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For Sugaring Operations Both Large & Small

GRIMMMAKES R/O
AFFORDABLE !!

GRIMM has an R/IO machine to fit your budget and your sugaring operation’s
size. By adding membrane/pressure vessel assemblies, you can increase the
capacity of your unit to fit your sugarbush as you increase your number of taps.
We have nine models, made in the USA by one of the America's major suppliers
of Iindustrial reverse osmosis equipment. It is a proven design, with several
hundred units now in use by sugarmakers like you.
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“B-SERIES” “L-SERIES”
$11,775 t0 $19,850 $2,650 to $4,275
7,000 to 20,000 taps 500 to 1,500 taps
Model B-900 shown Model L-9 shown
G.H. GRIMM CO., INC., Box 130, Rutland, VT 05701

(802) 775-5411
“READY TO SERVE ALL YOUR SUGARING NEEDS!”

GRIMM can also supply reverse osmosis systems for farm, industrial, municipal and

commercial process water or effluent purfication. Call PAUL DENTON at' GRIMM for
information.

Please send information on GRIMMReverse Osmosis THINK ABOUT:

Equipment to : # The bolling time you will save.

NAME + The wood you won't have to cut, split,
stack, store, move, recover and burn.

STREET * The hired help you can do without.

CITY, STATE, ZIP * The bigger evaporator and/or sugarhouse

PHONE you will not have to pay for,
# The Increase taps you can boll from, the
The G.H. GRIMM Co., Inc., Box 130, Rutland, VT 05701 exira syrup you can make and sell |




* Good Looking

* Good Price

* Good Quality

We are the only manufacturer of a true Maple Syrup can.
Made in Maple Country — We would appreciate your support.

Thank you

New England Container Co.
18 Depot Street
Swanton, Vermont 05488
(802) 868-3171
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EDITORIAL

PRODUCTION

What kind of a crop can we expect
this year? I've heard say we have to
have a real, old fashioned winter to
have a good syrup crop. | assume this
means a lot of snow and cold weather.
The forecast last fall was for a lot of
snow and cold weather. So far we've
had a mild weather in most of the north-
east as I've ever seen. Very little snow
and temperatures like Indian Summer.
Of course, this can change before | get
through writing this editorial.

Last winter I said the crop would have
to be better than the year before be-
cause it couldn’t be any worse. I've had
to eat crow ever since so this year I'm
going to say - - - nothing.

NEW SCHEDULE

Speaking of weather changes remin-
ds me of a change we’ve been cogitating
since last October. At the Council meet-
ing in Duluth our good friend Bill Robin-
son, the delegate from Ontario, asked if
it would be possible to get the July issue
of the Digest out sooner. Their summer
meeting is held about the third weekend
in July and the July Digest hasn't been
delivered everywhere by then. The
Vermont Maplerama and New York
Tour have the same problem. These last
two used to be the first week of August
but have been moved up the last two
years because of county fairs.

COVER PICTURE

This one was loaned to us by the
New York State Maple Producers
Assoc. Origin of picture and location
of sugarhouse is unknown.

At first | thought it would be imposs-
ible. May is an awfully busy month for
me and that's when the Digest would
have to be put together to get it out by
June first. Our General Clinton Canoe
Regatta, held here on Memorial Day
weekend, used to take a lot of my time
but the park building is about finished
and [ don't take care of the grounds any
more, 50 I'm willing to give a try to put-
ting out a Digest a month earlier.
However, [ need a lot of help.

The deadline for all copy, will be May
2nd,and we'll have to stick to it because
May is a short month with Memorial
Day weekend at the end. So, all copy,
including advertising, must be in by
May 2nd. This may be a problem for my
field editors because it's close to the end
of the maple season, but | make syrup
too and I'm willing to give it a try.

If you have a summer or fall meeting,
tour, picnic or anything else you want
listed in our coming events section, get
it to me by May 2nd.

SUBSCRIPTIONS

This is the time of year to renew your
subscription and the return envelope is
in the centerfold. I'm sorry we can't tell

JOHN A. CONDE
FORESTER

MAPLE INDUSTRY CONSULTANT

BEAN HILL FOREST SERVICES
FEASIBILITY STUDIES » INVENTORY & GROWTH PROJECTIONS
SUGAR BUSH MANAGEMENT « PRODUCTION METHODS
MARKETING ASSISTANCE

(603) 286-3163

R.F.D. #1, BOX 355
NORTHFIELD, NH 03276




each of you when your subscription
runs out. If we did, it would be very ex-
pensive, our subscription rates would
have to be much higher, and we just
aren't set up for it. Maybe someday. %

In the meantime, please consult your
check stubs to find out if yours is due. It
would be easier to check if everyone
sent their subscriptions in by March 1st.
Then they would only have to look in
February's stubs in future years. Any-
way, we really appreciate your help in
this matter.

If you are a member of an association
that supports the Digest (most of them
do) you're taken care of.

BUDDY SYRUP

There was a lot of buddy syrup made
last year. Some said it wasn't buddy, it
just had an off flavor. Well, it was pro-
bably buddy, but more or less diluted
depending on how many trees had
started to bud.

Some buyers took it last year mainly
because syrup was so scarce, but they

really’ didn’t want it. If there’s a good
crop produced they might not take it for
any price. The solution is - don’t make

any.

?; you get caught with your tanks full
of buddy sap when you first detect it,
here’s a hint that may help. Shut down
completely and let it set for 2 days. This
will allow some fermentation to take
place. Then tun it through and if you're
lucky it will make a saleable product. It
will probably be blacker than the ace of
spades but the fermentation gets rid of
the bud taste.

One thing to watch out for: If it gets
ropey, forget it, The syrup will be ropey,
too and no one wants that, either. Also,
don't leave it more than 2 days or it may
look like the white of an egg and that’s
not good. In either case, dump it. Good
Luck.

DEADLINE MAY 2nd.

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

RR 1, Box 138

FREE CATALOG

603/835-6361
or 603/835-2230

gt

Bas

Alstead, NH 03602 8“83"“““ ] [

ONE STOP SHOPPING — LARGE INVENTORY

SMALL BROTHERS, GRIMM, AND LEADER
25 NEW AND USED EVAPORATORS m Evaporators, gathering and storage
IN STOCK. tanks, filtering equipment, and
SERVICE - PROMPT, DAILY UPS and accessories.
truck shipments. Technical advice. ® U.S. Maple tubing m Buckets
Personnel always on the premises. m Sugarhill & Kress jugs m Syrup cans
MAPLE SYRUP — We buy any m Glass bottles m Drums
amount of bulk syrup. We sell syrup " %asvrre\;ineic(s)s'g:;isﬂrothers and
retail, wholesale, and bulk. Immediate Springtecﬁ :
pricing or future contracts available.




GAS-POWERED DRILL
W@RK?)ANYWHERE

« two-year
parts and labor.
[ + easy-start transistorized electronic
a t ignition with five-year

* heavy-duty reduction gearbox.
« heat-treated gears for a lifetime of
service.

Portable Pumps

1" N.PT.

* two-year limited warranty on all

s 206 parts and labor.
* easy-start transistorized electronic
ignition with a five-year A
1%" N.PT. * comes standard with a strainer and

couplings.

s 2 6 o * engine components engineered for

exceptional durability.

utility supply co.

HI-LINE/|
| ufllity aupply oo. BR

1827 SOUTH NORDIC ROAD
MOUNT PROSPECT. ILLINOIS 60056

800-323-6606




SAP PRICES

Since the price of syrup increased so
much this year we really don't know
what syrup price to base the sap prige
on. We hope the two prices we have
selected will at least be helpful.

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

Retail $28.00  $32.00
Wholesale $21.00 $24.00
Sap Brix ¢/qgal. ¢/gal.
15 .043 .049

1.6 064 072

1.7 .081 .092

1.8 097 A3

1.9 112 127

2. 126 .143

21 139 .158
2.2 151 172
2.3 .162 .185
24 173 .197
25 .182 .208
2.6 .192 .219

2.4 .202 .230

2.8 212 241

29 221 .252

< .230 .262

| .239 272

3.2 .248 .283

33 .257 .293

3.4 .266 .303

35 275 314

3.6 .284 324

3.7 .293 .334

38 .302 344

39 311 .355

4. .320 .365

Sugarin’ Season
> is almost here.
Soon sap will be
drip - drip - dripping
Are you ready?

Get your new &
used equipment now!

We carry merchandise
from

G.H. Grimm

Small Bros.

US Maple Tubing
Sugarhill Containers

Sugar boxes, bags,
molds

We’'re buying bulk
Maple Syrup
607-656-4058

Smada Farms Inc.
' Rt. 41 N.
HC 75 Box 945
Greene, N.Y. 13778




FROM
THE
PRESIDENT

1988 has arrived in Western New
York cloudy with a temperature of
20°F. This is tempered by the warm feel-
ings which linger from the hospitality of
our Minnesota Maple Producers at the
North American Maple Syrup Council
meeting at Duluth in October.

We are saddened though by the
passing of a former delegate from Penn-
sylvania, Bob McConnell of Couder-
sport, in November. Then a few weeks
later Adin Reynolds of Aniwa, Wiscon-
sin, a delegate and past President of the
Council passed away after a lengthy ill-
ness. Both will be missed in the maple
world. We hope there are no others,
news travels slowly on occasion.

On a brighter note | am looking for-
ward to a good maple season in 1988.
The sap should be sweet (in most areas
at least) as we have had plenty of mois-
ture and sunshine. The sugar content of
grapes was at an all time high this fall
and normally the sweetness of sap the
following spring corresponds accord-
ingly. Prices have to be good as the
supply of good table grade maple syrup
is just about zero,

The best of everything to you fine
maple folks all over the U.S. and
Canada for 1988.

Arthur E. Merle

NATURAL & L.P.
¢ GAS BURNERS
IS ok
' ELMER WINTER
11171 Sission Highway, Route 75
North Collins, NY 14111
716-337-3937 716-337-3682

COMING EVENTS

Iowa Maple Syrup Festival, Indian
Creek Nature Center, Cedar Rapids,
lowa, Mar. 5 & 6, 1988.

West Oxford Syrup Festival, Sweaburg,
Ont., Canada, Mar. 26 & 27, 1988.

Maine Maple Sunday, Mar. 27,
1988, Rain or Shine.

Elmira Maple Syrup Festival, Elmira,
Ont., Canada, Mar. 26, 1988.

Andover Maple Festival, Andover,
NY, Mar. 26 & 27.

Somerset Co. Maple Festival, Meyers-
dale, PA, Tree Tapping, Feb. 27, noon;
Festival, Apr. 9 & 10, 13 through 17;
Maple Producer’s contest Apr. 12.

Geauga Co. Maple Festival, Chardon,
OH, April 7 through 10, 1988.

Vermont Maple Festival, St. Albans,
VT, April 8, 9 & 10, 1988.

Elmvale Maple Festival, Elmvale,
Ont., Canada, April 9, 1988.

Marathon Maple Festival, Marathon,
NY, April 9 & 10, 1988.

Endless Mountain Maple Festival,
Troy, PA, April 23 & 24, 1988.

Potter - Tioga Maple Festival, Couder-
sport, PA, May 7 & 8, 1988.

Scoharie Co. Maple Festival, Jeffer-
son, NY, May 7 & 8, 1988.

American Maple Museum opening,
festival, state queen contest and Hall of
Fame induction, at Croghan, NY, May
14, 1988.

Wisconsin Maple Festival, Gas
Engine Show & Antique Museum, Rey-
nolds Plant, Aniwa, WI, May 28 & 29,
1988.

29th annual meeting of the North
American Maple Syrup Council will be
held in Portsmouth, New Hampshire,
Monday and Tuesday, Oct. 24 & 25,
1988.
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MAPLE
SYRUPING

IN
IOWA

Rich Patterson
Indian Creek Nature Center
6665 Otis Rd. SE
Cedar Rapids, lowa 52401

R

Rapids lowa.

When most people think of lowa,
endless corn and soybean fields come
to mind. Few people would imagine
that the Hawkeye State could produce
maple syrup, but from the time of settle-
ment through the turn of the century
thousands of gallons of quality syrup
was produced from forests and wood-
lots.

Maple syruping nearly died out in the
Twentieth Century, with only a few
small commercial sugar bushes hanging
on by the 1970’s.

In recent years syruping has been
growing in corn country, however.
Many farmers, hard pressed for cash
because of poor corn and bean mar-
kets, began searching for new cash
crops. And, interest in syruping has
been growing along with the price of
syrup.

Much syruping activity in lowa has
centered around the Indian Creek
Nature Center, a private nonprofit
organization based in Cedar Rapids.

The Center held its first syruping pro-
gram in 1979. It involved tapping one
tree and boiling sap on a camp stove.
Many people attended, and each year
maple syruping at the Nature Center
has grown. In 1986 they built an 18 x
28 sugar house and installed a Lightn-
ing evaporator.

The Nature Center taps about 150
sugar, black, and silver maples and box
elders. During the 1988 season they ex-

10

The Indian Creek Nature Center's new maple sugar hou

- BT AP &, L

se in Cedar

pect to begin buying sap from nearby
farmers.

Nature Center Director Rich Patter-
son feels that lowa landowners could
reap substantial harvests of sap.
“Generally, our trees are healthy and
easy to get to, and our weather doesn't
seem to fluctuate as much as it does in
the more traditional syruping states,” he
said.

In 1988 the Nature Center will hold
two public syruping events. The first is
an [OWA MAPLE SYRUP INSTITUTE
for people interested in small scale com-
mercial production. It will be held on
January 16. The second major event
will be the fifth annual MAPLE SYRUP
FESTIVAL on March 5 & 6. The fest-
ival will draw several thousand people
and is believed to be the most western
maple syrup festival in the United
States. Featured are workshops, dem-
onstrations, equipment sales, break-
fast, and the sale of pure maple pro-
ducts.

In addition to the public maple
events, the nature Center hosts over
100 youth groups for syruping. All
children learn how to identify maples,
tap trees, haul sap, and boil sap down
to syrup. Each child ends the tour with
a taste of pure maple syrup.

For more information contact Rich
Patterson, Director, Indian Creek
Nature Center, 6665 Otis Road SE,
Cedar Rapids, lowa 52401.



Hold 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.

Be sure to call us for the name of the dealer nearest you.

65 Middlesex Road, Tyngsboro, MA 01879
617-649-7345 (in MA), 800-451-8500 (Out of State)
For every Bacon Jug you buy, one cent is given to valuable maple research
as directed by the North American Maple Syrup Council.
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Plan Your Vacation Around...

June 3-4, 1988

Moncton,
New Brunswick,
Canada

&= Featuring:

Seminars, Workshops, Maple Bush Tours, Equipment Exhibitions
Auction, Beef & Lobster Dinner and Dance

Visit a family owned 40,000 tap operation.

FOR DETAILS CONTACT:

Forest Extension Service
Box 6000
Fredericton, NB CANADA

(506) 453-3711

NEW BRUNSWICK more acquainted with maple produc-
MAPLE FEST tion. This day is more for the general

public but maple producers are

The second annual Maple Fest will be welcome to stay over.

held in Moncton, New Brunswick on

. For more information and reserva-
J_ung 3 & 4, 1988. The format will be o wiite aacall:
similar to last years.
There will be seminars and sugar Forest Extension Service
bush tours on Friday with equipment Box 6000
exhibits. Saturday will include a Fredericton, NB, Canada E3B 5H1

workshop, visit to New  Brunswick’s 506-453-3711
largest sugar bush - 40,000 taps, Maple ;
Olympics, : banquet with a guest
speaker, a dance and other entertain-
ment and presentation of awards for the ‘\_EP‘ MAPLE FARM@
best maple producer in the Province. B e

Sunday will feature a pancake brunch
and is styled to help the public become

Box 77, Westford, NY 13488
Phones - 607-638-5690

IN STOCK: 607-638-9474
LAMB TUBING SUPPLIES
Electric Tappers For Sale - Waterloo, Grimm and
GORDON H. GOWEN Lamb equipment and supplies; New
Tamarack Farm & Used.
Alstead, N.H. 03602 835-6531
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PENNSYLVANIA
MAPLE FESTIVALS

The Endless Mountain Maple Festival
will be held in Troy, PA at the Fair
Grounds on April 23 & 24, Sat. and
Sun. For information contact the Brad-
ford Co. Extension Office, Towanda,
PA 18848, phone 717-265-2896 or
Lawrence Roloson, Troy, PA 16914
phone 717-297-2791.

The Potter-Tioga Maple Festival will
be held on May 7 & 8, Sat. & Sun. in
Coudersport, PA. For more information
contact Tioga Co. Extension Office,
Wellsboro, PA 16901, phone 717-724-
1906.

Hi! 1 am Karen Kakes, the 1987 Wis-
consin Maple Queen. | was crowned at
the annual May Maple Festival at Rey-
nolds sugar bush in Aniwa.

I am from Bryant, Wisconsin. My par-
ents, Don and Mavis Kakes along with
my sister Penny and | are maple pro-
ducers.

| am a senior at the Antigo High
School. My favorite activities in school
include volleyball, forensics, and Ger-
man. | am the secretary of our schools
chapter of the National Honor Society,

i < < < <

NOTICE
REMINDER. Research Fund

Contributions must be received by
duly 1, 1988. This timing is import-
ant to allow for proper budgeting of
funds and to insure that adequate
publicity can be directed to those
companies and individuals that do
contribute. This is a new year,
please send your contributions for
maple research to Lynn Reynolds,
Treasurer, NAMSC Research Fund,
R 2, Box 326, Hortonville, WI
54944.

S < -~ < -

and | enjoy playing the alto saxophone
in the high school band. Over the past
years | have become very active in the
Langlade County 4-H program. | have
served as Junior leader for music,
drama and volleyball activities and am
presently a youth director on the 4-H
Board. | have represented my county at
the State Fair Style Revue, State 4-H
Congress and Citizenship Washington
Focus. My hobbies include sewing,
skiing, volleyball, and reading.

During this year as Maple Queen |
have attended Wisconsin Farm Progress
Days, appeared in different parades, at-
tended the Wisconsin State Fair in Mil-
waukee and the NAMSC meeting in
Duluth.

MAPLE LABELS

Required information on
Pressure Sensitive Labels for
- SYRUP - CREAM & SUGAR
Use on Plastic, Metal or Glass.
For color Samples & Prices
WILLIAM L. CHALMER ASSOC.
150 Traverse Blvd.
Buffalo, N.Y. 14223
716/877-6016
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boils down

ware SIETAL

* Can Sizes - One Gallon to ' Pint. * Metal Provides Much Longer Shelf Life.
* Proper Capacity for Hot Pack Maple
Syrup.

* No Oxygen or Moisture Vapor Transfer.
¥ o g e Ve Wt casegcorpons .|| @ PO CANS

: ® CARTONS
*:\";vr:lmaémck In Barre. Vermont *&Tées&:.mem Less - Maple Deserves e SHIPPERS

® STATE LABELS
See Your Dealer or Contact Us MAPLE SUPPLIES COMPANY
° West Second Street (P.0. Bax 895)
Dealer Inquiries Invited Barre, Vermont 05641

(802) 479-1827




503
LAMB'S
- CORNER

Lloyd Sipple and I decided to fly out
to Duluth to the North American Maple
Syrup Council meeting seeing as how it
was too far to go back and forth for sup-
per.

It did not take long to find out that a
couple of country boys had a lot to learn
getting that far away from home. First,
to fly you need a good strong pair of
legs.

Those airports are as big as any city I
have ever been in. We would land at
one airport gate number and be told to
go to another gate number to continue
our flight. That gate we had to get to
seemed miles from where we landed.
We both decided that we walked at least
half the way to Duluth just in the airports
alone.

Lloyd kept me stright and headed for
the next gate, I just followed him. I had
no time to look for gates, I was watching
the girls and there were thousands of
them. They are building them better
looking all the time and | don’t mean
just in their faces, either.

I think if one was going to fly very
much, one of them fold up bicycles
would be a good thing to take along.

Lloyd took no chances, he carried his
luggage. Mine showed up in a couple of
days. Gary Gaudett’s went to Boston.
Other than our minor problems every-
thing went off as smooth as could be.

There was another thing that sort of
set me to thinking. No sooner would we
land than the same big yellow truck
would rush out and refuel the plane.
Lloyd was mentioning the distance we
had covered and | said, “Well, that big
vellow truck aint doing so bad, either.”

Lloyd just looked at me like | wasn'’t all
there.

| was telling Everett Willard and Bill
Clark and some others about the truck.
Everett was the only one that could un-
derstand modern transportation. He
said, “Of course that's progress, they
can’t run on air.” Then | felt better. Any-
way, Lloyd and I got enough flying and
enough walking on a smooth hard sur-
face to last us for a long, long time. It's
mighty tiresome when you know where
your feet are going to land for your next
step.

We stayed in the Radisson Hotel, a
great big round building. The restaurant
was on the top floor. Funny thing about
that restaurant, you would look out the
window and the city would be one
place, then later the city had moved. It
just seemed like the city was going
around in circles.

All in all, the Minnesota Association
did a wonderful job. The meeting was a
great success. It was sure wonderful to
see the old gang again.

I can’t help but notice the way maple
equipment is selling this year. It is un-
believable. Also everyone of any
authority says there is no way the
market can be saturated in one or two
years even in bang up seasons. It seems
to me if that happens, maple producers
may have to remember how to sell
syrup again.

B & Farnb—

This is a paid advertisement.
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SAP TRAP!
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BERLINER PLASTICS— INNOVATOR IN MAPLE SUPPLIES

SUMMER SALE NOW IN PROGRESS

Berliner Plastics has a full line of MAPLE PRODUCTS Including the ORIGINAL FORM-
ULA 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 W/SNAP LOK CAP/TEE/*Y", etc.!

TUBING SYSTEM DISTRIBUTORS:

CONNECTICUT: PENNSYLVANIA:
Woodbury Sugarshed, Rt 47, Woodbury, CT John Deets, RD 5, Titusville, PA
- 1q TeAS SRR 203-263-3996 L TR S i B14-676-1097
MAINE: J. Curtis Dom, Box 56, Wellersburg, PA
Bill Webber, Farmington, ME i - SRR T SRR 814-32 14
T 207-778-4234 WISCONSIN:
MASSACHUSETTS: John Roth, Roth's Sugar Bush, Route 1,
Mt, Esther Maple Prm?;é:é;.wmtel gIA b Cadott, Wisa727........... 715-289-3665
1003.... ... 4848 or 665-444 VERMONT/NEW HAMPSHIRE:
AR 1 N SISO (B st lvitonCooon
Paul Zononi, Zoar Road, Rowe, MA Ora. & Wash. Co.: Bill Gehr, RD 2, Barre, VT
(L1 o AR ot s 413-339-6622 O5641......c0uvannnnnn... 802-479-2891
MICHIGAN: Wash. Co.: Rick Lloyd, RR 2, Box 237 Ran-
dolph, VT 05060. ........... 802-728-3729

anry Deloughary, Bark River, Mi
49807

NEW YORK
Erie County: Brian Fahey, 6161 Ganum Rd

Lancaster, NY 14086....... 716-759-2962
St. Lawrence Co: Jim Woodrow, Rte, 2
Hermon, NY 13652......... 315-347-2385

Otsego/Del. Co.: Fred Knapp, Fly Cruk NY
e b 547.2732
Oneida Co: Bill Von Mlu Box 630 w
Thomas Rd, Rome, NY 13440 315-336-5768
Cha. & Cat. Co,:Gaw Petarson RD6 Box 192
Jamestown, NY 14701...... 716-665-3378
Lewis/Jefl. Co.: Warren Allen, RD Castor-
land, NY 13620............. 315-346-6706
Gen. & Wyo. Co.: Dave Graziplene, North

Java, NY 14113............ 716-457-9640
Sul. & Ora. Co.: Vern Meyer, Long Eddy NY
L N e 914 -4108

Col & Grne. Co.: Scotty Burdlck 335 East
Rd., Stephentown, NY 12168 518-733-5591

Albany/Resselaer Co.: Kim Lincoln,

Columbia Hill Farm, RD 2, Averill Park, NY

1 7an ) ] - o e AN e 518-283-2896
Clinton Co.: Barry Branon, 54 Cogan Ave.

Plattsburgh, NY 12801 ... .. 518-563-1063

T.J. Hobbs, Ellenburg Center,

NY....

Id Run Maple Products
(G Cushmln}, Box 103, Plymouth, NY
607-334-8688

OH 0

John Martin, State Rte 96, Bucyrus OH
MABR. ... . . occihvmis o nansna 419-562-4861

Sanford Hartman, Box 140, Cty RD 19,
Millersburg, OH 44654. .. ... 216-674-1453

Caledonia Co.: Bucky Shelton, Sugarwooda
Farm, RFD 2, Glover, VT

0563 ..................... 802-525-3718
Essex/Orl.: Bucky Shelton, Sugarwoods
Farm, RFD 2, Glover, VT

RFDz.Glon VT05839. ..., 802-525-3718
Fra. Co.: New England Conlllnel 18 Depot
St. Swanton, VT 05488. . . ... B02-868-3171
Addison Co.: Bob ADab sSugarhouse,RD 1
Brandon VT 05733......... B02-247-5566
Ruford Brace, Huntington, VT
05462

802-434-2382

Chittenden Co r‘Og;ra RD, Danby, VT
errow, an|

......... 802-293-5378

kerby, Brockway

05
Windham C: Loc
Milis Rd., Sprlngl'luld vT

Gar 56‘:.‘ """ tti, P.0. 'a'"'ééa Feaid

a ano ox pringfle
VT 05156, 802 8854250

Chip Kendall, Kadron Bugnrmlkm
. Woodstock, VT. ... . B02-457-3015/1480
Gerald Masterson, Brlllo[. VT802-453-2028
Dnu Harlow, RFD, Ludlow, VT
VL Rl T 802- 228-7151
Bcnn Co.: Doc Gaines, RD 2, Box 60
Bennington, VT 05257... ... 515-860-5505
Biff Wyman, Route 115, Jefferson, NH
o S e i Wy 603-586-4
Dean Wilber, NH, Maple Lane Products,
RFD 10 Box 415Concord NH

.................... 603-224-0820

CANADA:
Don Atkinson, RR 1, Barrie, Ontario

LAMAYB.................. 705-728-5848
Ken McDonald, 38 Hiliside Ave., Truro, Nova

SOOI, < ool s 902-895-1770
Jacques Morin, Valcourt,

R i s rmin s s 514-761-6458

BERLINER PLASTICS ¢ Mike Berliner, rres.

1973 LAKE AVE. ¢« LAKE LUZERNE, NY 12846 « (518) 696- 2478




BOB MCCONNELL

Pennsylvania Maple Producers lost
one of their strongest supporters and
charter members with the death of
Robert McConnell in Nov. 1987.

Bob’s enthusiasm could be clearly
seen through his efforts in the establish-
ment of both the local and state Maple
Producer’s organization in the 1960’s.

A producer himself for more than 30
years, he was constantly looking for
ways to keep the public aware of the
versatility of maple syrup and its related
products. Bob provided much of the
leadership in the organization and con-
tinuation of the Potter-Tioga Maple Fes-
tival held for most of its 20 years in
Coudersport each May.

Bob and Vera McConnell were faith-
ful supporters of the North American
Maple Syrup Council attending most of
the Council meetings for many years re-
gardless of where they were held. Bob
was alternate delegate to the Council for
several years and he and Vera were re-
.cognized for their service in 1984. They
also received the Maple Merit Award
from the Pennsylvania Maple Producers
Council in 1984 and the Potter-Tioga
Maple Award for Outstanding Service in
1987.

An electrician by trade, Bob was an
electrical inspector for Potter and neigh-

boring counties. He was an avid golfer,
enjoying the facilities of many Country
Clubs and municipalities throughout the
area.

Bob was very concerned about the
preservation of our agricultural heritage
and had an interesting collection of hay
harvesting tools as well as an extensive
display of maple production supplies as
they developed through the years.

The McConnells encouraged the
establishment of the Potter-Tioga Maple
Educational Grant Fund to offer finan-
cial support to those engaged in resear-
ch for the maple industry. Memorial
donations may be made to this fund in
care of Potter-Tioga Maple Producers
Association, 118 Main St., Wellsboro,
PA 16901.

(705) 445-6871

P. STRANSKY EQUIPMENT INC.
COLLINGWOOD ONT. CANADA L9Y 324

pLAasTICJUG C C (CanADIAN CROCKS)
ON THE MARKET SINCE 1978

llFl oz, 8, 12.18 32, &NFI 0z. US. slzu

DISTRIBUTOR, DEALER & RETAIL INQUIRIES INVITED.

Send $5.00 for samples
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—U.S. MAPLE, Ime.)>Y 57

Producer owned,and operated.

Sugar makers with extensive tubing experience
concerneld about quali a#d'sg‘;vice.

== Still Doing lt L
This Way?

% Save labor and increase efficiency with a
modern U.S. Maple tubing system.

Owner Bascom's Sugar House - RR 1, Box 138, Alstead, NM 03602 603-835-6361, 835-2230
Owner Troy Firth - 136 Mechanic St, Spartansburg, PA 16434 814-654-7338, 654-7265
Owner Maple Syrup Supplies - PO Box 245, Potterville, M| 48876 517-645-7305
Owner Mayolte's Maple Products - RD 2, E. Fairfield, VT 05448 802-849-6810
VT Jack Carpenter - 168 Osgood Hill Rd, Essex Jct., VT 05452 802-878-5096
Palmer Hunt - Box 304, Rte. 15, Jetfersonville, VT 05464 B802-844-5627
Francis Carlet - E. Peacham, VT 05862 802-592-3336
Martin Collins - RFD 3, Putney, VT 05346 802-387-5757
Bill Coombs - Box 186, Wilmington, VT 05363 802-464-5232
Coombs Maple Products, Inc. - Jacksonville, VT 05342 802-368-7508
Nate Danforth - County Rd, Montpelier, VT 05602 802-229-9536
Hilton Foote - Cornwall Cider Mill Rd, Middiebury, VT 05763 802-462-2472
Raymond Kinney - HC Box 230, E. Berkshire, VT 05443 802-833-4627
Andy Messier - Box 337, Hardwick, VT 05843 B02-472.5973
Bill Mocre - Morgan, VT 05853 802-895-2764
Peter Purington - RD 1, Box 1900, Richmond, VT 05477 802-434-4385
Bob Twitchell - RFD, Rt. 100, S. Londonderry, VT 05155 802-824-5295
NH David Douglass - Center Conway, NH 03813 603-447-5120
Bill Nichols - Nichols Hardware, Lyme, NH 03768 603-795-2214
Richard Moore - Sunnyside Maples, RD 8, Concord, NH 03301 603-267-8217
Frank Owen - Colebrook, NH 03576 603-237-4432
MA Jeff Mason - Red Bucket Sugar House, Kinne Brook Rd., Worthington, MA 01098 413-238-7710
Will Shattuck - Devon Lane Farm, Belchertown, MA 01007 413-323-6607
CT Louis Berecz- 41 Washington Rd., Woodbury, CT 06798 203-263-3996
Lamothe's Sugar House, 89 Stone Rd., Burlington, CT 06013 203-582-6135
ME Smith's Maple Products - 36 Middle St1., Skowhegan, ME 04976 207-474-3380
Raymond Titcomb - Maine Maple Products, Farmington, ME 04938 207-778-3803
NY Warren Allen - RD Box 254, Castorland, NY 13620 315-346-6706
David Baitscholts - Box 107, Rensselaerville, NY 12147 518-797-3402
Frank Brodie - County Rt. 34, Westford, NY 13488 607-264-3225
William Campbell - PO Box 129, Smynra, NY 13464 607-627-6653
The Davenports - 228A Brink Rd., Van Etten, NY 14809 607-589-6626
T.B. Hobbs & Son - Ellenburg Center, NY 12934 518-594-3869
Jelt Howe - RD 2, Ft. Ann, NY 12827 518-634-5317
Charles Metzger - Crane Mt. Maple Products, Box 34, Warrensburg, NY 12885  518-623-2226
David Nascimbeni - Glen Durham Sugar House, Cairo, NY 12413 518-622-6978
Victor Putnam - RD 1, Cobleskill, NY 12043 518-234-4726, 234-4858
Randy Sprague - 51 Maple Ave., Portville, NY 14770 716-933-6637
Todd's Sugarhouse - Rt. 1, Box 470, Norwood, NY 13668 315-353-2808
PA Dale Jetfrey - W. Salisbury, PA 15565 814-662-2004
Lawrence Roloson - Rt. 8, Troy, PA 16947 T17-207-2791, 207-2033
Ivan Puffenbarger - Star Rt B, Box 70, Blue Grass, VA 24413
MI Dodd's Sugarshack - 1654 Dodd Rd., Niles, Ml 49120 616-683-3283
Elm River Sugarbush - Ted Johnson, Rt. 1, Box 104, Toivola, MI 49965 ' 906-288-3434
OH David Stump - New Washington, OH 44854 419-492-2731
WI Jeff Nordby - Prairie Farm, Wi 54762 715-455-1529

Polak's Sugar Bush - R1. 2, Merrill, Wi 54425 715-536-4032
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ADIN REYNOLDS

The maple industry has lost a man
most loved and respected by everyone.
Adin Reynolds, 82, founder of the na-
tionally known Reynolds Sugar House
Inc. in Aniwa, Wisconsin, the largest in-
dependent maple syrup producer in the
world, died Dec. 14, 1987 at his home.

After working as a logger, dairy far-
mer, mail carrier and postmaster at
Aniwa, Mr. Reynolds, better known as
Adin to all of us, entered the maple
business full time in 1951. By the
1960’s he had expanded operations by
handling well over 100,000 taps. He
diversified the business and stimulated
interest in maple syrup production,
becoming a wholesale distributor of
maple equipment, and developing an
outlet store and maple gift shop. He
hosted the annual Wisconsin Maple
Festival and Pancake Day each May
and represented the Wisconsin Maple
Syrup Producers Council at the State
Fair.

An innovator in the industry, Adin
developed, tested and patented the
plastic bag sap collector. Working close-
ly with the Wisconsin Department of
Agriculture, Trade and Consumer pro-
tection, he developed new maple syrup
products and packaging ideas to pro-
mote them. He cooperated with resear-
chers to concentrate the sugar content
of sap before boiling, thus reducing the
energy consumed to make maple
syrup.

He was recognized as the first and
most capable diplomat between
American and Canadian maple syrup
producers, bringing them together to
solve mutual problems. In 1982 he was
given an honorary degree by the
University of Wisconsin, Madison col-_
lege of agriculture and life sciences.

A charter member of the Antigo area
Maple Syrup Producers Council, he
had served as secretary-treasurer. He
was a director and past president of the

North American Maple Syrup Council
and the first United States Chairman
and later served as a director of the In-
ternational Maple Syrup Institute.

In 1976 he was named Citizen of the
Year by the Antigo Area Chamber of
Commerce and Outstanding Member
by the Wisconsin Maple Syrup Pro-
ducers Council. In 1979, he was in-
ducted into the American Maple Mu-
seumn’s Hall of Fame at Beaver Falls,
N.Y.

Adin was invited to appear on the
“To Tell the Truth” television show to
represent the worlds largest maple su-
gar producer. In addition he was re-
quested to do a special NBC “Today”
show interview with Tom Brokaw in
the late 1970’s in which he was featur-
ed talking about maple syrup in his
hometown of Aniwa.

After stepping down from the busi-
ness in 1979, he built the Remember
When Museum at Aniwa with the inten-
tion of recognizing the historical signifi-
cance, of the Reynolds family and lives
of people in Marathon, Shawano and
Langlade counties.

Adin will certainly be missed. We
send our sincere sympathy to his wife,
Gerry, their daughter, Kathleen, and
their sons, Juan and Lynn whom we all
know so well.
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NEW SCHEDULE
The next issue will cq\r‘ne out. ane 1st., one Month

earlier than usual.

Deadline for all copy including advertisements

will be May 2nd.
nearby Stiles and Berecz sugarhouses.
CONNECTICUT MAPLE Refreshments preceded the business
NEWS meeting called to order by President

The 11th Annual Meeting of
MSPAC was held on Saturday, Novem-
ber 7, 1987 at the Nonnewaug High

School VoAg Center in Woodbury,
Connecticut. Following the noon hour
registration, tours were made of the

MAPLE
HILL
FARMS

Small Brothers Evaporators
R.O. Machines

""Maple Experts' Year round
Tubing

Kress Jugs-colors available
Lamb Tubing,U.S. Maple Tubing
Bacon Jugs

Sugar Molds and Steel Drums
Good Used Equipment Available
PIGGY BACK pans
THUNDERBOLT ARCHES

* WEBUY MAPLE SYRUP

In March & April 1987 we operated
the new PIGGY BACK pans and a 6’ x
20" wood fired THUNDERBOLT arch
to process nearly 1000 gallons of sap
per hour. We have the experience &
knowledge to make this system work
for you to improve your process, Free
Catalogs available.

CALLTODAY FOR A LOW PRICE
QUOTE.

Victor E. Putnam Telephone:

Maple Hill Farms 518-234-4858
R.D. #1 or

Cobleskill, NY 12043 518-234-4726

Rich Norman. The Secretary’s and
Treasurer's Reports were presented by
Barbara Atwood. Association assets as
of October 1, 1987 were $3,390.74.

President Norman, Connecticut de-
legate to the NAMSC Annual Meeting
held in Duluth gave an interesting and
detailed report on the meeting which
was also attended by Elmer Kress and
Darrell Russ.

Bud Gavitt spoke about the Gover-
nor’s information Council on Agricul-
ture. Bud has taken over the job of ed-
itor of our newsletter, “Drop In The
Bucket” since Elmer Sinclair who ser-
ved as its first editor from 1977-1987
moved to Virginia.

Dave Scanlon, newly elected
president of the IMSI reported on the
new changes in the IMSI and urged sup-
port of maple research.

Officers elected for the coming year
included: President, Rich Norman;
Vice President, Ken Sherrick;

SHOW OFF YOUR FANCY
SYRUPIN
GLASS JUGS BOTTLES JARS
Send for complete list.

M. R. CARY CORPORATION
g P.O.Box 122

219 Washington Square

Syracuse, N.Y. 13208
(315) 472-5486

20



Secretary/Treasurer, Barbara Atwood;
Coordinator, Avis Norman. Directors

for two year terms: Steve Broderich, THE SYRUP
Paul Williams and Mike Girard. (Other MAKER’S DREAM
Directors with one year terms remaining

include: Newell Atwood, Rob Lamothe ’@ SAP TURING
and Glenn Boies).

At the close of the meeting, Jay Bac-

ca of Torrington presented an entertain- SMALL BROS. & GRIMM

ing slide program, “Sugaring in New EVAPORATORS
England”. There were approximately SAPSUCKER VACUUM PUMPS
50 members present.

The next meeting of the Association OSMONICS & NIIEMTEK
was set for January 23, 1988 at the R. O. MACHINES
University of Connecticut with a 1:00 KRESS & SUGARHILL JUGS

p.m. registration. High points of the

meeting will be a pre-registration 10:00 DAVIES CANSand MANY

a.m. to 11:30 a.m. open forum covering OTHERITEMS TOO

all the basics of syrup production lead 1

by Extension Forester, Steve Broderich, . PRGN W ANDSAVE
and the main speaker at the general SCHAMBACH’S MAPLE SYRUP
meeting will be the one and only Bob EQUIPMENT & SUPPLIES

Lamb who may talk on tubing, but only

Archie knows for sure. 1450 tayes Hollow figad

2 West Falls. New York 14170
Darrell F. Russ (716) 652-8189

Reynolds Sugar Bush Inc.
RR #1
Aniwa, Wis. 54408
NEW SMALLER UNIT

Phone THIS UNIT HAS
715-449-2057 TUBULAR BURNERS
Or Stainless Steel Pan
Write 2y bl ¢
for with drawoff.
Free Complete $465.00
Catalogue

Extra Saddles (for mounting tubes) each. $13.50
Electric Heating Element installed add. . . $65.00
Extra stainless steel filling tubes, complete

IO L N S S S $79.50
THE POPULAR ONE—

Smaller size with 2 filling tubes, complete all
stainlesstop......i.cieiivineiiiiiiiias $450.00




WATERLOO INC.

MAPLE SUGARING EQUIPMENT \ QUALITY * RELIABILITY ® SERVICE

Everything you need
for sugaring.

The well stocked shelves of Waterloo USA
ONE STOP SHOPPING FOR ALL YOUR SUPPLIES

Besides friendly service & expert consultation
you'll tind a full line of maple sugaring
equipment in stock,

WATERLOO EVAPORATORS ¢ SEPROTECH RO
MACHINES * TUBING ¢ FITTINGS * VACUUM
SYSTEMS & PUMPS (SIHI)  FILTERING,
CANNING & CANDY MAKING EQUIPMENT
ODDS & ENDS & MAPLE PARAPHERNALIA

WE SHIP UPS DAILY

FOR THE
SMALL PRODUCER
& HOBBYIST

Waterloo
Hobby Evaporator

A Mini-Evaporator
* Up to 250 taps
*2 pans
® 7 flues

Backyarder
*® Up to 50 taps

Inquire About Our
LOW Prices!

WATERLOO HOBBY EVAPORATOR BACKYARDER

WATERLOO@{ INC, | g0zs525-a588

MAPLE SUGARING EQUIPMENT

ROBINSON RD., MERRILL, WI 54452
715/536-7251




KRESS originator of the

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

tothe NEW 3-QUART JUG.

LAY L4) /8 1
4od N ocin
& oy ! A %FL.DZ.(‘ QTB-, "_f_;
& F“k ; \: .7-;';':;“ E
DT

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



ENVIRONMENTAL
STRESSES ON THE
SUGAR MAPLE BY THE
YEAR 2000 MAY AFFECT
SAP BIOCHEMISTRY,
HENCE SYRUP GRADES

MARIAFRANCA MORSELLI, Research
Professor, Maple Research
Laboratory, Botany Department,
University of Vermont

It is well known that environmental
stresses, be they biotic (naturally occur-
ring) or abiotic Kluman-made}, alone or
interacting, bring about maple decline.
But it is a matter of speculation of the
degree to which those stresses may af-
fect sugar maple health and vigor, or
the length of sap seasons, or alter the
metabolism of the living cells in the
wood of the tree. Such changes affect
the biochemical composition of the sap
and will, in turn, affect the maple syrup
chemistry, hence syrup grade.

We know that the great diversiy of
maple syrup flavors reflects the biochem-
ical differences within saps. These dif-
ferences result from the constantly
changing metabolic activity in wood
cells during the sap season caused by
natural events such as daily climatic
change, differences in soil chemical com-
position, etc. However, abiotic events
also may affect sap biochemistry. If
long-term environmental and climatic
changes occur and abiotic stresses con-
tinue, by the year 2000 it is likely that
maple syrup color and flavor will be af-
fected, and that maple sap production
will decrease because of fewer freeze-
thaw cycles, shorter sap seasons,
and/or less maples avallablz to be tap-

ped.
Biotic causes

Among the well-known biotic causes
of stress to the maple tree are drought, a
lowered sugar reserve in maple wood as
a result of insect defoliation, and path-
ological conditions involving fungi, bac-
teria, and viruses. Furthermore, maple
trees tapped in colder areas have to
contend with extreme temperature
changes below and above the freezing
point, and are more subject to stress.

_/4mer¢'can ma,a/e /Qroc{ucb

Newport, Vermont 05855

® produces maple syrup,

® Buys bulk Maple Syrup from other producers,

® packs Pure Maple Syrup,

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

® and supplies leading food manufacturers with Bulk Maple Syrup

or Maple Sugar.

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?
TEL: 802-334-6516
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Ablotic causes

Among the abiotic causes of maple
decline in sugarbushes are: overtap-
ping, which causes more wood tissue to
stop translocating sap; the use of the
paraformaldehyde (PFA) pellet in the
taphole, which increases the area of
nontranslocating wood (more than 3
million pellets have been used during
the 1987 sap season alone); and root
damage by cattle grazing and by snow-
mobiles and heavy equipment.

Other abiotic causes of stress and de-
cline of the maple tree are directly or in-
directly produced by human technologi-
cal advances. Soil fertility and the tree
nutrient cycle may be changed by acid
rain or fog that contains pollutants (such
as nitrogen oxide (NOy), sulfur oxide
(SOx) and ozone (03), formed from
(NOy) transported by the wind from
high smoke stacks. The sap season may
be shortened by the eventual occurence

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, Iil. 60608
Phone: 321-847-7174
Serving the Maple Syrup Industry
more than 25 years

of the “greenhouse effect”, which will in-
crease the global temperature by 2-4°F
(4-7°C) in the next few decades. This is
due to a 30 percent carbon dioxide
(CO2) increase in the air since 1950,
which has trapped infrared radiation
and prevented heat from escaping the
earth’s surface. An increase of tempera-
ture during the sap season may force
early budding of the maple tree, thus
shortening the sap season and affecting
syrup quality.

Damage to maple leaves may occur
from the increase of ozone in the at-
mosphere. Other harmful effects to
the biosphere are occurring at the same
time, because of the destruction of the
ozone layer from 10 to 30 miles above
the earth by chlorofluorocarbons (CFCg)
released in the air from aerosol pro-
pellants and refrigeration systems which
allow ultraviolet (UV) rays to reach ear-
th. This ozone depletion (called the
“ozone hole”) has increased yearly to
28 percent in 1987, while cholrofluoro-
carbons have increased to 11 percent.
Salt--another abiotic cause

Sodium is not found naturally in for-

EVAPORATORS & SUPPLIES
New & Used

LAMB TUBING & FITTINGS
ORDER EARLY & SAVE
ROGER C. SAGE
4449 SAGE ROAD
WARSAW. N Y. 14569
Tel: 716-786-5684

SUGAR ‘N’ EQUIPMENT

GRIMM EVAPORATORS & RO’'S
LAMB & IPL TUBING
SUGARHILL & KRESS JUGS
MAPLE SYRUP CANS
Buying all grades of bulk syrup
CHARLES COONS
Pure Maple Products & Supplies
Monticello Road, P.O. Box 377
Richfield Springs, NY 13439
(315) 858-2781
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est soils. In our laboratory we have con-
firmed that the alarming decline of road-

sorption of high levels of sodium from
the de-icing salt that dissolves in
groundwater. We are investig:ﬁng
whether an increase of sodium in sap
from roadside maples is matched by an
increase in sap of nutrients (potassium,
calcium, magnesium, etc.) probably
leaching from wood cells because of
high sodium in intercellular spaces. This
study focuses also on the absorption
level of aluminum and heavy metals in
sap from soil through groundwater.

We have also found that sap flowing
in tubing systems that have not been
rinsed after bleach washing has higher
levels of sodium than sap from well rin-
sed tubing. Unrinsed systems are
responsible for a salty flavor in some
maple syrups.

What the future has in store

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

e WE BUY USED EQUIPMENT
& MAPLE SYRUP

Glve Us A Call or
Write For Catalog

2611 Okemos Road
Mason, Michigan 48854
Tel - (517) 349-5185
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We cannot predict whether by the
year 2000 all these interacting causes of
environmental changes will threaten the
survival of the maple tree as an ecolog-
ical inhabitant of the northeastern
regions of North America. Some scient-
ists predict northward advancement of
sugar maples and other northern hard-
woods into areas occupied by sub-arctic
forests.

Also, | cannot give you an accurate
picture of the possible changes that may
occur in sap biochemistry affecting
syrup color and flavor grade. These
changes begin in the living cells of the
wood tissues that are close to the sap
conducting elements (vessels). These
changes are independent of those that
are caused by the enzymatic activity of
microorganisms in sap, whether in tub-
ing, buckets, or storage tanks. Micro-
organisms mainly affect sap sugar by
changing sucrose into glucose, which is
responsible for syrup darkening and
development of a caramel flavor during
sap processing.

Some of our controlled studies on the
biochemistry of sterile saps collected
from individual maples have indicated
that moderate warming trends have in-
creased differentially the level of the pri-
mary amines, including amino acids.
These sap components may cause off-
flavors in syrup, such as “buddy.”
Changes in sap phenolic components
may also affect the syrup chemistry, re-
sulting in darkening the syrup color
grade, even after packing. We are pre-
sently encountering color darkening of
some syrup in bulk storage. My hypo-
thesis, which I would like to prove with
your financial help, is that the very high
temperature up to 70°F (21°C), which
has occurred during the last two seasons
especially in sugarbushes that normally
are warmer than others, may have
brought about metabolic changes in the
tree tissues rarely occurring early in the
sap season. We do not know whether
these changes have occurred in the
past, affecting the sap phenolic composi-
tion to mimic that of the end of the sea-
son. It is unknown to what extent the
changes in phenolic composition may
be related to maple decline.



What are the politics.

Can anybody help in reducing the
multitude of probable causes of stress
and decline of the sugar maple? First
and foremost it is important to exercise
our political rights as citizens by lob-
bying our elected officials to promptly
implement the Clean Air Act of 1970.
This law mandates reduction of toxic
emissions from industrial sources, but
key congressional leaders oppose many
provisions of the act. Consequently
both the United States House and
Senate have approved separate legisla-
tion that extends the deadlines for states
and cities to implement the clean air act
provisions. However, at the end of the
1987 legislative session the House has
approved an eight-month extension,
much shorter than the proposed 21-
month extension. This action by the
House still would allow for approval in
1988 of the comprehensive set of
amendments to the Clean Air Act, ap-
proved in December 1987 by the
United States Senate Committee on En-
vironmental and Public Works. The
State of Vermont has opposed the ex-
tensions.

The provisions of the original act are

designed to reduce the emissions of at
least 224 specific toxic air pollutants that
would control acid rain and some of the
other effects harmful to the environment.
Representatives of the United States
and 24 other countries have signed in
September 1987, the Montreal Protocol,
which promises to halve the production
and use of ozone destroying chemicals
by 1999. On December 1, the Environ-
mental Protection Agency (EPA) issued
new performance standards to achieve
90 percent reduction of SO2 from
steam generators. Citizens should keep
themselves informed of these develop-
ments, and let their elected officials
know that they want to preserve the en-
vironment which belongs to all.

What you can do

As for a direct action to improve the
current situation of your sugarbush, |
suggest the following nonprioritized re-
commendations, based on the research
results that we and others have published.

* Constantly evaluate the condition of your
sugarbush for maple decline.

* Determine if the sugarbush needs fertiliza-
tion by testing nutrient availability by analy-

Leader - King Evaporators

Bits, Filters, Spouts

Sap Buckets, Covers
(New and Used)

King Plastic Sap Bags

* % % *

»

DE
wm?s“l & HARD Wy 2

SERVING THE
MAPLE INDUSTRY
FORMERLY REGREATIUN ING FOR OVER 60
H. W. COOK ] YEARS

DeRuyter, N. Y. 13052

Gas & Electric Tree Tappers

* Metal Decorated Syrup Cans

Open daily 8:00 - 5:00
Phone: 315-852-3326 and 315-852-3327

=

Sugarhill Plastic Jugs
Rubber Candy Molds
Maple Cream Tubs

Lamb Tubing & Fittings
Pellets

Storage & Gathering Tanks

Write for Free Catalog ‘

* % % % % %
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sis of the chemical composition of leaves of
healthy maples and that of the soil gathered
from different areas of the sugarbush. Some
scientists suggest that only leaf analysis is
necessary.
Tap your maples in a clean way and use‘\he
best available methods to maintain or im-
prove sanitation of the sap collection systems
and storage. Discourage the use of the PFA
pellet to minimize long-term harmful effects
to the tree.
Reduce the number of taps per tree (1-3 only,
depending on size), and do not tap maples in
decline.
Keep cattle and heavy equipment out of the

sugarbush. Minimize recreational use in the
area.

Use only biological pesticides if necessary,
and do not use weed killers around maple
trees.

When washing tubing systems with Clorox®
solution, stay out of the sugarbush. The sod
lum and chloride may affect tree health if a
large quantity enters the soil.

Do not mix sugarbush maple sap with sap
from roadside trees where de-icing salt is
spread. Off-flavor may develop in syrup.

* Ask your town officials to use more sand than
salt to make roads less dangerous not only to
us but to trees also. Know what proportion
of de-icing salt is mixed with sand.

* '["ap earlier in the season or at least follow
weather predictions very closely. Start tap-
ping maples that are on a southern exposure
if warming trends begin by early February.

~ This may be one way to have a relatively suc-
cessful sap season. You can always spend
some time and money to re-ream the tap-
holes later, and you will make an even
larger and lighter-grade crop.

In buying a sugarbush be aware of the inter-

action 'between soil composition and en-

vironmental and climatic conditions during
the last 5-10 sap seasons (February-April).

If the climate has been mostly dry and warm,

purchase a sugarbush on silty loam clay soil

and located on a northeastern slope. Sandy
sbils should be avoided, if the prediction of
the “greenhouse effect” happens and in the

United States there will be a 40 percent re-

duction of precipitation.

* Look for sugar maples that are healthy among
others in decline. Tag them to help scientists
in their search for maples resistant to stresses
of different types. This will greatly help the
future of the maple industry.

In other words, your actions can help
determine sap biochemistry and syrup
grades by the year 2000. Let’s all act
responsibly.

We provide advice on
sugarhouse design and
on the setup of complete
tubing installation.

FIRTH MAPLE PRODUCTS

Stocking a full line of equipment needed by the maple producer
Buying all grades of bulk syrup

U.S. MAPLE TUBING _
SMALL BROTHER EVAPORATORS
SAP BROTHERS REVERSE OSMOSIS
SUGARHILL JUGS

DAVIES CANS

Located 4 mi. west of Spartansburg Pa. on Rt. 77

Call: 814-654-7265 Sugarhouse
814-654-7338 Home
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Our Distinctive Shape
in Bennington Gray and Almond...

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

__‘“The Plastic Bottle People’’ _




802/868-3188

From wood fred evagigrators fo sophisticated RO machines. the traditional and the hi-tech
combine at Small Brothers 1o bring Sugarmakers

-~ g A NEW GENERATION OF EQUIPMENT

HEREITIS  The Amazing
. THUNDERBOLT
£ RECIRCULATION ARCH

"..2-1 o e Bolling Rates and

o m® 80" Etficlency Never Seen Before
Traditionsl 48 x 12 % - m
Lightning Woodtired [} Easily
Ewmpomior - Mlﬂ . =2
with Piggy-Beck Pan [ » DOUBLES
& Capacity!
The most revolutionary development in &
evaporation since Reverse Osmosis. \
Guaranteed to increase evaporation by 48"x12' Oil Fired Thunderboit
65% or more without additional fuel! Recirculation Arch firing a set of
standard 48"x12' Lightning Pans with
e LA e v an enhanced version of the Piggy-
an on lop o size 1 an Back aporation System
Dpcrimwm slsam rr;:{m pan ln: high pressure o h.:‘l.ﬂ :‘: extra .hj“ wm:l.::ﬂ
air pump
Lol ber boan operating successiully In the field from the Thunderbolt System.

Three modeis availsble - One lor your needs

LW THE SAP BROTHER

I A wm  THE LEAST EXPENSIVE R
= MACHINE ON THE MARKET

What is the real cost of an RO Machine?

There is only one tried and true method of
determining that cost—

First - Figure the number of galions of waler the

machine removes from 40°f sap on a per hour

basis.

Second - Divide the dollar cost of the machine by

the number of gallons of water.

Only then can you get a true estimate of the cost

of removing water from sap.

The Sap Brother 10 MODELS AVAILABLE

Baby Brother

The Big Frame Machine
mM.pARE The Sap Brother removes so much more water per hour from 40° f sap

mST than any other comparable sized competitive machine that it is the
LEAST EXPENSIVE MACHINE TO BUY — FIGURE IT OUT YOURSELF!

mMpARE The maple ‘sepralator’ membrane used in every SAP BROTHER is
superior to any other in the business - It can be cleaned with CLOROX and

allowed to FREEZE during off season storage.
QUALITY These practices would destroy competitive membranes.
The SAP BROTHER is equipped with stainless steel pressure vessels and

utilizes the quietest and most maintenance free direct drive pumps in the
business, the Tonka Flo® and the Procon®.

Lqﬁ'fruﬂ-q Llﬂ"mm EVAPORATOR "’::‘fm‘fﬂ'— ANOARO LCUPMINT Glos 4N v cccor

Dici Tharmomeder Fithngs. 58 Ac cufiow

SMALL BROTHERS USA — RT. 78E — PO BOX 714 — SWANTON, VT 05488

Woodfired Version Coming Soon




ROYAL AGRICULTURAL Hard Maple Sugar:

WINTER FAIR Ron & Ruth Ann Shaw
Hawkestone, Ontario
Toronto, Ontario, Canada, Nov., 1987 Soft Maple Sugar:

Maple Product Winners Doug & Isabelle Wright

Cobourg, Ontario

Syrup: Canada No. 1 extra light: Commercial Feature:
Stephen & Edith Blair Display of Maple Products:
Franklin Ctr., Quebec Ross & Lois Steed
Canada No. 1light: C. P. Corbett Trophy, Exhibitor with
Stephen & Edith Blair highest total score:
Ross & Lois Steed
Canada No. 1 Medium: Premium exhibitor award, Total score in
Dan & Jean Thomey both syrup & sugar:
Port Hope, Ontario Ross & Lois Steed
John David Eaton Championship Cup,
Stirred Sugar:

Paul's Maple Products
Lanark, Ontario

Silver tray & $500.00:
For best syrup, all grades:

Dan & Jean Thomey
Maple Butter: O. C. Grimm Trophy, Reserve
Ross & Lois Steed Grand Champion:
Indian River, Ontario Stephen & Edith Blair

i‘\\‘%w‘\

\/

WRITE NOW FOR YOUR COPY OF THE

SAPSUCKERS GUIDE

Never before published information about plastic tube network

construction that will save you countless hours & frustration.

e NEW LEAK DETECTOR SYSTEM, so simple and inex-
pensive you'll wonder why you never thought of it be-
fore.

e 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.

WRITE NOW FOR YOUR COPY OF THE

\% SPECIAL BULLETIN

FOR ALL
,}_\\ SAPSUCKER Il OWNERS

e NEW INEXPENSIVE TECHNIQUES AND SERVICES
to improve & update your p

SUGAR CAMP,

mp.
INC.

ROUTE 2 » BOX 337, RAPID CITY, MICHIGAN 49676 » PH. 616-331-6328
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1987 New York State Maple Queen Lisa Hayes helping serve pancakes.

YOUR AMERICAN
MAPLE MUSEUM
By Fred Schneider

At this time of year, the directors and
other interested volunteers begin plann-

Small Brothers
Lightning Evaporators
® Sap Brother
Reverse Osmosis Machines
B Lamb Natural Flow Tubing
mUS. Magle Tubing
B Tanaka Power Tappers
and Pumps

Maple Syrup - Maple Sugar Candies
Maple Syrup Equipment

LAMOTHE'S SUGAR HOUSE
Rob & Jean Lamothe

) 89 STONE ROAD, RFD #3
L Burlington, CT 06013
i 203/582-6135
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ing for the season opening of the Mu-
seum. Scheduled for May 14, 1988, a
full day of activities will start with tradi-
tional pancake and sausage breakfast at
7:00 AM.

At 10:30, the New York State Maple
Queen contest will see Lisa Hayes pass
her crown to another young lady from
somewhere in New.York State.

Eligibility requirements for this con-
test, according to Martha Campany,
contest chairperson, are: a resident of
New York State, between the ages of
16 and 21, be the daughter of (a) a
maple producer, or (b) an employee of
a maple producer or a young lady who
is sponsored by a maple producer and
who has spent at least 20 hours of ser-
vice in a sugar bush of the sponsor.

She must give a 2 to 3 minute presen-
tation, oral or written, on a topic of her
choosing relative to the maple industry.

Judging will include appearance,
poise, presentation and knowledge of
maple syrup production. Mrs. Cam-
pany says she hopes to see each district
or association sponsor at least one con-
testant and monetary awards will be
given the winning contestants.

For forms and information write,
Martha Campany, P.O. Box 82, Bea-
ver Falls, NY 13305. Martha would like
the chairman of each area maple fest-
ival in the state to contact her with



name address and phone number.

Another important event of opening
day is the induction into the Maple Hall
of Fame of 2 people who have made
outstanding contributions to the maple
industry. They will be selected by their
peers in the varlous maple associations
and presented to the Hall of Fame Com
mittee at the museum where the 2 re-
ceiving the greatest number of votes
will receive the honors.

Associations wishing to present nom-
inations to the Hall of Fame should
send them to the American Maple Mu-
seum, P.O. Box 81, Croghan, NY
13327. Nominations should be re-
ceived by mid April.

The Maple Hall of Fame is located on
the first floor of the Museum where
photos and plaques citing the member’s
contributions are displayed in' this
room. For the reader new to the maple
industry we present the names and
addresses of the members as stated on
their awards.

1977 - Professor Fred Winch, Jr., Cornell Univ.

1978 - Robert M. Lamb, Bernards Bay, NY
Dr. Charles Willits, Philadelphia, PA
Vern A. Wicks, Harrisville, NY
1979 - Adin Reynolds, Aniwa, W1
Dr. James Marvin, UVM, Burlington, VT
Sam Zehr, New Bremen, NY
1980 - Leon Wright, Franklinville, NY
Prof. Josh Cope, Cornell U., lthaca, NY
Joseph and Irwin Yancey, Croghan, NY
1981 - Ture Johnson, Burton, OH
Lloyd Sipple, Bainbridge, NY
Nelson Widrick, Croghan, NY
1982 - Edward Ferrand, State College, PA
Walter Humphries, Barrie, Ont.
Everett Vallentine, Harrisville, NY
1983 - Linwood Lesure, Ashfield, MA
Gordon Brookman, So. Dayton, NY
1984 - Edward Curtis, Honesdale, PA
Putnam Robbins, Michigan State Univ.
1985 - Robert Huxtable, Lansing, MI
Fred Laing, Burlington, VT
1986 - Russell M. Davenport, Shelburne, MA
Dr. Robert Morrow, Cornell Univ.
1987 - Gordon Gowen, Alstead, NH
Ronald Shaw, Hawkestone, Ont.

We are looking forward to meeting
the next 2 people who will take their
places in the Maple Hall of Fame in
May.

Ry.Va0
AL ;- MAPLE EXPERTS TUBING:

SMALL BROTHERS, U.S.A., INC.
® Guaranteed against manulfacturer’s delects ®

BLACK MAINLINE

Fittings and Tubing in translucent natural
forest green to blend with the environment,
promote quick thawing and control bacterial

growth in sap.

with WHITE EXTERIOR

@ Side @——Long lapered plug lot
DURABILITY OF BLACK ::np secure fil
;T;::;#:gﬂfml:ﬂ .:' aiio ®—— Nail hole for year round
BLACK STRIPE-for quick thawing rolling inslaliations
SAME PRICE AS BLACK up your

®— Ullra sharp litling ribs.
spaced lor super grip

VACUUM TIGHT FITTINGS
Compatible with other brands

lines

Tubing Available in -

THICK WALLED STANDARD ROUND
CRIMP RESISTANT ROUND

TOP OF THE LINE SQUARE

MAPLE LITE

SMALL BROTHERS USA — RT. 78E — PO BOX 714 — SWANTON, VT 088

802/868-3188
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TAP ROOTS
SYRUP DENSITY

Checking the density of maple syrup
isn't too difficult, especially if you've
been doing it for 40 years or so, butto a
beginner it could cause a problem. |
guess it could be a problem to some
who aren’t beginners any more. I've
seen quite a bit of syrup that was too
thin when taking in bulk syrup so some-
one must be having a problem.

The first thing you need is a good ther-
mometer. The average candy ther-
mometer found in your wife’s kitchen
usually just isn’t accurate enough. A
fairly good mercury thermometer made
for maple syrup and sugar costs about
$30.00. A dial thermometer is easier to
read because it is outside of the pan
away from the steam and is about as ac-
curate as the mercury if used carefully.
The best one is a mercury with a right
angle stem that goes through the side of
the pan like the dial. It has an expanded

scale and can be read to one quarter of
one degree or less but costs at least
$125.00 and I'm not too sure they are
even available any more.

* Years ago the standard thermometer
of the industry was made by Taylor In-
strument and called the Target ther-
mometer. | think the work “Target” was
used because it gave you something to
aim at - it sort of came close. [ guess there
aren’t many around any more and what
there are, are collectors items.

I think your best bet would be the 30
dollar mercury or the 50 dollar dial, the
5” one is better than the smaller one.

Since the boiling point of a liquid
depends on air pressure, the first thing
to do is check the boiling point of water.
This can be done on any stove in a small
pot but be sure the water comes to a
good, rolling boil and give the ther-
mometer time enough to register. Also,
you must do it at least once a day and
oftener if a front goes past and changes
the air pressure.

300 & 500 GALLON PICK-UP TRUCK TANKS
AND STORAGE TANKS

Don’t wait to order - the season is on us, F.0.B. Camden, NY

Low profile and center of gravity

Specifically designed for use in
pick-up trucks

36-month warranty.
Fits most standard pick-up beds.
Molded in gallonage markers.

Lightweight and more economi-
cal than metal.

B Polyethylene meets FDA approval
for potable water

B Material U.V. stabilized for
greater field life.

We handle

Lamb Tubing

Grimm Equipment

Bacon Jugs

Used Equipment
For more information,

Specifications and prices,
write or call

WRIGHTS SUGAR HOUSE
Little Chief Maple Products
28 Liberty St. (315) 245-1434
CAMDEN, NEW YORK 13316
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Standard density syrup boils at 7°
Farenheit above the boiling point of
water. Don't ever assume that syrup
boils at 219° F. I've very seldom seen
water boil at 212° F. This only happens
when the air pressure is 31" (sea level).
Here at 1000’ elevation water usually
boils between 209° and 211° F. At
higher elevations it will probably be
lower and also, your thermometer
might have a variation of 1 or 2
degrees, but whatever your ther-
mometer says water boils at, add 7
degrees. When your syrup boils at this
temperature it should be close to the
right density but it may still not be exac-
tly right. The only sure way is to use a
hydrometer.

Different air pressures have no effect
on a hydrometer so they are much
more accurate. A good one made for
syrup costs about $15.00 and has a
long, slim stem that makes it very accur-
ate. It is marked in both the Brix and
Baume scale. The hydrometer cup to
go with it costs another $12.00 and

you're in business.

The hydrometer is marked with two
red lines, one for hot test (210°) and
another for cold test (60° or 68°). The
hydrometer will be marked for which
cold test temperature is used. Simply fill
the hydrometer cup with syrup at one of
these temperatures and float the
hydrometer in it. Sight across the top of
the liquid to read the density. You can
check syrup at any other temperature
but you will need a temperature correc-
tion chart which is in the U.S.D.A.
Maple Producers Manual or a copy
should be available where you buy your
hydrometer. Also, I'm sure the dealer
will be glad to help you learn to use it.

The minimum density for maple
syrup according to the United States
Bureau of Standards is 66% sugar con-
tent or 66° Brix at 68° F. Since 67°
Brix is the saturation point of a sugar
solution you don’t want your syrup over
that or it will start to crystallize. This
leaves a very narrow margin for error so
be careful.

Maple Supplies

THE
DAVENPORTS
228A Brink Road
Van Etten, N.Y. 14889
(607) 589-6626

AUTHORIZED DEALER

LR
G.H. GRIMM CO.. INC.
RUTLAND, VT 05701

OFFERING YOU

*GH GRIMM evaporators, tanks, etc
« Sugar Hill and other containers

eLamb and U S Maple Tubing

« All other maple production needs

COME SEE US
AND
HAVE A SWEET
SUGARING
SEASON
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GARY J. COPPOLA

786, 8th, STREET EAST
LA GUADELOUFPE, P.Q.
CANADA GOM IGO

418-459-6649
418-459-3544

TLX: 05-833625

SUPPLYING 100 %
PURE MAPLE SYRUP
TO U.S. PACKERS
SINCE 1974

AVAILABLE IN DRUMS,
TANKS AND CONSUMER
SIZE CONTAINERS
WITH YOUR NAME ON
THEM.

WE BUY, SELL, TRADE.

REASONABLE PRICES.

GUARANTEED
GRADES, PRICES AND
DELIVERY.

CALL US FOR QUOTES.
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ARCHIES
SUGARBUSH

ISear Mr. Editor:

My Wife, she sez, “Honest Archie,”
sometimes she calls me Truthful Archie,
“why don't you tell that nice Mr. Editor
man about the big flood?” Well, it wuz
like this: \

Over in the valley about a half mile
from our sugar camp, there’s a lot of
good bottom land along the Yo-Yo
river. They named it that because it
comes up and down so much. About
150 years ago my great, great uncle
planted a row of sugar maples along the
road on the west side of the river.

We'd heard that the state of Ohio was
thinking of putting a 40 cents a gallon
tax on all the maple syrup produced. |
guess there was a surplus and they figur-
ed a lot of producers would rather quit
making syrup than pay the tax so that
would take care of the surplus. We de-
cided we'd do what the dairy farmers do
and increase our production to pay the

BRODIES
SUGAR BUSH

SMALL BROTHERS
EVAPORATORS
SAP BROS. & OSMONICS R.O.
U.S. MAPLE TUBING
SAPSUCKER VACUUM PUMPS
BACON & SUGARHILL JUGS
J.G.D. EVAPORATORS
G.H. GRIMM
NEW & USED EQUIPMENT
OTSEGO COUNTY RT 34
SOUTH VALLEY, N.Y.

TEL. (607) 264-3225
WESTFORD, N.Y. 13488




CLASSIFIED

FOR SALE: 6’ x 16’ Grimm Raise Flue
evaporator, wood or gas jets available, excel-
lent condition $4950. 518-239-4843

FOR SALE: 4’ x 8’ Grimm finishing evap-
orator, wood or gas jets available $750. 518-
239-4843

FOR SALE: 4 x 7 Grimm SS raised flue pan.
Good condition. $500.00. Warren Stannard,
RD 1, Box 204, Cherry Valley, NY 13320.

FOR SALE: 4 x 12 VT pans, 42 x 12 Grimm
pans, Memteck R.O. 2 x 4 gas finisher; gas
fired steam kettle; assorted storage tanks, label
printer, snow tractor. (607) 656-4058
SMADA FARMS INC., Greene, N.Y. 13778
(Evening best time to call)

tax. We ordered two more evaporators
(6'x16°).

Now our home bush would probably
produce enough sap to supply those
rigs and it's higher sugar content than
any bush around, but just to make sure
we didn’t run short, we thought we bet-
ter tap those roadside trees. As far as we
knew they'd never been tapped and
since there were close to the river to get
water and on the west side so the sun
coming up in the morning would reflect
off the river and warm them up twice as
fast. All these things ought to make
them extra good producers and every-
body says roadside trees have a higher
sugar content than woods trees.

We used 20 quart buckets and hung
8 on a tree. (They wuz all 6 foot
through) It wuz cold for a couple of days
and then it warmed up quick one mor-
ning. Those trees poured out the sap
just like we expected, but before we
could gather any, it started raining. It
rained so hard you couldn't tell where
the rain stopped and the river started.
We just had to wait ‘till it slacked off.
There wuz a lot of snow in the woods,
and when it finally stopped raining, that
river wuz in full flood stage. The waves
wuz lapping at the bottom of the
buckets.

We got a retired sailor from town with
a big inboard motor boat to gather, but
the sap from just a couple of trees was
so heavy it almost sunk the boat. We
mounted a 3 x 10 evaporator, one we
didn’t use any more, on his boat to boil
the sap down as we picked it up. There
wasn’t room for wood too, so we towed
a John boat along side for that. This

worked fine but we under estimated
how hot those little evaporators get.
Burned a hole right through the bottom
of the boat and everything sunk, includ-
ing the sailor.

The state filed suit against us for im-
proper disposal of waste materials. We
don’t tap those trees any more.

Your truthful friend

Archie
FOR SALE

4 x 14 King evaporator, steam hood
& preheater.

2-8 gph oil burners.

YS| Thermistemp temperature con-
troller w/probe.

50 gal. insulated canning tank.
30 gal. round prefilter.
3 Hauling outfits:
6 bbl. on 2 wheel trailer,
7 bbl. on 2 wheel trailer,
15 bbl. on 2 12 x 38 tires w/hyd.
water pump.

2-20 bbl. holding tanks.
3-25bbl. holding tanks.
1100 Soule & Warner spouts.
500 Vermont spouts.
800 - 16 qt. Leader & Wheeling sap
buckets wi/covers.
600 - 14 qt. metal sap buckets wicovers
Bucket washer less motor.
2000’ Y2, %, 1inch mainline
wimanifolds.
DeLaval 75 vacuum pump.
Single stage sap sucker less motor.
250’ #8 - 3 triplex aluminum service
cable.
Tom Wiant, 8450 Rt. 287
West Liberty, Ohio 43357
513-747-3572 after 7:30 pm
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LEADER EVAPORATOR
CO., INC.

All American Quality - Since 1888

Are You Tired of Boiling 1% Sap?

Well you DON'T have to be any more with the

SPRINGTECH

REVERSE OSMOSIS
MACHINE

Take out up to
75%

of the water
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Cut boiling time
IN HALF

Cut fuel cost

IN HALF

NOW MANUFACTURED
BY LEADER!

= R

LOOKFOR SOMETHING NEW




25 Stowell St. e St. Albans, VT 05478
802-524-3931 or 524-4966

Manufacturers of 3 Evaporator Styles:
e THE LEADER

e THE KING
* THE VERMONT

The
Leader
Style

Thanks to you, the sugarmakers, this is our
100th anniversary. To celebrate, let’s all make a
bumper crop.

Did you have a problem filtering syrup this past year?

Get a Leader
10"
FILTER PRESS
and leave your
problems
behind.

FROM LEADERTHIS FALL...
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The Original
& Backbone
of Maple Tubing

32 years of Continual Improvements.
Copied but never duplicated.
The Product you can Depend on !

We have well over 100 special items
just for Maple Sap Production, most
of them manufactured ourselves.

Send for literature, or better yet,
contact your local Naturalflow dealer.

NATURALFLOW & MAPLEFLOW

Lamb Naturalflow Inc.

Naturally
Robert M. Lamb

P.O. Box 368 Phone (315) 675-3652
Bernhards Bay, NY 13028 Home (315) 675-3559
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