada,

Box 152, St Andrews East, Que. JOV 1XO0 . . . . . . (b14)562-2237




ATTENTION
Maple Producer

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

Quality and service are very important at all times to
the Maple Producer and Leader Evaporator takes great
pride in the quality of its manufacture.

The Sugar Hill Maple Syrup Jug is available along with
the Bacon and Kress Jugs.

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.

e LAMB & MAPLEFLO PIPELINE SYSTEMS 0\1(:“
e OIL FIRED EVAPORATORS %“
e GAS FIRED EVAPORATORS

GAS & ELECTRIC TREE TAPPERS \{ng?‘s




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

m——

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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LAMB Wil
PRE — SEASON
MAPLE — TUBING

SALE

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
1/2°- 3/4" & 1" MAINLINE AT LAST YEARS PRICES

NEW FITTINGS COMING
FOR YOUR CONVENIENCE

FOR NEW DESCRIPTIVE PRICE LIST
WRITE OR BETTER YET
SEE YOUR

NATURALFLOW DEALER

SALE GOOD ONLY IN U.S. A.

NATURALFLOW & MAPLEFLOW |
Robert . Lank
&

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