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BRING US YOUR LIST!

Bascom'’s is family owned and
operated, so we offer you personal
service along with years of
experience in making syrup

% VERY LARGE INVENTORY ¥
LEADER - GRIMM « SMALL BROTHERS

e EVAPORATORS ® GATHERING & STORAGE

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

January Specials—

6' x 16' Grimm Lightning Evaporator: tin fiue, s.s. front pan
& preheater hood, complete—$4400 .

5' x 10' Grimm oil evaporator & hoods, used 3 years—$2300

2 8.8. 6' x 8' Grimm Lightning flue pans—each $1500
or best offer, very good cond.

3' x 8' Vermont, tin, 15 yrs.—$1700

30" x 8' tin Grimm Lightning pans, 10 yrs.—$750 per set

2" x 6' Grimm Evaporator—$1200

3’ x 8' Small Bros. tin flue s.s. syrup pan—$2400

SAME DAY UPS SHIPPING Maple Syrup: Bulk symp for

sale immediate pricing or
Wanted: Bulk Commercial Syrup future contracts.

COME TO
BASCOM'S IT'S
WORTH THE
TRIP!

Free Catalogs Available

OPEN MON.-FRI. 7:30-5:00
SAT. 8:00-1200 RR 1, Box 138, Alstead, NH 03602

[ 603/835-6361 or 603/835-2230
i l"’—..]m M FAX # 603/835-2455
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Drop Flue
Evaporators

MADE IN THE USA SINCE 1888

PUT

YOUR bk
HEATING e
SURFACE e
WHERE IT COUNTS .® A

0o

DOWN IN THE FIRE!

* USES LESS WOOD: MORE EFFICIENT USE OF BTU’S

DROP FLUE EVAPORATORS FROM LEADER:
* THE LEADER * THE KING * THE VERMONT

LOOKING AT R.O. MACHINES?
CUT BOILING TIME IN HALF WITH A
SPRINGTECH REVERSE OSMOSIS MACHINE
MANUFACTURED BY LEADER

EQUIPMENT FOR ALL YOUR SUGARING NEEDS

= Yecc/er EVAPORATOR CO., INC.

{m 25 STOWELL ST., ST. ALBANS, VT 05478
%! FOR MORE INFO CALL 802/524-3931 or 524-4966
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GREETINGS
FROM
YOUR
PRESIDENT

Snowflakes are glistening. They
are piled on the ground about a
foot high. Birds and squirrels are
eating at the feeder. The trees are
bare but stately with an icy glitter.
The winter woodpile is about half
gone. The Christmas tree is still up
with lights twinkling. Gifts all un-
wrapped below and scattered
around. Wonderful smells still
drifting from the kitchen. Our fam-
ilies have returned home safely.
Memories are forever. Peace is on
most of the earth. The New Year is
bright on the horizon. Pleasant
thoughts fill our lives. We have ful-
fillment. Anticipation will be with
us for all the coming year. Love
swells within us. Again Christmas
will come. Life goes on. We are all
very lucky. We can all count our
blessings.

Maple season is just around the
corner. It has actually begun in
some southern areas. To some,
there is a concern for getting it all
done. “How will | be able to do it in
time?" Well, relax, take a deep
breath, close your eyes, count to
ten, and make it your goal to get
through the next 15 minutes. The
rest will take care of itself. Take it
from one who has had to learn the
hard way. We will all do just fine
and everything will work out for
the best.

Some dramatic happenings have
occurred in the Quebec syrup sur-
plus situation. The “Third Line De-

fense Committee” has completed
its study and provided its recom-
mendations to the Canadian Gov-
ernment.  Agriculture  Canada
wasted no time in issuing its decla-
ration to help the situation. The
Government is appropriating $10
million for financial aid to offset
costs for maintaining syrup inven-
tories. The committee's recom-
mendations of restoring balance
between production and market-
ing was highly endorsed by the
Government. In addition, the Minis-
ter of National Defense announced
that the Canadian Armed Forces
would be supplied with pure maple
syrup for extensive use. It is not
for me to decide whether all of the
actions taken by the Canadian Gov-
ernment are good for all of us. But
I am in a position to say, that | am
pleased to see an action such as
providing syrup to the Canadian
Armed Forces as a positive move in
eliminating the surpluses. Now,
lets get the U.S. Armed Forces to
use pure maple syrup. Why not?

| repeat my invitation to Quebec
to come join us on the Council. |
feel the only way to provide direc-
tion for our industry is to show
solidarity in discipline for a market-
production balance. In my opinion,
the only way to achieve this direc-
tion is to create a forum of all ma-
jor maple producing areas. The
Council provides this forum. We
need Quebec to join us. Lets go
Quebec, we're ready to help.
Quebec, its your move.

The challenges to our industry
are enormous. | know we are up to
meeting these challenges together.
Our main obstacles are the fear of

the unknown and keeping our-
=
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selves fully informed. The Maple
Syrup Digest is this very critical
link for these communications and
information. We must make cer-
tain that all of us support this pub-
lication. It certainly makes sense to
me.

Please keep those contributions
flowing into the Research Fund.
Maple's very survival could rest on
the amount of knowledge we pos-
sess. Knowledge is attained by ex-
perience and education. Our experi-
ences are invaluable, but our
education has unlimited potential
from research. We are the only
ones that provide maple research.
This is the vehicle upon which we
can ride to a wealth of knowledge.
However, we are the ones that
have to pay for this ride. The ride
isn't cheap, but the benefits are
valuable. Lets keep the wheels
rolling.

So to all of those that have not
started making syrup as yet, | wish
you the best season you have ever
had. | want all of you to sell just a
little more syrup than last year. If
we all sell just a little more, maybe
there will be just a little less that
we have to call "surplus.” Help me
bury this word in maple. | kKnow we
can do it — Sell, Sell, Sell. Together
we can sell the word “surplus”
right out of our vocabulary. Then,
we must all join hands in deter-
mination to make production equal
with market and to always main-
tain that balanced equation.

My wishes for you to have a
happy Spring. We will talk again in
June. My best to you all.

Lynn Reynolds
Your President
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Maple Season’s
Just Ahead

Order containers early
We have glass containers
both wholesale/retail;
prices on request

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




GAS-POWERED DRILL
W K\‘S;V-\NYWHERE

b

(REPLACES TK232)

9.8 lbs. Dry Weight
Centrifugal (2-shoe) Clutch
26¢c (1.6 cu.in.) Displacement
Spark arrestor standard Muffler
Transistorized electronic lgnlmm System

_ REG. $349.98

TCP 210 1"

CENTRIFUGAL PUMP

* 1 HP High-Torque 2-cycle
engine

* 1900 US Gallons per hour

= 1" & Garden hose
couplings

* 10" Intake Hose Sid

* 23 Suction/98" Delivery
Head

$233
REG. $299.98

TCP-381 1'2" CENTRIFU-

GAL PUMP

+ 2 25 HP High-Torque
2-cycle engine

* 4750 US Gallons per
hour

* 23’ Suction/131’' Delivery
Head

$304
REG. $389.98

740 CREEL DR.
WOOD DALE ILLNOIS 60191

800-323-6606

ECS-330/12"0OR 14" BAR &

CHAIN =

» 2.0 cu.in. High-Torque
Powerhead

» Automatic Oiler System

» Anti-Vibration System

* Rear mounted handle

» Chain Brake 5226

ECS-3500/14" OR 16

BAR & CHAIN

+ 21 cuin High-Torque Powerhead
= Automatic Oiler System

+ Anti-Vibration System s296

* Chain Brake

il




EDITORIAL

WE OUGHTA
BE ASHAMED -
By Lloyd Sipple

My wife says I'm getting to be a
crabby old man and maybe | am. I'll
probably make some folks sore at
me but the good producers should
be happy. Anyway, what |'ve got to
say needs saying and now is as
good a time as any.

To start with, there's still a size-
able surplus of syrup in Canada. A
few years ago the Canadian Gov-
ernment subsized production by
helping the producers buy new
equipment — tubing, etc. — to
make more and better syrup. This
would have been fine except that 3
or 4 bumper crops in Quebec pro-
duced a whale of a lot of syrup —
more than anyone ever expected.
Then they set up a syrup bank to
handle all the buying and selling of
bulk syrup and stabilize the price.
This was a good idea too, except
that they made more syrup than
the bank had the money to handle
and the interest on it is Killing
them.

The good part is — most of the
syrup is of the top grades. The
dark stuff is gone and they're sell-
ing medium amber at reduced
prices to be used in place of the
dark. That ought to get rid of some
but they’ll lose money doing it
which sounds like some of the
deals congress has pulled that
helped make the good old U. S. of
A. go bankrupt.

You're probably thinking that’s
Canada’'s problem, but I'm afraid
it's our concern, too. We've always
had to sell most of the Canadian
syrup because there aren't enough
people in Canada to buy it. But if
you're short of syrup and would
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like to buy a few drums — faorget
it. They don't seem to want to
bother doing business with anyone
but a big packer that can handle a
couple of carloads at a time.

We've got some distributors in
the U.S. who could handle that
kind of a deal and then pass it on in
smaller quantities. That might be a
good way to go about it but the
buyers would have to be careful
about the flavor. All the Canadian
syrup is graded with a machine
which is very accurate and honest
so you can depend on getting just
what you order. The problem is —
the machine can't taste. But then,
from what I've seen sold around
the country lately, a lot of our pro-
ducers can't taste, either. That's
what | started to write about in
the first place — before | got lost
up in Canada.

There's an awfully lot of off fla-
vored maple syrup being sold. It
seems like there’'s more of it
around lately than there was years
ago. It's probably because we've
had weather that warmed up too
much, too early, causing some
trees to produce buddy syrup.

Yes, | mean buddy syrup. A lot of
folks say, “Oh, yes, it's off flavored
but it's not buddy" or, "It's not
buddy, just a high acid flavorl”

When maple trees come out of
dormancy, they begin producing
free amino acids which are present
in the sap in the summer time but
seem to disappear in the winter.
This was discovered by Dr. Willits
at the Philadelphia Laboratory back
in the 50’s or 60's. These amino
acids are what cause buddy flavor.
This usually happens a little before
the buds start to swell so it doesn’t
do any good to watch for the buds
— you’ll smell it in the sugar house
first. Since the flavor turns about
the time the buds start to swell it's

-




called "buddy” for want of a better
name.

When only 1 or 2 trees out of a
hundred start producing amino
acids it's diluted enough so you
Just get a touch of it. That's why
you say it's just “off" flavored, but
if you knew which trees were the
early budders and boiled some of
that sap separately, it would prob-
ably knock your socks off. Diluting
it may make it tolerable but no
amount of dilution will ever get en-
tirely rid of it.

Apparently, some producers
seem to think it's all right to sell it
if it isn't "“too bad.” Or maybe they
just can’t taste it. In either case
they insist on putting some
awfully bad stuff on the market.

Maybe this is why more syrup
isn't being sold and there’s such a
surplus in Canada. If we're going to
sell off the surplus, we've got to

put only good quality merchandise
on the market. And | mean every-
one from the backyard producer to
the commercial packers. After all,
we should be able to sell at least
twice as much syrup as we now sell
because maple syrup isn't bad for
most folk's health. It contains no
additives, no preservatives, no cho-
lesterol, practically no sodium, just
100% pure calories.

A good rule to go by is: Put only
perfect syrup in a can or jug. Don't
even put the “crap” in a drum —
the commercial companies don't
want it either. Don't be so greedy
you have to get every drop out of a
tree. Stop before you make any of
the bad stuff. What this industry
needs is more team work and less
individuals trying to beat their
neighbor for the almighty dollar.

Hope you all make a lot of GOOD
syrup this year.

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

Bacon & Sugarhill Jugs

“00" and “F" Style Litho Cans

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




EDITORIAL

Boy, did | goof last issue — in
case you didn’t figure it out it goes
like this — on page 16 the columns
got switched, the left hand column
is the end of the article on page 17
and the right hand one is the end
of page 15. Just checking to see if
you folks are reading your digestl

Another year is upon us already.
This is the time to look at the expi-
ration date on your label. If it reads
2/92 the last issue you will receive
is the June issue.

The tough economic times have
their effect on us also. Advertisers
are cutting back so we have to do

USA

Name

1992 SUBSCRIPTION FORM

| would like to subscribe to the Maple Syrup Digest.

1 Year () $3.00 or 2 years () $5.00

CANADA 1 Year () $4.00 or 2 years () $7.00
Please Remit In US Funds

This is a new () renewal ( ) subscription.

likewise. This is the issue we nor-
mally put an envelope in. The cost
of this envelope is way to high for
the returns we get back . . . so we
are eliminating it to save money.
Please cut off and mail the coupon
on this page.

My appeal for articles has been
rewarded, We have a lot for this
issue. Thank you to all who have
contributed. We are enlarging this
issue to 44 pages.

| hope we all have a good season
and sell just a little more than we
make to help with the surplus.

Editor

Address

bulk mail.
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Make checks payable to Maple Syrup Digest and Mail to:
MAPLE SYRUP DIGEST
P.0. BOX 240
CANTERBURY, NH 03224

It your association dues cover your subscription, of if you have sent a
subscription for the coming year, please disregard this request. Be sure
your association covers your subscription.

Be sure to send us your change of address,the post office will not forward



U.S.
MAPLE!. INC.

OWNED AND OPERATED BY SUGARMAKERS

CALL ON OUR EXTENSIVE EXPERIENCE
WHEN YOU NEED:
U.S MAPLE TUBING SPOUTS

SRR R

* Black color aids
Green Translucent Color in rapid taphole
“ROUND"—L.D. is standard for complete in- Ihawinig,
terchangeability. Minimizes ultraviolet sun-  For removal use 17
light deterioration. Flexible in cold weather. wrench or hammer

“RIBBED"™—Heavier wall. minimizes flatten SPOUT-PLUG
ing of tubing against heavy barked trees.
Designed especially for year round install-
ations. Stiffer formula.

CONNECTOR

* Will not pull
apart.

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

* Interconnection
between “T™ and
spout.

CﬁT,s’, & IlY‘sl'
4 or 6-WAY ® Tapered
MANIFOLD SET with smaller

first ridge for
easier tubing insertion.

ALL ITEMS ARE

* Guaranteed against defects of * Completely interchangeable with other brands
any kind allowing you to trade a section at a time.

FITTINGS ARE
¢ Made from a new formula. Low * Rugged: most plastic per fitting on the
temperature and impact strength market
® Designed not to pull apart e Vacuum tight.

CALL US FOR QUALITY & SERVICE
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, 6547265
Maple Syrup Supplies, PO Box 245, Potterville, MI 48876 (517) 6457305
Mayotte's Maple Products, RD 2, E. Fairfield, VT 05448 (802) 849-6810
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MAPLE IN THE
SOVIET UNION?

By Roland Jorns

Upon coming home from our Na-
tional meeting in Eau Claire this
fall, | was greeted by two ladies at
our sugarbush shop that asked for
a donation of maple products to
give to the Russians as a gift in
return for a military tank the Rus-
sians were donating to our new
Wisconsin Military History Museum
about a mile from my sugarbush. It
wasn't really a total shock as Arnie
Tanch, Vice President and his wife,
Marietta, Secretary of the new mu-
seum asked about the possibility of
such a donation about a year and a
half earlier, should the Russian
T-34 tank become a reality. At this
time they assured me their dream
had come true as the tank had al-
ready been unloaded from the So-
viet freighter Aleksander Star-
ostenko in Milwaukee, Wisconsin.
The first Russian tank to ever
touch United States soil had landed
in Milwaukee as a monument to
peace and goodwill. Mrs. Tanch
mentioned that they were having a
ceremony that night in Milwaukee
and the following night we would
have a ceremony in our new Town
Hall here in Egg Harbor with the
Soviets and four American service-
men from the 1158th Transporta-
tion Company of Monroe that
would be bringing the tank from
Milwaukee to Egg Harbor.

As the ladies left, | asked who do
I make this donation out to? Gor-
bachev? Their answer was "yes".
At this point | thought they were
pulling my leg, so | said “get me
Gorbachev’s correct title and spell-
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ing.” The next morning the phone
rang, it was Mrs. Tanch, she said,
“make your donation out to Soviet
President Mikhail S. Gorbachev”
and she assured me it was for real.

Lucky for us, our daughter Terry
was up (she does our artwork) she
burned in the cover of a large
cheese box a map of Door County
and the spot the tank is to be dis-
played also several clusters of cher-
ries, another industry Door County
is noted for, On the inside she
burned the words: To Soviet Presi-
dent Mikhail S. Gorbachev is appre-
ciation for the T-34 tank. We then
filled the box with as many items
of maple as we possible could, a
few preserves, dried cherries and a
240z block of Wisconsin cheese. |
also enclosed a short letter of ap-
preciation emphasizing the historic
and tourist value the Soviet tank
will mean to our community and
our brochure on maple.

Upon arriving at the Town Hall,
there was the Soviet T-34 tank of
World War I, with flood lights
showing her off, | must say it was
quite an impressive sight. Then en-
tering the over-crowed hall we
were introduced to four Russian
delegates accompanying the tank,
they included Major General Mik-
olai Zlenko (in full uniform), First
Secretary of the Soviet Embassy in
Washington, D.C., Yuri Menshikou
and tank technicians Roman Bar
and Alexander Vorobieu.

We had several speeches from
our town chairman, Jim Anschuty,
our Sheriff, Brann, our museum
President Robert Costa and Mayor
General Zlenko. Mayor General
Zlenko had these comments:

“Thank you very much for all your
=+



kind words. On behalf of my presi-
dent and the Soviet people | am
happy to present to the American
people and the Wisconsin Military
History Museum this relic of World
War Il. This is a great event. Soviet
and American people fought
against fascism during World War
ll. There is no person, not even a
grade school child, in the Soviet
Union that does not know that
your country and mine were allied
in the defeat of the enemy. In April
of 1945, American and Soviet
forces met as brothers on the Elbe
River, as the Nazis were defeated.
Millions of Russians, civilians and
soldiers lost their lives on Soviet
soil and many villages were de-
stroyed. We resurrected the vil-
lages from the ruins, but what was
impossible to resurrect was our
brothers, sisters and children left
in common graves across the coun-

try. Let this tank be a symbol of
our thankfulness to the Americans
and Soviet veterans of World War
Il, and symbol of both our great
nations for their sacrifices.” He
called the tank a monument to the
friendship between the United
States and the Soviet people. “I'm
sure the relationships between our
country and yours will get better
and better every day."”

When the speeches ended nu-
merous gifts were given to the So-
viets. At this time, | was asked to
make my gift presentation to Ma-
jor General Zlenko, who in turn
would see that Soviet President
Gorbachev would receive it. We
then had lunch and refreshments,
the balance of the evening was
used visiting with our Saviet gusts
and the men from the 1158th
Transportation Company. It was at

=
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this time that my wife Donna sug-
gested we distribute maple syrup
to Major General Zlenko, his men
and the men from the 1158th
Company also.

The Major General was even ex-
cited about posing for a bit of pro-
motion for the maple industry. The
Soviets were so friendly and warm
it was hard to say good-bye to
them.

This whole story came about by
Robert Costa, president of the new
Wisconsin Military History Museum
who loves military history. He sim-
ple wrote to Gorbachev in May
1990 and asked for a T-34 tank,
stating, “We would display this
tank with honor.” Three months

later Gorbachev answered, “yes.”
“It's unbelievable” says Costa,
“that an average person can make
a request of the President of the
Soviet Union and he'd take time to
approve it."”

At the time of this writing Presi-
dent Gorbachev's future looks
doubtful, and in the Soviet Union
before maple syrup comes into use,
there must be meat and potatoes,
but the seed has been planted.

The Soviet T-34 tank will be kept
at Patton Museum of Armour and
Calvary in Fort Knox, KY for about
a year at which time our Wisconsin
Museum is expected to be com-
pleted and the T-34 returned.

DEADLINE FOR NEXT ISSUE
MAY 1, 1992

Brooks Maple Products

F8394 Bo-Di-Lac Dr.
Minocqua, WI 54548
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 or See Your Small Brothers Dealer
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THE BACON-JUG

“If It Ain’t Broke, Don’t Fix It”’

It is hard to imagine that until about twenty years ago, not a
drop of pure maple syrup was packed in plastic jugs. Through
the years, the advantages of packing pure maple syrup in a high
density polyethylene jug have become obvious to many maple
producers. Proven consumer preference, low price, custom
graphics, no rust, dents or metallic flavor, and the fact that
plastic jugs are recyclable, have all combined to significantly
increase the number of jugs sold each year. Industry wide, there
were roughly 4,000,000 high density polyethylene plastic jugs
sold to maple producers and packers in 1991.

Four million jugs sold in a year attests to the fact that high
density polyethylene plastic jugs ‘‘ain’t broke.” They have
worked well for years, and will continue to meet your needs.

For all the advantages of plastic containers, look for the
traditional Bacon Jug. No bells or whistles adding to the cost,
just the best value in maple syrup containers.

LT For more information, and the name of
the Bacon Jug Dealer nearest you, call
B%N or write to:
JUG THE BACON JUG COMPANY, INC.
RD #2, BOX 580
CompaNY LITTLETON, NH 03561
i 603-444-1050
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Mission Statement:

The Ontario Maple Syrup Pro-
ducers’ Association fosters a posi-
tive reputation for Ontario maple
products through promotion, re-
search, and education.

Operating Principles:

The Association is committed to
the following principles as a guide
to its activities.

1. Encourage profitability of the
Industry.

2. Encourage
standards.

3. Promote new technology
wherever applicable.

4. Seek out new markets and
marketing techniques wherever
possible.

high quality

STRATEGIC PLAN FOR THE
ONTARIO MAPLE SYRUP
PRODUCERS’ ASSOCIATION

5. Encourage cooperation, sup-
port, and input from all sectors of
the Industry and Government.

6. Promote sound sugarbush
management.

7. Encourage research and devel-
opment projects related to the pro-
duction and marketing of maple
products.

8. Inform consumers about stan-
dards and uses of maple products.

Integrity of Product:
1. Strategic Goal

To ensure that Ontario is recog-
nized as a source of quality
product.

=

and equipment, new and used,
Springtech reverse osmosis machine;

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

"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

Sugar Bush Supplies
%.ﬁl 1 Okemos Rll))alzl
Mason, MI 48854
(517) 349-5185
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2. Strategic Direction

a) Establish an Ontario ‘Quality
Seal.’

b) Promote Ontario Pure Maple
product to retailers and
consumers.

c) Coordinate standardized gra-
ding and testing formulae.

d) Encourage training schools for
producers (sanitation, judging,
etc.).

Consumer Education:
1. Strategic Goal

To increase awareness of Ontario
Pure Maple Products.

2. Strategic Direction

a) Develop promotional material
stressing the uniqueness and nutri-
tional value of the product.

b) Become an identity with out-
side groups e.g. Ag in the Class-
room, Ontario Agricultural Com-
modity Council, Ontario Federation
of Agriculture, etc.

¢) Enhance our relationship with
the media.

d) Develop strategy to market to
specialty groups, school children
and others.

Research and Extension:
1. Strategic Goal

To enhance the quantity and

quality of research and extension

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

in order to support the principles
of the Association.

2. Strategic Direction

a) Compile a list of current
‘Maple’ research and publicize
same to the members.

b) Devise ways and means to di-
rect future research through gov-
ernment grants, Association ‘seed’
monies and industry.

c) Promote current technology
through tours, newsletters, books,
etc.

Board/Local Relationship:
1. Strategic Goal

To ensure that the organization
develops a strong infrastructure to
implement its principles.

2. Strategic Direction

a) Increase communication flow
through more reports, newsletters
and activities.

b) Encourage local fundraising
and marketing initiatives with
assistance from provincial
organization.

c) Rewrite constitution to reflect
needs e.g. sunset clauses, separate
bylaws for ease of change, etc.

d) Develop lists of producers for
consumer groups and individuals
desiring tours or products.

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




USDA TO ESTIMATE
MAPLE SYRUP
PRODUCTION AND
PRICES IN 10 STATES

The National Agricultural Statis-
tics Service (NASS) is about to be-
gin collecting and publishing more
complete statistics on the U.S. ma-
ple syrup industry. Production and
price statistics will now be com-
pleted in Connecticut, Maine,
Massachusetts, Michigan, New
Hampshire, New York, Ohio, Penn-
sylvania, Vermont, and Wisconsin.
This new price and production data
should give producers a better
view of the U.S. industry.

The data will be collected and es-
timates published at two times
during the year. The production in-
formation will be collected in the
spring and published June 10. The
price information will be collected
in October and published Novem-

ber 10. All information provided by
producers is strictly confidential
and is used only in developing State
level estimates. It is a violation of
the law for NASS to share the in-
formation with any other firm,
public or private. The only goal of
USDA is to provide producers and
others involved in the maple syrup
industry more information for
their own use.

It is critical that every producer
that is contacted provide informa-
tion on their operation. Excellent
cooperation is required for the sta-
tistics to be meaningful and accu-
rate. Many people have worked
very hard to get the estimating
program expanded so as to better
serve the industry.

Please remember that the data
praovided is strictly confidential and
will only be used to produce State
estimates. If you have any ques-
tions concerning the maple syrup
estimates, please feel free to call
Kevin Hintzman at (202) 720-7092.

_/4mer¢'can mapfe /Oroa/ucf.d

Newport, Vermont 05855

® produces maple syrup.

packs Pure Maple Syrup,

or Maple Sugar.

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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NEW ASSOCIATION
MEETS

By Dan Garner

The first annual meeting of the
Indiana Maple Syrup Association
was held at the high school at
Rockville on December 7th. We had
a very nice turnout with about 60
percent of the membership pre-
sent. Several equipment dealers
were also present to display their
wares and discuss the latest in ma-
ple technology.

The meeting proper was called to
order by president Kenny Shipley,
who introduced the officers of the
association and the visiting ven-
dors. Next there was a panel dis-
cussion of tubing management,
with Dan Garner, Mike Goering and
Keith Ruble sharing their experi-
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ences with the group. Keith Ruble
talked about his thinning practices
and tree selection.

Following an excellent lunch pre-
pared and served by our friends at
the high school, Randall B. Heilig-
mann from Ohio State University
talked about a whole range of is-
sues concerning the maple indus-
try. including proper tapping
methods, tree selection and thin-
ning, sanitation, and planting new
groves.

Our new logo for the association
is @ maple leaf over an outline of
the state of Indiana. We have plans
to have stickers printed to be
placed by members on their con-
tainers.

The next meeting will be on De-
cember 5, 1992 at a place to be
determined in the central part of
the state.
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. MAPLE SYRUP JUGS IN 5 SIZES
3.4 0Z. TO QUART

CUSTOM DECORATING AVAILABLE

E P. STRANSKY EQUIPMENT INC. 1-705-445-6871
E Box 1, Collingwood Ontario, Canada L9Y-3Z4
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YOUR AMERICAN If you need information about

the Museum or the festival, you

MAPLE MUSEUM may call me at (315) 376-3356.
By Fred Schneider Should you need a motel, there are

; 3 several within a few miles of
Things are quiet at the Museum Croghan but none within the vil-

during the winter months but lage. We work closely with the
plans are underway for some reno- Lewis County Chamber of Com-
vations and the first pancake day merce which has a toll free number
of the year will be Sunday. March and can provide information on
1. If you're in the area stop at the motels and points of interest. Call
Museum for pancakes and sausage. 800-724-0242.
Serving starts at 7:00 am. The Lowville and Beaver River
The American Maple Festival, Railroad will be running excursions
marking the season reopening, will from Croghan during the festival
be Saturday, May 9. As usual the for those who enjoy riding trains.
day will begin with a pancake It is possible that they will have a
: breakfast' at 7:00 a.m. followed by steam engine running by then but
| the opening ceremonies at 11:00 if not, diesel power will be used.
| a.m. It is during these ceremonies The train station is just down the
| that two people, selected by the cbraat Prom the Mussrn.
i North American Maple Syrup Coun- Would you like to donate some-
i cil, are presented for induction into thing to the Museum? We need a
i

the Maple Hall of Fame. Canadian flag to display in the din-

Another part of the opening cer- ing room and one to fly on the flag
emonies is the selection of a New pole on the front lawn in honor of
York State Maple Queen. Last year  oyr neighbors to the north who are
Jennifer McAdam of St. Lawrence well represented in the Maple Hall
|‘ County was selected to represent of Fame. Our address is: The Ameri-

the New York State maple industry can Maple Museum, P.0. Box 81,
at the State Fair and other events Croghan, NY 13327.

around the state. We wish everyone a happy and
Wanda Bush, maple queen com- prosperous New Year.

mittee chairperson, says that any

young lady between 16 and 21

20

; years old and from a maple produc- ;
ing family or who has worked in a PATRICK HILL
| sugar bush is eligible to compete MAPLE FARM
for the title. For information con- DAVID KOPP, PROPRIETOR
tact Miss Bush at (315) 688-2028.
‘ Warren Allen is the industrial ex- Pure Maple Products
‘ hibit chairman and says that space Morris, NY 13808
| on the Museum grounds is limited. 1-800-62-MAPLE
Manufacturers and distributors =
who wish to set up should contact Nowﬁim ?)1':32,]“88
him as early as possible at (315) WRITE FOR FREE BROCHURE
‘ 346-6706. e 2 =



WATERLOO LEADS
SUGARMAKERS
INTO THE FUTURE

« 100% arc welded ;
stainless steel pans - no g-.,.,
soldered joints! ST

100% stainless steel
construction

» Increased energy
efficiency

SIEskach

+ The only Maple Membrane specially designed for maple sap

+ New compact design « Stainless steel pressure vessels
« Integrated wash tank + Stainless steel feed pump

Call now for details! The best team of
professional technicians are /

ready to help you install

or maintain your

Reverse Osmosis.

+ Adaptable to any brand of reverse osmosis.

» Bestknown membrane on the market, still providing the best performances
after 5 years of use!

SEND FOR OUR FREE 1992 CATALOG

WATERLOO INC.

MAPLE SUGARING EQUIPMENT QUALITY e RELIABILITY @ SERVICE

WATERLOO USA INC. WATERLOO USA INC.
W. 1887 ROBINSON RD. HCR 63, BOX 35A
MERRILL, WI 54452 BARTON, VT. 05822

(715) 536-7251 (802) 525-3588
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CLEAN TAPPING IMPROVES

MAPLE SYRUP QUALITY AND KEEPS
THE TREE HEALTHIER

By MariaFranca Morselli
and Mary Lynn Whalen

SMI Consulting Inc.,
1 Pamela Ct.
Williston, VT 05995
802-878-2928

It has always been suspected by
researchers and maple syrup pro-
ducers that clean and proper tap-
ping of trees is the key to produce
quality syrup and reduce maple
wood damage (Robbins 1965; Bag-
gett 1983; Buzzell, 1986; Laing
1988). In more recent studies (Mor-
selli and Whalen, 1991), by collect-
ing sterile sap from individual ma-
ples during six sap seasons using an
aseptic method previously tested
within our laboratory, we were
able to verify early studies and test
some hypotheses. Our objectives
were to 1) substantiate prelimi-
nary studies (Edson 1910) that sap
is sterile while it flows in maple
wood xylem vessels; 2) confirm
that contamination at the taphole
by microorganisms can be mini-
mized by an aseptic tapping tech-
nique; 3) test how long into spring
sterile sap, in a volume sufficient
for syrup production, can be col-
lected using an aseptic technique
and a vacuum system; and 4) test if
aseptically collected sap produces
syrup of lighter color than sap col-
lected with traditional methods
(control) throughout each of sev-
eral seasons.

We are summarizing here our re-
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search and the results (Morselli and
Whalen, 1991):

An aseptic technique was used
to collect 227 sap samples from 84
tapholes, including several initial
and successive collections, of 27
sugar maples (Acer saccharum
Marsh.) over six sap flow seasons
(mid-February to late April). In this
technique, all material used is ster-
ilized, and the bark as well is ster-
ilized with alcohol. Of the 227 sap
samples, 62.5% were sterile or es-
sentially sterile (0-10 colony form-
ing units of microorganisms per
milliliter), and of the 74 sap sam-
ples from initial collections, 83.8%
were sterile or essentially sterile,
in contrast with successive collec-
tions from the same taphole (P =
0.001). The 35 composite sap sam-
ples collected from 1800 nonasep-
tically tapped tapholes on 900
trees, which were our control,
were all contaminated with
greater than 800 colony forming
units of microorganisms per millili-
ter. Sap obtained with the aseptic
tapping technique produced 92.8%
light amber grade syrup and 7.2%
medium amber grade syrup. Sap
obtained with the traditional tap-
ping technique produced 61.8%
light amber syrup, 11.8% medium
amber syrup, 14.7% dark amber
syrup, and 11.8% syrup that was
darker than the dark amber grade.
The grade was determined both vi-
sually and by a spectrophotometric
method. If sap microbial contam-
ination is minimized and cold sap
storage is used, syrup of lighter



color grade than what is achieved
with traditional practices (P =
0.001) can be produced up to the
end of the season (see Table).

We have substantiated Edson's
(1910) hypothesis that sap flow is
sterile or essentially sterile in the
healthy tissue of sugar maple
trees. However, the presence of
microorganisms in sap from a
newly tapped taphole even early in
the season can be explained by con-
tamination of tree bark. Although
we have demonstrated that it is
possible to minimize the contam-
ination at the taphole with an asep-
tic tapping technique, sterile and
essentially sterile sap were consis-
tently more likely to be obtained
from initial rather than successive
collections from the same taphole.
Furthermore, there was a greater
chance of successive tapholes yield-
ing sterile sap early in the sap sea-
son. Sterile sap was also obtained
from initial tapholes during the
second part of the season as late as
early May. We also found differ-
ences of percentages of sterile

samples among seasons and within
individual trees and tapholes.

We have shown that to prevent
microorganism growth, vacuum
collection systems should be used
to a greater extent than gravity
systems when sap flow rate slows
down due to weather conditions,
especially during the second part of
the season, as evidenced by the
heavily contaminated sap samples
obtained only by gravity collection.

Previous research has related
taphole closing and sap flow stop-
page early in the sap season to mi-
croorganism invasion (Naghski and
Willits, 1955). Costilow et al.
(1962) advocated the use of a para-
formaldehyde (PFA) pellet in the
taphole to delay microorganism
growth and to keep the taphole
open longer at the end of the sea-
son. We have demonstrated that
our method of sterilizing tapholes
yields sap very late into the season,
rendering PFA pellets unnecessary
(see figure). Recently the use of
the PFA pellet has been discour-

2

Color grade of syrup produced from sap collected from aseptically (A) and
traditionally (T) tapped trees, over five seasons

No. of
samples

% light
amber

% darker
% medium %% dark than
amber amber dark amber

A T A T

A T A T A 1 b

1977 28 11 85.7 45.5 142 273 0.0 182 0.0 9.1
1978 43 14 860 643 140 7.1 00 214 00 7.1
1979 SO 3 1000 1000 00 00 00 00 00 0.
1980 27 3 9.3 667 37 00 00 0.0 00 333
1981 4 3 1000 667 00 00 00 0.0 0.0 333

No. of
samples 152 34 141 21 11 4 0 5 0 4

Nore: Color grade of syrup produced from traditional tapping is significantly darker than color of syrup
from aseptic tapping (P = 0.001).
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aged. In Vermont it has been al-
ways considered a pesticide, and
its use illegal. This action has been
supported by other studies (Shigo
and Laing, 1970; Walter and Shigo,
1978), who demonstrated that the
wood discoloration and compart-
mentalization of the xylem above
and below the taphole treated with
a PFA pellet is longer and wider
than that of an untreated taphole,
with greater damage to tree
health.

Throughout the sap flow season,
the succession of syrup color grade
traditionally progresses from light
amber to darker than dark amber
when processed from contami-
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nated sap. This sequence did not
occur when we processed syrup
from aseptically collected sap.
Even when the total count of mi-
croorganisms in a few aseptically
collected sample during the 1978
season reached heavily contami-
nated levels, the processed syrup
grade was still light or medium am-
ber even as late as early May, well
after most syrup producers have
ended sap collection. We have
shown that the aseptic sap collec-
tion technique, along with keeping
sap cold in the field and cold stor-
age prior to quick processing, mini-
mizes the sap biochemical changes

=

*no syrup

-
.-

Comparison of degree of contamination of sap from nonaseptically (tradi-
tional) (N = 14) and aseptically (N = 47) tapped tapholes pooled over the
1978 season (P = 0.001). Both 0 and 1 cfu/mL (colony forming units/mL)
are plotted at the 1 cfu/mL for logarithmic plotting ease. The aseptic
tapping data are presented as the mean x SD. The color grade of syrup
processed from collected sap is also shown: LA, light amber; MA, medium
amber; DA, dark amber; DDA, darker than dark amber.
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brought about by microbial en-
zymatic activity, which darkens
and caramelizes the boiling liquid.
Our studies on sap storage (Morselli
et al. 1985) indicated that sap
stored in cold conditions yields
lighter grade syrup. Our studies of
sap collected by utilizing a micro-
organism-reducing method, the in-
line ultraviolet light system
(Whalen and Morselli 1982; Morselli
and Whalen 1984), also demon-
strated that light color grade syrup
can be produced longer into the sap
season if microbial activity can be
kept at a minimum after sap collec-
tion.

While an aseptic tapping tech-
nique is not a practical procedure
for sugar makers, our research
points out that the traditional non-
aseptic  technique could be
“cleaned up” to yield less contami-
nated sap, hence increasing pro-
duction of light .color grade syrup
with a more maple and less cara-
mel flavor. We recommend that
drill bits be cleaned by dipping
them in alcohol solution and heated
with a flame prior to tapping each
tree. This minimizes transfer of in-
fection from tree to tree. Before
and at the end of the sap season
spouts should be sterilized in boil-
ing water of alcohol, and handling
minimized to prevent human con-
tamination. The practices of blow-
ing into the taphole to remove
wood shavings and chewing tubing
to soften the frozen plastic con-
taminate the taphole and tubing
with microbial flora from the
mouth and should be discouraged.
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FOR SALE

Stainless Steel
Milk Cans

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

25




NEW ENGLAND CONTAINER CO.

Home of the
Famous

Available to Ship Now!

2 Sizes Cabin Cans '

16.9 0z. & %&45 oz.

ALSO OUR FULL LINE “00” GALLONS
TO HALF PINTS

m We have the BEST M All cans in stock

PRICES! i year round
M No lead in side seams

Order Now!

75 Jonergin Drive
Swanton, VT 05488 -

802/868-3171- —|\jpas I




1991 OHIO FALL
TOUR AND BANQUET

By Tom Hoffmann

The city of Wilmington, in south-
western Ohio, was this year’s loca-
tion for The Ohio Maple Producer's
Association annual Fall Tour and
Banquet. People began arriving Fri-
day, November 1, at Robert's
Arena where they were able to re-
new old acquaintances and view
the equipment displays. Represen-
tatives of all the maple equipment
manufacturers were on hand to an-
swer questions and show their lat-
est offerings. These included the
latest in R.0. machines, vacuum
systems, and evaporators.

Joe Dill gave a marketing presen-
tation explaining how they have
successfully marketed their syrup
and candy at craft shows and fairs.
His main point was that a syrup
seller must actively sell his prod-
uct. You can't sit behind your dis-
play and wait for people to come to
you.

Later that afternoon there was a
tour of the Airborn Express air
freight distribution hub. This is a
huge facility that services the en-

L2 S5 (S ..uin‘mf “Q‘é‘ﬁ‘ Y
NO SHORTAGE OF FIREWOOD HERE! Don Wical of Wilmington, Ohio
has firewood for years to come for his 950 tap syrup making operation.

tire country. It is the point where
all flights terminate each night and
the freight is then redistributed to
other planes for delivery the next
day.

That evening everyone enjoyed
the buffet dinner which was fol-
lowed by the annual business
meeting. After the Secretary’'s and
Treasurer’s reports, Ture Johnson,
delegate to N.A.M.S.C., reported on
this year’'s meeting which was re-
cently held in Wisconsin. He, along
with Associate Delegate Paul Rich-
ards and Associate Member Hilton
Farley, announced that two other
Ohioans, Gordon Feindel and Randy
James were elected Associate
Members of the Council. Ohio’s rep-
resentative on the governing board
of .LM.S.1., Paul Richards, gave the
report on this year's meeting.

A vote of the membership ap-
proved raising the Association's
dues to $18 annually in order to
meet increasing costs and continue
with promotional efforts. District
elections were held with Dave Her-
ring of Harpster being newly elec-
ted in District one. Re-elected were
Joe Dill in District two, Bill Brown
in District three and Hilton Farley
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in District five. District four had no
election this year. With the busi-
ness meeting completed everyone
sat back and listened to the United
Country Band, who have per-
formed in Nashville.

Saturday morning made people
realize that tapping season was
not to far away, with a stiff wind
and occasional flake of snow in the
air as the buses left to tour the
sugarbushes. Tom Morris' sugar-
camp sits on the bank of a creek in
Hillsboro where gravity tubing
brings half of his 730 taps directly
to the sugarhouse. The remaining
sap is brought in from a neighbor-
ing woods. Boiling is doneina 2 /2
x 8 woodfired evaporator, with the
wood delivered to the arch doors
by overhead trolley.

The next stop was Hank David-
son’'s Maple Syrup Camp in
Lynchburg. Along with John Med-
dock and Carl McClain, Hank and
his wife gather sap from 1000 taps
using gravity flow tubing. Syrup is
produced using a 3 x 8 wood-fired
evaporator. Steam is removed
from the sugarhouse by means of
an omni-directional metal cupola
which is not affected by wind di-
rection. Syrup is sold to his many
honest customers who help them-
selves using the honor system.

Following a huge lunch at Stacy's
Buffet in Wilmington, the tour con-
tinued at Don and Mary Wical's 950
tap operation outside of Wilm-
ington. Gravity flow tubing collects
the sap which is boiled down ina 3
/2 x 10 wood fired evaporator.
Syrup is sold at the farm during
the Maple Season. Several season’s
worth of firewood is cut and
stacked outside before being
placed in the wood shed.
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Fourteen year old David Wical
wanted to make syrup so badly
that he and his father, Dick, built
all their equipment themselves.
150 home made buckets are used
to gather sap which is boiled down
in.a home made 2 x 6 wood-fired
evaporator complete with cylindri-
cal drop flues. Dave had his evap-
orator operating for the tour and
the smell of the syrup he put in the
boiling water made everyone think
it was Springl

The final stop on this year’s tour
was Mike Keiter's sugarbush near
Lumbertown. Parents Ed and Jean,
and brothers Jim and Steve all lend
a hand with the 1500 buckets on
this more than 100 year old opera-
tion. Syrup is produced on a 4 x 16
wood-fired  evaporator.  Corn,
wheat, soybeans, hay, and beef are
also produced on their 1000 acre
farm.

This year’s tour showed that ma-
ple syrup can indeed be made in
Southern Ohio. The fact that three
of the five sugarbushes have been
in operation eleven years or less
shows that the Ohio maple indus-
try is comprised of new as well as
older, experienced producers.

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 i SUE |



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

Sugarhouse design SAP BROTHERS REVERSE OSMOSIS
and on the setup of SUGARHILL JUGS
complete tubing in- DAVIES CANS

stallations. G.H. GRIMM EVAPORATORS
COSTER REVERSE OSMOSIS
Located 4 miles west of Spartansburg Pa. on Route 77

Call: 814-654-7265
Write: R.D. #2, Spartansburg, PA 16434

Maple Experts, ¥l
Tubing A

SYSTEM
DISTRIBUTED BY
SMALL BROTHERS

5/16 STANDARD 5/16 RIBBED BLACK MAINLINE WITH | VACUUM TIGHT FITTINGS
ROUND TUBING | HEAVY TUBING WHITE EXTERIOR THAT ARE COMPATIBLE

ﬁ WITH OTHER BRANDS
<3 o Spouls are laper
% S .0 wining with n for
% . it eas up
almss o
eBlack ik hawin long
lug for a

Avasilable In:
* TRANSLUCENT
NATURAL

SUPER
FLOW TUBING

TURAL 5/16" QUICK LOCK
FOREST GREEN
WITH BLACK « EXPENT BLUE « EXPERT BLUE * A fast cisconnect fitting for
STRIPE easy mid & pOST $0a30N ClAAN-Up

SMALL BROTHERS U.S.A., INC.

ROUTE 78 EAST, P.O. BOX 714, SWANTON, VT 05488
802/868-3188

gnp
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VERMONT NOTES
By Ray Foulds

The Vermont Maple Industry
Council met at the Waybury Inn in
East Middlebury, VT on November
5, 1991. Discussed were the new
Sugar House at the Proctor Maple
Research Center, nutritional labell-
ing, 1992 maple syrup grading
kits, maple reorganization and cuts
in the University of Vermont Col-
lege of Agriculture and Life Sci-
ences, research on containers, dis-
tribution of the new Maple Grades
poster, and activities of the Ver-
mont Maple Promotion Board. It
was noted that the 1992 Vermont
Maple Festival will be in St. Albans
on April 24, 25, and 26, 1992; and
that the current Vermont Maple
Queen is Jennifer Cole of Cam-
bridge, and the Vermont Maple
King is Gary Corey of Fairfield.

Sumner Williams reported that a
new sugar house had been con-
structed at the Proctor Maple Re-
search Center in Underhill. More
money is needed to finish it —
possibly Hatch money or funds con-
tributed by sugar makers. Sam
Backus and Howard Duchacek did
the work, and an architect helped.
Two evaporators are desirable —
one wood-fired and one oil-fired.

Williams also reported on pro-
gress in container research. Three
taste-tests have been made, and
some layering was noted. A six-
month taste-test will be done in
January. Something new in drums
may be needed — perhaps plastic.
(It is hard to clean odors from a
galvanized drum.) A drum needs to
stand a high of 250 degrees Fahr-
enheit and a low of — 20 degrees
Fahrenheit and withstand a drop

off the end of a pick-up truck. It is
— 3

and two pound sizes.

gift packages.

only.

P.O. Box 280
Bainbridge, N.Y. 13733

‘BBNSMANN'S

Hansmann's Mills manufactures six varieties of Pancake Mixes
which are wholesome and delicious. We use only the finest
ingredients. No additives, no preservatives,

These Pancake Mixes are packed in attractive bags in one pound
Perfect to supplement your Maple Syrup Sales or include in your

Hansmann's Old Fashioned Pancake Mix, Buttermilk Pancake
Mix, Buckwheat Pancake Mix and Whole Wheat Pancake Mix
are available in 1 pound and 2 pound size bags.

Hansmann's Corn Pancake Mix is available in 1 pound size

HANSMANN'S MILLS, INC.

Phone 607-967-5080




difficult to get rid of old galvanized
iron drums.

It was reported that some of the
new maple containers are thin, as
in the case of one half-gallon. There
is one new cream-colored plastic
container that is quite good.

Bruce Martell and William Rice,
lawyer for the Vermont Depart-
ment of Agriculture, discussed the
legal aspects of the Food Labelling
and Nutrition Act. This is a new
Federal law, passed in late 1990,
which takes over State laws and is
important when maple products
are labelled. It refers to “‘Maple
Standards of Identity" by the Food
and Drug Administration. It refers
to additives and preservatives. On
October 16 the State applied to
F.D.A. for exemptions in the Ver-
mont Maple Program. What we can
do is to support the Department
for this temporary, and finally per-
manent, exemption. (Otherwise
the federal regulations will pre-
empt the State grading laws.) Ty-
ree felt that we all need to under-
stand what nutritional labelling is.
If the federal law goes through
Vermont cannot have more strin-
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SINCE 1915
WE BUY BULK MAPLE $YRUP IN
AlL GRADES FROM ALL PROPUCERS

DRUMS ARE AVAILABLE

CALL BILL CALLAHAN

MAPLE GROVE FARMS
167 PORTLAND $TREET

S1. JOHNSBURY  VERMONT 05819
802+ 748 « Si4|

gent standards than other U.S.
areas. Perhaps drums should be
numbered with code numbers.
There is a question about the li-
censing procedure for dealers.

Barbara Burns of the Vermont
Department of Forests, Parks, and
Recreation reported on tree health.
In general, the trees look good.
Pear thrips is not serious this year.
They are doing forest health sur-
veys. (One in cooperation with
other States and Provinces — in its
4th year. This shows tree health
has improved). They are trying to
streamline methods of spraying.
Lack of money is a problem for
State Lands Management people —
it hurts the surveys.

David Marvin said that the fund-
ing of the study is most important
— especially in Canada (Sas-
katchewan). The principal objec-
tive of ILM.S.I. is to promote the
industry and help sales. There has
been much change in the industry
in Quebec. Lately there has been no
purchase from producers by indus-
try because of the surplus. A mar-
keting board, U.P.l., is working on
the supply side. They now have
some money for promotion which
may help. (It is mainly a French-
Quebec group). We need to work
with them. It is estimated that the
surplus syrup on hand is about
31,000,000 Ilbs.

g

A Great Maple Gift!
"THE MAPLE
SUGARING STORY"
**AWARD WINNING**
28 Min. VIDEO $29.95 Ppd.
920 Pg GUIDE $4.50 Ppd.
VT residents add 5%
Pleasc scnd check or
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AT LEAST THE SAP

IS FREE

By Loudon Young

Every spring in Vermont the
sugar maple does its thing. The sap
runs. You never know exactly
when it will or why it does, but it
does. The maple does this all for
free.

Just because it does it for free
and you like maple syrup doesn't
mean the syrup will be free. That is
where people make their biggest
mistake. The collecting, transport-
ing and converting the sap into
syrup is costly and frustrating.

Why don't we begin at the bot-
tom and demonstrate just how
costly it can sometimes be? Sup-
pose you have a few maples and
your neighbor does also, then by
golly you're all set to go. Borrow a
few spouts from someone, hang a
few buckets and wait for it to run.
For at some point run it will.

When it has run a little, the Kids
will help you gather it and your
ever-suffering wife will probably
let you boil it down on the kitchen
range. Man isn't that good? And
everyone had so much fun, tool

Then you enjoy a real run, just a
drop at a time how could that be so
bad? You come home from work
and your buckets are all full. This is
“Big Time."

The kids don't want to gather, so
guess who is on for that? All your
pails are full, the garbage can is
full, and all of wife's pots are on
the kitchen range, so supper if it
appears, will be right out of the
microwave. The best news is that
sap is still running.

The first thing you learn is this
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size operation is that you can't
watch basketball on TV and boil at
the same time. So you burn one of
wife's prize pots, the replacement
cost is about $40 and by the time
sugaring is over the kitchen paper
is hanging. Guess the humidity was
a bit too high. So new wallpaper. Of
course the paint doesn't match, so
new paint, new pots. The total cost
of three gallons of syrup is some-
thing like $400. Remember the sap
was free.

By now you are a "'sugar maker,"
it's in your blood, you are addicted
to making maple syrup. Now that
the kitchen is redecorated, sug-
aring again there is out.

You search all summer for a few
more trees, a few more buckets
and a backyard sugar rig. Can't boil
sap outside in the rain, so up goes
the sugarhouse. You need storage
in the sugarhouse, a supply of
wood, a gathering tank of some
kind for the pickup and a whole lot
of little incidentals. Syrup hydro-
meter, straining tank of some sort
for syrup and the list goes on.
Money, money, all the time money.

Spring comes again and you are
ready to go. All tapped and wait-
ing, then whoosh, the first one is a
big one. Again you are flooded, but
not discouraged. Of course the op-
eration is again an evening and
weekend enterprise. Good runs
never happen on weekends. It's
some kind of law, | guess. So you
try to keep up, hot, sticky and ble-
ary eyed by the time the run is
over. You feel like you have been
run over. But now you are a real
sugar maker.

You got stuck with your pickup
up the backroad, got pulled out for
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only $25, but the transmission
now sounds kind of funny. Your
back yard is all muddy and rutted
up, take you all summer to get it
grassed over again.

The wife is threatening divorce,
the kids won't own up to you as
their father, all mud covered and
sooty, and the neighbors are ready
to sue you for the smoke and noise.

When sugaring is all over, you're
out-of-pocket costs are close to
$75 a gallon, some improvement,
eh? Nothing for labor, of course.

Remember all this money, sweat
and mud was because the sap was
freel

Glad you had time to read mine
and believe me, syrup is cheapl
Thanks.

Permission to reprint this article given by
Loudon Young and the Chronicle.

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

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

CALL TOLL FREE 1-800-543-5379

ONTARIO MEMBERS
HONORED

At the recently held Annual
Meeting, two of OMSPA's members
were honored by the organization.

Angus Wilson of Cumberland
was presented with the Ontario
Maple Syrup Award. Angus was a
Director of OMSPA for many years
and was President of OMSPA from
1980—1982. His many years of
dedication and involvement in the
maple industry and the Association
were cited as significant contribu-
tions to the welfare of ‘Maple’ in
Ontario.

David Gardiner of Eganville was
recognized for his involvement in
Renfrew Local and on the Board of
Directors of OMSPA for the past
several years. His quiet enthusiasm
and hard waork was recalled during
the presentation.

Both of these members have
contributed much to the welfare of
the organization, thus OMSPA is
pleased to make these awards
available to them.
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E Now is the time to check your

 MAPLE LABELS

l All required information on one
Pressure-Sensitive Label for

SYRUP, CREAM OR SUGAR
Use on Plastic Jugs,
Metal & Glass Containers
Fancy & 2 Color Labels Available
For Color Samples & Prices 1
WM. L. CHALMER ASSOC. |
150 Traverse Bivd., Buffalo, NY 14223 ]
716-877-6016 ]
Y2 orders now available for )
small producers
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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 Capacity by

gty

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

Woodchip
- Evaporators

Save Labor &
Increase Capacity

CROSS FIRE

QIL FIRED

ARCH

10% More Capacty

Sap Brothers
Reverse Osmosis
Machine

Removes 75% of
Water From Sap

[ightning

Built To Boil Faster

SMALL
BROTHERS USA, INC.

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

Serving the Maple Industry for 100 years

DO YOU NEED TO CUT COSTS,
ARE YOU SEEING PROFITS DECREASE?
The answer is to switch to an

energy saving evaporator.

Patented

THUNDERBOLT HURRICANE
Oil-fired arch Wood-fired arch

* Decrease fuel consumption from 50% to 60%.

* Proven the most advanced arch in the industry.

* Invented 5 years ago by a Vermonter who knows
how to get the most out of fuel.

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

WRITE OR CALL FOR A FREE 45 PAGE
CATALOG




OMSPA ANNUAL
MEETING

The 25th Annual Meeting of
OMSPA was held in Farrell Hall,
Perth, Ontario on October 4 and 5,
1991. Among the many highlights
were historical recollections by
Clarence Coons and Walter Hump-
hreys. Tony Hopkins discussed the
Maple Decline project. Mike An-
drassy told us how to get the most
out of a meeting. Reverend Bob Hill
gave us a humorous look at life as
the banquet speaker. The assis-
tance of Chuck Bokor to help us
discuss the Strategic Planning pro-
cess that OMSPA is currently un-
dergoing will be of much help to
the committee. The Maple Auction
contributed greatly to the coffers
of the Association with the high-
light being a quilt donated by Wa-
terloo local. A draw was held on the
Silver Anniversay quilt and was
won by Barbara Crain, McDonald's
Corners. Angus Wilson, Cumber-
land was presented with the On-
tario Maple Syrup Award for 1991.
The Maple Syrup contest was won
by Doug and Wenda Wheeler of
Snow Road. After a delicious pan-
cake breakfast on Saturday morn-
ing, tours were hosted by Earl and
Glen Stead, Steep Rock Resources
mine and Jamie and Sherry For-
tune.

EVAPORATORS & SUPPLIES
New & Used

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

MARKETING TIPS
By David Kopp

Never underestimate the impor-
tance of what people think about
your business, yes their percep-
tion. If they think well, it can give
you a prosperous edge, even
though you may be located in an
out of the way place or sometimes,
even if your pricing is higher than
some.

People on the outside often form
their opinion based on their first
dealing with your outfit. It may be
by mail order, face to face or by
telephone. If you, as owner and op-
erator are able to make every con-
nection with the dealing public,
this can work to your advantage.
However, as you expand and must
depend on your employees to han-
dle more dealings be aware of their
attitude toward the public, espe-
cially when you are not around.
Each person is so important in a
small enterprise. Your people at
this point give the business a good
or bad reputation.

Yes, reputation may be more im-
portant than reality. To those on
the outside, “Perception is all there
is.”

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
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FUNGUS THAT
SLAUGHTERS GYPSY
MOTHCATERPILLARS

PROVES ITS WORTH
by Ann Hajek

A fungus that slaughters gypsy
moth caterpillars proved its worth
in the first large-scale field tests
this spring by destroying up to 74
percent of the targeted caterpil-
lars.

Furthermore, the fungus suc-
cessfully caused infections at 27 of
the 34 experimental fungal release
sites,

“Even though the fungus thrives
in wet conditions, the fact that the
fungus was so active in this year's
dry weather and relatively easy to
introduce to new areas is very
promising,” said Ann E. Hajek, an
insect pathologist at the Boyce
Thompson Institute for Plant re-
search, a private, independent re-
search organization based at Cor-
nell University. ‘

Last year, in a smaller study un-
der more normal, wetter weather
conditions, up to 95 percent of the
targeted gypsy moth caterpillars
were killed by the fungus.

Gypsy moths continue to be a
major problem. In 1990, about 7.4
million acres were defoliated in the
Northeast, and experts predict
that gypsy moths may continue to
increase in 1992 and spread to new
areas.

The success of this year's experi-
ments fortifies earlier hopes that
the fungus could be used as a lethal
biological weapon against the leaf-
devouring gypsy moth, perhaps by
the end of the decade, said Hajek.
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The fungus is harmless to animals;
it attacks only gypsy moths and a
few closely related caterpillars.
Yet, relocating the fungus and its
habitat soil from one region to an-
other requires detailed study to en-
sure that other hidden plant patho-
gens ' are not unintentionally
spread, Hajek said. Before com-
mercial availability, the fungus will
also have to be grown in mass pro-
duction.

Furthermore, Hajek and collab-
orator Joe Elkinton of the Univer-
sity of Massachusetts have found
that the fungus is spreading fairly
rapidly on its own — though not as
quickly as the gypsy moth — and
will devastate even relatively low-
level gypsy moth caterpillar popu-
lations, unlike the commonly oc-
curring nucleopolyhedrosis virus
(LAMNPV) which only strikes when
gypsy moth populations become
very dense.

“The fungus is not a silver bullet.
We do believe, however, that it
may be an extremely important
mortality factor that is easy to ma-
nipulate and introduce into new
sites,” Hajek predicted.

When gypsy moth caterpillar
populations were ravaged by a
fungus in several northeastern
states in 1989, Hajek and Elkinton
set out to study the fungal patho-
gen. With colleagues at Cornell,
University of Toronto, and the U.S.
Department of Agriculture, they
identified it as the Japanese
fungus Entomophaga maimaiga,
which had been brought into the
United States in 1909 by Harvard
scientists who released it in 1910
and 1911 near Boston. E. maimaiga

is known to be a deadly natural
b 3




enemy of gypsy moths in Japan,
Korea and northern China but had
not been noticed here until two
years ago.

In 1989, Hajek and Elkinton
found the fungus in almost all the
samples they collected from Massa-
chusetts, Connecticut, New Hamp-
shire, eastern New York, southern
Vermont, northeastern Pennsylva-
nia and New Jersey, and in none of
the samples from western Pennsyl-
vania, Maryland or Virginia.

By 1990, however, the fungus
was found in 10 states and new
areas, including central Pennsylva-
nia, northeastern Maryland, north-
ern Delaware, southwestern Maine
and central New York. The fungus
was still not found in West Virginia
or Virginia.

In 1991, Hajek and her col-

pounds of soil from Massachusetts
known to have the fungus around
the base of targeted trees infested
with gypsy moths at 34 sites scat-
tered throughout northern and
western Virginia, northeastern
West Virginia, Maryland and west-
ern Pennsylvania where the fungus
had not been detected.

Forest rangers and research
crews monitored the 34 sites as
well as 15 control sites weekly dur-
ing June, looking to see if the
fungus established itself and was
killing caterpillars. So far, the
fungus has been found as far as
328 yards from the introduced
site.

“These findings suggest that the
fungus can spread on its own," said
Hajek. “We now need to study how
fast it spreads.”

leagues deposited about 7.5 =

e dware & g

Y e eery, [T

Bt \{ @0 DeRuyter, Nv. 1302 “Teq, (1)
== 6’3 Everything 0, /<

R For The Producer,

c® Large Or Small

* Storage & Gathering Tanks

* Sap Buckets, Covers
% Lamb Tubing & Fittings
* Gas Tree Tappers

* Sugarhill Plastic Jugs
* Bits, Filters, Spouts
* Rubber Candy Molds
* Leader - King Evaporators
* Maple Cream Tubs
We Buy Bulk Maple Syrup
In The Spring!

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

Phone: 315-852-3326
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Findings from the 1990 research
have been published in the first is-
sue of Biological Control: Theory
and Applications.

The fungus kills gypsy moth cat-
erpillars by beginning its attack in
late April or early June when eggs
hatch, Hajek said. By producing mi-
croscopic spores that invade the
skin of the caterpillars, the fungus
then multiplies quickly, devouring
the insect from the inside. Once in-
fected by the fungus, the caterpil-
lar dies within 3 week or so, Hajek
said, and produces spores to infect
more caterpillars. The fungus also
produces another type of spore
that remains dormant all winter
and develops in the spring.

The fungus has kept gypsy moth
caterpillar populations constant
when increases and subsequent de-
foliation had been expected, and in
one plot caused the population to
decrease. Hajek pointed out that
researchers have not yet tried to
boost fungal densities to deter-
mine if there is a threshold that
would cause a gypsy moth crash.

This fall, the BTI insect patholo-
gist and her colleagues will assess

the egg-mass density on trees
where the fungus has been intro-
duced and compare them to con-
trols. Next year, they plan to moni-
tor this year's sites again to
determine whether the fungus is
thriving and how far it has spread.
Hajek said she also plans to study
in greater detail the overwintering
spore stage of the fungus.

The gypsy moth, first introduced
in the United States near Boston in
1869, has spread into southern
Canada, throughout New England,
New York, Pennsylvania, Michigan
and more recently into Virginia,
West Virginia, A Maryland, North
Carolina and Ohio. In its largest
outbreak in 1981, about 13.8 mil-
lion acres throughout the North-
east were defoliated — an area
about the size of Connecticut, Mas-
sachusetts and Vermont com-
bined.

The populations then crashed to
relatively low densities until 1989,
when they began to climb again.

Hajek's research is supported by
the U.S. Forest Service and the
USDA.

IPL TUBING

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

Cchambach Mapte 9ue.

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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sugar hill

MAPLE CONTAINERS

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’”
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ARCHIE’'S SUGARBUSH

Dear Mr. Editor:

My wife, she sez, “Honest Ar-
chie,” sometimes she calls me
Truthful Archie, “why don't you
tell that nice Mr. Editor man about
the year of the big snow?" Well, it
wuz like this:

I've told you about the year of
the blue snow when it wuz so deep
and cold we had to use steam loco-
motives to thaw paths to gather
the sap. Well, three years after the
blue snow things wuz worse yet.
About the first of February we got
a real bad one. It snowed a little
over 9 feet in one weekend. Then a
week later we got another 3 feet
over night. It was so deep and
heavy we couldn’t begin to plow it.
To get to the barn to do chores we
Just tunneled through it. Worst
part was, it was so cold it didn't
melt any the whole month.

We thought about using steam
locomotives to melt paths like we
did the year of the blue snow but
couldn't. It was so cold the engi-
neer on the Put-Put, De-Rail, &
Western Railroad had to slow his
train down to 5 miles an hour be-
cause steel gets brittle in cold
weather and he was afraid the
tracks would break. Going that
slow the boiler froze solid while
coming down the long grade of the
mountain and never made it into
town.

We decided we could work on
top of the snow with snowshoes so
we started tapping. We hung the
buckets as low as we could —
tubing hadn’t been invented yet —
because we knew the snow was
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deep. Guess we didn't realize how
deep 'till the snow melted some in
a warm spell and the help com-
plained they couldn't reach the
buckets. We soon fixed that.

With a man in the bucket on our
loader we could lift him up where
he could dump the buckets into a
hopper that was connected to the
gathering tank behind the loader
with a 3" downspout. This worked
fine until the tractor ran over a
stump and the jolt broke the pipe
where it went past the driver. Cov-
ered him with sap. It was so cold
we thought he'd freeze to death
but after we got the ice chipped
off him he was in pretty good
shape.

About that time we noticed the
guy in the bucket was missing. We
soon found him. Seems when the
tractor hit the stump, the jolt
flipped him out of the bucket. He
landed head down in a snow bank,
tried to dig his way out but hit
frozen ground ‘cause he didn't
know which way was up. We got
things straightened out about
quitting time but didn’t get the
sap gathered.

The next day a guy from 0.5.H.A.
heard about it and came out and
told us what we had to do. Weld
stakes on each corner of the
bucket and make a board fence 6
feet high so a man can't fall out.
We asked him how a man was sup-
posed to dump buckets with a
fence in the way. He said that
wasn't 0.S.H.A.'s problem.

He also said we'd have to put a
cab on the tractor. We told him it
would take 2 weeks to get a cab
and the season could be all over. He
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said that wasn't his problem, ei-
ther. We ended up handing the
bucket on a nail in the tree where
we could reach it and stuck a piece
of garden hose on the spile to bring
the sap down into the bucket.

Now this is all the truth. If I'd
wanted to exaggerate, | would
have said it snowed 10 feet the
first weekend.

Your truthful friend,
Archie

Maple Supplies

It’s Syruping
Time Again!

Come See Us
For All
Your Syruping
Needs

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

COMING EVENTS

OHIO

The 63rd Geauga County Maple
Festival will be held April 23, 24,
25, & 26 in Chardon, Ohio. The long
weekend includes the crowning of
the Queen and her court, a sap run,
beard shaving with an ax, antiques
show, amusements and the high-
light of the event, the Maple prod-
ucts judging. For more information
contact the Geauga County Maple
Festival, P.0O. Box 124, Chardon, OH
44024.

NEW YORK
Andover Maple Festival, Andover
— April 4 and 5, 1992
Marathon Maple Festival, Mara-
thon — April 4 and 5, 1992
Scoharie County Maple Festival,
Jefferson — May 2, 1992

American Maple Museum Opening,
Festival, State Queen Contest and
Hall of Fame Induction at Croghan
— May 9, 1992

N.Y. State Maple Festival, Albany
— Week of April 24, 1992. Infor-
mation — John Adams
607-656-4058.

New York Maple Tour, Otsego
County Fair Grounds, Morris, —
July 20 and 21, 1992. Information
next issue.

ONTARIO
Maple Syrup Festival
March 14-15, 1992
Warkworth, Ontario, Canada
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CLASSIFIED

FOR SALE: 40 hp. steam boiler;
steam pans; steam kettle; 1500 gal.
§.8. truck tank; 1000 gal. plastic
tank; 6 x 16 s.s. Lightning pans &
preheater; 5 x 15 King evaporator;
2-1/2 x 10 Lightning evap; 6 x 7
Leader syrup pan; assorted flue and
syrup pans. SMADA FARMS INC.,
Greene, NY 13778. 607-656-4058.

FOR SALE: Labels for glass bottles,
$5 per 100. Dodd’s Sugar Shack,
1654 Dodd Rd., Niles, Ml 49120.
616-683-3283.

FOR SALE: To settle an estate,
Campbell Maple, Smyrna, NY. Two
Complete 5 x 14 Lightning oil evap-
orators, pre-heater, 3000 & 1000
gal. fuel tanks, 5000 gal. tractor-
trailer tanker, s.s./insul. 2200, 2—
1000's, 2-500's, 400 gal. s.s. tanks,
complete cream & candy machines
w/molds, buckets, covers, spiles,
much more, all must go! Building &
lot, good location! Call:
607-627-6859, 607-334-9026,
508-672-7454, 315-493-7454.

FOR SALE: Used vacuum tank,
holding tanks and transport tanks —
SS glass lined and galvanized 300
gallon to 20,000 gallon. 4 x 10’
steam hood. Sap buckets, covers
and spiles. Air Blow tubing washer
(medium size) good condition with
new pump, $2,600.00. Distributor
for New Costa RO machines. Will
Trade for Syrup.

WANTED: Buyers for bulk maple
syrup in western maple producing
states — paying commission and
supplying barrels. Adirondack Ma-
ple Farms. 518-853-4022,
518-853-3781 (FAX).

IN MEMORIUM

ROBERT B. HUXTABLE, 94,
founder of his own sugar com-
pany has passed away. His ca-
reer started in 1907 when he
first made maple syrup in an
iron kettle on the family farm
near Lansing, Michigan.

After completing a degree in
Horticulture at Michigan Agri-
culture College, now Michigan
State  University, Huxtable
clerked on banana boats from
the United States to Central
America.

After a brief stint in the field
of paper sales in 1934, Huxtable
founded the Sugar Bush Sup-
plies Company, a mail order sup-
ply house which offered a full
line of maple needs. He also
worked with the MSU Forestry
Department and the United
States Department of Agricul-
ture researchers to help formu-
late attractive color packaging
for his products.

Huxtable worked on designs
for a number of products. He
sold the company in 1976.

Huxtable was also a collector
of classic cars. He owned a 1906
Reo, one of the first automobiles
manufactured in Lansing and
one of the rarest cars made by
the company. He acquired the
car in the early 1950s in almost
mint condition, and restored it
to its original condition.

He drove the car for the next
15 years, and in 1982, sold it to
the R.E. Olds Museum.
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* Can Sizes — One Gallon to 4.75 oz. * Metal Provides Much Longer Shelf Life
Proper Capacity for Hot Pack Mapl
SyTu?A. EPALITYor Ko £E ARE * No Oxygen or Moisture Vapor Transfer
Tested and Approved by State of Vermont. 3 . ® FOR
* Bagt. OF WIS an Mok * No Cancer Causing Compounds Used = CgRT(.:é'\SSS
* Warehouse Stock in Barre. Vermont *él::‘at:;ttlefur Less - Maple Deserves ® SH|ppERS
® STATE LABELS
See Your Dealer or Contact Us MAPLE SUPPLIES COMPANY
L ] Route 302E. (PO Box 895 *
s . Barre Vermaon! 05641
Dealer Inquiries Invited gt




SINCE 1890

ALL AMERICAN

DURABILITY BY DESIGN
COMPARE BEFORE YOU BUY

qﬁ.'? FASTER BOILING TIME
7% more flue area than 7 inch deep flues /// ” \\\\ EVERYTHING
LONGER ARCH LIFE \\ FOR THE

4 inch u channel reinforcement over 3 leel, ’(k’ p-m\l'
prevenis spreading. SUGAR MAKER
STRONGER SEAMS I/ Gnm \
’:%anb lock seam on pan comers fid "[ugnfnmg @(‘. SINCE
SMOOTH - ) 1890

REINFORCED CORNERS

Knuckle reinforcements used on all pan __":____' T .,
ooy - 0 R o W S
& STRONGER PANS
Side wall resnforcement on pans 4 leet and -

longer

P.O. Box 130 G. H. GRIMM - DIVISION OF Phone (802) 775-5411
Rutland, VT 05701 LEADER EVAPORATOR CO. INC.

S AMBEE= i\
The Original & Backbone |
of Maple Tubing

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

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

Lamb Naturalfiow Naturally

G. H. GRIMM CO.
DIV. OF LEADER EVAPORATOR
P.O. Box 130 Phone: 802-775-5411
Rutland, VT 05701




