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SINCE 1890

HIMM ALL AMERICAN

DURABILITY BY DESIGN '
COMPARE BEFORE YOU BUY
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The Fastest Boiling
Rig in the
Business

1 Lonces LasTING PANS 300 series high nickel
stainless is more cor-
rosion resistant than
400 series magnetic
stainless steel.

2 FASTERBOILING TIME 7% more flue area
than 7 inch deep flues.

LONGER ARCH LIFE 4 inch u channel rein-
3 forcement over 3 feet,
prevents spreading.
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FASTER SET UP leveling screws on ar-
ches over 3 feet wide
makes it easy to keep
arch level.

4 STRONGER SEAMS double lock seam on
pan corners.

5 SMOOTH REINFORCED knuckle reinforce-

CORNERS ments used on all pan
corners
6 STRONGER PANS side wall reinforce- !
ment on pans 4 feet
and longer.

WE CARRY A COMPLETE LINE
OF SUGARMAKING EQUIPMENT AND SUPPLIES

CALL TOLL FREE G H. GRIMM CO. INC.
1-800-448-8003 P.0O.BOX 130
VT 1-B00-442-9848 RUTLAND,VERMONTOS701

Dealers Wanted



Our Distinctive Shape
in Bennington Gray and Almond...

Now in 6 Sizes
Call SIS (413) 665-8102
RUSS (625) 625-2866

__““The Plastic Bottle People’” —
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Editorial

With all the problems farmers are fac-
ing now, maple syrup seems to be in the
best shape of any crop. The surplus of a
few years ago is gone with practically no
one going out of business because of it.
There is a shortage now but that doesn't
hurt the producers a bit. It just makes a
higher price for the consumer and
possibly a problem for some packers to
acquire enough syrup.

There is one problem though that,
before it is solved, could reach great
dimensions. That is Maple Blight, acid
rain, sap streak, salt, insects caterpillars
or anything else that might be included
in the general catagory “Maple
Dieback”. I've seen many of these pro-
blems myself. In the center of a small
plantation near my home a 6/inch
diameter maple just “up and died” and
one large limb in the tree next to it died
for no apparent reason. The other trees
appear to be healthy.I've seen the same
thing happen in large woods. Many en-
tire sugarbushes have been completely
killed by caterpillars. Roadside trees are
going fast, probably from salt or change
in water table or cutting roots by
grading. We call this asphaltitis, and the
tops of maples almost everywhere show
dead branches.

It's pretty well recognized now that
maple dieback isn't any one thing but a
combination of several maladies. Cater-
pillars (Forest tent, Saddled Prominent,
etc.) are simple to control. We just spray
at the right time with the right material.
The problem is the environmentalists.
They begin to raise a fuss when we just
think about it. The other diseases are
much more difficult. We have to know
exactly what they are before we can find
a cure. And in the case of acid rain, it in-
volves the whole North American Cont-
inent.

This all boils down to a monumental
problem that's going to take an im-

COVER PICTURE

Bill Rathbun’s new Sugar and Pan-
cake House, North Gransville, N.Y.
See New York Maple Tour story.

mense amount of research to solve. The
Federal and State governments have all
but abolished funds for our research in-
stitutions. This hands the ball over to the
maple industry and to carrry it costs
money. An awfully lot of money.

Where will it come from ? That is a
real good question. The North
American Maple Syrup Council has a
committee working on a plan to collect a
nominal amount, not to exceed one
cent, on every syrup container used.
This might be paid by the can manufac-
turer and the cost of course, would be
passed on to the producer or packer
and ultimately the consumer. It appears
to be the only possible way large
amounts of money could be raised for
research and be fair to the entire
industry.

I hope the Council can come to a
definite decision on this proposal in Oct-
ober. We will keep you informed.

MAPLE LABELS
Required Information on
Pressure Sensitive Label For
Plastic Jugs-Metal-Glass
For Samples & Prices
WILLIAM L. CHALMER
150 Traverse Blvd.

Buffalo, N.Y. 14223 716/877-6016
Canadian customers-Special Discount
Canadian Inquiries Invited

| 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. 1986
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* Can Sizes - One Gallon to % Pint. * Metal Provides Much Longer Shelf Life.
H P |

* E)Z%g.er Capacity for Hot Pack Maple * No Oxygen or Maisture Vapor Transfer.

¥ Tested and Approved by State of Vermont, * No Cancer Causing Compounds Used. ® FOR CANS

Dept. of Weights and Measures, ® CARTONS

Warehouse Stock in Barre, Vermont Don’t Settle for Less - Maple Deserves
Cleveland, Ohio. ’ the Best. ® SHIPPERS

® STATE LABELS
See Your Dealer or Contact Us MAPLE SUPPLIES COMPANY

& West Second Street (P.0.'Box 895)

Dealer Inquiries Invited ’ (ab;) m,f 30275641




GREETINGS
FROM

THE
CHAIRMAN

“From the Chairman -
John Kroll”

Having never been to Vermont, | did
some reading and found one writer had
listed Maple Syrup as an unusuai agri-
cultural crop harvested there. Upon
checking into other producing states
maple received no mention!

Historically, I wonder how long Ver-
mont has had an active Maple promo-
tion. Certainly it's been awhile. For in-
stance, my Mother-in-law belonged to a
study club and in 1937 when they
studied states she chose Vermont. The
information came from Vermont with
samples of Maple syrup for the group to
taste. Hers was the only sample product
received.

We can appreciate having state
organizations, The Digest NAMC, IMSI
and any other source that allows us to
share information which makes for
good PR.

We're looking forward to October
26-28 in Rutland.

-John

AMERICAN MAPLE

MUSEUM ACTIVITIES
BY Martha Campany

Since it's opening in May, several
area fourth grade classes visited the
American Maple Museum. Bus loads of
senior citizen groups toured the
Museum. A group of exchange students
representing Ireland, South Africa and
other foreign countries was guided
through the Museum, as was a Senior
High Class from West Canada Central
School.

Areas outside of New York State

from which people traveled to visit the
Museum are: Massachusetts, Vermont,
Pennsylvania, District of Columbia,
California, Florida, Maine, West
Virginia, Louisiana, Texas, Hawaii and
Canada.

On July 1, volunteers held an ice
cream social to raise funds for additional
repair work to the Museum. During the
Lewis County Fair, ice cream sundaes
and cones were sold in the maple pro-
ducers sugar shanty on the fair grounds,
the proceeds to be used to help defray
the expenses of the New York State
Maple Queen Pageant.

On September third and fourth vol-
unteers operated a concession stand at
the Lewis County Agri-business Field
Days, and on September sixth and
seventh served pancake breakfasts at
the Museum in cooperation with the
Croghan Lumberjack Festival.

Additional items have been donated
for the room which was renovated dur-
ing the past winter. The flag pole has
been repaired and replaced. It has been
a busy summer for many volunteers.

VACUUM

SAP

TUBING
Because of New Marketing Program,
you can become an IPL Tubing

Dealer.
WHRITE OR CALL

Qchambach's EQUI

7288 Hayes Hollow Road
West Falls, NY 14170
(716) 652-8189

“See if you can qualify”
NORTHROPS MAPLE SYRUP
814-654-7350
RD 1, Corry, PA. 16407
BUCKY SHELTON 802-525-3718
SUGAR WOQOODS FARM
RD 2, Glover, VT. 05839
TERRY DELOUGHARY 906-466-2305
Bark River, MI 49807
KEN SLEDER 616-263-5895
County Rd. 611, Mayfield, MI 49666

MAPLE SYRUP
PMENT & SUPPLIES




CUT BOILING TIME

The Sap Brother
Reverse Osmosis
Machine not only
saves boiling time
but allows you to
make more syrup in

TAKE 75% OF THE WATER OUT OF YOUR SAP WITH

THE SAP BROTHER

relationship with
Osmonics has given
them the experience
they need to give
you the service you
need at a price you

a smaller space by can afford.
removing 75% of the Sold to you—
water from your sap Delivered, Installed
before boiling. with a complete
The Sap Brother “Clean In Place”
is designed and System.
manufactured by Available in 5
Small Brothers sizes:
under license 100"
from Osmonics, 250*
using the famous 400"
“sepralator” mem- 600"
brane. 1000°

Small Brothers
has been distributing
RO Machines longer

‘gallons per hour

than anyone in the —WAEQQI_IgED—-
aple business and Iy T
o 4 —SERVICE—

their long standing

THE SAPBROTHER REVERSE OSMOSIS MACHINE. AN
OPEN FRAME VERTICAL CONFIGURATION.

BACKED BY THE 2 BIGGEST NAMES IN REVERSE OSMOSIS

AN ALL OSMONICS MACHINE AT
SMALL BROTHERS PRICES

FEATURES:
e Maintenance Free Direct-Drive e Automatic Low Pressure Shut-
“Tonka Flo" Pump down

e Stainless Steel Pressure Vessels

e Quietest Machine in the Industry
e Fasy to operate

CALL OR WRITE
—The Producer Oriented Company—

Small Brothers U.S.A,, Inc.

Franklin County Airport, P.O. Box 714, Swanton, VT 05488
802/868-3188




VERMONT NEWS

ACID RAIN

At meetings on May 7 and August 6
the Vermont Maple Industry Council
has heard reports about acid rain (acid
deposition) and action being taken to
correct the effect of it on sugar bushes.
There is need to develop nation-wide
concern about it; and find ways to treat
trees, soils, and waters affected by it. At
the August 6 meeting an engineering
firm in the Burlington area which has
developed efficient and economical
systems for navigating aircraft may be
able to develop a way to treat soils and
waters economically from the air with
lime, potash, or other chemicals to
counteract the effects of acidity.

Acid rain and possible solutions to the
problem will be discussed at the LM.S.1.
meeting scheduled at the Holiday Inn in
Rutland, Vt. on Oct. 29.

Dr. John Donelly at UV.M. is
working with a team during the summer
to determine better ways to measure the
effect of acid rain on vital elements in
living trees, also the effect of undesir-
able elements in particular growth rings
of the wood in living trees. Speakers at
the .M.S.I. meeting will include repre-
sentatives of Laval University, the Univ.
of Vermont (Dr. Richard Klein), Mac-
Donald College (A.R.C. Jones), and
Yale Univ. (Dr. Bormann). Senator
Stafford is also expected to be present.
MAPLE ESSAY CONTEST

Results of the Vermont Maple Essay
Contest, conducted by the Vt. Maple
Promotion Board in cooperation with
the Vt. Maple Festival, were announced
recently. A total of 181 students took
part throughout Vt. There were six Dis-
tricts, with the Franklin-Lamoille having
the most participants (64). Chittenden-
Addison was second with 57 contest-
ants. Winners (first, second, and third)
were selected in each District. State
Winners were (1) Erin McKenny of

Swanton; (2) Molly Melanson of
Townshend; (3) Alessandro Nivola of
Burlington; and (4) Abigail Wall of Dor-
set. Awards totalling $245 were made
to District Winners. State winners
received a total of $250. There were
District Chairpersons who assisted with
the Contest, as follows: Dist. 1, Francis
Whitcomb; Dist 2, Robert Howrigan;
Dist. 3, Paul Cate; Dist. 4, Sam Cutting;
Dist. 5, John Record; and Dist. 6,
Robert and Shirley Coombs.

To help with the Contest a Guide was
sent to all teachers and students. The
videotape, “Proud Tradition”, was also
available. In 1987 it is planned to send
materials to Science and Biology
teachers as well as to English teachers.
RODENT SURVEY

Results of a rodent survey of sugar
makers conducted by Dr. Albert Smith
of the UVM Agr. Exp. Station and his
Committee show that, among 199 sugar
makers who responded, there was up to
$5,000 in damage, and an average of
$400. It appears that there is annual
damage from rodents to the Vermont
maple industry of about $225,000. The
Committee is working on a possible way
to control rodents. Existing methods
used in apple orchards either are not
legal or will not work in Maple orchards.
Apparently the rodents chew on tubing
and spouts because they have to gnaw
on something, and it is convenient.
Removing softwood trees which
provide their food does not always
work.

PLANS FOR N. A. MAPLE
COUNCIL MEETING, Oct. 26-28

Bill Clark reports that plans for the
Annual Meeting of the North American
Maple Council call for registration and a
Vermont Dinner on Oct. 26 at the
Holiday Inn in Rutland, Vt. The speaker
that night will provide informatjon on
Vermont. On Monday, Oct. 27, a
breakfast from 7:00 to 8:00 a.m. will be
followed by a Council business session.
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From 11:00 a.m. to 12:00 there will be
a technical session; with another tech-
nical session from 1:30 to 4:00 p.m.
Lew Staats will speak on the results of
recent research in New York. That eve-
ning is free (everyone on their own).

On Tuesday. Oct. 28 there will be a
second Council business session in the
morning. From 2:00 to 4:30 p.m. there
will be a color tour to maple stops and
others. The maple banquet that evening
will feature a keynote speaker.

MAPLE HISTORY COMMITTEE

The Vt. Maple Industry Council has
appointed a Maple History Committee
to find ways of recording valuable
maple information dating back to the
days of the Indians; and making it avail-
able to both students and the general
public. Fred Laing is chairman. Other
members are Dr. Mariafranca Morselli
of the UVM Botany Dept.; Fred Taylor,
former Botany Dept. maple research
worker; and Ray Foulds, former UVM
Extension Forester. The Committee has
met with members of the UVM History
Dept., including one who has made a
videotape of Vt. folklore; another who

is President of the Vt. Historical Society
(Sam Hand); a Middlebury College
graduate who has done a senior thesis
and prepared a display on the agricul-
tural history of Vermont (Penny
Hamlet); also Betty Ann and Donald
Lockhart, who prepared the video-
tape, “Proud Tradition”. The Commit-
tee’s final product should include writ-
ten material; one or more video-tapes;
and an oral product (audio-tape) which
will be a recording of some of Vermont'’s
oldest and most knowledgeable sugar
makers their sayings and recollections.
A problem faced by the Committee is
a source or sources of funds to pay for
the desired product. It is probable that
many people will be asked to donate
their time. Vermont Maple Industry
Council members will be asked to help:
but they are still in the process of raising
funds to help with the research being
done by Dr. Melvin Tyree of the UVM
Botany Dept.
Aug. 10. 1986
Ray Foulds

5 Clover Street
So. Burlington, Vt. 05401-5913

ANNOUNCING

THE MAJESTIC MAPLE TREE U.S.A. CONTEST

American Maple Products wants to locate the largest
and most photogenic Sugar Maple Tree (Acer sac-
charum) in the U.S.A. and is offering $250 for the win-
ning entry plus runnerup prizes.

For Contest Rules, please contact

AMERICAN MAPLE PRODUCTS
NEWPORT, VERMONT 05855
TEL. 802-334-6516
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IMSI ANNUAL MEETING

This year's annual meeting of the
International Maple Syrup Institute will
take place on Wednesday, October
29th at the Rutland Holiday Inn in
Rutland, Vermont immediately follow-
ing meetings of the North American
Maple Syrup Council. The meeting will
focus primarily on the devastating ef-
fects which acid rain has had on the
maple industry, and more particularly
on preventive and curative methods,
which are known to slow down maple
dieback.

Many speakers have already confirm-
ed their presence at the conference in-
cluding Dr. Richard Klein of the Univer-
sity of Vermont, Professor A.R.C.

Jones of MacDonald College in Mon-
treal. Mr. Richard Ayres, chairman of

the U.S. Clean Air Coalition and Mr.
David Marvin, president of the IMSI.
Other speakers are expected to confirm
their attendance before the end of Sep-
tember. In all, the sessions should prove
most informative to all of us concerned
with maple decline.

The day will begin at 9:00 AM with
the business of the Institute, followed
immediately by the sessions on acid
rain. The registration fee of $12.00 in-
cludes a hot lunch and one coffee
break. The meeting will be over by 2:30
PM to allow a safe return home that
evening. Everyone is welcome and you
can register by calling (802) 868-7244
or by writing directly to the IMSI.

IMSI IMSI

P.O. Box 715 P.O. Box 220

Swanton, Vermont  Montreal, Quebec

05488 H3Z 2T2
DEADLINE FOR

DEC. ISSUENOV. 1

WOMEN’S PAGE
(M.L. Sipple, editor)
CRISP MAPLE COOKIES
3 cups flour
1/3 cup sugar
1 tsp salt
1 tsp baking soda
1/4 tsp nutmeg
3/4 cup shortening
1-1/3 cups maple syrup
1 TB vinegar
1/2 cup chopped nuts

Sift dry ingredients into mixing bowl.
Cut in shortening with pastry blender to
resemble coarse meal. Combine Maple
Syrup with vinegar; gradually stir into
flour mixture. Add nuts and drop 1
tablespoon size onto greased cookie
sheet.

Can also chill dough and drop table-
spoon size, then flatten by stamping
with the bottom of a glass. Bake 400
degrees 10-12 minutes.

MAPLE BUTTER SQUARES
(1985-Ontario)

1/4 cup butter
1 cup Maple Cream
legg
1 cup flour
1 tsp baking powder
1/4 tsp vanilla
- chopped nuts
Cream together butter and Maple
Cream. Then add dry ingredients and
nuts. Bake 350 degrees. Cut while
warm.

HOT COCA (Ellen Adams)

3 TB Maple Syrup
2TB cocoa
2 cups milk

Heat Maple Syrup in saucepan over
low heat for 2 minutes. Gradually stir in
cocoa to form a smooth syrup. Add pre-
warmed milk very slowly to cocoa mix-
ture. Blend thoroughly. Heat, but do
not boil. Serve with whipped. cream
sweetened to taste, with maple syrup.

11



KRESS originator of the

packaging alternative...
Auvailable in sizes from 3-ounce

tothe NEW 3-QUART JUG.

.i,‘ j _' . CUNNE(—TICUT
¢/ facne
Bt Maple Syr#
v

KRESS

CREATIONS, INC. 349 Christian Street » Oxford, CT06483 « (203) 264-9898



ONTARIO REPORT

The Ontario Summer Maple tour was
held in the Waterloo region in the
Township of Woolwich on July 17 and
18. We registered in the St. Jacobs
Community Centre which is in the heart
of Mennonite territory, a religious group
that believes in voluntary Church mem-
bership, adult baptism and pacifism.
They govern themselves in the obser-
vance and enforcement of the doctrine.
The progressive Mennonite are fully
assimilated to modern society while the
Old Order Mennonite follow a rigid
lifestyle in an attempt to maintain stabili-
ty. They use horses and buggies and
maintain a specific dress code for men
and women.

The first farm we visited after being
driven through the countryside on air-
conditioned buses was Moses Burk-
hart's multi-enterprise business. In addi-
tion to basic mixed farming, the produc-
tion of pallets, fuelwood and of course
Maple products keep them busy. Maple
Syrup has been produced for the last 30
years and consists of 2900 taps. Of
these 1700 are on gravity flow tubing
and 1200 are on buckets.

We proceeded on to Roy and Edith
Martin’s dairy farm and toured their
maple operation which started in 1964
and has 1900 taps; 500 are on buckets
and Roy just doesn't feel the operation
would be complete without using horses
to gather sap. In 1983 they built a pan-
cake house which holds 40-50 people
and attracts over 600 in it's 2 month
season. We ate a delicious salad lunch
with all the trimmmings and topped it
off with strawberry and ice cream over
waffles and Pure Ontario Maple Syrup.

We continued on to George B. Mar-
tin’s fifth generation farm where the
sugar bush has been tapped for 65
years. There are 1750 taps on tubing.
Vacuum is supplied by a 20c.f.m pump
located in a shed and the vacuum is

transferred to the bush by a 1%4” dry
line.

We headed back to the Community
Centre to pick up our cars and went to
John and Pat Weber's farm for a
chicken barbeque and a lively and
entertaining ventriloquist show
afterwards.

We met the next morning at N.S.
Bauman Ltd. which used to be a clay
tile plant but now operates as an alfalfa
drying and wood fuel production plant.
Sawdust and bark are dried and ground
and sorted into three grades--one is
burned in the drier, the medium grind is
sold as commercial sawdust fuel and the
coarse dust is made into pellets and sold
as fuel. We then crossed the road and
saw bricks being made.

Climbing back into our cars on a very
hot and humid day we proceeded onto
Albert and Ruby Martin's syrup opera-
tion which began in the 1940’s. It now
has 1050 taps on vacuum and tubing
while 100 taps are on buckets.

Dennis and Lori Weber's farm was
purchased by Dennis's great great
grandfather in 1871. The bush has
1350 taps on bucket gathered by
horses. The Webers have been involved
with the Elmira Maple Syrup Festival
since its inception, hosting sugar bush
tours on the festival day.

The 1986 Summer tour came to a
close after we had another delicious
lunch at Woolner’s Lodge. Many decid-
ed to go back to St. Jacobs to tour the
Maple Syrup Museum of Ontario
representing artifacts and equipment
from the past to the present. Well worth
seeing.

The Royal Winter Fair in Toronto is
November 13-22. The Ontario Annual
meeting is October 3 and 4 at the
LUMINA Resort in Dwight. For details
call R. Boothby 705-635-2461.

Bill Robinson
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TUBING
CONNECTORS
SPOUTS

Uo S ®
MAPEE ™"

SPOUTS ¢ [nterconnection between “T”
* Black color aids in rapid tap- and spout.
hole thawing.

® For removal use 1" wrench
or hammer.

SPOUT-PLUG

* Tight seal with
spout allows
pressure or vacuum
washing of tubing
in place.

CONNECTOR
e Will not pull apart.

‘ITSII &

l(Y’s”

* Tapered with
smaller first
ridge for
easier tubing
insertion.

TUBING

“SUPER—COLD" — Green translucent color. [.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, MI 48876, 517/645-7305

K Troy Firth. 136 Mechanic Street, Spartansburg. PA 16434 J




MAPLE PRICES

Y Frank Majszak
Mlchlgan Field Editor

It has always been a mystery to me,
why there is such a wide range of retail
prices for our Maple Syrup?

This year the production in the entire
Maple region was about 1/2 of average,
and the price spread is greater than
ever. There are those producers who
for reasons which I'll speculate on later
refuse to ask a fair price for their pro-
duct. Twice in the last four years our
Michigan Maple Producer Association
has had reports from production costs
analysis experts at our annual meeting.

Both of those presentations showed
that it cost very close to $16.50 to make
a gallon of Maple Syrup. All costs were
taken into consideration, including
labor, fuel, taxes, depreciation etc,
Packaging was not included. Also,

those costs were based on a normal pro-
duction year of a quart of syrup per tap
hole. We all know that many of our
overhead costs are constant regardless
of how much, or how little Maple Syrup
we produce.

For instance, tapping cost, equip-
ment cleaning, depreciation and interest
expense remain the same. It seems logi-
cal and good business that in a year of
shortage like this everyone would follow
the trend and ask a fair price. Not so.
We all have seen commodities in short
supply in the last few years. Coffee,
sugar, paper and petroleum to name a
few. The prices went way up and never
did come back down. Eleven (11)
pounds of coffee will cost you close to
$50 bucks.

Now to speculate. Most people in-
volved in Maple are part-timers. They
borrow equipment, land. fuel, labor,

HOURS:
Mon.-Fri. 7:30-5:00
Sat. 8:00-12:00

RR 1, Box 138
Alstead, NH 03602

Bas

FREE CATALOG

603/835-6361
or 603/835-2230

'S
i

Sue*

ONE STOP SHOPPING - LARGE INVENTORY

at factory direct prices

25 NEW AND USED EVAPORATORS
IN STOCK.

SERVICE - PROMPT, DAILY UPS and
truck shipments. Technical advice.
Personnel always on the premises.
MAPLE SYRUP - We buy any amount
of bulk syrup. We sell syrup retail,
wholesale, and bulk. Immediate pricing
or future contracts available

m Grimm and Small Brothers:
evaporators, gathering and storage
tanks, filtering equipment, and
accessories.

®m U.S. Maple tubing m Buckets

m Sugarhill & Kress jugs m Syrup cans

m Glass bottles m Drums

m Reverse Osmosis -

Osmonics and Sap Brothers




buildings, tax and interest expenses etc.
from their other enterprises they own
and therefore, probably don't consider
these expenses when figuring their
Maple Production Costs. | have heard
farmers say, “maple is a fill in prior to

spring planting, gives my help
something to do.” Many times the help
is his wife and kids - they work for free.
They own tractors, wood lot and bush,
so that doesn't get figured into produc-
tion costs. Diesel fuel, gasoline and
electricity costs are paid by the principal
enterprise, usually farming, which they
are in, so no sense in considering those
costs. Like wise with the farm mortgage
and taxes. No matter that a face cord of
fuel wood is worth between $30. and
$90., depending on location, that’s free
too, because it came out of their own
wood lot, probably with free labor. With
all these expenses not counted -they
think they are making money.

Our customer experience here at our
farm have been 99% positive. We

THE SYRUP
MAKER’S DREAM

SAP TUBING

SMALL BROS. & GRIMM
EVAPORATORS

SAPSUCKER VACCUM PUMPS

OSMONICS & MEMTEK
R.O. MACHINES

KRESS & SUGARHILL JUGS
DAVIES CANS and MANY
OTHERITEMS TOO

ORDER NOW AND SAVE!

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

West Falls, New York 14170
(716) 652-8189
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raised the retail price of gallons from
$21.95 to $27.95 and quarts from
$6.50 to $7.95, other sizes comparable.
We wholesale quarts at $6.60. No way,
do we have product to last till next years
crop. Most people are well aware of the
short Maple crop because of the nation
wide reporting of the T.V. networks and
news services. We have had only one
person so far this year who came into
our farm store and not buy.

The following is price information [ have
gathered by phone:

Maple Grower Gallons Quarts

Frank Majszak,

Maple City, Ml $27.95 $7.95
Ted Johnson,

Toivola, Ml None $9.75
Fern Gearhart,

Charlotte, Ml 23.00 7.00
LeRoy Worden,

Honor, Ml None .75
Don Dodd, Niles, MI 21.00 595
Willson Clark,

Wells, VT 28.00t045.00 9.00to 10.00
Lloyd Sipple,

Bainbridge, NY 28.00t0 31.00 8.50to 9.50
Fred Winch, Jr.,

Bradford, NH 35.00t0 40.00 8.50to0 10.00
Russ Davenport,
Shelbourne Falls, MA 28.00 to 34.00
Juan Reynolds,

Aniwa, WI 34.00 10.50

It is obvious there are a lot of Maple
people missing the boat. Sales lost be-
cause of price are almost nill. Juan
Reynolds of Reynolds, Inc., Aniwa, WI
said virtually the same, that in spite of
substantial price increases to their large
chain stores, Syrup sales are good and
he has not lost any accounts.

One further thought, this is a free
country and a Maple Producer can give
away the fruits of their labors if they so
desire, but those part-timers selling
Syrup at or below production costs
ought to give some thought to what
they are doing to the guy down the road
who is depending on Maple for a living.

There are a lot of good farmers who
are not good business managers.

1



Small Brothers U.S.A., Inc.

FROM THE TRADITIONAL TO THE HIGH TECH

From Traditional Wood Fired fﬁ, _
Evaporators to sophisticated MODEL 1950 :&»«\ !
Reverse Osmosis machines, -

SMALL BROTHERS is work:ng ro . :Mu “
serve sugarmakers With et ‘

better ideas!

LIGHTNING
EVAPORATOR

5 Models to choose from
2'x4’' to 6'x22'

Write For Your Exciting New Edition
of the SMALL BROTHERS CATALOG
with the latest in equipment.

NEW — STAINLESS STEEL STORAGE TANKS

& STAINLESS STEEL SMOKE STACKS
—The Producer Oriented Company—

SMALL BROTHERS U.S.A., Inc.

Franklin County Airport, P.O. Box 714, Swanton, VT 05488
memenenesenen 802/868-3188 mm mmm mm mm s s -

OSend me a complete Name ==
FREE information catalog
and price list and nearest =

distributor Address

O Have your representative Slate.le O TP DY
contact me as soon
as possible

Phone #Taps




WATERLOO EVAPORATORS-SNCE 1919

THE ORIGINAL SPECIAL FEATURES
"WATERLOQ"

REVERSE FLOW = Cold sap feed at tront of flue pan elimi-
MAPLE SAP EVAPOR O nating long feed pipes and assuring im
mediate boiling since sap enters the hot-
test spot of the evaporator

ULTRA VIOLET SAP
STERILIZER 5 gpm

The CADILLAC
of The Industry

WATERLOO Evaporators Inc. 6064 Foster St.
Waterloo, Que., Canada, JOE 2NO

Write for free catalogue
Tyler Maple Farm - Distributor For New York State

TYLER MAPLE FARMS

Dealers in

WATERLOO & GRIMM Evaporators & Supplies
Lamb Tubing & Accessories
Bacon & Kress Juga & Bottles
Most other supplies needed for the maple syrup producer

USED ITEMS:
1-6x 14 King evaporator with steam hood.
1-2%2 x 8 Grimm raised flue evaporator with extra syrup pan.
1-4 x 13 King evaporator with steam hood.
2-V pans for finishing syrup with steam.
1- Felt washer with motor & SS tank.

Several sap storage tanks.

TYLER MAPLE FARMS
Box 77, Westford, NY 13488  (607) 638-9474

Terms can be arranged - Pay with syrup




THE FORCED-DRAFT
WOOD GRATE

by
Paul E. Sendak
Forest Economist
USDA, Forest Service
Northeastern Forest Experiment Station
P.O. Box 968, Burlington, Vermont 05402

Frederick M. Laing
Research Associate Professor
Botany Department
University of Vermont
Burlington, Vermont 05405
Sendak and Laing : 2

With rapidly rising oil prices during
the 1970’s, efforts were made to reduce
the amount of energy needed to make
maple syrup. High cost-high tech inno-
vations such as reverse osmosis found
applications in the maple industry, dra-
matically reducing energy needs. Lower
cost-low tech innovations applied to the
standard open-pan evaporator- pro-
duced less spectacular results but found
wide acceptance. The sap preheater is
an example.

Another low cost-low tech innovation
is the forced-draft wood grate. Air space
area in the grate is reduced compared to
the air space area in the standard wood
grate. But the draft is forced through the
restricted space with blowers. Thus, the
velocity of the air flow through the grate
is increased compared to the natural
draft using standard grates. The result-
ing improvement in combustion and
turbulence in the hot gases should im-
prove the overall thermal efficiency of
the evaporator.

We installed a commercially avai]abll?
forced-draft grate, the Wood-Saver,
on a 5 x 12-foot evaporator to compare
its effect on thermal efficiency with that
of standard wood grates. We also tested
the effect on thermal efficiency of boil-
ing water versus sap, and the effect of
wood moisture content.

Methods
Test Unit
The test unit was a 5 x 12-foot Leader

Special (drop flue) evaporator that was
located at the Proctor Maple Research
Farm, Underhill, Vermont. The
evaporator was installed on a brick-lined
metal arch. The flue pan was 5 x 7 feet
and the syrup pan was 5 x 5 feet. The
flue pan was covered with an aluminum
steam hood fitted with standard wood
grates for comparison with the forced-
draft grates. All tests were run first on
the standard grates because the firebox
required modifications to accommodate
the shorter forced-draft grates and
blower ducts.
Fuelwood

The fuelwood was cut to length, 27
inches for the forced-draft grate and 42
inches for the standard grate. The wood
was split and stored at Proctor Maple
Research Farm. Half the supply was cut
in the summer of 1983 and the other
half cut in the summer of 1984. The
wood was sound, mostly American
beech and sugar maple.
Data Collection

Data were collected during sixteen 6-
hour runs (2 grate types x 2 wood mois-
ture levels x 2 evaporator mediums x 2
repetitions of the entire experiment).
The tests were conducted in March and
April, 1985. The following data were
collected:

1. Amount of water evaporated and
sap processed per hour.
Weight of wood burned per hour.
Moisture content of wood fuel.
Weight and sugar content of syrup
produced per hour.
Temperatures of wood, water, sap,
syrup, air, and stack gas.
Relative humidity.
Barometric pressure.
Stack gas composition (CO9 and
09).

9. Sugar content of sap.
Analysis

The data were used to calculate

thermal efficiency for each test run. In
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addition, heat balance was analyzed as
an approximate check on the efficiency

calculation and to show where heat
losses occurred. The data were

analyzed statistically. We used analysis
of covariance with grate type, wood
age, and evaporator medium as factors,
actual wood moisture content as covari-
ate, and thermal efficiency as the de-
pendent variable. The Durbin-Watson
statistic was calculated to check for serial
correlation because the need for arch
modification required that all tests be
run on one grate type first, then the
other.
Results

The forced-draft grate resulted in a
small but statistically significant (P<
.003) increase in thermal efficiency.
The overall average thermal efficiency
for the standard grate with natural draft
was 47.95 percent while the forced-
draft grate averaged 51.81 percent, an
increase of 8.1 percent --(51.81 -
47.95) 47.95.
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None of the other factors tested had a
statistically significant effect on' thermal
efficiency. And there were no statistical-
ly significant interactions. In other wor-
ds, thermal efficiency did not depend
on whether we boiled water or sap,
used wood that had been seasoned for
1 year or 2 years, or on the actual mois-
ture content of the wood fuel, which
varied over the relatively narrow and
low range of 17.6 to 26.7 percent (wet
basis). Nor did two or more factors com-
bined (interaction) have an effect on
thermal efficiency. The test for serial
correlation was negative, so the order in
which the tests were run had no effect
on the results.

The two units used on average nearly
the same amount of wood per hour (dry
basis)--392.4 pounds per hour for the
standard grate versus 394.6 pounds per
hour for the forced-draft grate. The sap
and water inflow rate averaged over all
tests was 174.2 pounds per hour for the



standard grate and 189.3 pounds per
hour for the forced-draft grate.

The heat balance analysis showed
that the stirring action of the air jets
through the forced-draft grate gave a
more complete combustion with slightly
less air (6 percent less) than the stand-
ard grate. This increased the thermal ef-
ficiency but also increased average stack
gas temperatures--746°F for the stan-
dard grate, 838°F for the forced-draft;
however, the stack gas losses were
nearly equal.

Discussion

In addition to the small increase in
thermal efficiency, other noneconomic
benefits of the forced-draft grate were
evident. The forced-draft grate allowed
greater control over the fire, improving
the quality control of syrup production.
Boiling action in the back pan also was
improved, and boiling action recovered
much more rapidly after opening the
fire door to add fuel.

The increase in thermal efficiency
amounts to a savings of about 1 cord of
wood to every 12 formerly burned using
the standard grate. The labor required

for boiling was about 8 hours per cord
burned. Wood at $65 a cord and labor
at $5 an hour amounts to a saving of
$105 for every 12 cords burned using the
standard grate. For the size of evapora-
tor that we tested, $105 is roughly the
annual savings in syrup production cost
to produce about 300 gallons of syrup.
The small amount of electricity needed
to run the motors was ignored in the
economic analysis.

A standard wood grate for the test
evaporator cost $450 in 1985 and the
Wood-Saver forced-draft grate cost
$1,230. The question is, can we afford
to spend an additional $780 today to
obtain the annual cost saving of $105?
Consider the situation in which. a set of
grates is needed because either the old
grates are beyond salvage or a new
evaporator is being purchased. Since a
set of grates must be purchased and the
alternatives are the standard wood grate
or the forced draft grate, the analysis
focuses on the incremental initial invest-
ment of $780. By making a few assump-
tions, the before-tax rate of return on
the incremental investment can be cal-

b
s
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culated.

The following assumptions were

make:

1. The life of both grates was assumed

to be 10 years.

2. The salvage value of the conven-
tional grate in 10 years was 20 per-
cent of first cost.

3. The salvage value of the forced-
draft grate was 15 percent of first
cost (reflecting that the duct work
and blowers would have to be re-
placed).

4. Annual gross receipts would be
equal and disbursements would
differ only by the savings of $105
with the forced-draft grate.

5. Annual inflation would average 5
percent; that is, annual saving and
salvage value increase at the rate of
5 percent per year.

Analysis of the resulting cash flows in-
dicates a before-tax rate of return of
12.4 percent on the incremental invest-
ment. However, if the noneconomic
advantages of the forced-draft grate are

considered along with the fact that the
extra investment would generate addi-
tional, but small, income tax benefits,
the decision to purchase forced-draft
grates over standard grates is further
justified.

The analysis of cash flow is not part-
icularly sensitive to salvage value be-
cause it occurs so far into the future. It is
sensitive to annual savings. So relative
(real) increases in the cost of fuel wood
and wage rates compared to other costs
of sugaring would increase the before-
tax rate of return for the incremental in-
vestment in the forced-draft grate.
Similarly, a relative (real) decrease in
these costs would have the opposite ef-
fect on the rate of return.

FIGURE LEGENDS

Figure 1.--An evaporator showing (A) one grate
element from the forced-draft grate and (B) the
ducts and blowers for creating the forced draft.

Figure 2.--The test evaporator showing the fire-
box with standard wood grate being installed (A).
The syrup pan and fire doors have been removed
from the arch and the flues from the supported

F—

consumer packages.

PRODUCTS, INC.
i 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.

Buyer of bulk maple syrup.

Processor and packer of maple syrup and candies in

back pan can be seen (B).

MAPLE

05342
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THE INTERNATIONAL
MAPLE SYRUP
INSTITUTE

The Institute would like to recognize
and thank the members of its board of
directors for their contribution to the in-
dustry over the past year.

President David R. Marvin

Johnson, Vermont

Vice-President Lloyd Herman
Brome, Quebec

Treasurer Steve Selby
Dunham, Quebec
Secretary Paul Lamontagne

Montreal, Quebec

Past-President John Hyndman
Delta, Ontario

Directors Gilles Croteau

Plessisville, Quebec

Duff Steele
Etobicoke, Ontario

Juan Reynolds
Aniwa, Wisconsin

Thomas Todd
Norwood, New York

David Scanlon
Canaan, New Hampshire

Duncan McArthur
Lancaster, Ontario

IMSI IMSI
P.O. Box 715 P.O. Box 220
Swanton, Vermont Montreal, Quebec
05488 H3Z 212
Tel. (802) 868-7244 Tel: (514) 288-2343

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

2512 S. Damen Avenue, Chicago, lIl. 60608
Phone: 321-847-7174

Serving the Maple Syrup Industry
more than 25 years

BRODIES

SUGAR BUSH

SMALL BROTHERS
EVAPORATORS

SAP BROS. & OSMONICS R.O.

MAPLE EXPERT TUBING
U.S. MAPLE TUBING

SAPSUCKER VACUUM PUMPS
BACON & SUGARHILL JUGS

NEW & USED EQUIPMENT
FULL LINE OF SUPPLIES

OTSEGO COUNTY RT 34
SOUTH VALLEY, N.Y.

TEL. (607) 264-3225
WESTFORD, N.Y. 13488
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Steve Rascher’'s Sap House, Shushan, N.Y.

1986 NEW YORK MAPLE TOUR

The New York Maple Tour departed
from Glens Falls across scenic Washing -
ton County at noon July 21st. Two-
hundred maple producers from Quebec
to Pennsylvania enjoyed the rural land-
scape of dairy farms and small villages
on the way to the Sugar House of Steve
Rascher, Shushan, N.Y. The roadside
sugar house featured a4’ x 12’ wood-
fired evaporator with preheater hood
and wood saver attachment on the fire-
box.

Excellent production has been
achieved from the approximately 1,000
taps, most of which are on a vacuum
tubing system. Steve and his father
Sigurd, related unique ideas regarding
efficient evaporation methods, retail
syrup sales and exceptional sugar bush
management.

The tour then turned north to the
maple operation of Everett Gould near
Granvile. Everett discussed the history
of the operation and related his many
years experience as a maple producer.
Lewis Staats, Cornell Maple Extension
Specialist, John Hastings, DEC Forester
and James Farrar, of Adirondack Fores-
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try Consultants discussed the
management of a developing sugar
bush. Everett's son Dexter demonstrat-
ed innovative equipment ideas from
tubing cleaners to sap pumps.

The Gould's handle the sap from
1,700 taps with an RO in conjunction
with a wood-fired evaporator. Previous-
ly, oil fired evaporators were used.
Syrup is sold retail and wholesale.

Later in the evening the maple pro-
ducers reconvened for a banquet. Com-
missioner of the New York State De-
partment of Agriculture and Markets,
Joseph Gerace, discussed the current
Agricultural situation and specific
initiatives of the department regarding
the maple syrup industry. Dick Nason,
Operations Manager of Finch Pruyn &
Co., Inc., addressed production and
other uses of Finch Pruyn woodlands.
Rebecca Buel, New York State Maple
Queen, Tom Todd, President of the
New York State Maple Producers
Association, Jim Farrar, President of
the Upper Hudson Maple Producers
Association and Lewis Staats, Cornell
Maple Extension Specialist discussed



topics related to the maple syrup indus-
try.

The second day of the tour began
with a stop at Jeff Howe's sugar house,
Adamsville. This operation featured an
all flue pan wood-fired evaporator used
in conjunction with a gas fired finishing

Dexter Gould leads equipment demlon‘straﬂoh

MAPLE
HILL
FARMS

* Small Brothers Evaporators

* R.O. Machines

e "Maple Experts” Year round

Tubing

Kress Jugs-colors available

Lamb Tubing-Syrup Cans

Glass Bottles and Cream Jars

Bacon and Sugarhill Jugs

Sugar Molds and Steel Drums

Good Used Equipment

Available

Increase production 65% with

the New Piggyback Pan and your

present evaporator-it really works!

Advice and Service on everything

we sell. - Free Catalogs available.
CALL TODAY FOR A LOW PRICE

QUOTE.
Victor E. Putnam Telephone:
Maple Hill Farms 518-234-4858
R. D.#1 or

Haw : . o

pan. Jeff outlined his production on
marketing techniques which center
around 800 taps of tubing and buckets
on leased trees.

For a change of pace, the tour moved
to Floyd Harwood's Grist Mill, Hartford.
Particpants observed the operating mill
and toured the out buildings displaying
everything from antique farm
machinery to historical books.

Cobleskill, NY 12043 518-234-4726

SHOW OFF YOUR FANCY
SYRUP IN
BOTTLES

BEST IN GLASS

JUGS JARS

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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The tour again turned north to the
sugar and pancake house of Bill Rath-
bun, North Granville. In 1986, the
Rathbuns produced syrup from 4,000
of their own taps and purchased the sap
from 6,000 taps. The sap was
processed by an RO and 4’ x 12" oil
fired evaporator. Maple syrup and pro-
ducts are sold retail at the sugarhouse.
The pancake house is operated week-
ends. Bill outlined his sap processing
operation and retail business. The pan-
cake portion of the business has been a
great success. Bill stated it is common
for the pancake house to be overrun
with customers who regularly wait an
hour or more to be seated.

‘N The tour concluded with a jaunt to
i ‘ v T \@ the top of Prospect Mountain for a
i _'T | / breathtaking view of Lake George and
Antique equipment display at “Grist Mill” the North Hudson Valley.

WRITE NOW FOR YOUR COPY OF THE

yNEW! SAPSUCKERS GUIDE

Never before published information about plastic tube network construc-
tion that will save you countless hours & frustration.

*NEW LEAK DETECTOR SYSTEM, so simple and inexpensive you'll
wonder why you never thought of it before.

*BACKGROUND INFORMATION on where leaks occur and why you
should be concerned.

*LIST OF DO’'S & DON'TS used by Sugar Makers all over North
America, compiled over the past 10 years.

The little stones in your shoe make the trip seem long. If you use tubing for
sap collection, write for your free copy of

THE SAPSUCKERS GUIDE---You'll be glad you did.

SUGAR CAMP, inc

ROUTE 2- BOX 337, RAPID CITY., MICHIGAN 49676 - PH. 614-331-6328
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275 ENJOY VERMONT
MAPLERAMA

By: George L. Cook
UVM Reg. Maple Agent

Some 275 visitors streamed into Vermont
for the ‘86 Vermont Maplerama. Bill Clark,
president of the Vermont Maple Sugar-
makers Assosiation, figured this to be the
20th such program, the first hosted by
Rutland County in 1966.

This year’s program, held at Vermont
College in Montpelier, involved exhibits,
speakers, tours, and competive events. Two
added attractions this year were guest
speakers to address Maple Decline and the
Maple Olympics. Both appear to be a hit and
will likely be suggested for future Maple-
ramas.

Dr. David Houston and Dr. Walter Shor-
tle, both from the U.S. Dept. of Agriculture,
presented very interesting and up-to-date in-
formation concerning maple decline and the
whole maple tree health situation. The

primary cause of decline appears to be insect
defoliation followed by fungal infection.
“Maple Decline” itself is a rather generic
term used to describe a whole host of pro-
blems. Dr. Houston said that you will not
find one “Silver Bullet”; rather the problem
is a culmination of many stresses on the
ecosystem of the forest.

Sugarmakers were given the opportunity
to view maple decline in progress during
tours of local sugarbushes. Recommenda-
tions to producers include: looking more
closely at their own bush, watching for signs
of early decline; avoid wounding their
maples, especially low on the trunk; using
care when culling or thinning the bush,
never taking one-half of a forked tree trunk,
limiting access to the woods during the sum-
mer months by heavy equipment, along
with keeping livestock out of the woods.

Saturday's tours took folks to see a wood-
chipping operation and a wood-chip
gasification unit at Lou Bravakis'. After a pic-
nic lunch at the Cabot Recreation Field the

EVAPORATORS

Rob & Jean Lamothe
(203) 582-6135

LAMOTHE’S SUGAR HOUSE

Maple Syrup - Maple Sugar Candies

1

Small Brothers
Lightning Evaporators

Sap Brother ‘
Reverse 0Qsmosis Machines

Lamb Natural Flow Tubing

U.S. Maple Tubing

Tanaka Power Tappers
and Pumps

>

Member of

Maple Syrup Equipment MSPAC

89 Stone Road - RFD #3
Burlington, CT 06013
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group visited the David Houston sugarbush
in Cabot, half of which he gathers with a
team of Belgian horses.

The final stop brought folks to the
sugarhouse of Glenn and Ruth Goodrich,
‘86 recipients of the Ray Foulds Outstan-
ding Young Sugarmaker Award. The Good-

rich’s tap 2000-3000 trees and maintain a
clean, orderly sugarhouse. They are always
looking for new and better ways to improve
their operation and help all sugarmakers
promote their product.

The '87 Maplerama will likely be held in
Addison County.

REMEMBER WHEN?

You had one - or - you saw it - or - you heard
Grampa tell about - we got it! 1000’s of Memories

ANTIQUES - MUSEUM
Open Daily and Sundays
10:00t0 12:00 a.m. and 1:00to 4: p.m

Horse Power Machines - Steam Engines - Tractors - Engines
Dating Back 1800's - You See it Here
FREE ADMISSION

ADIN REYNOLDS COLLECTIONS

Aniwa, W1 54408

Phone 715-449-3178

SAP

VGVNV‘J

s TRAP!

INNOVATOR IN MAPLE SUPPLIES

Berliner Plastics has a full line of MAPLE
PRODUCTS including the ORIGINAL
FORMULA GREEN WEATHER RESISTANT
GRADE TUBING/ORANGE LO-HEAT
MAINLINE: PERMGLASS™ USDA Color
Comparator and New 3 Year Guaranteed,
$15.00 Retail Kit NEWLY REDESIGNED
SPOUT WISNAP LOK CAP/TEE/“Y”, etc.!

BERLINER PLASTICS * Mike Berliner, Pres.
1973 LAKE AVE.  LAKE LUZERNE, NY 12846  (518) 696-2478

BERLINER PLASTICS—

SAP {)
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Hold the Syrup!

Hussey Bacon™ Jugs are made expressly for holding fine syrup. From
the sturdy gallon size to the 3.4 ounce Sampler, the entire family of jugs is
molded from the best virgin resin and rigorously tested to ensure quality.

Syrup producers have relied on our quality for years, and customers
love the appealing old fashioned color and texture.

The famous Hussey Bacon™ Jugs are available in 8 oz., pint, quart, half-
gallon, gallon and the 3.4 oz. Sampler. We also have embossed Maple Leaf
Flasks in 14 oz. transparent plastic that shows off your finest syrup. Flasks may
also be ordered in the traditional Hussey Bacon™ color. Custom printing and
grade labels are available for all jugs, and we offer individual mailer cartons
and multi-pack shippers.

The complete Hussey Bacon™ story is in our booklet, Pure and
Simple. For your free copy, write us. Or call us for the name of the dealer

nearest you. ; {:‘Q

One Sundial Avenue « Manchester NH 03103
603-669-2500 (in NH)
800-451-8500 (Out of State )




Cabin Can now available without
Crawford trademark

\&

Lithraphed

Maple Containers

Buy Factory Direct

See Your Local Dealer

Manufacturers of the original “00” style
Custom Printing 5‘/can

5 Color Lithoed Cans

New England Container Co.

18 Depot St.,
Swanton, VT 05488
Phone 802-868-3171

! Dealer Inquiries Welcome !




LECANIUM SCALE

This spring and early summer many
of us experienced a moist, sticky
substance covering virtually everything
in the understory of our wood lots and
sugar bushes.

Jim Nugent, Leelanau County Exten-
sion Specialist provided the following
explanation.

The sticky substance is honey dew
secreted by crawlers of the Lecanium
scale, most likely the European fruit
called scale is the dead, brittle body of
lecanium scale, but they all have similar
patterns of growth and development.

The period of greatest growth is
spring and early summer. This is the
time when the most damage is incurred
by the host plant. The female deposits
her eggs during June or early July. As
she does so, her body becomes increas-
ingly hemispherical and dry. The so-
callled scale is the dead, brittle body of
the female which protects the eggs until
they hatch. Crawlers emerge from be-
neath the female shell and migrate to
the leaves and secrete the sticky
substance, honey dew. This secretion
felt like a fine mist fallling. In late sum-
mer second-instar nymphs return to the
twigs where they overwinter. Then in
spring they resume feeding and much
more secretion happens due to their in-
creased size.

Steel barrel bungs w/gaskets: 2
inch $7.40/doz; % inch $4/doz.,
postpd.
Storage/Shipping cartons for
quarts (12 jugs or 17 Davies cans)
50¢ ea.
Same for pints (holds 12 or 20) 45¢ ea.
5 gal cans $4.50; quantity discounts
Warren Allen 315-346-6706
RD Box 254, Castorland NY 13620

{2 mi. from Maple Museum, in Croghan)

Lecanium scale populations are sub-
ject to rapid increases and declines. The
female lays about 500 eggs. There is
one generation per year.

Fortunately, there are natural
parasites which effectively control
Lecanium scale. In our area, a fungus
has attacked the scale and destroyed
the eggs, turning them into white
powder like substance beneath the shell
(scale). All of the shells | opened in early
August on a understory Maple sapling
from my bush were dry and dead.

Mr. Nugents opinion is that there will
be some damage, especially to trees
that were previously under stress and
that there may be a slight loss of sap
production both this past spring and in
the spring of '87. He, also, feels that the
past population has peaked and that it
will be some time before populations
reach this level again.

Frank Majszak, President Michigan Maple Pro-
ducers Association Delegate, Nor-
th American Maple Council Field
Editor, MAPLE Syrup Digest

FOR SALE Wisconsin Sugar Bush - 240
acres, 4300 taps, 6000 possible. 5 x 16
evaporator, auto. drawoff, pressure filter and
all related equip. for syrup production.

ALSO
3 BR, 1Y/ baths, rambler. 32 x 79" includes
attached garage. Very clean and cared for.
Screened patio, fruit trees, etc, etc.
New pole shed, pole barn & syrup house. Ex.
hunting area, borders snowmobile trail, ski
trail, close to good fishing.
Everything goes for $162,000.
Contact: Vacation Properties Network, Rt. 2
Box 148A, St. Croix Falls, WI 54024
715/483-3251
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LIMITING INJURY IN
SUGAR MAPLE DUE TO
TAPPING

by
Peter W. Garrett and David T. Funk
USDA Forest Sevice, Northeastern Forest
Experiment Station
P.O. Box 640, Durham, NH 03824

Sugar maple (Acer saccharum
Marsh.) is a unique tree in that it has
numerous uses, in addition to its
beautiful autumn color. Maples are the
favored species for urban planting, the
lumber is used to produce a number of
high value products, and the tree can be
tapped to produce syrup. Unfortunate-
ly, serious damage often occurs to
maples, and other trees, growing in
each of these settings. For a variety of
reasons, the average life of a city tree is
only 15 to 20 years and replacement
costs are enormous for a large city or on
a national scale. Forest grown trees are
subjected to fire scars, wounds asso-
ciated with logging, frost cracks, and
even natural pruning of dead branches.
The primary injury to trees in sugar-
bushes is the annual tapping for sap
production. Every one of these injuries
that removes even a small amount of
the protective surface on a tree serves as
a point of infection that leads to dis-
coloration and potential decay.

In the Great Lakes states, the North-
eastern United States, and South-
eastern Canada, tapping maples in the
late winter or early spring for sap pro-
duction is an important secondary cash
crop for many landowners. Trees are
usually tapped when they reach about
10 inches in diameter, and by the time
the trees reach 20 inches in diameter
they may receive as many as four new
tap holes each season. Because tap-
holes are drilled at approximately the
same height year after year, a maple
tree that is able to contain the trauma
associated with these wounds can limit
internal decay and permit repeated tap-
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ping for sap production.

The Genetics Project at Durham,
New Hampshire conducted studies on a
number of hardwood species (cotton-
wood, sweetgum, black walnut) to see if
the amount of damage that was asso-
ciated with wounds was random or if it
occured more in one family of trees
than it did in other families. If it turned
out that it was a heritable trait, that is if it
could be transmitted from the parent
tree to seedlings from that tree, we
could set up seed orchards of ‘resistant’
trees and produce ‘resistant’ seedlings.
Discoloration and decay around a tap
hole or other wound produces a flame-
shaped pattern above and below the in-
jury (Fig. 1). Those woodlot owners
who have thinned old sugarbushes have
noted the considerable discoloration
that occurs in the tapping zone of the
trees. If that injury could be confined to
the area immediately surrounding the
tap hole, future taps could be inserted in
clear wood for a longer period of time
(Fig. 2). Not only would the tree be
healthier because more conducting
tissue would remain intact, but the tree
should produce greater quantities of
sap. With that in mind, and with the en-
couragement and support of the North
American Maple Syrup Council, the
Northeastern Forest Experiment Sta-
tion, using an existing test planting, start
ed a study to answer some of these

questions.
In the spring of 1968, a test planting

of three-year-old seedlings of 112 open-
pollinated families of sugar maple was
established on the Fernow Experimental
Forest near Parsons, West Virginia.
Seedlings from eight parent trees from
each of 14 locations around the natural
range of sugar maple were planted in a
randomized design in two-tree plots in
each five blocks. After 14 growing sea-
sons in the field (age 17 from seed), the
smallest tree, or the one with the poor-
est form, in each of the two-tree plots
was marked for thinning. In mid-March,



Fig. 1. Discoloration associated with wounds such
as tapping for maple sap

the marked trees were wounded by dril-
ling a 0.5 in diameter hole 1.5 in deep
at about 4.5 feet above ground. While

Fig. 2. Different trees showing variation in com-
partmentalization of discoloration associated with
wounds. Tree on left is poor compartmentalizer
and discoloration has spread throughout stem
Discoloration on tree at right is restricted to im-
mediate area of wound

this is not as deep as the standard tap
hole, we were able to avoid any ‘heart-
wood’ in the smaller diameter trees and
stil get good measurements. The
wounded trees (a total of 73) were cut 7
months later and a 12-inch long section
of the stem with the wound in the mid-
dle was returned to the Laboratory for
analysis.

A

K

L~ -
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.

De Ruyter, N. Y. 13052

Serving the Maple Industry for k
Over 60 Years

Open daily 8:00 - 5:00
Phone: 315-852-6262 and 315-662-7208

<
\‘?

Sugarhill Plastic Jugs
Rubber Candy Molds
Maple Cream Tubs

Lamb Tubing & Fittings
Pellets

Pellets
Storage & Gathering Tanks

Write for Free Catalog
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A bandsaw was used to cut the sec-
tions horizontally through the wound
hole and again lengthwise through the
wound to the end of the block. A num-
ber of measurements were made of the
amount of discoloration observed in-
cluding area in cross-section (which in-

dicates the spead of discoloration
around the tree), length and surface
area of discoloration above the wound
(which indicates rate and extent of
spread above and below the wound),
and a calculated volume of discolored
wood (indicating total tissue involve-
ment).

Of all the measured and calculated
values obtained on these samples, only
the cross-sectional area of discolored
wood measured 2 inches above the
wound showed significant family dif-
ferences. The area of discolored wood

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
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averaged 4.65 square inches with fami-
ly means ranging from 2.65 to 7.10. On
occasions we noted very large differ-
ences between trees from the same geo-
graphic location. An example would be
the 7 trees from Iron County, Michigan
where seedlings from one tree ranked
first (least discoloration) of 73 sampled
while the other six trees produced off-
spring that ranked 3, 4, 25, 47, and 72.
Average diameters of the families in
this planting ranged from about 1.5 to
5.0 inches inside bark which permitted
us to check the possibility that area of
discoloration might be associated with
the size and growth rate of the trees.
Our calculations, and those we ob-
tained earlier with the other species we
looked at, suggested that there is no
association between the two.

In summary, this cooperative re-
search demonstrates that there is pro-
bably a good opportunity to select
parent trees that will produce seedlings
with the ability to seal off (compartmen-
talize) wounds caused by anything from
bulldozer blades to pocket knives. As a
result, they should survive longer in ur-
ban settings and produce a greater per-
centage of high quality wood under for-
est conditions. In sugarbushes, these
improved trees would be expected to
provide a greater area of ‘white wood’
for new taps, provide a greater volume
of sap, and be less subject to wind-
breakage. The fact that there was no
association between discoloration and
growth rate of the trees should permit
us to select for fast growth and resist-
ance to discoloration and decay asso-
ciated with wounds such as tap holes.
We should now be in a position to first
screen all trees for sap-sugar levels and
then growth rate and compartmentaliza-
tion of wounds. The knowledge may
now be available to produce supertough
trees that will grow fast, contain lots of
clear wood, and produce large quantities
of sweet sap.



1987

Sappin’ Season

IS JUST
AROUND THE CORNER

ARE YOU READY?

ORDER NOW & SAVE

New and Used Equipment

Evaporators
Grimm-Small Bros.

Tubing

Jugs, Cans, etc.

Sugar bags, Boxes
Molds, Cream Jars &
Labels

We're buying & selling
bulk Maple Syrup

SMADA FARMS
Rt. 41

Greene, N.Y. 13778
607-656-4058

TAP ROOTS

WHAT CONTROLS SUGAR
CONTENT:

Trees make carbohydrates out of car-
bon dioxide from the air and water us-
ing the process of photosynthesis. This
is the action of the sunlight on the chlor-
ophyll in the leaves during the summer.
In many trees the carbohydrate is in the
form of sugar. Sugar maple and black
maple are best. Soft maples such as red
maple and silver maple are not as good.
Also, since soft maples bud much earlier
in the spring making the season shorter,
they aren’t worth tapping.

Many factors control sugar content.
The percentage of tree top is probably
the most important. The more leaves a
tree has, the more sugar it will produce.
That's why roadside or open grown
trees are usually better than woods
trees. A heavy seed crop cuts the sugar
production because there's less leaves
and the seeds use some of it.

The rate of sap flow can also affect
sugar content. A slow, “weeping” flow
usually causes a little higher sugar con-
tent than a fast flow probably because
the water has more time to absorb
sugar.

Now if all I've said here fails to come
true at various times in the future, it's
probably because the production of
sugar, sap and syrup, I've found, can be
extremely frustrating and usually ab-
solutely uncontrollable.

EVAPORATORS & SUPPLIES
New & Used
LAMB TUBING & FITTINGS
ORDER EARLY & SAVE
ROGER C. SAGE

4449 SAGE ROAD
WARSAW, N. Y. 14569
Tel: 716-786-5684
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Maple Experts
EXPERTS T“bing

SYSTEM
The creators of this new line of tubing
have 25 years of experience in maple
tubing. The system was developed in
conjunction with Small Brothers to
better serve the needs of sugarmakers.

o— Side e— Long Iapered plug for

cli ¢ secure fit
[s]

for ease
n
rolling
up your
lines

®——Nail hole for year round
installations

@®— Ultra sharp fitting ribs
spaced for super grip

VACUUM TIGHT FITTINGS THAT ARE COMPATIBLE. WITH OTHER BRANDS
® Guaranteed against manufacturers defects ®

Fittings & Tubing in Natural

Forest Green.

* Blends with the environment,
Color absorbs infra-red rays
to promote quick thawing.

* Translucent to allow
ultra-violel rays to
control bacterial
growth in sap.

AVAILABLE IN:

* Thick walled
standard round

e Crimp resistant
ribbed

* Top of the line
square

MAPLE EXPERTS SYSTEM
DISTRIBUTED BY

SMALL BROTHERS, US.A., INC.

FRANKLIN CO. AIRPORT ¢ PO BOX 714 « SWANTON, VT 05488 » 802-868-3188




ARCHIE’S SUGARBUSH

Dear Editor:

My wife she sez, “Honest Archie,
sometimes she calls me truthful Archie,
please tell that nice Mr. Editor man
about our huge pipe line operation to
use the sun as a source of heat to
evaporate the sap.”

Well, it wuz like this: All over the U.S.
is them gas pipelines. Some runs north
and south, some east and west. Well,
up in the syrup country the elevation is
about 2000 ft. above sea level. Down in
southern Texas it's at sea level, so why
not let the sap run down hill ?

We modified the line where it crossed
the desert. We cut the pipe in half,
lengthwise, and laid it on the ground like
a big trought. Well, when that sap
started flowing, the sun evaporated the
water, made a continuous clowd over
the line every day.

Now my uncle Louie owned a fleet of
tanker trucks so | hired him to haul the
syrup back up to our sugar bush so we
could sell it. Those trucks all loaded with
syrup never made it. They was stopped
at the state line. Didn't have a permit to
haul syrup.

I suppose them trucks is all still park-
ed there because politics changed and
the new political appointees couldn't
find the forms to allow the trucks to
pass.

Your truthful friend
Archie

CLASSIFIED

4
FOR SALE: Memtec R-75 RO; 5’ x 13

Leader evaporator, complete, 5 x 10 Water-
loo flue pan; 5’ S.B. woodsaver; 42 x 12
Leader; 2 x 4 and 2 x 5 gas finishers and other
used equipment. Call 607-656-4058 for
details. SMADA FARMS on Route 41,
Greene, NY 13778.

U.S. MAPLE TUBING DEALERS WANTED.
From PA & Western NY contact Troy Firth
814-654-7338; From N of Rt. 90 in NY con-
tact David Mayotte 802-849-6810; From S of
Rt. 90 in NY contact Bruce Bascom 603-835-
6361.

FOR SALE: Used wood-fired Lightning 6 x
16 evaporator, Steam hoods, preheater, sight
levels, firebrick. Needs new stack. Maple Hill
Farm, RD 1, Cobleskill, NY 12043 (518) 234-
4726

RICHTER'’S SUGAR HOUSE

Now serving the West Virginia Area
in Maple Sugaring Equipment
* Small Brother's
Lightning Evaporators
* Maple Experts Tubing
e KressJugs- The Best
Also used King Sap Bags, Buckets &
Spouts-All Excellent, very good prices
Rt.2-Box 7A - Pickens, W. Va. 26230
(304) 924-5404

FOR SALE: 6000 gal. food lined vacuum
tank, $2100. 2500 gal. SS tank, $1250.
WANTED: 300 to 400 gal. aluminum
Vacuum tank. Bruce Roblee (518) 853-4022

FOR SALE: 40" x 10’ Waterloo reverse flow
evaporator, 6 ‘flue pan, 7V2” raised flues, 4°
syrup pan. 1 - 6 spout Grimm siphon canner.
2 - 3000 gal. oul tanks. 4 - 3 x 4” water meters
all rebuilt. 10” - 5 groove B pulley, 1Y4” shaft.
514" - 2 groove A pulley, 1” shaft. Wrights
Sugar House, Camden NY 13316, (315) 245-
1434

FOR SALE: 6 x 14 oil fired King Evaporator,
arch, pre-heater and burners. Sap releasers for
up to 5000 taps. 1961 IHC truck with 1800
gal. SS tank. 2 insulated SS creamery tanks.
1000 gal. & 1500 gal. Barry Brannon, 54
Cogan Ave. Plattsburg, NY 12901 (518) 563-
1063

FOR SALE: 6 x 10 tin flue pan with hood
pre-heater, $1700. 6 x 7 SS flue pan with
hood $600. 300 gal. truck tank $250. 2 - 50
bbl. storage tanks. (607) 967-7228

DEADLINE FOR
DEC. ISSUENOV. 1
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LEADER EVAPQ
COMPLETE SUPPLIER TO THE

g et This unit will increase the
——gty VTR 7 (1) 0

! e .m,{;m_g?'_gte,:é ¢ BTU’'s by 10% to 20% and re-

=L &7 - ==- duces the wood consumption

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

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. Inc.

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.

- 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
step is carefully brought out in the picture
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-
ial method of locking seams which ensures
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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The Original & still first
in customer satisfaction.

) Continued improvements over 31
years have resulted in the only complete
Tubing System available in the Industry.

=
—

The System has been continuously
tested in all conditions and our customers
return. WHY ? We use the finest materials
and manufacturing against exacting
specifications.

We put our money in our product, not
in our pocket. We even know what good
material is.

x5

The Single Source
of all your
Tubing needs.

Send for literature, or better yet contact
your local Naturalflow Dealer

:

Lamb Naturalflow Inc.

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