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Beautiful 4 Color Maple Scene for Greater * Rectangular, For Better Use of Shelf Space.
Consumer Appeal.

* Much Longer Shelf Life. * No Cancer Causing Compounds Used.

Don't Settle for Less — Maple Deserves the

Will Not Become Brittle and Crack at Low
Best.

Temperatures,

* No Oxygen or Moisture Vapor Transfer. * Warehouse Stock in Barre, Vermont

For Cans e Cartons e Shippers e Labels
FOR THE DEALER NEAREST YOU CONTACT' US
MAPLE SUPPLIES COMPANY

RTE. 302 EAST (Kenco Bldg.) I’.0. BOX 895 ® BARRE, VT. 05641
TELEPHONE (802) 479-1827
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U.S. MAPLE TUBING —Green Translucent Color
“ROUND"—ID. is standard for “RIBBED" —Heavier wall, minimizes
complete interchangeability. flattening of tubing against heavy
Minimizes ultraviolet sunlight barked trees. Designed especially
date;tioroiion. Flexible in cold for year round installations.
weather.

All ilems are; ® Guaranteed against delects of any kind ® Completely interchangeable with olher brands allowing you to
frade a section al a time. Fitings are: ®* Made from a new formula. Low lemperature and impad sirength ® Designed nol 1o
pull apart ® Rugged: most plastic per filing on the market ® Vacuum tight

U.S. MAPLE, INC. is owned by the following producers:

BASCOM'S SUGAR HOUSE, RR 1, Box 138, Alstead, NH 03602 (603) 835-6361, 835-2230
TROY FIRTH, 136 Mechanic St., Spartansburg, PA 16434 (814) 654-7338, 654-7265
MAPLE SYRUP SUPPLIES, PO Box 245, Potierville, MI 48876 (517) 6457305
MAYOTTE'S MAPLE PRODUCTS, RD 2, E. Fairtield, VT 05448 (802) 849-6810

OWNED AND OPERATED BY SUGARMAKERS WITH EXTENSIVE
TUBING EXPERIENCE, CONCERNED ABOUT QUALITY AND SERVICE.
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GREETINGS
FROM
YOUR
PRESIDENT

Thank you to the Massachusetts Ma-
ple Producers Association for hosting
the 35th annual meeting of the North
American Maple Syrup Council. Your
time and effort did not go without no-
tice.

To the delegates and others who
made reports, | appreciate your co-
operation in keeping the business
meetings to the point. We had some
difficult topics to discuss and | think we

A REMINDER

have made progress in taking the lead
on these issues.

| feel a lot of progress has been
made in the on going issues of adulter-
ation, organic certification and lead.
To those of you who worked hard in
preparing statements or final drafts of
any of these issues | appreciate your
time.

As you noticed | have left out names
of individuals on purpose, as | did not
want to forget any of you. You yourself
know all the work you have put into
the maple syrup industry. For this |
say—Thank You.

Richard Norman
President, NAMSC

If Your Mailing Label Reads:

SD94
It’s time for a renewal, this is your last paid issue.

Give Us
A Call!!

We Ship
U.P.S. Daily

MASTER
CARD

N.Y.S. LARGEST MAPLE SELECTION

Small Bros.—Dominion-Grimm—IPL Tubing—Coster R.O.’s—
Maple experts Tubing—Leader—Grimm—Davies Cans—Sugarhill—
New England Container—And Many More!

FAX 716-496-5140

Early Order Discounts

OPEN YEAR ROUND

Manufacturers of Natural Gas & LP VISA
Burner for Evaporators and Finishers

or Stop
In Our Store

NEW
and USED
Equipment in
Stock




1994 NORTH AMERICAN MAPLE SYRUP COUNCIL
ANNUAL MEETING AND CONVENTION
October 20-22, 1994
West Springfield, Massachusetts

The 35th Annual Meeting of the North American Maple Syrup Council (NAMSC)
was hosted by the Massachusetts Maple Producers Association. The West Springfield _
Ramada Inn was the site for the meeting,

Preceding the regular meeting, Extension Maple Specialists representing 12 states
and provinces met to discuss a variety of topics relating to maple. The Maple
Specialists will be helping IMSI and NAMSC collect certified samples of maple syrup
for a variety of research projects. The protocol for sampling will be established and
used as requested by the NAMSC and IMSI. In addition, the Extension Specialists
discussed proposed guidelines for ““Organic Syrup” which will be presented to
delegates at the regular meeting,

Most of the displays, equipment manufacturers and suppliers were setup and
ready for viewing on Wednesday evening. Registration for the meeting began at
7:00 A.M. on Thursday morning. The meeting program was dedicated to Lin Lesure
who in 1947 helped start the Massachusetts Maple Syrup Producers Association. Lin
is a life member of the NAMSC and a member of the Maple Hall of Fame.

On Thursday morning the busses were loaded by 8:30 A.M. for the Massachusetts
Day Tour. Participants got to see a variety of sugarhouses, two plastic containers
plants, and a candle factory and gift store. The fall color was still quite good and
added a great deal to the beautiful New England landscape.

IMSI and NAMSC Directors had an informal meeting prior to the social hour.
Producers were treated to a ““Taste of Massachusetts Dinner”” and some excellent
country western music following the dinner. The music was provided by the
Thunder Mountain Bluegrass Band.

On Friday morning following the Breakfast Buffet the NAMSC Business meeting
was underway by 8:15 A.M. Jonathan Healy, Commissioner of the Massachusetts
Department of Food and Agriculture welcomed the group to Massachusetts with
some brief introductory remarks. Tom McCrumm and Peter Tessier also welcomed
the group on behalf of the Massachusetts Maple Syrup Producers.

At 8:25 A.M. President Richard Norman called the meeting to order and con-
ducted the roll call of delegates. The following delegates were present representing
Connecticut, Maine, Massachusetts, Michigan, Minnesota, New Brunswick, New
Hampshire, New York, Nova Scotia, Ohio, Ontario, Pennsylvania, Quebec, Ver-
mont, and Wisconsin. Absent — Indiana. Following the roll call, President Norman
appointed delegates to the Nominating Committee, Auditing Committee, and Ma-
ple Museum Awards Committee.

The delegates present then gave individual reports on the 1994 season. As with
most seasons there was a great deal of variation among local producers and regional
production. Much of the northeast experienced record amounts of snowfall which
certainly impacted production in some areas. Early reports suggested a great deal of
Light Amber syrup was produced in the United States and Canada. »
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President Norman then called on Russ Davenport to report on the maple museum
and the maple hall of fame. Russ reported that the museum is growing and that the
contribution from the NAMSC is helping to maintain current programs. For informa-
tion about the museum write to the American Maple Museum, PO Box 81,
Croghan, NY 13327.

Russ Davenport, chairman of the maple manual committee expressed “sincere
thanks to the committee for their dedication to get the job done. There were twenty-
two other people who contributed to the manuscript. Most of all the industry
express their gratitude to Mel Koeling and Randy Heiligmann who have spent the
time necessary to complete the final edit. Suggestions and comment regarding the
manual should be sent directly to Randy or Mel. Comments must be received by
December 1, 1994. If all goes well, the new manual will be ready by late 1995 or
early 1996.”

The council thanks Russ and the other committee members for their work on the
manual, as we look forward to the finished product.

Don O’Brien and Larry Myott chaired a committee that was charged with devel-
oping a statement regarding Organic Maple Syrup. An outcome of their work was
the presentation of a joint statement of the North American Maple Syrup Council
(NAMSC) and the International Maple Syrup Institute (IMSI) on Organic Production
of Pure Maple Syrup. The Maple Syrup Organic Standards will be presented to the
United States Department of Agriculture for consideration. Council Delegates and
IMSI representatives approved the final draft which contains recommendations
regarding Sugarbush Management, Maple Sap and Syrup Production, Processing of
Secondary Maple Products, and Verification. It is expected that USDA will take
action on Organic Certification in 1995-96. President Norman thanked Don and
Larry for their valuable input and draft of the resolution.

The Council heard presentations by Dr. Pacquin of Quebec and Dr. Hugh
McManus regarding potential tests to determine adulteration of maple syrup. The
presentations were highly technical but very informative.

Another issue of major importance which was brought to the Council’s attention
was the issue of lead contamination in a few samples of maple syrup. Investigations

* Maple Syrup jugs in 5
sizes
P. STRANSKY

EQUIPMENT INC. v New “tamper evident
BOX 1, COLLINGWOOD, ... __ . Nias
ONTARIO, CANADA | T E0E S R AL E L

LoY 324 VAT (B available
TEL. (705)445-6871 ‘; qiaVl * Distributor, dealer and

FAX: (705)445-7907 : retail inquiries
' invited



and testing are ongoing in Vermont and other states to determine the extent of the
problem. Newspaper and media coverage of the issue has been extensive in some
regions. The Council approved the following Motions to deal with the situation.

Bill Clark of Vermont moved that the NAMSC and the IMSI fund the sum of
$20,000 toward a total sum of $40,000 to implement and manage the Maple Syrup
Information Center. Packing, equipment, and container manufacturers providing
$20,000 and IMSI and NAMSC providing $10,000 each.

Further, a governing board shall consist of Dave McLure as Chairman, Larry Myott
— Treasurer:and Board Members Bill Calahan of Maple Crove Farms, and the
respective presidents of the IMSI and NAMSC.

In the event of a surplus in funds, those funds shall be prorated and returned to
the contributors. Seconded by Bob Smith of Maine. PASSED

Bill Robinson of Ontario moved that each provincial and state delegate go to their
respective organization to seek contributions to the NAMSC Research Fund to help
replace the $10,000 spent on the Maple Syrup Information Center. Seconded by
Roger Sage of New York. PASSED

On Friday evening, participants were treated to an evening of find music and
singing by the Mohawk High School Dance Band and Select Chorus. During the
business meetings, there were numerous tours that were available for participants.
The Massachusetts Maple Producers Association kept everyone busy during the 35th
Annual Meeting.

The Saturday morning session of the meeting started when President Norman
announced the locations for the next six Annual Meetings.

1995—Ontario, 1996—Michigan, 1997—Connecticut
1998—Pennsylvania, 1999—Maine, 2000—Vermont

L.S. MAPLE * SMALL BROTHERS « DOMINION & GRIMM o NEW ENGLAND CONTAINER
! :‘.‘.
Vt's Most Compl le Suppl
U.Ss. Route 20:“ etl:flmp:ﬁerrw
802-229-9536 * 802/229-1527 FAX
Open 7 Days a Week

Tubing Prices Up?

Not at Danforth's, in fact we are reducing prices to lower our inventory. All styles and
brands available with up to 20% off manufacturer list prices on rigid Blue tubing,
premium round - purple and green and heavy duty ribbed. Call for special prices

Used Equipment

Like new 30" x 8' Qil Crossfire 2700
Nice 2'x6' Lightning w/ Preheater 1200
Like New 7* Filter Press 995
Rebuilt Memtek 120 R.O. 2500

NT1S0D « FXVNYVL e SO TIH YIS F NOIYT o NI HAYA

» LAT'IERRE ¢ DARVEAL ¢ LAMB « MAPLE ENPERT # IT']

Call now for great prices on FULLY WELDED PANS
ORANGE MAPLE MAINLINE ¢ NORWESCO « SHERPA SNOW SHOES + SAP BROTHERS » OSMONICS



The Council on recommendation of the Auditing Committee approved the Trea-
surers Report, Research Fund Report, and Maple Digest Report. The Council also
approved the following Research Proposals for 1995 as recommended by the
Research Review Committee.

College d’Alfred — “Nitrogen Fertilization for Young Maple Tree Orchards” —
$2,000.00.*

College d’Alfred — “Sanitation of Tubing Systems for Maple Syrup Production”” —
$4,000.00*

College d'Alfred — ““Number of Tapholes for Tubing Systems” — $729.00*

University of Massachusetts — ““Origin and Production of Phenolic Flavor Com-
pounds in Maple Syrup” — $5,000.00

Pennsylvania State University — “The Relationship of Soil Acid-Base Status and
Plant Available Aluminum to Sugar Maple Decline’ — $4,000.00
The University of Vermont — “’Regional Research on Population Dynamics of Pear

Thrips” — $6,000.00
The University of Vermont — ““Safety of Pear Thrips-Killing Fungi for Non-Target
Beneficials; Field Evaluation of Effects” — $6,000.00

*Represents one year request only — future proposal requests must be submitted
P Y €q Y prop: q
each year for consideration.

The Nominating Committee submitted the following names for consideration:
Richard Norman — President

Robert Smith — Vice President

Carl Vogt — Secretary/Treasurer

A motion was made for the Secretary to cast a unanimous ballot for the nominees.
Following some discussion on new business the President adjourned the Annual
Meeting on Saturday, October 22nd at 2:00 P.M.

On Saturday evening the Banquet was preceded by a social hour. The food,
friendship and entertainment at the banquet was wonderful. If you enjoy “down
east” stories the Maine storyteller was sure to please. The Annual Maple Syrup
Contest had many entries from throughout the maple region. Winners were not
available at press time).

Secretary Carl Vogt presented award plaques to the following individuals for their
work on behalf of the North American Maple Syrup Council. Lew Staats — New
York, Bruce Martell — Vermont, Russ Davenport — Massachusetts, Chris Hauge —
Wisconsin, Larry Myott — Vermont, Don O’Brien — New Brunswick, and Jim
Craves — Massachusetts. After the awards presentation a wonderful array of door
prizes were awarded to lucky ticket holders.

The North American Maple Syrup Council wishes to thank the Massachusetts
Maple Producers Association for hosting the 35th Annual Meeting. Best wishes for a
joyous holiday season and to a productive 1995 maple harvest. We look forward to
seeing you at the next Council Meeting which is scheduled for October 1995 in
Ontario.

Respectfully submitted,
Carl Vogt, Secretary
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4 reasons why Maple Producers rely on Small Brothers

When it comes to Maple Syrup equipment, we lead the industry in
technologically sound design with a concern for the purity of your
product We have supplied both small & large producers for more
k| than a hundred years with the best equipment

money can buy! Call us today.
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Efficiency is the
trademark of our
Lightning Complete
Evaporator!

L« Save Fuel
* Burn Clean!

Piggy Back Pan Umt § -
for even faster ]
production!

Don't Forget To Call Us For Our 1995 Catalog!

MAILIL
Brothers USA

The Industry Leader for New & Traditional Equipment

800/762-5587
802/868-3188 P.O. Box 714
fax: 802/868-3180 Swanton, VT 05488
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IMSI BUSINESS

We salute the Massachusetts Maple
Syrup Producers Association for an
outstanding convention. You of Mass
Maple have done yourselves proud. A
special thanks to Tom McCrum for his
efforts. To all that came and partici-
pated, your input was invaluable.
Thank you Massachusetts.

My sincere congratulations to Luc
Lussier as President, Jacques Couture
as Vice President, Gary Caudette as
Treasurer. You, the IMSI, have again
honored me by allowing me to serve
you as your new Executive Director.
We, as members, can rest easy as the
guidelines provided by these new and
continuing officers, will be steadfast.
The IMSI is certainly developing a high
degree of confidence by its leadership
selection.

The maple industry of North Amer-
ica has never been asked to react to
any more important issues than those
addressed at the convention. Lead in
maple syrup, adulteration tests, or-
ganic certification, and promotion
were the dominating subjects. Each
and every item was analyzed and re-
solved with positive action by the
board. Cooperative action between

the IMSI, the Council, and others,
probably exhibited the most cohesive
and constructive resolutions than ever
demonstrated previously.

The IMSI, in cooperation with the
NAMSC, and other industry members,
committed $40,000.00 to retain a pro-
fessional public relations firm to pro-
vide a response to the recent uni-
formed press releases concerning lead
in maple syrup. The firm has also re-
leased an information packet for pro-
ducers with which to answer and in-
form their customers and the public. A
very necessary move.

An agreement between EUROFINS,
the IMSI and the NAMSC, was
reached to proceed with providing
samples to establish an NMR data base
for the purpose of detecting adultera-
tion. The test is ready now. We need
pure maple samples from all geo-
graphic maple regions to give consis-
tency and accuracy to the test. This
should stop adulteration because this
company is prepared to back up their
test by testifying for legal prosecution
of violators. When asked to contribute
samples, please cooperate. This is
probably the most important achieve-
ment you have ever participated in. A
great step forward. b

Warmest Holiday Wishes

to all our maple friends

The Reynolds Family

1




Organic certification came a step
closer to having industry approval. A
joint resolution has finally been
reached and will be forwarded to the
United States and Canada Department
of Agricultures for inclusion as a set of
industry standards for organic. The ma-
ple industry is finally in agreement on
this issues. Amen.

Promotion of a “home brew” con-
test using pure maple syrup is a reality.
The IMSI is sponsoring an international
contest to determine the best home
brewed maple beer in the world. You
as members of the IMSI are on record
as sources of the syrup, maple should
be established as a preferred ingre-
dient for beer, another market should

be created, press releases will be avail-
able to you to allow local press partici-
pation, and it should be fun. Lots and
lots of positive press is the goal. Be sure
to do your share. A win win situation if
| ever saw one.

Bleak momings are often made
bright by the slightest slit of sunlight on
the horizon. Look for that shining ray.
Say hello to your neighbor. Dwell on
the positive. Believe in your efforts.
Stay united. Look forward, not back-
ward. We shall prevail. And life goes
on.

Lynn Reynolds
IMSI Past President
IMSI Executive Director

SUBSCRIPTION FORM

| would like to subscribe to the Maple Syrup Digest.

USA

CANADA () 1 YEAR $7.00

() 1 YEAR $5.00

Please Remit In US Funds

This is a new () renewal ( ) subscription.

Name

Address

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

If 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

bulk mail.




MAINE MAPLE NEWS
By Vicki Schmidt

The Maine Maple Producers held its
monthly meeting at Jillson’s Sugar-
house on October 25th. The main
topic for new business was planning
the 1995 Annual Meeting in conjunc-
tion with the Maine Agricultural Trades
Show at the Augusta Civic Center. The
Trades Show will run January 10th,
11th, & 12th with the Maine Maple
Producers Association Meeting begin-
ning at 10:00 AM on Thursday the
12th. A tentative agenda for the after-
noon technical sessions includes pre-
sentations on maintaining quality pro-
duction  procedures and niche
marketing maple syrup. A speaker
from the Northern Forest Lands Coun-
cil is also planned to discuss the Coun-
cils recommendations and their possi-
ble effect on the management and use
of hardwood forests. Anyone desiring
more information on the Trades Show
should contact Vicki Schmidt at (207)
377-6275.

Other business discussed were the
results of summer and fall promotional
activities. MMPA participated in Maine
Farm Days and Fryeburg Fair. Perfect
weather for both events brought out
the crowds and everyone had favor-
able responses to the displays and ma-
ple syrup items.

MMPA met with the Maine Depart-
ment of Agriculture over the summer
to discuss ways the two groups can
work together to promote and better
market pure Maine Maple Syrup. Plans
are hard to implement at this stage as
Maine will soon have a new governor
and it remains to be seen if marketing
will be a priority for political appoint-
ments to the Department. Both MMPA
and the marketing division remain
hopeful that marketing will become a
major focus of the new administration.

HELLO NEW HAMPSHIRE

& MAINE SUGARMAKERS

*
*
*
*

*

you
Jan.
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ATTENTION NY, MASS,
& CONN SUGARMAKERS!

Don't drive forever! We have a

We have a large selection and great
prices. If you use competitive jugs
call us 1o see how Bacon can save

Call us before you place any order.
We Ship Everywherell

Dominion & Grimm

Small Brothers

Bacon jugs and glass bottles
Several makes of tubing
Used buckets & evaporators

warehouse near Albany.

TO EVERYONE. ..

$3$. Any jug order placed by
15, 1995 will be discounted.

207-829-4596 C )
Cumberland, Maine

CLUTE’'S MAPLE
PRODUCTS

*Grimm Equipment
*Lamb Tubing
*Bacon Jugs
*Used Equipment

Lane & Kathy Clute
405 Clute Road
Naples, NY 14512
(716) 374-6371




MAPLE SYRUP
INFORMATION CENTER
Issue Alert on the
Safety of Maple Syrup

October 25, 1994

The Vermont state government has
detected higher than expected levels
of lead in some syrup from three of
Vermont's 2,500 maple syrup pro-
ducers. The industry is concerned
about these findings and is rapidly tak-
ing steps to effectively address them.
The industry is confident that the prob-
lem can be promptly resolved.

Here are some key points we feel
are important to make in addressing
consumers’ concerns:

Government officials and health
experts agree that maple syrup is
safe and that there is no significant
health risk to consumers. The maple
syrup industry is working on its own
and with state officials to maintain,
and wherever possible, improve on al-
ready high levels of safety.

Maple syrup has been consumed
safely for centuries. Pure maple syrup
has been thoroughly tested by the in-
dustry over a long time and the results
have consistently indicated high qual-
ity and safety and extremely low levels
of lead.

Traces of lead may appear in vir-
tually all food products without pos-
ing significant health risks. There is
no state or federal standard for the
presence of lead in maple syrup. We
fully support a responsible, science-
based effort to develop standards to
protect consumers and maintain their
confidence in food safety.

To assist you in answering questions
from retailers, distributors and con-
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sumers, the following information is
provided by Professor Melvin T. Tyree,
Director, Proctor Maple Research
Center, University of Vermont.

Q. Is lead in maple syrup at some
kind of historical high?

A. No. Lead content in maple syrup is
probably lower now than it has ever
been because of voluntary efforts by
the maple industry to eliminate lead
from equipment used for syrup proc-
essing and packaging.

Q. How do we know about lead in
our food supply? Are there studies?
A. Yes. Since 1970 there have been
617 scientific studies documenting
lead levels in foods from around the
world.

Q. What is the average lead content
of food?

A. Lead is present as a trace in water
and all food products. The average
concentration of lead is about 30 ppb
(parts per billion) or about 30 mil-
lionths of a gram per kilogram of food
(1 kilogram is about 2.2 pounds).

Q. Are there foods that 1 eat that
have higher lead concentrations?

A. Yes, a few common foods do. In
one study the following lead levels
were identified:

41-298 ppb for canned fish and
shellfish

247-486 ppb for raisins

207-355 ppb for prunes

88-203 ppb for canned cherries (of-
ten used in pies)

120-178 ppb in canned peaches

165-407 ppb in canned citrus fruit

109-300 ppb for canned & raw to-
matoes
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You can also accidentally get a high
dose of lead from leafy or root vegeta-
bles or potatoes if you do not carefully
wash off ALL soil.

Q. | eat an average of about one
ounce of maple syrup a day. How
does my intake of lead from syrup
compare to my intake from other
foods | eat daily?

A. For example, you might eat a cup of
soup a day. Canned soups have 20-40
ppb of lead. A serving of soup is eight
ounces, meaning that you would eat
about 160-320 millionths of an ounce
of lead, more lead than you would
ingest from an ounce of syrup. From
syrup with 150 ppb you would swal-
low 150 millionths of an ounce of lead.
An average portion of liver might add
iron to your blood, but it also contains
about as much lead as a cup of soup.

Q. Has a case of lead poisoning from
maple syrup ever been reported?

A. No, we have never heard of a case.
Of course, people interested in limit-
ing lead intake in their diet may wish
to consult some of the many studies on
the dietary content of lead in common

Buyers of All Grades
of Bulk Pure Maple Syrup
and Pure Honey in Drums
PAY CASH ON RECEIPT
Telephone: 603-444-6246
e .

foods. Remember, it is wise to eat all
things in moderation.

Q. What will the Proctor Maple Re-
search Center at the University of
Vermont do to reduce the lead con-
tent in maple syrup?

A. We will work with the maple indus-
try and state and federal officials to
conduct scientific studies aimed at
identifying and then eliminating
sources of lead in maple syrup, and
developing management procedures
to reduce all possible lead sources in
the future. Such studies will give us
realistic maple purity targets to meet or
exceed.

The Maple Syrup Information Cen-
ter is a service of the North American
Maple Syrup Council and the Inter-
national Maple Syrup Institute and
other members of the maple industry
to provide information on maple
syrup and maple syrup products.

*References used for lead content in foods:
R.W. Dabeka and A.D. MacKenzie. “Total diet
study of lead and calcium in food compasites:
Preliminary Investigations.” Journal of the AOAC
International. Volume 75, pp. 386-394, 1992.

 MAPLE LABELS |

[ All required information on one |
. Pressure-Sensitive Label for |
' SYRUP, CREAM OR SUGAR
! Use on Plastic Jugs, 1
: Metal & Glass Containers
l Fancy & 2 Color Labels Available
b For Color Samples & Prices |
WM. L. CHALMER ASSOC. b
P.O. Box 21030, Cleveland OH 44121
216-291-4897 or 1-800-847-6016
FAX 1-800-847-6016
Yz orders now available for
small producers
DEALER INQUIRIES INVITED
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sugarhill

MAPLE CONTAINERS

Our Distinctive Shape

in Bennington Gray and Almond...

Box 490, 262 Millers Falls Road
Turners Falls, MA 01376
Call “Liz” at (413)863-2222

|__““The Plastic Bottle People’’ —
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PROPAGATION AND
CULTURAL
IMPROVEMENT OF
SUGAR MAPLE
FOR HIGH SAP SUGAR
CONCENTRATION

By Lewis ). Staats

BACKCROUND

Following extensive phenotypic se-
lection of sugar maple (Acer saccharum
Marsh.) for sap sugar concentration in
the Northeast by the Forest Service,
USDA during the 1960’s, clonal or-
chards and progeny tests were estab-
lished. Two of the progeny tests, found
to be derived from common parentage
and from open-pollinated seed from
within clonal bank production, were
tests during the early 1990's. Differ-
ences in sap sugar concentration were
found to be highly significant among
25 families during three years of testing
(Staats 1992; Staats et.al. 1994). Rela-
tionships between parent and offspring
for sap sugar concentration were
found to be similar in rank correlation
in clonal bank—progeny test examina-
tion (Staats and Kelley 1991). Progeny
performance can provide information
required to identify the most desirable
genotypes in clonal banks (McKinley
1988; Gabriel 1972). The most desir-
able genotypes are selected to form
seed orchards allowing intercrossing
for producing future improved growing
stock.

Flowering and seed production have
occurred in clonal banks at Grand Isle,
Vermont and Lake Placid, New York,
established in 1968 and 1983, respec-
tively. Seedling production in the Lake
Placid clonal bank, thus far, has been

intended to support further sugar ma-
ple tree improvement.

In 1993, Cornell University’s interest
in tree improvement of sugar maple
was enhanced with the acquisition of
open land suitable for sugar maple out-
planting and located in a protected set-
ting. This development combined with
research in the physiology of sugar ma-
ple proposed by Dr. Todd Dawson at
Cornell University strengthened the
need for establishing a propagation fa-
cility and program at the Uihlein Sugar
Maple Field Station at Lake Placid, NY.

PROGRESS
During the summer of 1994, site
preparation for future plantation sites
was initiated on the recently acquired
abandoned farm land. Brush and small
open grown trees, and exposed rocks
were removed. The most desirable
areas were harrowed and/or cultivated
to eliminate undesirable vegetation. In
late summer, the cultivated areas were
seeded with winter oats to reduce the
potential of soil erosion and to discour-
age recurrence of week vegetation.
Approximately 3 acres have been pre-
pared and are intended for the estab-
lishment of a seed orchard and for field
trials designed to identify cultural prac-
tices that would encourage increased
survival and growth of sugar maple.
Construction of a greenhouse de-
signed to facilitate asexual and sexual
propagation of sugar maple was initi-
ated during the fall of 1993. The 21’ by
32’ double-poly greenhouse was com-
pleted and in full operation in April of
1994. Cuttings were collected from 15
clones growing in the Grand Isle clonal
bank. For each of the clones, 18 cut-
tings were collected on June 16, 1994
and stuck in the rooting bed and mist
system the same day. The selected
[
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clones represented the better perform-
ing families in terms of sap sugar con-
centration from progeny testing (Staats
1992; Staats et.al. 1994). When ad-
ventitious roots were noted, cuttings
were potted but kept under mist for an
additional two weeks before they were
allowed to grow without mist on their
own in the greenhouse. As of mid-
September rooting had developed on
all clones for which cuttings were col-
lected. Success of rooting of cuttings by
clones ranged from less than 10 per-
cent (USFS No. 37) to 100 percent
(USFS No. 31). Total overall success of
rooting of cuttings averaged 67 per-
cent. The potted cuttings were encour-
aged to produce new growth which
has been found to significantly in-
crease over wintering success. By Oc-
tober 1 most of the cuttings had
flushed with new stem and leaves well
formed. Also of interest, by early Octo-
ber, 3 clones (7 rooted cuttings) had
produced flowers. This may be of ad-
ditional benefit as a means of estab-
lishing a practical method for the pre-
diction of seed orchard flowering using
a sample of clone material growing un-
der greenhouse conditions. The pro-
cedure for the rooting of cuttings from
the initial collection to over-wintering
were followed in the manner outlined
by Yawney and Donnelly (1982).
Also of importance and comple-
mentary to the resources for vege-
tatively propagating genetically charac-
terized stock, is the need for a practical
greenhouse procedure for accelerating
growth in order to reduce time re-
quired for growing stock to reach out-
planting size. Two-year old sugar ma-
ple seedling stock of local origin was
potted and placed in the greenhouse
during early April 1994. Several differ-
ent watering and fertilizer treatments
were applied to each of 6 groups of 50
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seedlings. Growth exceeding 2 feet re-
sulted from several of the treatments
(water soluble 20-20-20 applied with
watering syphon daily).

Current plans are to maintain cut-
tings in the greenhouse for another
growing season before they are placed
in the clone bank and seed orchard.
Vegetative propagation will continue
to provide the stock required for clone
bank expansion, seed orchard estab-
lishment, and to clone additional supe-
rior trees as they are identified. An
adequate supply of replacement stock
will be maintained should it be
needed. Genetically characterized
seedlings will be produced for field tri-
als and progeny tests.
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It's worth it.

¥ To Stop By Bascom's...

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

* FLTERING EQUIPMENT « ACCESSORIES + LAMB & US MAPLE TUBING
* BUCKETS + SUGARHILL JUGS * SYRUP CANS & GLASS BOTTLES

* DRUMS - REVERSE OSMOSIS - OSMONICS, SPRINGTECH AND

SAP BROTHER + PLUS MANY USED PIECES OF EQUIPMENT

* To Call Bascom's Today...

ship UPS daily from our large inventory.

Specials
Six Hobby Evaporators . ........................... $225 to $400 each
2-1/2' x 8' Small Brothers Evaporator with preheater & hood . .... $2,450
2' x 6' Grimm evaporator withtinpans .. ........................ $1,000
20usedsaptanks ............oo0vnniiiiiiin.... Call for sizes & prices
Used black mainline 1/2", 3/4", and 1”............. $.05, $.07 & $.12/ft.

500—30 gal. & 55 gal. used spoxy steel syrup drums
(quantity discounts) ...................

Sap Sucker |l vacuum pump.............

16" x 32" Leader 2 burner Gas Finisher $395

3’ x 6' Small Brothers stainless hood & preheater (fits Leader pan) $750

We have an incredibly large inventory to choose from
right here at the Sugar House showroom. And although

We always have personnel on the premises to take your
mail order or give you expert technical information. We

§'x8 KingPreheater & Hood . .............c.ccoviiinennnnnnn.. $650
Double 7" filter press (no pump or motor)
WANTED
All grades of
Maple Syrup
= SINCE 1853
Free Catalogs Available RR1, Box 137, Alstead, NH 03602
r~ OPEN MON -FRI. 7:30-5:00 603/835-6361 or 603/835-2230
h . 4 SAT. 8:00-12:00 FAX# 603/835-2455
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INFURNO
AIR-TIGHT
ARCH

Avadable for both
Dropped Flus and
Raised Flue
Evaporators

Arch front totally insulated.

Positive door latching system with no air
leakage.

Air chambered front with air injectors. LARGE
e o a

® Evaporation gain as high as 50 percent.

Turbulance created in firebox to insure
complete combustion.

WE ARE PROUD TO ANNOUNCE THE ADDITION OF A NEW
LINE OF REVERSE OSMOSIS MACHINES FOR THE MAPLE
INDUSTRY. THE NEW LINE INCLUDES THE MOST RECENT
TECHNOLOGY AT VERY COMPETITIVE PRICES.

The mini Elite is especially designed for 1,500 taps or less, includes
a high-pressure miston pump, high-speed recwculating pump, high-
Hlow 4 inch reverse osmosis membrane, permeale and concentrate
flowmeters, wash reservoir and valves, 115 volis at 20 amps. This
unit has a capacity of 132 gph of sap at 55°F from 2 10 8 percent
brix

The Elte 500 or 1000 sernes s designed for the maple syrup producer
with 2,000 10 20,000 taps. These versatile units are equipped with
a patented pump drven by a single motor. The pump serves as both
o pressure and recirculation pump. This unique arrangement allows
you to get the maximum production out of the membrane The standard
leatures are. leed, pressure and recirculaling pump, automatic start
and slop, permeale and concentrale flowmelers, pressure and
lemperature gauges, wash reservoir and valves Easy to use, save
money and boiling time with the new “Elite” Reverse Osmosis
line.

OR SMALL . ..

WE HAI

RAISED Fl
BUCKET -
10 TAPS -

SPRINGTECH FOR MORE INFORMATION CON

= Leaden

EVAPORATOR CO., INC,

25 STOWELL ST., ST. ALBANS, VT 05478
(802)524-4966/FAX (802)527-0144




INDUSTRY-
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5.7 LAMB Malualffr

The Original
& Backbone

of Maple Tubing

INTRIDULING OUR 0P POLYETHYLENE TUBING.
MADE WITH THE HIGHEST AMOUNT BF LY
STABILIZERS AVAILABLE ON THE MARKET, BYT
AT THE (83T ARILE.

WE heet WELL OVER 100 SPECIAL 1TEMS
JUST FOR PMAPLE SAP PRODUCTION, MAST
OF THEM MANUFACTURED OURSELVES.

O THE PREDLT Y30 [N BEPERD !
WKITE OR CALL FOR YOUR FREE COPY OF
"PIPELINE IN THE SUGARBUSH®. FULL GF
HELPFUL HINTS AND INSTRUCTIONS ON WOW

/EIT ALL ! (| 70 SET vOuk SuGRRELSH UP DN A PIPELINE
OPERATION.
UE - DROP FLUE ==
PIPELINE
10,000 TAPS
AVAILIBLE IN JANUARY 1995
i GRIMM’S COPPER 186 QUART BUCKET
|

TACT ONE OF THE FOLLOWING LOCATIONS:

_VIS A . F—H IS /’;:A N,B,”aﬂfd;_if A LIMITED AMOUNT

—

S WILL BE MADE, SO

DIVISION OF LEADER EVAPORATOR P ——
} P.O. BOX 130, RUTLAND, VT 05702 NOW.
(802)775-5411/FAX (802)775-6402



Joint Statement
of the North American Maple Syrup Council and
the International Maple Syrup Institute on:
ORGANIC PRODUCTION OF PURE MAPLE SYRUP
as adopted at West Springfield, Massachusetts
on October 22, 1994

To provide pure maple syrup producers in the United States and Canada with
additional domestic and international marketing opportunities, it is necessary that
the industry develop organic pure maple syrup standards and a certification pro-
cedure. The North American Maple Syrup Council and the International Maple
Syrup Institute, representing the industries of the U.S. and Canada, along with their
two respective governments must be partners in the development of standards for
organic maple syrup certification.

Pure maple syrup production practices are inherently sustainable. A broad spec-
trum of forestry and agricultural methodologies, which are supportive of the environ-
ment, are employed in the production of pure maple syrup. The crop is produced
from both naturally occurring wild and plantation trees.

From a food safety point of view, the U.S. and Canadian agri-food supply is
considered to be safe, regardless of its method of production. The Canadian and
U.S. inspection systems provide the control and assurance of food safety.

Although certain organic certifying agencies have already developed and imple-
mented state/provincial or regional standards, the organic maple industry fits within
the overall maple industry. We believe that organic standards must be self regulated.
This includes the responsibility for the development and revision of standards,
accreditation, funding, maintenance and verification of the system.

The NAMSC and the IMSI are ready to assume a leadership role in the develop-
ment of and future revisions to organic maple standards. The industry believes that
certification must be carried out by third party organizations, with industry approved
standards. These standards, as approved by the NAMSC and IMSI, should be
developed and periodically reviewed by the industry. Certifying agencies should
inspect and accredit, based on these industry standards and accreditation pro-
cedures.

Irrespective of production methodology, compliance with all other federal agri-
food production regulations is essential. It is implicit that compounds and substances
used in organic and conventional food production will be subject to whatever
standards are existing under other federal and state/provincial legislation.

Since the product is produced only in Canada and the U.S. it must be easily
traded between the two countries. Pure maple syrup organic standards must be
internationally accepted to provide equal trade and market opportunities in the
product. The development of these standards will lead to their acceptance as world
standards for organic maple syrup.

THEREFORE, Be it resolved that, the International Maple Syrup Institute and the

»
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North American Maple Syrup Council jointly adopt the above statement and submit
the following proposed PURE MAPLE SYRUP ORGANIC STANDARDS, for consid-
eration and approval by the United States and Canadian Departments of Agricul-
ture:

Pure organic maple syrup production is the practice of sustainable agriculture with
naturally occurring wild and cultivated trees. It includes cultural practices designed
to maintain individual tree health and the integrity of the sugarbush ecosystem.

Production methods and equipment are designed to ensure that the product
suffers no loss of nutritive value and is not altered by the addition of prohibited
substances. Only pure maple products can be certified organic. This includes not
only maple syrup, but maple cream, maple candies, maple sugar, and other pro-
cessed pure maple products.

Although the product of organic certification bears the label “’certified organic”’, it
is the process of production that is actually certified. Therefore, the phases of
production to be examined include the sugarbush and its management, the produc-
tion of maple sap and syrup, and the production of secondary products of pure maple
syrup.

Sugarbush Management
The following management method is prohibited in the sugarbush:
1. Synthetic fertilizers and pesticides, within three years of the date of application

for certification. »
b “ardware e Rec ; ot
H \K é‘ée DeRuyter, N.Y. 13052 "OQ o .r’ 'f—
=N k8 Everything ‘o /‘{'
> For The Producer, ’
> %
c® Large Or Small /S

* Storage & Gathering Tanks p,,,f,,l: ::::;,..o,
* Sap Buckets, Covers up to

* Lamb Tubing & Fittings L ot

* Gas Tree Tappers o g

* Metal Decorated Syrup Cans steamaway

* Sugarhill Plastic Jugs
* Bits, Filters, Spouts
% Rubber Candy Molds

% Leader - King - Grimm Evaporators %2?1;
* Maple Cream Tubs 8:00 - 5:00

Phone: 315-852-3326
U.P.S. Daily, Call Or Write Today and 315-852-3327
For Our Catalog
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The following management methods are required in the sugarbush:

1. The development of and implementation of a sugarbush management plan.
This plan shall enhance the long term sustainability of the sugarbush ecosystem
(forest stand) by utilizing accepted management practices.

2. For a leased sugarbush, only long term (minimum of 3 years) leases shall be
considered for initial certification. Leased sugarbush operations shall have written
documentation that all provisions of the organic certification will be maintained by
both the lessee and lessor during the term of the lease.

Maple Sap and Syrup Production

All sap and syrup purchased or produced by a certified producer must meet the
standards of the certification and be so certified. The following management
methods are prohibited in the production of pure maple sap and syrup:

1. The use of any chemical or pesticide in the production process that is on the
prohibited list (permitted products are to be defined).

2. Equipment manufactured or purchased for the production of maple syrup shall
be constructed of only food grade materials.

The following management methods are permitted:

1. The use of plastic tubing with or without a vacuum system, buckets or bags
installed according to accepted practices. Tree tapping guidelines of the province or
state unit are to be the accepted rule.

2. All collection, holding and processing equipment must be constructed of food
grade materials.

3. Filtration of all sap and treatment with ultraviolet light.

4. The use of Reverse Osmosis machines, provided that no prohibited chemicals
are used to clean the membranes.

5. Minimum use of defoamers that are produced only from vegetable products.

6. Paper pre-filtering, and the use of food grade diatomaceous earth in conjunc-
tion with pressure filtering.

7. In-season cleaning of the sap tubing is permitted with adequate water rinsing,
providing that no prohibited chemicals are used.

8. Only clean barrels in good condition may be used for the storage of product.
Stainless steel barrels are recommended, but other materials may be used providing
they are in good condition, clean and constructed of food grade materials.

Processing of Secondary Maple Products

Pure organic maple products must be processed only by organic certified pro-
ducers and only from certified organic pure maple syrup or sap.

All processing equipment shall be of food grade materials. All processing shall be
carried out in a clean and sanitary environment. Equipment used in the production
of maple products shall be constructed of accepted food grade materials.

It is recommended that cleaning of all processing equipment be carried out with
permitted products and required triple rinsing with water.

>
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Verification

An audit trail and inventory control must be detailed enough to trace all sap/syrup
produced or purchased. They shall include the entire processing line and distribu-
tion procedure, including lot numbers or other identifiable codes.

Purchase records for the maple business shall be available to the verifying agency,
including sap, syrup, equipment and supplies.

Adopted unanimously by the Directors of the North American Maple Syrup Council
and the International Maple Syrup Institute on October 22, 1994. Attested by the
Presiding Officers on said date:

Richard Norman
President of the North American Maple Syrup Council

Lynn Reynolds
President of the International Maple Syrup Institute

WATERLOO UfINC. -

MAPLE SUGARING EQUIPMENT QUALITY « RELIABILITY « SERVICE

EVERYTHING YOU NEED:
* SAP COLLECTING EQUIPMENT
* VACUUM SYSTEM
* STORAGE TANKS
* REVERSE OSMOSIS MACHINES
* EVAPORATORS
* FILTERING EQUIPMENT
* CANDY MOLDS
* CLEANING SUPPLIES

Happy Holiays

WATERLOO USA, INC. =,

HCR 63, Box 35A W. 1887 Robinson Rd.
Barton, VT Merrill, WI 54452 —
(802) 525-3588 (715) 536-7251 —
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NEW ENGLAND CONTAINER CO0. |

HOME OF THE FAMOUS
CABIN CAN

* GALLONS « HALF GALLONS + QUARTS -
* PINTS « HALF PINTS -
Also 500 ml & 250 ml Cabin Cans

| « We have the BEST PRICES! - All cans in stock year round |

* No lead in side seams

Order Now!

75 Jonergin Drive |
Swanton, VT 05488

802/868-3171




FORsaLE BEAVER RIVER Tubing & Fittings
BULK ma PLES In response to some other producers' request,
YRUP our new ribbed tubing will be of a slightly stiffer

MADE
Al GfaaeN_N Y.STATE

i One to 1008 Ls, Fair Prices
€ep Your Custom,

formula than the regular round wall. Many of
us prefer the smooth round wall, however, for
ease of repairing with tape; for its quicker
dropping of a load of snow; and for this 22-
year-old formula designed to not pull apart in
extreme cold while also not sagging when the
weather is warm.

We have been
offering our sturdy
black nylon spout with
an extra collar, which may help slow J

GR4 0 NEW GRADE LABELS: down any chewing chipmunk. But 4

A. 4‘ \ Light Amber (on gold) some producers haven't wanted this collar, so
Medium Amber (white) now we also offer spouts without the collar.

N-N.Y. MapLg PROD
CROGHA AN,

UCERs' ¢q.
oY op

L
iz Chenay (315) 3484506

Dark Amber (yellow) The larger the opening inside the spout or
} 1000 labels per roll. tee, then the faster the flow of sap thru your
A $6.95 per roll + $2 ship. laterals. As far as we know, these Beaver
_Also: 1%"x1%" “N.Y. Grade River fittings have a larger inside diameter than
Extra Dark for Cooking” (brown on yellow) S0 any other available. Still made of a more-
for $2 or 550 for $15 plus 50 ¢ shipping. expensive black nylon, but costs you no more.
(Quantity discounts) Warren Allen, Made in U.S.A.
Resha Road, Castorland NY 13620 Beaver River tubing & fittings are available_
(or from any other Beaver River dealer) from all dealers listed in the October Maple
ARE YOU INTERESTED IN "U.S. Grade A" Digest, including Warren Allen, Resha
\Iabels which would also say "Produced in USA™?  Castorland, NY 13620 (315-346-6706) /

COMING EVENTS

MAINE MAPLE PRODUCERS ASSOC ANNUAL MEETING
January 12, 1995
Contact: Vicki Schmidt (207) 377-6275

WEST VIRGINIA MAPLE FESTIVAL
March 18 & 19, 1995

MAINE MAPLE SUNDAY
March 26, 1995
Contact: Maine Department of Agriculture (207) 287-3491

VERMONT MAPLE FESTIVAL
April 21, 22 & 23, 1995
St. Albans, Vermont
Contact: Vermont Maple Festival, PO Box 255, St. Albans, VT 05478
or call (802) 524-5800
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The Ultimate In Drill
Power And Portability
ran aka" 2-cycle engine power
means no extension cords!
Tanaka has the ideal drill for anyone harvesting maple syrup!

We've been making gas powered drills for over 20 years. Now
there are 2 models to chose from.

The TED-210 features a 1 hp engine with an
innovative Sound Reduction System™ that
significantly reduces engine noise level. Its
comfortable handle design and weight under
10 Ibs. provide easy operation for long periods
5 of time.

The TED-262L features a 1.3 hp engine that is
more powerful than any other gas
power drill in its class. In addition, it
utilizes a unique gear case locking .
mechanism that serves as a an effective
manual reverse.

Both units utilize heavy-duty 20:1 reduction gear cases that are
capable of powering wood bits up to 1" in diameter!

Other Tanaka products commonly used for maple syrup
harvesting are high-volume Centrifugal Pumps!

TCP-210 TCP-381

* 1900 gallons per hour* * 4700 gallons per hour*
* 1" intake and output * 1-1/2" intake and output
¢ 10' intake hose std. » Steel strainer std.

* Weighs only 12 Ibs.! » Weighs only 21 Ibs.!

* Measured with water

P.O. BOX 97014, KENT WASHINGTON 98064
206-395-3900 — FAX: 206-395-1515




NEW YORK NEWS
By Marion Wells

A new sugar house graces the fair-
grounds at the Washington County
Fair. The Upper Hudson Maple Pro-
ducers Association began work on the
building about two months before the
fair opened in mid August. About a
dozen members led by managers Ruth
& Vernon Scribner worked hard and
long to get the 30 x 40 foot building
completed. Chief carpenter Dave
McDougall and electrician Mike Crot-
toli were the brains behind the con-
struction work. One side of the build-
ing featured equipment displays,
educational material, pictures and
news articles about the maple industry.
A large evaporator was displayed in the
center. The other side of the building
featured a long sales counter where
syrup, maple cream, soft sugar, maple
cotton candy, and maple cream cones
could be purchased. A special treat
was a dish of ice cream with a gen-
erous portion of maple syrup on it
That great maple aroma permeated
the building, drawing customers to
sample many maple products.

The new sugar house was ably
manned by producers who could ex-
plain the sugarin’ process to hundreds
of visitors. A very successful six days
were enjoyed by all who worked. Co-
operation by producer-members was
excellent, and everyone was pleased
that the long hours and hard work re-
sulted in a very successful 1994 fair.

In talking with maple producers
around the state, all seemed to have a
pretty successful summer in selling
their products, and getting maple in-
formation to the public at fairs, field
day festivals, and other public gather-
ings. Glen Thomas, president of the St.

Lawrence County Maple Producers As-
sociation writes that “mother nature
gave us an old fashioned winter with
cold temperatures and four feet of
snow. While some producers chose
not to tap, those that did had a good
season with excellent quality syrup and
a goodly amount.” Glen’s local asso-
ciation was busy this summer promot-
ing pure maple products at two fairs in
St. Lawrence County.

Insect problems were noted in sev-
eral areas of New York this summer.
Western New York had areas damaged
by the Forest Tent Caterpillar, while
Glen Thomas reports that he and sev-
eral neighbors had Maple Leaf Cutter
damage.

DEADLINE FOR
NEXT ISSUE
JANUARY 1

Hall Fa '

Maple Products & Supplies
Full Line Of
New & Used Equipment
Distributors for:
*Small Brothers *» Waterloo, USA
® Sugarhill Containers
* Dominion & Grimm
* Metal & glass containers
* Bulk syrup sales
* Candy & cream making supplies
* Pumps & power tappers
* Polyethylene tanks
* Buckets & tubing supplies
No order too large or too small!
Ready to serve a fellow maple producer!
Member of Xpdm% Hall
MMPA Rt 2 Box 72
E. Dixfield, ME 04227

207-645-4608/207-645-2862

Plus
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M ap l[e It's the Tubing That
Good Maple
quperts

Producers Prefer!

«» 5/16" Green: « Mainline Black & White
available in round or Green:
or ribbed w/extra Designed to reflect light with
heavy walls Jjust enough heat absorbtion

Call us today for the best prices in
® Maple Experts Tubing and Fittings ®

MAILL
Brothers USA

Leading the Industry in Traditional & Innovative Equipment

B00/762:5587 P.0. Box 714 (€]
| 802/868-3188 fax: 802/868-3180 Swanton, VT 05488 () |

Looking for Bottling or Processing Equipment? )

Lpok_ No Further!

We manufacture & distribute the finest equipment, for both
small & large producers, in the industry. Bottle or process your
most important crop with equipment designed to help you get it

to market smoothly & economically!

Vermont e
S _p eCia lty @ O'C‘gf\i‘ias
802/868-3188 E quipmendt ;g g7 s

| fax: 802/868-3180 Swanton, VT 05488 ==/
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Contributions to the
NORTH AMERICAN
MAPLE SYRUP COUNCIL
RESEARCH FUND
As of September 30, 1994

Please send all contributions to: North
American Maple Syrup Council Re-
search Fund in care of Chris Hauge,
Treasurer; 5551 S. Lowes Creek Road,
Eau Claire, WI 54701-9308.

A-D Toy Village Railway Museum—
Middleborough, MA

Abbott Farm—Tilton, NH

A-B-M Giroux—Quebec, Canada

Adirondack Maple Company—Fonda, NY

Joel Afdahl—Hammond, WI

Aither Maple Products—Height Park, VT

Warren Allen—Castorland, NY

Alstead Farms—Keene, NY

American Maple Lane—Newport, VT

American Maple Products—Newport, VT

Don Amero—Woodstock, VT

Andersen Maple Farm—Long Eddy, NY

Justus Asthalter—Parksville, NY

Atkins Fruit Bowl—S. Amherst, MA

Atwood's Maple Products—West Chazy, NY

Atwoods Sugar Shack—New Hartford, CT

Babcock Florida, Co.—Punta Gorda, FL

The Bacon Jug Company, Inc.—
Littleton, NH

Bacon’s Sugar House—]Jaffrey Center, NH

Frank Bailey—Vineyard Haven, MA

Barlow Lookaway Farm—Springfield, VT

John Bassler—Berne, NY

Bascom’s Sugar House—Alstead, NH

Bean Farm—Westwood, MA

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

D.D. Bean & Sons Co.—]affrey, NH
Beaver Lodge Tree Farm—Bradford, VT
Beaver Creek Sugar Bush—Boyceville, WI
Mike Berliner—Lake Luzerne, NY
Bernard and Sons—St. Victor de Beauce,
Quebec
Robert Blair—Kingston, NH
Blue Heron Farm—Charlemont, MA
Bolduc Maple Products, Inc.—
Quebec, Canada
Borden, Inc.—Columbus, OH
Boyd's Farm & Auto Repair—
Bridgewater, ME
Boyd Bradbury—Bridgewater, ME
Paul Bradbury—Bridgewater, ME
Branon Enterprises—West Chazy, NY
Breakneck Ridge—Abbott Village, ME
Brodies Sugarbush—Westford, NY
Brown Family Farm—Waterville, VT
Jack Brown—Paw Paw, Ml
Burman’s Maple Products—Thompson, PA
Lansing & Scott Burdick—Stephentown, NY
Busque Enterprises—Millinocket, ME
Burning Bush Home—Warren, NH
Butternut Mountain Farms—Johnson, VT
Harold Byam—Hancock, NH
Campbells Maple—Smyrna, NY
Steve Canfield—East Jewett, NY
Doug Caruth—Hill, NH
Caspar Business Office—Somerville, MA
Catskill Mountain Maple—Delancey, NY <
Jim Cermak—Chesterland, OH
Charning L. Bete, Inc.—Deerfield, MA
Christies Maple Farm—Lancaster, NH
Chubb Life America—Concord, NH
Clark Brothers—Wells, VT
Clark Hill Sugary—Cannan, NH
Clute Brothers—Naples, NY
Cold Hollow Cider Mill—Waterbury, VT
Gary Cole—Mount Holly, VT
Martin Collins—Putney, VT
Donald Cook—Sherburne, NY

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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Karen Cook—Worthington, MA
Cook’s Maple Leaf Farm—Cattaraugus, NY
Charles Coons—Richfield Springs, NY
Cornell University—Lake Placid, NY
Cornell University—Van Etten, NY
Countryside Hardware & Recreation—
DeRuyter, NY
Ed Crane—St. Johnsbury, VT
Ken Crowther—Jackson, NH
Ralph Curtis—Newfoundland, PA
Dakin Farm—Ferrisburg, VT
Danforth’s Sugar House—East
Montpelier, VT
Davenport Maple—Shelburne Falls, MA
David Davis—Colton, NY
Deerfield Plastics, Inc.—Deerfield, MA
DeCoste Maple Products—Moores Forks, NY
Deloughary's Sugar Bush—Bark River, MI
DeVooght Sugar Bush—Marquette, MI
J. Curtis Dom—Wellersburg, PA
Down'’s Maple Products—Moores, NY
Dube’s Pure Maple Products—Eagle
Lake, ME
Emerson Dairy-n-Maple Farm—
Alfred Station, NY
Ed Eurich—Waitsfield, VT
Ewen’s Sleepy Hollow Sugar—
Lunenburg, MA
Everson Maple Products—Clifton
Springs, NY

Donald Fairbanks—Federal Dam, MN
Fairlee General Store—Fairlee, VT
Family Farm Maple Products—
Spencer, NY
Felbro Food Products—Los Angeles, CA
Thomas Fenoff—Littleton, NH
Filtrine Manufacturing Company—
Harrisville, NH
Troy Firth—Spartansburg, PA
Fisher Mountain Sugar—Grassey
Meadow, WV
Forest Society Gift Shop—Concord, NH
French Camp Academy—French Camp, Ml
Frost Valley YMCA—Claryville, NY
David Fuller—Lancaster, NH
Funk Grove Maple Syrup—Shirley, IL
Randy Galusha—Athol, NY
G.B.). Marketing—Bemardston, PA
Cortner's Maple Syrup—Salem, OH
Green Mt. Sugar House—Ludlow, VT
The Geauga County Maple Festival,
Inc.—Chardon, OH
Gilmer Sugar Bush, Champion, MI
Girard’s Sugar House—Heath, MA
Goshen Corner Sugar House—Center
Conway, NH
GCordon Goss—Barnet Center, VT
Cormly’s Orchard—Pittsford, VT
Cortner’s Maple Syrup—West Salem, OH
»r

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 “Q0" 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

Tm

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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Graves Sugar House—Shelburne Falls, MA Jasper’s Sugarbush, Carney, Ml

C.H. Grimm—Rutland, VT Dan Johnson’s Sugar House—Jaffrey, NH
Crimm Evaporator—St. Albans, VT R.N. Johnson—Walpole, NH
Crizzly Gilmer's—Champion, Ml Davey Jones—St. Johnsbury, VT
Hagelberg Farm Maple Products— Jorn's Sugar Bush—Egg Harbor, WI
Arlington, VT Jugtown Country Store—Waterville
Hall Farm Maple Products—E. Dixfield, ME Valley, NH
Hall Tavern Farm—Shelburne Falls, MA Kedron Sugar Makers—South
Hamley's Maple Farm—Barton, NY Woodstock, VT
Hannon's Sugar House—Lebanon, CT Ken’s Maple Equipment—New
Hansmann'’s Mills—Bainbridge, NY Castle, IN
Clifford N. Heil—Cobdem, IL Hank Kenney—Marlborough, NH
Herb’s Sugar Shack—Brewer, ME Don Kent—Wolfeboro, NH
Highland Sugar Works—Starksboro, VT Paul Kimball—Wolfeboro, NH
Hillsboro Sugar Works—Bristol, VT Kinny & Hodgkins Maple Supplies—
Hillside Farm—Whately, MA Thorndike, ME
Hillside Plastics, Inc.—Sunderland, MA Kinship Farm—Concord, VT
Hillside School Farm—Marlborough, MA Dan Kistler—Ludington, MI
Hodgkins Maple Supplies—Thorndike, ME Kivela Sugar Bush—Brantwood, WI
Ken Hufnagle—Martville, NY David Kopp—Morris, NY
Homeward Bound Maple Syrup— Kress Creations—Oxford, CT
Franklin, NH Phillip Krieg—Girard, OH
Cedric Houston—Cabot, VT Lamothe’s Sugarhouse—Burlington, CT
Hunt's Real Estate—Hensonville, NY Jeff Lamphere—Mcindoe Falls, VT
Indian Creek—Dayton, OH Eric Lande—]Johnson, VT
Indian Mission—Federal Dam, MN Leader Evaporator Company, Inc.—
Indian Water Maple Company— St. Albans, VT
New Creek, WV Les Industries—Ham-Nord, Quebec
Industrial Containers, LTD— N.V. Lincoln—Reed City, Ml
LaSalle, Quebec »

'---‘.-"---’---------.

|
. W’“ .&W Roths Sugarbush =~ :

Truckload Tubing Sale =Mk |

Maple Expert :
A2 — Premium Super Heavy Wall — 500’ roll............ $40.00 each .
P1 — Super Flow Green w/Black strip —
7/16" Polyethylene Tubing 500" roll.................. .$44.00 each .
P2 — 3/8" Polytub tubing — 500" roll. ................... $36.00 each .
F1 & F2 — Spout & Tee Sets in bags of 100............. $45.00 each

All Orders C.0.D. or Prepaid
Limited Supply! Order Soon!!

Roths Sugarbush — Route 1, Box 52, Cadott, Wl 54727
(715) 289-3665 or (715) 289-3820

- s - A A A A e A A e A A A A A T A A A
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Littleton Stamp & Coin—
Littleton, NH
Randy Loch—Springyville, PA
John & Carol Logan—Colrain, MA
Lookaway Farm—Springfield, VT
LSP Promotions—New London, NH
Lucerne Maple Products—Brewer, ME
Lydonville Hardware—Lydonville, VT
Tom Madorna—Voorhees, NJ
Maine Maple Products—Farmington, ME
Maine Own Treats—Trenton, ME
Francis Manes & Sons—Orwell, OH
Wyman Manes & Sons—Orwell, OH
Bradley Mann Maple Syrup—
Gillett, PA
Maple Acres—Kiwadin, Ml
Maple Avenue Farms—Waitsfield, VT
Maple Crest Farm—Buckfield, ME
Maple Clen Farm—Cabot, VT
Maple Crove, Inc.—St. Johnsbury, VT
Maple Homestead Farm—Marlborough, NH
Maple Lane Farm—Mt. Gilead, OH
Maple Producers Assoc. of Nova Scotia—
Westchester Station, N.S.
Maple River—Harrison, 1D
Maple River Co.—Columbus, OH
Maple Supplies Company—Barre, VT
Maple Syrup Supplies—Potterville, Ml
The Maple Syrup Producers Association
of Connecticut, Inc.

Maple View Farms—Dryden, NY

Maplewood Farms—Hortonville, WI

Marketing Inventives—Norwood, MA

Marquardt Tree Farm—Tigerton, Wi

Massachusetts Maple Producers Association—
Ashfield, MA

Dave Matt—Brattleboro, VT

May Ventures—Anchorage, AK

Mayotte’s Maple Products—East Fairfield, VT

McConnell’'s Maple Kamp—Coudersport, PA

McLure’s Honey & Maple Products, Inc.—
Littleton, NH

Quentin L. Mead—Moscow, PA

Merrill's Agway—Littleton, NH

Miniature Precision Bearings—Keene, NH

Monadnock Paper Mills—Bennington, NH

Mooer’s Agway—Mooers, NY

MPB—Keene, NH

Nettle Creek Farm—St. Paris, OH

Richard Norman—Woodstock, CT

New Hampshire Maple Producers
Association, Inc.—Londonderry, NH

NE New York Maple Producers
Association—West Chazy, NY

Niese's Pure Maple Syrup—Putnam Valley, NY

Norris Sugarworks—Starksboro, VT

Northern New York Maple Products—
No Address

North Country Corp—Cambridge, MA

Northington Partners—Avon, CT

Sugar Bush
Supplies Co.
2611 Okemos Road
Mason, MI 48854
(517) 349-5185

Offering year-round, full-line
maple supplies:

Leader, King, Vermont and Grimm
evaporators and equipment;

Lamb Naturalflow tubing system;

Pumps and tappers -- Tanaka, Teel,
and our own SBS Sap Vacuum Pump;

Bacon Jugs in All-state, M1, IN, OH
and WI;

Full line glass and tin containers in

stock, featuring our own Autumn Leaf
Syrup can;

We buy and sell Pure Maple Syrup
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North Haverhill Agway—North Haverhill, NH

Northfield MT Herman School—Northfield, MA

Northwest Pennsylvania Maple Producers
Association—Corry, PA

Occasionally Yogurt—Bennington, VT

Ohio Maple Association

Old Virginia Log Homes—Pennington, VA

Orchard Farm—Ashfield, MA

Oregon Ridge Nature Center—
Cockeysville, MD

Frank Owens—Colebrook, NH

Henry W. Parker—Palo Alto, CA

Parkers Maple Farm—Mason, NH

Parker's Maple Barn—Brookline, NH

Patz Maple Products—Pound, WI

Paul Smith’s College—Paul Smith’s NY

PDT—Mt. HOlly, VT

Pearl & Son—Loudon, NH

Percy Maple Products—Stowe, VT

Robert Petit—Newport, VT

Pick & Shovel—Newport, VT

Polly’s Pancade Parlor—Sugar Hill, NH

Potter-Tioga Maple Producers

Association—Mainesburg, PA
Ivan R. Puffenbarger—Blue Crass, VA
Peter Purinton—Richmond, VT
R.N. Johnson—Walpole, NH
Rathbun’s Maple Syrup—Whitehall, NY
The Red Cupboard—West Woodstock, VT
Harry Remick—Tamworth, NH
Reynolds Enterprises—Appleton, WI
Reynolds Sugar Bush, Inc.—Aniwa, WI
Richards Maple Products—Chardon, OH
Richter’s Sugar House—Pickens, WV
John Roth—Cadott, WI
Guy Russell—Rhinebeck, NY
Russell’s Maple Farm—Rome, PA
S & P Maple—Bethlehem, NH
Schambach’s Maple Products—

West Falls, NY
Joan Schleif—Merrill, Wi
Schwab's Maple Products—North Java, NY

Scribner Maple—Whitehall, NY
»y

Dominion & Grimm Inc.

NEW USA DISTRIBUTION CENTER
Centrally located in East Montpelier, VT
Danforth's Sugarhouse, U.S. Rt. 2
802-229-5136 — FAX: 802-229-1527

Largest Selection of
Fancy Glass Containers

NEW PRODUCT

Tig Welded Pans — Solder Free — Our
specialty is Dropflue — Raised flues are
now also available fully tig welded.

* All tig welded (solder free).

* Arch completely covered up with
stainless steel tig welded.

* Cover-up box over the burner(s) to
reduce the noise.

* Conventional solder completely
eliminated.

* Available in all models and sizes.

MAPLE SUGARING EQUIPMENT
AND ACCESSORIES
Ontario Distribution Center:
ATKINSON MAPLE SYRUP SUPPLIES
Barrie, Ontario 705-722-2221
FAX: 705-734-0460

VERMONT
Maple Knoll Farm, Jim Greene
East Burkshire, VT — 802-933-8913
Danforth's Sugarhouse

East Montpelier, VT — 802-229-5136

Sugarmill Farm, Barton, VT

802-525-3701,
1-800-688-7978 outside VT

WESTERN NEW YORK, OHIO & PA
Schambach Maple Inc.,
Kevin Schambach
Sardinia, NY — 716-496-5127

NEW YORK
Brodies Sugar Bush
Westford, NY — 607-264-3225
James Woodrow
Hermon, NY — 315-347-2395 or 2439

CONNECTICUT
Lamothe's Sugar House
Burlington, CT — 203-582-6135

MAINE
Hall Farms, Maple Prods. & Supplies
E. Dixfield, ME — 207-645-4608 farm
207-645-2862 home

NEW HAMPSHIRE
Colin Christie, Lancaster, NH
603-788-4118 or 2118

WISCONSIN & MID WEST REGIONS
Roth Sugar Bush, Cadott, Wi
715-289-3665 or 3820
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Shady Maple Farms—5St. Evariste, Quebec
Jeanine & Woody Shaw—LaFayette, AL
Shiloh Sugar Bush—Ulysses, PA
Millard Shultes—West Berne, NY
Sidelands Sugar Bush—Westmister
West, VT
R.W. Sidley, Inc.—Painesville, OH
Sieder's Sugarbush, Mayfield, MI
Silver Bay Packers—No Address
Sisson’s Archery—Warnerville, NY
Sipple’s Farm—Bainbridge, NY
Smada Farms—GCreene, NY
Small Brothers USA—Swanton, VT
Larry Smith—Napancok, NY
Smith’s Maple Products—Skowhegan, ME
Somerset County
Southface Farm—Ashfield, MA
Souther House Rest.—Point
Pleasant Beach, NH
Dennis Sparks—Mesick, Ml
Randall Sprague—Portville, NY
Spring Farm—Caolrain, MA
Spring Tree Corporation—Brattleboro, VT
Spring Valley School—Farmington, PA
Tony Sterns—Littleton, NH
Steven’s Maple Supplies—Mt. Gilead, OH
Stoweflake Resort—Stowe, VT
P. Stransky Equipment, Inc.—
Collingwood, Ontario
Stuart & Johns—Westmoreland, NH
The Sugarman Co.—Newport, VT
Sugar Bush Farm—Falmouth, KY
Sugar Bush Creek Farm—Middlefield, OH
Sugar Bush Supplies—Mason, Ml
The Sugar Shack—Arlington, VT
Sugar Tree Country Store—McDowell, VA
Summit Packaging Systems—Mancheater, NH
Sunnyside Maples, Inc.—Loudon, NH
Sunset Farm Maple Products—Lee, MA
Sweetwater Tree Farm—Aurora, WV
The Syrup Barn—Bearlake, PA
Daniel Tassier—Cedarville, Ml
David Theule—Ada, MI
Toad HIll Maple Products & Supplies—
Athol, NY

EVAPORATORS & SUPPLIES
New & Used

LAMB TUBING & FITTINGS
ORDER EARLY & SAVE

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

Thomas Todd—Norwood, NY
Bernard Tobin, Cambridge Spring, PA
Toney’s Grinders—Manchester, NH
Top Acres Farm—South Woodstock, VT
Toot HIll Farm—St. Johnsbury, VT
Trainor’s Sugar Bush—Menomonie, Wi
Truchan’s Maple Syrup—Lansing, MI
25,000 Gifts, Inc.—White River
Junction, VT
Two Brooks Maple Farm—Lake
Placid, NY
Underwood Orchard—Traverse City, Ml
Fred Van Voorhis—No Address
Vermont Maple Man—Newport Center, VT
Vermont Green Mountain—Newport
Center, VT
Vermont Maple Sugar Maker’s Association,
Inc.—Westford, VT
Vermont Maple Outlet—Jeffersonville, VT
Vermont Sugar House—South Royalton, VT
Vulcan Packaging, Inc.—No Address
Wagner’s Sugar HIill—Peshtigo, WI
Wagner’s Sugar Camp—West Salisbury, PA
James Waldron—Indian River, Ml
Waterloo USA, Inc.—Barton, VT
Waterloo USA, Inc.—Merrill, Wl
Peter Webster—No Address
Whippoorwill Farm—Marlboro, NH
R.G. White & Sons—Ringe, NH
Richard Whitney—No Address
Duane Wicks—Harrisville, NY
Sam Wienke—Farwell, MI
Paul Williams—Mesick, Ml
Williams Farm—Sunderland, MA
Williams Farm, Inc.—Old Deerfield, MA
Wisconsin Maple Syrup Producers
Association—Holcombe, Wi
Wood Homestead Maple Syrup—Stamford, NY
Woodys Maple Products—Herman, NY
Leroy Worden—Beulah, Ml
Wright's Sugar House—Camden, NY
Dale Young—Granby, CT

g

A Great Maple Gift!
"THE MAPLE
SUGARING STORY"
**AWARD WINNING**
28 Min. VIDEQO $29.95 Ppd.
90 Pg. GUIDE $4.50 Ppd.
VT resideats add 5%




TREE TRIVIA
By Sherb Doubleday

“A virgin forest is one in which the
hand of man has never set foot”, is a
definition I'll always remember as our
professor introduced our freshman
class to a basic forestry course at col-
lege. He informed us with a grin that it
was an answer given by a former stu-
dent in one of his classes.

We know that when our forefathers
landed on the east coast of this conti-
nent they proceeded to clear the land
of trees to make space for food crops
and for building materials so that today
there are very few virgin forests re-
maining,.

Trees are living, breathing creatures
that most of us take for granted, but
are so important to a healthy environ-
ment for human beings and all other
living creatures. Fortunately, trees re-
produce themselves and are a renew-
able resource. ““Mighty oaks from little
acorns grow."”

| was strolling through the park one
day when | discovered a tree growing
in Brooklyn. It was a spreading Chest-
nut with the village smithy standing be-
neath it. He pointed to a tree nearby
and said, “That’s a Whiffle tree that
grew like crazy because it's been so
well fertilized.”

| thought, “If trees can grow in the
concrete jungle of Brooklyn, they must
grow like crazy in the North Country of
Vermont.” Well, that thought made
me Pine and then Balsam for my home
in the Northeast Kingdom which is
about as far north as you can get with-
out leaving this country.

| decided to search for the trail of
the lonesome Pine and immediately
stumbled over the root of that lonely
tree and yelled, ‘“You Knotty Pine, I'll

b SR

make an lroning Board of you for
that.”

It was spring and Apple blossom
time, so | sought the “Shade of the Old
Apple Tree” where | met a girl who
said, “‘Don’t Sit Under the Apple Tree
with Anyone Else but Me.”

I said, “I'm not very Spruced up, but
you have me in the Palm of your hand
so, “I'll tie a yellow ribbon round the
old Oak tree” and sit under yonder
Sycamore and sing, “‘moonlight in Ver-
mont” and we’ll drink a toast from the
old Oaken bucket.

Let's walk through the woods and
maybe we’ll see a partridge in a Pear
tree and talk about raising a family and
rock a bye our baby in the treetop and
when the bough breaks it will drop on
all those nasty Pear thrips and crush
them.,

We sugarmakers know that the most
Poplar trees of all are the Sugar Maples
because they're so sweet. That’s why
we drill holes in them and keep them
on tubing life support systems when
they need nourishment in the spring of
the year.

| never met a maple tree | didn't
like, so let’s get out there and hug our
maple trees. They're blue ribbon win-
ners.

Here’s to northern forest trees —
long may they wave!

Gididisivivisivivivioioiniel

Happy Holidays
from

EARL and BONNIE at
Edwards Maple Products

R.D. 1, Box 283
Otego, N.Y. 13825
(607 988-2858

didioisivioioieisioisioioiel
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" Maple Grove Farms
of Vermont i

We Buy Bulk Maple Syrup in All Grades from All Producers
Drums Are Available * Call Bill Callahan

The Maple Center *i World

CLASSIFIED
FOR SALE: Leader 3 x 8 new, un-
used. s.s. pans, oil burning arch,
rear steam hood, stack w/cover—

$2500. Roscoe, NY. 607-363-2354.

FOR SALE: Bulk and Retail Maple
Syrup, all grades, Maple products
and gift baskets. IDEAL SWEETS,
360 Rg. Des chutes, Ham-Nord,
Quebec, Canada GOP 1A0. Phone/
Fax 7-819-344-2858.

FOR SALE: Used 2 1/2" x 6’ Grimm
evaporator, excellent condition,
stainless steel stacks w/all floats and
valves. Price negotiable.
413-584-9508.

FOR SALE: Maple Supplies and
Equipment: Cellophane—195—
Heatseal Bags—1/4#, 1/2#, 1#
2# —Sheets, Rolls—14" x 100'—
Cardboard—Singles for Kress & Tin
& Glass 6-12 Cartons. Baker's Ma-
ple, P.O. Box 23, Bainbridge, NY
13733. 607-967-2517.

FOR SALE: 2000 gallon Ford Milk
Truck — $1900. Northrop Maple,
12505 Rt. 89, Corry, PA 16407.
814-654-7350.

FOR SALE: Coster R.O.—Used 2
seasons, 90 GPH with one mem-
brane, can add two more. Includes
wash tank and valving. Excellent
condition—$4900 or B.O., also used
tubing. 716-296-5557 evenings.

FOR SALE: Bucket washer w/mo-
tor, $125. Buckets and covers, $.75
a set. Cobleskill, NY. 607-433-2058.

FOR SALE: 2 1/2 x 8 Full Flow, 3
syrup pans, steam hoods, stacks,
jacks and covers, all SS like new, 3
gas torches, many extras. $4,500.
Osmonics R.O. 120 gallon hour
$1,500. 18" x 30" Small Brothers
Finisher $400. 18" x 60" filter rig
wj/casters and pump $400. Small
130 gallon sap hauler $200. 600 gal-
lon vacuum truck tank $400.
Hesperia, Michigan. 616-867-4860.

xa’.\
167 Portland St., St. Johnsbury, Vermont 05819 \{Q‘:’:{ﬁ -5 )
\N 802-748-5141 800-525-2540 Lvermos |

N
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PRESSURE FILTER

Featuring:

* No maintenance FOOD GRADE ALUMINUM plates and frames
¢ 7 to 14 element filtering

e 7,10 or 14 inch plate sizes

* Fast heating

e Easy cleaning — drip dry

¢ Compact, lightweight (7" & 10" model can be shipped UPS)

¢ Highest capacity filter of this type

These filter presses from Brooks Filtration Engineering offers a cost effec-
tive solution to your filtering needs. The plates for the filter bank are built
using food grade, no-rust aluminum. Cleanup is easy with its drip-dry
construction. The powder painted steel frame provides compact mounting
for the motor, pump, and filter assembly.

This filter press has been proven in years of use by producers and packers

in the US and Canada. Its dependability makes it one of the best values in
the industry.

For the name of your local dealer call WES FAB.

Specifications

e 7 filter plates

e 8 filter frames

e Electric motor driven pump

e Optional long life diaphragm
pump

* Powder Painted steel frame

¢ Galvanized steel frame

* Stainless steel pan

WES FAB
Wayne “Wes” E. Schoepke, Jr.
P.O. Box 95
Wausau, WI 54402-0095
(715) 848-2697




E\\k\‘.‘:‘“\l\‘&
GREETINGS

A joyous Holiday Season
from the staff and management
at

The Bacon ™ Jug Co., Inc.

RD #2, BOX 580
LITTLETON, NH 03561
603-444-1050




