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BAFFLES

Prices upon application

e

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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—~ Sap Preheated Wlth Steam Saves - — -
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G e
R R .
) E saves up to 14% in fuel & boiling time
" |
\ M H offset steam coils eliminate condensated drop back
‘ E
M A "Hot" sap enters regulator at nearly 195° F.
N § collapsable for storage and shipping
ER 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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THE MAPLE SYRUP
DIGEST

Published & Lloyd I;. Sipple

Slitad by: g bridos, N Y.
Phone: 607-967-7208

Published four times a year.
(Feh., July, Oct., Dec.)

Postage

Paid at Bainbridge, N. Y. 13733

Mailed outside our cirulation

area for $3.00 per Year.

COVER PICTURE

Tom and Carol French-Corbett
finishing syrup last February at
their summer kitchen. See story
on page 15.

Printed by:
'Ork YORK MAIL-PRINT

H Mill & Watson Sts., Box 488

Unadilla, New York 13849
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Shelburne Falls, MA 01370

413-625-2866
Gordon Gowen . . Vice-Chairman
Alstead, NH 03602 603-835-6531

Michael Girard . Secretary-Treasurer
Simsbury, CT 06070 203-658-5083

DIRECTORS

Orlando Small
Farmington, ME 04938
John Kroll . 612-732-2575
Long Prairie, MN 56347
Terry Healey .
Charlevoix, MI 49720
JLL. Maxwell Spicer . 902-392-2823
Spencers Island, N.S. BOM 1S0O

207-778-2404

616-582-7683

Arthur Merle, Jr. 716-535-7136
Attica, NY 14011

Ture Johnson 216-834-4206
Burton, OH 44021

Ronald Shaw 705-325-6878

Hawkestone, ONT LOL 1TO

Edward Curtis . . 717-2563-3759
Honesdale, PA 18431

Wilson “Bill"" Clark . 802-325-3203
Wells, VT 05774

Adin Reynolds . 715-449-2057

Aniwa, Wi 54408

DIGEST ADVERTISING RATES

2 Page Spread . . $335.00
Full Page . . . . 180.00
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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, |1l. 60608
Serving the Maple Syrup Industry

more than 25 years
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According to the crop reporting
service the northeastern states pro-
duced from 10% to 25% less syrup this
year than last. The “Grapevine” tells
me the midwestern states and Ontario
fared in about the same manner while
Quebec was much lower, producing
less than half of it's 1981 crop.

This reduced production along with
the good sales this summer should
substantially reduce the surplus before
the next crop is made.

Aside from this, our biggest prob-
lem seems Lo be the cost of producing
syrup, especially the energy require-
ments. Reverse Osmosis and Vapor
Compression units are being used more
and more by those who are willing to
invest a large sum of money. For those
who do not want to spent that much,
I've got some good news!

The New York State Department
of Agriculture and Markets, the New
York State Energy Office and the New

York State Maple Producers Associ-
ation have been working together on
ways to conserve energy in all sizes of
maple operations, especially the small
to medium volume producers. They've
found a whole'lot of little things that
we can all do to save energy — and
money — in our operations and the
cost is very little if anything.

What I'm most pleased - about is
this: The Maple Syrup Digest has been
selected to print the results of this
study. The first chapter appears in the
centerfold of this issue. You can re-
move one sheet — four pages — save it
and put it with other chapters which
will appear in each issue for future
reference.

More good news; Both the G. H.
Grimm Co. and Berliner Plastics are
working on permanent glass syrup
grading kits, the kind that last forever
and won't fade out after one or two
years. We hope one or both of them
will be ready for the coming season.
It’s been a long time since something
like this has been available.

SUGAR BUSH

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

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

SUPPLIES CO.

GIVEUS A CALLOR
WRITE FOR CATALOG




KRESS origindtor of the

packaging alternative.

Looking for the Tops?
Check out the Bottoms...

. Get the best jug for your syrup
i (and your money).
- If the bottoms say Kress, you've got the tops.

;4'_6“&‘!'!01!8, INC. 349 Christian Street ® Oxford, CT. 06483 (203) 264-9898




"¢ CHAIRMAN

This has been a tough year for all
types of agriculture. Too wet, too dry,
foo cold, too hot. We should have real-
ized from the past sugar season that
the weather still determines our course
of action. Farming is the biggest “crap
shoot” occupation to be in. Still, in
the long run, I guess that is why most
farmers stick to it. Sugaring is no
exception. Just when we think we have
it figured out something different hap-
pens.

As I travel the maple producing
areas the most prominent problems
seem to be the health of our sugar
maple trees. The bugs are raising havoc
in many areas. We think the maple tree
is a sturdy, strong, ‘resiliant being but
they are dying and being killed at an
alarming rate. In parts of New York I
observed mature trees killed in one
season by forest tent caterpillars and
gypsy moth caterpillars. This combina-
tion is deadly as are others when they
follow each other. The tree hasn’ta
chance. Substantial emphasis will be
placed on these problems during the
23rd annual meeting of the North
American Maple Syrup Council to be
held in Ohio, October 25 and 26,
1982.

Syrup seems to be moving quite
well. This is important as there is still
a great deal around. It behoves us all
to do a good job of promotion and
salesmanship.

The Council is only as strong as the
persons who participate in it. Each
state association must take part in it’s
work through their director. “Don’t
hesitate — participate.”

Russ Davenport

MASSACHUSETTS
SUMMER PICNIC

The well attended picnic sponsored
by the Massachusetts Maple Producers
Association was held at the sugar
camps of Boyden Brothers and the
Don Burnetts, both of Conway, Mass.

Primarily a social party where bar-
bequed chicken and sweet corn were
enjoyed, much of the talk concerned
the energy savings equipment available.

Ray Boyden, Scott Ewen and Russ
Davenportreported on their experience
with Memtek RO systems used during
the 1982 season. All were very enthu-
siastic.

A walk through the Burnetts maple
orchard made many envious. A nice,
clean, well managed orchard all to be
set to tubing was truly enjoyable.

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

P. O. Box 122
Salina Station
Syracuse, N. Y. 13208




Small Brothers ingc.

P.O. Box 160 Dunham Quebec Canada (514) 295-2451

MANUFACTURERS OF A COMPLETE LINE OF SUGAR MAKERS SUPPLIES

FAMOUS SINCE 1890

Preheater hoods
Stainless :‘mel f?ms %
Gas finishing fires o T

24x30t04x6 17’1 Pl""?

Wood Finishing pans EVAPORATORS
Hobby model evaporator

Qil Fired Arches Filter tanks
Sugar machines
Butter machines

“BUILT TO BOIL FASTER"

Candy molds
EVAPORATORS Thermometers
From 2 x 4 to 6 x 22 g:jmmsnea
5 Models to Choose From  (jseq buckets
NEW and USED Gathering buckets
Complete vacuum systems
SIHI pumps
Filters
Heated canner
Pumps
MEWE

Electric Self contained Steam Kettles
Ideal for candy making or syrup finish
ing. Available in 5 & 10 gallon sizes

Woodsavers

Increase your heat by 20% and burn 50%
less wood? Impossible! Wrong, it is
being done. Designed to be installed

on any make of woodfired arch. ’ OSITIONNCS. L.  Reverse Osmosis

Ecopo-Sap Reverse Osmosis Machines |
For the producer who taps 100-2000taps
Inexpensive with a sap feed of 200gph
and a price range of $10,000.

Raithby Economizer

Utilize all steam from existing
evaporator. Increase total efficiency
to 65%. Can be installed on any
evaporator. 40% fuel consumtion
decrease.

[0 Send me com

plete FREE infor- 5 44

mation, catalog and

pielist. a3nd pearest zp Cut operating costs by approximately
distributor 75% . Designed lor both small and

0 Have your ol ; large maple operations.

conlact me as soon 100-20,000 taps

a8 possible. Number of Tape 16 models




Energy Seminars

October 5, 1982

October 19, 1982

Champlin Hall American Maple Museum
Catering Dining Laboratory Croghan, N. Y.
State University of New York Ocicbor 21, 1982

Agricultural and Technical College

Cobleskill, N. Y.

WHO SHOULD ATTEND:

Vineyard Motel
Thruway Exit 59
Fredonia, N. Y.

e New York State Maple Producers
® Producers from other states

e Extension Workers

® Others interested in Maple Energy Conservation and the Techniques/tools

required.
9:30 am.
10:00 a.m.
10:10a.m.
10:40 a.m.
11:00 a.m.

12:00
12:30 p.m.
1:15p.m.

1:45 p.m.

2:30 p.m.

3:00 p.m.

Coffee and Registration
Introduction
EASI* Survey of Maple Producers & Discussion
of findings of the Surveys
How to do an Energy Survey
Combustion Efficiency of Oil Burning Evaporators
A. Elements of Combustion
B. Warning Signs of Poor Efficiency
How to Perform a Combustion Efficiency Test
LUNCH
Steam Hood and Combustion Chamber
A. Steam hood design for energy efficiency
B. Arch design for oil burning evaporators
Waste Heat Recovery
A. Sap preheater
B. Combustion air preheater
Energy Management
A. Energy consumption monitoring
B. Evaporator maintenance
Closing Remarks

*Energy Advisory Service to Industry (EASI); a program of the New York State Energy Office.

REGISTRATION

Registration Fee: $9.00. Make checks payable to the New York State Maple
Producers Association and mail to: Gary Hollen, New York State Department of
Agriculture & Markets, Building 8, State Office Building Campus, Albany, N. Y.
12235, and indicate the number of persons attending and the date of the
conference for which you are asking reservations. Registration fee is not
refundable and includes the seminar, coffee/pastry, and lunch.




Smada Farms Inc.

John & Ellen Read & Elaine .

“YOUR MAPLE SUPPLIES
HEADQUARTERS”

HURRY! HURRY! Right this way, for all your maple supplies.
We have some new items, some sale items,
and would like to have your order soon.

ATTENTION: We are still able to offer used equipment
from the liquidation of a large maple
operation. CALL US FOR DETAILS.

WE HAVE: Molds, sugar boxes, cello bags, everything
you need to make Pure Maple Sugar.

WE CARRY: GRIMM — LIGHTNING, LAMB, KRESS,
SMALL BROTHERS, quality syrup cans,
cook books, bumperstickers, you name it
it— we've got it.

WE: BUY AND SELL BULK SYRUP

STAR ROUTE
ROUTE 41 N
GREENE, N. Y. 13778
607-656-4058




TENTATIVE AGENDA
23rd Annual Meeting

North American Maple Syrup Council
Quail Hollow Inn (Jct. 1-90 & Ohio 44)

Painesville, Ohio
October 25 & 26, 1982

International Maple Syrup Institute

Monday-October 25
7:00 a.m. — on
8:00am

10:00am
10:30 am,

Noon
1:00 p.m.

2:30 p.m.

4:30 p.m.

Tuesday-October 26
8:30am.
10:00 am
10:30 am.

Noon

1:30 p.m

6:00- 7:00 p.m.
7:00 p.m

Wednesday-October 27
8:30am

Annual Meeting
October 27, 1982

Registration
Business Session
Committee Reports
Chas. Bacon - Mississippi Fake Syrup
Mike Berliner - USDA, Grading Kit
Russ Davenport - Mass. Label Law
Bob Lamb - Proposal
Break
Technical Session
Large Scale RO - Frank Majszak, Producer
Small Scale RO - To be named, Producer
Sterilization of Sap - Bill Langenberg, Ontario
Lunch
Acid Rain - Lyle Raymond, Cornell
Gypsy Moth Film - Lew Staats, Cornell
Pest Control - Joe Szymujko, New Hampshire
Energy - Grow Your Own - Fred Laing
Marketing - Ohio Producers
Adjourn to exhibits and chat with old friends

Continue Business Meeting
Break
Technical Session
An attempt to predict sugar content of sap.
Bob Morrow, Cornell
Economizer - Did it pan out. Bill Langenberg, Ontario
Determining Syrup Adulteration, M. Moreselli. UVM
Profile of Maple Research. A Panel of research people
discuss where we must go.
Lunch
Tour
Davies Can Company - Chagrin Falls, Ohio
Richards Maple Products - Chardin, Ohio
Saw Mill & Woodworking Complex
Attitude Adjustment
Banquet
Master of Ceremonies - James (Jim) Patterson, County
Commissioner, Geauga County
Speaker - Janet Henry, Author " The Beat Goes On"
Presentations

Meeting

International Maple Syrup Institute. Charles Bacon-President

1
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~ NEW YORK MAPLE TOUR
f The New York State Maple Tour

held August 9 and 10th drew a large

e "mwd of 225 or more for the 2 day

and six stop tour. Cool cloudy weather
did not hamper the turnout as people

: . from all of New England, Canada,

Ohio, Wisconsin, Pennsylvania, and
from all directions of New York at-
tended.

The tour was very informative with
both new machinery and equipment
and equipment personally designed,
along with discussion of production
practices and marketing methods.

I feel it’s important to thank the
six participating maple producers for
their time and involvement in making
the tour run smoothly. They were
Bert Jump, Masonville; Cornelis Van
Buren, Walton; Tom Barnes, Treadwell;
Dennis Hill, Shaver Farm, Harpersfield;
Bruce Norton, Morris and Winfred
Arnold, Burlington Falls, both in
Otsego County.

The tour started Monday August 9
at 12:00 noon and concluded Tuesday
August 10 at 1:00 p.m. A dinner
banquet was held Monday night with
191 in attendance. A short program
was held with comments from Wanda
Bush, New York State Maple Queen;
Gordon Brookman, past president of
New York Maple Producers Associ
ation; and Roger Sage, President of
New York Maple Producers Associ-
ation. Lou Staats, Extension Specialist
from Cornell University, was also pre-
sent and made the entire tour more
interesting handling technical questions
on production.

A short film on “Gypsy Moth” was
shown along with an audio slide set on
“Birds of Prey in the Northeast”, to
complete the nights program.

12

EMERSON'S
DAIRY

aa__rs

MAPLE FARM

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

# # # % #

Dist./ De'aler 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

* % * B &

MAPLE IS OUR HOBBY!

DAIRY IS OUR BUSINESS!

R.D. 1
Alfred Station, New York 14803

(607) 276-6481
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Depressed about m
poor quallty 3 >
meta| can N

* Can Sizes - Gallon - %2 Gallon - Quart Pint - % Pint

* Proper Capacity for Hot Pack Maple Syrup !

* Tested and A pproved by State of Vermont, Department of
Weights and Measures

¥ All States and Vermont Design Cans

W Warchouse Stock in Barre, Vermont and Cleveland, Ohio

FOR CANS - CARTONS - SHIPPERS - LABELS
FNEAREST YOU MAPLE SUPPLIES COMPANY

CONTACT US WEST SECOND STREET (P.0. BOX 895)
--------- BARRE, VERMONT 05641
DEALER INQUIRIES IN VERMONT (802) 479-1827

INVITED IN OHIO (216) 247-2967




KENTUCKY MAPLE SYRUP

This summer Bob and Florence
Lamb took a trip to Kentucky. Some-
one down there had purchased some
tubing and fittings last fall and they
wanted to find out what they were
being used for. You guessed it — for
maple sap production.

The folks they visited were Tom and
Carol French-Corbett and their son,
Sebastian, who live on Happy Top
Mountain in Estill County, Kentucky.
To get there, you drive through the
hills as far as you can go and then walk
another two miles or so through the
woods. They had lived in Cincinnati,
where Tom was a member of a religious
teaching order for 25 years, and both
he and Carol had taught for 10 years
at the Montessori school. In their mid-
fifties, and never having had a job that
secured their future with pensions,
they decided to buy some land and try
to become self sufficient.

They settled on Happy Top sur-
rounded by Daniel Boone National
Forest and commuted fortwo years.
During that time they built a house
and began experimenting with maple
syrup, tapping the maple trees which
were 50 abundant. They had read Helen
and Scott Nearings book, “Living the
Good Life” and that is one way the
Nearings survived in the Northeast.
They had never heard of anyone mak-
ing syrup in Kentucky but decided to
give it a try.

The first year they used 16 gallon
plastic milk jugs, tending them only
on weekends. They were always over-
flowing. The second year they had 22;
last year they did 200 and this year
about 350.

Their new dimension this year was
the blue tubing, stretched like veins

through the forest from tree to tree to
eliminate the untold steps to gather
milk jug after milk jug and carry it in
five gallon pails to be boiled. “It takes
us about 60 gallons of sap to make a
gallon of syrup because we tap the red
maples too,” Tom explained.

Last year they netted 98 quarts of
syrup and figured their pay per hour
was about 30 cents.

“Normally people boil down in a
sugar house, centrally located. These
hills make it so forbidding we boil
down in three groves so we have three
evaporators. All we have to carry up
the hill to the final boiling at the out-
door kitchen is the half syrup,” Tom
said.

The French-Corbetts are kind of
unusual folks. How many people would
move to the woods after having always
lived in the city, cut trees, make
boards, split shakes, build a house with
their own hands and live without the
“modern conveniences.”'?

And not many folks would get up
before dawn and walk two and a half
miles with their son to catch a school
bus and then two and a half back.

“We only want to make the money
we need,” Carol said. And looking
around the forest that surrounds their
home, she added, “Young maple sap-
lings - - everywhere. The future is just
terrific here - - there are so many trees
we haven’t even begun.”

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

Tamarack Farm

Alstead, N. H. 03602 835-6531
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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
t‘:on':lecled o a pressure regulating
an

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 complately closes off the
spigot, allowing the system to

be easily cleaned and flushed in
the bush.

New hardness controlled 5/18"
tubing, reinforced with lateral
ribbing which prevents its collapse,
such as when sharply bent
around a tree or used under high
vacuum pressure. It will also
withstand high pressure needed
during cleaning.

Advantages in
comparison to buckets

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 pumps are used to creale
a suction in the release tank

This vacuum action causes the sap
to flow through the tubing 1o the
sugar house at 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 from deterioration
caused by weather and handling.

The main lines convey the sap to
the sugar house.

A tioat device either electronic
or mechanical is needed inside the
release lank to determine when it

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

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

In order to 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.

‘------.--------..

O Yes, | would like
. to receive your
catalogue and
price list

o

H.
ave your Tel. {

Address

Zip code

representative
visit me as

area code
soon as possible Number of taps

HEAD OFFICE
PROVINCIAL INDUSTRIES LTD IPL PRODUCTS, LTD
140 COMMERCIALE, ST-DAMIEN RTE 8 NORTH, P Q. BO!
BELLECHASSE, QUE . GOR 2Y0

TEL (418) 789-2880
TELEX 081-3973

U.S.A. BRANCH

X 50
PLATTSBURGH, N.Y 12801
TEL (518) 561-8260
TELEX 937-497

VaEsEEEEER



Tapholes Close Slowly

Russell S. Walters
USDA Forest Service Northeastern
Forest Experiment Station
Burlington, Vermont 05401

Sap collection tapholes sometimes
close very slowly because the adjacent
cambial tissue dies. This results in
elliptical-shaped wounds (Fig. 1) much
larger than the original tapholes (Gibbs
and Smith 1973). To determine pos
sible causes of this cambial damage I

drilled tapholes and inserted sap spouts
when tree tissues were frozen. I used
high-speed drills, such as a gasoline-
powered chain saw equipped with a
drill chuck.
WHAT WE DID
The study was conducted in a

JEETRRS S DTN TEININL, SIS/ ALY

Figure 1. A section of bark and wood from a sugar maple tree shows dieback of cambial
tissue adjacent to a taphole. Left: the bark side. Right: the underside.

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

EVAPORATORS & SUPPLIES

New & Used
LAMB TUBING & FITTINGS

ORDER EARLY & SAVE

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

17



sugarbush located in the town of
Jericho, in northern Vermont!l. Four
tapholes locations were selected on
each of 50 trees with two tapholes
drilled on a very cold day, and two
more drilled on a day when the tem-
perature was higher. On each day, one
taphole was drilled with a high-speed
tapper, and one was hand-drilled with
a brace and bit. The tapholes were
drilled 7/16 inch in diameter, 2%z inches
deep, and spaced at least 6 inches
apart. A plastic sap spout was in-
serted in each taphole after it was
drilled.

The gasoline-powered tapper was an
ordinary, small chain saw with guide-

Figure 2 Cambial dieback can be scen
through the drill hole and crack in the bark.

bar and chain removed; a special drill
chuck was attached to the drive shaft.

Its speed was approximately 6,600
rpm. The brace and bit was a regular

=y

s

o KRESS JUGS

-GIRAR
\$ D@O

MICHAEL GIRARD O
GREG GIRARD y

NEW & USED MAPLE SUGARING EQUIPMENT
We Are Agents For:

® SMALL BROS. EVAPORATORS

® LEADER EVAPORATOR CO.

® TEKNIK EVAPORATORS

® MARELCO TUBING & FITTINGS
® US. MAPLE TUBING & FITTINGS

Please Write For A Used Equipment Price List

|| VILLAGE ROAD ¢ SIMSBURY, CONN. 06070
PHONE (203) 658-5083 or (203) 658-0270




MAPLE ENERGY CONSERVATION . .. Notebook

by

spomsored .
NEW YORK STATE ENERGY OFFICE

AND

NEW YORK STATE DEPARTMENT OF AGRICULTURE & MARKETS
Chapter Ons: Saving Esergy - Maple Syrup

Introduction - Gary Hollem, N.Y.8. Dept. of Agricuiture
How to Conduct An Energy Andit of a Maple Syrup Operation
Clifford Wassel, New York State Energy Office

In the spring of 1982, 15 maple syrup
producers in New York State received
on-sitc energy audits of their operations
and process equipment. These audits
by four industrial

publish 8 How-To-Do-It-Manual. Three
one-day seminars have also been

scheduled for October in the Western,
Central and Capital District arcas of New
York State. The dates are: October S,
1982, Cobleskill, NY; October 19, 1982,
Croghan, NY; and October 21, 1982,
Fredonia, NY.

The following is one of a series of
articles that presents some of the major
wamnthum'l'heundu

How to Conduct An Energy Audit of a
Maple Syrup Operation

opportunity available tnumybuunuu
to decrease energy use and save money
without hindering production. This
article will help you audit your maple
syrup operation for the purpose of
reducing encrgy costs and to establish an
ongoing encrgy management program.

CHART 1

: K Foel O luplg Syrup Encrgy Cost
Mounth Gallops | ' Price Per Unit Production Per. Gallon
: Encrgy Cost Gallons Syrup
February '
March
April

Remove and save this centerfold. Whnnuwwwmumummmu
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STEPS TO ENERGY SAVINGS
ASSEMBLE DATA

One: The first step in conducting an

" energy audit is to gather as much data as

! pouible pertaining to energy
" consumption. This can be done by
eolbcungfuel.psmd:leumbﬂhor
estimating portions of bills for product
production, The encrgy bills should be
assembled for one or more production
seasons using Chart 1, page 1. If several
years of data can be assembled so much
the better. Keying energy units (e.g.
gallons of fuel) to production units may
give you an idea of efficiency trends. In
most evaporators, it takes 3 to 5 gallons
of fuel oil to produce one gallon of maple
syrup. Using this fuel oil to maple syrup
ratio you can compare different
production periods.

Care must be given to use energy units
such as gallons of oil, cords of wood,
cubic feet of gas or Btu'’s instead of dollar
costs becausc varying fuel cost will
distort your findings. Tracing the energy
units consumed in proportion to
production units will provide a handle on
efficiency changes. An example of this
would be if February's energy to syrup
unit proportion changed when compared
to March's. This would indicate cither a
change in efficiency or that the sap sugar
content has changed. A conversion table
to convert volumes of standard fuels to
BTU's is included at the end of this article
for your use. (See Chart 5)

LIST ENERGY USING EQUIPMENT

Two: After assembling your costs and
production data, next inspect all energy
consumption equipment used in syrup
production. List cach picce of equipment
and how much fuel it uses in energy units
on some type of basis, perhaps hourly.

This will help you to determine the
relative importance of each in your
energy bill and the amount of
consideration you should give each item.
Don forget to include lighting in your
analysis. (See Chart 2)

LIST WAY TO PREVENT HEAT
LOSSES

Three: Muryouhlwlgoodlduof
what encrgy costs you are incurring and
which pieces of equipment are costing
you the most to operate, you can start
looking for ways to cut encrgy waste. In
the production of maple syrup most of
the major energy losses occur in the form
of waste heat. Since you are taking a
relatively cold liquid and putting it in a
pan to evaporate, heat going out to the
atmosphere must be anacceptable part of
the process. Methods to reuse this heat
and insure that the losses are minimal to
begin with, will insure that you are not
wnungmorcmruthmumry It
is important to critically evaluate ways to
minimize energy losses thereby reducing
encrgy consumption. Always look at
encrgy saving opportunities with the
following thoughts in mind:

1. How much money will 1 save by
implementing a new idea?

2. How much of an investment must 1
make to accomplish a given project fora
given amount of encrgy saved?

3. How much time will it take to regain
my investment in dollar savings?

4. What effects will implementation of
this action have on production rate and
equipment life?

5. Do I need outside help to advise me
ontbemmuofdmlpvmmrgy
conservation action?

CHART 2

WUﬂ

Equipment Hours of Use Gal. oil/hr. KWH ocf Cord of Wood

Primary

Lights

Evaporators

*In most operations, the primary evaporator will be the heaviest consumer of energy.




When analyzing encrgy savings, usc a
payback analysis to determine the
number of years of energy savings
necessary to cqual the investment
necessary to implement the action.

MAINTAIN COMBUSTION
EQUIPMENT

Four: If you are paying for
maintenance to be done on combustion
equipment, insure that the maintenance
person has the proper equipment to do
the job. Insist that fluc gas analysis and
equipment adjustment be done as a part
of the maintenance that is performed. A
report of the analysis should state how
the maintenance and equipment
adjustment has effected combustion
efficiency. Actual test equipment
measurements are the only method to
determine what is occurring in the
evaporator. The human cye adjustment
method cannot detect slight changes in
the flame appearance that can mean
energy savings of twenty percent and
more. Chemical absorption or electronic
flue gas analyzers are widely available to
measure carbon dioxide and oxygen
levels in stack gases to help determine
combustion efficiency. Thermometers
and smoke level testers should be used in
conjunction with a flue gas analyzer to
accurately measure combustion
efficiency. If you are able to periodically
sample temperature and flue gas
composition, the following data tracking
table will help you monitor your
cquipment combustion performance.
Combustion efficiency and burner tuning
will be covered in depth by articles later
in this series because of their importance
to energy conscrvation in maple syrup
operations. (See Chart 3)

CHART 3

MONITORING AND MAINTAINING
THE PROGRAM

Five: Keep track of all measurements
and changes to equipment and use of fuel
to effectively monitor your energy
conservation effectiveness. There are two
items which should be checked:

1. Improved maintenance and
operating procedures. Things tend to
return to the status quo if not periodically
checked. Spot inspections will insure that
this does not occur,

2. Keep track of your energy actions.
The table below has been provided for
this purpose. (Scc Chart 4)

In summary, saving energy in your
maple syrup operation requires:
—making the commitment (Do I want to
increase my profits?)
~conducting an energy audit
—identifying energy usage requircments
—cvaluating the equipment
--¢cxamining the operation and
maintenance procedures
—identifying heat losses and analyzing
energy actions
—performing flue gas analysis and
adjusting equipment
—implementing the economically feasible
Energy Actions
--maintaining the program and
monitoring performance

The articles in this series will deal with
getting the most out of your energy
dollar. Included in this series are articles
on combustion efficiency and bumer
adjustment, wastc heat recovery, arch
design, sources for additional energy
conservation information, and “new”
maple syrup producing technology to
name a few. These energy actions have
been found to be appropriate in many
maple syrup operations and should help
you cut your energy bill and increase
profits. There will also be a bibliography
on maple energy conversion research.

Period
(weekly or monthly)

Stack temp P

[ Percent Oxygen or
Carbon Dioxide

Smoke Spot Number

Combustion Efficiency




CHART 4
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whena extreme accurscy s sssential.

This project was funded and carried out

through the cooperation of the New York State Ensrgy Office, New York Stase
i of Agriculture and Markets, the Agway Foundation, the A. Lindsay and Olive B. 0'Coanor Foundation,
| the Richard and Rebecca Evans Foundation, the Mapie Digest and the New York State Maple Producers Associstion.

ENERGY ACTION CHECKLIST
Building: Location:
Date: Prepared by:
Action. Actual Implemeatation Date Astual F-M!
Cost Planned Actual Savings Savings
CONVERSION FACTORS
The common unit of energy measure is
. the British thermal unit (Btu), which is
the unit mmwmonlyuudmalcuhu v
and compare energy costs and savings.
To convert between the common energy
units, usc the factors in Chart §.
In order to keep each Energy Action
calculation . simple, and the results
conservative, no effici factors have
t been applied to fossil fuel heating values.
i | CHART $
; TO CONVERT INTO MULTIPLY BY
[ Cubic feet, nstural gas therms 0.01
L Cubic feet, natural gas Btu's 1,020
Gallons, No. 2 ail Btu's 138,000
i Galloas, No. 4 oil Bu's 145,000°
t Galloas, No. ¢ ol Buu's 150,000°
¥ Gallons, Biu 135,000°
t Horsepower-hours Btus 2,544
¢ Horscpower-hours kWh's 0.7457 .
ki Hormpowss Btu/min 2417
i Horscpower (boiler) Btu/hr i}."ﬂ
| Kilowatt-hours Btu's 413
‘ | T Short tons, snthracite coul Bru 25
| Short tons, bituminous steam coal Btu's 21,600,000
| Short tons, lignite, browa coal ¢ Btu's 14,000,000
i Steam, saturated (Ibs) Buus 970
! Therms, natural gas cubic feet 100
Il Therms, natural gas Buw'’s 100,000
’
t
b
i
E



woodworking tool. Its estimated speed
was 120 rpm.
RESULTS

Two years after drilling, half of the
warm-day tapholes were fully closed
with callus tissue. By contrast, only
5% of those drilled on the cold day
were closed. After 3 years, the number
of dosed warm-day tapholes had in-
creased to 80%, and only about 25%
of those made on the cold day had
closed. These results are statistically
different. The percentage of closed
tapholes for each treatment combi
nation 2 and 3 years after tapping is
shown in Table 1. In neither the second
nor the third year was there a statisti-
cal difference in closure between

power-and hand-drilled tapholes.

DISCUSSION
I found that drilling tapholes and
inserting plastic spouts in frozen trees

n’-/."'.'_.:_‘. . ol ?n Lt;
Figure 3. When cambial tissuc does not die
back from a taphole as a result of tapping,

callus tissue quickly forms, closing the
taphole.

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

1— GALLON MAPLE SYRUP CANS

Special price until supply gone

packed — 30 — 1 gallon cans per case

$1.10 each plus shipping charges

Order now and save

_A‘\Yﬁ::-,:
f -~
(3

CAR LOAD SALE

SAVE ON YOUR

REYNOLDS

SUGAR BUSH INC.
ANIWA, WIS. 54408 Ph: 715-449-2057

Write or phone
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usually results in slower taphole clo-
sure. A tapered spout driven into a U.S. MAPLE, INC.
| taphole compresses the adjacent tissue. Hilton & Lora Foote
| Becaufse froz?n tissues are brittle, tl-|is Maple Suppliers
| wedging action can rupture fragile U.S. Maple spouts, tees,
cambium cells around the taphole, and connectors, plastic fittings, sap sucker
often causes the bark to split longi pumps, and Small Bros. evaporators.
: AGENTS
tut_imally above and below the taphole Diavid Bustolply, Belveders, Vi,
(Fig. 2). 644-5756
When tapholes close rapidly (Fig. Donald Foote, Montpelier, Vt.
223-7286
3), new layers of wood form over Giren Wik, Sapls, 58, iklbans, X
them, and the same area of the hole 524-2303
may be tapped again sooner. Rapid James McLenithan, Bennington, Vt.
e 442-4521
closure also tends .to inhibit the‘ ad- Giborne Gaines, Hoosick Falls. N¥:
vance of any aerobic decay organisms 518-686-5505
invading the taphole, and there is less Charles L. Metzger, Warensburg, N.Y.
| chance of decay organisms invading 2|aNaT 20
| the tree’s tissues (Shigo and Larson U.S. MAPLE, INC.
i — " RFD 2
High-speed drilling did not affect Middlebury, Vermont 05753
taphole closure, and indicated that 802-462-2472

such equipment can be used safely for

H.W.Cook FarmService,Inc.

DeRuyter, N. Y. 13052

| Serving the Maple Industry for
Over 60 years

Leader - King Evaporators Sugarhill Plastic Jugs

Gas & Electric Tree Tappers Rubber Candy Molds

Bits, Filters, Spouts Maple Cream Tubs

Sap Buckets, Covers Lamb Tubing & Fittings
(new and used) Pellets

King Plastic Sap Bags Storage & Gathering Tanks

Metal Decorated Syrup Cans

Open daily 8:00— 5:00
Phone: 315-852-6161 and 315-662-7208 Write for Free Catalog
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tapping maple trees. This conclusion is
further supported by an earlier study
(Smith and Lamore 1971) showing
that high -speed drilling did not affect
the subsequent sap yield from a
taphole.

Drilling tapholes in frozen maples
can damage their tissues, so [ suggest
tapping only on very mild days, when
temperatures are above freezing, or
perhaps even waiting for the sap-flow
season to start. Our experience indi-
cates that tapping is successful when
temperatures are no lower than about
259F. However, care should always
be exercised in setting the spouts:
driving spouts too hard into the tap-
hole can severely damage the tree,
even under very mild weather con-
ditions.

For a more detailed account of this
study see Walters, Russell S. 1978,
“Tapholes Drilled into Frozen Sugar
Maples Close Slowly.” U.S. Dept of
Agriculture, Forest Service Research
Note NE-265.

References: Gibbs, Carter B., and H Clay
Smith. 1978 Cambial dicback and taphole
closure in sugar maple after tapping U. S.
Dept. Agric. For. Serv. Res. Note NE-155.
Shigo, Alex L., and Edwin vH Larson
1969. A photo guide to the patterns of
discoloration and decay in living northern
hardwood trees. U. S. Dept. Agric. For.
Serv. Res. Pap. NE-127.

Smith, H. Clay, and Richard J. Lamore.
1971. Speed of tapping does not influence

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

maple sap yields. U. S. Dept. Agric. For.
Serv. Res. Note NE-132

Footnotes: 1. The sugarbush is located
within the boundaries of the Ethan Allen
Test Firing Range and is available for
forestry resecarch by permission of the
Adjutant General, Vermont National Guard.

Table 1. Percentage of closed tapholes 2
and 3 years after tapping with a gasoline-
powered tapper and by hand on a cold day
and a warm day.

Tapholes Temperature
drilled by: when taphole drilled
After 2 years
Low High
Power 8 57
Hand 2 43
After 3 years
Power 31 80
Hand 20 82

PBastors ce
“gat 6“0

Alstead, N.H. 03602

Sugarin’ Supplies

New & Used. Small Brothers’
Lightning Evaporators, buckets,
tanks, drums & supplies.

Osmonics R. O. Units.

U.S. Maple tubings & fittings
Bulk, wholesale, retail syrup
& custom packaging.

835-2230
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(LLJ MAPLE CONTAINERS

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

¢ Dodd's Sugar Shack, 1654 Dodd Rd., Niles, Ml 49120  Evenings(616) 683 3283
¢ Elm River Sugar Bush, Ted & Janet Johnson,

Route 1, Box 104, Toivola, MI 49965 . . . . . . . . . (906)288 3434
IN VERMONT:
¢ Leader Evaporator Co. Inc., 256 Stowell St. St. Albans, VT 056478 (802) 524-4966
¢ Coombs Maple Products, Inc., Jacksonville, VT 05342 . . . . (802) 368-2345
IN NEW HAMPSHIRE:
¢ Dave Carta, P.O. Box 210, Rte 302, Glen, NH03838 . . . . (603) 3839545
¢ Harold H. Byam, Hunt Pond Rd., Hancock, NH 03449. . . . (603) 5254445
IN WISCONSIN:
¢ Roth Sugarbush, Route 1, Cadott, Wl 54727 ., , . (715) 2893820, 289-3665

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

Daniel Shays Hwy, Belchertown, MAQ1007 . . . . . . . (413) 3236607
¢ James Ewen, 66 Elmwood Rd., Lunenburg, MAO1462 . . . (617)582-6655
¢ Richard Chandler, Murray Rd., Ashfield, MA01330 . . . . (413) 6283286
IN PENNSYLVANIA: '
¢ J. Curtis Dom, P.O. Box 56, Wellersburg, PA 15564. . . . . (814) 3244414
¢ Troy Firth, 136 Mechanic St., Spartansburg, PA 16434 . . . . (814) 6547338
IN VIRGINIA: (814) 654-7265
¢ Highland Farmers Coop, Box 277, Flesher Ave,

Montery, VA. 24465 . . . . . . . . . . . . . . . (703) 4682450
IN OHIO:

¢ O.C. Stevens & Son, Maple Lane Farm, Mt. Gilead, OH 43338 . (419)946-3300
IN NEW YORK:

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

¢ Archie Miller, R.D. 1, Hamden, NY 13782 ., . . . . . . .(607) 7462410
¢+ Ken Hufnagle, Crockett Hill Farm Inc., Box 15, R.D. 1

Martville, NY 13111 . ., , . (315) 564-6873
¢ Justus “Dutch” Asthalter, Neversmk NY PO Parkwllla 12768 (914) 292-8569
¢ Charles Emerson, R.D. 1, Alfred Station, NY 14803 . . . . (607) 276-6481
¢ Claude Sisson Sr., Central Bridge,NY 12036 . . . . . . (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 13662. . . . . (315)347-2395

¢ Warren Allen, Box 254, Castorland, NY 13620 . . . . . . (315) 3466706



US.MAPLE

Owned and operated by Sugarmakers.
Sugarmakers with extensive tubing experience, concerned about quality and service.
All items are: e Guaranteed against defects of any kind. e Completely interchangeable with
other brands allowing you to trade up a section at a time.  Fittings are: » Made from a
new formula. Dupont ST BO1 Nylon for low temperature and impact strength. ¢ Designed not
to pull apart. *Rugged, most plastic per fitting on the market. *\acuum tight.

MOLDED CLIP
*Makes rolling and
storage of tubing
easier.

*Tapered “T" with smaller first

ridge for easier tubbing insertion.
2 N OMES SPOUT-PLUG s . ’
*For removal use interconnection between
1" wrench or “T* and spout
hammer. Tight seal with spout
*Black color aids allows pressure or vacuum
n rapid taphole washing of tubing in
thawing. place.

CONNECTOR

TUBING *Will not pull apart.

STANDARD |.D. is standard for complete interchangeability.

Green translucent color. Minimizes ultra violet sunlight deterioration. Blends with nature in
summer for year around lines.

NEW!
SUPER—COLD. Same characteristics as above and has a broader temperature range

in which elasticity remains the same. Excellent for cold weather use and reduces
extreme sags in warmer weather.

U.S. MAPLE INC. Buce Bascom, Bascom's Sugar House. Alstead. NH (603)
835-6361, 835-2230, Hilton Foote, Middiebury, Vt. (802) 462-2472, Aaron Hall, Maple Syrup
Supplies, Potterville, Mi (517) 694-9593, 645-7305.



Installation of Pipeline Burrectly

by

Russell S. Waltcu & Harry W. Yawney
USDA Forest Service
Northeastern Forest Exp. Sta.

Burlington, Vermont 05401

Collecting maple sap with an im-
properly installed pipeline may re-
sult in dark, low-grade syrup. We
compared the grades of syrup made
from sap collected by several tech-
niques. These incuded properly and
improperly installed tubing, galvanized
buckets with covers, and a special
aseptic tree tapping and sap collect-
ing procedure.

WHAT WE DID

During two successive maple sap-
flow seasons, we collected sap samples
daily from sterilized taps and standard
bucket taps from each of three trees 1.
In addition, we collected sap samples
from 10 trees each day, from a
plastic tubing line installed properly,
and from a tubing line that was in-
stalled improperly. The doppily in-
stalled tubing had sags and sharp
switchbacks that inhibited sap flow
and provided places where sap would
stand and remain after a flow period
ended (Fig. 1).

The sterile or aspetic tapping and
sap collecting procedure was used to
establish a standard for comparison
with the samples collected by the
other procedures. Prior to drilling, the
tree bark was scraped with a sterile
chisel, saturated_-with alcohol, and
ignited. As the alcohol burned, the
hole was drilled with a sterilized bit
and a sterilized spout was inserted
quickly. The sap was collected in glass
gallon jugs sterilized by alcohol dip
(Fig. 2).

The daily sap collections were taken
to the laboratory and concentrated by

Flgure 1. Sap was collected from a group of
trees by each of two parallel plastic tubing
pipelines. One was hung properly while the
second was installed sloppily, allowing ex-
cessive sags and sharp switchbacks.

an.ma 2 Glass jug lﬂd apparatus for col-
lecting maple sap tunder sterile conditions.

NATURAL AND L. P.
GAS BURNERS
Proven Since 1952

ELMER WINTER

11171 Sisson-Highway, Route 75
North Collins, N. Y, 14111
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boiling in an open stainless-steel pan them with a glass maple-syrup-grading
(Fig. 3) to standard density syrup, set that was developed by the U.S.
which is 66.0° Brix (at 20°C). We Department of Agriculture (Brice and
graded syrup samples by comparing Turner 1956). Samples made from

_/4merican ma /e roclucfd
P

Newport, Vermont 05855
@ 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?
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“buddy” sap collected in the late
spring are omitted from the results
because their off-flavor makes them
unacceptable as table syrup.

RESULTS AND DISCUSSION

During the entire season, light-col-
ored syrup was produced from all sap
collection when the sap was collected
by either buckets or properly installed
tubing. Only at the end of the season,
just before the development of buddy
flavor, did the color grade change from
light amber to medium amber, the
accepted minimum for table use. Every
sap collection in the sterile tap pro-
duced light-amber syrup. On the other
hand, the syrup made from sap col-
lected by the poorly installed tubing
system varied greatly from dark to
light color during the season. Twice,
the poor tubing produced syrup so
dark that it graded below medium

amber. One of these dark samples was
collected from the first sap run of the
season and graded substandard.

Light transmittance readings showed
a general trend toward darkening syrup
color as the season progressed. The
bucket and good tubing samples fol-
lowed a similar pattern: high readings
until just below the development of
buddy flavor, when both dropped. The
poor tubing ranged from high to low
throughout the season, while the sterile
taps continued to produce light-colored
or light-amber grade syrup even through-
out the buddy sap period. A possible
explanation for the erratic color pat-
tern of the poor tubing syrup is that
sap collected, remained, and fermented
in the sagging portions of the pipe-
line. When a sapflow did occur, the
fermented sap then contaminated the
sap collection. Fermentation can re-

consumer packages.

PRODUCTS, INC.
JACKSONVILLE, VERMONT

Tel: 802-368-2345

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

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

Buying and selling of bulk maple syrup.

Processor and packer of maple syrup and candies in

MAPLE

05342
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sult in dark-colored syrup. (Naghski
et al. 1957).

SUMMARY & RECOMMENDATIONS

We found that maple syrup color
(grade) differed very little whether it
was made from sap collected by a
properly installed pipeline system, or
by frequently emptied, clean galvanized
buckets with covers. However, maple
syrup made from sap collected by an
improperly installed plastic pipeline
varied widely in color from day to day
during the season. Our sterile tapping
procedure demonstrated that it is pos-
sible, through sanitary measures, to
produce light-colored syrup during the
entire season, including syrup made
from buddy sap.

We have shown that a satisfactory
maple-syrup grade can be produced by
using plastic pipeline for sap collection.
But it is extremely important that it
be properly installed, without sags and
low points, and that it have adequate
slope for complete drainage. Our re-
sults also show the value of and need
for careful sanitation of sap collection
equipment before the season. Follow-
ing proper sanitary measures during
the season would be beneficial.

We conclude that the sap run-to-sap
run variation in the color of syrup
from the poorly installed pipeline was
most likely caused when sap, trapped
in the low points, fermented between
runs. Sap stored and unprocessed for
two or more days could cause the
syrup made from the next sap run to
be dark. For this same reason, buckets
should be emptied after runs that are
too short to produce enough sap to
warrant collection (as we did in this
study), even though this is time con-
suming and expensive. Failure to do
this could cause the syrup from the
28

next sap flow to be dark, perhaps
off-flavored, and be graded lower.

For a more detailed account of this
study see Walters, R. S. and H. W.
Yawney, 1978, “Plastlc Tubing and
Maple Syru Quahlsr U.S. Dept of
Agirc. For er. Re. Paper NE-409.

References: Brice, G. A. and A. Tumer, Jr
1956. Glass color standards for maple sirup.
J. Opt. Soc. Am. 46 (4):29%299.

Naghski, J., L. L. Reed, and C O.
Willets. 1957. Maple sirup. X. Effect of
controlled fermentation of maple sap on the
color and flavor of maple sirup. Food Res.
22 (2):176-181.

Footnotes: 1. This sugarbush is located
within the boundaries of the Ethan Allen
Test Firing Range, and is available for forest
rescarch by permission of the Adjutant
General, Vermont National Guard.

BERLINER PLASTICS

THE INNOVATOR IN
MAPLE SUPPLIES

What every sugar maker has wanted:

Permanent (low cost) glass panel grading
kits (certified to USDA/Canada Specs)
obsoletes the nonapproved “Glycerine”
type (subject to final approval.)

New, our own H. D. Poly (FDA listed)
Printed Plastic Jugs (Both U.S./Metric
sizes.) Packed in final shipping cases
(275#) to save you carton purchases.

Standard (competitively priced line) New
“Gradestay” barrier coated (out-side) - up
to 5x longer shef life.

See your B/P distributor, or contact:

Mike Berliner, Pres.
Berliner Plastics
1973 Lake Avenue
Lake Luzerne, N.Y. 12846
518-696-2478

Equipment Show & Meeting

Saturday, November 20, 1982
Luzerne Firehouse, 9:00 - 5:00




MEMTEK

memtek

CORPORATION

87 Bentley Ave

Nepean, Ontario, Canada
K2E 6T7

(613) 226-8381

BILL COOMBS

Box 186

Wilmington, Vermont 05363
(802) 464-5232

SUGAR BUSH SUPPLIES CO.

2611 Okemos Road
Mason, Michigan 48854
(617)349-5185

REVERSE OSMOSIS

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.




WATERLOOQO ‘The Economizer’’

THE ENERGY AND LABOR SAVING
EVAPORATORS OF THE 80’s
WATERLOO EVAPORATORS
HAVE BEEN PRODUCED

AND IMPROVED FOR OVER

60 YEARS.

A WATERLOO EVAPORATOR WILL
GIVE YOU A HIGHER OVER-ALL
RETURN ON YOUR INVESTMENT

THAN ANY OTHER MAKE,
YOU GET:
SPEED FOR TOP LARGEST BOILING
QUALITY SYRUP SURFACE
QUBABLLITY TO REINFORCED SEAMS +
TRETCH YOURDOLLAR  STRICTLY 22 GAUGE
STEEL USED
gg%uggx HIGHEST BTU CONVERSION
TO CUT OPERATING COSTS  RATE IN THE INDUSTRY
mDﬁIHSEC AND TWO SAP LEVELS AND MULTIPLE FRONT PANS FOR
E DOUBLE FLOATS FOR EASY AND SAFE HANDLING
OF OPERATION EXTRA SECURITY
REVERSIBLE RAISED BOTTOM.
FLUE PANS FOR COMPLETE
“ON ARCH DRAINAGE”

FOR THE PROFESSIONAL PRODUCER,
THE SUPER PERFORMANCE OIL FIRED “WATERLOQ 7"

WATERLOO L oil lired syslems can mapls syrup ioa
poinl whara sap boiling becomes relaxation Any sugas Maker boding 4000 taps or
mors. should carelully consider his overall production costs. Il ia quile possible thal
8 pariial or lolal oil system from WATERLOQ could save him time money and aggrava-
lion. even at the presen! high cost of luel.

Depending on he sasy accesa 10 wood and feasonably priced man powes, an od
lired evaporation sysiem is siill the economic answer for many Sugai makers.
WATERLOO has been producing oil firsd sysiems since many years and the extan-
Sive research thal our company pul into the sulomaled maple syrup il
uuwmumumnunmunun-a-mh;muum,um
automaled instailabon.

WATERLOO ALSO OFFERS THE FAMOUS ELECTROHOME R/0 SYSTEMS
FOR OUR FREE 16 PAGES CATALOGUE AND NAME OF YOUR NEAREST DEALER

WRITE TO: WATERLOO EVAPORATORS INC. 6064 FOSTER ST. WATERLOO,
QUEBEC, JOE 2N0 CANADA  TEL.: (514) 539-3663
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WANTED: Used Lamb Tubing, paying

ARCHIE'S SUGARBUSH
Dear Mr. Editor,

My wife she sez “Honest Archie,”
sometimes she calls me “Truthful
Archie,” please tell that nice Mr.
Editor Man about putting the new
roof on the sugar house.” The old
roof leaked when it rained. Acutally
the old roof only strained the rain
water.

Well, some of the roof boards were
as rotten as the shingles and needed
replacing. When we started to replace
the roof boards it turned foggy, and
I mean foggy. We were nailing roof
boards 30 feet beyond the edge of the
building when the fog started to lift,
warping the roof boards up. If it
hadn’t been for a power saw to
quickly cut those boards off, that
lifting fog would have torn the nailed
boards right off the sugar house.

But things turned out all right. Just
as soon as the sun came out things
quited down and we had no more
trouble with roof boards.

Your truthful friend,

Aeikn

SMALL BROTHERS
Lightning Evaporators
The new wood saver

REVERSE OSMOSIS
Other equipment & supplies
U.S. MAPLE TUBING & SUPPLIES
SAPSUCKER VACUUM PUMPS

BRODIES SUGAR BUSH

Otsego County Route 34
1 mile off N, Y. 165 in South Valley
Westford, N. Y. 13488 607-264-3225

20c for 78S dropline and T; 25c¢ per Ib.
for 5/16" tubing sorted by length.
315-386-5768.

Classified

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

e e e
MAPLE INDUSTRY CONSULTANT —

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

FOR SALE: 40"x12" Lightning, com-
plete w.f.,, rebuilt arch; 5x10 flue pans,
tin & s.s; misc storage tanks, buckets,
4’ used wood arches, 16x32 gas finishers.
SMADA FARMS INC Star Route,
Greene, N. Y. 13778, 607-656-4058.

FOR SALE; Lightning 5'x 16" evaporator
with hood and stack. U.S. made by G.
H. Grimm Co. 2'x6" propane finishing
unit and filter tank. This equipment
never used. I'm helping sell it for a friend.
$6,000. BOB LAMB, Box 368 Bernhards
Bay, N. Y. 13028. Phone: 315-675-3652,
Home phone: 315-675-3559.

FOR SALE: 4'x12' and 5'x14' King
evaporators, 3'x10' Lightning. Danforth’s
Sugarhouse, Montpelier, VT. Phone:
802-229-9536.

FOR SALE: 4'x10’ wood burning Grimm
evaporator, 6’ flue, 4’ syrup. 2'x5’ Grimm
Gas Finisher. Harold Knapp, Mongaup
Valley, N.Y. 12762. Ph: 914-583- 5198,

WANTED: Used 4'x10" raised flue pan
in good condition. PH: 514-553-4314.

WANTED: Agents or Distributors to sell
complete line of Canadian Maple Syrup
Equipment. SMALL BROTHERS INC,
P.O. Box 160, Dunham, Quebec, Canada.
JOE IMO. Tel: 514-295-2451.

FOR SALE: Used filter tank, S5 about
7'x2 on wheels to roll under draw-off.
Takes 4 - 24x 30 felts. Will handle 40 gal.
syrup per hour easily. One 40 bbL round
bottom tank. SIPPLE'S, Bainbridge,
New York. 607-967-7208.
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ANNOUNCING!!
BACON'S MAPLE LEAF FLASK

- = e = = = wme-

CARE OF
MAPLE SYRUP

USE OF
MAPLE SYRUP

® THIS ATTRACTIVE 14 fl. oz. flask is the first of Bacon's new line of
containers.

e DEVELOPED EXCLUSIVELY for the Maple Syrup industry.

® MADE of tough "contact” clear plastic that will show off your pure
Maple Syrup and protect its flavor and color.

® AVAILABLE at Bacon dealers for Summer 1982.

® BACKED BY BACON'S guarantee of quality at a fair price.

- BACON'S SUGAR HOUSE

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

R. N. Johnson, Walpole, NH 03608

N. H. Maple Producers Assn.,

Warehouse, Rt 106, Loudon, NH 03301 . .
Richard Moore, RFD No. 8, Concord, NH 03301
Devon Lane Farm Supply Inc.,

Daniel Shays Hwy., Beichertown, MA. 01007
Donald Amero, W. Woodstock, VT. 05091
Clark Brothers, Wells, VT. 05774

Coombs’ Maple Products, Inc., Jack;on.wlle VT 05342

The Dakin Farm, Ferrisburg, VT. 05456 . . .
Leader Evaporator Co., St. Albans, VT. 05478
David R. Marvin, Jchnson VT. 056656 .

(603) 766-3321

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

(413) 323-6607
(802) 457-3722
(802) 325-3203
(802) 368-2346
(802) 877-2936
(802) 524-4966
(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
Lansing Burdick, 335 East Rd., Stephentown, NY 12168

Campbell's Maple, Smyrna, NY 13464. . .
Charles R. Emerson, RD 1. Alfred Station, NY 14803

(518) 663-1063
(518) 733-5591
(607) 627-6653
(607) 276-6481

David Nascimbeni, Glen Durham Sugarhouse, CairoNY 12413 (518) 622-9878
Harold Tyler, Maple Farms, Tyler Rd., Westford, N. Y. 13488 (607) 638-9474

Ralph VanBrocklin, RFD No. 2., Canton, NY 13617 .

Neil C. Wright,
28 Liberty St., Camden, NY 13316.

Northeastern Pennsylvania Maple Producers Assoclatmn

Court House, Honesdale, PA 18431

Potter-Tioga Maple Prod., Assn., Coude;rsp‘ort, PA 16915

Robert McConnell, Coudersport, PA 16915 . . .
H. W. Russell & Sons Maple Farms, Rome, PA 18837
Somerset County Maple Producers Association

(315) 386-3036
(315) 245-1519
(315) 245-1434
(717) 689-2353
(717) 253-5970
(814) 274-8540
(814) 274-9143
(717) 247-7361

% Dale Jeffrey, Box 15, Wagners Rd., W. Salisbury, Pa. 156565 (814) 662-2904

Sugar Bush Supplies, 2611 Okemos Rd., Mason, M| 48854 .
Kinney & Hodgkins Maple Supplies, Thorndike, ME 04986
Kinney & Hodgkins Maple Supplies,“Yarmouth, ME 04096

Maine Maple Products, Inc.,
Titcomb Hill, Farmington, ME 04938 .

Wyman W, Manes & Son, East Orwell, Ohio 44034

Richards Maple Products, 545 Water St.,, Chardon, OH' 44024
0. C. Stevens & Son, Maple Lane Farm, Mt. Gilead, OH 43338

Reynold's Sugar Bush, Inc., Aniwa, Wl 54408 .
Ivan Puffenbarger, Rt 637, Blue Grass, VA 24413
Bacon Jugs Canada,

Box 152, St Andrews East, Que. JOV 1XO .

(517) 349-5185
(207) 568-3683
(207) 846-4570

(207) 778-3803

(216) 583-2388
(216) 286-4160
(419) 946-3300
(715) 449-2057
(703) 4742771

(514) 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.

OIL FIRED EVAPORATORS
GAS FIRED EVAPORATORS
GAS & ELECTRIC TREE TAPPERS

LAMB & MAPLEFLO PIPELINE SYSTEMS 0\1&“

ol
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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.

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




MAPLE — TUBING
SALE

5/16 PVC TUBING APPROX. 20. LB TO THE 500
ROLL FIVE & ONE HALF CENTS PER FT. .070 TO
076 OF AN INCH WALL THICKNESS, SPOUTS .20 EACH
TS & CONNECTORS .10 EACH
1/2° — 3/4" & 1” MAINLINE AT SAME OLD 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

Roberz . Lamb

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