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G. H. GRIMM COMPANY, INC.

Maple Syrup Equipment — Hay Tedders

P. O. Box 130
Rutland, Vermont 05701

NEW

MAPLE SYRUP COLOR KIT — — — —

for grading consisting of a stainless steel holder 7" long with 5 slots, for 1 oz sq.
bottles; 3 slots have amber shaded glass pieces, imported from Germany and ground for
us by a professional company who have matched the three pieces to co-inside with the
Master sets at the U. S. Burcau of Standards for Maple Syrup in Washington, D. C, as
evidence by light meter curves supplied to us, being correct to market.

The three colors are as follows:

1. U. S. Grade A *Light Amber” or Vermont Fancy or AA in Canada

2. U. S. Grade A *“Medium Amber” or Grade A

8. U. 8. Grade A “Dark Amber” or Grade B
Our kit has square 1 oz. bottles. Three containing glycerene must always stay in the kit
in back of each glass. The other two to be used filled with a sample of syrup to be tested

GEM EVAPORATOR——2Ft.x6Ft




SYRUP FILTER PRESS

Uses 16 papers 7’ square. Takes out all dirt and sugar sand. An

electric motor operates a bronsze gear pump to push the hot syrup

through the filter and lift it to any height. Capacity 2 ga.'llon;\.ru

Tli':lu}t.eciﬂg allons per set of papers. 400 papers and 10 lbs. of Filter
included.

Everything for the Filters
Sugarmaker: Sugar Molds
Spouta Drills
Buckets Plastic J
Covers Plastic Tubing
Tanks Evaporators
Hydrometers (o1l or wood)
ermometers Pails
Pumps Cans
Grates
Stack
(éa.rb((lma .
andy-making
machines
Gas Evaporators
Steam Evaporators
Steam Hoods
Color Sets
Grade Stamps

SIPPLE SUGAR MAKER

A practical machine for making the finest grain of Maple Candy. It
brings out the delicate maple flavor. A proven outfit with stainless
steel Pig or Boiling Pan, stainless steel Worm and stainless steel
Trough. With gear reduction motor. Makes 15 lbs. per batch.
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Vermonts No. 1 Sap Shack, operated
by Bill & Moe Wildes, Morrisville, VT.
It's picturesque outside, with modern
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quality and nostalgia.
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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, |il. 60608
Serving the Maple Syrup Industry
more than 25 years




Sditorial

I guess we've got a lot to be thank-
ful for as far as the maple industry is
concerned. The future looks good, too.
Sure, we've still got surplus to contend
with but it’s much smaller than last
year, thanks to more promotion by
producers and associations.

The best part is that the U. S.
Government kept it’s fingers out of the
pie. They haven’t subsidized produc-
tion to increase the surplus nor have
they purchased syrup to keep the price
up- I haven't heard of any tax on our
production yet, either. They've let the
chips fall where they may and the law
of supply and demand will eventually
take care of it

It’s going to take another year at
least to entirely dispose of the surplus
and I recommend we should all be
careful about our production again
this spring. If we produce a little less
but more efficiently and economically
instead of trying to beat our neighbor
or some guy we don't even know a
hundred miles down the road, I think
we'll all be better off.

If this sounds like a take-off on the
milk business, it’s because I intended
it that way. Thank the Good Lord
you're making a product you can set
your own price on, whatever you
think it's worth, and Uncle Sam doesn’t
want to meddle with - - so far!

We've got one problem, though,
that looks bad. As you already know,
our research institutions have had their
budgets drastically reduced and may be
eliminated entirely. Now, the Exten-
sion Service, who has been so helpful
in past years, is running out of money.
In New York, I understand, the maple
program has been cut from the 1983
budget. Somehow, they're going to
sponsor the winter maple schools any-
way this year, but maybe not next
year. We'll all do all we can to keep
them in business but it looks like an
uphill battle.

This makes it more important than

ever to keep the Maple Syrup Digest in
business. We did all right last year,
thanks to your help, the associations
and advertisers. The Digest could be
the only communication we'll have in
the future so use the return envelope
in the center of this publication and
send in your contribution. We can still
make out on $2.00 a year or three
years for $5. 00. Be sure your association
is supporting the Digest as a group.
Some aren’t so you'll have to do it
yourself if you want it to keep coming.

Thank you for your cooperation
in past years and with your help now,
I'll do my best to give you more than
your moneys’ worth. I hope you all
have a good, prosperous year.

SUGAR BUSH
SUPPLIES CO.

® COMPLETE SUPPLIER
TO THE MAPLE PRODUCER

® WE STOCK BACON JUGS,
LAMB TUBING SYSTEM

® AUTUMN LEAF CANS,
LABELS & CREAM TUBS

® LEADER, KING, VERMONT
EVAPORATORS NEW & USED

® WE BUY USED EQUIPMENT
& MAPLE SYRUP

Give Us A Call or
+ Write For Catalog

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




KRESS originator of the

packaging alternative

Custom decorative designs:
one of our specialties.
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In all cases, choice of sugarlng scenes in one or two colors

For highly effective MAPLE SYRUP marketing ...
choose KRESS ... the best jug plus so much more.

KRESS

LCIIEATIONS INC. 349 Christian St. ¢ Oxford, CT 06483 ¢ (203) 264-9898




FROM
THE
CHAIRMAN

The maple industry seems to be in
preity good shape. The producers are
doing a good job as there is an ample
supply of syrup at the present time.
Technology has come a long way in
recent years with new processes and
systems to use in maple. A great deal
of this technology has been proven by
the tireless work of our research and
experimental laboratories. The hand-
writing on the wall tells us this work
may come to an end.

It will be up to the maple industry
to come up with alternatives. Maybe
private individuals and the companies
who manufacture maple equipment
will have to do this work. It seems
that the industry itself must support
some of this research.

Could the Council be agent for
funds to be allocated for research? The
best solution, of course, would be to
have an on-going program carried on
as in the past Don’t hold your
breath - - it doesn’t look as if it will
happen.

The 24th annual meeting of the
North American Maple Syrup Council
will be held in Traverse City, Michigan,
the week of October 25. Whether it
will be a 2 or 3 day meeting will de-
pend on the amount of material to be
presented. This will not be a combined
meeting with LM.S.L

I invite anyone who has pertinent
material and ideas that might be added
to the program to contact me or any
of the delegates.

Yes, things are tough, but that’s
when the tough get going.

Russ Davenport

Smada
Farms

Inec.
HAS:

Everything for the
MAPLE PRODUCER

New & Used Equipment

LAMB NATURALFLOW

KRESS JUGS

BACON JUGS

EVAPORATORS & PANS
Grimm — Lightning

LITHOGRAPHED

SYRUP CANS
Small Brothers

We Buy & Sell Bulk Syrup
Catalog available

Star Route Rt. 41 N
GREENE, N. Y. 13778

607-656-4058




~ MAPLE &METAL

- A WINNING COMBINATION
~ FOR OVER 100 YEARS %P ' |
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* gganl:;lfn}ﬂeriggm Maple Scene for Greater * Rectangular, For Better Use of Shelf Space.
* Much Longer Shelf Life. * No Cancer Causing Compounds Used.
Will Not Become Brittle and Crack at Low * Don’t Settle for Less — Maple Deserves the
Temperatures. Best.
* No Oxygen or Moisture Vapor Transfer, g:vitl‘;‘ugeoiﬁg?k in’ Burre, 'Vermont —
FOR CANS « CARTONS * SHIPPERS * LABELS l
FOR THE DEALER
l.\'l-:‘\i-:l-‘.s ]J You MAPLE SUP i
CONTACT US WEST SECOND ST ]
. oo BARRE, I
DEALER INQUIRIES IN VERMC 52 ‘
INVITED IN OHIO (216) 247-2967 {
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Here is a recipe from the Woman’s
Day which is very good:

SAUSAGE-CORN BREAD
SKILLET
8 oz. pork sausage meat
1 medium onion, chopped
% cup each flour and cornmeal
1 tablespoon sugar
2 teaspoons baking powder
Y teaspoon each salt and thyme
2 eggs, slightly beaten
1 cup milk
% cup water
Pure Maple syrup

In 8” cast-iron skillet or other
oven—proof skillet, cook sausage meat
and onion until sausage is browned.
In bowl mix well flour, cornmeal,
sugar, baking powder, salt and thyme.
Stir in eggs, milk and water until well
mixed. Stir into undrained browned
sausage mixture. Bake in pre-heated
425 degree oven 20 to 25 minutes or

Jzage

Editor, Mary Lou Sipple

until golden brown. Serve in wedges
with Pure Maple syrup. Makes 4
servings.
HOT MULLED CIDER
1 gallon sweet cider
2 cups Pure granulated maple sugar
2 sticks Cinnamon
a dash nutmeg
1 tsp. whole allspice
1 tsp. whole cloves
1 lemon, sliced thin,

Combine all ingredients, bring to a
boil, then simmer 20 minutes. (Put
whole allspice and cloves in atea ball
or cheesecloth bag.) Remove spices
before serving.

This is a recipe I revised to use
Maple.

THANKS TO ELLEN ADAMS
of Smithville Flats for sending these
recipes.

® produces maple syrup,

@ packs Pure Maple Syrup,

or Maple Sugar.

./4men'can ma,a/e /Orocﬁtcfd

Newport, Vermont 05855

® 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?
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BUCKETS, TUBING, SOAP,
DETERGENT, CLOROX, ETC.

Washing buckets and tubing incor-
rectly has probably caused more off
flavored syrup than all other causes
put together.

Before Dr. Willits retired as head of
the Maple Laboratory in Philadelphia,
he always stressed cleanliness as the
best way to produce top quality syrup.
He proved it by keeping the sap prac-
tically sterile from the time it left the
tree and it always made extra light
syrup. Of course we can’t always do
that but we can come close.

I told him once that if he would
stop killing all the little bugs you can’t
see and start finding out how many
you have to have to make old fash-
ioned maple syrup he would be doing
something. He never answered me. He
just looked out of the corner of his
eyes and I knew he was thinking,

“poor boy - - - no hope”. But, of
course, a little fun now and then
wasn't all bad. He was probably more
right than I was but too much of the
wrong kind of cleanliness could cause
a lot of trouble.

Years ago some tried washing with
a detergent. It seemed just about im-
possible to get all of it out. I remember
one party washed with a pink detergent
and ended up with pink sap. Some
others said their first syrup had a bad
flavor; that it took a good run to clean
up the buckets. It turned out they
were right. Never use soap or detergent
for washing unless you know a lot
more about it than I do.

Chlorine has been accepted, so far,

as the best cleaner for sap equipment,
and Clorox is the product most comr
monly used. Some use swimming pool
powders or milk equipment sterilizers
but you've got to be awfully careful
about what's in it and not to use too
much.

Clorox is volatile and most of it will
boil off in the evaporator but there is
a limit If you use too much, you'll
probably make some off flavored syrup.

Years ago we started with a solution
of 20 parts water to one part clorox.
This seemed to work okay, but some
made it stronger “‘just to make sure”.
One gentleman to,ld me that he ]ust
added clorox till the solution was
slippery. Of, course the results were
off flavored syrup. As the years went
by, most people reduced the solution
to as little as 1 part clorox to 40 or
even 50 parts of water. This seemed
to do a good job. Then they just
drained it out of their buckets and
tubing and all was ready for the next
season.

Dr. Morselli of the University of
Vermont recommends a final rinse of
clean, clear water after the washing.
This is fine for not leaving too much
clorox in the buckets or tubing. It's
the sure way but it brings up another
problem. You have to have good, clean
water.

I have experimented with well
water, spring water, creek water, lake
water, rain water and just about any
type of water that will splash. I found
if I did not use good, clean water as a
final rinse, algae or mold spots showed
up inside the tubing. If good water is
not readily available, it’s probably best
to just drain out the buckets and
tubing as thoroughly as possible but
be sure the solution is not too strong.

Another reason for not using a
strong solution is rodent damage. The
residue left when clorox and water
dries up is a salt. Too much makes the
tubing taste salty which is just what
the little critters like. I have no con-
crete proof but it makes sense that a
weak solution or a water rinse will



minimize the rodent damage.

If you leave your tubing on the
trees the year around, you've got
another ball game. Some are leaving
the spout in the tree. This is a no - no.
It restricts healing of the tap hole the
first year.

‘Whether: you use a weak chlorine
solution or a stronger solution with a
water rinse, there is usually some spots
that do not drain out. Some blow it
out with a portable compressor or
hand carried compressed air tank but
it's impossible to get it all. Others let
the first run drain out on the ground
the next spring. This wastes sap and
still doesn’t do a good job.

Sunlight is supposed to kill bacteria.
Maybe it does, but it also shortens the
life of the tubing. Maybe I should
approve this practice so I could sell
more tubing, but I still think it should
be taken in, thoroughly cleaned and
stored in a cool, dark place.

I used to tell Dr. Willits that it did
not matter how many bugs you had as
long as they were dead bugs. He didn’t
go along with me there either. As I
said before, a fellow has got to have a
little fun.

Of course, if you are having good
results with your present method, I'd
advise you to continue it and not
believe a word I have said I can’t

ugue wlth success. E

Th:s is a paid advertisement

SMALL BROTHERS
Lightning Evaporators
The new wood saver

REVERSE OSMOQOSIS
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

SAP PRICES

This year we are repeating last
year's sap prices because syrup prices
have remained about the same. We're
printing it in case you may have mis
laid last year's copy.

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

Year 1981 1982
Retail 22.00 24.00
Wholesale 16.50 18.00
Sap Brix per. gal. per. gal.
1.5 .034 037
L6 048 055
L7 062 07
.8 076 084
L9 .089 097
2.0 10 L10Y
21 A1 2
22 119 29
2.3 127 138
2.4 136 4T
2.5 142 55
2.6 151 A0+
b g 158 A72
28 166 18
29 A73 188
3.0 A8 196
31 188 201
32 196 212
3.3 203 LY,
34 210 288
3.5 : 217 L2460
36 224 2H
a7 232 252
3.8 239 .20
3.9 246 208
4.0 254 270

1



BERLINER PLASTICS
THE INNOVATOR IN MAPLE SUPPLIES

Berliner Plastics, Mike Berliner Pres., has a full line of MAPLE PRODUCTS including the
ORIGINAL FORMULA GREEN WEATHER RESISTANT GRADE TUBING/ORANGE
LO-HEAT MAINLINE. Our molds are producing super-tuff spouts/tees/6 ways etc,
PLUS our line of MAPLE JUGS with/without GRADESTAY coating, and the ONLY
LICENSED USDA PERMANENT GLASS GRADING KIT. See your B/P systems autho-
rized distributor with his full line of maple equipment supplies. Distribution for ground
floor opportunities. Contact us now:

TUBING SYSTEM DISTRIBUTORS
CONNECTICUT:
Mike Girard, 11 Village Road, Simabury, CT 0B0T0. ........oouiiiutireeineiriasiarennesiaeianeanns 203-658-5083
MAINE:
Bill Webber, Farmington, ME 04838 .. .......uuuiiiriniiniiinsiasrssansiassssseneaiossiesssannans 207-778-4234
MASSACHUSETTS:
Al Hubbard, North St, DaON, MA ......ciemeiniiieiiniieatiiniosnteantoenseesiysnaenssosssssnnsns 413-442-2435
MICHIGAN:
Terry DeLoughary, Bark River, Ml 49807.......... P
Lucille Lesh, 2985 Everette, Harrisville, Ml 48740
NEW HAMPSHIRE:

.. 906-466-2305

Marty Collins, Putney, VT 05346 ............ccovuninnieninaianninisinnrins N R S A TR B02-387-5757
NEW YORK:

Erie County Brian Fahey, 6161 Genesee Rd, Lancaster, NY 14086 .................! AL Ul 716-759-2062
St. Lawrence Jim Woodrow, Route 2, Hermon, NY 13652 ........... 2

Otsego/Del. Matt Kent, R.D. #1, Franklin, NY 13775.................
Cha. & Cat. Gary Peterson, RD 6, Box 192, Jamestown, NY 14701 ..

Lewis/Jeff. Warren Allen, RD, Castorland, NY 13620 ................ .. 316-346-6706
Gen. & Wyo. Dave Graziplene, North Java, NY 14113 .. 716-457-9640
Sul. & Ora. Vern Meyer, Long Eddy, NY 12760.............ccccoeuunn.. ..914-887-4108

Col. & Gre. Stotty Burdick, 335 East Rd. Stepehentown, NY 12168. .
Clinton Barry Branon, 54 Cogan Ave., Plattsburgh, NY 12801 .......

ALL OTHER COUNTIES OPEN FOR NEW DISTRIBUTORS:
PENNSYLVANIA:

518-733-5501
518-563-1063

John Deets, RD 5, Titusville, PA 18354 ............oiuiiieiiininiiriinrensesnsesnneesssesncineanns 814-676-1097
J. Curtis Dom, Box 56, Wellersburg, PA 15564.................... KA R A R g e R S 814-324-4414
WISCONSIN:

John Roth, Roth's Sugar Bush, Route 1, Cadott, WI 54727, ........c.oiireiineiineiininneiineannns T715-288-3665
VERMONT:

Ora. 8 Wash. Bill Gehr, RD 2, Barr@ VT 05641 ............uiiuuinnninnneinnrsnnessnrsnsssnssensens 802-479-2891
Caledonia Buckey Sheiton, Sugarwoods Farm, RFD 2, Glover, VT 05839 .. B02-525-3718
Addison Larry Shepard, RD1, Box 65, Starksboro, VT 06487............. ...802-453-4217
Chittendon Art Menut, RD 2, Milton, VT 05468 ............... .. 802-893-2263
Essex/Orl.  Bill Moore, Box 43, Morgan, VT 05853 ... ...B802-895-2764
Fra. & Lam. Dave Mayotte, RD 2, Fairfield, VT 05448 .. B802-849-6810

Rutland R.C.M.P., Ed Merrow, RD, Danby, VT 06739 ...
Windham Bob Twitchell, RFD, So. Londonderry, VT 05155
Windsor - Chip Kendall, S. Woodstock, VT 05071 .

802-293-5378
802-824-6295
802-457-1473

Dave Harlow, RFD, Ludlow, VT 05149 ............... .802-228-7151
CANADA:
Don Atkinson, RR 1, Barrie, Ontario, LAM 4YB ... ... ... ..oimiiieeeeresiraeeas s rneriorsinriinnnss 705-728-5848
Ken McDonald, 38 Hiliside Ave., Truro, N.S. .. ..802-895-1770

Jacques Morin, VBICOUT, QUBDEC ...........................cooirevemiimmiiiie e B14-761-6458

What every sugar maker has wanted.
USDA Approved Kit AVAILABLE NOW: $65.00

Permanent low cost) glass panel gradlng Kits
(certified to USDA/Canada Specs) obsoletes the
nonapproved “‘Glycerine” ty[ge (subject to final
approval.) New, our own H. D. Poly (FDA listed)
Printed Plastic Jugs (both U.S./Metric sizes.) Packed
In final sh?plrhq cases (275' to save you carton
Purchasus. tandard (competively priced line) New
‘Gradestay” barrier coated (out-side) - up to 5x

longer shelf life.

See your B/P distributor, or contact:

Mike Berliner, Pres. / Berliner Plastics

1973 Lake Awve., Lake Luzerne, N.Y. 12846
518-696-2478
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Off-Flavored
Syrup

Gordon Brookman

I've just finished a job of judging
pure maple products where I worked
with two other very capable judges I
think a team of three is as fair a way
as possible to judge anything and I'd
like to pass on a little of the experience
I've gained.

I know how much effort it takes
to produce maple syrup and the various
types of maple sugar. It’s also a lot of
work to set up a display at a fair or
festival or to participate in a contest
or sales booth. Anyone who does this
should be given credit and thanked for
their loyalty and contribution to the
maple industry. But there's a question
in my mind that's left unanswered.

Why do producerssend off-flavored
:gbrup to be judged, sold or displayed?

y go to the effort to produce cream
or sugar with off-flavored symg when
the flavor always carries through? Why
gell off-flavored syrup in any container
other than commercial drums for com-
mercial use? I have even been given
samples of off-flavored syrup on maple
tours. If I was a potential customer I

.would never buy the product because
of the bad taste.

In my iudgement there is no excuse
for such laxity by any producer. We
all know that density, clarity and color
are important but when all is said and
done, flavor is the most important
characteristic of all.

Producers, be sure to taste your
Eyru before you pack it for sale, or
isplay. Someone in your family is
sure to be able to detect off-flavors.
There is nothing better than a true
flavor and nothing worse than an
off-flavor.

ATTRACTIVE 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

CHOICE OF COLORS— ALL SIZES
For Prices and Samples write to
WILLIAM L CHALMER
Dept. D
150 Traverse Blvd. Buffalo, N.Y. 14223

We are pleased to announce the
appointment of MIKE BERLINER
as our distributor for eastern New
York State and the New England
States. For full information on our
labels and tapes for all your syrup,
cream and sugar production, write

L Mike Berliner

1973 Lake Ave
Lake Luzerne, N. Y. 12846

NATURAL AND L. P.
GAS BURNERS
Proven Since 1952
ELMER WINTER

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

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. 0. Box 122
Salina Station
Syracuse, N. Y. 13208




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.

|




of your sugar bush

the system which can double the yield

The sap is taken from the tree with

use of a 5/16" threaded spigot. The
sap then flows through 5/16" tubing
1o the main lines.

In the sugar house, the sap flows
into a vacuum release tank, which is
::on'?ecled to a pressure regulating
ank.

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, reinforced with lateral
ribbing which preventsitscollapse,
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

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 to the
sugar house at incre 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 floal device either electronic
or mechanical is needed inside the
release tank to determine when it

is full. The sap is then transferred
into a large reservoir for starage, until
fed inlo 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.

‘----------------‘

Name

O Yes, | would like
1o receive your
catalogue and
price list

Address

Zip code

o

Have your Tol (.

representative
visit me as
soon as possible

i area code
Number of taps

HEAD OFFICE U.S.A. BRANCH
PROVINC mmnurglgs 1En ::TLEMLJ%O =
140 COMMERCIALE AMIEN NORTH X 501
The IPL VACUUM TUBING ®  BELLECHASSE. QUE. GO PLATTSBURGH, N.Y. 12901
SYSTEM can easily double the 'I'EL me} rsnuon TEL (518) 561-8260
TELEX 937-487
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Maple Kill in
Delaware County

by
August Andersen

The great maple kill in Delaware
county was caused primarily by Forest
tent caterpillars and helped by Gypsy
moths and Eastern tent caterpillars.

It began in 1979 with the greatest
losses in the spring of 1981. The 1981
defoliation: killed the most trees in
this area. It seems that hard maple can
stand defoliation in various degrees.
Some maple tree stands can tolerate
up to three years of defoliation with
little loss and other stands are killed
by one year of defoliation. There
seems to be various reasons for this
phenomenon. It could be due to dry
weather conditions following defolia-
tion; too early fall frosts killing late
formed tender buds, or just a high
concentration of caterpillar popula-

tion. No one seems to really know why.

I have observed that the trees that
were stripped and “polished” by high,;
caterpillar populations died. If a little
leaf stem was left (trees not polished)
the tree would leaf out the following
year. With weather conditions being the
same in a county base area and the
killed areas varied; I would tend to
conclude that the population would be
the determining factor on how many
trees were killed, because in.the kill
areas, it killed all trees, young and old
alike.

There is the possibility, that the
caterpillar emits a toxic saliva as it
eats. When the caterpillar population
is high enough, it, actually poisons the
trees by biting into the terminal bud
and small branches.

The big question is: How do you
save the sapbush? We aerial sprayed
our sapbush by airplane using sevin-4
oiL. We had a leaf saving that rated
50%- 100% The caterpillar population
in some areas was so great that they

Order now and save
Nz
o o A
(N

CAR LOAD SALE

SAVE ON YOUR

1— GALLON MAPLE SYRUP CANS

Special price until supply gone

packed — 30 — 1gallon cans per case

$1.10 each plus shipping charges

REYNOLDS

SUGAR BUSH
ANIWA, WIS. 54408

Write or phone

INC.
Ph: 715-449-2057
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MAPLE ENERGY CONSERVATION . . . Notebook

by

sponsored
NEW YORK STATE ENERGY OFFICE

AND

NEW YORK STATE DEPARTMENT OF AGRICULTURE & MARKETS

Chapter Three: Saving Energy - Maple Syrup

Improving Combustion Efficlency in Maple Syrup Production - Part 11
Clifford C. Wassel, New York State Energy Office

RECAP

Part | of this article discussed some of
the basic elements of combustion in an oil-
fired evaporator and appeared in the
December 1, 1982 edition of this digest.
Waming signs of inefficient r.ombumon
discussed in that article were:

1. excessive stack temperature

2. air leaks in the fire box

3. sooting and mineral deposits

4. evaporator over-firing and

5. poor air fuel mixing

We ‘will now" discuss’ evaporator -

smoking and the use of wood as a fuel for

producing maple syrup. While wood
burning evaporators were not tested in our

survey of producers, there was high”

interest in the use of wood as a fuel
expressed by maple producers at the
October seminar series. The last part of
this article deals with wood and how it
compares with other fuels.

Smoke is caused by incomplete

combustion of the fuel. The most common
cause is insufficient combustion air, but
poor mixing of fuel and air and the flame

striking a cold surface can also cause

smoke.

The smoke causes thres big problems,
air pollution, unburned fuel going up the
stack and soot deposits on the fireside
surfaces of the evaporator pan. Soot on the
evaporator pan causes inefficient heat
transfer and excessive heat loss.

et - i - et S S

SMOKE READINGS

A simple instrument is used to make the
smoke test. This test is performed using the
same hole as the CO2test. A sample of gas
is drawn from the fuel through filter paper.
If spotting occurs, the paper is compared
to a smoke scale. Smoke scales used judge
the level of smoking from a 0 to 9 measure
(nine being the darkest spot on the scale).

Always test for smoke when performing
a combustion efficiency test on a unit,
Combustion efficiency percentages found
on efficieny tables assume no or very light
smoke (0 to | or 2 on the smoke scale). The
relationship of stack temperature and
oxygen or carbon dioxide to combustion
efficiency is calculated under this premise
on combustion efficiecncy tables.
Therefore, if the unit is smoking that
condition must be cleaned up first before
the unit’s combustion efficiency can be
determined.

CAUSES OF SMOKE

Smoke is caused by:

1. Poor air-fuel mixing;

2. Flame impingement; and
3. Cold start up.

1. Poor air-fuel mixing is a cause of
smoke and changing the burner nozzietoa
different spray pattern and/or angle may
help. It is all important to match oil spray
and sir flow patierns 10 produce high
carbon-dioxide levels without producing
smoke for maximum efficiency.




Distorted oil pattern

Common Causes of Smoke

The figure above shows situations where
an oil spray nozzle is not properly covering
the air flow pattern. New nozzles should be
periodically installed to avoid distorted oil
patterns.

2. The flame in the firebox should be
adjusted so that it does not strike surfaces
because this impingement also produces
smoke, When the end or edge of the flame
pattern. strikes the evaporator pan or
another cold surface, the flame will be
cooled in that combustion zone to a point
where combustion ceases and smoke and
soot forms. Proper fuel spray patterns,
length and direction will help climinate
impingement. Defective or partially
clogged nozzles, improperly set electrodes
(distorting the spray pattern) and oil pump
pressure being too low will also cause
smoke.

3. Start up smoking may occur
because of a lack of temperature in the fire
box. This is caused, as in flame
impingement, by the flame being partially
extinguished because of a lack of
temperature. Lightweight fire box material
which heats rapidly will control this and

should be used when rebuilding a
combustion chamber. Smoke testing
should be done after the equipment has
been operating at a steady operational
state so that a true reading is obtained.

WOOD AS A FUEL

Wood was the primary source of fuel for
maple syrup evaporators in the past and is
used extensively today. Wood is available
in all sugar bushes, does not require a cash
outlay to obtain, except for labor costs,
and sugar bush pruning improves the
quality of the maple grove if done
selectively.

When the widespread use of oil was
adopted as a home beating fuel the
availability of the product gave maple
syrup producers a choice of fuels. Oil did
require out of pocket money to obtain but:

1. did not need to be seasoned;

2. required less space to store; :

3. did not requirc a great amount of
ime and physical labor to obtain
and;




4. the heat was more constant and
could be immediately turmed off
to prevent boil over.

Despite these many advantages of oil as
an cvaporator fuel, many people still use
wood because they are willing to live with
its associated characteristics and have
equipment to utilize it.

HEAT CONTENT OF WOOD

The amount of energy contained in a full
cord of wood (128 cu. ft.) varies by over
100%. For example:

—on¢ pound of wood at zero percent
moisture yiclds 8,600 Btu's;

—twenty percent moisture wood Yiclds
7,167 Btu's per pound because of the
weight of the water;

—a cord of wood with twenty percent
moisture varies in weight from 2,080
pounds for white pine to 4,240 pounds for
shagbark hickory; and

~if number two fuel oil is burned at 65%
efficiency and wood at 50%, the full cord of
white pine would be equivalent to 83
gallons of oil and the hickory to 167
gallons of oil.

I suggest burning as dense a wood as
available to gain the maximum heating
value per unit of volume.

BURNING WOOD

Scasoning wood is onc of the most
important aspects of its efficient burning.
Green wood contains 50% moisture and
should be air dried, under cover, to reduce
the moisture content to 20% or less. A
twenty percent saving in combustion
efficiency can be realized by drying wood
from 50% to 17% moisture.

Burning wood like any other fuel
requires sufficient quantities of
combustion air to burn completely. Smoke
can be avoided by providing enough air, so
that losses from unburned fuel do not
occur. High moisture wood requires more
air, decreasing its efficiency.

Combustion efficiency testing of wood
burning units can be done by measuring
the oxygen in the exhaust gases and the

stack temperature. Oxygen is used as the
measurement gas because it better
determines excess air, the stack
temperature measurcs heat loss up the
stack.

So | suggest:

1. Make sure the wood is as dry as
possible;

2. Provide ecnough air to burm it
completely, and prevent sooting;
and

3. Make sure you control the air so that
not too much heat is blown up the
stack.

COMBUSTION TESTING

Combustion test kits cost about $200 to
$500 and can be obtained from heating
equipment suppliers. If you, as maple
syrup producer, spend $4,000 or more for
fuel oil, then consider buying a combustion
analyzer and use it frequently to adjust the
burners. A 5% increase in efficiency will
payback the $200 outlay for combustion
test equipment in one year. At least buy a
smoke tester and thermometer and do this
test after daily operation. Make sure a
combustion analysis is done. Flue gas tests
should be run during burner maintenance
times.

1 strongly recommend that maple syrup
producers insist that maintenance
personnel use test equipment and report to
the operators any changes in combustion
efficiency. When oil was relatively cheap to
purchase, the flame-sight method may
have been acceptable, but high oil prices
have made it absolutely necessary to get
the best efficiency for every fuel dollar
spent.

1f you have questions about combustion
and encrgy efficiency, call me at the New
York State Energy Hotline at the toll free
number, 1-800-342-3722.
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Remove and save this centerfold. Useitasa maple energy conservation how-to-do it manual. New chapiers
will be published periodically in the Maple Digest. Contact the Department of Agriculture and Markets for
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ate into the sprayed area around the
edges, approximately 2—3 hundred
yards. It was in these areas that we
had a chance to compare trees that
were completely polished against trees

that were partially eaten to see which
one died and which ones survived.

The newly developes sapbush areas
were not sprayed and died in one
defoliation. The timing of the spraying
is critical The forestry people say to
spray when the caterpillars are small,
about %4 inch long. We sprayed the
caterpillars when they were 3% inch
long. My reasoning for this, is that at
the quarter inch stage,the caterpillars
are gathered together in a small spot
and eat only one leaf per day; on cool
days they don’t eat at all. Many of
them are sitting on the lower branches
and would not come in contact with

om’s
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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

the spray. If the sprays killing power
lasts 5—7 days the caterpillars must be
actively eating in order to get a good
kill. Also, depending on weather con-
ditions, the caterpillar hatch can be
spread over a two week period.

If the trees are sprayed too early,
the first batch is killed and the later
hatches move up and eat what is left.

Did spraying do any good? Syracuse
University did some studies in our
sprayed sapbush with the following
results. In areas where we saved 100%
of the leaves, the 1982 sugar content
averaged 2.8%. In areas where we saved
50—75% of the leaves they averaged
24%. In non sprayed areas they av-
eraged less than 1% and many of the
trees died.

If your area is threatened by a
forest tent caterpillar outbreak—don’t
wait!!! Spray them the first year
because you can loose your entire sap-
bush in one years defoliation. We have
seen it happen here in Delaware
County. The state forestry department
estimated that 200,000 acres were
stripped in Delaware County. Some
landawners and lumber companies in
the township of Hancock completed a
survey on the timber kill and it shows
26,000 acres of dead maple in our
township. 1 wonder what the total
acreage kill in Delaware County is?

It’s beyond my comprehension that
the Department of Enviornmental Con-
servation could sit idly by and watch
thousands of acres killed that will take
75—100 years to replace. People lost
their sapbushes, businesses and their
life savings by having timber lots re-
duced to brush lots. The loss of this
timber crop affects all people in the
country. I hope our politicians wake
up to this fact.

IN STOCK:

LAMB TUBING SUPPLIES
Electric Tappers
GORDON H. GOWEN
Tamarack Farm
Alstead, N. H. 03602 8356531
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THE ENERGY AND LABOR SAVING I
EVAPORATORS OF THE80'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 FORTOP LARGEST BOILING
QUALITY SYRUP SURFACE
10 REINFORCED SEAMS + MULTIPLE FRONT PANS FOR
STHECH YOUR DOLLAR STRICTLY 22 GAUGE EASY AND SAFE HANDLING
STEEL USED
EQ%NQ!! HIGHEST BTU CONVERSION
TO CUT OPERATING COSTS RATE IN THE INDUSTRY
SECURITY AND TWO SAP LEVELS AND
E DOUBLE FLOATS FOR
OF OPERATION EXTRA SECURITY
REVERSIBLE RAISED BOTTOM.
FLUE PANS FOR COMPLETE
“‘ON ARCH DRAINAGE"
WATERLOO/ESCAN
STEAM KETTLES

A MUST FOR THE PRODUCER WITH
MAPLE SYRUP MARKETING IN MIND

The WATERLOO/ESCAN steam keltles will reheath your
syrup for sterile packaging, it will boil your syrup up to 255°
Fahrenheit to produce your Maple Talfy, your Maple Cream,
your Soft Sugar, your Candies and your Hard Sugar Blocks.

WATERLOO ALSO OFFERS THE FAMOUS ELECTROHOME R/O 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




LONG-TERM SAP FLOW & SIRUP
PRODUCTION IN TWO SUGAR
BUSHES by

Robert R. Morrow

Long-term records of maple sap
flow, mean sap sugar percent, and
sirup production provided much data
that improved or confirmed previous
knowledge of the subject. Other data
were inconclusive and sometimes in-
dicated areas where more knowledge
is needed.

Sap flow was consistently higher in
the warmer sugar bush, it increased
with time and the application of new
knowledge, and it was highly correlated
with sirup production. Data on fre-
quency of sap flow, especially in mid-
season, are much more reliable and
perhaps more important than data

concerned with the beginning, end, or
length of seasons The detrimental
effect of early unseasonable warm
temperatures on sap flow was charac
terized and documented.

Unlike sap flow, mean sugar percent
tended to decline with time and was
negatively correlated with sap flow. In
addition, we failed to find it related
to tree growth. Although mean sugar
percent is less variable and more dif-
ficult to measure than sap flow, our
lack of knowledge strongly suggests
that more research be directed toward
it

Single copies of the complete paper
may be obtained free of charge by
writing to Ms. Deborah Grover, 104
Fernow Hall, Corell University, Ithaca,
New York, 14853-0188 (additional
copies- $2.00 each).

’

=

\
ol

* KRESS JUGS

MICHAEL GIRARD O

GREG GIRARD 3

NEW & USED MAPLE SUGARING EQUIPMENT
We Are Agents For:

e SMALL BROS. EVAPORATORS

® [EADER EVAPORATOR CO.

® TEKNIK EVAPORATORS

® U.S. MAPLE TUBING & FITTINGS

Please Write For A Used Equipment Price List

Il VILLAGE ROAD = SIMSBURY, CONN. 06070
PHONE (203) 658-5083 or (203) 658-0270
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American Maple Museum

by
Hugh Worden

The Board of Directors of the

American Maple Museum has set Sat-
urday May 14, 1983, for the annual
Maple Festival and Induction into the
Hall of Fame. The festival will be held
at the American Maple Museum at
Croghan, New York

This years program will be a full
day festival with many activities during
the day. Highlights will include the
induction into the Hall of Fame at
11:00 a. m., maple parade at 1:00 p.m,
and pancakes being served from 8:00
am until 3:00 p.m Also the museum
will be officially opened for the year.

There will be two new additions to
the museum this year. First there is a
large new completely remodeled room
for the Hall of Fame with new display
stands for the pictures and plaques.
Second we have added a lumbering

and logging display. Thanks to Mr. and
Mrs. Robert Lamb, we have a large
collection of items started for this dis-
play. Both of these additions will help
to make the American Maple Museum
a more attractive place to our visitors.
We are always looking for new
items for the museum. Any items that
you would like to donate to the mu
seum that are related to Maple, lum-
bering or logging would be appreciated.
Another change that the Board of
Directors has made is that only two
persons will be inducted into the Hall
of Fame each yeatr. These persons will
be selected by most votes received at
the museum by March 25, 1983. From
past experience, it takes over 150 votes
to be chosen, so I would encourage
anyone who has someone in mind for
the Hall of Fame to get their State and
National maple organizations to back

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
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their choice.

The Directors of the American
Maple Museum are proud of the pro-
gress being made and hope to continue
to make improvements in the future.
We hope every maple producer will
mark the 14th down and be with us
on this year’s opening of the American
Maple Museum in Croghan, N. Y.

1983 NEW YORK STATE
MAPLE QUEEN CONTEST

The selection of the 1983 New
York State Maple Queen will be held
at the American Maple Museum, Main
Street, Croghan, New York, May 14,
1983, as part of its opening ceremony,

To be eligible contestants:

L Must be between the ages of 16
and 21.

2 Must be a girl of a maple
producing family, or of an em-
ployee of a maple producing
family, or, a maple producer

indicates applicant has spent at
least twenty hours of service in
his sugarbush.

3 Give a 3 to 5 minute presenta-
tion (oral or written), topic of
her own choosing, relating to ma-
ple syrup production.

Judging will include appearance,
poise, presentation, and knowledge of
Maple Syrup Production.

It is hoped each District or Assoc
iation will sponsor at least one or
two candidates.

Applications may be obtained from
Mr. Richard Ames, Canton, N. Y.
13617. Phone: 315 386-2015. Please
apply by March 15, 1983

Martha B. Campovy

NOTICE
ADVERTISERS
Please notice new advertising rates

on page 4. These will take effect
in July 1983 issue.

N s

Leader - King Evaporators
Gas & Electric Tree Tappers
Bits, Filters, Spouts

Sap Buckets, Covers

(new and used)

King Plastic Sap Bags
Metal Decorated Syrup Cans

H.W.Cook FarmService,lInc.

DeRuyter, N. Y. 13052

= Serving the Maple Industry for
Over 60 years X3

Open daily 8:00— 5:00
Phone: 315852-6161 and 315-662-7208

Sugarhill Plastic Jugs
Rubber Candy Molds
Maple Cream Tubs

Lamb Tubing & Fittings
Pellets

Storage & Gathering Tanks

Write for Free Catalog
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WISCONSIN FALL
MAPLE TOUR

by Gretchen Grape

On October 2nd, the Wisconsin
Fall Maple Tour was held in Pierce
and Dunn Counties. It was hosted by
District Four and Bernard Drewiske,
county agent.

After a registration period with
coffee and donuts, a few introductions
and the plans for the day announced,
about 90 maple syrup makers boarded
two buses and were off. The trees
were at their peak in color, but the sun
just could not make it through all the
clouds we had that day, so their
beautiful colors just did not shine! In
spite of the clouds and the periodic
downpours (we are a hearty bunch)
we were able to enjoy ourselves.

The first stop was at Scott and Sue
Wood’s Sugar Bush in rural Spring
Valley. This operation had a few
unusual features to it. They have a
48,000 gallon below ground sap
storage. What makes this different,
is that it really is their swimming
pool! Also, they have the only saw-
dust gasification burner used in the
maple industry, that we know about.
Totop this off, Scott had it fired up for
us when we got there! (Of course, it
not being spring, Scott had to settle
for using water.) It burns green saw-

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
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dust and is very economical to operate.
They tap between 12,000 and 15,000
trees and use vacuum tubing.

'Then we went into Spring Valley to
the Senior Citizens building, at which
time we enjoyed a delicious lunch.

Again, it was time to board our
buses and we were driven out to
Connell’s Sunridge Orchards, East of
Spring Valley. We weretold all about
their orchard by the owner.

The second sugar bush we enjoyed
seeing was that of Walter and John
Smith, West of Eau Galle. They tap
about 3,500 trees (500 on tubing and
3,000 using plastio pails with covers).
A wood fired 6’x20’ evaporator is
used, complete with hood and pre-
heater. A 2’x4’ gas fired pan is used
to finish the syrup. They have aroom
beside the evaparator which they use
for bottling and sales. Here they had
a very neat display of their maple
syrup and honey products. Not only
did we learn about their maple syrup
operation, we were also shown their
bee keeping operation. They have
700-800 colonies. (As you can see,
bee keeping is their main business.)

Our last sugar bush was down in a
beautiful valley in rural Ellsworth.
Oh, if the sun would only have been
shining on all of those beautiful maple
trees!!! You have to drive % of a mile
down from the road to get to the sugar
bush of Marvin, Melvern and Eugene
Janisch. They tap 2,500—4,000 trees,
all hand gathered into many dumping
stations, which are gravity fed to four
cisterns that hold 14,000 gallons.
They operate a 6'x20’ wood fired
evaporator. Their supply of fire wood
is endless, due to a windstorm that hit
their area in July of 1980. This storm
was also the reason that made it



US.MAPLE

Green translucent maple tubing with excellent cold weather properties . Rugged fittings
designed not to pull apart . Vacuum tight . Completely interchangeable with other brands.
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Bruce Bascom - Bascom's Sugar House - Alstead, NH 03602 (603) B35-6361, 835-2230 Owner
Hilton Foote - R.D. #2, Cornwall Cider Mill Rd. - Middlebury, VT 05753 (802) 462-2472 Owner
Aaron Hall - Maple Syrup Supplies - P.O. Box 245 - Potterville, MI 48876 (517) 645-7305 Owner

VT - Nate Danforth - County Rd. - Montpelier, VT 06602 (B02) 229-9536
Sam Livingstone - NVRH - 5t. Johnsbury, VT 05819 (B02) 748-5442
Bill Coombs - Box 186 - Wilmington, VT 05363 (802) 464-5232
Martin Collins - RFD 3 - Putney, VT 05346 (802) 387-5757
David Buttolph - Box 66 - Belvedere, VT 05442 (B02) 644-5756
Donald Foote - Berlin Pond Rd. - Montpelier, VT 05602 (802) 223-7286
Green Mountain Maple - South Main St, - St. Albans, VT 05478 (802) 524-2303
Dale McLenithan - RD 2, Barbers Pond Rd, - Bennington, VT 05201 (802) 442-4521
NY - Osborne Gaines - RD 2, Box 60 (N. Bennington, VT) - Hoosick Falls, NY 05257 (518) 686-5505
Warren Allen - Box 254 - Castorland, NY 13620 (315) 346-6706
Frank Brodie - Westford, NY 13488 (607) 264-3225
Charles Hoag - Military Turnpike - West Chazy, NY 12992 (518) 493-5444
Dave Nascimbeni - RD 2, Box 816 - Cairo, NY 12413
Charles L. Metzger - Box 34 - Warrenburg, NY 12885 (518) 623-2226
Lansing Burdick - 335 East Rd. - Stephentown, NY 12168 (518) 733-5591
ME - Bill Webber - Farmington, ME 04938 (207) 778-4234
PA - Troy Firth - 136 Mechanic St. - Spartansburg, PA 16434 (814) 654-7338, 654-7265
Dale Jeffrey - Box 15, Wagner's Rd. - W. Salisbury, PA 15565 (B1l4) 662-2904
CT - Mike Girard - 11 Village Rd., - Simsbury, CT 06070 (203) 658-5083
NH - David Douglass - Center Conway, NH 03813 (603) 447-5120
Richard Moore - RD 8 (Loudon) - Concord, NH 03301 (603) 267-8217
MA - Devon Lane Farm Supply - Daniel Shays Hwy - Belchertown, MA (413) 323-6607
MI - Dodd's Sugar Shack - 1654 Dodd Road - Niles, MI 49120 (616) 683-3283 Evenings
Elm River Sugarbush - Ted & Janet Johnson - Rt. 1, Box 104 - Toivola, MI 49965 (906)288-3434
WI - Polak's Sugar Bush - Rte. 2 - Merrill, WI 54452 (715) 536-4032
Roth Sugarbush - Rte. 1 - Cadott, WI 54727 (715) 289-3820, 289-3665

Agents wanted for certain locations. Contact any of the owners.

impossible for them to tap in 1981.

We were all taken back to town to
return to our cars and head out to the EVERYTHING FOR THE

Spring Valley Country Club for our MAPLE PRODUCER

banquet. During a short program, our Grimm, Lightning Evaporators,
president Stanley Lacrosse honored Lamb Tubing and Supplies,
four of our area maple syrup producers Bacon and Kress Jugs.

for their hard work and dedication. A SR EARLY %
short story about them was also read. g LY AND SA

They are Elwood and Kenneth Eaton HAROLD TYLER MAPLE FARMS
and Vince and Orrin Wood. 607-638-9474 Westford, N.Y. 13488
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NEW ARRIVAL AT

gl

MAPLE CONTAINERS

e 100 ML
® Distinctive Shape & Colors
e Bennington Gray

& Aimond

Now in 6 Sizes

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

— SOLD BY DEALERS ONLY -
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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 ..........cc0vviniieneiinernennnnnn. (906) 288-3434
IN VERMONT:
* Leader Evaporator Co, Inc., 25 Stowell St, St. Albans, VT 05478 ....... (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) 383-9545
% - Harold H. Byam, Hunt Pond Rd.,, Hancock, NH 03449................... (603) 525-4445
* Bascom's Sugar House, Crane Brook Rd., Alstead, NH 03602 .......... (603) 835-2230

835-6361

* Abbotts Farm, Rte 132, Box 156, Tilton, NHO3276 ............covuenen. (603) 286-4095
IN WISCONSIN:
* Reynolds Sugar Bush, Aniwa, WI 54408.............c0vvvivinriinnnnnns. (715) 449-2057
* Roth Sugarbush, Route 1, Cadott, WI 54727................. (715) 289-3820/289-3665
IN MASSACHUSETTS:
Massachusetts Maple Producers Association At:
* Devon Lane Farm Supplies, Inc.

Daniel Shays Hwy, Belchertown, MA 01007 ..........ovvivirnnnrnnnnnns (413) 323-6607
* James Ewen, 66 EImwood Rd., Lunenburg, MA 01462.................. (617) 582-6655
* Richard Chandler, Murray Rd., Ashfield, MAO1330 ...........ccovuen... (413) 628-3286
w Jeff & Leann Mason, Kinnebrook Rd., Worthington, MA 01098........... (413) 238-7710
IN PENNSYLVANIA:
* J. Curtis Dom, P.O. Box 56, Wellersburg, PA 15564 ..................... (814) 324-4414
* Troy Firth, 136 Mechanic St, Spartansburg, PA 16434.................. (814) 654-7338
* Northwest Pennsylvania Maple Producers Association:

Bernard Tobin, RD 1, Cambridge Springs, PA16403.................... (814) 398-2085

IN VIRGINIA:
* Highland Farmers Coop, Box 277, Flesher Ave, Montery, VA 24465 ..... (703) 468-2450

IN OHIO:

* O.C. Stevens & Son, Maple Lane Farm, Mt. Gilead, OH 43338 .......... (419) 946-3300
* Richards Maple Products, 545 Water St. Chardon, OH 44024 .......... (216) 286-4160
* Fair Brothers, RFD 1, Ashland, OH 44805 ..........ccovvivernvnrnnenrnns

* Phillip Johnson, Mango Junction, OH..........coviiiiiiiiinnieinnannnn.

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..........ccoiviiiiiinniinennnns (607) 746-2410
* Ken Hufnagle, Crockett Hill Farm Inc, Box 15, R.D. 1

T T e B B e et et AR AR (315) 564-6873
% Justus “Dutch” Asthalter, Neversink, NY, P.O. Parksville, 12768 (914) 292-8569
% Charles Emerson, R.D. 1, Alfred Station, NY 14803 .%.........ccvvvnnnn (607) 276-6481
* Claude Sisson Sr., Central Bridge, NY 12035 ..........ccc00veiiiinnennn. (518) 234-3194
% Lansing Burdick, 335 East Rd,, Stephentown, NY 12168................ (518) 733 5591
% Charles Hoag, R.D. 1 Military Turnpike, West Chazy, NY 12992......... (518) 493-5444
* James Woodrow, Rt 2, Box 59, Herman, NY 13652 .............ccvevu.. (315) 347-2395
% Warren Allen, Box 254, Castorland, NY 13620 .................c0unuus. (315) 346-6706
% Michael Berliner, 1973 Lake Ave., Lake Luzerne, NY 12846............ (518) 696-2478



-
k., Small Brothers inc.
— P.O. Box 160 Dunham Quebec Canada (514) 295-2451
MANUFACTURERS OF A COMPLETE LINE OF SUGAR MAKERS SUPPLIES
FAMOUS SINCE 1890
Preheater hoods
Stainl'gss s:‘ueel pans pn
Gas finishing fires -
24x30104x6 : ,?h‘rnmq
Wood Finishing pans EVAPORATORS

Hobby model evaporator

Oil Fired Arches Filter tanks
Sugar machines
Butter machines

“BUILT TO BOIL FASTER"

Candy molds
EVAPORATORS Thermometers
From2x4to6x22  !drometes
5 Models to Choose From  [jsed buckets
NEW and USED Gathering buckets
Complete vacuum systems
SIHI pumps
Filters
Heated canner
Pumps
N

lglgctric Self contained Steam thtlfg
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.

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.

Raithb onomizer

IUtilize all steam from existing
evaporator. Increase total efficiency
to 65%. Can be installed on any

evaporator. 40% fuel consumtion
jdecrease.

plete FREE infor-  pag o

mation, catalog and
pricelist. and nearest Zip Cut operaling costs by approximately
distributor 75%. Designed lor both small and
] Have your large maple operations.
» e y
contact me as soon 100-20,000 taps

Mumb
as.

ol Tape 16 models




ARCHIE'S SUGARBUSH
Dear Mr. Editor,

My wife, she says, “Truthful Archie,
sometimes she call me honest Archie,
please tell that nice Mr, Editor man
about the squirrel at the sugar house.”

Well, ya see, it was like this: About
2 feet off the edge of the sugar house
was a 10 inch ashtree. About 20 feet
away was the big walnut with a hole
in a branch which was home for the
squirrel. The squirrel would jump
from the sugar house to the ash, then
to the walnut and was safe.

The ash tree died — ash decline I
think — so I cut it down.

Now that squirrel, out of habit,
would race along the sugar house
roof, up the ash to the walnut. The
day after I cut the ash down, the
squirrel followed habit. He raced
along the roof, up in the air and was
20 feet up before he realized the ash
was gone. But his momentum carried
him to the walnut anyway.

This is the truth because if I wanted
to exaggerate, I would have had the
squirrel go 30 feet in the air.

CLASSIFIED

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

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.

Maple Syrup Barrels, 25 Imperial gallons,
nearly new, heavy gauge, galvanized 150
available, Phone: 514-563-3185.

FOR SALE: Two used evaporators,
5 x 16 three pan Vermont with gas
burners, perheater, hood and 1 extra pan.
4 x 14 Vermont gas fired with hood
BIRCHWOOD FARMS, 616-861-4477.

EVAPORATORS & SUPPLIES

lNew&Used
LAMB TUBING & FITTINGS

ORDER EARLY & SAVE

ROGER C. SAGE

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

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'mhelping sell it for a friend.

$6,000. BOB LAMB, Box 368 Bernhards

Bay, N. Y. 13028. Phone: 315-675-3652,

Home phone: 815675 3559.

FOR SALE: 5 x 12' Leader Evaporator
complete with factory built preheater
and wood fired arch. Pans and pre
heater only 2 years old. Excellent con-
dition. KARL WILES, 3154696422

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.

insulated, horizontal milk storage tank
PAUL TINKER SALES, Box 326, East-
wood, Syracuse, N. Y. 13206 Phone:
815-476-6750.

S
FOR SALE: 3000 gallon S. S. lined,

Used. 2' x 3 and 2' x 5’ gas finisher;
5 x 10’ Lightning & King flue pans;
5 x 10' preheater, tubing, sapsuckers;
600 plain Bacon gallon jugs. 68c each.
20 & 30 gal. steam kettles; assorted used
syrup pans; 4 x 13 Lightning evaporator
with preheater, SMADA FARMS, INC
607-656-4058.
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BACON

MAPLE SYRUP PACKAGING
SELLS

PURE MAPLE SYRUP

Dealers and Associations listed can supply you with:

® Bacon Jugs - 8 oz, pint, quart, /2 gallon and gallon.

@ Our new 14 oz. Maple Leaf Flask & Labels.

@ Custom printed jugs and custom printed labels.

@ Individual Mailing Cartons and Multi-pack Shipping Cartons.

® Name and grade labels. !

Everything we supply is backed by Charlie Bacon's promise of superior
quality and service at a fair price.

BACON'S SUCAR HOUSE

H
§6 ON| ™ JAFFREY CENTER, NEW HAMPSHIRE 03454
(603) 532-8836
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DEALERS & ASSOCIATIONS CARRYING BACON’S JUGS

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

Warehouse, Rt 106, Loudon, NHO3301............oiiuvntnn (603) 783-9961
Richard Moore, RFD No. 8, Concord, NH 03301.............. (603) 267-8217
Devon Lane Farm Supply Inc.,

Daniel Shays Hwy., Belchertown, MAO1007 ................. (413) 323-6607
James Ewen & Sons, 66 EiImwood Rd., Lunenburg, MA01462...(617)582-6655
Donald Amero, W. Woodstock, VT 05091 ............ccnvnnnns (802) 457-3722
Dean Burrington, RD #1, E. Burke, VT 056832 ................ (802) 626-5730
Clark Brothers, Wells, VT 05774 .......coviiinnnnnieanennnns (802) 325-3203
Coombs' Maple Products, Inc., Jacksonville, VT 05342....... (802) 368-2345
The Dakin Farm, Ferrisburg, VT 05456 ....................... (802) 877-2936

Danforth’s Sugar House, County Rd., Montpelier, VT 05602..... (802) 229-9536
Hilton Foote, Cornwall Cider Mill Rd., Middlebury, VT 05753 . ... (802) 462-2472

Leader Evaporator Co., St. Albans, VT 05478................. (802) 524-4966
David R. Marvin, Johnson, VT 05656 ..........ccvvvvnvnnnnnns (802) 635-7483
David Mayotte, E. Fairfield, VT 05448 ........................ (802) 849-6810
Vermont Sugar House, Exit 3, -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) 733-5591

Campbell's Maple, 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
Larry Smith, Rt. 55, Box 177, Napanoch, NY 12458.............. (914) 647-5539
Harold Tyler, Maple Farms, Tyler Rd., Westord, NY 13488....(607) 638-9474
Ralph VanBrocklin, RFD No. 2, Canton, NY 13617 ........... (315) 386-3036
Neil C. Wright, 28 Liberty St, Camden, NY 13316............ (315) 245-1519

(315) 245-1434
Northeastern Pennsylvania Maple Producers Association (717) 689-2353
Court House, Honesdale, PA 18431..........coiviiiannnnns (717) 253-5970
Potter-Tioga Maple Prod., Assn, Coudersport, PA 16915..... (814) 274-8540
Robert McConnell, Coudersport, PA 16915 .................. (814) 274-9143
H.W. Russell & Sons Maple Farms, Rome, PA 18837......... (717) 247-7361

Somerset County Maple Producers Association

% Dale Jeffrey, Box 15, Wagners Rd., W. Salisbury PA 15565. ... (814)662-2904
Sugar Bush Supplies, 2611 Okemos Rd., Mason, M148854. .. .. (517)349-5185
Kinny & Hodgkins Maple Supplies, Thorndike, ME 04986 ... (207) 568-3683
Kinny & Hodgkins Maple Supplies, Yarmouth, ME 04086..... (207) 846-4570
Maine Maple Products, Inc,

Titcomb Hill, Farmington, ME04938 ................coiiinnn (207) 778-3803
Wyman W. Manes & Son, East Orwell, OH 44034 ............ (216) 583-2388
Richards Maple Products, 545 Water St, Chardon, OH 44024 (216) 286-41 60
O. C. Stevens & Son, Maple Lane Farm, Mt. Gilead, OH 43338 (419) 846-3300
Reynold's Sugar Bush, Inc., Aniwa, Wl 54408 ................ (715) 449-2057
Ivan Puffenbarger, Rt. 637, Blue Grass, VA 24413............ (703) 474-2771
Bacon Jugs Canada, Box 152, St. Andrews East, Que, JOV 1X0...(514) 562-2237




QUALITY AND SERVICE SINCE 1888

I_ ONG LASTING

KING EVAPORATORS

E VAPORATORS OF

ADVANCED
D ESIGN
E NABLE A

RETURN ON_INVESTMENT

KING TANKS

SOULE SPOUTS

ALUMINUM STEAM HOODS :

PARALLEL FLOW PREHEATERS

THANKS TO YOU THE MAPLE PRODUCER
LEADER EVAPORATOR CO. INC. IS NOW
ENTERING OUR 95th YEAR OF
CONTINUQUS SERVICE.

m



VERMONT EVAPORATORS

VERMONT SPOUTS

LAMB & MAPLEFLO
PIPELINE SYSTEMS

GAS and ELECTRIC
TREE TAPPERS

LEADER SPECIAL
EVAPORATORS

MONITOR TANKS

WARNER SPOUTS

CONTAINERS

0. 0. CORRECT SIZE
MAPLE SYRUP CANS
5 SIZES

BACON -- KRESS -- SUGARHILL
PLASTIC JUGS

OWNED AND OPERATED BY PEOPLE INTERESTED IN
MAPLE TO BETTER SERVE THE MAPLE PRODUCER.

'_f__Leader Evaporator Co. Inc.

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

802-524-4966




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, 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

Raoberz . Lamb

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




