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BROTHERS USA, INC.

Rte. 78, P.0. Box 714 Swanton VT 05488
Tele 802/868-3188 800/363-8338

Serving the Maple Industry for 100 years
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PUT A PIGGYBACK PAN UNIT
TOGETHER WITH A

HURRICANE THUNDERBOLT
WOOD-FIRED OR  OIL-FIRED
ARCH ARCH

AND DOUBLE THE CAPACITY
OF ANY STANDARD SET OF
EVAPORATOR PANS

“If | did not own one | would never
believe | could put through 1100 gph
of sap with my 6'x16' Thunderbolt with
a Piggyback System.”

Richard Ryan, East Fairfield, VT

Proven Energy
Saving Products

HURRICANE

WOOD-FIRED ARCH

Boils 50% More Than
Standard

PIGGY BACK PAN UNIT
“YOUR ALL NATURAL WAY TO

PRODUCE 100%: PURE MAPLE SYRUP"

Increases Any
Evaporator C}:pacity by

Boils 50-60% Faster
2.2 gal. Qil 1 gal. Syrup

Woodchip
Evaporators

Save Labor &
Increase Capacity

CROSS FIRE

OIL FIRED

ARCH

A 4 AR AT PRODUCT

10% More Capacny

Sap Brothers
Reverse Osmosis
Machine

Removes 75% of
Water From Sap

We carry a complete line for the
small as well as the large producer

WRITE OR CALL FOR A FREE 45 PAGE
CATALOG

[ightuing

Built To Boil Faster
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* Can Sizes — One Gallon to 4.75 oz.
* Proper Capacity for Hot Pack Maple
Syrup.

Dept. of Weights and Measures.

*Warehouse Stock in Barre, Vermont

See Your Dealer or Contact Us
[ ]

Dealer Inquiries Invited

* No Oxygen or Moisture Vapor Transfer.
* Tested and Approved by State of Vermont. wg No Cancer Causing Compounds Used.

* Don't Settle for Less - Maple Deserves
the Best. ¢

W Metal Provides Much Longer Shelf Life.

® FOR CANS
® CARTONS
® SHIPPERS
® STATE LABELS

MAPLE SUPPLIES COMPANY

Route 302 E., (P.O. Box 895)
Barre, Vermont 05641
(802) 479-1827
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GREETINGS
FROM

THE
PRESIDENT

Another summer has passed and
we look forward to fall.

Soon many will be journeying to
upper Wisconsin to the combined
North American Maple Syrup Coun-
cil meeting as well as the Interna-
tional Maple Syrup Institute An-
nual Meeting. An added bonus this
year will be the one day Wisconsin
Maple Tour. All in all an exciting
interesting three days, Wisconsin
style.

While this is a fun and educa-
tional time there is also work to be
done. The council will be reviewing
six or more research proposal re-
quests as well as reports on last
years research projects. These
council research funding projects
are one of the greatest activities of
the council each year. Other mat-
ters for discussion are marketing,
sales, pricing, Canadian supply and
marketing.

A new federal law regarding nu-
tritional information on all labeling
will have a profound effect on the
U.S. Maple industry.

Not only major labeling changes
but major changes where there are
state grading laws currently in ef-
fect. While the new law will not be
fully in effect till may 1993, the
U.S. Maple industry, as all food in-
dustries, need to be aware of its
contents now.

Roy Hutchinson will be reporting
on his first full year as editor of the
Maple digest and | would expect he

will have comments on how he
sees its operation, with sugges-
tions for the future. I'm sure he
would also like to hear comments
and suggestions from you maple
readers out there.

Russ Davenport will be reporting
on the nearly completed format of
the new U.S. Maple Manual.

Considerable time will also be al-
lotted to technical sessions to say
nothing about a wide display of
maple technology and equipment
by dealers and manufacturers.

Overall as you can see its a great
chance to share and swap ideas and
learn a lot. A very busy three or
four days in Wisconsin.

On behalf of NAMSC a very
hearty advance thank you to the
Wisconsin Maple Producers and all
others in Wisconsin who | know are
going to make this an event to re-
member.

See you there.

Sincerely,
Bill Clark, President

'] FOR SALE
BULK MAPLE SYRUP

MADE IN N.Y. STATE
All Grades = Fair Prices
One to 100 BBLS, to-help you -
Keep Your Customers Satisfied.

NORTHERN N.Y. MAPLE
PRODUCERS' CO-OP
CROGHAN, NY

Haskell Yancey (Pres.) 315-346-6356
Warren Allen (Secy.) 315-346-6706
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U.S. MAPLE, Inec.

TUBING © SPOUTS o TEES o Y’s e CONNECTORS

4 or 6WAY
MANIFOLD
SET
e Black color aids
in ra?id taphole
thawing.
o For rerovil use 4* . CONNECTORS
wrench or hammer. ", e Will not
pull apart.
SPOUT-PLUG
e Tight seal with spout ¥

allows pressure or
vacuum washing of
tubing in place.

e Inferconnection
between “T" and
spout.

U.S. MAPLE TUBING —Green Translucent Color
“ROUND"—ID. is standard for “RIBBED" —Heavier wall, minimizes
complete interchangeability. flaftening of tubing against heavy
Minimizes ultraviolet sunlight barked trees. Designed especially
dei:'rri‘oraiion. Flexible in cold for year round installations.
weather.

All items are: ®* Guaranieed agains! delects of any kind ® Completely interchangeable with other brands allowing you to
trade a section af a fime. Filings are: * Made from a new lormula. Low temperalure and impadt strength e Designed nol to
pull apart ® Rugged: mos! plastic per filting 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 Si., Spartansburg, PA 16434 (814) 654-7338, 654-7265
MAPLE SYRUP SUPPLIES, PO Box 245, Potterville, Ml 48876 (517) 645-7305
MAYOTTE'S MAPLE PRODUCTS, RD 2, E. Fairfield, VT 05448 (802) 849-6810

OWNED AND OPERATED BY SUGARMAKERS WITH EXTENSIVE

TUBING EXPERIENCE, CONCERNED ABOUT QUALITY AND SERVICE.




EDITORIAL

| trust everyone had a good sum-
mer. Here in the northeast it was
hot and dry. Second crop of hay
was very light.

On my Alaska trip | visited a lot
of stores and checked out the Ma-
ple Syrup that was for sale. | was
quite surprised to find pure Maple
Syrup in almost every store that
was fairly large. Considering the
price of food in Alaska, pure Maple
Syrup was reasonably priced. In De-
nali a quart of Maine Maple Syrup
was only $12.00, whereas a 1/2
gallon of milk sold for $2.95. The
syrup that | saw was about equally
divided between Canada and the
United States. Most of the United
States syrup for sale came from
the State of Vermont.

For those of you who had the

pleasure? of sampling that won-
derful? birch syrup . . . well, if you
would like to buy more | saw it for
sale in Alaska.

Locally the sale of syrup was
good in the spring but summer
sales have been slow. Let's hope
the economy and sales get better
in the fall.

As my first year as editor has
flown by | would like to remind ev-
eryone that this is YOUR Digest
and its contents can only be a re-
flection of what is submitted by
YOU. A special thank you to the
field editors that have consistently
taken the time and effort to send
in copy.

It looks as if Wisconsin has
planned an enjoyable annual meet-
ing, see you there.

Editor

DID YOU KNOW?

The main sugar in pure maple
syrup is sucrose, which is the sole
sugar in the Fancy grade syrups.
The darker grades of syrup contain
a small and variable amount of
fructose and glucose. In order of
sweetness, sucrose is less sweet
than fructose, slightly sweeter
than glucose.

Maple syrup caloric value is 40
calories per tablespoon, equal to
molasses, while corn syrup's caloric
value is 60 per tablespoon, and
honey's is 45 per tablespoon.

Taken from the Maple Syrup Digest 14(2),
July 1975, Nutritional Value of Pure Maple
Syrup by Mariafranca Morselli, Ph.D.

MAPLE
HILL
FARMS

Small Brothers Evaporators
New, Fast Flow R.O. Machines
Kress Jugs - Colors Available
U.S. Maple Tubing

Sugar Hill Jugs

Sugar Molds & 30 Gal. Steel
Drums

Piggy Back Pans

Thunderbolt Arches

VICTOR E. PUTNAM
MAPLE HILL FARMS
R.D. #1, Box 279
Cobleskill, NY 12043

CALL TOLL FREE 1-800-543-5379




LETTER PUBLISHED

This letter was published in
French newspapers in Quebec.

From: Board of Directors, Interna-
tional Maple Syrup Institute

To: The Maple Syrup Industry of
Quebec, Canada

Our purpose of this letter is to
express to you, our sincere concern
for the welfare of the Quebec ma-
ple producer and for the general
state of affairs of the maple indus-
try world wide. We of the IMSI can
appreciate the devastation and
hardship caused by maple market
deterioration due to surpluses
which we all have experienced the
past four years. We want you to
know that the IMSI is concerned
and is tracking the situation very
closely. We remind you that every-
thing within maple that happens in
Quebec, has encompassing conse-
quences to producers and packers
around the world, especially the
United States. Your problems are
our problems.

We wish to assure you that the
IMSI is ready and willing to cooper-
ate in any effort to resolve the dis-
agreements or disputes that may
exist between producer, packer,
Federation, Bank, Government, or
other parties. It is one of many
functions of the IMSI to provide a
forum for discussion and to furnish
an information source upon which
everyone can depend. The IMSI se-
riously offers these or other ser-
vices to all concerned in these dire
times. Our offer is open at anytime
and we stand ready to assist. The
industry is at stake, please accept
our willingness to help. Further de-
lays will only perpetuate the
strained parameters of the situa-
tion. The IMSI is with you and the
industry. We are prepared to par-
ticipate.

With concern, we remain avail-
able to you.

Very truly yours,

Lynn H. Reynolds

Vice President,

International Maple Syrup Institute

Deadline for December Issue
Is November 1, 1991

(802) 525-3588

WATERLOO INC.

MAPLE SUGARING EQUIPMENT

HCR 63, BOX 35A
BARTON, VT 05822
802/525-3588

Call or Write Now for Our

W. 1887 ROBINSON RD.
MERRILL, Wi 54452
715/536-7251

Free Sale Brochure and Specials
Open Daily Monday-Friday — 8:30-4:30




WISCONSON NEWS
By Roland Jorns

Hi Folks,

Another NAMSC Convention is
coming up fast, if fact, October
23rd thru October 26th, 1991 at
the Civic Center Inn Eau Claire, Wis-
consin. Committees headed by
Chris Hauge, Extension Forester
from the University of Steven
Point have been putting in long
hard hours to make this a good and
enjoyable convention.

There is plenty of good lodging
at the Civic Center Inn, as well as
many other fine motels in town.
Eau Claire is a nice cozy city with a
population of 51,000 but having all
the facilities of a much larger city.
Our weather during October is gen-

erally good, accounting for the fan-
tastic fall colors Wisconsin has to
offer each year.

We want all to come and enjoy
yourself, this convention is for you.
If you have not received a registra-
tion notice of the convention by
mail and are first finding out about
it now by reading my article, call
Don and Mavis Kakes at
715-623-6805 or me Roland Jorns
414-868-3161 or any of the Wis-
consin officers and we will waive
the late registration fee. By all
means we want you to come; but
we must have you call so we have a
head count prior to the meeting.

As our slogan says: In Wisconsin
you are among friends, so see you
all in Eau Claire.

BRODIES SUGAR BUSH
™ “MAPLE IS OUR ONLY BUSINESS”

Small Brothers Evaporators - Offering all the new technology of
the Thunderbolt Arch and the Hurricane Cross Reflective Arch,
Piggy Back Pans, Vacuum Pumps, the new“Lil"” Tapper and much
more.

RO Machines “00" and “F" Style Litho Cans
Bacon & Sugarhill Jugs Used Buckets & Covers
Hydraclean Tubing Washers For Any Size Bush
U.S. Maple Tubing, Maple Expert and Lamb Tubing

G.H. Grimm Company Equipment and Supplies

™

Consignment Sales of Used Equipment
Custom Tubing Setup and Technical Assistance

HCR 75 Box 30

Westford, N.Y. 13488 Phone: 607-264-3225
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SHOULD WE FORGET
PEAR THRIPS?

An Update from Vermont

Bruce L. Parker
and Margaret Skinner
Entomology Research Laboratory
University of Vermont

H. Brenton Teillon
Department of Forests,
Parks and Recreation
State of Vermont

Should we forget pear thrips?
Will sugar maple trees in 1992 yield
butterscotch? Of course not is the
definitive answer to both of these
ridiculous questions.

Research continues at UVM to
develop management strategies
for this troublesome tiny thrips
pest that has plagued sugarmakers
for over a decade now. Efforts in
Vermont were started in late 1988
in response to public demand be-
cause of the defoliation of 500,000
acres of sugar maples.

Sugar maples this year in Ver-
mont appear healthier than they
have in quite a few years. It is good

to see but don't be lulled into a
false sense of security, for pear
thrips, as well as other pests, are
still alive and well. Keep in mind
that this insect doesn’t have to cre-
ate damage to be successful in its
efforts for survival and reproduc-
tion. The healthy trees could and
probably did produce healthy pear
thrips. Preliminary results from
soil surveys in several research
sites in central Vermont show that
significant populations are there
now and will be there for the win-
ter.

One of the major thrusts of our
research centers around the use of
a naturally occurring fungus for
controlling thrips. This fungus was
discovered in thrips populations in
1989 and since then we have been
able to demonstrate its ability to
kill pear thrips. Equally as exciting
is that this fungus shows potential
for killing other sugar maple pests
like the maple leafcutter. This
pest, a late-season defoliator,
caused severe damage this year in
many areas.

This past summer we conducted

a number of experiments to deter-
B>

Taeniothrips inconsequens (Uzel)
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mine when pear thrips are actually
infected with this fungus. It ap-
pears as though most of the infec-
tion occurs after the pear thrips
larvae fall from the trees and enter
the soil for the winter. This is im-
portant to know because we plan
eventually to apply the material to
a sugarbush in a pilot test and
proper timing is essential. This re-
search was in part supported by
NAMSC.

Aerial surveys done by the State
of Vermont protection personnel
to determine the extent of pest
damage to sugar maples are now
complete. These reports support
our premise that our sugar maples
are looking good although light de-
foliation was detected from the
ground. Next year may be different
and our research plans are geared
to being prepared for just that po-
tential. So enjoy the green for who
knows what tomorrow will bringl

NOTICE

For those people requesting in-
formation concerning tax exemp-
tion for maple producers check
revenue ruling RS01901-775 and
ruling RS01901-792. David Kopp
is trying to obtain a copy of the
rulings and we will publish the
rulings as we receive them.

Barrel-handling equipment: cradles to
rock bbl over, for fast and efficient empty-
ing (2 models $79 ea.). Bung wrenches
($16). (plus freight) Free Morse catalogue.
Steel bbl bungs w/plastic gaskets: 2 in.
$6/dz or 3/4 in. $3/dz (plus UPS). 5-
gallon cans (square) 2 7/8" caps & seals
$5 ea. Corrug carton for 5 gal 60 cents
ea.
Warren Allen, Resha Road
Castorland, NY 13620 (315)346-6706

OHIO FALL TOUR
AND BANQUET

By Tom Hoffman

Plans are almost complete for
the Ohio Maple Producers Associa-
tion 1991 Fall Tour and Banquet. It
will be held November 1-2 in Wilm-
ington, Ohio at the Larry Robert’s
Horse Farm. Everyone will enjoy
the Tennessee walking horses. This
is one of the largest horse farms in
the state and boasts a large arena
for the equipment dealers’ dis-
plays.

On Friday afternoon, after view-
ing the farm and all the equipment
displays, there will be a tour of the
Irwin Bit Company in Wilmington.
This company is certainly familiar
to most anyone who has ever
tapped a maple tree. That evening
will feature a buffet dinner, busi-
ness meeting, and entertainment
by the “United Country Band.”

Saturday will consist of touring
five or six local sugarbushes and a
special luncheon.

Wilmington is located in South-
western Ohio, approximately 60
miles south of Columbus and 44
miles east of Cincinnati. It is the
home of Wilmington College, the
summer training camp of the Cin-
cinnati Bengals, and several his-
toric Indian mounds.

The members of the Ohio Maple
Producers are looking forward to
getting together again and wel-
come any out-of-staters who
would like to join us. For additional
information on lodging and reser-
vations contact J. Henry Davidson,
P.0. Box Drawer V, Lynchburg, OH
45142 Phone: 513-364-2151.

13



Home of the Famous Cabin Can

O We have the BEST O All cans in stock
year-round.

O No lead in side
seams.

75 Jonergin Drive
Swanton, VT 05488

802/868-3171
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1991 NEW YORK STATE
MAPLE TOUR

Over 200 maple enthusiasts vis-
ited Allegany County for the 1991
NYS Maple Tour. Participants from
throughout the Northeast and Can-
ada joined together for this annual
event to share ideas for improving
the maple industry.

Ice storm damage was the main
topic of discussion at the Emerson
Dairy ’N Maple farm in Almond.
Vossler's maple plantation, located
in Wellsville, is a unique site. Family
owned & operated, the plantation
was started in the early 1960's and
has been in production for several
years. At the Cairns’ farm in An-
gelica, the focus was sugar house
equipment. Other sites included on
the tour were: the Haskell Valley

Farm owned by Millers of Olean;
Spragues’ Maple Farm, and the
Griffin Farm in Portville. Maple
cream & sugar production, equip-
ment, marketing, and maple stand
thinning were discussed at these
sites.

Speaker for the tour banquet
was Clarence Coons from Ontario,
Canada. Clarence spoke on sugar
bush management; how to in-
crease your profit. Exhibits from
equipment dealers and retailers
were on display throughout the
tour.

Thank you to all the tour hosts,
guides, exhibitors, and participants
for an enjoyable two days. See you
at next year's maple tour which
will be hosted by the south central
region.

A
9,'\%

{_ MAPLE EXPERTS TUBING

SMALL BROTHERS, US.A., INC.
® Guaranteed agamns! manulactuier s defects

ISTRIBUTED BY

_\Q}
),A

BLACK MAINLINE
with WHITE EXTERIOR

NEW PRODUCTS RELEASE ! !
Maple Experts is pleased to announce:

NEW - QUICK CLEAN SPOUTS

Drop line quick disconnects from spout
in tree easily for fast mid & post season

cleanup.
::I:YA:ILFITI‘ OF BLACK
EFLECTION OF
(eSS saCTERL Pt o NEW - SUPER FLOW EXPERTS
ot ol PREMIUM TUBING

Features large inside & side wall dimen-
sions for increased yield & durability.

CALL TOLL FREE:
ALL BROTHERS USA — RT. 78E — PO BOX 714 — SWANTON, VT 05488

1-800-363-8338
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ONTARIO NEWS

By Duncan MacArthur

The Maple Products show at the
Williamstown Fair, Williamstown,
Ontario was held on August 9th,
10th and 11th. This Maple Prod-
ucts show is fast becoming a very
high caliber event each passing
year. The winners have entered at
the Toronto Royal in recent years
and have taken home some of the
hardware. In my judgment, most
maple syrup producers fail to see
the importance of showing at ma-
jor maple events like ours or the
Toronto Royal Winter Fair.

A total of 16 exhibitors displayed
their entries in the portable and
collapsible 12’ x 16’ sugar shack. to
our knowledge the sugar shack is
the only one in Ontario used solely
for exhibiting maple products.
There are 8 regular classes and sev-
eral special prize classes for tro-
phies and cash prizes.

A list of the winners in the var-
ious classes are as follows:

In the Canada No. 1 — Extra
Light Syrup class — with a very
rare “perfect” score of 100 points
went to Forbes McOuat & Sons of
Brownsburg, Quebec. Second place
to Stephen & Edith Blair of Frank-
lin Centre, Quebec with 96 points.
Third place went to Mark MacVicar
of Brownsburg, Quebec.

Twelve entries were judged in
this class.

In the Canada No. 1 Light class —
Forbes McOuat & Sons got the red
ribbon with 97 points, while a new
producer and exhibitor Claude Sab-
ourin of St. Andrews West, Ontario
received a blue ribbon with 96
points. Another new exhibitor Cos-
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sbrae Farms of L'Orignal, Ontario
received the third place white rib-
bon. There were 16 entries in this
class.

In the Canada No. 1 Medium
Syrup class which usually has the
most entries, was down this year,
due to the hot weather at syrup
making time. However, there were
7 entries judged. Stephen & Edith
Blair of Franklin Centre, Quebec
placed first with 95 points, fol-
lowed by Forbes McOuat & Sons
with 94 points. Placing third was
Paul & Shirley Bougie of Williams-
town, Ontario.

The special prize for the most
points in the syrup classes went to
Forbes McOuat & Sons, Brown-
sburg, Quebec. This prized trophy
donated annually by the Eastern
Ontario Maple Syrup Producers As-
sociation is hand made out of Ma-
ple with the 1.M.S.1. logo as the fo-
cal point.

Entries in the Maple Products
section dropped in numbers this
year over 1990. The popular class is
still the Maple Butter class with
Paul & Shirley Bougie of Williams-
town, Ontario in first place with 97
points followed by Mark MacVicar
of Brownsburg, Quebec with 95
points. Placing third were Stephen
& Edith Blair from Franklin Centre,
Quebec. The Blairs placed first in
the remaining 4 classes with Gary
Ivens of Apple Hill, Ontario chasing
close behind.

Stephen & Edith Blair won the
trophy donated by the Eastern On-
tario Maple Syrup Producers Asso-
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ciation for the most points in the
sugar makers section. The Blair's
also won the Premier Producers
Prize for the most points in all the
8 classes of this Maple Products ex-
hibition.

This years judges were Ross &
Lois Steed of Indian River, Ontario
who did a very professional job.

The St. Lawrence Valley Agri-
cultural Society has the distinction
of being the oldest, continuous ag-
ricultural fair in Ontario. The char-
ter was granted in 1812. In 1992
we are going all out to get new and
old producers and new exhibitors
to exhibit at the Williamstown Fair,
August 8, 9, and 10.

For further information contact
Duncan MacArthur, P.0. Box 158,
Lancaster, Ontario KOC 1NO.

MAINE NEWS
By Vicki Schmidt

The Maine Maple Producers Asso-
ciation has had an eventful sum-
mer and the fall promises to be
just as busy. One of our activities
has been the construction a “mo-
bile sugarhouse™ to help promote
Maine Maple Syrup and MMPA. The
debut of this project will be at the
Forestry Resources Building at
Fryeburg Fair. We've also been
working on a “Directory of Maine
Maple Producers” to hand out
when we have displays at fairs and
other promotional events.

Our major accomplishment for
1991 has been obtaining a legal ex-
emption from the USDA grading
standards for Maine maple syrup,
and establishing a grading system
for maple syrup produced in the
State of Maine. Our new grading

law, which goes into effect on Oc-
tober Sth, establishes light amber,
medium amber, dark amber, extra
dark amber, commercial, and sub-
standard, as legal grades for Maine
maple syrup. The part of the law
that will have the most dramatic
affect on producers, is that we
now have a legal standard for sell-
ing extra dark amber syrup in a
retail container.

Because our new grading system
will allow more syrup at the retail
level Maine will have to keep work-
ing at promoting its syrup and de-
veloping markets. We also need to
stay aware of the fact that our ma-
ple resources are also dependent
on other factors, such as rural land
markets and land use trends, as
well as the health of our forests.
We seem to balance production and
sales fairly well here in Maine, and
our hardwood forests are healthy
for the most part, though not al-
ways well managed. The future of
the maple industry everywhere is
somewhat unpredictable, but by
combining education and aware-
ness, with proper management,
we can work to keep it healthy and
viable for many generations.

Buyers of All Grades
of Bulk Pure Maple Syrup
and Pure Honey in Drums

PAY CASH ON RECEIPT

Telephone: 603-444-6246
e e e e e s P sl
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Phone (802) 775-5411 P.0. BOX 130 - RUTLAND, VERMONT 05701 FAX (802) 775-6402
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CALL TODAY FOR QUOTES, CATALOG AND CLOSEST DEALER

DURABILITY LIGHTNING RAISED FLUE EVAPORATOR
For S Bush from 50 to 10,000 taps.
MADE FOR Mayt'!? frror:gua'l:a ﬁun:si qu'glny materials with
THE high boiling capacity with great economy.
LONG RUN

* Anti-flow back

Qravily leed
* Raversibie Flow
rawol syrup from
eiher si0e of pan
MAPLE SYRUP
MAKERS SUPPLIES
Buckets Grates Cream Machines Spouts
Candy-Making Machines Hydrometers Drills Stack
Cans Lamb Products Evaporators Steam Hoods
; (Oil or Wood)
Cartons Pails Sugar Molds
Filtration E G
Color Sets Plastic Jugs ; B Tanks
: . Filters
Covers Plastic Tubing Thermometers
Grade Stickers
Reverse osmosis
G. H. GRIMM CO. — DIVISION OF LEADER EVAPORATOR CO., INC.
PHONE (802) 775-5411 P. 0. BOX 130 - RUTLAND, VERMONT 05701 FAX (802) 775-8402

G. H. GRIMM CO. — DIVISION OF LEADER EVAPORATOR CO., INC.
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THE MAPLE TRAIL
On the Trail of Something Good
By David Dearborn

Every year when | get out the
sap buckets and repair the old
pump and brush the leaves out of
the evaporator, 1 say, “This is the
last year. Next year I'm going to
quit this business and just go
around and visit everybody else's
operation. See what's really going
on in this state.

Well, Spring of 1991 came
around and | hadn't gotten enough
sugarwood in and the tubing was
all in a snarl and the late winter
weather was unstable so | figured |
had about enough excuses to get
out the camera and hit the road.

| mostly went around the north-
ern areas and maybe next year if
tha tangles aren't out of the tub-
ing, I'll get around to the south.
Can’t seem to get the truck as far
as Concord, tho, it seems to be
afraid it'll fall off the earth around
there. And Nashua might as well be
in China for all the times | get
there.

One of the first places | hit was
Harold Brown's Padebaja Farm
over Rumney way. Harold was
state inspector of syrup for years
so he knows good product. He also
won the Carlisle Trophy two years
after he retired so checking out the
competition really paid off. Visiting
sugarhouses lets you in on all the
gossip around so those of you who
haven't got the habit will never
know what we know from visiting
Harold. Too bad, it was great stuffl
The best thing we learned was that
Harold's family starts selling
strawberries around the end of

June, first of July. They sell a hun-
dred quarts a day and some of
those quarts go to the local stores
for twice the price. Now, us maple
guys know something nobody else
does. This maple trail might just
turn up some interesting stuff.

| don't believe | lost anymore
money takin' pictures than | would
have sugarin’.

DAVID DEARBORN is president of the New
Hampshire Maple Producers Association. We
hope to hear more about the Trail of Some-
thing Good in subsequent issues.

WANTED
| Gas fired boiler high pressure |
| 100 h.p. or bigger or any combi-
nation of 2 boilers 100 h.p. or
more.

JOHNSON SAP SHACK
814-739-2438
Wattsburg, PA 16442

SINGE 1915
WE BUY BULK MAPLE 9YRUP IN
AlL GRADES FROM ALL PROPUCERS

DRUMS ARE AVAILABLE
CALL BILL CALLAHAN

MAPLE GROVE FARMS
167 PORTLAND $TREET
S1. JOHNYBURY  VERMONT 05819
802748 - 5141
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YOUR AMERICAN MAPLE MUSEUM
By Fred Schneider

The official opening of the Amer-
ican Maple Museum and maple fes-
tival took place under near perfect
conditions. The weather was clear
and warm and the largest crowd
ever saw Marifranca Morselli, Ph.D,
Research Professor Emerita of the
University of Vermont, become the
first woman to be inducted into
the North American Maple Hall of
Fame.

Professor Morselli's research at
the UVM has provided insight into
why certain maple trees produce
more and sweeter sap than others.
Her findings have been widely pub-
lished and she has received many
awards for her research.

Mrs. Morselli was presented for
induction by Raymond T. Foulds,
Jr., who received this honor in
1990.

Also inducted into the Hall of
Fame was Clarence F. Coons who is
employed by the Ontario Ministry
of Agriculture and Food,
Kemptville, Ontario.

Mr. Coons has long worked with
Canadian maple industry in re-
search, development and market-
ing of maple syrup. His under-
standing of the problems in the
industry and willingness to work
with the maple producers to find
solutions has earned him the re-
spect of his peers and his induction
into the North American Maple Hall
of Fame.

Mr. Coons was presented for in-
duction by 1987 Hall of Fame
alumnus and fellow Canadian,
Ronald Shaw.

To Mrs. Morselli and Mr. Coons
we, at the American Maple Mu-

American Maple Hall of Fame inductions — Ronald Shaw, Mrs. Clarence Coons,
Charles Coons, Dr. Mariafrance Morselli and Raymond T. Foulds, Jr.
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seum, extend our congratulations
and thanks for their contributions
to the maple industry.

Jennifer McAdam representing
the St. Lawrence County Maple
Producers was crowned New York
State Maple Queen. She will repre-
sent the maple industry at the NY
State Fair and many county fairs to
promote this fine product.

The maple festival was a re-
sounding success this year. The
pancake breakfast saw one hun-
dred pounds of sausage and an un-
counted number of pancakes disap-
pear. Over 400 halves of bar-
b-qued chicken were consumed.
And down the street, at the Town
of Croghan's sesquicentennial cele-
bration, nearly 1,000 people
boarded the train for the first ex-
cursions since passenger service on
the Lowville & Beaver River Rail-
road ended in 1946.

Several maple equipment manu-
facturers and distributors dis-
played their wares on the museum
grounds. There was also an exhibit
of antique gas engines and tools.
These displays always attract a
crowd.

Each year a program of the days
events is printed and many take
them home as souvenirs. This year

-

A Great Maple Gift!
"THE MAPLE
SUGARING STORY"
**AWARD WINNING**
28 Min. VIDEO $29.95 Ppd.
90 P%TGUIDE $4.50 Ppd.
residents add 5%

the program was dedicated to Les
and Vera Lyndaker for their tire-
less work at the Museum.

It was my honor to serve as Mas-
ter of Ceremonies again this year
and to contribute my small share
to help make your American Maple
Museum the tribute to the maple
industry that it is.

An ice cream social preceded the
July meeting. This fund raiser is
always fun and many people en-
joyed maple sundaes, hot dogs and
30 cakes were won at the cake
walk. Local musicians provided en-
tertainment for the large crowd.

Following the ice cream social,
the annual election of officers was
held. Elected President was Fred
Schneider; Vice-President, Hugh
Worden; Secretary, Martha Cam-
pany and Leslie Lyndaker retained
his office as Treasurer. All the di-
rectors whose terms expired were
re-elected for another 3 years.

We also learned that Lewis
County may cut their $500.00 con-
tribution to the Museum from the
1992 budget. With that news, |
again ask that the maple producers
associations in the U.S. and Canada
contribute to the support of your
American Maple Museum.

COONS MAPLE SUPPLIES
AUTHORIZED GRIMM DEALER

Lamb & U.S. Maple Tubing
Waterloo Evaporators
Sugarhill & Kress Jugs

Maple Syrup Cans
Brooks Filter Press

CHARLES COONS

P.0. Box 377, Monticello Road
Richfield Springs, N.Y. 13439
(315) 858-2781
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The Vermont Maple Promotion
Board has long held the philosophy
that promotion and education go
hand in hand. “When people know
how hard it is to produce maple
products, they begin to under-
stand why it is so special, and why
it's so expensive” says Dave Mar-
vin, Johnson Vermont sugarmaker
and former Promotion Board presi-
dent. “A good way to accomplish
this is by presenting the pure ma-
ple facts to children, who influence
food choices now and long into the
future. Toward that end, Vermont
has a history of sponsoring films
and video tapes — “Miraculous Ma-
ple, “Flavor of Vermont,” and
“Proud Tradition: Pure Vermont
Maple” — all “softly” promoting
Vermont maple products. How-
ever, the Board saw the need for a
new video presentation — one
which would tell the story of ma-
ple, interweaving the science, his-
tory, geography, music, math and
art which surround the topic. The
video, together with a guide,
would be designed to serve as a
tool not just for Vermont, but for
the entire maple industry.

Dave Marvin, sugarmaker Paul
Cate, Sumner Williams of the Proc-
tor Maple Research Center, and
Betty Ann and Don Lockhart of
Perceptions, Inc., producers of
“Proud Tradition: Pure Vermont
Maple" were tapped to create the
video and guide, with assistance
from Promotion Board members
Sam Cutting, Wilson Clark, W. Rob-
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THE MAPLE
SUGARING STORY
AROUND THE WORLD!

ert Howrigan, and Everett Willard.
Additional funding for the project,
which spanned two seasons, was
provided by I.M.S.I. matching
funds.

Thus, in January, 1989, “The Ma-
ple Sugaring Story” was born — a
video created by a small industry
and a small video production com-
pany which has received a number
of big awards — Festival Finalist
from American Film and Video As-
sociation, a Certificate of Creative
Excellence from the U.S. Industrial
Film and Video Festival, and most
recently the coveted Golden Eagle
from the Council on International
Non-Theatrical Events. Chosen to
compete at International Festivals,
“The Maple Sugaring Story” was
presented in August, 1990 at the
4th International Agricultural Film
Festival in Kaskasmet, Hungary.
Since then, it has also been shown
in Zaragoza, Spain and Prague,
Czechoslavakia; in December, 1991
it will be part of the Berlin Festival.
Golden Eagle certificates were
awarded to the Lockharts and the
Vermont Maple Promotion Board
at a November, 1990 ceremony in
Washington, D.C.

According to Perceptions presi-
dent Don Lockhart, much of the
success of the videotape is attribu-
table to the cooperation of sugar-
makers, including the committee,
sugarmakers who appeared in the

production, Leader Evaporator
who contributed the use of tape
>



which Perceptions had produced
for their company, maple scientists
Mariafranca Morselli and Fred Tay-
lor who verified facts, the history
departments of Old Sturbridge Vil-
lage in Massachusetts, and Shel-
burne Museum in Vermont, the
Vermont Historical Society, young
Maine artist Eugenia Bonyun, and
most importantly the narrators —
noted folksinger and a sugar-
maker's mom, Margaret Mac-
Arthur of Marlbobo, and sugar-
maker Frank Dodge of Johnson.

Following completion of the
video tape, work was begun on a
90 page book, “'A Guide to Teaching
and Learning about the Maple In-
dustry.” The guide, which was pub-
lished in February, 1990, contains
information about maple, recipes,
lesson plans for teachers, and re-
producible pages of puzzles, games
and illustrations which can be used
with children.

“Altogether, creation and distri-
bution of “The Maple Sugaring
Story" videotape and "Guide to
Teaching and Learning about the
Maple Industry” has been a big re-
sponsibility and a fulfilling project”
according to Betty Ann Lockhart.
The Lockharts both have advanced

degrees and experience in educa-
tion, which they have brought to
“The Maple Sugaring Story" along
with their cinemagraphic skills.
they have been delighted by the
broad appeal which the production
seems to have — notes of apprecia-
tion arrive from kindergarteners as
well as senior citizens. Highly posi-
tive reviews in “School Library
Journal,” “Booklist” of the Ameri-
can Library Association, and a 4
star "Must Have" rating in "ABC's
Video Rating Guide for Libraries"
have spurred acquisitions from far
away schools and libraries. It
pleases both the Vermont Maple
Promotion Board and the Lock-
harts that the original goal for the
project continues to be achieved —
many sugarmakers have their own
copies of the tape, and have pre-
sented copies to their local schools;
in addition, even in places as dis-
tant from maple country as Ari-
zona, Texas, California, and British
Columbia, teachers can go to school
audio-video collections and families
can go to the video shelves of pub-
lic libraries, and select a video tape
about one of North America’s old-
est and most special agricultural
productsl

IPL TUBING

7288 Hayes Hollow Road
West Falls, New York 14170
716-652-8189

Cchambach Mapte Y.

COSTER SAP CONCENTRATORS
COMPLETE LINE OF MAPLE SUGARING EQUIPMENT
WHOLESALE AND RETAIL :

13030 Rt. 39

Sardinia, New York 14134
716-496-5127
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t's worth it.

% To Stop By Bascom's...

We have an incredibly large inventory to choose from right

here at the Sugar House showroom. And although we are a
little off the beaten path you won't be disappointed that you
took the time to stop by.

Just look what's in stock...

LEADER, GRIMM, SMALL BROTHERS

* EVAPORATORS » GATHERING & STORAGE

TANKS  FILTERING EQUIPMENT » ACCESSORIES ® US
MAPLE TUBING » BUCKETS ® SUGARHILL JUGS ¢ SYRUP
CANS & GLASS BOTTLES e DRUMS e REVERSE OSMOSIS—
OSMONICS. SPRINGTECH AND SAP BROTHER ¢ PLUS MANY
USED PIECES OF EQUIPMENT

* To Call Bascom'’s Today...

We always have personnel on the premises to take your mail
order or give you expert technical information. We ship UPS
daily from our large inventory.

-
= Specials

6’ x 16" Grimm Lightning Evaporator: tin flue,

ss. front pan & preheater hood, complete — $4,400
2’ x 6’ Leader evaporator — $950
3000 gallon glass lines vacuum tank — $1,900
2200 s.s. milk truck tank — $1,200 or bo
5' x 10’ Grimm oil evaporator & hoods,

used 3 years — $2,400
milk can vacuum extractor — $525
3’ x 8 Vermont evaporator, tin pans - $1,700
3’ x 12’ Vermont evaporator, s.s. pans,

excellent — $2,900
Large quantity of Fancy grade maple syrup at reasonable prices

Maple Syrup:

Bulk syrup for sale
immediate pricing or
future contracts.

| Free Catalogs Available ‘B ’S

OPEN MON.-FRI. 7:30-5:00

renmonFrsn  Qugar CHouse Inc.
RR 1, Box 138, Alstead, NH 03602

- 603/835-6361 or 603/835-2230
FAX # 603/835-2455




OHIO STATE
UNIVERSITY CO-OP
EXTENSION SERVICE
LOOKS AT KEEPING

MAPLE SYRUP

MARKETS HEALTHY

By Barbara H. Drake
and Randall E. James

In recent years there has been
evidence that the production of
maple syrup is expanding. In fact,
between 1984 and 1986 over 40%
of Ohio maple producers reported
they expanded production. In order
for the industry to flourish, ex-
panding production must be ac-
companied by expanding markets.
Also, while established producers

usually have no trouble selling
their syrup. new producers some-
times struggle.

To establish how maple syrup
was being marketed in the U.S. and
Canada, we surveyed wholesale
maple buyers who routinely buy
syrup from producers. These
buyers repackage the syrup and
sell it to other wholesalers or to
retail stores. Sixty seven percent of
all wholesale buyers responded to
the survey. These wholesalers
were from Ontario, Quebec, New
Brunswick, Wisconsin, Michigan,
Ohio, New York, Vermont, and
New Hampshire.

Most of the firms were small (un-
der $100,000 in purchases) but
some (24%) of the firms bought
well over $500,000 in syrup annu-

B>

sugarhouse

stallations.

FIRTH MAPLE PRODUCTS

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

U.S. MAPLE TUBING
We provide advice on SMALL BROTHERS EVAPORATORS
design SAP BROTHERS REVERSE OSMOSIS
and on the setup of SUGARHILL JUGS
complete tubing in- DAVIES CANS
G.H. GRIMM EVAPORATORS
COSTER REVERSE OSMOSIS

Located 4 miles west of SpartansBng Pa. on Route 77

Call: 814-654-7265
Write: R.D. #2, Spartansburg, PA 16434
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ally. Interestingly the larger firms
bought 95% of all syrup purchased
thus dominating the market.

To make price comparisons, re-
tail prices reported by each state
and province were averaged for
light, medium and dark amber
Syrup.

The average retail price charged
for syrup varied greatly. Vermont
had the highest retail price at
$38.38 per gallon and Wisconsin
the lowest at $26.70 among the
states. Canadian syrup averaged
$32.91 per gallon (converted to
U.S. dollars and U.S. gallons). The
reason for Vermont's ability to
command a higher price is unclear.
Vermont does an outstanding job
of promoting their syrup and they
have standardized grading laws
which encourage quality.

Thirty nine percent of the maple
syrup available in the wholesale
market is sold to non-maple pro-
ducing states and provinces. Cali-
fornia is the largest buyer outside
of the maple belt, buying 14% of
the total available wholesale syrup
in 1989. Sixty one percent of the
sales were to states and provinces
within the maple producing region
of the United States and Canada.
The other 13% of the sales were
spread out across the non-produc-
ing states and provinces.

It should be noted that Califor-
nia, Texas and Florida all have num-
bers of people who have moved
from the maple belt. It is very pos-
sible that these people simply car-
ried their love of maple syrup with
them, and now continue to buy the
product in their new home state.

In the survey the wholesale
buyers were asked to give reasons
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why it is often hard to open new
syrup markets. The wholesale
buyers said that the biggest reason
was that “buyers are not familiar
with real maple syrup.” Tracking
where people are moving may help
the maple industry expand mar-
kets. The industry needs to start
educational and promotional activ-
ities on maple syrup and target lo-
cations where people from the ma-
ple belt move to retire or work.

Large wholesale buyers
($500,000 or more in purchases) ei-
ther bought only from states and
provinces with standardized gra-
ding laws or specifically mentioned
difficulty in doing business in
states without these laws. Some
Ohio producers are now consider-
ing recommending to the Ohio leg-
islature standardized grading laws
be adopted. Ohio currently does
not have laws in place.

To assist the Ohio maple industry
to weigh the pros and cons of
adopting standardized grading
laws we are currently surveying
Departments of Agriculture from
maple producing states and mem-
bers of the Board of Directors of
North American Maple Syrup Coun-
cil. We are interested in their per-
ceptions of how grading laws im-
pact the industry. Results of this
survey will be used by Ohio pro-
ducers as a basis of discussion as
our industry continues to look for
ways to expand markets and pro-
mote quality products.

Anyone interested in a research
report should contact the Ohio
State University Extension Service,
Geauga Office at P.O. Box 387, Bur-
ton, Ohio 44021.



COMING EVENTS

1991 Ohio Maple Producers' Ban-
quet and Tour, November 1-2,
Wilmington, Ohio. For additional
information contact J. Henry
Davidson, P.0. Box Drawer V,
Lynchburg, Ohio 45142
513-364-2151.

Windham County maple sugar-
makers are proud to announce that
the 1992 Vermont Maplerama will
be hosted in southern Vermont's
Windham County. July 31 —
August 1, 1992. Headquarters: The
Quality Inn, Brattleboro. Advance
reservations can be made by calling
the Quality Inn at 802-254-8701.
Single rooms and double rooms are
available at the special Maplerama
'92 price of $45/$55.

1992 NAMSC Annual Convention,
October 23-26 at the Civic Center
Inn, Eau Claire, Wisconsin. For in-
formation call Don & Mavis Kakes
at 715-623-6805 or Roland Jorns
at 414-868-3161.

PATRICK HILL
MAPLE FARM
DAVID KOPP, PROPRIETOR

Pure Maple Products

Morris, NY 13808
1-800-62-MAPLE

Now Dealing Bacon Jugs
Waterloo Dealer
WRITE FOR FREE BROCHURE

MAPLE SEASON’S
OVER
Think Ahead to 1992

Order Now
and SAVE!

ASK JOHN
“How Much”

Representing:
G.H. GRIMM
SMALL BROS.
US MAPLE
SUGARHILL
& others

BULK SYRUP
We buy & sell

607-656-4058

Hours: Daily9-5
except SUNDAY

Smada Farms Inc.
Rt. 41 North
HC 75 Box 945
Greene, NY 13778
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SUCCESSFUL TOUR

Algonquin Local served as the
host local for the OMSPA Summer
touronJuly 12, 13 & 14, 1991. The
Leslie M. Frost Natural Resources
Centre was the location. The
weather was perfect and the
agenda was stimulating.

Tours were made to the Sugar
Bushes of Brian Tapley, Ross Boot-
hby. Fred Brown, Mark Lupton, Al-
bert Emes, Elton Taverner and Bill
Hubert as well as the Sugar Bush at
the Frost Centre. An informative
tour of the Frost Sawmill rounded
out the tour part of the program.

At the banquet on Saturday
night, Paul Tapley entertained the
audience with his stories of a by-
gone era in the Algonquin area.
Ken Ritchie, Elton Taverner, Mel

» ® *

Weber and Elton Steven were rec-
ognized for belonging to OMSPA
for the past 25 years and being in
attendance at this event.

Draws were held for OMSPA mer-
chandise with winners being Paul
Ritchies’' daughter, Ken Ritchie and
Ken McGregor. Local musicians pro-
vided entertainment for the atten-
dants after the banquet.

The food was spectacular all
weekend with the barbecue hosted
by Kidd Hardware, Sundridge on
Sunday being an especially memo-
rable event.

All in attendance agreed that the
Summer Tour for 1991 was worth-
while attending and look forward
to the next tour.

» K £ &

and equipment, new and used;

Lamb Naturalflow tubing system;

* Tanaka pumps and tappers;

Bacon jugs in All-state, Indiana,

Sugar Bush Supplies Co.

1934 - 1991
57 years of service to the sugar-maker

Offering a full line of maple supplies including:

Leader, King, Vermont, and Grimm evaporators

Springtech reverse osmosis machine;

"NEW" SBS self-contained sap vacuum pump
system--the simple answer to vacuum tubing;

Michigan, Ohio and Wisconsin label designs;
Full line of tin and glass syrup containers in stock;

Autumn Leaf syrup cans, labels and sugar boxes.

We buy and sell Pure Maple Syrup and maple products.

Call or write for complete catalog

Su%?r Bush Supplies
11 Okemos Road
Mason, MI 48854
(517) 349-5185
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MAPLE AND THE

BICENTENNIAL
By Ray Foulds

As Vermont celebrates its Bicen-
tennial (200 years since it became
the 14th State) various maple orga-
nizations have held special celebra-
tions. These began with the meet-
ing on March 11 on the green in
Fair Haven, Vermont. Here Gover-
nor Richard Snelling tapped a tree,
V.M.S.M.A. President Bill Clark
gave a talk, maple equipment and
other industrial people had ex-
hibits, early methods of sugaring
were demonstrated, and a maple
luncheon was enjoyed in a nearby
church. Many participants dressed
in early American costumes.

The Bicentennial events contin-
ued when the Maple History Com-

mittee, with the help of the Proc-
tor Maple Research Center, the
UVM Center for Research on Ver-
mont, and the Vermont Maple Pro-
motion Board conducted a revival
of the Dean Hills Sugar Party on the
UVM campus. At the Party, which
began at noon on April 11, UVM
President George H. Davis spoke,
pointing out the close cooperation
by UVM over many years with the
maple industry. Dean Hills of the
UVM College of Agriculture gave
some early leadership. Bill Clark of
the V.M.5.M.A. and the N.A.M.S.C.
also spoke and pointed out how
early Americans enjoyed sugar-on-
snow. Sumner Williams and Ev-
erett Willard served the sugar-on-
snow with the help of other Com-
mittee members. Fred Taylor dem-

>

Brooks Maple Products

F8394 Bo-Di-Lac Dr.
Minocqua, WI 54584
Phone: 715-588-3724

LARGEST CAPACITY FILTER of this size
More Frames and Thicker — Means More Storage
More Filtered Syrup Before Having to Tear-Down
All at a Fair Price — Food Grade Materials Used

DEALERS INQUIRY WELCOME
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onstrated syrup grading methods.
Many UVM students took part,
some being acquainted with this
maple delicacy for the first time.
An evening meeting was also
conducted by the Maple History
Committee in the Memorial Lounge
of the Waterman Building. George
Bryan of the UVM Center for Re-
search on Vermont was the M.C,,
Joellen Mulvaney, winner of the
History Committee Essay Contest
on Early Sugaring in Vermont,
spoke on research she had done.
Much of this centered on wooden
and birch bark containers for sap
and sugar made by native Ameri-
cans, particularly Abenaki Indians.
Related also was the story of
Woksis, the early Indian Chief
whose squaw, Moqua, was helpful
in making the earliest syrup while

cooking moose meat for a visiting
Chief. According to Mulvaney some
sugaring may have been done as
early as 1620. Some of the birch
containers are as much as 200
years old. There were traditional
Abenaki “sugaring grounds” in
Vermont where families came to-
gether in temporary shelters for
sugaring. Goose fat was used to
seal the birch bark containers.
Later there was stitching with
rawhide, the bark was decorated
by scratching out some of the
white, and filled containers were
used in trade. “Moose calls” were
made from birch bark. (When
blown through they attracted the
moose). It was obtained from live
trees after the second frost in the
Fall. Some Abenakis lived in north-

cPép

* Storage & Gathering Tanks
* Sap Buckets, Covers
% Lamb Tubing & Fittings
* Gas Tree Tappers
* Metal Decorated Syrup Cans
* Sugarhill Plastic Jugs
* Bits, Filters, Spouts
% Rubber Candy Molds
% Leader - King Evaporators
* Maple Cream Tubs
We Buy Bulk Maple Syrup
In The Spring!

- dware &

S @® oen s2%ee

N Y uyter, N.Y. 13052 g,
AW 2 Everything o,

For The Producer,
Large Or Small

U.P.S. Daily, Call Or Write Today and 315-852-3327
For Our Catalog

Phone: 315-852-3326
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western New Hampshire (Coos
County) and in northeastern Ver-
mont, as well as in Maine.

A third event was the Vermont
Maple Festival on April 19-21 in
Saint Albans and vicinity. It consis-
ted of maple exhibits and sales in
the American Legion Hall, an An-
tique Show, an Arts and Crafts
Show, pancake breakfasts at the
City Elementary School, a Fiddlers’
Variety Show, an Awards Dinner at
the St. Mary's Parish Hall, a *sap
run” (8.2 miles), and a parade (the
24th Annual). There was also a car-
nival for children to enjoy and a
band concert by the U.S. Coast
Guard Band. Several thousand peo-
ple attended. Selected as Parade
Marshals were Wilson and Susan
Clark of Wells, Vermont. Bill and
Susan were cited for their long
years of leadership to the Vermont
and North American Maple Indus-

try.

FROM OMSPA BOARD

The OMSPA Directors met in Dor-

set on July 12, 1991 and discussed
the following items:

1. A grant was received from
OMAF for the operation of OMSPA
this year.

2. Dave Gardiner stepped down
as Director from Renfrew.

3. Long Range plan was dis-
cussed by Chuck Bokor, OMAF.

4. Arrangements for the CNE,
Ploughing Match and RAWF were
finalized.

5. An invitation was extended to
the North American Maple Syrup
Council to hold their Annual Meet-
ing in Ontario in 1995.

N N N NN

l Now Is the time to check your

' MAPLE LABELS

L All required information on one

b Pressure-Sensitive Label for

SYRUP, CREAM & SUGAR |
Use on Plastic Jugs,

Metal & Glass Containers
Fancy & 2 Color Labels Available
For Color Samples & Prices
WM. L. CHALMER ASSOC.
150 Traverse Blvd., Buffalo, NY 14223
716-877-6016
2 orders now available for

small producers
DEALER INQUIRIES INVITED

i
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EVAPORATORS & SUPPLIES
New & Used
LAMB TUBING & FITTINGS
ORDER EARLY & SAVE

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

EDITOR'S NOTE: Due to space lim-
itations it was necessary to delete
portions of the article by Sherb
Doubleday on glass containers for
maple syrup packaging that ap-
peared in the June issue of the
Digest. For the complete text of
this article, please write directly to
Sherb Doubleday, 5 birch Lane,
Newport, VT 05855 for a copy.
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LEADER
EVAPORATOR CO., INC.

AU rmenican Laality - Scnce 185858

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

Cut boiling time
IN HALF

Cut fuel cost
IN HALF

NOW MANUFACTURED
BY LEADER!




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

NEW!
Oil Fired Arch

Now available from

¢ Totally insulated
with ceramic
blanket
® Avallable for both
raised & drop flue
evaporators
All research and testing
§ done at Leader’s testing
facility in St. Albans.

Leader Evaporator Co.

EQUIPMENT FOR ALL YOUR SUGARING NEEDS
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VERMONT'S MAPLE
KING AND QUEEN

SELECTED

By Larry Myott

The crowning of the 1991 Ver-
mont Maple Queen and Vermont
Maple King highlighted the recent
24th Edition of the Vermont Maple
Festival in St. Albans.

Jennifer Cole of Cambridge and a
student at Lamoille Union High
School in Hyde Park was selected
Vermont Maple Queen. She is the
daughter of Mr. and Mrs. Jerome
Cole.

The new Vermont Maple King is
Gary Corey, son of Mr. and Mrs.
Lyndon Corey of Fairfield. Gary
lives and works on the family farm.

The King and Queen will repre-
sent the future of the Vermont
Maple Industry at fairs and Field
Days around Vermont, the “Big E”
in Springfield, MA and the 1992
Vermont Farm Show. Each re-
ceived a $400 award from the Fes-
tival, the Vermont Maple Promo-

1991 Vermont Maple Queen Jennifer
Cole of Cambridge and King Gary Corey
of Fairfield will represent the industry
around New England throughout the
year. They were crowned at the recent
Vermont Maple Festival in St. Albans.
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tion Board, and the VT Maple
Sugarmakers Association.

The three judge panel inter-
viewed the fifteen candidates from
all over Vermont, and based their
decision on knowledge of maple,
experience, and poise during the in-
terview. Sam Hudson, Jr. of Fairfax
chaired the event.

Runners-up were Sarah Burnor,
daughter of Mr. and Mrs. David
Burnor of Fairfield and Aaron
Reynolds, son of Mr. and Mrs. Marc
Reynolds of St. Albans.

CAN YOU TOP THIS?

How well does maple syrup
keep?

Pretty well, if a small bottle
brought into the Age office last
week by Maxwell McLean is any in-
dication. '

Mr. McLean, of R.R.1, llderton,
had a sealed bottle of maple syrup
produced by Duncan L. Stewart on
March 23, 1897. The bottle had
been found in an old Lobo Town-
ship home.

Mr. McLean says he is not sure
what he will do with the treasure,
but for now it will go in the refrig-
erator so it may keep on aging
gracefully.

— The Age Dispatch, Strathroy, ON
— August 8, 1991

FOR SALE

Stainless Steel
Milk Cans

Dairy Service, Inc.
P.O. Box 253, Bluffton, IN
219-824-1100 46714




OHIO STATE FAIR
MAPLE COMPETITION

RESULTS
By Tom Hoffman

Three point three million people
attended the 1991 Ohio State Fair
in Columbus this August, many of
these people stopped by the infor-
mative display manned by mem-
bers of the Ohio Maple Producers
Association. The Association is
striving to educate the public on
the unique advantages of pure ma-
ple syrup. Meeting people at fairs is
certainly one of the ways of accom-
plishing this.

Part of the display consisted of
the entrants in the State Fair Ma-
ple Competition. In the producer’s
syrup category the results were:

1. Charles Keiter, Xenia

2. Geauga Park District, Geauga
County

3. Hilton Farley, Middlefield

4. Hans Geiss, Burton

5. Rhodes Sisters, Huntsburg

6. William Brown, Fredericktown

7. Maple Lane Farm

The producer’'s Grand Award for
the best combined score in syrup,
bricks, stirred sugar, cream, cakes,
icing, and novelty was:

1. Hans Geiss

2. Charles Keiter

3. Maple Lane Farm

In the dealer’s competition for
syrup the results were:

1. Steven’'s Family, Mt. Gilead

2. Richard's Maple Products,
Chardon

The dealer's Grand Award for
best combined score in all catego-
ries was:

1. Richard’'s Maple Products

2. Steven's Family

* ¢ ¢+t¢ ¢ €€

produces maple syrup,

packs Pure Maple Syrup,

| or Maple Sugar.

./4merican mafa/e /'/)roc{ucfd

Newport, Vermont 05855

Buys bulk Maple Syrup from other producers,

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

and supplies leading food manufacturers with Bulk Maple Syrup

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?
TEL: 802-334-6516
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THE BACON- JUG

Now With a Tamper Evident Cap

Look carefully at the Bacon Jugs pictured above. If
you did not immediately notice our new Tamper Evident
Cap, then we have been successful. Our Tamper Evident
Cap is designed to compliment, not detract, from the
overall appearance of the jug. The advanced, lock ring
mechanism offers the external tamper evidence your cus-
tomers expect, in a container that still projects the quaint
appeal of pure maple syrup.

The unique shape and color of the traditional Bacon
Jug, now with abrasion resistant ink, and our new Tamper
Evident Cap.

il For more information, and the name of
the Bacon Jug Dealer nearest you, call

THE or write to:
BACON
JUG THE BACON JUG COMPANY, INC.
RD #2, BOX 580
CompaNY LITTLETON, NH 03561
s 603-444-1050
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MARKETING TIPS
By David Kopp

PROPER LEVELS MEAN
INCREASED PROFITS

Test yourself: weigh your maple
products and subtract for caps and
containers to see if your not over-
filling. A little extra in each con-
tainer can reduce your profit as
much as twenty-five to fifty dol-
lars per barrel of syrup.

Weighing maple cream in con-
tainers is a must. Many producers
have been filling the plastic cream
containers right to the top. These
containers hold as much as 50 per-
cent overweight when filled to the
top. Proper weight looks about
two-thirds filled.

A simple chart can be formulated
for the kitchen wall. Weigh each
container and calculate the proper
weight when filled. Check the
empty containers periodically to be
sure the manufacturer keeps the
container weight consistent.

Proper levels will insure profit

margins.

WANTED:
WHOLE MAPLE PRODUCERS

We want maple syrup producers
who understand & practice
earth stewardship & organics.

If you can supply us,
please respond in writing to:

CECIL WRIGHT
1434 Fairview Avenue
Columbus, Ohio 43212

CLASSIFIED

FOR SALE: 4' x 12’ wood fired evap-
orator. Stainless steel King pans 7’
flue, 5 syrup. Aluminum steam-
hoods and preheator. Pans new in
1987 arch rebuilt in 1987 — mint
condition — $4900.00. Catskill
Mountain Maple. 607-746-6215.

FOR SALE: 1250 gallon stainless
steel bulk tank, $500. Syracuse,
N.Y. area. 315-689-7036.

FOR SALE: Qil burner, complete
with motor. Newly reconditioned,
new burner tip, new transformer.
$50.00. For address or phone, see
my maple label ad. — William
Chalmer

FOR SALE: Retiring — Complete
line of maple equipment for large
operation. Steam evaporators —
many tanks, all sizes — 2 pressure
filters — 1 vapor compression dis-
tiller — 1 steam boiler — sugar ma-
chine — siphon filter — many other
fixtures for maple industry. Must be
seen to be appreciated. P.O. Box
77, Westford, NY 13488.
607-638-5690.

FOR SALE: Maple Sugar Bush, 200
acres, 8000 taps, tubing, vacuum,
reverse 0smosis, steam evapora-
tion. Barry Branon, Rt. 3, Box 127A,
West Chazy, NY 12992.
518-493-7090.




ARCHIE'S SUGARBUSH
Dear Mr. Editor:

My Wife, she sez, “"Honest Ar-
chie,” sometimes she calls me
truthful Archie, “Please tell that
nice Mr. Editor man about the ma-
chine you bought to get rid of the
sugar sand.” Well, it wuz like this:

Last fall a guy in Chicago called
and said he had just perfected a
machine called a de-calcifictor. It's
a very complicated, high-tech, ex-
pensive contraption primarily de-
signed to make hard water softer
but he’s absolutely positive it will
take all the stuff out of sap that
makes the sugar sand in syrup. He
said since we had such a reputation
for making syrup and was first on
his list of preferred customers (|
never heard of him before) he'd
like to sell us one to try out.

Now | never liked to do business
over a telephone but it sounded
pretty interesting so | asked him,
“how much?” He said, "they're
supposed to retail for $3,500.00." |
said, "no thanks, | guess I'm not
interested.”

Before | could hang up he said,
“"Wait a minute. If you'll agree to
help promote it after you try it out,
I'll let you have the first one for
$99.95." Shucks, you can't go
wrong for that kind of money so |
told him to send one out.

It arrived the day we finished
tapping so we figured we'd have to
set it up in a hurry. Luckily, | read
the instruction book first. It said
you should have at least 25,000
gallons of sap to start it up. That's
no problem with our outfit. It also
told about a few things to look out
for when operating it.

First, the sap must be between
40 and 41 degrees Fahrenheit. To

maintain this exact temperature
it is equipped with an electro-
fragmatic heat sensulator on the
in-coming line.

A three stage pump then forces
the sap at 500 pounds pressure
through the de-calcifying compo-
nent which consists of a deferred
action Fritostat in line with a
Spectro-sonic Stipulator. The flow
rate is controlled by a Kanutin
valve on the Framulator. All of
these parts are enclosed in a her-
metically sealed cylinder that is ab-
solutely guaranteed to never fail to
operate. If anything ever does go
wrong the whole unit will have to
be returned to the factory for ser-
vice.

The waste material that is ex-
tracted has gone through a chemi-
cal reaction which makes it ex-
tremely toxic and at times slightly
radio-active. The only land fill ac-
cepting this type of material is
located somewhere in Utah, the ex-
act location not publicized, and it is
hoped a hauler can be found willing
to transport the material before
storage becomes a problem.

The active ingredient in the Stip-
ulator is a secret formula which
has to be replaced every 8 hours of
operation because it contains a
large portion of salt, some of which
is imparted in the sap and concen-
trated in the syrup. This, of course,
will have to be declared on the
syrup label as an additive to make
it legal for sale.

I'm glad we didn’t set it up. We
decided to send the sucker back to
Chicago and forget the hundred
bucks. It's simpler to filter the
sand out of the syrup.

Your truthful friend,
Archie



== MAPLE CONTAINERS

i

Our Distinctive Shape
in Bennington Gray and Almond...

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

__““The Plastic Bottle People’’ —



CARRYING ON THE TRADITION OF EXCELLENCE
WITH
The original and backbone of Maple Tubing
By Robert M. Lamb
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5/18" - Round, Ribbed V2, Ve, 17, 1%"

This is the ultraviolet colored tubing which reduces bacteria
buildup, allowing a higher quality syrup to be made.
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Three different 5/16" styles

for the 5/16” tubing and 2 3
three different size four

ways for use with the

main line tubing.

Five ditlerent styles to
choose from to suil your
own personal needs.

All work in conjunction
with the 5/16" round and
nbbed tubing.

Four ditferent styles and
sizes to choose from for
use with 5/16" or main
line tubing.
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Call or write today for your FREE catalog with the complete Lamb listings.

G. H. GRIMM CO. — DIVISION OF LEADER EVAPORATOR CO., INC.
P.0. BOX 130 - RUTLAND, VERMONT 05701 FAX (802) 775-6402

Phone (802) 775-5411



