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R
WOODSAVER

Boil Faster With Less Wood

Engineered To Save
You Time And Money

EASY INSTALLATION
ON ANY ARCH

" INFINITELY VWBLE
110V SPE

ll'Ul’E,. ‘MNNG NOT INGLUED)

THERMALLY
PROTECTED
VANES FOR MOTOR
EQUAL AIR
DISTRIBUTION

USES EXISTING IRON GRATES

EARLY ORDER SAVINGS

EVAPORATOR INTRODUCTORY PRICE

sz MODEL UNTIL DEC. 1, 1984 REGULAR PRICE
2x4-2x6 $ 17500 $ 195.00
2% xB-3x8-3x10 210.00 230.00
3x12-3%x10-3% x12-4x10 245.00 270.00
4x12 28000 310.00
4x14-5x12 330.00 350.00
5x14-5x16 370.00 400.00
6x14-6x16 420.00 450.00

CALL TOLL FREE G.H. GRIMM CO. INC.
1-800-448-8003 P.O.BOX 130

VT 1-B00-442-9848 RUTLAND,VERMONT0OS701
Dealers Wanted




Congratulations

North American Maple

Syrup Council

25

Years

Best Wishes for 25 more

G. H. Grimm Co. Inc.




THE MAPLE SYRUP
DIGEST

Published & Iilg:: I;OSI:EI;
. X
Editedby: g inbridge, N.Y. 13733

Phone: 607-067-7208

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

Postage

Paid at Oxford, N.Y. 13830

Mailed outside our circulation

area for $3.00 per year.
B DEADLINE
DEC. ISSUE NOV. 1st.
[
Printed by:

LaTourette Rapid Reproductions Inc.
13 No. Canal Street, Box 598
Oxford, New York 13830

NORTH AMERICAN
MAPLE SYRUP COUNCIL
A DIRECTORY OF OFFICERS

GorgonGowen................. Chairman
Alstead, NH 03602

JohnKroll................. Vice-Chairman
Long Prairle, MN 56347  612-732-2575

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

DIRECTORS

Sandra Webber . . .
Farmington, ME 04938

207-778-4234

Mike Girard . 203-658-5083
Simsbury, CT 06070
Terry Healey 616-582-7683

Charlevoix, MI 49720
4 L. Maxwell Spicer . 902-392-2823
Spencers Island, N.S. BOM 1S0

Arthur Merle, Jr. 7165357136
Attica, NY 14011

TureJohnson . . . 216834-4206
Burton, OH 44021

Ronald Shaw 705-325-6878

Hawkestone, ONT LbL 1TO

Edward Curtis . 717-253-3759
Honesdale, PA 18431
Wilson “Bill” Clark . 802 325 3203
Wells, VT 06774
Adin Reynoids . 715-449-2067
h Aniwa, WI 54408

4

el

COVER PICTURE

This design was used on the first
Digest published in January, 1962.
Since this is the 25th anniversary of
the North American Maple Syrup
Council, we thought it was appropri-
ate to use it again.

|

DIGEST ADVERTISING RATES

2 Page Spread........ $395.00
FullPage............ 210.00
1/2 Page Vert. or Hor.. 115.00
Columninch......... 16.50
Classified...... .60 perword

Deadline for copy -
By the first of the month
preceding the date of the issue.

FILTER BAG LINER

SAVES TIME
INCREASES LIFE OF BAGS

ey

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

2512 S. Damen Avenue, Chicago, Ill. 60608
Serving the Maple Syrup Industry
maore than 25 years
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Sditorial

Important information for
all Vermont and Somerset
County, Pa. producers

In the last issue I explained our pro-
ceedure for changing the mailing list
over to a computer. We had completed
all but Vermont, New York and Penn-
sylvania for the July issue. | intended to
have it all done by this time but a prob-
lem has come up that is going to delay
some of it.

I have received several changes of
address from Vermont readers - all with
no money enclosed but with a note say-
ing they belong to the Vermont Maple
Sugar Makers Assoc. Apparently they
assume or have been told that their as-
sociation is paying for their subscription.

Since this is not true | thought it best
to inform all our Vermont readers that
their association has not supported the
Digest since July 1st, 1980. Therefore,
we will send Digests to the entire Ver-
mont list one more time (October issue)
so they will understand the situation and
have a chance to bring their subscription
up to date before they are deleted.

The Somerset County Association, a
division of the Pennsylvania Maple
Syrup Council, is in the same situation.
Apparantly their members have been
led to believe their subscriptions have
been paid when, in fact, the Somerset
Association has sent nothing to the
Digest since the beginning of 1978. This
has been verified by a letter | received
from one of their members.

So - - if the Vermont and Somerset
County, Pa., producers want to keep on
receiving the Digest they will have to
subscribe by Nov. 15th, 1984. The rate
is $2.00 per year or $5.00 for 3 years.

WELCOME BACK MIKE

Mike Girard's short leave of absence
from Council duties has ended -

We welcome Mike back as Secretary-
Treasurer.

MAPLE

CROGHAN, N. Y.

The American Maple Museum, é
Croghan, N.Y. would like to con
gratulate the North Amencan%
Maple Syrup Council on their
25th anniversary.

We are pleased to be able to
acknowledge the many accomp
lishments of all the dedicatedé
individuals that have made the
Councll the great success that it %

We would also like to thank
Lloyd Sipple for his efforts to
keep us informed and up-to-date

through the Maple Syrup Digest.

DEADLINE
DEC. ISSUE NOV. 1st.

EVAPORATORS & SUPPLIES

New & Used
LAMB TUBING & FITTINGS

ORDER EARLY & SAVE

ROGER C. SAGE

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




NEW FITTINGS FOR 1985

These new tubing fittings supplement our old fittings which
are all still avallable.

Nothing is ever entirely obsolete.

(=]
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A 5/16 Tee with a nail hole as
well as an eyelet to attach a
numbering tag to.

5/16 Y, a heavy duty, low produc-
tion fitting for some installations.
It can be used to start a line, by
going around the first tree. It will
work best for those who leave
their tubing on the trees the year
around. As it is almost impossi-
ble to pull our tubing off your fit-
tings, for those who reinstall
their tubing each year.

An entirely new concept in a
Spout that saves time and Is
easier to use. In many cases It
will do away with a nail in the
tree for the Tee PAT. PEND.

CO——

ame as #34-ST, except that it
as a spout plug on one side, for
washing only. We do not
recommend using this
method if you leave the tubing
on the trees the year around.
The tubing eventually kinks and
collapses, and also It is very
hard to get all the cleaning solu-
tion out of the lines.

Same as #78-SS, except that It
has a tubing clip for coiling. This
clip idea, the same as on the
#78-S-A, has not proven popular,
The #67-A fitting, Installed a few
inches below the spout, makes a
much easier and neater coil.
PAT. PEND.

This Plug works on all new #78-
SS Series spouts, as well as on
all #78-S Series spouts produced
during the last 25 years. PAT.
PEND.

This Retaining Strap attaches
#78-S and #78-SS spouts to the
#78-P plug. We do not feel it is
essential, but it is available.
PAT. PEND.




AVAILABLE AT LAMB’S

We haven't discontinued anything, just added to our previous
line of fittings to make it more complete and versatile.

e

The 78-SS or 78-SSA spout with the 78-P plug in place to prevent mud wasps from plugging
the spout, or be used in washing. The tapers in the spout and plug are dissimilar so they
won't freeze In. In use, the plug (B) goes into opening (A) for storage.

If the tubing is left on the trees the year around, hang the spout on a nail thru opening
(A). This way you are all ready to retap and your drop lines are straight, not kinked or col-
lapsed, and the cleaning solution drains out.

In the event you take your tubing down during the off season, when you reinstall it, all
you have to do, as you uncoil your tubing, is to hang each spout on a nail thru opening
(A). This way your tubing Is on the trees and ready to be tapped in, with a minimum of
time.

This is the same as above, but with the 78-R retaining strap connecting the 78-SS or 78-
SSA spout to the 78-P plug. We do not consider this essential, but it is available.

This shows the 78-SS or 78-SSA spout in use with the 78-P plug in storage, while the
spout is in the tap hole.

e

This shows the old reliable 78-S spout of the past 25 years with the 78-P plug installed.
This follows the same description as Example (1), with the following exceptions:

If you leave your tubing the trees the year around, you install a nail thru hole (B) with a
head larger than the hole. This way, the 78-P plug can not come off the nail head. Then
78-P plug is used in washing the tubing on the trees, as well as holding the plugged 78-S
spout and drop line in place till next season.

If you take your tubing in, use a nail thru hole (B) with a nail head smaller than opening
at (B). This way the spout, with the plug in place, can be slipped off the nail and coiled up
intact. Then it can easily be reinstalled on the trees by just slipping the plug hole over
the nail head.

This is the same as Example (4), but with the 78-R retaining strap in
place, connecting the 78-S spout to the 78-P plug, if considered
necessary.

. Example 5

R
N

For More Information see your Lamb Dealer or Write Robert M. Lamb, Box 368
Bernhards Bay, N.Y. 13028 for complete parts description & price list.



GREETINGS
FROM

THE
CHAIRMAN

When summer first started (seems
like about two weeks ago) it was wet
and cold, then it was wet and hot and
finally dry and hot. A very hard summer
to make hay.

However, this didn't stop people
from moving a lot of syrup to market.
From all over it has been a good selling
year at somewhat stronger prices.

It's always good to get a surplus un-
der control, which is what we seem to
have done in the maple industry. Under
control that is, until the next big crop.

The plans for the Council meeting in
Danbury, Conn. are well along. I con-
sider twenty-five years of being a suc-
cessful maple organization a triumph
over long distances and differences of
opinion. Did you notice the young folks
in the pictures in the short council his-
tory in the July digest? Everyone
changes but thee and me.

Our twenty-fifth anniversary meeting
promises to be fun, lively, educational
and businesslike.

Gordon Gowen

Smada
Farms
Inc.

has everything a
MAPLE PRODUCER needs.

GRIMM - LIGHTNING
EVAPORATORS - PANS
LAMB TUBING & FITTINGS
KRESS JUGS

SMALL BROTHERS
EQUIPMENT

BACON JUGS
LITHOGRAPHED CANS

- NEW PRODUCT NEWS -~

AUTOMATIC DRAWOFF
110 volt

A drawoff which completely
compensates for barometric
grassure changes without a
oiling water probe. Digital
temperature readout and syrup
temperature adjustment from
boiling point of water to 9.9
above boiling point.

WE BUY & SELL BULK SYRUP
* FIVEGAL.CANS « NEW & USED EQUIPMENT
1% " or 3" screw cap & seal, welded
seam, $3.50 each (less in bulk), CATALOG AVAILABLE
Errdtg}ard %?lrlt‘?ns for t;am .70¢.
50, Sugarhill Ju rtons;
Waterlcog equip; TS:I:: &cthtlzr;Z; Star Route Rt. 41 N
Davies cans by the truckload. GREENE, N. Y. 13778
.0, Castortond 1630
.0. Castorla
(315-346-6706) 607-656-4058
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These recipes are from an old cook
book - dated 1903 !

MAPLE CUSTARD PIE

mix together

12 cupful scraped maple sugar

1 TBflour

3 eggs slightly beaten

Y2 tsp butter

1 quart milk

fill deep, pastry lined pan and bake as a
custard pie in a moderate oven.
LEMON PIE

1 cup maple syrup

3 eggyolks

1 egg white

1 lemon, juice and grated skin

beat egg yolks and add maple syrup.
Whip egg white and fold in syrup mix-
ture and add lemon juice and rind. Pour
in 8" pastry lined pan and bake 350
degrees until knife comes out clean.

Editor, Mary Lou Sipple

Cover with meringue of 2 egg whites
and Va cup sugar and brown.

(another old cookbook suggested to
bake a meringue at 250 degrees for up
to 30 minutes!! | haven't tried that yet).

MAPLE SYRUP GINGERBREAD
1  egg, well beaten

1  cup maple syrup

1  cup sourcream

2  tsp ginger

112 tsp baking soda

212 cups flour

12  tspsalt

12 cup melted butter, cooled slightly
Combine syrup, cream and egg and mix
well. Add dry ingredients and mix well,
add butter and beat vigorously. Bake in
greased 9* square pan 350 degrees for
30 minutes. Serve warm with whipped
cream sprinkled with shaved maple
sugar,

® produces maple syrup,

® packs Pure Maple Syrup,

or Maple Sugar.

_/4mer¢'can map/e /Qroclucb

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?




WATERL OO+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.
rovger:
SPEED FOR TOP LARGEST BOILING
QUALITY SYRUP SURFACE
T0 REINFORCED SEAMS + MULTIPLE FRONT PANS FOR
gﬁm‘ ic'n' :voun DOLLAR  STRICTLY 22 GAUGE EASY AND SAFE HANDLING
: STEEL USED
Y HIGHEST BTU CONVERSION
TES%U'Q%_UT PERATING COSTS RATE IN THE INDUSTRY
SEC AND TWO SAP LEVELS AND
':'I§g 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 kettles will reheath your
syrup for sterile packaging, it will boil your syrup up to 255°
Fahrenheil to produce your Maple Tafty, 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
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Cornell Studying
Vapor Compression

Evaporator
— A Progress Report —
Prepared by
J.W, Kelley, L.J. Staats, and S. Dorsey

A prototype vapor compression evap-
orator was subjected to operational test-
ing during the 1984 maple season at the
Uihlein Sugar Maple Research-Exten-
sion Field Station at Lake Placid, New
York. Preliminary results are very en-
couraging.

Conventional open pan evaporation
by boiling has long been the standard
maple industry method for removing
water from sap. While the efficiency of
this process has been improved over the
years, the potential efficiency is limited
by the nature of water itself. When one
pound of water is converted to one
pound of steam, nearly 1,000 BTU's of
heat energy are absorbed. This energy
is then lost as can be seen by the steam
rising above the sugarhouse roof. In va-
por compression evaporation (VCE),
this steam is reused inside the machine.
The steam is compressed and is then re-
used as a heat source to evaporate
more water. The steam thus produced
is in turn compressed, reused, and the
cycle continues. The energy re-
quirements of the VCE's compressor
and accessories equal about 50 BTU's
of energy per one pound of water evap-
orated. This is, obviously, less than the
1,000 BTU'’s required to evaporate one
pound of water through the standard
process.

Cornell University believes that the
concept of VCE has sufficient practical
promise for the maple industry to justify
its further investigation and testing un-
der actual operational conditions. Ques-
tions such as cost effectiveness, quality
control, possible scale accumulation,
ease of operation, reliability and main-
tenance are of particular interest. A pro-

WA
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? “Davenport eMlaple Garm ?

Congratulations 5
on 25 years of service 2%
To the MAPLE Industry

Russ Davenport and Family

Box 48 Tower Road

Shelburne Falls MA 01370
é Tel. 413-625-2866

Q3 i gesrmnGesr e DN

totype VCE unit was acquired by Cor-
nell for research and demonstration at
the Uihlein Sugar Maple Research-Ex-
tension Field Station.

The prototype unit was designed and
built by the Modern Evaporator Com-
pany of Westport, New York, a com-
pany experienced in this concept of
evaporation. The VCE was designed to
remove 250 gallons of water per hour
with the resulting concentrate to be fur-
ther processed through conventional
evaporation. Automation and opera-
tional energy efficiency are incorpora-
rated design characteristics which re-
duce labor and production costs.

The unit was subjected to pretesting
with water in several trial runs prior to
the 1984 maple season. During the
1984 season, the unit was operated un-
der actual production conditions for
about 70 hours. Maple sap was concen-
trated to an average of 14 to 15% sugar
content. During some trial runs, con-
centrations to over 20% sugar were ob-
tained. The concentrate was then finish-
ed to standard density syrup in a con-
ventional evaporator. Resulting syrup
quality ‘was excellent. Valuable exper-
ience and data were obtained during
this season’s operation of the unit.
However, more running time and pro-
duction experience are necessary before
a complete report to the industry can be
provided.

(69 PYRRT
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MY SAPSUCKER

IS THE BEST HIRED
HAND | EVER HADI

I o -

10§ an hour brings me nearly twice the sap --
delivered right to my sugar house.

Know anybody who will do that for less -- season
after season?

You can believe what you want--or what you're told,
of course.

| believe I'll put another SAPSUCKER over in the
east woods next season!

PUT A SAPSUCKER IN YOUR BUSH!

WRITE FOR YOUR BROCHURE NOW!

SUGAR CAMP, inc.

ROUTE 2 - BOX 337, RAPID CITY, MICHIGAN 49676 - PH. 616-331-4328




Letter to
the Editor
Dear Lloyd,

| have read with great interest your
article on The History of the North
American Maple Syrup Council,
published in the July issue of the Maple
Syrup Digest. | found it very informative
and well researched. However, | wish to
rectify an incorrect piece of information.
You wrote that in 1965 “Senator Aiken
of Vermont managed to get a large
grant to build a new Maple research
Laboratory at the University of Ver-
mont.” Senator Aiken was able to ap-
propriate money to build a Maple Lab
for the USDA Forest Service, NE Forest
Experiment Station, in Burlington, Ver-
mont. The Maple Research Laboratory
and the Proctor Maple Research Farm
at the University of Vermont (Botany
Department, College of Agriculture,
Vermont Agricultural Experiment Sta-

tion) have never received any grant
through Senator Aiken. After the estab-
lishment in 1973 of the new USDA
Forest Service Laboratory, we maple
scientists at the University of Vermont
were able to get some of our research
projects funded by the forest econom-
ist's unit of the Aiken Maple Lab. That is
the reason why some research publica-
tions have been co-authored by scien-
tists of the Forest Service and the Uni-
versity of Vermont. However, USDA
Forest Service funds for collaborative
maple research studies have not been
available to us since 1982.

Sincerely,

MariaFranca Morselli

Research Associate Professor
 Maple Research Laboratory

Vermont Agr. Exp. Station

University of Vermont

Burlington, VT 05405

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,Inc.

DeRuyter, N. Y. 13052

Serving the Maple Industry for
Over 60 years

Sugarhill Plastic Jugs
Rubber Candy Molds
Maple Cream Tubs

Lamb Tubing & Fittings
Pellets

Storage & Gathering Tanks

Open daily 8:00 - 5:00
Phone: 315-852-6161 and 315-662-7208

Write for Free Catalog

13






5 ]
o i, 1
vi ‘.9

Left to right: Jill Coller, Julie Adams, Kimberly
Pedito

dill Coller
1984 Maple Queen

The American Maple Museum held
its annual Maple Festival on Saturday,
May 19th , during which the 1984 New
York State Maple Queen pageant was
held.

Miss Jill M. Coller of Herman, repre-

consumer packages.

e s v

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

senting St. Lawrence County, was
crowned Miss New York State Maple
Queen, Miss Julie A. Adams of Greene,
representing Chenango County, and
Miss Kimberly Pedito of Turin, repre-
senting Lewis County, are alternates.

Miss Coller is the daughter of Eugene
and Barbara Coller. She has been busy
promoting REAL maple syrup and its
products. dJill attended the N. Y. S.
Maple Tour and participated in the
maple booth at the New York State
Fair.

The committee is planning for the
1985 Queen Pageant. It is hoped that
each maple producing county and/or
Association will sponsor a candidate.
Application forms are available by writ-
ing:

American Maple Museum

P.O. Box 81

Croghan, N.Y. 13327

The annual opening is the third Satur-
day in May.

MAPLE

05342

== Aﬁ
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KRESS originator of the

packaging alternative. . .
Introduces the new KRESS 3-ouncer

For Christmas... | GREAT

in holiday colors S 2 Syt stocking stuffers
of your rof party favors
choice. | - SR in gift packs




LOCAL GROUP BUYS
GRIMM CO.

Robert Moore, owner of the G. H.
Grimm Co. of Rutland, Vt., sold the
company to a local partnership last Dec-
ember 30th.

The 94 year old factory, one of only
two major maple syrup equipment
manufacturers in the country, will be
operated by the Grimm Group, a part-
nership made up of State Transporta-
tion Secretary Patrick Granahan;
William Carris, of Carris Reels Inc.:
lawyer Alan George, of Carroll,
George, Hill & Pratt; Baird Morgan of
Vermont Tubbs Inc. in Brandon and
Tom Howe, a C.P.A. of Burlington, Vt.
The Grimm Co.'s name, employees
and product lines will be retained.

Moore has owned and operated the
Grimm Co. since 1951 when he and a
partner bought it from Nella Grimm Fox

THE SYRUP
MAKER’S DREAM

SAP TUBING

SMALL BROS. & GRIMM
EVAPORATORS

SAPSUCKER VACCUM PUMPS

OSMONICS & MEMTEK
R. 0. MACHINES

KRESS & SUGARHILL JUGS
DAVIES CANS and MANY
OTHER ITEMS TOO

ORDER NOW AND SAVE!

SCHAMBACH’S MAPLE SYRUP
EQUIPMENT & SUPPLIES
7288 Hayes Hollow Road

West Falls, New York 14170
(716) 652-8289

of Rutland. Fox’s father, G. H. Grimm,
founded the business in Ohio in 1880,
but moved to Rutland in 1890 because
most maple sugarers are located in the
Northeast.

When Grimm arrived in Vermont,
maple sap was boiled in the flat pans
and kettles that often produced dark
brown- syrup. The Grimm evaporator
cleaned up the process and was a major
factor in expanding and upgrading the
maple industry.

In 1956 the Grimm Co. built a new
type of hay tedder. Now, about 40 per-
cent of the company's production is for
hay tedders.

Moore bought out the Lightning
Evaporator Co. of Richford, Vt., in
1964 and began producing that line in
Rutland. The Grimm Co.’s current pro-
duction includes four models of hay ted-
ders, two styles of evaporators, raised
flue and drop flue, plus all kinds of
maple syrup producing equipment.

Though the Grimm Group has no im-
mediate plans to expand the factory,
Carris said, the partners intend to bol-
ster the 24 member work force to han-
dle greater production. They have al-
ready hired two additional employees in
the management area. David Markle
has replaced Moore as plant manager
and William Gormly has been appoint-
ed to the new post of vice president of
sales and marketing.

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
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Left to Right: Edward Curtis, Putnam W. Robbins

PENNSYLVANIA AND MICHIGAN
CONTIBUTETO
AMERICAN MAPLE MUSEUM
HALL OF FAME

EDWARD CURTIS

Edward Curtis was born dJune 7,
1920, in Siko, Wayne Co., Pa. He at-
tended a one room elementary school,
majored in agriculture in High School,
graduating with honors, and was select-
ed as delegate from Pennsylvania to the
National 4-H Congress in Washington
in 1940.

Ed has always been very active in
both maple and other organizations. He
was Sunday School Superintendent of
his church for many years. He was Su-
pervisor of his township for 18 years, a
member of Pa. Farmers Association, a
member of NRBA of Sire Power Arti-
ficial Breeding Corp., president of
Wayne Co. Sheep and Wool Growers,
a Dairylea Co-op. member for 43 years
and president of the Beech Grove-Siko
local unit of Dairylea. He was chairman
of the G.L.F. and Agway Committee
during their Transition.

18

In connection with the maple indus-
try, he's not the largest producer in
Pennsylvania but he has been more in-
strumental in the development of the
maple organizations in his state than
any one else.

He was one of the original 5 directors
of the N.E. Pennsylvania Maple Pro-
ducers Assoc. In 1963 he promoted a
leaflet for his local association and help-
ed organize the Pennsylvania Maple
Syrup Council. He was elected presi-
dent of the Council in 1965, an office
he still holds.

During that time he found an outlet
for bulk syrup when prices were low,
helped update maple exhibits and pre-
miums at the Pennsylvania Farm Show,
started the Pennsylvania Maple Tours in
1968, promoted a picture postcard for
the N. E. Association and the Pennsyl-
vania Maple Man of the Year award in
1970.

He managed the first sales booth' at
the Penn. Ag. Progress days and finally
succeeded in getting space to sell maple
at the Farm Show. He has managed this
booth ever since.

Ed has always been an avid supporter
of the Maple Syrup Digest at both state
and local levels. He also pressed for
more research at the Philadelphia Lab-
oratory, a battle he finally lost to politics.
He served as vice chairman of the North
American Maple Syrup Council in 1968
and '69 and as Chairman '70 and '71.

He served on several committees in-
cluding changing the U. S. Syrup grad-
ing standards, and organized the 1970
annual meeting of the Council at
Lucan’s resort near Honesdale. He has
never missed a North American Maple
Syrup Council meeting.

PUTNAM W. ROBBINS
“Put” Robbins must have had maple
syrup in his blood for he comes from a

long line of maple producers. His great
grandfather Robbins built a sawmill near



Westmoreland, NH, in 1770. His
grandfather made syrup at Malone, NY.
On his mother's side his great grand-
father Lyon was born in Saw Pits (now
Portchester) NY and logged on the
Tioga River.

“Put” made maple syrup in 1914 at
his father’s sugarbush near Iron Moun-
tain, Michigan. He spent his winter and
spring of 1917 at his father’s logging
camp. They made maple syrup and had
real maple on their pancakes.

In 1927 he graduated in Forestry at
Michigan State University and was ap-
pointed Superintendent of the Dunbar
Forest Experiment Station near Sault
Ste. Marie. Each Winter he returned to
the M.S.U. campus. In 1928 he made
maple syrup for the University at the
Lake City Potato Experiment Station.
During the winter of 1929 he built the
first steam evaporator used at M.S.U.’s
sugar bush.

“Put” spent many hours from 1932 to
1936 recording temperatures and sap
flows and assisted the U. S. Weather
bureau in Michigan in devising a way to
predict when the first sap flow would oc-
cur. He wrote “Smoke in the Sugar
Bush” which was published in the
Country Gentleman in 1944. In 1947
he published “Cost of Making Maple
Syrup” covering 12 seasons.

The research “Put” conducted at
Dunbar and East Lansing culminated in
“Position of Tapping and Other Factors
Affecting the Flow of Maple Sap”, his
thesis for M.S. degree in 1948. A 28
page bulletin “Production of Maple
Syrup in Michigan” by Robbins was
published in 1949.

In 1952, because of Put's research in
maple sap, the Forestry Dept. entered a
contract with the U.S. Dept. of Agri-
culture at Philadelphia to conduct
research on maple sap flow. The fol-
lowing publications were based on data
collected from this research:

Identification of Microorganisms from

Maple Tree tapholes, by Sheneman and
Costilow.

Correlation Between Microbial Pop-
ulations and Sap Yields from Maple
Trees, by Sheneman, Costilow, Robb-
ins and Douglas.

Some Evidence of Premature Stop-
page of Sugar Maple Sap Production by
Ching and Mericle.

The Effect of Chemical Fertilization
on the Yield of Maple Sap and Sugar,
by White and Robbins.

The Yield of Maple Sap per Taphole,
by Robbins.

Pellets for Controlling Organisms in
Maple Tree Tapholes, by Costilow,
Robbins, Simons and Willits.

Influence of Tapping Techniques on
Maple Sap Yields, by Robbins.

“Put” gave talks all over the maple
belt, judged syrup at the Vermontville
Festival and Michigan State Fair, served
two years as secretary-treasurer of the
National Maple Syrup Council and pre-
sented many papers at the tri-ennial
conferences in Philadelphia.

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
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HOWTO---

MAKE
MAPLE SUGAR CAKES

If you are now making and selling
maple sugar commercially, you can skip
this article - unless you have some pro-
blems. This column is for beginners.

First, check your thermometer. Since
thermometers vary considerably, you
must check the boiling point of water.
Boil some water vigorously in a small
container with the thermometer in it.
Water will seldom boil at 212° like the
book says. It may be as low as 205°.
Regardless of what your thermometer
reads use that as a base.

Use a good grade of syrup. It doesn't

This is a new feature of the digest
designed to help both beginners and
professionals, written in language [ can
understand so you should have no trou-
ble. To have a column in each issue,
we'll need your contributions. If you
have ideas that might help others,
please send them in. We'll use all we
can.

have to be light amber. Amedium amber
syrup in the upper half of the grade
variation will serve very nicely. If you
want a fine grained, fondant type of
cake, it will be very light colored. If you
make a coarse grained, old fashioned
type cake sugar, it still won't be too
dark. I don’t recommend using dark syr-
up. Besides making black sugar, it could
have a high invert sugar content that will
cause all kinds of trouble. You can’t
make a silk purse out of a sow’s ear, nor
can you make light sugar out of dark
syrup.

BERLINER

PLASTICS

B/P

ORIGINAL FOR
LO-HEAT MAINLINE. Qur molds are

floor opportunities. Contact us now:

SUGARHILL JUGS

USDA
Appr.

CANADA

THE INNOVATOR IN MAPLE SUPPLIES

Berliner Plastics, Mike Berliner Pres., has a full line of MAPLE PRODUCTS including the
MULA GREEN WEATHER RESISTANT GRADE TUBING/ORANGE

producin

PLUS our line of MAPLE JUGS with/without GRADESTAY coating, and the SNLY
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

TUBING SYSTEM DISTRIBUTORS

What every sugar maker has wanted.
Appr. & usoa Approved Kit AVAILABLE NOW: $65,00

Permanent

(certified to USDA/Canada Specs) obsoletes the
nonapproved “Glycerine' type

NEW: TRUCK CAPS (i-glas)

B/P

super-tuff spouts/tees/6 ways etc.

SYRUP RESALE

(low cost) glass panel grading kits

FORESTRY SUPPLIES
PLASTIC SHEET/BAGS

See your B/P distributor, or contact:

Mike Berliner, Pres. / Berliner Plastics
1973 Lake Ave., Lake Luzerne, N.Y. 12846

518-696-2478

20

e E T ——

e bade



Make a small batch at a time. A quart
of syrup in a 4 quart sauce pan is pro-
bably all you can handle at a time espec-
ially if the sugar is of the fondant type. It
sets up faster than coarse grained sugar.

Boil the syrup to 32° above the boil-
ing point of water. (If water boils at
210°, boil syrup to 242°.) You may
want to increase or decrease this
temperature after a few batches, but this
is a good place to start. A streak of but-
ter around the inside of the pan an inch
below the top will help keep it in the
pot.

For coarse grained, old fashioned
sugar, stir as soon as it has boiled
enough. Stir slowly until it starts to turn
a bit white and quickly pour or dip it into
the molds. Rubber molds are best. Tin
molds must be greased with butter. It
will take about an hour before it is set
enough to unmold. Hard sugar should
be air dried at least over night before
packaging.

For fine grained sugar, when syrup is
done (we use the same temperature as
for coarse grained, hard sugar. The
cooling process makes the difference)
set the pan in a larger pan of cold water

to cool it quickly. Leave the thermo-
meter in it and cool to 200°, but do not
agitate the syrup at all while it is cooling. -
(You may want to cool more or less but
remember how you do it and when you
find a proceedure and temperature that
works best for you, stick to it.) Start stirr-
ing but don't “whip” it. This just puts air
in it, makes it foamy and doesn’t help a
bit. Don't use your electric mixer, you'll
probably burn up the motor. Just keep it
moving as long as you dare. You'll have
to put it in the molds very quickly. The
cooler the syrup is and the longer you
stir, the finer the sugar will be but it will
also set up faster. This sugar can be un-
molded in just a few minutes but let it
dry some before you package it.
Have fun and lots of luck.

NEW REVOLUTIONARY ALL-PURPOSE

Hay\_f_vire

A

WHERE ON THE FARM

RUAMPER

FOR GENERAL REPAIRS. .. PACK-
AGING . .. HOSE CLAMPS . . . ANY-

1. Wrap around...Once 2. Engage Klamper and
for single strength, twice  tighten
for double strength

3. Tip tool back to lock
in place...smip ends

The Haywire Klamper utilizes common wire (electric fence or other 14-17 guage) In making tight custom
clamps. For sugarmakers this tool will make a vacuum tight hose clamp In any size in 30 seconds. It will
pay for itself with a dozen clamps, and saves carrying an inventory of different sizes. Can be used to
make line tensioners that don't slip, and will even hold your truck together long enough to get out of the
woods! Complete instructions + sample clamp included.

Send *9.95 To:

Orchard Farm

Money Back Guarantee

Murray Rd, Box 207, Ashfield, MA 01330 Tel. 413/628-3286




B7 Bentley Ave.,
Ottawa, Ontario, Canada
K2E 677

(613) 226-8381

MEMTEK PROUDLY INTRODUCES
THE NEW

BABY MAPLE UNIT

COMPACT IN SIZE: Half the size of a kitchen refrigerator.
VERTICAL MEMBRANE CIRCULATION: For ease of drainage.

COMPLETELY INSULATED AND HEATED: To prevent frost damage.

EASY OPERATING INSTRUCTIONS: Printed on the front panel.

NEW SUPER MEMBRANE: With high flux rates and immune to bacteria attack.
ELECTRONICALLY PROTECTED: Shuts off when unit is out of sap. High

pressure relief valve also protects the membrane.

CORPORATION

AVAILABLE IN A VARIETY OF SIZES

Model Number of Number of Dimensions Welight u.s.*
Number Taps Membranes W H D Gal/hr
MRO- 405 500-1226 1 24" 36" 24" 200 48
MRO- 80S 1226-2453 2 24" 36" 24" 225 96
MRO-120S 2453-3680 3 24" 36" 24" 250 144

Mr. Tom Todd
Yodd's Sugar House
Norwood, New York
13668 U.S.A.

Tel: (315) 353-2808

Robert Coombs
Coombs Maple Products
Maple Lane
Jacksonville, Vermont
05342 U.S.A.

Tel: (802) 368-2452

NOTE: All units require 220V, 10 amp. service.

Distributed In the U.S. by Bill Coombs

*All calculations based upon concentrate at 8 BRIX and the sap at 55°F. Specifications
are subject to verification for certification.

A fow sales areas still open — Call 802-464-5232

Mr. David Mayotte
R.R. #2

East Fairfield, Vermont
05448 U.S.A.

Tel: (802) 849-6810

Leader Evaporator Co., Inc.

25 Stowell St.

St. Albans, Vermont

05478 U.S.A.

Tel: (802) 524-4966
524-3931

Mr. Bill Coombs
Coombs Sugar House

Nate Danforth
Danforth's Sugarhouse

Box 186, Junct. Rts 8-100 Country Road

Wilmington, Vermont
05363 U.S.A.
Tel: (802) 464-5232

Mr. George Fogle
Sugar Bush Supplies Co.
2611 Okemos Road
Mason, Michigan
48854 U.S.A.

Tel: (517) 349-5185

Montpelier, Vermont
05602 U.S.A.
Tel: (802) 228-9536

Frank Schambach
Shambach's Maple Syrup
7288 Hayes Hollow Road
Waest Falls, New York
14170 US.A.

Tel: (716) 652-8189




May | Have Your
Attention?!?

Mark Viii
UV Light

A 1984 research program was conducted to determine the
effect of flow rate on the uv treatment of maple sap. The
field work was done at the proctor farm and the lab work at
the uvm mpale lab. Preliminary results of these 1984 tests
indicate that 85% to 95% bacteria destruction can be ac-
complished by the mark viii uv unit at flow rates up to 17 gal-
lons per min..

Distributed by Bill Coombs
Box 186, Wilmington, Vt. 05363

$595 Shipped UPS Sales areas still open. Inquire Bill Cﬁombs
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Hussey Bacon Jugs: A Proud Tradition.

From-our sturdy gallon jugs to e Famous Bacon Jugs—S8 oz., pint,
the newest 3.4 ounce Sampler size, quart, half-gallon, gallon and pur
Hussey Bacon jugs are made with new 34 oz. Sampler jug. ~

pride to hold fine syrup.
Molded from the best virgin resin  ® Embossed Maple Leaf Flasks—

and rigorously inspected, our jugs 14 oz. trapsparent plastic to sr_aow
have an appealing old fashioned off your finest syrup. Also avail-
color and texture. able in traditional Bacon color.
Syrup producers have relied on e Custom Printing— jugs and labels.
our quality for years. It's all in our
new booklet, Pure and Simple. For e Name and Grade Labels.
g;légge:: f:é) ;a\;:gsstge(‘)gﬁrhe e Cartons—individual mailers and
‘ multi-pack shippers.
i
i / o
& oy
Hussey Molding Corporation

One Sundial Avenue
Manchester, NH 03103
603/669-2500




Where to Find Bacon Packaging:

e

Maine

Kinney & Hodgkins Maple Supplies, Thorndike, ME04986 .................. (207)568-3683
Kinney & Hodgkins Maple Supplies, Yarmouth, MEQ4096 .................. (207)846-4570
Maine Maple Products, Inc., Titcomb Hill, Farmington, ME 04938 ........... (207)778-3803
Massachuselis

Devon Lane Farm Supply Inc., Daniel Shays Hwy., Belchertown, MA 01077. . . (413)323-6607

James Ewen & Sons, 66 EImwood Rd., Lunenburg, MA01462............... (617)582-6655
Michigan

Sugar Bush Supplies, 2611 Okemos Rd., Mason, M1 48854 . .................(517)349-5185
New Hampshire

R.N. Johnson, Walpole, NHO3608 . ............ccoiviiuriineraninnnnnnanans (603)756-3321
N.H. Maple Producers Assn., Warehouse, Rt. 106, Loudon, NH 03301 ........ (603)783-9961
Richard Moore, RFD No. 8, Concord, NHO3301 .........civviineiannnnnnss (603)267-8217
New York

Scott F. Bonno, Route 4, Box 146, Canton, NY 13617 .......ccvvvvveninnnnss (315)386-8951
Lansing Burdick, 335 East Rd., Stephentown, NH 12168 .................... (518)733-5591
Campbell's Maple, Smyrna, NH 13464 ..........c.c.ciiiiiiiniinnnnnnnnannn (607)627-6653
Charles R. Emerson, RD 1, Alfred Station, NY 14803 ............cc0vvvnunann (607)276-6481
Farnum & Cumming Maple Products, Locust Street,

RODUDENFIZOTL . .. ..o i ssvasvinaemeasis s (607)326-7226 or (607)326-7569
David Nascimbeni, Glen Durham Sugarhouse, Cairo, NY 12413 ............. (518)622-9878
Larry Smith, Rt. §5, Box 177, Napanoch, NY 12458 .. .............cc0uennn. (914)647-5539
Harold Tyler, Maple Farms, Tyler Rd., Westford, NY 13488 .................. (607)638-9474
Neil C. Wright, 28 Liberty St., Camden, NY 13316 .......... (315)245-1434 or (315)245-1519
Ohio
Wyman W. Manes & Son, East Orwell, OH 44034 ............cc000nveenn ...(216)583-2387
Richards Maple Products, 545 Water St., Chardon, OH 44024 ............... (216)286-4160
0O.C. Stevens & Son, Maple Lane Farm, Mt. Gilead, OH 43338 ............... (419)946-3300
Pennsylvania
Northeastern Pennsylvania Maple Producers Association

Court House, Honesdale, PA 18431 .................... (717)689-2353 or (717)253-5970
Potter-Tioga Maple Prod. Assn., Coudersport, PA16915.................... (814)274-8540
Robert McConnell, Coudersport, PA 16915, . .......c.ivievinrirnrannenannss (814)274-9143
H.W. Russell & Sons Maple Farms, Rome, PA 18837 ..........cvevvvennnens (717)247-7361
Somerset County Maple Producers Association c/o Dale Jeffrey,

Box 15, Wagners Rd., W. Salisbury, PA 15565 ..........coiivivnnnnnnnnnn (814)662-2904
Vermont
Donald Amero, W. Woodstock VT 05091 . .......coviiiivinnnnnninens STt (802)457-3722
Clark Brothers, Wells, VT 05774 . .. ...c.viiiiiiiiiinrninanssnsosesnsannns (802)325-3203
The Dakin Farm, Ferrisburg, VT 05456 ..............ooviiiiiininiiiannnnns (802)877-2936
Danforth's Sugar House, County Rd., Montpelier, VT 05602 ................. (802)229-9536
Gordon Goss, RFD, Barnet Center, VT 05821 . .........ciiiiiiirirnnnananan (802)633-2276
David R. Marvin, Johnson, VT 05656.......... T R R R LA (802)635-7483
David Mayotte, E. Fairfield, VT 05448 ..............cccciiniiinnnnns it (802)849-6810
Vermont Sugar House, Exit 3, 1-89, So. Royalton, VT 05068 ................. (802)763-8809
Virginia :

Ivan Puffenbarger, Rt. 637, Blue Grass, VA 24413 ...........covvinvnennnnnns (703)474-2771
Wisconsin

Reynold's Sugar Bush, Inc., Aniwa, WI54408............c0vviivinnninnnnnns (715)449-2057
Quebec

Small Brothers Inc., P.O. Box 160, Dunham, Quebec, Canada JOE 1MO ..... (514)295-2441




TUBING
CONNECTORS
SPOUTS

U.S.
MAP

SPOUT-PLUG
SPOUTS ¢ [nterconnection between “T"

* Black color aids in rapid tap- and spout.
hole thawing.

e For removal use 1" wrench
or hammer,

SPOUT-PLUG
s Tight seal with
spout allows
pressure or vacuum
washing of tubing

in place.

CONNECTOR
¢ Will not pull apart.
“T's” &
HYIS”

* Tapered with
smaller first
ridge for
easier tubing
insertion.

TUBING

“SUPER—COLD"” — Green translucent color. 1.D. is standard for complete
interchangeability. Minimizes ultraviolet sunlight deterioration. Blends with nature in
summer for year round lines. Has a broad temperature range in which elasticity

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

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

U.S. Maple Inc. is owned by the following producers:

Bruce Bascom, Bascom's Sugar House, P.O. Box 138, Alstead, NH 03602
603/835-6361, 835-2230

Mayottes Maple Products. R.D. 2. East Fairfield, VT 05448
Maple Syrup Supplies, P.O. Box 245, Potterville, Ml 48876, 517/645-7305
k Troy Firth, 136 Mechanic Street, Spartansburg. PA 16434
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History of Maple Research
at University of Vermont

Basic and applied maple research at
the University of Vermont (UVM) began
in the early 1900's. Our research has
centered on the sugar maple tree (Acer
saccharum Marsh.) and its products--
sap and syrup.

Here is a brief outline of our facilities
and history.

The Maple Research Laboratory
e C. H. Jones, Experiment Station

chemist, began research on maple
sap and syrup chemistry and on ma-
ple tree physiology. His pioneering
studies at UVM in 1900 were the ba-
sis of modern maple research.

® During the 1940's, James Marvin,
plant physiology professor and chair
of the Botany Department, continu-
ed Jones' work, along with Prof.
Fred Taylor.

® The maple lab was first located in
Morrill Hall, and then moved with
Botany to Williams Science Hall, to
Hills Building, and finally to Marsh
Life Sciences Building in 1966.

® The new lab has expanded biochemi-
cal and plant physiology facilities for
microbiological and plant tissue cul-
ture research and for teaching.

® MariaFranca Morselli, research asso-
ciate, heads this program.

® Telephone number: (802) 656-2930

The Proctor Maple
Research Center

e In 1947, Gov. Mortimer Proctor do-
nated funds to UVM, and James
Marvin used them to purchase a 200-
acre sugarbush in Underhill.

e With F.H. Taylor, Marvin established
a field station'for conducting research
on the sugar maple tree.

® The sugarbush supports about 1,800

taps in mature trees plus thousands

of young trees.

The Center now has two sugar-

houses, a classroom and office build-

ing, and storage rooms. The Labora-
tory building is named for C.H.
Jones.

® The Center is used as a field class-
room for biology, botany, and fores-
try students; for maple specialists;
and for maple syrup producers.

® Fred M. Laing, research associate
professor, heads this program.

® Telephone number: (802) 899-4923

Activities at the
Burlington Campus

* Maple research library: To re-
ceive a copy of the maple reprint list
of UVM research, write to Dr. Maria-
Franca Morselli, Botany Dept., 225
Marsh Life Science, UVM, Burling-
ton, VT 05405-0086.

* Student involvement: In addi-
tion to ongoing undergraduate re-
search in our lab (Botany 197-198),
we teach Maple Science and Practice
(Botany 149) during rotating years.
We also teach a graduate course
(Botany 391) and have several work-
study, part-time waged, and volun-
teer positions for students from UVM
and other colleges.

¢ Research focuses:
--Microbiology of maple sap, and

of tree tissues at the taphole
--Blochemistry of maple sap, callus
culture, and wood tissue
--Chemistry of maple syrup
--Physiology and anatomy of
sugar maple
Here is a brief description of current
questions studied in the Maple Labora-
tory.

¢ How does a tree's metabolism con-
tribute to the biochemical composi-
tion of the sap as it flows from an
aseptic taphole and of the resultant
syrup flavor and color? How do mic-
roorganisms ferment the sap before it
is processed to syrup?

e What happens to sterile or nonsterile
sap when frozen, or to sterile sap
when it's inoculated with bacteria and
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yeast (amino acids, peptides, pro-
teins, pH, invert sugar, phenolic
compounds)? Do these influence syr-
up color and flavor?

What is the interaction between mic-
ro-organisms and phenolic com-
pounds in wounded maple wood?
Can we grow the sweetest sugar
maple from cells in a test tube?

Can “scanning electron microscopy”
(SEM) help us find what organisms
are in plastic tubing collection lines?
Can we identify microorganisms
assaciated with the sugar maple and
its sap-collecting system faster,
easier, and more accurately with the
help of a computer? If so, how large
should our comparable data base be?
Is the guanine-cytosine (G-C) ratio of
the DNA 'of sugar maple-associated

bacteria isolates different from what
is expected? If so, do we have a new
species?

e Can we develop biochemical and
microbiological methods to analyze
maple sap, as well as techniques the
Association of Official Analytical
Chemists (AOAC) can use to detect
maple syrup adulteration?

e What are the effects of acid rain on
the inorganic composition of asepti-
cally collected sap from individual
sugar maples?

e What is the effect of vacuum at tap-
holes on sap volume, rate of flow,
and sap sugar content? (Done in co-
operation with Proctor Maple Re-
search Center.)

e Can we control for syrup quality by
analyzing sap collected by plastic
tubing systems, sap processed thr-
ough reverse osmosis, or the use of
inline ultraviolet. light and other
energysaving and sanitizing meth-
ods?

Activities at the Proctor Maple
Research Center, Underhill

¢ Working sugarbush: Four major
types of activities are done in the
sugarbush: )

1) Developing more efficient sap-
collection methods --Our Plastic
pipeline installation system has been
widely accepted. Using vacuum
pumps with this pipeline increases
sap yields significantly.

2) Studying effects of sap-collec-
tion methods on sugar maple tree
--How many tapholes should be plac-
ed in trees of different diameter when
using a vacuum system, and what is
the smallest size tree from which you
can get an economic return ?

3) Modifying and testing conven-
tional maple evaporators and
new maple syrup-processing
techniques --We studied two-stage
evaporators (vacuum and- conven-
tional), vapor compression evapora-



tion, and more efficient boiling pans

(tubular pans).

4) Testing alternate fuels and evap-
orator modifications for efficient
and economic use --It requires a-
bout 31/ gal oil to produce 1 gal syr-
up; about 300 Ib of dry wood chips
can be substituted for 1 gal oil. De-
sign modifications can increase evap-
orator efficiency up to 25%. Emeri-
tus Prof. Howard Duchacek of Me-
chanical Engineering helped in this

’ study.

5) Studying reaction.of tree tissues
to wounding --How does the tree
protect itself from infection following
tapping?

Here is a brief summary of other re-
search questions examined at the Proc-
tor Maple Research Center.
¢ How does the environment affect

growth, vigor, and sap yield of the
sugar maple? We maintain a com-
plete weather station and monitor
temperatures, pressures, and sap
vield (volume, rate, and sugar con-
centration) of individual maple trees
during sap flow season.

®* How can we select superior sugar-

; producing maples from young trees

- around the sugarbush? We are not
looking at genetics but a variability
and consistency of certain hybrids
and how we might enhance sap
sweetness and vield through proper
selection and management.

® Can native hardwoods be grown
quickly and used for firewood? This
research is done in cooperation with
U.S. Dept. of Energy project on
woody biomass production.

* Teaching activities: We conduct
classes, give demonstrations, and
lead tours of our facilities for maple

' producers, foresters, high school and

: college students and faculty, and

{ otherinterested people.

' ByM.F. Morselli, F.M. Laing, and M.L.

Whalen

REFLECT
THE QUALITY

WITH YOUR OWN STATIONERY

B 100 BUSINESS SIZE LETTERHEADS
M 50 MATCHING SECOND SHEETS
M 100 #10 BUSINESS ENVELOPES

HANDSOMELY CUSTOM PRINTED ON
BOND PAPER IN BLACK INK WITH OLD
ENGLISH TYPESTYLE AND SYMBOL AS
SHOWN ABOVE.

e = e e e e e e e ——— - - - - - ———— ]

»PLEASE PRINT AS IS TO BE DISPLAYED.

(1 WITH PRODUCERS SYMBOL
1 WITHOUT SYMBOL

NAME

ADDRESS

PHONE

ENCLOSE $24.50+$2,50 SHIPPING AND HAND-
LING. (U.S. FUNDS PLEASE).

TO: LaTourette Rapid Reproductions Inc.
13 N. Canal St.

Oxford, N.Y. 13830
*ALLOW 3 WEEKS FOR DELIVERY
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1984 New York
Maple Tour

The 1984 New York Maple Tour
took place July 30 and 31 in Cattatau-
gus and Allegany counties which are
located in southwestern New York.

The Castle Inn, located in Olean, ser-
ved as the tour base of operations.
Transportation to and from the tour
stops was furnished with buses.

On Monday, July 30, the tour group
numbering nearly 200 left for Portville
where the new roadside sugar house of
Charles Ishelman was visited. Sap is
collected from a tubing system of 1000
taps with syrup producedona 4’ x 12’
wood fired evaporator. The syrup is
marketed retail at the sugar house.

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

The second stop of the day took
place at Van Munson’s maple operation
just out side of Allegany. This 400 tap
operation features a 2’ x 6’ oil fired
operation with good tubing layout and
vacuum system on near level terrain.
The initial layout of tubing and marking
for thinning was assisted by foresters
from the N.Y. Dept. of Environmental
Conservation.

Last stop for the day was a visit to
Tom Stayer's family operation near
Allegany. An attractive, roadside sugar
house contains a 4’ x 12’ oil fired
evaporator. Sap is collected from 2000
taps on tubing with another 200 taps on
buckets. The sugar house also serves as
a retail outlet for maple syrup and
maple products.

After returning to Olean, the tour
group was served an excellent buffet
dinner at the Castle Inn. The evening
program that followed was co-hosted by
Andy Dufresne, Cooperative Extension
Agent of Chautauqua County, and
Lewis Staats, Cornell University Exten-
sion Specialist, Maple Programs. Roger
Sage, President of the N.Y. State Maple
Producers Association gave a welcome
address and highlighted many of the
Association's marketing and promotion-
al activities during 1984. The 1984
reigning New York Maple Queen, Miss
Jill Coller from St. Lawrence County
was then introduced by Roger Sage.
Guest speaker for the evening was
Terry Moore, Regional Wildlife Biologist

EVERYTHING FOR THE
MAPLE PRODUCER
Grimm, Lightning & Waterloo
Evaporators, Lamb Tubing and
Supplies, Bacon and Kress Jugs.
ORDER EARLY AND SAVE
HAROLD TYLER MAPLE FARMS
R.D.2, Worcester, N.Y. 12197
607-638-9474
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for the N.Y. Dept. of Environmental

Conservation who talked on New York
State’s Whitetail Deer. The evening
continued with entertainment from the
“Sap Sucker String Band”.

Tuesday morning, bright and early,
the tour traveled to Andy Sprague’s well
managed sugar bush located outside of
Portville. This sugar bush has been thin-
ned with good results and a permanent-
ly installed tubing set up and vacuum
system was observed and discussed:
Sap is collected, treated by ultraviolet
light sap treatment unit, and stored in a
storage tank housed in a metal building
at the lower end of the sugar bush. The
sap is then transported to Randy’s sugar
house a few miles away in Portville.

The group next visited the Cattagau-
gus County Resource Recovery Plant
which is owned by Cattaragus County
though built in Cuba, N.Y. in Allegany
County. It cost $5.5 million to build;
much of the cost was provided under a
federal energy grant. The incinerator
burns approximately 120 tons of gar-
bage a day, operating 24 hours a day,
six days a week. Nearly all the garbage
of Allegany County and half of Catta-
raugus County’s garbage passes thr-
ough the incinerator. The plant pro-

NATURAL & L.P.
GAS BURNERS

ELMER WINTER
11171 Sisson Highway, Route 75
North Collins, NY 14111
716-337-3937 716-337-3682
ORDER BY DEC. 1, 1984

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

duces steam which it sells to the Cuba
Cheese Factory across the road.

The last stop on the tour was in Alleg-
any County at Merritt Vossler's maple
operation near Wellsville. The steam
evaporator receives its heat energy from
a combination wood and waste oil fired
boiler. The sugar house features a sugar
kitchen. A sugar maple planting estab-
lished by Merritt and his family in the
late 1950’s through mid 1960’s inter-
ested all those in attendance. 450 of the
plantation trees were tapped in 1984
producing approximately 150 gallons of
syrup.

The group then boarded the buses
and returned to the Castle Inn in Olean
where maple equipment exhibits could
be viewed until late afternoon.

This very successful tour resulted
largely from the efforts of the Maple
Tour Committee made up of local
maple producers, N.Y. Dept. of Envi-
ronmental Conservation Foresters and
Cooperative Extension personnel. The
excellent weather during the two day
event was also greatly appreciated.

Lewis J. Staats

PRE-SEASON SPECIAL
Approved Pressure-Sensitive
Maple Syrup Labels for
Plastic Jugs, Metal or Glass.
Speclal 5% discount, Free Rolls &
Prepaid Shipment on orders
placed with check by Dec. 30.
13 Label and 6 Ink colors.

SPECIAL'DISCOUNT FOROUR |
CANADIAN CUSTOMERS

For samples and prices write
Wm. L. Chalmer - Dep't. D
150 Traverse Bivd.
Buffalo, N.Y. 14223
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-, Small Broth i
i all Brothers inc.
= Champlain Chevrolet Bldg. 423 Main Street
Enosburg Falls, Vermont, USA Dunham, Que. Canada
05450 JOE 1MO
Tele. (514) 205-2451 2441
MANUFACTURERS OF A COMPLETE LINE OF SUGAR MAKERS SUPPLIES
FAMOUS SINCE 1890
OVER 50 U.S. DEALERS
»
EYAPQRATORS a n
From 2 X4 10 6 x 22 Fiher tanks thfm q
5 Models to Choose From mn:;m EVAPORATORS
and s
e veylenc Tesomen “BUILT TO BOIL FASTER"
il Fired Arches mmm
Preheater hoods g
T T L
n
24x 30 tn“= x6 m“m by jonaend
Wood Finishing pans Filters
Healed canner
Pumps

) asimonics, inc.

Reverse Osmosis 100-20,000 laps
ST 16 models

L4
Cut operaling cosls by approximately B STy T
75%. Designed for bolh small and Sentow. %2 W
large maple operalions. o danets B ol
drain e e 2
. inlet li
New Economizer b= r:— e

Raithby Economizer

Utilizes all steam from existing
evaporator. Increase total
efficiency to 65%. Can be installed
on any evaporator. 40% l;

steam plenum

fuel consumption decrease.

Increase your heat by 20% and burn 50% less wood? Im- | comtact weeiss 200m
possiblel Wrong, it is being done. Designed 1o be installed on | s possible. NumberolTeps . . . -
any make of woodfired arch.
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CLASSIFIED

4 x 12 Grimm Evaporator complete. Wood
fired, Steam Hoods. Reed Baker 607-967
7228

FOR SALE: Used 2Y2’ x 10’ leader evapora-
tor, hood, 350 gal. holding tank-300 buckets,
spiles and lids. Robert Vollmar, 255 Pierce
Lane, Chillicothe, Ohio 45601 - Phone 614 -
775-5614 :

WANTED: 3’ x 5’ flue pan, will pickup any-
where in Maple Region. Mike Richter, Rt. 2'Box
7A Pickens W. VA. 26230 (304)-924-5404

USED EQUIPMENT: Small Brothers 6 x 16
evaporator with Pre-heater hood and steam
hood all stainless steel. Tubing for 3,000 taps,
main lines, storage tanks, 2 x 4 finishing unit
and much more. Call or write. 717-744-2768
Gene Edsell, Box 33, Stevensville, Pa.
18845-0033

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

WANTED: Used Evaporator about 3’ x 8* -
preferably stainless - oil fired, tanks, pumps -
tubing, buckets, etc. Ken Slingerland West-
town, N.Y. 10998 914-726-3281 days.

FOR SALE: 3 x 10 Lightning s.s. pans, pre-
heater hood, 35 bbl. storage tank, 7-1/2 bbl.
gathering tank, sap pump, filter press, finish-
ing pan, lamb tapper, 900 taps & all tubing. . .
2-1/2 x 8 Lightning wood fired w/blowers. s.s.
pans, preheater and syrup pan hoods.

5 x 10 King flue pan. 4 x 16 Grimm complete,
3 x 8 Leader pans, 3 x 8 Grimm pans. 6w x 4
1 s.s. lightning syrup pan, large s.s. filter
tanks, storage tanks, cream machine, 3,000 -
4,000 taps used tubing, 50 gal. aluminum
and 25 gal. copper steam kettles. SMADA
FARMS, Star Route, Greene, NY 13778
607-656-4058

Order now and save

ANz

CAR LOAD SALE

SAVE ON YOUR

PLAIN 1 — GALLON MAPLE SYRUP CANS

Special price until supply gone
packed — 30 — 1 gallon cans per case

.60¢ each plus shipping charges

REYNOLDS

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

. Write or phone

INC.
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LEADER EVAPO
COMPLETE SUPPLIER TO THE

Forced Draft Unit by 30% to 50%. Can be instal-
led in any wood fired arch.

LEADER KING VERMONT
EVAPORATORS
STORAGE - GATHERING TANKS

MADE WITH DOUBLE SEAM
LOCKS FOR DURABILITY

RAITHBY ECONOMIZER

MEMTEK R.O. MACHINES
LAMB TUBING & FITTINGS

AREEERE

10” plate & frame filter Press,
filters upwards to 150 gallons
before needing paper change.
No cloths needed.

Leader Maple Syrup filter press.

Leader Evaporator Co. Ine.

25 Stowell St.
St. Albans, Vermont 05478
TEL: (802) 524-4966 or 524-3931




RATOR CO., INC.
MAPLE PRODUCER SINCE 1888

COMPARE QUALITY BEFORE YOU BUY

REAR VIEW OF LEADER ARCH

We have built the rear of the
Leader arch of the same quality
castings, featuring wide doors
for the convenient cleaning of |
flues. It is very essential that
flues be kept clear of soot and
carbon if best results from fuel
are to be obtained. A flue brush |’
is included with each rig. Note |
the seamless drawn copper drain
pipe 1 1/8”" square, firmly soldered to the bottom of the flues
which, through a 3/8” hole in each, are quickly drained, flushed
and automatically cleaned.

i R LEADER FLUE CONSTRUCTION

| Notice the double locked seam construc-
| tion used in our flue ends resulting in four
| thicknesses of metal at this point. The ends

| are then saturated with hot solder. Each
y step is carefully brought out in the picture
il at the left. To give added protection the
flue ends at the front of the flue pan which
}| come in direct contact with the flames are
also soldered on the inside. These sec-
tions are then fastened together by a spec-
i ial method of locking seams which ensures
. imtesln i ~ a tight rigid joint. This method eliminates
any danger of moisture accumulating in the seam itself. The in-
side of a Leader seam has never been known to rust out. Notice
heavy brass flange securely attached to end of drain pipe and side
of flue. Here again you see that extra quality found throughout the
LEADER.
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There's no such thing as strangers at a maple meeting, just
friends you haven't met yet. All you have to do is walk up to
some one and say “Hi". If you prefer privacy and stay by your-
self, most will honor it but you have to work at it.

We've come a long way since the North American Maple
Syrup Council was formed. The Maple Syrup Digest is almost
as old. When I think of the distance people travel to attend the
meetings year after year, it's great but unbelievable. | never
could figure out whether maple was a bad habit or a disease.

I'm convinced that research is responsible for saving the
maple industry. It's kept the quality up and the costs down
enough to make it still saleable. A new idea here and some new
equipment there all adds up to a better way to do it.

But what good is this research if every one has to travel to
where it was done to learn about it? This is where the Digest
comes in. It's a mouthpiece for research. Brings the good news
right into your home where you can think about it and make use
of it or have it shoved down your neck, whichever you desire.

If it wasn't for the efforts of the Council and area associations
there would be little if any research being done now, but the
Digest if probably the most important thing that ever came out
of the Council.

Printing the Digest isn't easy. To keep it solvent and produc-
tive it takes someone who understands money. | don’t know
what all the problems of publishing it are, but two things are cer-
tain: deadlines must be met and bills have to be paid.
Somehow, the editor has managed to stay on top of these and
all the other things he does for almost as long as the Council has
been in business. | guess we better help him keep it going a
while longer.

We extend our congratulations 10 the North American Maple
Syrup Council on it's 25th anniversary. May the Council and
the Digest have another 25 successful years.

Bob and Florence Lamb &
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