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DURABILITY BY DESIGN
COMPARE BEFORE YOU BUY
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The Fastest Boiling
Rig in the
Business.
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1 Lomsen LasTing PaNs 300 series high nickel
stainless is more cor-
rosion resistant than 1
400 series magnetic
stainless steel. i

2 rasTeRsomeTiME 7% more flue area
than 7 inch deep flues.

\
| @

@ ' LOMGERARCHUFE 4 Inch u channel rein-
% 3 forcement over 3 feet,

ﬁv LPFTIIF T M W HETMRE.
FASTER SET UP |Wﬂllnﬂ 8Crews on ar-

ches over 3 feet wide
makes it easy to keep
arch level.

4 sTeoNGER sEAMS double lock seam on
pan corners.

smooTH mumroRcid knuckle reinforce- i
COANERS ments used on all pan

cormers ‘

6 sTeongen PANS side wall reinforce- |

ment on pans 4 feet |

and longer. {

W
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See Your Dealer For Summer Specials

WE CARRY A COMPLETE LINE
OF SUGARMAKING EQUIPMENT AND SUPPLIES

CALL TOLL FREE G.H. GRIMM CO. INC.
1-800-448-8003 P.O.BOX 130
VT 1-800-442-9848 RUTLAND, VERMONT 05701

Dealers Wanted




MAPLE CONTAINERS

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’’
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EDITORIAL

A serious tragedy struck the maple
industry this spring - much worse than
the third below normal crop in a row.
On February 19 a fire destroyed the
main laboratory building at the Proctor
Maple Research Center of the Univer-
sity of Vermont. Read more about it in
Ray Fould’s report near the center of
this issue.

I urge everyone who has any connec-
tion with the maple syrup industry to
use the insert enclosed to help in any
way you can to rebuild this facility.

Research is vital to the maple industry
and this was one of the most complete
and active research centers now serving

us. Please help.

FROM
THE

PRESIDENT

Hi, everyone in the maple syrup in-
dustry. Hope you fellow producers
have had a better year in 1988 than we
had in ‘87. | am thrilled at the prospects
of the Digest coming out in June instead
of July, as it will be able to give more in-
formation on the summer activities
which start in July. The post office
seems to take its own sweet time deliv-
ering our little news letter (three weeks
or more). It does, however, put the
Council president in a bit of a bind as the
time to check on production, quality
and other interesting items of the ‘88
season is thirty days less than in the
past.

Here in Western New York we had a
little better year than last. There were
two excellent runs. The weather was
right and did the sap flow! It's there in

<A < - < <

NOTICE

REMINDER. Research Fund
Contributions must be received by
July 1, 1988. As you know, timing
is important to allow for proper
budgeting of funds and to insure
that adequate publicity can be di-
rected to those companies and in-
dividuals that do contribute. This
is a new year and a new opportunity
to express your desire for continu-
ed research support for maple.
Please send your contributions for
maple research to Lynn Reynolds,
Treasurer, NAMSC Research Fund,
R. 2., Box 326, Hortonville, WI
54944.

<A < - < <A

our good old maples, all ‘we need is
maple syrup weather to bring it out. On
the whole it was too darned hot and we
were finished April first. (Buds were
out.) Have had lots of good sap
weather since, 20° to 25°F. night after
night. It sounds as though there will be a
little more syrup available this year due
to a better season in some areas and a
lot more taps were made. Prices are
holding for good syrup and retail sales
are excellent.

I was delighted to see past Council
President, Gordon Gowen, featured in
the April issue of American Agriculturist
(one of our leading Northeast farm
papers). Gordon and his son Tim are
very meticulous maple producers and
dairy farmers who weigh the facts and
figure the costs before jumping. As a re-
sult they have the top herd for milk pro-
duction in New Hampshire, and have
improved their maple sugar content
through careful testing and thinning
over the past 25 years. Congratulations
Gordon and family. Hope to see you at
the National Council meeting in Por-
tsmouth, N.H. October 24 and 25.

Arthur E. Merle
A
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KNOW WHAT’S NEW AND EXCITING IN MAPLE ?
— EVERYTHING AT REYNOLDS OF ANIWA —
ANNOUNCING

Or. Steve Edwards has joined our staff as Research and Technical Director. New develop-
ments are flowing !

COMPUTERS

Get ready ready for the 21st Century
Let us computerize your maple operation

.
L
jassos * You cannol afford **not to know "'
: sl E s E  |nformation Systems are al your fingertips
t > * We can set you up immediately

* We custom program to your needs
Hardware-Software-Cansulting-Mailing Lists-Inventary-Accounting-Correspondence & More

REVERSE 0SMOSIS
* We sell one that really works * Fast to clean
* Equipment available for proper pre- * Storage is simple
purification and pre-filtration * Removes 75% of waler from sap for
* We know the success secrets pennies per gallon
® All sizes available * Dependable
* 25-900 Gallons per hour * Unvelievably Effective

* Easy to backllush

RODENT REPELLENT
» For Tubing, plastic bags, plastic pipe-elc. © Harmless to humans or animals
* Just wipe on - repells animals (Can be irritating to skin however-use
* All food grade materials rubber gloves when applying)
o Entirely edible ingredients * Repells by louch, taste, or smell
¢ Viscuous base material does not wash * Does not hurt tubing or bags
s B off from rain or snow e Easy o wipe oft for repairs

* Extremely Effective

VACUUM SYSTEMS

(For Tubing Systems) of all kinds Qiler coaling systems included

L] L

* A vacuum pump that works * Pump prolected from sap or liquids

® Recovery in minutes * Nothing to Freeze ‘

* Adjust your vacuum 1o exactly as you desire * Total system mounted on Trailer for ease of
* Finds leaks in tubing systems fast and simple moving and storage

® Can run oft your tractor PTO or Electric motor

REMEMBER - WE USE WHAT WE SELL
Juan - Lynn

Andy, Cindy, Jack, Jay, Julie, Mark & Patty

Yep All Reynolds - 9 Of Them To Serve You

REYNOLDS SUGAR BUSH, INC.
Aniwa, Wisconsin 54408
(715) 449-2057 or (715) 449-2536




COMING EVENTS

A one day Research Update seminar
will be held at Cornell University's
Uihlein Sugar Bush, Lake Placid, NY,
on Saturday, June 25. See article
“Research Update”.

The summer meeting of the New
Hampshire Maple Producers Assoc. will
be held at Richard and Elaine Moore's
Sunny Side Maples in London, NH,
Saturday, July 16.

The Ontario, Canada, Summer Tour
will be held on July 22 & 23 at Richards
Landing, Ontario. See article “Ontario
Report”.

The Vermont Maplerama will be held
on July 29 & 30 in the Rutland, VT,
area. See  article “Vermont
Maplerama”.

The New York Maple Tour will be
held in Jefferson Co. (Watertown area)
on August 1 & 2. See article “New York
Maple Tour”.

The Pennsylvania Maple Tour will be
held on Sept. 23 & 24 in the Potter -
Tioga Association area with headquar-
ters in Tioga County. For information
contact Barbara Kinnan, Tioga Co. Ex-
tension Service, Wellsboro, PA 16901
(717-724-1906-ext. 120) or Jim Tice,
RD 1 Box 29, Mainesburg, PA 16932
(717-549-5257.

The Ontario Maple Producers Annual
Meeting will be held on Oct. 14 & 15in
Woodstock, Ontario. See article “On-

tario Report”.

“Sugaring in Quebec” - Man-Nord,
Quebec, Saturday, Oct. 22. Con-
tact: Richard Ferris, 375 Rang des
Chutes, Ham-Nord, Que., GOP 1AQ,
Canada.

The International Maple Syrup Insti-
tute annual meeting will be held in Por-
tsmouth, NH on Sunday, Oct. 23.

The North American Maple Syrup
Council annual meeting will be held in
Portsmouth, NH on Oct. 24 & 25. For
more information contact Roy Hutchin-
son, RD 1, Canterbury, NH 03224
(603-783-9244).

The Annual Maple Tour of the Ohio
Maple Producers will be held Nov. 4 &
5in Urbana, OH. For more information
contact: Joe Dill, 4862 West Rt. 29,
Urbana, OH 43078 (513-362-4262).

-
“ALICE IN DAIRYLAND,”

Kristine Gratz tapping Wisconsin’s fir-
st maple tree of 1988 and declaring

Maple Syrup Month, March 15-April 15.

?g\ Our sincere thank you to the Maple Syrup Digest, to all of the Maple
Producers across North America, and to all associated with the Maple

Syrup industry, who have extended their sympathy and good wishes
during our grief over the death of Adin Reynolds. Your calls, visits, cards,
thoughts,and prayers are deeply appreciated. Your friendship has been
comforting. We will all miss him. Thank you.

The Reynolds Family $

%,
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SMALL BROTHERS U.S.A. INC.

802/868-3188

From wood fired evaporaiges to sophisticated RO machines. the traditional and the hi-tech
combine at Smail Brothers %o bring Sugarmakers

A NEW GENERATION OF EQUIPMENT

HEREITIS  The Amazing
” THUNDERBOLT
" RECIRCULATION ARCH

1
- A OB | 1ioves Boling Retes and
Y . L Efficlency Never Seen Belore

L)

ra iy

Easlly

B . = -
! - DOUBLES
i y 4 Capacity!
The most revolutionary development in It .
evaporation since Reverse Osmosis. 1 Ty !,,. :
G teed to | se evaporation by 48"x12' Ol Fired Thunderbolt
65% or more withoul additional fuell Recirculation Arch firing a set of
siandard 48"x12° Lightning Pans with
Can be put on top of size fue oy of the Piggy
g oy pan Back Pan Evaporstion System on top
e ©n skeam from flue pan snd high pressure tot Sla the extra st :
Unit has been operating successiully in the fisid from the Thunderbolt System,
Thise models svallable - One for your needs
Woodfired Version Coming Soon

THE SAP BROTHER

B % gm  THE LEAST EXPENSIVE RO
= 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 gallons of water the
Mu&nmhom%“lupon-puhwr
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.

v 10 MODELS AVAILABLE

The Sap Brother
‘Baby Brother'

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

mS’l‘ 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 BRQTHER is
superior to any other in the business - It can be cleaned with CLOROX and

u ITY allowed to FREEZE during off season storage.
AI, 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®.

[ightning LIGITNING EVAPORATOR 5%t 22w mom— s cumanscon on e v

Hanngs 1 ACCufiow Sysiem

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

[ ——



RESEARCH UPDATE

LOCATION: Uihlein Sugar Maple
Research-Extension
Field Station of Cornell
University, Lake Placid,
N.Y.

DATE: Saturday, June 25, 1988

TIME: 10:00 A.M. to 3:00 P.M.

SUBJECTS: Vapor Compression
Evaporator

Operation of the prototype vapor
compression evaporator will be
demonstrated and explained. Opera-
tional evaluation of the VCE supported
by 1988 production season data will be
discussed with emphasis on energy effi-
ciency, quality control, and operational
dependability.

Sugar Maple Plantations

In cooperation with the U.S. Forest
Service, the plantations were establish-
ed in 1983 to study the generic diversity
of sudar maple. A tour of the planta-
tions will be followed by a discussion on
plantation establishment, maintenance,
and related observations.

Information on other aspects of
maple production will be available to
visiting maple producers such as;

Sugar Bush Management
Sap Collection Tubing Systems
Vacuum Systems

The research update is hosted by the
Dept. of Natural Resources of Cornell
University and Cooperative Extension.

PLEASE PREREGISTER by con-
tacting: i
Ms. Anita L. Deming
Cooperative Extension Center
Sisco Street
Westport, New York 12993
Phone: 518/962-8291

DEADLINE

SEPT. 1st

1988 ONTARIO REPORT

By Bill Robinson

The 1988 Maple crop for Ontario
was one of extremes with some pro-
ducers in the Northwestern area having
a real good crop with sap flows starting
in late February and ending around
April 1. The Waterloo and Grey Bruce
areas were a bit less than normal. Al-
goma areas had 70-80%, Simcoe coun-
ty and Quinte areas have about %3 of a
crop with the Eastern and Northern
areas in with a little better than 12 a
crop. All producers I talked to had ex-
tremely good quality syrup with alot of
#2 Amber syrup made with a medium
flavor. Most Northern producers sap
run finished about April 10.

The Summer tour for Ontario is
hosted by the Algoma local of the
Association on July 22 and 23. Regis-
tation is at the Royal Canadian Legion,
Richards Landing starting at 7-9 P.M.
July 21. On July 22 registration is from
9-10 A.M. coffee provided. Welcome
10-10:15. Buses leave for sugarbushes,
10:15. There are 3 bushes to visit on July
22. A 5,000 tap vacuum tubing with R.O.
and steam finishing, a 15,000 tap vac-
uum tubing with 2 R.O. and steam
finisher and a 1500 tap gravity flow tub-
ing with wood fired evaporator. A sugar
bush management demonstration is
also planned. Lunch at the Legion Hall
at Richards Landing from 12:00-1:30
P.M. and the Banquet is at 7:00 to 9:00
P.M. with entertainment to follow.

July 23, Breakfast is at the Legion
Hall, Richards Landing from 7-9:00.
There will be 2 sugarbushes to visit, a
5,000 tap on vacuum tubing with all the
boiling done by steam with sap from an
additional 3,000 taps bought, and a
2,500 tap on vacuum tubing woodfired
evaporator and a propane finishing
pan. Lunch is at the Legion Hall from
1:30-4:00 with free time to visit the
Historical Fort St. Jo and Adcocks Floral

9



TUBING « SPOUTS e TEES ¢ Y’s ¢ CONNECTORS

4 or 6-WAY
MANIFOLD SET

SPOUTS
* Black color aids
in rapid taphole
thawing. ' SPOUT-PLUG

* For removal use 1" * Tight seal with spout
wrench or hammer. allows pressure or

vacuum washing of
tubing in place.
* [nterconnection
between “T" and
Spout.

WA

CONNECTOR
* Will not pull apart.

+ U.S MAPLE TUBING
Green Translucent Color
“ROUND"—LD. is standard for complete interchange-
ability. Minimizes ultraviolet sunlight deterioration.
Flexible in cold weather,

“RIBBED"™—Heavier wall, minimizes flattening of
tubing against heavy barked trees. Designed especially
for year round installations. Stiffer formula.

Owned and operated by Sugarmakers. Sugarmakers with extensive tubing experience,
concemed 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. 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:

Bascom'’s Sugar House, RR 1, Box 138, Alstead, NH 03602 (603) 835-6361, 835-2230
Troy Firth, 136 Mechanic St., Spartansburg, PA 16434 (814) 654-7338, 654-7265
Maple Syrup Supplies, PO Box 245, Potterville, Ml 48876 “ 4 (517) 6457305
Mayotte's Maple Products, RD 2, E. Fairfield, VT 05448 (802) 849-6810

"U.S. MAPLE, Inc.N 5




Garden. Registrations to be in by June
30. Send to Registration Chairman
Sandy Ross, R.R. #2 Richards Landing,
POR1JO, Telephone 705-246-1113.
For more information .phone Doug
Thompson R.R. #1 Hilton Beach,
POR1GO, 705-246-2970 or Lynne Kent
R.R. #1, Richards Landing, POR1JO,
705-246-2420.

Registration $25.00 which covers all
bus charges. Friday Lunch $7.00
children 11 and under $5.00. Friday
Banquet $14.00 ($9.00),- Saturday
Breakfast $7.00 ($5.00), Saturday
Lunch $7.00 ($5.00).

Our annual meeting to be held on
October 14-15 is at the Quality Inn in
Woodstock. Information on a new
marketing study will be presented on
the program as well as the weather facts
concerning sap flow and weather from 2
weather stations that were out in On-
tario this past spring. Jack Riddell, the
Ontario Minister of $griculture is the
Banquet Speaker.

NEW YORK
MAPLE TOUR

The 1988 New York State Maple Tour
will be held in Jefferson County which is
located in northern New York on Monday
and Tuesday, August 1 and 2.

The tour will center around the Water-
town area with buses being used for tran-
sportation to tour stops. Along with visit-
ing many excellent maple operations, the
evening banquet will take place on a cruise
boat while touring the Thousand Islands
region of the St. Lawrence River.

A tour schedule describing the stops on
the tour, area lodging and campground
accomodations, and registration forms is
available. Please contact:

Mr. William A. Gallamore
Cooperative Extension Association
of Jefferson County
223 J.B. Wise Place

Watertown, NY 13601
315-788-8450

VERMONT MAPLERAMA

The Vermont Maplerama will be
hosted by the Rutland County Maple
Producers, Inc., on July 29 and 30,
1988. Events will occur in and around
Rutland City. Programs, displays, meals
and housing will center around the Holi-
day Inn on Rt. 7 south of Rutland with
transportation available to all.

Those interested in purchasing adver-
tisement space in our project booklet
and/or display space at the Center
should contact either: Ed Lewis, RC-
MP President; West Pawlet (802-394-
2976) or Bill Clark, VSMA President;
Wells (802-325-3203).

Requests for pre-registration informa-
tion should be addressed to: Barb Daven-
port, RR 1, Box 172, Wallingford, VT.
05773, Tel. 802-446-2276. If anyone
has pertinent materials they would like to
submit for consideration in the booklet
may refer their copy to Barb as well.

THE SYRUP
MAKER’S DREAM

SAP TUBING

SMALL BROS. & GRIMM
EVAPORATORS

SAPSUCKER VACUUM PUMPS

OSMONICS & MEMTEK
R.O. MACHINES

KRESS & SUGARHILL JUGS
DAVIES CANS and MANY
OTHER ITEMS TOO

ORDER NOW AND SAVE!

SCHAMBACH'S MAPLE SYRUP
EQUIPMENT & SUPPLIES

7288 Hayes Hollow Road
West Falls, New York 14170

(716) 652-8189

11
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SAP s TRAP!

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:

Yoynv2

CONNECTICUT:
WOodbuq Sugarshed, Rt 47, Woodbury, CT
OBPOB. ., . . s 0 sn b M o 18 203-263-3006
MAINE:
Bill Webber, Fnrmlngton. ME
04938

207-778-4234

413-665-4848 or
Al Hunbtrd 373 Notth Street, Dnlton MA
01226.......... 413-684-3418 or 634-8821
Paul Zononi, Zoar Road, Rowe, MA
LS, T gt re R i ... 413-339-6822
MICHIGAN:
T;ir’tg DeLoughary, Bark Rlver Mi

Ken Sledlr Coun!yﬂd 1, Ma I'Ietr.l Ml
49666 . mm

.. (ORI OEE
Mann L.nlu Sugpll , County Rd. 40 H-ck-n

........... -2760
NE\V YOHK
Erie County: Brian Fahey 6161 Ganaus Rd
Lancaster, NY 14086....... 6-759-2062
St uwnnco Ca Jlm Woodrow. Flta 2
Hermon, NY 13852......... 347-2395
Orugglbil Co.: Fred Knlpp,F Cruk NY
| e S 2 32
Oneida Co: Bill Von Matt, Box 630 w
Thomas Rd, Rome, NY 13440 315-336-5768
Cha. & Cat. Co.: Gnry Peterson RD6 Box 192

Jamestown, NY 14701...... 716-665-3378
Lewis/Jeff. Co.: Warren Allen, RD, Castor-
land, NY 13620............. 315-346-6708

Gen. & Wyo. Co.: Dave Grazlplena, Nonh
len NY1 1 3 1

4108
Col l Gmc Co.: Scotty Burdick, 335 East
Rd., Stephentown, NY 12168 518-733-5501
Alblnym-snlnr Co.: Kim Lincoin,
Columbia Hill Farm, RD 2, Averill Park, NY
RSO . (vt e o SR ey 518-283-2896
Clinton Co.: Barry Branon, 54 an Ave.
Plattsburgh, NY 12901..... 51 1083
TJ Hobbs, Ellenburg Center,
........................ 518-504-3869
Pat Whlluny.Allluu Farms, Kune NY
.................... 518-576-4793
Chen. & Mad. Co.: Kold Run Maple Products
(G. Cushman), Box 103, Plymouth, NY
3832 607-334-8688

.................... 419-562-4861
San'ord Hartman, Box 140, Cty.RD 19,
Millersburg, OH 44654, . .. .. 216-674- 1453

PENNSYLVANIA:
John Deets, RD 5, Titugville, PA
18384, L ad L Wi 814-676-1007
J. Curtis Dom, Box 58, Wollursbur PA
0884 .. .. v T N 814- 414
WISCONSIN:
John Roth, Roth's Suanr Bush, Route 1,
Cadott, Wi 54727 .......... '715-280-3665
VERMONT/NEW HAMPSHIRE:

(B. Sheiton, Distribution Coordinator)
Ora. & Wash. Co.: Blll Gehr, RD 2, Barre, VT

e e ia kS 802 2891
Wash. Co.: Rick Lioyd, RR 2, Box 237, Ran-
dolph, VT 05060. ........... 802-728-3729

Caledonia Co.: Buck: Shelton, Sugarwoods

Farm, RFD 2, Glover,

OBRR ... vty B02-525-3718
Essex/Orl.: Bucky Shelton, Sugarwoods
Farm, RFD 2, Glover, VT

..................... 802-525-3718
Lam. Co.: Bucky Shelton, Sugarwoods Farm,

RFD 2, Glover, VT 05839. . .., 802-525-3718
Fra. Co.: New En?lnnd Ctmwnar 18 Depot

St. Swanton, VT 05488. ... .. 802-868-3171
Addison Co.: Bob & Deb' sSugarhouse,RD 1

Brandon VT 05733 B802-247-5566

Ruford Brace, Huntington, VT

OB . oo voomiinnisncundue iih B02-434-2382
Chittenden Ca
Rutiand R.C.M.

05739. ..
Windham : Chas. Lockerby, Brocltwly
MI!.I;HO Sprlngﬂole.\f‘l'

ro
g.M.ﬂ'OW Hgozoggyﬂ vT

Chip Kcndlii Kadron Bugumlk
80. Woodstock, VT. . 802.457-3018/1480

Gerald Masterson, Brluol. VT802-453-2028
Dave Harlow, RFD, Ludiow, VT
D8R, e o 802-228-7151
Benn. Co.: Doc Gaines, RD 2, Bonsou
Bennington, VT 05257. ... .. -5505
Biff Wyman, Route 115, Joflnruon NH
(e T S aR NG [T R 803-586-4587
Dean Wilber, NH, Maple Lane Products,
3:3%10 Boxﬂséoncord NH

. 603-224-0820
CANADA:
Don Atkinnon RR 1, Barrie, Ontario
LAMAYB.................. 705-728-5848
Ken McDonlld 38 Hillside Ave., Truro, Nova
Scotia. . ... 002 805-1770
Jacques Mor|n Valcourt
T AT 514-761-6458

BERLINER PLASTICS e Mike Berliner, rres.

1973 LAKE AVE. ¢ LAKE LUZERNE, NY 12846 « (518) 698-2478




CONNECTICUT REPORT
By Darrell F. Russ

The Connecticut maple syrup pro-
duction for the 1988 season averaged
normal to twenty percent better than
normal. In the eastern region the sea-
son started about February 20th and
ran for one month. In the western hills
there was a promise in late February,
but the main season started about
March 4th and only lasted for three
weeks. In most areas the “runs” were
frequent, of average volume or better
and of four to six days duration. Most
brief lay-offs were due to cold weather
until the week of March 20th-25th when
prolonged warmth ended the season.

The sugar content of the sap was
down some at the start. Eastern pro-
ducers reported 2.3 percent and west-
ern Connecticut 2.8 percent. The grade
percentages were reported to be runn-
ing about average.

Prices vary from $30.00 to $40.00
per gallon retail. The demand for syrup
is excellent regardless of prices. Pro-
ducers selling on the low side will pro-
bably raise prices $4.00 to $5.00 a gal-
lon to get closer to what is average price
for southern New England, “the land of
sweet smiles”.

VERMONT NEWS

Journalists Meet With Sugar Makers
Governor Taps Tree
By R.T. Fouids, Jr.

Approximately fourteen journalists
from throughout the Northeast (New
York and New England) met at the
Woodstock Inn with 87 sugar makers
for a social hour and talks by author
Noel Perrin of Thetford, Vt. and other
maple notables on Sunday, March 13,
1988. Prior to the dinner, wines made
in Vermont from Northern Spy apples,
and flavored with maple syrup, were
enjoyed, as was Vermont beer; also
various Vermont cheeses. Acting as

M.C. at the Dinner was Everett Willard
of the Vt. Dept. of Agriculture, Mont-
pelier. Other speakers included Wilson
Clark of Wells, Vt., Pres. of the Vt.
Maple Sugar Makers Ass'n.; Don
Harlow of Putney, Ch. of the Vt. Maple
Promotion Board; Sam Cutting, Ch. of
the Vt. Maple Industry Council;
Thomas Hazen of West Hartford, Vt.,
Maple King; and Sarah Clark of Wells,
Vt., Maple Queen. Chairman of the
local Committee was Leslie Motschman
of Windsor.

Perrin said that early maple sugar
made in Vermont appealed to people in
England because it was made by free
labor in New England rather than slave
labor (sugar cane) in the West Indies or
Barbados. ‘They used it in tea and
pound cake. He described sugaring as a
glamorous occupation that has been
done in Vt. and other states for 200
years. In 1791 a Dutch company tried
to organize 23,000 acres in Vt. to pro-
duce sugar. It didn't work Vermonters
just wanted to work for themselves. Ear-
ly boiling was in iron kettles. They soon
found they could not compete with
cane sugar.

In Vermont there was an early feeling
of independence, and a feeling that Vt.
flavor was special. Today, with tubing
and buckets, it is not quite the same.
Pumps and piggy-back evaporators
save time. Some are still on buckets
(feel quality is better). Almost anyone
can do sugaring, but it is hard work and
requires certain basic skills. Few make
sugar now. Maybe they should be call-
ed “Syrupers in syrup houses”. A few
giant producers seem to be taking over
now - but not entirely so. There is more
tapping today than in half a century.

There has been a major shift back to
wood recently because of the price of
oil. The trees remain the same - it takes
40 years to produce a tappable one.
Buckets are easier on flat land.

Sugaring is a kind of salvation for
many. Operations vary greatly in size:
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50 Buckets and an old 55-gal. drum for
an evaporator up to 5,000 taps or more
and 5’ x 20’ rigs. Probably there are
1,500 sugar makers (or more) in Vit.

The dinner and talks were followgd
by sampling of maple dessert recipes
prepared by 28 Vermont Inns and
Restaurants. A contest held among
these was judged prior to the dinner,
and was won by the following: First
Place “Vermont Maple Leaf Puff”’,
made by Steven Nusbaum-Toll, Old
Tavern at Grafton, Vt.; Second Place
“Maple Torte”, made by David Vinick,
Hilary’s at Morrisville, Vit.; Third Place:
“Vermont Maple Cheesecake” made
by Joe Stone, Ives Morrissette, and R.
Larabee at Jay Peak Resort, Jay, Vt.;
and Fourth Place: “Maple Bread Pud-
ding with Maple Bourbon Sauce” by
Tim Blackwell and R. Schaffe, Village
Auberge, Dorset, Vt.

Most media people and sugar makers
spent the night at the Woodstock Inn.
On March 14 they visited the Kendall's
sugar bush and observed the official
Tree Tapping by Madeleine Kunin.
They also joined the Governor for a
Luncheon at the Kedron Valley Inn.

NEW HAMPSHIRE
MAPLE NEWS

By Frank Owen

The winter meeting of the NHMPA
was held at Plymouth High School with
about 300 in attendance.

President Roy Hutchinson attended
the NAMSC meeting in Duluth: and
reported the one cent assessment ‘'on
containers was about $7,000 which
was well below the $25,000 estimated
a year ago. It was hoped that other
related industries and individuals would
contribute to this fund.

IMSI President, Dave Scanlon, re-
ported on their meeting. They will have
a newsletter sent to all members and
will try to have a delegate at member
association meetings. The next IMSI
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meet}ng will be held at Portsmouth,
NH, on October 23.

The annual meeting of NAMSC will
be held also at Portsmouth on October
24 and: 25 at the new Sheraton Hotel.

Committee chairmen for this event
are; Hotel-Bob Austin, Tours and tran-
sportation-Dave Dearborn, Welcome
bag-Dave Fuller, Publicity and promotion-
Roy Hutchinson, Budget-Larry Moore,
Program-John Conde, Equipment deal-
ers and displays-Bruce Bascom.

Dave Scanlon reported the NHMPA
will have a booth at the Farm and For-
est Expo in Manchester in February.
Also, a new booth will be built for the
Eastern States Expo at Springfield,
Mass. in September.

It was suggested the association come
up.with some type of a lapel pin to pro-
mote NH maple syrup. Frank Owen and
Elaine Maore are to look into this.

Officers elected were Richard Moore-
President, Dave Dearborn-1st Vice
President, David Clark-2nd Vice
President, Larry Moore-Treasurer,
Hank Peterson-Secretary. Directors-
Darrell Fisk, John Conde, Charles
Foote, Dave Fuller, Roger Abbott, and
Roy Hutchinson, Ex. Officio.

Richard White from Farm Family In-
surance talked about Liability Insurance
on your property and product.

After a roast beef dinner, Sumner
Williams gave a talk and slide show on
work at the Proctor Maple Research
Center and George Buzzell, Orleans
County Vermont Forester, gave a very
interesting talk on care and use of the
Sugar Bush.

Carlisle trophy awards were made to
Alvin Clark- 1st, Platt Brothers - 2nd,
and Ed Ford - 3rd.

All members were urged to partici-
pate and help on the NAMSC & IMSI
meetings this fall.

The summer meeting will be held at
Richard and Elaine Moore’s Sunny
Side Maples in Loudon, NH on Sat-
urday, July 16.
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N.W. PRODUCERS
HOLD MEETING

By Joseph S. Beard
Crawford County Agent

The 27th Annual Meeting of the Nor-
thwest Maple Producers Association
was held recently at the Northwestern
Rural Electric Cooperative Association,
Cambridge Springs, Pa. A total of 81
persons were in attendance,

Dennis Northrop, Corry, Pa.,
Association President, was master of
ceremonies of the event and introduced
guests in attendance.

Ted Perdos, Service Forester with the
Pennsylvania Department of En-
vironmental Resources, Bureau of
Forestry, gave a slide presentation on
the importance of good woodland
management. A large proportion of the
acreage in northwest Pennsylvania is
covered with timber and when properly
managed can return much to the
economy of the area.

For lunch, pancakes with maple
syrup, whole hog sausage and coffee
were served by the ladies of the
Association, under the direction of Mrs.
Florence Running.

After lunch, a business meeting of the
organization was conducted with the
election of directors to serve a two-year
term. Those elected were as follows:
Dotty Herrick, Cambidge Springs; Den-
nis Northrop, Corry; Paul Holabaugh,
Dennys Corners and Ernest Allen, Cor-
ry, an alternate.

A film on maple syrup production,
entitled Massachusett's Maple Moon
was shown. This film discussed conven-
tional methods of maple syrup produc-
tion along with the new technology. In
addition, the various other products that
can be made from maple syrup were
discussed. The scenes were depicted in
the New England area; however, the

maple production procedure would
apply anywhere.

Paula Holabaugh, Guys Mills, N. W.
Maple Queen and Pennsylvania Maple
Sweetheart, spoke on her many act-
ivities in promoting maple products.
One unique way of promotion she
developed was to design two different t-
shirts depicting the use of maple syrup.

William' Sharpe, Associate Professor
of Forest Hydralogy at Pennsylvania
State University, discussed the “Impact
of Acid Rain in Pennsylvania.” He in-
dicated no specific work on the effect of
acid rain on maple trees has been done;
however, some relationship could be
drawn as to acid rain effects on other
trees. In areas where acid rain concen-
tration was the greatest, it did have an
environmental negative effect on tree
growth and fish culture in tige surroun-
ding streams.

New technology by using plastic tub-
ing and vacuum in the sugar bush was
discussed by Frank Schambach, West
Falls, NY. He stressed that when tubing
is laid out correctly, it reduces the hard
labor of gathering sap by the buckets.
The use of the vacuum pump on lines
increase the sap flow and maple syrup
production. In addition, by using tub-
ing, steep areas can be tapped that were
impossible to harvest sap from before.
However, remember good sanitation
must be used by washing the tubing with
a sanitizing solution before the season
begins and after sap harvest is
completed.

John Deets, Titusville, Vice-President
of the Association, discussed the advan-
tages of using a filter press to give the
public a good clear maple syrup
product.

Bernard Tobin, Cambridge Springs,
spoke on maple promotion, both locally
and overseas. The PA Department of
Agriculture is presently looking into
overseas markets for Pennsylvania food
commodities.

2/9/88
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WISCONSIN REPORT

By Roland Jorns

On December 16, while hunting in
the Cumberland Mts. of Tennessee, |
received word that Adin Reynolds &f
Reynolds Sugar Bush had passed away.
We knew his health was poor for several
years and it was hard for him to attend
the last years activities, but we knew his
heart was with us in the Maple World he
helped create. He gave so much of his
time and his expert experience to those
that sought help. He was so widely
known and respected. He built a Maple
Empire, and will always be remembered
for his great contribution to the Maple
World.

Several years ago | attended the On-
tario Summer tour at Kempville College
at Kempville, Ontario. They had a very
good three day program. Many dif-
ferent possible reasons for Maple
Decline were discussed, including
disease, insects, soil compaction, acid
rain, road salt, etc. One of these

reasons, “road salt” has haunted me
ever since, we do quite a bit of traveling,
so upon entering an area of maple |
constantly find myself staring at maple
tree tops in an attempt to satisfy my
curiosity. My observation has been that
the closer to the road, the more damage
is seen on trees and | expect road-
building equipment has also played a
part. Fortunately, we have been blessed
with some truely dedicated research
people throughout the land and over
the years. They are giving us the
answers to the many problems we had
to face and many we must face very
soon, and for their generous contribu-
tion in knowledge for the Maple In-
dustry, we producers say thank you so
very much. Here in Wisconsin our
Department of Natural Resources is
presently monitoring forty two Sugar
Bushes. With the shakedown of funds,
lets all hope this program will be allowed

. to continue for the needed research that

lies ahead. We Maple Producers know if
our trees are lost we have little future.

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

RR 1, Box 138
Alstead, NH 03602

‘B
8\\8"
ONE STOP SHOPPING — LARGE INVENTORY

SMALL BROTHERS, GRIMM. AND LEADER

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.

or 603/835-2230

Y =

m Evaporators, gathering and storage

FREE CATALOG
603/835-6361

tanks, filtering equipment, and
accessories.

®m U.S. Maple tubing m Buckets
® Sugarhill & Kress jugs m Syrup cans
m Glass bottles m Drums
m Reverse Osmosis -
Osmonics, Sap Brothers, and
Springtech
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As we all travel through our maple
forest we constantly see new homes,
condominiums and industry taking the
place of that once beautiful maple
woods. As the country-sides populate
more and more maple is being lost.
Woodlands in many areas bring
substantially more money than open
land in lots for building purposes. It is
supposed to be progress, but it makes
me sad. When we lose other species of
trees we lose air quality, shade, beauty,
etc. but when we lose a maple, we lose
all of the above mentioned, plus the
most delicate delicious food on earth. It
would not surprise me if in the future,
the maple tree would not be protected
and treated as an endangered
species.

On December 2, 1987 the WMSPC
board of directors held its semi-annual
meeting at Merrill, Wisconsin. A huge
promotional to coincide with Farm Pro-
gress Days was framed. This event held
in September draws tens of thousands
of spectators.

This year it will be in Janesville, Rock
County which is in the southern part of
the State.

Some board members at the meeting
expressed a desire to have the Dept. of
Agriculture resume the crop reporting
service again.

The policy of choosing the Syrup
Maker of the year has changed. The
Syrup Maker of the Year can be
choosen from anywhere in the State,
regardless of where the Fall Tour may
be held.

Another Action of the Board was a
Board member could send a
knowledgeable person in his place to at-
tend board meetings in his absence,
(this was to protect the ruling if a board
member misses two meetings during a
year he would be automatically
suspended from the board.)

- The WMSPC board voted in favor of
printing an up-to-date directory with the
names of maple producers only. A
committee was also formed to in-

vestigate if there were enough up-to-
date beginners handbooks readily
available for the syrup maker starting
out.

Wisconsin started off 1988 with a
series of eleven Maple Institutes held
throughout the State spreading the
knowledge of maple to record atten-
dance. Two new videos, Maple Syrup
making in Wisconsin and also Maple
Sugar making in Wisconsin were well
received.

All indications point to Wisconsin as
having a pretty fair crop, aided by very
sweet sap and good sap producing
weather. It also appears our institutes
generated much incentive to new pro-
ducers, as equipment dealers report a
record sellout of all maple equipment.
Packers of Maple Syrup buying bulk
syrup from smaller producers are repor-
ting large inventories. For some
Wisconsin producers, this years crop will
be compensation for the last two years.

PRICE ???? Well lets not be too
charitable, remember to survive we
need a profit for a change!

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
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GOVERNOR RECEIVES PICTURE

Wisconsin's Governor Tommy Thompson is being presented a picture of
hinfself and Roland Jorns of the Maple Tree Tapping Ceremony of last year.
Roland made the presentation to the Governor prior to a summit meeting held
in Door County, Roland’s home area. The Governor, Tommy Thompson,
stated he would hang the picture in his chambers at the Capital.

./4merican map/e /Qr-oJucfd

Newport, Vermont 05855
® produces maple syrup,
® Buys bulk Maple Syrup from other producers.
® packs Pure Maple Sy 1p,
® 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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| QUESTION ACID RAIN

by August Andersen, Long Eddy, NY

Maple die back and die back in all trees
all over the world is not new. If you look
at studies that have been done as far
back as the early 1900’s, die back has
always occurred. Old records of explor-
ers and family Bibles recorded in the
1700's tell of large forest areas dying
off.

A tree is a living biological unit and
must eventually come to an end and a
new generation will start. The question
is 1~ where are we as human individuals
in relation to the time line of the forest
we are observing. Many trees have a life
span-of ‘200 'years, in comparison to
man's life span of 70 years. Each genera-
tion of people sees what is happening to
the trees is his or her years of life with-
out realizing that the trees he is observ-
ing may be at the end of their useful life
and are beginning to die off, while other
areas are just fine.

Many duplicate studies have been
made over the past 100 years with
about an equal number of conclusions
as to why these trees are dying. Many of
these studies were done long before
acid rain was even thought of. The
nitrates and sulfates of acid rain are act-
ually fertilizer components used by trees
and plants to promote their growth.

From my own observations of maple
die back where it does occur, it is more
a case of one or more of the following
problems: old age, disease, lack of
nutrients, insect attack, salt and oil
pollution from highways. One must also
realize that there are constant battles be-
tween the trees and the diseases and
fungi that try to envade them. When a
large stress, such as insect attacks or
drought occur, they tend to weaken the
trees’ defenses and the disease makes
it's inroads and kills many of them.

Another thing to consider, isthat
many of the trees of the same species in
a wood lot are of the same genetic make

up and once a pathogen breaks the
trees genetic code, it will kill them all.
We have seen this with chestnut, elm
and ash. On the brighter side, eventu-
ally new generations of trees will evolve
that are resistant to this problem, just as
plant breeders develop alfalfa, corn and
other plants to resist disease.

The only drawback is that it is going
to take the trees about 200 years to do
this. Acid rain is more of a political issue
than a real one. As far as the maple
syrup industry is concerned, the money
being spent on acid rain research might
be better spent elsewhere in maple re-
search.

Box 77, Westford, NY 13488
Phones - 607-638-5690
607-638-9474

For Sale - Waterloo, Grimm and
Lamb equipment and supplies; New
&ysed.

LETTER TO THE EDITOR

Dear Editor,

It was a delight seeing our sugar
house on the cover of the Digest.
(Feb.88).

A few years ago I took 3 or 4 pictures
of our house - and a contest (photo)
was being sponsored by the N.Y.S.
Maple Producers Assoc. | sent some
photos these- this is the first I've seen of

. my pictures since!

Thank you for making our day! The
bush is located (The Sugarhouse) in
southern Lewis County, owned
by: Howard and Jean Leitner,
Whiskey Lane, Turin, N.Y. 13473.

Thanks again!

Jean Leitner
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FIRE DESTROYS
PROCTOR MAPLE

RESEARCH CENTER,,

(HELP NEEDED)

Dr. Melvin Tyree, maple research
botanist at the Proctor Maple Research
Center of the University of Vermont,
located in Underhill, VT., reported that
on the night of Friday, Feb. 19, a fire,
believed to have originated in a wood-
stove, burned the main laboratory build-
ing at the Center. The estimated loss is
$250,000 worth of equipment and
notes, years of unanalyzed field data,
ch. Although some older records were
kept in adjacent buildings, many recent
notes, years of unananalyzed field data,
and background information dating
back to 1947, as well as computers and
specialized research software, were de-
stroyed.

Since the fire, plans have gone ahead
to make syrup in the old sugar house,
using donated wood and volunteer
labor; to continue research in adjacent
buildings as far as is possible, including
that pertaining to acid rain; and to plan
for raising the $400,000 necessary to
improve and rebuild the facility. Tyree is
working with UVM Dean of Agriculture
Donald McLean, Professor Emeritus
Fred Laing, Botany Dept. Chairman
Hubert Vogelmann, and others to try to
achieve this. An appeal for funds has
been sent to various maple organiza-
tions inside and outside of Vermont. A
program known as “Adopt A Maple
Tree” has been initiated. Those making
gifts will receive certificates of adoption,
and larger contributions will be recogniz-
ed by metal name tags on the 1,800
trees in the sugar bush. Those giving
more than $500 will be recognized on a
plaque in the new building.

Digest readers who wish to help with
this project are asked to use the en-
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closed, self addressed envelope In the
center of this issue.

R. T. Foulds, Jr.
" 3/22/88

¥

VERMONT MAPLE
SUGAR MAKERS
ASSOCIATION, INC.

Dear Maple Producers

I am sure most of you are aware of
the tragic loss by fire of the Maple Lab at
the UVM, Proctor Maple Center last
week. The loss is considered to be over
/4 million dollars and while it was in-
sured, it will require additional resources
to be immediately and properly restored.

Dean Donald McLean has already
shown his strong support for a full and
ongoing Maple Research Program at
UVM. This lab is the “Right Arm” of that
program, :

Your support, no matter how small,
could be a great help and would be
most appreciated. The Proctor Maple
Center and the Vermont Maple Industry
have already formulated "such 'a
program. It is called' “Adopt a'Maple
Tree”. Please see the enclosed informa:
tion on this program. Even your letters
and petitions of support would be most
welcome. They may be sent 'to UVM
Proctor Maple Research Center.

Your contribution of either cash or a

pledge would be graciously received at
this time.

'COVER PICTURE

Pokey inspects a sapsicle that
formed on a sugar maple in Weyau-
wega, WI. Photo taken by Vern
Paschke, Weyauwega, submitted by
Lynn Reynolds, Hortonville.
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IMSI DELEGATION
TO WASHINGTON

The International Maple Syrup In-
stitute sponsored a delegation to Wash-
ington, D.C. to officially express the
concern of the maple syrup industry as
to the welfare of the maple tree. Specif-
ically the goal was to lobby Congress
Persons and Senators to support legisla-
tion for the reduction of acid rain and
other atmospheric pollutants.

April 26, 1988, the day before the
Reagan ' - - Mulroney - Summit and
Mulroney's address to the Congress,
was selected as the most timely day in
which to express these concerns to the
legislators and the press. A morning
press conference by the maple syrup
delegation drew an enormous crowd of
press and interested parties. The balan-
ce of the day was spent calling on
various law makers requesting their
support for our cause. The maple del-
egations were very well received and
most promised their support to help the
maple syrup industry. The industry was
well represented.

The following persons comprised the
maple industry delegation to Washing-
ton. RE S0

HEAD OF DELEGATION:

DAVID SCANLAN:
Producer- Canaan, New Hampshire
President - International Maple Syrup
Institute, Member of New Hampshire
Legislature

As a maple syrup producer, Mr.
Scanlan is concerned about the direct
impact acid rain has on his livelihood.
As a state legislator, he is concerned
about the negative economic impact on
New Hampshire that will result from
losses in the maple syrup industry and
in other forest products.

MEMBERS:

SAM CUTTING:
Producer - Ferrisburg, Vermont

Mr. Cuttings who has been a maple
syrup producer in Vermont for over 28
years, has a business that currently em-
ploys 20 people. He is concerned not
only about the direct impact that acid
rain will have on his livelihood, but also
about the impact on the Vermont
economy generally. Maple is second
only to the dairy industry in Vermont
and, it is therefore an extremely avail-
able resource.

LYNN REYNOLDS:

Producer - Hortonville, Wisconsin

Secretary-Treasurer - North Ameri-

can Maple Syrup Council

Vice-President - Wisconsin State

Maple Syrup Council

Board Member - International Maple

Syrup Institute

Mr. Reynolds is a tree physiologist
and chemical engineer by training.
Reynolds Sugar Bush Inc. is the largest
maple producer in the world, tapping
over 100,000 trees. Mr. Reynolds fir-
mly believes atmospheric pollution is a
contributing factor to maple decline but
also that it is a controllable factor and an
issue that must be addressed at the leg-
islative level.

GASTON RIOUX:

| General Secretary of Quebec Maple

Producers Cooperative - Plessisville,

Quebec :

The Quebec Maple Syrup Producers
Cooperative, is the largest maple syrup
distributor in the world, representing
3000 producers. They have developed
markets for maple syrup products in 18
countries, which they would like not
only to protect but also to expand. Mr.
Rioux is in Washington to underline the
fact that the considerable economic in-
vestment all his producers have is at
stake.

ALICE SWITOCZ:
Executive Director - International
Maple Syrup Institute
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OUR MAPLES
ARE DYING

Notes for a Statement
by David Scanlan, President
International Maple Syrup Institute

An International Maple Syrup Institute
delegation, composed of representatives
from both sides of the Canada - U.S. bor-
der, is in Washington on the eve of the
Reagan-Mulroney Summit to empha-
size our concern for what we believe is
the most critical environmental issue of
our time - ACID RAIN.

An increasing number of scientists are
linking acid rain as the first of several
causitive factors in death of North East-
ern North America’s maple syrup trees.

1985 and 1986 aerial surveys of
70,000 sq km of maple stands conduct-
ed by the Quebec Department of
Energy and Resources revealed that:

® 51% of the maples have lost be-
tween 1 - 10% of their leaves

¢ and additional 44.4% have lost be-
tween 11 - 256% of foliage

THE MAPLE LANE
WIND TUNNEL

TAKES 2% COLD SAP TO
4.5% HOT CONCENTRATE

ADDS ON EASILY TO ANY
EXISTING EVAPORATOR

IS EASILY BYPASSED,
CLEANED AND INSTALLED

FOR FREE DETAILS
Call:(315) 336-5768 Or Write:
Bill VonMatt
8744 W. Thomas Road
Box 630 RD 3
Rome, NY 13440

Also:
Sap Level Alarm.........$75.00
Tubing Tool .ccuerserers $75.00

e 4% lost 26 - 50%

e 0.6% are highly affected and have
lost more than 51%

“Trees are doomed to certain death
once they have lost 25% of their leaves.
Many maple syrup producers on both
sides of the Canada - U.S. border be-
lieve that at this rate maple trees and the
maple syrup industry could be extinct
within 10 years. The link between
maple dieback and acid rain is clear
enough to warrant action immediately.

Maple syrup production is one of the
most serlously affected sectors; our live-
lihood is at stake. Tens of thousands of
jobs are  at stake . in. North
America: 20,000  maple . syrup
producers, 5,000 employees, plus
equipment manufacturers, suppliers,
transportation companies, retailers and
wholesalers.

Moreover, maple decline and the im-
plications for the maple syrup industry
are just the tip of the iceberg. The toll
taken by acid rain is chilling: thousands
of lakes acid dead, hundreds of thou-
sands more threatened; salmon rivers
depleted of fish; the forestry and agri-
cultural sector seriously affected. It is
not stretching the paint to say there are
implications for the tourism and recrea-
tion industry. Maple syrup, beautiful
autumn foliage, and refreshing lakes
and streams that so many of us enjoy
are all at stake. The International Maple
Syrup Institue won't stand by and let
our heritage and livelihood - be
destroyed by the major polluting in-
dustries. Solutions exist,

The Canadian Government has sign-
ed a formal agreement with seven east-
ern provinces to cut sulfur dioxide emis-
sions by half by 1994. The largest acid
rain producing provinces Ontario and
Quebec have passed regulations imple-
menting the agreement.

During the last Reagan-Mulroney
Summit in April 1987, President
Regean agreed to consider a proposal
from Canada regarding emission reduc-



tion in the United States. A proposal
was made at a June meeting between
Canadian and U.S. negotiators for 50%
cuts in sulfur dioxide emissions based
on 1980 levels by 1994, that is cuts of
12 million tons. When the U.S. side fin-
ally replied in February 1988, their posi-
tion was very disappointing: they essent-
ially rejected emission reductions in fa-
vor of studying more ways to clean up
coal technology.

The leaders of our two countries will
meet again this week and acid rain is at
the top of their agenda. The Interna-
tional Maple Syrup Institute urges Pre-
sident Reagan to agree to Canada’s call
for a bi-national agreement with specific
targets and schedules to reduce this

lethal pollutant. However, based on the
slow progress that has been made to
date by our respective leaders, we do
not have great faith that President
Reagan takes this situation seriously and
that definitive progress will be made
during this round of meetings. We urge
Prime Minister Mulroney when he ad-
dresses Congress this week to unequi-
vocably state Canada’s concern that we
can no longer delay acting to reduce
acid rain and other forms of pollution.
We also urge Congress to pass the com-
prehensive bill that is currently before it
to renew and revitalize the Clean Air
Act. It is clear that not only our
livelihood, but also something more
precious, our heritage, are at stake.

WATERLOO

MAPLE SUGARING EQUIPMENT

Introducing:

“WATERBLOW”
Air & Water Tubing Washer
A versatile quiet machine for maple tube
washing, pressure washing, or as an air
compressor. It's large wheels, well-balanced w,
design, and ease of operation make it a
phuu_r_o to use. .

AVAILABLE IN
o d TWO MODELS:

Oy

5 h.p. electric
motor
8 h.p. Honda
gasoline engine

Everything you need for sugaring.

INC.

QUALITY » RELIABILITY  SERVICE

L Rp—
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Skechy Reverse Osmosis

The only RO membrane in the mdustzyangmeomd
specifically for the maple industry!
e 2 YEAR WARRANTY!
* 24 HOUR SERVICE TO
ALL CUSTOMERS!

WATERLOO USA INC.—a leader in mapie technology. Send for details.

HCR 63, Box 35A, BARTON, VT 05822

WATERLOOWRZ{iNC. ~ ~ aza/aassses
N 7i5/536.7251
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LITTLE MOUNTAIN SUGARBUSH

Dear Mr. Sipple,

Enclosed is a picture taken last fall of
us washing sap buckets, using my
homemade bucket washer. The buckets
are pushed through the washer, where
high-pressure boiling water is blasted
from all directions at the bucket. Water
is pumped with a Myers piston pump,
and recirculated into a tank. Steam
from my 20 horsepower Rumely engine
is used to boil the water in the tank.

We made syrup one year using a 20
horsepower traction engine supplying
steam to a 3 x 6 homemade steam pan.
This worked well and made good syrup.
The problem was getting the engine
back into the sugarbush at that time of
year, and keeping the boiler warm
when it got cold and no sap ran for two

SUGAR ‘N’ EQUIPMENT

GRIMM EVAPORATORS & RQO'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

weeks.

[ now use a 4 x 13 ft. Parks and
Barker evaporator made in Chardon,
Ohio. This has tip-up type pans, using
three flue pans and three flat pans. I like
this evaporator very much, and I
wouldn’t want a new one that doesn’t
tip up.

I think steam is the absolute best way

LESS WORK FOR
MOTHER !

MORSE bbl cradle Model 36 holds to
500 Ibs. Welded tubular steel; 4 wheels;
retractable tipping lever. Tips bbl over
easily for your dispensing. $62.50 plus
UPS. Free catalog of other Morse tools.

Galv. bushing, 2" x 1", to use your 1"
faucet in draining bbl. $2,50 plus UPS.

Steel bbl bungs w/plastic gaskets:
2 inch $6/dz or 4 inch $3/dz plus UPS.

5 gal can. 1% inch or 2’k inch nozzle.
$4.80 each; quantity disc.

Warren Allen (315-346-6706)
R.D. #1, Resha Road
Castorland, N.Y. 13620
(2 mi. from Maple Museum)
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to boil sap, You can make light syrup
from almost any sap you've got. You
have the best control there is. Just shut
the valve off and it stops boiling right
now.

The ultimate settup, in my opinion,
would be a reverse osmosis machine
and a steam evaporator. This would
make the lightest syrup possible, and be
the easiest thing to run. You'd need a
good return flue boiler, so you can burn
8 ft. slabs, or coal. If you had a gas well,
you could burn that too. You need at
least 100 psi pressure, but 150 psi
would be better. The higher the
pressure - the hotter the steam.

Another thing. When you use steam,
pump the condensed water back into
the boiler with a Myers pump. Don't let
the water into atmospheric pressure or
you're going to waste energy.

Blake Malkamaki

: NATURAL & L.P.
| GAS BURNERS

L
K

4  ELMERWINTER
11171 Sission Highway, Route 75
North Collins, NY 14111
716-337-3037 716-337-3682

Have a Happy
Summer

Sugarin Seasons
Over

Order early for 1989
before prices go up!

Call John
He’'s DEALING

We carry merchandise
from

G.H. Grimm
Small Bros.
US Maple
Sugarhill
& more

We’re buying & selling
bulk Syrup

607-656-4058

Smada Farms Inc.

Rt. 41 N.
HC 75 Box 945
Greene, N.Y. 13778
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* Good Lgoki;'lg

* 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




NEW PRODUCERS
MEAN BRIGHT FUTURE
FOR OHIO
MAPLE INDUSTRY

Gregory R. Passewitz
Leader, Natural Resources
and Small Business
and
Randall E. James
Geauga County Extension Agent, Ohio

It has been widely believed that
maple syrup production is a dying art in
Ohio and few new producers are in-
volved in the industry. This, however, is
not the case. A recent survey conducted
by the Ohio Cooperative Extension Ser-
vice at Ohio State University revealed
that more than one in five (23%) of
existing maple producers have begun
production sometime during the last five
years. Over 40 percent have been pro-
ducing less than ten years and 50 per-
cent have been producing 12 years or
less. (See Tablel.)

Table 1. Years of Producer In-
volvement in Maple Syrup Industry
in Ohio.

Number of Percent Cumulative
Years Percent
0to5 23 23
6to 10 20 43
111020 18 61
21t0 40 25 86
41 plus 14 100

Prior to conducting this survey it was
also generally believed that there were
very few “new sugarbushes” being dev-
eloped in Ohio. The survey revealed
that approximately 20 percent, or one
in every five sugarbushes, had been
brought into production during the last
five years. More than 37 percent of the
sugarbushes were brought into produc-
tion in the last ten years and fully half of
the bushes have been producing for 25
years or less. (See Table II.)

Table II. Years of Maple Syrup
Production in Ohio Sugarbushes.

Years Percent Cumulative
Sugarbush Percent
Produced
Oto5 19.7 19.7
6to 10 17.9 37.6
11t0 25 13.1 50.7
26 plus 49.3 100.0

Trying to predict the future production
of maple syrup in Ohio is extremely dif-
ficult if not impossible. While it is easy to
“arm chair quarterback” and try to pre-
dict future production, without solid,
continuous data, accurate predictions
are impossible. Perhaps the best ap-
proach is to look more closely at the
new producers in the state. Those pro-
ducers who have just started have made
a commitment to maple syrup produc-
tion. Thirty-seven percent of the sugar-
bushes in the State of Ohio are manag-

SUGAR BUSH
SUPPLIES CO.

e COMPLETE SUPPLIER
TO THE MAPLE PRODUCER

e WE STOCK BACON JUGS,
LAMB TUBING SYSTEM

e AUTUMN LEAF CANS,
LABELS & CREAM TUBS

e 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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ed by individuals who have been pro-
ducing ten or fewer years. This is ex-
tremely significant, especially when
combined with data that indicate of
those producing ten or fewer yearsh‘73
percent have stands in production ten
or fewer years. This tells us that we have
a large number of young producers in
Ohio with relatively young stands in
production. As the stands mature, all
factors being equal, so will production.
The survey indicates that many new
producers are using buckets as collec-
tion systems. However, the number of
taps in Ohio on tubing has been increas-
ing in Ohio for the past several years.
Over 50 percent of all tubing in Ohio is
done by individuals in production ten
years or less. This is extremely signifi-
cant and indicates that there is a grow-
ing trend and commitment on the part
of new individuals getting into the
business to move to tubing as a more ef-
ficient method of sap collection.
Likewise, 26 percent of all taps, or one
out of every four, belong to this type of
new producer. The average number of

taps for the one- to five-year producer is
367, the six- to ten-year producer, 575;
the eleven- to twenty-year producers,
662; and over twenty year producers,
T,098.

Based on the interest and enthusiasm
of the numerous new maple syrup pro-
ducers, one can predict, barring
weather calamities and future economic
uncertainties, that there should be a
core group of producers in the future.
This core group, which is currently
seeking information on production and
marketing, should be experienced
enough to cope with the uncertainties
that lie ahead. Their young stands will
be more mature, and the information
they gain now will be time tested and
eventually become the standard for the
operation. The outlook is bright for a
strong solid group of new maple pro-
ducers to continue many of the tradi-
tions of the past. Built upon the accom-
plishments of their teachers, they con-
tinue to expand production and market-
ing of quality maple syrup. Time will
tell.

__APLE EXPERTS TUBING-

ISTRIBUTED BY

SMALL BROTHERS, US.A., INC.
® Guaranteed against manufacturer's defects ®

Fittings and Tubing in translucent natural
forest green to blend with the environment,
promote quick thawing and control bacterial
BLACK MAINLINE growth in sap.
with WHITE EXTERIOR

L (! d pl 1
.,___——21::: .-——-—-‘:::"l::n plug for
for ease
LESS BACTERIAL SPOILAGE n
BLACK STRIPE-lor quick thawing rolling

SAME PRICE AS BLACK up your
lines

DURABILITY OF BLACK

HEAT REFLECTION OF WHITE ®——— Nail hole for year round

installations

@ Ulira sharp litting nbs
spaced lor super grip
VACUUM TIGHT FITTINGS
Compatible with other brands

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 03488

802/868-3188




1-800-351-9008, ext. 300.

SUGARMANERS

OSITO RO is the PROVEN
MONEYMAKER in your sugarhouse.

® reverse 0smosis systems operating on maple sap since 1971.
© Field proven membrane life of over six seasons (and still going strong)
® new high flow membranes provide even greater current savings

OSMONICS pioneered the use of
reverse 0smosis to concentrate maple
sap, installing the first commercial
system in 1971. Since then, we have
installed hundreds of reverse osmosis
systems throughout the maple
producing regions of the United States
and Canada, far more than any other
company.

We have been successful because we
understand that sugarmakers want to
save lime, save labor, save energy
and save money in their sap
concentration operations.

The first RO machine was operating
on maple sap in 1971. Systems
available for the smallest operation
1o 30,000 taps. Horizontal or vertical
configurations to fit your
sugarhouse.

We have Authorized Distributors and Service Centers
throughout the maple producing regions
of the United States and Canada. For the name

of the distributor
nearest you, call:

Fully insulaled and
heated cabinets available
o¢ build your own cabinet
around our open frame

OSTIO MEMBRAINE SYSTEMS

Division of QSIMOGCS, iNC.

5951 CLEARWATER DR & MINNETONKA MN 55343 US A o TELEX 29-0847 - OSMONICS MTKA ¢ PHONE 612'933-2277
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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
yourﬁncstsyrup.ﬂasksmayalsobcordcredmmcmditiomlﬂusscy
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.

j‘:‘@
mﬂﬂ ™

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




IMSI BOARD MEETS
IN BURLINGTON

The IMSI held a Board of Directors
meeting at the Maple Lab, Burlington,
Vermont, Monday, May 2, 1988. An
introduction to the new Executive Man-
ager, Alice Switocz was the first order of
business. A sincere “Welcome Aboard”
was extended by all directors. A report
was given by President David Scanlon
concerning the results of a recent trip to
Washington, D.. C. by a maple syrup
producer delegation as to their lobbying
efforts in support of acid rain legislation.
Other topics of discussion included the
first issue of the IMSI Newsletter. The
Financial report and membership dues
were discussed thoroughly with favor-
able results. The crop report indicated
that the midwestern U. S. was approx-
imately normal, The Northeastern U.
S. at approximately 75% and Canada
showed a normal to good crop except
Eastern Ontario and Western Quebec
where the crop was poor.

A discussion of the annual meeting at
Portsmouth, New Hampshire in Oc-
tober was planned to include a
Marketing theme.

The following resolution was passed
by the IMSI. Their support should aid in
re-instatement of this needed gover-
nment service.

“The International Maple Syrup In-
sititute hereby resolves to support the
lobbying and legislative efforts of the
United States Maple Syrup Producers to
re-instate the National Statistical Crop
Reporting Service for maple syrup pro-
duction as was discontinued by the U.S.
Department of Agriculture in 1981.”

The current Board of Directors of the
IMSI are as follows:

BOARD OF DIRECTORS

® David Scanlan
President
Clark Hill Inc,
Canaan, New Hampshire

* Vito Vescio
Vice-president and Treasurer
Best Foods Canada Inc.
Etobicoke, Ontario

¢ Alice Switocz
Executive Manager
ILM.S.1
Montreal, Quebec

¢ Gilles Croteau
Les Producteurs de Sucre
d’Erable du Quebec,
Plessisville, Quebec

¢ Michael Herman
Turkey Hill Sugar Bush Ltd.
Brome, Quebec

* John Hyndman
United Maple Products
Delta, Ontario

¢ Paul Lamontagne
Levesque, Beaubien Inc.

Montreal, Quebec

* David Marvin
The Vermont Sugarmakers
Association,
Montpellier, Vermont

¢ Duncan McArthur
The Ontario Maple Syrup
Producers Association,
Lancaster, Ontario

¢ Juan Reynolds
Reynolds Sugar Bush Inc.,
Aniwa, Wisconsin

* Lynn Reynolds
North American Maple Syrup Council,
and The Wisconsin Maple Syrup
Producers Council
Hortonville, Wisconsin

¢ Steve Selby
Small Brothers Evaporators Inc.
Dunham, Quebec

* Tom Todd
The New York State Maple
Producers Association,
Norwood, New York

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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KRESS CREATIONS
HAS NEW OWNER

Elmer Kress, President of Kress Crea-
tions, and Mary Kress announce the sale
of their business as of January, 1988, to
Chuck and Judi Kiessling. Chuck brings
15 years of experience as president of a
manufacturing firm to the business. His
wife was previously employed as a mark-
eting and operations officer at a large
Connecticut savings bank.

According to Chuck, Kress Creations

\

will be committed to high levels of cust-
mer service and personal attention that
Kress customers are accustomed to recei-
ving. Elmer Kress will continue to provide
quality art work and lend his years of ex-
perience as an innovator in plastic pack-
aging to the company.

Chuck and Judi live in Woodbury, Ct.,
with their 3 children, 2 year old twins
Benjamin and Daniel, and Nicholas, age
5 months. Chuck is assistant chief of the
Woodbury Fire Dept. and Judi is Vice
President of W.F.D. Ladies Auxiliary in
the Waterbury area Mother of Twins club.

MAPLE INDUSTRY CONSULTANT

(603) 286-3163

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

JOHN A. CONDE

R.F.D. #1, BOX 355
FORESTER

NORTHFIELD, NH 03276

;
| (ONTBYSIOE HaRoyp,

SERVING THE
MAPLE INDUSTRY
FORMERLY R E c RE ATI“ N l Nc FOR OVER 60
H. W. COOK [ YEARS
DeRuyter, N. Y. 13052
* Leader - King Evaporators * Sugarhill Plastic Jugs
* Gas & Electric Tree Tappers * Rubber Candy Molds
* Bits, Filters, Spouts * Maple Cream Tubs
* Sap Buckets, Covers * Lamb Tubing & Fittings
(New and Used) * Pellets
King Plastic Sap Bags * Storage & Gathering Tanks

* %

Metal Decorated Syrup Cans

Open daily 8:00- 5:00

‘ Phone: 315-852-3326 and 315-852-3327 Write for Free Catalog \
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KRESS originator of the

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

to the NEW 3-QUART JUG.
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CREATIONS, INC. 349 Christian Street » Oxford, CT06483 » (203) 264-9898




TAP ROOTS
SUGAR SAND

Sugar sand, lime, nitre or whtﬁever
you want to call it is really calcium
malate. It’s the stuff that coats the bot-
tom of your evaporator and syrup pan,
plugs up valves and makes a real
nuisance of itself. Understanding it bet-
ter might make it a bit easier to handle.
Sometimes it even comes in handy to
help filter syrup.

I'm going to use the term “sugar
sand” because that's what I'm used to
calling it. I've never done any actual
research on it but after working with it
for 40 years, things eventually begin to
add up. As a friend once said, “If you
walk around a barnyard long enough,
you're bound to step into something
sooner or later.” | just thought I'd pass
along a few observations I've made
over the years and maybe someone can
make use of them.

me about a research project that was
supposed to answer & lot of questions
about sugar sand. About 50 producers
.with different locations, soils, eleva-
tions, etc. were supposed to take un-
filtered samples of syrup on a given day
about 4 times a season for 3 years. No
stipulation was made as to how long it
had been since the evaporator was
started up or reversed or how old the
sap was or any other situation that
might affect the sugar sand.

When it was finished thay had about
800 different samples of sugar sand, no
two alike, and no pattern of any kind
was formed. The project was dropped
and the results | had waited for so long
never arrived.

This makes sense because sugar sanc
is about as changeable as good saf
weather. It's white and coarse one day
and as black and stickey as tar the next
but there's a reason for this.

The bacteriologists tell me all sap con
tains calcium malate in solution th
same as hard water. The heat in th

Maple Supplies

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

AUTHORIZED DEALER

Grimm
G.H. GRIMM CO.. INC.
RUTLAND, VT OS701

Friends and Patrons,

We wish to thank all our

good maple friends from
near and far, who visited
with us, purchased our
merchandise, and told of
sugaring stories this
season. See us for Sum-
mer specials.

Thank you again,
Len and Bev
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boiling process solidifies it and it sticks
on places where you don't want it. If the
bacteria count is low enough, like when
you make that super light stuff, you get
alot of nice white coarse grained sand. If
the bacteria get a chance to work on the
sugar in the sap, it makes the syrup
darker colored. These same bacteria eat
up the calcium malate and the resulting
residue is just what you thought it was -
tar. We have, on occasion used another
name for it that I wouldn’t want to print
here but actually, that name was
correct.

A few years ago when we were runn-
ing a research project for the USDA on
the effect of U V light to sterilize and
store sap, we took samples of unfiltered
syrup from each test tank as it was boil-
ed down to see if there was any dif-
ference In the sugar sand. We found
that if the sap was good enough to
make light amber syrup the treated tank
also made the grade and the sugar in it
was white and coarse and plenty of it. In
the control tank, where the sap had
spoiled, what little sugar sand there was
looked like tar. However, we couldn’t
depend on the amount of sand in each
sample being correct. There's too many
variables - like if you've just reversed the
evaporator, the finishing pans are clean-
ing out the sand so you get a lot of it. If
the syrup pans hadn't been reversed
recently, the surplus sand wasn't being
flushed out but was coating the bottom
of the pan so there was very little in the
sample. Maybe this is what happened
in the sugar sand project to louse it up.

For several years we had a 14,000
gallon sap tank. Sometimes, in a good
run, we would fill it with sap on a given
day when we were making light syrup
with a lot of white sand in it. If we had
to hold the sap in that tank a couple of
days while we rotated some of the smal-
ler tanks, the syrup would naturally be
dark and the sand wouldn’t be sand but
a film of black tar on the filters. Why
should it be different? It was the same

sap. Nothing had been added or taken
away. It had to be caused by bacterial
growth and had nothing to do with sail,
location, elevation or anything else.

I think this forms a picture of how
sugar sand works. Light syrup has light
colored, coarse sand. Dark syrup has
stickey, black tar, and in between there
can be several variations. Where | live
we have trees on all kinds of soil from
sand and gravel to clay and hard pan.
I've never seen any evidence that the
soil type has anything to do with the
kind or amount of sugar sand.

DEADLINE
SEPT. 1st

T — L |

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

WE BUY MAPLE SYRUP

In March & April 1987 we operated
the new PIGGY BACK pansand 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
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W Can Sizes - One Galion to % Pint. W Metal Provides Much Longer Shelf Life.

Cc ity fi Mapl
*Prapar apacity for Hot Pack Maple *No ot Mok Vapor Transfer.

*Testndandhulmbysmeof\'mmm W No Cancer Causing Compounds Used. ® FOR CANS

*Warenou%ehhstnck in Barre, Vermont * x;::ttuefnruﬁs Maple Deserves ° SH|PPERS
® STATE LABELS
See Your Dealer or Contact Us MAPLE SUPPLIES COMPANY
L ] West Second Street (P.0. Bax 895)
Dealer Inquiries Invited e TOEZT




ARCHIE'S
SUGARBUSH

Dear Mr. Editor:

My wife, she sez, “Honest Archie,”
sometimes she calls me Truthful Archie,
“please tell that nice Mr. Editor man
about our steam powered evaporator.”
Well, it wuz like this:

I've heard steam was the best way to
evaporate sap and when | read about
the Beep Beep, Derail and Western
railroad wantin’ to get rid of one of
them 1500 series locomotives, we
thought we'd give it a try. Never
thought we were smart enough to run
one of those Reverse Osmosis ma-
chines but shucks, anyone can shovel
coal into a boiler. Besides, soft coal is
something we've got plenty of and it's
cheap. Also, the railroad is close by and
we only needed to lay about a quarter
mile of track to get the locomotive up to
our sugarhouse.

Now we didn’t want to mess up our
evaporator pans with steam tubes in
case we didn't like the way it worked.
Figured we could just use the boiler.
We'd fill it up with sap instead of water
and build a fire. The water in the sap
would evaporate and the steam would
blow off through the stack with the
smoke. The syrup would be left in the
boiler and we could draw it off at inter-
vals when ready and keep on going.

I guess word got out what we were
up to and the Governor and some of
his dignitaries wanted to watch. When
they all got there we started her up and
got up about 200 pounds pressure be-
fore we blew off any steam.

Well, it turned out the Governor was
a steam engine nut himself and he
wanted to blow the whistle, I said, “go
ahead.” Didn’t know how it was hook-
ed up. Apparently someone had alter-
ed the works and had it connected to
the bottom outlet instead of the top.

When the Governor pulled the rope,

CLASSIFIED

4 x 14 Grimm pans, 42 x 12 Grimm pans, Mem-
teck R.O., 2 x 4 gas finisher; various sizes of
used arches; 1000 gal. s.s. storage tank.
SMADA FARMS, Greene, NY (607) 656-4058.

FOR SALE - Two used Reverse Osmosis
Machines - One season - Limited Warranty -
2,500 Tap size! Both in excellent condition.
Schambach Maple, Inc. 716-652-8189.

syrup came out of the whistle and
everybody got covered with more than
they could swallow. Guess we'd made it
too thick ‘cause it set up like jackwax.
| probably don’t need to tell you we
didn't use it any more. Sent the engine
back down the hill and headed it to-
towards Scranton. They got a museum
going there. Hope they can get it cleaned
out.
Your truthful friend,
Honest Archie

Small Brothers
Lightning Evaporators
Polyethelene Storage &
Gathering Tanks

Lamb Natural Flow Tubing
U.S. Maple Tubing

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
Burlington, CT 06013

203 /582-6135

Membar of
MSPAC
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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

P
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Cut boiling time

IN HALF

Cut fuel cost

IN HALF

NOW MANUFACTURED
BY LEADER!

el

LOOKFOR SOMETHING NEW

e




e

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

Manufacturers of 3 Evaporator Styles:
e THE LEADER

e THE KING
* THE VERMONT _f

The
Leader
Style

We thank you, the sugarmakers for 100
successful years.

Did you have a problem filtering syrup this past year?

Get a Leader
10"

$ FILTER PRESS

™ and leave your

problems

behind.

Il FROM LEADERTHIS FALL...

I




WAl

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




