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BRING HOME
THE BACON

Bacon™ Jugs are made Syrup producers have relied on
expressly for holding fine our quality for years, and
syrup. From the sturdy customers love the appealing
gallon size to the 3.4 E —~ old fashioned color
ounce Sampler, the T and texture.
entire family of The famous

jugs is molded Bacon™ Jugs

from the are available
best virgin ; in 8 oz,
resin and ' pint, quart,
rigorously half-gallon,
tested to gallon,
ensure and the
quality. 3.4 oz.

Sampler.

Custom printing and grade labels are available for all jugs,
and we offer individual mailer cartons and multi-pack ship-

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

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

THE or write to:
BACON
JU(, THE BACON JUG COMPANY, INC.
Conp”n' RD #2, BOX 580

NG LITTLETON, NH 03561
603-444-1050




New England Container Company

HOME OF
THE FAMOUS CABIN CAN

* Low, Factory-Direct
Prices
* Safe, Lead-Free Cans

. Po_puiar & Convenient CABIN CANS AVAILABLE IN
Sizes 250 ML & 500 ML SIZES

* Tin Construction
Protects Color, Flavor
& Grade

* All Cans In Stock Year
Round

ORDER
EARLY!

75 Jonergin Drive * Swanton, VT 05488 « 802/868-3171
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GREETINGS |
FROM
YOUR
PRESIDENT

The season has been over for many
weeks here in Connecticut. It was a
very short season and we made very
dark syrup. As | have talked to many
producers in the southern part of the
maple region. It seems like a lot of dark
syrup was made. Some of the northern
parts had a good year and were able to
make some light syrup. The overall
production of the whole maple syrup
producing region is close to normal.
The bulk price of syrup is up and ex-
pected to remain strong for the rest of
the year.

The steering committee of the Ma-
ple Syrup Information Center has con-
tinued to keep in contact with one
another. It seems like there was very
little interest in the lead during the sea-
son. | think this was due to the fact that
the steering committee was able to
manage the situation in a proper way.

In this issue of the digest you will see
a report by our chairman Dave
MclLure. | appreciate his hard work,
along with the rest of the committees.
Hopefully you will continue to support
our efforts.

We are looking forward to summer
and the many tours and meetings.
Hopefully we will be able to attend
one or more.

Your President,
Richard P. Norman

Sugar Bush
Supplies Co.
2611 Okemos Road
Mason, M1 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,
Bacon Jugs in All-state, MI, 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

i

and our own SBS Sap Vacuum Pump;




THE MAPLE SYRUP INFORMATION CENTER
The Industry’s Response to Concerns about Lead

Last October the maple industry received a shock when the State of Vermont
ordered the removal from sale of a small amount of maple syrup due to concern
over lead contamination. The resultant publicity was spread throughout the U.S. and
eastern Canada by newspaper wire services, CNN TV, National Public Radio, and
others.

This publicity and the questions raised were building just at the time the North
American Maple Syrup Council (NAMSC) and the International Maple Syrup Insti-
tute (IMSI) were holding their joint annual meeting in Springfield, MA. On October
21, 1994, the Directors of these two groups along with others concerned in the
industry established the Maple Syrup Information Center (MSIC) to respond to this
crisis which threatened the good name and image of pure maple syrup.

The steering committee of the MSIC is:

Dave Mclure, McLure’s Honey & Maple Products, Inc., Chairman

Larry Myott, UVM Extension Maple Specialist, Treasurer

Luc Lussier, The Maple Sugar Producers of Quebec, Inc. IMSI President

Richard Norman, Connecticut Producer and NAMSC President

David Marvin, Butternut Mountain Farm, Inc., Vt. Maple Industry Council Chairman
Jones Sheehan, Regroupement for the Marketing of Maple Syrup of Quebec

Bill Callahan, Maple Grove Farms of Vermont, Inc.

Our actions thus far have been directed at the following:

1. Minimize the damaging publicity—Crisis Management

2. Gather factual information on lead and maple syrup

3. Work with government at all levels to develop rational policies concerning lead
in maple syrup to protect the public and the industry

4. Initiate and coordinate research on sources of lead and removal methods

5. Communicate with the industry

6. Raise Funds to support these efforts

The work done to date has consumed hundreds of manhours by committee
members, outside professionals, and other industry members, as well as approx-
imately $60,000 (US). A brief summary of our efforts in each of the six areas above
follows:

1. CRISIS MANAGEMENT: Immediately upon formation, the steering committee
hired Burson-Marsteller, the world’s largest public relations and crisis management
firm. Their expertise and experience in similar situations (e.g. Alar) was invaluable in
focusing our efforts. They established the MSIC 800 telephone number to handle
media inquiries, travelled to Vermont to help us plot strategy, and gathered informa-
tion about what was being written and said about this issue throughout the country.

2. GATHER FACTUAL INFORMATION: In the first 48 hours after formation the
committee also engaged Dr. Jill Snowdon of SCA Associates in Maryland. Her one
line resume pretty much sums up what she did for our industry: ““Solving problems
in food safety and environmental quality with expertise in Science, Government, &
Agriculture”. She helped us assess the situation from a scientific and regulatory point
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of view, drawing on her background in toxicology and years of experience working
on issues exactly like our. Her work for our industry is summarized in a research
report that she prepared for us for distribution to government, scientific, and
industry titled: ““Maple Syrup Purity: Managing the Issue of Lead Residues”. Factual
information was also received from numerous other sources, both US and Canadian.

3. RATIONAL GOVERNMENT POLICIES: Personal meetings with FDA, Ag. Can-
ada, State, and Provincial regulators were conducted by committee members and
Dr. Snowdon to help shape government actions. Where needed (e.g. Vermont), we
worked very closely with actions. Where needed (e.g. Vermont), we worked very
closely with the government to influence their actions to protect our industry.

4. RESEARCH AND TESTING: Both at the Federal level and the state/provincial
level, numerous government agencies have tested and are testing maple syrup for
lead. The Quebec government has initiated a major research project as has the
University of Vermont Proctor Lab.

5. COMMUNICATIONS: Our initial communications efforts were directed at the
media and government agencies, to prevent harmful publicity and adverse govern-
ment actions. While these are still happening, we also are, and have been, sharing
what we have learned with the industry. Some examples of these actions are the
articles in agriculture publications, and a symposium held in Burlington Vermont in
January. At that meeting there were over five hours of presentations by a wide range
of scientists, government regulators, and industry people, all sharing their knowledge
on lead in maple syrup.

6. FINANCES: To date, the MSIC has spent $60,000 on the projects described
above. The steering committee is very aware that this is a large sum of money for a
small industry such as ours. Our contributors to date are:

North American Maple Syrup Council

International Maple Syrup Institute

Regroupement for Maple Syrup — Quebec

Maple Grove Farms of Vermont

Maple Sugar Producers of Quebec (COOP)

Shady Maple Farms (Heinz)

Federation of Quebec Maple Producers (Union)

Delta Foods

McLure’s Honey & Maple Products, Inc.

Bacon Jug Co., Inc.

Sugar Bush Supplies

Bascom Maple Farms, Inc.

Maple Supplies, Inc.

New England Container, Company

We need additional contributions to meet the obligations that we have already
incurred, and to do any future work that may be required.

| appreciate all of the support that has been given to our efforts. Our committee is
made up of diverse elements of our industry who do not always have common
interests. However, on the issue of lead in Maple Syrup, we are united. This threat to
our good name must be removed. We are working diligently to do that.

Dave McLure, Chairman



36th ANNUAL MEETING OF THE
NORTH AMERICAN MAPLE SYRUP COUNCIL

Will be held October 21 to 25, 1995 at the Ambassador Hotel Convention
Centre, Kingston, Ontario, Canada.

For reservations contact Hotel directly at 1-800-267-7880 — Council rate—
$84.00 Canadian per room (1 or 4 persons).

If planning on staying at the Hotel Saturday evening, book at least 4 to 6
weeks ahead. That weekend is Queen'’s University Homecoming.

Sunday, October 21, 1995 is a pre-convention tour to:

Kemptville College of Agriculture Technology

Visit the new Agricultural Technology Education Centre to tour maple
projects and a 20 year old maple orchard

Tour of the Drummond Sugar Bush which has been operated by family
since 1802, now using steam for all evaporation

Delta Foods International Ltd., Ontario’s largest maple packers state-of-
the-art maple packaging line installed November 1994.

Annual meeting of North American Maple Syrup Council, International Maple
Syrup Institute and Ontario Maple Syrup Producers Association will be a very
important part of the conference event.

Important issues and business affairs of interest to maple producers from

hobbyist to professionals, packers, suppliers and persons interested in maple
will be discussed.

The program includes speakers on:
Creative Thinking and Marketing for the 1990'’s.
The Challenge of Change With the Radically Changing World — it is felt the
next 10 years will change as much as the last 50 years
Media Relations — dealing with media to enhance business prospects
Cost of Production and Pricing of Maple Products
Tentative technical program will include such topics as filtration of sap and
syrup, cleaning equipment, American Sweet Tree program, Maple Orchards in
Ontario, use of steam for evaporation and finishing and sugar bush manage-
ment. The technical program will be finalized later.
Anyone interested in more information or to be put on the mailing list to be
sent out in late July, should contact:

Mr. Ken McGregor, Registration Chairman
RR 6, Strathroy, Ontario
Canada N7G 3H7




MYSTERIES OF MAPLE SYRUP FLAVOR

By Thomas L. Potter, Irving S. Fagerson and Jonas Goldsmith
Department of Food Science, University of Massachusetts

During the concentration of maple sap by boiling, naturally occurring sap constit-
uents are transformed to produce mixtures of organic compounds which are re-
sponsible for the flavor of maple products. The process occurs at the trace level in
that only a very small portion of the sugars and other substances in sap are broken
down chemically. Nevertheless, it is the principal means by which the unique and
highly valued flavor and aroma of maple syrup is developed (Morselli and Feldheim,
1988). The sap itself is sweet but otherwise tasteless.

Investigations in our laboratory have shown that the flavor chemistry of maple
syrup is highly complex (Potter and Fagerson, 1992). In a single sample of Grade A
medium amber syrup we detected over 134 different compounds. Each contributes
to varying degrees to the overall sensory phenomenon we recognize as natural
maple flavor.

Our studies also showed that the concentrations of certain flavor compounds
varied widely between two commercial syrups of the same grade and produced in
the same region. This lead us to the investigation whose results we report here. This
report summarizes research undertaken to investigate how syrup flavor chemistry
varies within grade in syrups produced in different regions and across grades for
products obtained from a single sugarmaker.

METHODS AND MATERIALS

Syrup samples. A total of 29 grade A medium amber syrup samples were donated
by NAMSC members. Each sample was commercially packaged and produced
during the 1992 syrup season. In addition, one sample each of grade A light,
medium and dark and grade B dark were obtained from the 1992 crop of a
Massachusetts sugarmaker. All samples were stored at minus 10 degrees Centigrade
until analysis.

Analysis. Samples were prepared for analysis by dilution to 7 degrees Brix with
distilled-deionized water. They were then serially extracted in a separatory funnel
with 3 aliquots of methylene chloride. Extracts were concentrated to 1 ml and
analyzed by combined gas chromatography/mass spectrometry (GC/MS). GC/MS
conditions were identical to those described by Potter and Fagerson, (1992).

RESULTS AND DISCUSSION

The concentration range of three flavor compounds are summarized in Tables 1
and 2. Chemical structures of these compounds are shown in figure 1. The com-
pounds were originally identified in maple syrup in work conducted by the USDA in
the 1960’s and 70’s (Underwood and Filipic, 1964; Underwood et al., (1969). Their
contribution to maple flavor has also been well established in taste tests (Kallio,
1987; Belford et al., 1992).

As indicated in Table 1, cyclotene and furaneol, were found at much higher
concentration in dark syrup grades. This trend was expected given the nature of the
chemical reactions which contribute to the formation of these compounds. Gener-

=+
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Table 1. Concentration of selected flavor compounds in maple syrup by grade.
concentration (ppm)

Grade cyclotene furaneol vanillin
A light amber 0.008 0.005 1.74
A medium amber 0.50 0.03 1.11
A dark amber 0.67 0.05 0.84
B dark 2.11 0.16 1.14

*Syrup samples obtained from a Massachusetts’ producer (1992 crop).

ically the process is known as *“non-enzymatyic browning”. In this process, certain
sugars when heated in the presence of amino acids and/or under acidic or alkaline
conditions are partially degraded. A whole range of compounds may be formed
including cylcotene, furaneol and complex polymeric substances (Fagerson, 1969).
The polymers have a characteristic brown color and are presumed responsible for
color development in maple syrup.

As opposite trend for syrup vanillin content was observed (table 1). Its concentra-
tion was highest in the light “fancy”” syrup grades. This data when combined with
results obtained from sensory studies (Willits, 1966; Kallio, 1987) indicate that this
compound is one of the main flavor attributes of the more highly valued “fancy”
syrups.

Turning to the table 2 data, it is notable that the vanillin content of 29 samples of
Grade A Medium Amber syrup was found to be highly variable. Indeed its concen-
tration in some syrups was lower than sensory thresholds (Stahl, 1973; Belford et al.
1991). This may explain why some of light syrups are highly flavored while others

Figure 1
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Table 2. Concentration of selected flavor compounds in 29 samples of Crade A
Medium Amber maple syrup and reported sensory thresholds.

concentration (ppm)

detection recognition range
compound threshold? threshold?® in syrups
cyclotene 5.0 5.0-10.0 0.01-0.16
furaneol 0.1 0.2-0.5 <0.004-0.10
vanillin 1.5 2.5 0.24-3.08

aBelford et al., (1991).

have a flat or bland flavor. Among other considerations the lack of consistency in
flavor intensity in light syrup may have contributed to the results of surveys which
indicate that consumers prefer dark syrup (Belford et al., 1991).

This also leads to the conclusion that increasing the vanillin content may enhance
consumer acceptance of “fancy”’ syrup. Several studies have shown that there is
substantial unrealized vanillin formation potential in maple syrup (Underwood and
Filipic, 1964; Belford et al, 1992; Potter and Fagerson, 1992). However, consider-
able uncertainty remains regarding the exact nature of the vanillin precursor mate-
rials and the manner by which vanillin formation potential could be best controlled.

Belford et al. (1992) have suggested that the main precursor of vanillin is vanillin-
glucoside (i.e. a vanillin molecule bound to a glucose). This is termed “bound
vanillin”’. Further, they reported that vanillin in this form can be released into its free
(active) form by enzymatic treatment of maple sap. They also suggested that vanillin

Figure 2
e OH
o)
r- =
OCH, | OCH,
H | OH
Coniferyl Alcohol Vanillin
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Table 3. Summary statistics: coniferyl alcohol and vanillin concentration in 29
samples of Grade A Medium Amber Maple Syrup.

concentration (ppm)

coniferyl

alcohol vanillin
maximum 3.08 2.81
minimum 0.24 0.29
average 1.02 1.08
standard deviation 0.74 0.62

content of maple syrup could be increased by treatment of sap with certain enzymes
which are commercially available.

Their data are plausible but, whether bound vanillin is a common constituent of
maple syrup remains in doubt. Parallel studies performed in this laboratory did not
provide similar results. Simply, we did not detect any bound vanillin in two samples
of maple sap collected from a commercial Massachusetts sugarbush. This presents
the possibility that there are substantial regional differences in maple sap chemistry
(Wisconsin versus Massachusetts).

What we did find is that nearly all syrup samples tested contained substantial
quantities of coniferyl alcohol in free and bound forms (Table 1). Its structure and
that of vanillin is shown in figure 2. Coniferyl alcohol is one of the main building
blocks of lignin, the complex polymer which holds wood together.

In more than half the samples the coniferyl alcohol exceeded the vanillin concen-
tration. The possible significance is that preliminary studies have shown that con-
iferyl alcohol is a vanillin precursor in maple syrup. Note the similarity in structure
(figure 2). The rate of conversion appears to be a function of pH during the boil.

The implications of pH in this regard is not a new finding. Willits et al. (1966)
reported that when vacuum concentrated sap was heated under pressure, the longer
the heating time, the lower the syrup pH (more acid) and the greater the maple as
opposed to caramel flavor. The data reported in table 1 above suggest that vanillin is
predominant in the “fancy” syrup.

In our ongoing studies we are investigating the connection between pH, coniferyl
alcohol, and vanillin in much more detail. Ultimately, we hope the data will explain
why and how maple flavor varies depending on sugarbush characteristics, produc-
tion and storage practices and other factors and in doing so help sugarmakers
produce a consistent high-flavor product.

ACKNOWLEDGEMENTS

The work described in this presentation was made possible by grants from the
North American Maple Syrup Council and the Massachusetts Agricultural Experi-
ment Station. Use of the Facilities of the IMASS Department of Food Science was
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12




dedicated to the memory of Dr. Irving S. Fagerson, our dear friend and colleague
who died suddenly in June of 1994.
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N.Y.S. LARGEST MAPLE SELECTION
HUGE INVENTORY REDUCTION SALE
SUMMER DISCOUNT - CALL NOW
STOP AND VISIT OUR STORE

NEW
and USED We Ship
Equipment in U.P.S. Daily
Stock

FAX 716-496-5140
Early Order Discounts

MASTER OPEN YEAR ROUND VISA
CARD Manufacturers of Natural Gas & LP

Burner for Evaporators and Finishers
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PRESSURE FILTER

Featuring:

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

* 7,10 or 14 inch plate sizes

¢ Fast heating

* Easy cleaning — drip dry

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

* Highest capacity filter of this type

- These filter presses from Wes Fab offer a cost effective 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

* 8 filter frames

* Electric motor driven pump

* 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
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MASSACHUSETTS NEWS
By Tom McCrumm

With the lack of snow and the prev-
alence of abnormally warm tempera-
tures during the early winter in south-
ern New England, Massachusetts
maple producers were in a quandary
as to when the season would start. A
week of 60 degree weather in mid-
January saw a lot of producers dragging
out tanks into the woods and setting
up tubing. It was sure a pleasure to put
up in that kind of weather with no
snow on the ground. Although more
seasonal weather appeared in Febru-
ary, many producers tapped a week or
more earlier than their usual date. Al-
though these producers were able to
catch a good early run in February and
make some light amber syrup, many
were cut short at the end of the season
when the weather was perfect for sug-
aring.

The third week of March, which is
usually the week of highest production
in Massachusetts, saw daily tempera-
tures in the fifties and sixties, and
nightly lows in the thirties and forties.
The big problem that week was the 6
days of continued overcast skies. If it
had cleared off at night, we would
have had a freeze, but with the cloudy
skies, even the higher elevations only
got “mini-freezes,” where it would get

EVAPORATORS & SUPPLIES
New & Used

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

down to about 30 degrees for only an
hour or so. Lots of Grade B syrup was
made that week, and although the
weather improved later, it was difficult
to bring the grade back up. That week
of warm weather ended the season
early for many producers.

The end of March and early April
saw day after day of perfect sugaring
weather—teens to low twenties at
night, and mid to upper forties during
the day. Those producers at higher ele-
vations and those who “hung in there”’
took advantage of this fine weather
and continued to make syrup, al-
though much of it was dark amber.
After a four day freeze-up in early
April, the grade went back up to me-
dium amber for some producers. A
few producers were still boiling by
April 14th, and although the color was
still good, the flavor had gone by then.
Across the state the production reports
vary from 30% to 95% of a “normal”
crop, with most producers reporting
about a 50-60% crop. Overall Massa-
chusetts produced about 35-40,000
gallons in 1995.

Our thanks to all of you who came
to Massachusetts for the 1994 North
American Maple Syrup Council meet-
ing last October. We hope you en-
joyed our hospitality. s

———

A Great Maple Gift!
"THE MAPLE
SUGARING STORY"
s3sAWARD WINNING**
28 Min. VIDEO $29.95 Ppd.
.90 Pg. GUIDE $4.50 Ppd.
VT resideats add 5%

moancy order, along with
U. P. S. address to:
PERCEFTIONS, INC.
R R. 1 Box 1590 D
Charlotte, VT 05445
(802) 425-2783
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VERMONT MAPLERAMA
1995

The 1995 Vermont maple tour will
be hosted in Chittenden County, in the
heart of the Champlain Valley. Exten-
sion Maple Specialist Larry Myott re-
ports that over 350 sugarmakers are
expected to attend from as many as 14
different states and provinces.

The event will be hosted at St. Mic-
hael’s College in Colchester on August
10, 11 & 12. Opening on Thursday
evening with the trade show and wel-
coming reception, visitors will be able
to get an advance start on their Ver-
mont experience. The tours will be
held on Friday and Saturday. Tours will
include stops to production facilities

(sugarhouses) in the county, a visit to a
large retail and mail order maple busi-
ness (Dakin Farm of Ferrisburgh) and
Vermont history (Shelburne Farms).

The annual banquet will be held on
Friday evening at St. Michael’s and the
annual Bar-B-Q on Saturday after-
noon. Once again the International
Maple Syrup Contest will take place
with producers competing in all three
tables grades.

Complete Maplerama 1995 registra-
tion information will be mailed in
June. Those who have attended in the
last two years will automatically re-
ceive the registration packet. To be ad-
ded to the mailing list, write to: UVM
EXT., P.O. Box 53010, Burlington, VT
05405-3010. %

WATERLOO INC.

MAPLE SUGARING EQUIPMENT QUALITY ® RELIABILITY  SERVICE

WELDED PANS?
WATERLOO leads the maple industry in welding stainless steel maple
sugaring pans and equipment with over 20 years of experience.

LONG NIGHTS?
WATERLOO leads the maple industry in Reverse Osmosis technology.

Give us a call for information on our Seprotech line of Reverse Osmosis
machines.

EVERYTHING FOR THE SUGARMAKER!
WATERLOO has it all! Everything from Evaporators, Sap Collecting
Equipment, Vacuum Systems to Filtering Equipment, Canning and
Candy Making Equipment and Supplies for everyone from the Hobby-
ist with 20 taps to the largest of Professional Sugarmakers.

WATERLOO USA, INC.
Fo—
e

HCR 63, Box 35A W. 1887 Robinson Rd.
Barton, VT Merrill, W1 54452
(802) 525-3588 (715) 536-7251
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Lopking for Bottling or Processing Equipment? W

. Pneumatic or Manual
In Lin y A
Instanﬁ w Bottling Unit
Syrup
Heater

bt Pack

Heats 2.5 GPM to 170 degrees | g
\_ Tankless=No Syrup Loss .

Vermont T
S pecialty
E qulpment P.O. Box 715 (&£5

802/868-3188 (=2

I
| fax: 802/868-3180 Swanton, VT 05488 (== )

it's the Tubing ThatW

Maple

perts Good Maple
P Producers Prefer!
* 5/16" Green: « 3/8" Polytube « Mainline Black & White
Available in round Blue or Green: or Green: Designed to
or ribbed w/extra Stretch proof, reflect light with just enough
heavy walls easy flow heat absorbtion

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

MALL
Brothers USA

Leading the industry in Traditional & innovative Equipment .
P.O. Box 714 (&3]

L802/868-3188 fax: 802/868-3180 Swanton, VT 05488 @J
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AMERICAN MAPLE
MUSEUM REPORT

By Haskell Yancey

At the time of the writing of this
report (April), final plans for the Open-
ing and Induction Ceremonies of the
American Maple Museum in Croghan,
NY are being completed. However, by
the time you are reading it (June), the
Ceremonies will already have taken
place on May 13th.

In any case, a great deal of work is
being done, not only by those directly
involved in the museum itself, but also
by the New York State Maple Associa-
tion.

Once again, a major component of
the day’s activities will be the selection
of this year's New York State Maple
Queen. Because of the timing of this
report, more information will have to
be presented in a future Maple Digest.
The New York State Maple Association
is taking a larger role in this year’s se-
lection process and is bringing re-
newed enthusiasm to the festivities.

The other major portion of the cere-
monies is the announcement and in-
duction of the 1995 inductees to the
Maple Museum Hall of Fame. This
year the two people who are being
inducted are very familiar to many in
the maple industry. Both have served
the maple industry at the state and
local level as well as in national and
international positions. Each has also
served their communities in a number
of capacities other than those solely
related to maple syrup.

The first inductee is Wilson S. (Bill)
Clark of Wells, Vermont. Mr. Clark has
a long list of credentials, including be-
ing a past president of the North Amer-
ican Maple Syrup Council and the In-
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ternational Maple Syrup Institute of
which he was a co-organizer and char-
ter member. He has also been in-
volved with many agricultural and ma-
ple activities within Vermont.

The second inductee for the year is
Lynn H. Reynolds of Hortonville, Wis-
consin. Mr. Reynolds father, Adin Rey-
nolds was inducted in 1979, thus be-
coming  the  first  father-son
combination in the Hall of Fame. He
also has been a past president of the
North American Maple Syrup Council
and the International Maple Syrup In-
stitute. At the present time he is Execu-
tive Director of IMSI. His activities also
cover a vast spectrum of agricultural
and maple organizations in Wisconsin.

Both of these individuals are very
deserving of this honor and all of us
can appreciate their efforts on behalf
of maple syrup. W

A REMINDER
If Your Mailing Label Reads:
SJ95
It's time for a renewal,
this is your last paid issue.

' MAPLE LABELS | i

All required information on one |
Pressure-Sensitive Label for |
SYRUP, CREAM OR SUGAR
Use on Plastic Jugs, i

Metal & Glass Containers 1
Fancy & 2 Color Labels Available
For Color Samples & Prices *
Immediate delivery on IMSI labels |
WM L. CHALMER ASSOC.
P.O. Box 21030, Cleveland OH 44121

216-291-4897 or 1-800-847-6016
FAX 1-800-847-6016
1/2 orders now available for
small producers
DEALER INQUIRIES INVITED
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PONDER ON THIS THOUGHT

| see you at the meetings but you never say hello,
You're busy all the time with members you already know.

| sit among the members, still | am a lonely guy.
Other new members sit there with me while you quickly pass me by.

But, gosh, you guys have asked us in and you talked of fellowship.
You could just step across the room, but you've never made the trip.
r

Why can't you nod and say ‘hello’, or stop and shake my hand.
Then go and join your friends. Now, that | would understand.

I'll be at your next meeting, too, on that you can depend.
So, won't you introduce yourself? | want to be a friend!

Taken from the October, 1967 National Maple Syrup Digest.
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FORSALE
BULK MAPLE SYRUP

MADE IN N.Y.STATE :
All Grades *® Fair Prnice .
Qnelo 100 BBLS. 10 nelp y::led
Keep Youf Customers Satis A

TO FIX IT” Summer Sale

Some other producers have asked to have our
Beaver River black nylon fittings made of a
slightly stiffer formula, so they can be installed
more quickly with the $100 tools. So we have
made some of another premium nylon. These
“Formula 2" fittings are offered - while
supplies last - at 33'4% off the regular
competitive prices.

We're using the same mold as with our
regular expensive nylon formula. The larger
the opening inside the spout or tee, the faster
the flow of sap thru your laterals. As far as we
know, these Beaver River fittings have a
SUMMER PRICES e e

“IF IT AIN'T BROKE, LET'S TRY ?

- cO-OP
N.Y. MAPLE PRODUCERS co
NN cRoGHAN. N.Y-

5-1506
ney (315) o

Lz Che

larger inside diameter than any other available.
Light Amber (on gold) Made in the U.S.A. Of course, the 3 barbs on
Medium Amber (white) our fittings attach securely to any sap tubing,
Dark Amber (white or including our BR round-wall or our BR ribbed
Yellow) 1000 labels/roll. tubing.

. o List $6.50. sale $4.80 + ship.
“4bg 1y ™%~/ Also, our *N.Y. Grade A” labels We also use and sell economical low-tech
(see our Dec. Ad) - same colors- list $6.95 Morse barrel-handling tools. The simpler the
sale $6.25 per roll. Please add $2.00 shipping system, the less syrup seems to be lost in the
to each label order. handling. Free Morse catalogue available.

Beaver River tubing & fittings, and the above grade labels are available from all dealers listed in

our Oct. Ad (plus now Leonard Hamley, Barton N.Y.; and Roger Belois, Clinton, N.Y.) Available from ’
kWarren Allen, Resha Rd., Castorland, NY 13620 (315-346-6706)
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| Peaden =

Arch front totally insulated.

INFURNO @ Positive door latching system with no air
leakage.
AIR-TIGHT
ARCH ® Air chambered front with air injectors.
' ' LARGE...

® Evaporation gain as high as 50 percent.

\ ® Turbulance created in firebox to insure
complete combustion.

S

ORSMALL...

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 WE HA]
TECHNOLOGY AT VERY COMPETITIVE PRICES.

The mini Elite i1s especially designed for 1,500 1aps or less, includes
a high-pressure piston pump, high-speed recirculating pump, high-
flow 4 inch reverse osmosis membrane, permeate and concentrate
flowmeters, wash reservoir and valves, 115 volts at 20 amps. This

unit has a capacity ol 132 gph of sap at 55°F from 2 o 8 percent
o RAISED F

The Elie 500 or 1000 senies 15 designed for the maple syrup producer Bucxﬂ -
with 2.000 1o 20,000 1aps. These versalile unis are equipped with
a patented pump driven by a single motor. The pump serves as both 'o T”s -

a pressure and recirculation pump. This unique arrangement allows
you lo get the maximum production oul of the membrane. The standard
features are. leed, pressure and recirculaling pump, automalic slart
and slop, permeate and concenlrate llowmelers, pressure and
temperalure gauges, wash reservoir and valves. Easy to use, save
money and boiing time with the new “Elite”” Reverse Osmaosis
lne

SPRINGTECH FOR MORE INFORMATION CON

== Poaden

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




 INDUSTRY- E I M M

The Original
& Backbone

of Maple Tubing

[NTRODUCING OUR 30 POLYETWYLEME TUBING.
MADE WITH THE HIGHEST APOUNT BF UV
STABILIZERS WUAILABLE DN THE MARKET, BUT

AT THE LOUEST PRILE.

UE MAVE MELL OUER 100 SPECIAL ITEMS
JUST FOR MAPLE SAP PREDUCTION, POST
OF THEN MANUFACTURED OURSELVES.

S 2'xe

LIGHTNING TR PRADILT TR (Y BEPEmD B!

URITE OR CALL FOR YOUR FREE COPY BF
*PIPELINE IN THE SUGARBUSH®. FULL OF
HELPFUL HINTS AND INSTRUCTIONS ON HOW

VE IT ALL! T0 SET YOUR SUGARBUSH UP B @ PIPELINE
OPERATION.
LUE - DROP FLUE
PELINE
,000 TAPS
{ AVAILIBLE IN JANUARY 1995

GRIMM'’S COPPER 16 QUART BUCKET

ITACT ONE OF THE FOLLOWING LOCATIONS:

R e - el
VISA LT RIIT IS LEAVE Helilgd ITED AMOUNT
] WILL BE MADE, 80

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




IMSI BUSINESS

Well, another syrup season under our belts. Some good reports, some bad. Early
reports indicate most of the Southern maple producing areas, not that great of a
season with some exceptions. The Northern maple producing areas, generally from
slightly below normal to an exceptional crop. As was the winter, so was it an unusual
spring in regards to weather. Very unusual in most areas. But, all in all, the entire
industry will probably end up with a normal crop. This is great news. Our surplus is
essentially gone. The crop was good. The quality was excellent. We are geared to
promote our quality product. Prices to the producer have gone up. The industry is in
good shape. We now need to get to work and sell our syrup at a profit. Roll up your
sleeves and let’s get started.

A great step forward in cooperation has happened. The Regroupement and the
IMS| have completed a cross-membership alliance. This means that representation
of; all the Provincial and State Maple Associations, all major maple packers, all major
maple producers, equipment manufacturers, equipment distributors and dealers,
container manufacturers, Provincial and State Government Officials, and Canadian
and U.S. Government Officials; shall now be conducting an open maple forum at
the IMSI meetings four times per year. An effort is already underway to create a
cross-membership alliance between the North American Maple Syrup Council and
the ISMI. Thus, all International, National, Provincial, and State maple entities shall
be duly represented at one table four times per year. A major-major step forward. A
final comment on this subject, is an appeal to any maple packers, producers,
equipment manufacturers, equipment distributors and dealers, container manufac-
turers, and other allied maple entities, if you are not a member of the IMSI, DO
NOT GET LEFT OUT, join the IMSI NOW.

The IMSI is conducting inquiries into several areas of promotional efforts for 1995.
The alliance with the Regroupement allows for more intensive promotional and
public relations campaigns to be considered. Your support by membership will
create a win-win situation for all of us.

| must mention that with the adulteration test by EUROFINS, we now are in
control of this scourge on our industry. However, | warn against complacency. We
need to properly finish our supplying the data base involved. A complete and
accurate database will be the deciding factor in how effective we are in maintaining
the integrity of our product. | ask all of you to push for proper documented
collection procedures, and the timely submission of your pure maple samples, for
the creation of a complete and accurate EUROFINS database. Don't let your guard
down. We all worked too hard to get this far. We must carry through to the end
result. | sincerely request assistance from Extension Personnel to help us collect and
submit these samples per our agreement.

The IMSI Great Maple Brew-Off was conducted in Chicago on Saturday, March
18, 1995. A great maple promotion. A super opportunity for maple producers, with
their own maple syrup, to create a variety of new products. The IMSI is considering
making this an annual event. Let me hear from you if you want this International

— g
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competition continued. Listed below are the winners of this year’s finest maple beer
in the IMSI Great Maple Brew-Off:

Flight #1 — Maple Lagers & Wheat Beers

1st — Pete Whyte, Rolling Meadows, IL, Maple Lager

2nd — Karl Bremer, Lakeland, MN, St. Croix Maple Wheat
3rd — Rich Madole, Libertyville, IL, Maple Weizen

Flight #2 — Maple Light Ales
1st — Dave Marklund, Duluth, MN, Maple Pale Ale

2nd — Rich Madole, Libertyville, IL, Maple American Pale Ale
3rd — Not Awarded

Flight #3 — Maple Big & Scotch Ales

1st — Tim Artz, Lorton, VA, Smokey Maple Dew Barleywine

2nd — Jim Mauro, Arlington, TX, Scotch M(ale)ple Ale

3rd — Charles Well, Craftsbury Common, VT, Scottish Kingdom Export

Flight #4 — Maple Porters & Stouts

1st — Dennis Flaherty, Mishawaka, IN, Trans-Porter

2nd — Karl Bremer, Lakeland, MN, Maple Robust Porter

3rd — Dennis Flaherty, Mishawaka, IN, Right Thing Oatmeal Stout

Flight #5 — Specialty Maple What

1st — Rich Larsen, Midlothian, IL, Maple What Amber Sap Beer w/Cinnamon
2nd — Tom Keith, Evanston, IL, Maple Braggot

3rd — Tom Keith, Evanston, IL, Maple Syder

Flight $6 — Maple What

1st — Rich Larsen, Midlothian, IL, Big Maple Sap Beer

2nd — Efrain Madrigal, Melrose Park, IL, Sherried Maple What
3rd — Rich Larsen, Midlothian, IL, Maple What Amber Sap Beer

Best of Show

1st — Efrain Madrigal, Melrose Park, IL, Sherried Maple What

2nd — Tim Artz, Lorton, VA, Smokey Maple Dew Barleywine

3rd — Rich Larsen, Midlothian, IL, Cinnamon Spiced Maple Sap Beer

A commercial: The IMSI is developing a whole spectrum of promotional items for
the use of members and member associations. You can buy the following items from
any IMSI corporate members or any IMSI Provincial or State Association member.
Join and you too can proudly sell these promotional products: “Frost & Fire” — VHS
Video (English or French) $25.00; Sugar Making Aprons $25.00; Lapel Pins $3.00;
Portfolios $4.00; Hats $10.00; Folders $2.00; Pens $2.00; and Cookbooks $1.00;
more items to come. All items have the IMSI logo, printing, and especially produced
for IMSI member’s promotional efforts. Please get behind this campaign. See your
IMSI Members or Member Associations today.

On a personal note, | wish to extend my thanks to everyone in the maple syrup
industry for the honor which has been bestowed upon me. | am referring to your

=
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selection, for my induction into the Maple Hall of Fame, in Croghan, New York, on
May 13, 1995. With total humility, | recognize the significance of this honor. And, |
fully recognize that | did not achieve it alone. | have accepted this award with the
spirit of sharing it with all of you. Your support and loyalty is all encompassing to me.
I shall continue to serve you and the maple industry to the best of my ability. | am
humbled. And, | sincerely thank you. ¥

Lynn Reynolds
Executive Director

It's worth it.

¥ To Stop By Bascom's...

We have an incredibly large inventory to choose from
right here at the Sugar House showroom. And although
we are a little off the beaten path you won't be
disappointed that you took the time to stop by.

Just look what's in stock...

LEADER, GRIMM, SMALL BROTHERS

* EVAPORATORS * GATHERING & STORAGE TANKS

* 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...

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

Specials
2' x 6’ Grimm oil fired evaporator arch with oil burner ............. $600
2' x 6' Grimm Evaporator, new arch, stainless syrup pan, tin flue
pan and preheater . .............iiiuiiir iy $1,200
4' x 14' Grimm all-flue Evaporator w/two 4' x 7' Stainless flue pans,
RMCRAIRINL . - e vrmaniiom o e oA T R S $4,000
40" x 12’ King Evaporator with stainless pans, Ige. old, excellent $5,500
One 2,000 gal. horizontal, insulated stainless tank............... $1,500

2,600 gal. stainless milk truck tank ............................
600 gal. stainless syrup tank with agitator
Two burner Grimm gas finisher, 16" x 32" .......................
Sap Sucker |l Roller pump with propane engine

WANTED
All grades of
Maple Syrup
= Free Catalogs Available RR1, Box 137, Alstead, NH 03602
rF >N OPEN MON -FRI. 7:30-5:00 603/835-6361 or 603/835-2230
e SAT. 8:00-12:00 FAX# 603/835-2455




NEWS FROM OHIO
By Tom Hoffman

As is customary, the Ohio Maple
season began this January with the Ma-
ple Syrup Institutes being held in Mt.
Cilead, Fredericksburg, and Mid-
dlefield. 1995 marks the 55th year for
the Geauga County Institute of For-
estry and Maple Syrup in Middlefield.

After a greeting by Ohio Maple Pro-
ducer’s Association President Bill
Brown, Ture Johnson gave the NAMSC
and IMSI updates from the past Fall’s
meeting in West Springfield, Massa-
chusetts. Welcome news was received
regarding the elimination of the syrup
surplus of the past few years. Lynn
Reynolds, Executive Director of IMSI,
talked to those in attendance on the
importance of joining and supporting

your state maple producer’s associa-
tion. Garth Atherton spoke on his ex-
perience with micro-pore filtration of
sap and the importance of ultraviolet
treatment of sap in producing a quality
product.

In the afternoon Lynn Reynolds
spoke on the advantages of using a
separate finishing pan and the conve-
nience, economics, and future of Re-
verse Osmosis. Next was Dr. Randy
Heiligmann of The Ohio State Univer-
sity speaking on this year’s hot topic,
lead. Guidelines were given on how to
produce pure syrup with as low a lead
level as possible. Fortunately, lead has
not been much of a problem in Ohio.
Most producers report no public alarm
on the subject. In addition, tests spon-
sored by the Ohio Maple Producer’s

* Storage & Gathering Tanks
* Sap Buckets, Covers
* Lamb Tubing & Fittings

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

% Maple Cream Tubs

o dwar e & R /E

N 4 )

vﬁﬂ] 516 DeRuyter, N.Y. 13052 ""“"ealL J/‘ L
k}\ x5 Everything ’

For The Producer,
Large Or Small

Give your
present evaporator;
up to
70% more

* Gas Tree Tappers R
* Metal Decorated Syrup Cans steamaway.

* Leader - King - Grimm Evaporators

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

Open
Daily

' 8:00 - 5:00
Phone: 315-852-3326
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Association showed lead levels to be
quite low, with most below 250 ppb.
The consensus among Ohio producers
is that lead is a non-issue in our state
and, as Dr. Heiligmann expressed,
hopefully will not even be on the
agenda next year.

Once the actual season arrived, it
was gone before many producers had
finished tapping. Weather in the 60's
and 70’s starting March 11 put a quick
end to the season. Those tapping in
February did better than those who
waited until the first of March. Gener-
ally, a half crop was reported.

The 66th Annual Geauga County
Maple Festival was held the weekend
after Easter in Chardon. This could well
be the oldest Maple Festival in North
America. It was founded by A.B. Car-
Ison in the spring of 1926 to promote
the products of local maple producers.
The Festival features contests, crafts,
rides, refreshments, all sorts of maple
treats and of course the annual syrup
and candy competition whose results
are presented at Friday’s Hall of Fame
luncheon.

This year’s inductees into the Gea-
uga County Maple Syrup Hall of Fame
are Mark Sperry and The Rhodes Sis-
ters. Mark was born in Middlefield
where he remembers farmers driving
their livestock into town for sale of
“dicker day”. He was employed by
the FBI prior to returning to Geauga
County where he practiced law. With
the help of Jonas and John Gingerich
and their families he and his wife, Ag-
gie, continue to produce syrup on their
property. As a member of the Geauga
County Park Board he encouraged the
development of a sugarbush and sug-
arhouse at Swine Creek to showcase
this important part of our heritage. He
was also part of the county’s first library
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board, served 60 years on the county
bar association, historical society and
the park board. (Their Sugarhouse was
on the December, 1992 cover of the
Maple Syrup Digest.)

The Rhodes Sisters, Marilyn Ander-
son and Nancy Kothera, were born
into a syrup making family, in fact,
their parents, Anson and Ella Rhodes
were Hall of Fame inductees in 1984.
When Anson retired from farming it
was Nancy and Marilyn who contin-
ued the syrup making tradition and re-
built the sugarhouse and installed new
equipment. Their love of horses has
always been evident. In addition to
being used for gathering sap the
Percherons are also shown at county
fairs. Driving School Bus, serving on
festival boards and Christmas Tree
Grower's Association and township
positions keeps the Rhodes Sisters
busy. With the help of Marilyn’s hus-
band, Richard, who does the boiling,
their syrup has won blue ribbons at the
Geauga County Maple Festival and
Geauga and Ohio State Fairs. ¥

CLUTE’'S MAPLE

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

Lane & Kathy Clute
405 Clute Road
Naples, NY 14512
(716) 374-6371
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500mL Sugarhouse

Designed by Elmer Kress
PAT. PEND.
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For more information call 413-863-2222

Sugarhill Containers ® P.O. Box 490
Turners Falls, MA 01376-0490
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NOW THIS
IS PROMOTION!

(See Cover Picture)

The Vermont Maple Promotion
Board and Wildcat Refrigerated Trans-
port of St. Albans last month unveiled
the latest maple promotion idea. This
40 foot long trailer is probably the
world’s largest maple billboard. Sugar-
maker Ron Bartemy, Jr. of Wildcat
made the offer to the Promotion Board
and the project was funded with help
from Sugarhill Container Corporation
and New England Container Corpora-
tion.

The billboard, on both sides of the

trailer, features a telephone number
answered in the Vermont Department
of Agriculture for information on pur-
chasing pure Vermont maple syrup.
Promotion Board Chair Jacques Cou-
ture of Westfield noted, “this trailer,
traveling all across the country has
great potential to spread the word
about Vermont and its best known
product.”” All three northern Vermont
television stations covered the unveil-
ing on the evening news.

The trailer made its first Vermont
parade appearance at the Vermont
Maple Festival in St. Albans on April
23. It will also appear in the Vermont
Dairy Festival parade on June 3 in
Enosburg Falls.

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
Waestford, N.Y. 13488

Phone: 607-264-3225
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THE GATHERING

By Tami Nielsen
Chardon, Ohio

Shhhh. Listen. Do you hear it? The
steady drops are faint at first, almost
indiscernible. But as your ears become
attuned to the sound, it seems to grow
louder, stronger, almost deafening,
and as the woods reverberate with the
echoes of escaping sap, you begin to
decipher a pattern. Even though each
tree broadcasts a different rhythm, you
foot begins to tap to a familiar song
that only the buckets can sing. Their
chorus sends a chill down your spine
and a smile to your lips. . . .it's sugar-
ing season once again.

To most, these words being certain
images to mind: a tall stack of steaming
pancakes, dripping with golden syrup,
the taste of the season’s first batch, or
the smell of the sweet steam escaping
from the boiling sap. However, for
those of us involved with more than
just the end result, sugaring season has
a far deeper meaning. The rigors of
gathering are rewarding, especially at
the Geauga Park District, for they re-
sult in a deep respect for the sugar-
bush, a kind of partnership with the
woods, and teamwork, with each
other and the horses.

It’s not long before the team of Bel-
gians arrive, their clean, golden coats
glistening in_the morning mist. They
are alert, anxious, and the spring in
their step boasts an excitement that
matches ours. Their ears are forever
twitching back and forth in an effort to
accustom themselves to the woods
and the commands of their driver. The
chill of the morning is divulged in their
every breath which billows like smoke
from their nostrils. They have brought
the sap sled. Empty and light now, but

weighing close to a ton when its 160
gallon capacity is reached. It glides eas-
ily across the increasingly muddy path.

With gathering pails in hand we
head into the sugarbush, having men-
tally chosen the first bucket-laden tree
with which we will begin the long and
tedious morning. The pails are brim-
ming with sap, some are overflowing,
and it only takes a short while before
the sap sled is full. Now the horses
head for the sugarhouse where the
sled will be emptied into large holding
tanks. We are left in the trees to take a
much needed break. As we sit on our
fathering pails we have time to notice
our surroundings. It is becoming
warmer and the sound of dripping sap
is now accompanied by a chorus of
bird songs announcing the coming ar-
rival of spring. Large pools of water
have accumulated on the trail, accen-
tuated by the horses hooves. It is be-
coming a mucky mess. We also have
time to regain some feeling in our nu-
mbing fingers and toes.

Soon we can hear the driver’s com-
mands in the distance. The horses are
returning for another load. As the
morning progresses, our actions be-

=

Buyers of All Grades
of Bulk Pure Maple Syrup
and Pure Honey in Drums
PAY CASH ON RECEIPT
Telephone: 603-444-6246
e ]
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come less arduous. Hoisting the gath-
ering pail up to dump the sap into the
sled becomes fatiguing work. Some-
times we get careless, missing the
sled’s opening by a few inches and
giving those close-by a sticky shower of
sap. Everyone is getting cold and wet.
The morning has taken its toll on the
horses, too. Their glossy coats shine no
more, in fact, it is hard to tell just what
color they are. The air is heavy with
their sweaty scent and loud grunts as
they surge forward through the mud,
sometimes slipping to their knees, to
haul the sweet water. Yet even though
they have lost the bounciness of their
step, their ears are still working to hear
the commands and they move on

Dominion & Grimm Inc.

Maple Sugaring Equipment and Accessories

through the sugarbush wanting to
please.

As the final buckets come into view,
we breath a sign of relief and are able
to muster up enough energy to finish
the job. We have emptied over 500 of
them this morning and even though
we are exhausted, a sense of accom-
plishment overcomes us. Our sugar-
bush has produced for us again. Our
relief seems to be contagious for the
horses, too, seem to know that they
are through—for today. Sap sled full,
they head for the sugarhouse where
visitors anxiously await, tall stacks of
steaming pancakes, dripping with
golden syrup on their minds. ¥

Before You Buy Any Sugaring Equipment

Check Out the Quality and Value of

Our Fully Welded Evaporators
Made from 304 Series (Food Grade)

Stainless Steel — Brightly & Dull Finish Annealled

See Your Local Dominion & Grimm Dealer
or Call Rick Lloyd — Manufacturer’s Representative
(802) 426-DGUS (3487)
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GRIMM MAPLE SYRUP
EVAPORATOR
DONATED TO MUSEUM

A Grimm Champion Evaporator —
the last of its kind in the township —
has been donated to the Ameliasburgh
Historical Museum by resident Clint
Tomlinson.

The evaporator was widely used
throughout North America in the man-
ufacturing of maple syrup. And, ac-
cording to maple historian Clarence
Coons, the Grimm model, available in
20 sizes, was the biggest seller.

““By 1916 there were 60,000 Grimm
Champion Evaporators in use in Can-
ada and the United States.”

The Grimm evaporator was pat-
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" ented in Montreal and built from 1884

to 1952. A descendent, Una Grimm,
who now resides in Belleville, was also
on hand for the ceremony.

“My husband’s father was in it to
begin with,” she said.

Ron Hubbs, museum volunteer and
maple syrup association president, was
instrumental in obtaining the evapora-
tor from Tomlinson, who hadn’t used
it since 1964. The family donated the
item and a plaque on the wall of the
museum sap shanty dedicates the
evaporator to father, Cecil Tomlinson
and uncle, James Broad.

“(The museum’s) a great place to
educate kids,” said Hubbs. “A great
place to come in touch with the sugar

bush.”

Una Crimm, a descendent of the
Crimm Manufacturing Co., and Clint
Tomlinson, a former maple syrup pro-
ducer, tout the business of maple syrup
at the Ameliasburgh Historical Museum
during a dedication ceremony of the
induction of the Grimm Champion
Evaporator.
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MAPLE RECIPES

MAPLE WALNUT MUFFINS
Yield: 20 muffins

1 1/3 cups walnuts, chopped
3 Tbs. butter, room temp.
2 eggs

1 cup whipping cream

1 1/3 cups maple syrup

1 tsp. maple extract*

1 1/2 cups flour

1 Tbs. ground cinnamon
2 tsp. baking powder

1 tsp. baking soda

1 1/2 cups rolled oats

1 cup dates, chopped**

Preheat oven to 350 degrees. Line
muffin pan with paper cup molds or
grease pans.

Combine nuts and butter. Place on
cookie sheet and toast 8-10 minutes in
oven; stir occasionally. Set aside.

Combine eggs, cream, 1 cup maple
syrup and maple extract. In separate
bowl, sift flour, cinnamon, baking soda
and baking powder. Add oats. Add
wet ingredients, dates and 1 cup nuts.
Combine until just incorporated.

Fill paper liners 2/3 full of batter,
sprinkle tops with remaining nuts and
maple syrup. Bake 20 minutes, until
golden, moist. Pierce muffin with
toothpick — if it comes out clean,
muffins are done.

*Extract not necessary — if unavail-
able, use vanilla instead.

**|f dates not available, raisins can
be substituted.

MAPLE CHEESECAKE
Yield: 1 10-inch cheesecake
CAKE:

3 1/2 cups soft cream cheese
3/4 cup sugar

4 eggs

1/4 cup heavy cream

1 cup maple syrup

2/3 cup sour cream

CRUST:

1 cup graham cracker crumbs
1/4 cup melted butter

For crust: Combine graham cracker
crumbs and butter and press into a
cheesecake mold.

For cheesecake: Place soft cream
cheese in mixer and beat until smooth.
Add sugar and beat until incorporated.
Lower bowl and scrape bottom to in-
sure all cream cheese is properly
mixed. Add cream and incorporate.
Scrape bottom of bowl again. Add eggs
to the mixture slowly and beat until
smooth. Scrape bottom and mix in re-
maining ingredients. After mixture is
smooth and creamy, it is ready to be
put into mold.

Bake at 325 degrees in a still oven
with the cheesecake mold in a shallow
water bath. Bake until cheesecake is
set and not wobbly.

---—----—-‘—1--—---—--—--------—-

DEADLINE FOR NEXT ISSUE IS

SEPTEMBER 1ST
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REMINDER
Research Proposal
Guidelines

Research projects may be submit-
ted for consideration based on the
following guidelines:

(1) Proposals must be received no
later than July 1, 1995 for considera-
tion in 1995. Proposals received af-
ter that date will be considered in
1996.

(2) Proposals shall be complete
and detailed in content. However,
proposals shall contain a short con-
cise cover statement briefly explain-
ing cost, scope, objective, pro-
cedure, and anticipated value to the
maple industry.

(3) Proposals shall contain de-
tailed estimated cost breakdown,
within the detailed report.

(4) Proposals shall be submitted
with a minimum of forty (40) com-
plete copies.

(5) Proposals must contain a com-
plete reference section listing and
explaining any similar or duplicating
research previously accomplished.
Proposals for duplication of previ-
ously completed research must con-
tain detailed explanations of why
such duplication is warranted.

(6) Results or progress of funded
projects must be presented annually
at the convention of the NAMSC and
must be published in the Maple
Syrup Digest as soon as possible
after completion.

(7) Send proposals to: Lynn H.
Reynolds, Research Committee,
North American Maple Syrup Coun-
cil. W10010 Givens Road, Horton-
ville, WI 54944.

Remember: July 1 Deadline. %

1995 NEW YORK STATE
MAPLE TOUR
TO VISIT TIOGA
COUNTY

The Annual New York State Maple
Tour, July 24 and 25, will be visiting
Tioga County in the Southern Tier of
New York this year. The host for this
years tour will be the Tioga County
Maple Producers Association. The ma-
ple producers in Tioga County are al-
ready busy, when the sap isn’t flowing,
planning the tour. Some of the stops
which will be part of this years tour
include a sugar house with a ‘mini’
museum for school tours, buried main-
line, tree tapping and tree felling dem-
onstrations and a visit to Cornell Uni-
versity’s Arnot Forest. The tour will be
based at the Owego Treadway Inn sit-
uated on the bank of the Susquehanna
River. Tioga County is centrally located
on NYS Route 17 and just west of Bin-
ghamton, NY and east of Elmira, NY.
So mark your calendar and plan on
spending July 24 and 25 in Tioga
County, NY with maple producers
from far and wide. For more informa-
tion on registration for the tour, equip-
ment exhibitions, or advertising in the
tour program contact Tom Wall, Cor-
nell Cooperative Extension, 56 Main
St., Owego, NY 13827,
607-687-4020. %

EDWARDS
MAPLE PRODUCTS
R.D. 1, BOX 283
BRIAR CREEK ROAD
OTEGO, NEW YORK 13825-9743
(607) 988-2858

Waterloo dealer. New and used equip-
ment. Full line of supplies. Call or write
Jfor our used equipment list. Buying bulk

syrup.
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FUNGI, PEAR THRIPS

AND ANTS

By Michael Brownbridge, Jim Boone,
Margaret Skinner & Bruce L. Parker
Entomology Research Lab
University of Vermont

While pear thrips populations and
subsequent levels of maple damage
have fluctuated since the major out-
break of 1988, it has become very
clear that pear thrips is not a temporary
pest that will simply disappear, but
poses a real threat to the long-term
health of sugar maple forests through-
out the Northeast. Management of this
pest is complicated by its cryptic habits
and its biology, and conventional
chemical controls are not a viable, or
desirable, option. Use of biological
controls offer great potential for man-
agement of pear thrips, and studies at
the University of Vermont, Entomology
Research Lab, have focused on the de-
velopment of native species of insect-
killing fungi for use in a thrips suppres-
sion program. These commonly occur-
ring insect diseases are capable of kill-
ing a variety of pest species, and
already contribute to the natural regu-
lation of this tiny insect. The control
strategies we envision would, in a
sense, help alter the balance of nature
in our favor by augmenting popula-
tions of these beneficial microbes in
maple forest soil.

Twao types of fungi are being used in
our on-going trials, Verticillium lecanii
and Beauveria bassiana, both originally
isolated form infected insects collected
in a Vermont maple stand. We chose
to apply fungi to the forest floor, target-
ing thrips entering the soil to pupate
and overwinter. The trials were con-
ducted to address two basic issues: 1.
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how effective are the fungi against
pear thrips under field conditions; and
2. can we enhance soil populations of
these fungi and for how long. Data
obtained from these field tests will in-
dicate the feasibility of using the fungi
in a control program, and whether we
can establish higher levels of fungi in
the soil to potentially provide a long-
term source of infection for pear thrips.

Results of trials done in 1994 show
that, for both fungi, the number of in-
fected larvae recovered from samples
taken in treated plots was significantly
greater than the number recovered
from control plot samples. In addition,
we were able to detect enhanced
levels of inoculum in the soil for over 3
mo. In soil samples collected from
plots seeded with Beauveria in 1993,
we found that pathogen levels were
still greater than 40 times higher than
the controls more than a year after the
treatment was applied. Thus, on the
basis of the results obtained, we ap-
pear to be able to obtain reasonable
control of thrips with the selected
fungi, and to positively influence the
level of inoculum in forest soil. In trials
scheduled for this year, we aim to
modify our treatment regime to attain
even better levels of control.

The fungi show great promise for
pear thrips management, but what of
the broader host spectrum of these
agents? If the fungi are to be used in a
sugarbush, it is essential that their im-
pact on key non-target beneficial or-
ganisms is understood. Therefore, we
have been conducting a series of tests
on the ant species Camponotus penn-
sylvanicus. This insect is commonly
found in maple forests where it is an
important general predator, feeding on
a variety of defoliating insects, and
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plays a major role in the decomposi-
tion cycle. Through its foraging activity
it would possibly be exposed to fungi
applied to the forest floor for thrips
control.

In lab trails, ants were first directly
treated with formulated and non-for-
mulated fungi, and then held under
conditions to promote infection. Sure
enough, under these conditions, the
fungal isolates tested were very patho-
genic. For both Beauveria treatments,
close to 100% of the test insects were
killed within 14 d, compared with only
17% mortality in the controls.

To more closely simulate natural
conditions, the pathogenicity of for-
mulated B. bassiana to ants was tested
in soil. First, sterile maple soil was used
to eliminate potential fungal competi-
tors and antagonists. Subsequent trials
were done with non-sterile soil. In the
sterile soil, 25% of the ants died after 7
d, rising to 85% by day 14, compared
with less than 5% mortality in the con-
trols at both time intervals. In non-
sterile soil, however, no ants had died
by day 7, and around 40% of the ex-
posed population died after 14 d, sig-
nificantly lower than the mortality
levels obtained on the sterile soil. This
year, we will evaluate effects under
true field conditions, caging ants in
plots treated with fungi to control pear
thrips. While lab results suggest that
the ants are susceptible to the fungi
being used in our trials, these tests
were conducted under conditions
heavily biased to enhance develop-
ment of a fungal infection. The dose
levels used were purposely, but unnat-
urally, high, and the ants were a ‘cap-
tive’ audience within the treatment
arena. Holding the insects under artifi-
cial conditions also provides an addi-
tional source of stress that would pre-

dispose the ants to infection. In a
forest, this would not be the case, and
a variety of other factors would influ-
ence the activity of the pathogens. As
such, effects seen in the lab are un-
likely to be repeated in the field. The
potential impact of these microbes on

“the environment and other non-target

beneficials will unquestionably be
minimal, particularly when compared
with any of the conventional chemical
insecticides contemplated for pear
thrips management. We must remem-
ber, these fungi are already working in
maple forests, we are simply trying to
make them work better to provide an
ecologically safe solution to a peren-
nial pest problem. e

DEADLINE FOR NEXT ISSUE IS

SEPTEMBER 1ST

“all Fa:ms

Maple Products & Supplies
Full Line Of
.New & Used Equipment
Distributors for:
*Small Brothers * Waterloo, USA
e Sugarhill Containers
* Dominion & Grimm
Plus -+ 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 . Rodney Hall
MMPA Rt 2 Box 72
E. Dixfield, ME 04227

207-645-4608/207-645-2862
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SUBSCRIPTION FORM

| would like to subscribe to the Maple Syrup Digest.

USA () 1 YEAR $5.00

CANADA () 1 YEAR $7.00
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.

A REMINDER
If Your Mailing Label Reads:
SJ95
It's time for a renewal, this is your last paid issue.
HAMLEY'S MAPLE COONS MAPLE SUPPLIES
SUGARING EQUIPMENT AUTHORIZED GRIMM DEALER
Lamb & U.S. Maple Tubing
Grimm/Leader Evaporators Waterloo Evaporators
- o Sugarhill Jugs
Lamb Maple Tubing & Fittings Maple Syrup Cans
Sugarhill Jugs, all sizes WES FAB Filter Press
CHARLES COONS
EEDMARD: & SHACON HAMLEL P.0. Box 377, Monticello Road
oty Richfield Springs. N.Y. 13439
(607)565-3731 (315) 858-2781
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COMING EVENTS

NEW YORK STATE MAPLE TOUR
July 24-25, 1995
Owego Treadway Inn
Contact: Tom Wall, Cornell Cooperative Ext., 56 Main St., Owego, NY 13827
or call 607-687-4020.
VERMONT MAPLERAMA
August 10, 11 & 12, 1995
St. Michael's College, Colchester, VT
Contact: UVM EXT, P.O. Box 53010, Burlington, VT 05405-3010

NEW YORK STATE FAIR
August 24 — September 4, 1995

PENNSYLVANIA MAPLE TOUR
September 29 & 30, 1995
Presbyterian Church in Wysox, PA
Contact; Bradford Co. Extension Service, PO Box 69, Towanda, PA 18848
or call 717-265-2896

36th ANNUAL MEETING OF THE
NORTH AMERICAN MAPLE SYRUP COUNCIL
October 21-25, 1995
} Kingston, Ontario, Canada
Contact: Mr. Ken McGregor, RR 6, Strathroy, Ontario, Canada, N7G 3H7

(7 r
[ 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 *h. World

167 Portland St., St. Johnsbury, Vermont 05819
\. 802-748-5141 800-525-2540
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CLASSIFIED

FOR SALE: 1978 Volvo Milk Truck.
2100 gallons. $4,500. 616-547-1198.

WANTED: U.S.D.A. Permanent Gra-
ding Set. Hustad's Sugar Bush,
2165-11 1/2 Street, Cumberland, WI
54829. 715-822-4608.

FOR SALE: Complete maple pack-
age — 5' x 14’ oil fired evaporator
with pre-heater, over 2000 gal. sap
storage, about 3500 tap operation in
tubing, 2 vacuum pumps, tubing,
washer, canning unit and related
equipment. Used 6 years. Also Ford
5610, 4 WD farm tractor with deluxe
cab and bucket, about 700 hours
and other misc. equipment. Vernon
Balch, Minerva, NY 518-251-3704.

FOR SALE: Michigan's largest
20,000 tap capacity — maple syrup
business — very modern — to be
moved to your location, established
customers wholesale and retail (na-
tionwide), ideal central processing
plant, owners retiring, serious in-
quiries only. Write: Sugar Shack,
Maple City, Ml 49664.

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

NEW YORK NEWS
By Marion Wells

The winter of 1994-95 was sup-
posed to have been an “old fash-
ioned”” winter, according to the sales
of snow blowers in the fall — however,
it didn’t turn out to be much of a win-
ter after all — and thats just about how
the sappin’ season turned out to be
also, for most of the state. Early March
proved to be too warm for too long
and thus went the season! By the time
some cold nights and warm days type
of weather arrived, the damage was
done, tapholes dried up early, bacteria
counts were high and dark syrup was
the rule. To be sure some areas of the
state had a more normal season — the
North Country and higher elevations
didn’t get all that warm.

Spring is the time for Maple Festivals
throughout the state. Successful events
were held at Medusa, Cobleskill, Mar-
athon, Franklinville and Andover. The
American Maple Museum at Croghan
opened its 1995 season on May 13th.
Plan to visit the Museum this summer!

Is your county or state association
having problems getting dues paid on
time? One county here has tried some-
thing new that seems to work. Perhaps
others might like to try. They solicited
small gift certificates from maple
equipment manufacturers, then had
random drawings from names that had
renewed by certain dates. They found
this to work very well and by February
the renewals were over twice what
they had been previously. Try it, it
could help your association get dues
paid earlier, too! ¥
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Maple Syrup
Prices
| Are Rising!

Now is the Time
to Install Small Brothers
Equipment in your operation
SAVE
ENERGY * TIME « MONEY

ST L |
The equipment that revolutionized the Maple industry!

* Hurricane Wood-Fired Arch » Compact R.O. Machines

* Thunderbolt Qil-Fired Arch * PiggyBack Pan Units

*» Crossfire Qil-Fired Arch * All Welded

* Vaporizing Hoods Lightning Evaporator Pans

We Will Not Be Undersold!

MAILL
Brothers USA

Leading the Industry in Traditional & innovative Equipment

mmj&sg; P.O. Box 714

802/868-3188 -

e

fax: 802/868-3180 Swanton, VT 05488 s
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* Can Sizes — One Gallon to 4.75 oz. * Metal Provides Much Longer Shelf Life
Proper ty for Hot Pack Mapl
Syru?,\.e Chparing for Ho . L * No Oxygen or Moisture Vapor Transfer.

Tested and Approved by State of Vermont, No Cancer Cai Compounds Used.
W Dept. of Weights and Measures. W o Cancer Caiso

® FOR CANS
® CARTONS
® SHIPPERS
® STATE LABELS

MAPLE SUPPLIES COMPANY

Route 302 E., (P.0. Box 895)
Barre, Vermont 05641
(802) 479-1827

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

*Warehouse Stock in Barre. Vermont

See Your Dealer or Contact Us
°

Dealer Inquiries Invited




