VOL. 7A, NO. 3

v2ZZ€0 HN ‘Ainqiajuen
:0} pajsanbay
u01}1291400) SSAIPPY

L 'ON LINH3d
HN ‘AHN8YH3ILNVD
Qivd 39V1SOd 'S'n
J1VH XNn8

MAILED BY 10-1-95

OCTOBER, 1995



\ BOTTLING EQUIPMENT THAT
W GOES WITH THE FLOW!

B —

Z‘ Single Gravity Filling
; Shooter Systems
Filler * Fillupto 6
« No sticky containers at
hands! once
» Gravity feed * No-drip nozzles
* Fills » 25 gallon water
1 0z. -1 gal. |acketed heating
* All foam tank. g
removed » Foot operated ¥,
« Adjustable
level

Vermont “pecialiy Fquipment

Bottling Systems * Syrup Heaters ¢« Cappers * Containers

P.0. Box 715
—— 802/868-3188 - fax 802/868-3180 Swanton, VT 05488

Call On the Experts!

Maple
TUBING Fxperts  FITTINGS

5/16" Green: * Mainline Black & White « 3/8" Blue PolyTube:
avaiflable in round or Green: . Now in lighter
or ribbed w/extra Designed to reflect light ransparent color.
heavy walls with enough heat absorbtion Fits 5/16" fittings.

The tubing & fittings most producers prefer are
available at the best prices today!

Leading the Industry in Traditional & Innovative Equipment

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




The New Jug On The Block . . .

3 COLOR
SUGAR HILL
CONTAINERS.

Our exclusive design was
chosen to represent the maple
industry at the July 1995
NATIONAL GOVERNOR'S
CONFERENCE

PURE MAPLE SYRUP Back Nutrition Facts

For use on Serving Size 4 GOmL.
Pancakes * French Toast » Cereals Sening Per Cﬁﬁfﬂhﬂ 16 J
Warmed Biscuits * Steamed Rice ;
Ice Cream = Apple Pie View Amaor iy
Home Fried Polatoes Calories 200

% Daiy Vaha'
This 100% U.S. produced product Total Fat 0g o
is part of our heritage L)f Sodium_7mg [

Produced on the farm by boiling down TotaiCarbonydrates 53 "
LMY

pure maple sap from the maple tree.

Proten 0o 0%

“Paerant asy vakms we tased on & 2.000
cakone ol

Store in a cool place
Refrigerate after opening Jug.

EXCLUSIVELY SOLD BY:

S‘Peadeh TEL [owindid & e b

EVAPORATOR CO., INC. .- DIVISION OF LEADER EVAPORATOR
25 STOWELL ST, ST. ALBANS, VT 05478 @ PO. BOX 130, RUTLAND, VT 05702
(802) 524-4966 / FAX(802) 527-0144 (802) 775-5411/FAX (802) 775-6402
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NORTH AMERICAN
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DIRECTORY
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ROY S. HUTCHINSON
P.0. BOX 240
CANTERBURY, NH 03224
Phone: 603-783-4468

Published four times a year
(Feb., June, Oct., Dec.)
Postage paid at:
Canterbury, NH 03224
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GREETINGS
FROM
YOUR
PRESIDENT

This 1s the last Presidents message
from me. Of course it is late per usual.
But Mary Ellen and Roy are very
patient. To them I want to say thank you,
for all their hard work in putting out the
Maple Digest.

As | have reflected over the past two
years. We certainly have had to deal
with some of the toughest issues that
have faced the maple industry. It has
been good to see that people have been
able o come together to deal with the
issucs. [ know we have not solved all the
issues, but I think by working together
we are better prepared to deal with the
future.

As we prepare to go to Kingston,
Ontario for our annual meeting. [ would
like to say thank you to those who have
worked hard for the Council. To the past
president Lynn Reynolds, 1 thank him
for the many hours of guidance on the
phone. To Carl Vogt, our secretary and
treasurer, a very busy man who is hard
to get a hold of, but does keep good
track of our records. I appreciate his
ctforts. To Bob Smith, vice president,
we have had a lot of good times togeth-
er at the meetings and I have valued your
support. To the rest of you who have
worked so hard for the maple industry. 1
also say thank you.

Looking forward to seeing many of
you in Kingston, Ontario.

Your President,
Richard P. Norman

BRODIES SUGAR BUSH

~ “MAPLE IS OUR ONLY BUSINESS”

T

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

more.
RO Machines

Bacon & Sugarhill Jugs

“00" and “F” Style Litho Cans

Used Buckets & Covers

Hydraclean Tubing Washers For Any Size Bush
U.S. Maple Tubing, Maple Expert and Lamb Tubing

G.H. Grimm Company Equipment and Supplies

Consignment Sales of Used Equipment
Custom Tubing Setup and Technical Assistance

HCR 75 Box 30
Westford, N.Y. 13488

Phone: 607-264-3225

L e e T e e e
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IMSI BUSINESS

Good things are happening. The IMSI
is in the process of forming another
world wide promotional effort. This one
would be beneficial to only those that
use the logo. The promotional event
would promote the use of pure maple

syrup by spreading the distribution of

IMSI cookbooks. This campaign is
designed to promote quality use of pure
maple rather than quantity and should
encourage higher profitability.

The crop was down from past bumper
crops, but still about normal. We pro-
duced about 60 million pounds of syrup.
By selling essentially the remaining
syrup left in the Regroupement, we
should have just about enough syrup to
meet the requirement of last year’s mar-
ket. Very positive news.

EUROFINS has proceeded to estab-
lish its own database for pure maple
syrup. This will save the IMSI and the
Council considerable money. It has been
reported that the adulteration test by
EUROFINS is in effect now, detection
will be to less than 10 percent. Cost per
test will be $499.00 per sample. We
finally have an adulteration test avail-
able. The maple industry should stll
provide as many samples as possible to
EUROFINS to make sure their database
is geographically widespread and that it
is as extensive as possible so as to
increase the detection accuracy. This is
all good news. Your money, time, and
efforts are finally rewarded. We stuck
with it. We did it

The surplus is gone, production is
about normal, price is going up, and
enough syrup is available for the current
market. Sound great? It is. Forgive me
one moment of pessimism, which | nor-
mally avoid. But I urge a degree of
CAUTION. This all sounds too familiar!

6

We all know from experience how fast it
goes the other way. Let us do it smart
this time. Make sure we use disciplined
expansion this time around, and that we
do not expand ourselves back into trou-
ble. Otherwise, this is a wonderful situ-
ation. We got the job done.

A small commercial. IMSI logo stick-
ers are now available to you through
your Provincial and State Maple
Associations, or from commercial mem-
bers. These are being produced and sold
directly to members by the IMSL If your
source does not have them, please urge
them to order a supply. To make the
IMSI work, we must use the logo. To
make the logo mean anything, we must
protect it. You must help do this. The
IMSI and the logo are yours. Please take
good care of them.

The NAMSC and IMSI convention
will be held in Kingston, Ontario,
October 22-24, 1995, The Ontario
Maple Syrup Producers Association has
planned a tremendous program for our
benefit. There will be many significant
maple issues discussed. Entertainment
and tours will be highlighted. There is so
much more, don’t miss it. See you in
Kingston. It is your convention, please
support it. For more information call
Ken McGregor, (519) 232-4596, or
write  OMSPA, R.R. 6, Strathroy,
Ontario, Canada N7G 3H7. Ontario,
thank you for a great job.

This summer [ stopped to see Dr.
Willits to thank him for his lifelong
efforts in maple. Please, you do the
same. He can be reached by phone at
(609) 654-3558, or Dr. C.O. Willits, Apt.
#558, Medford Leas, Medford, NJ
08035. At 94, he is in better shape than
I am. And while you are at it, why not
stop to see, write, or call someone else
that would appreciate your remems-

b e g



brance. There are a lot of folks out there forget them. It will make you, them, and

that would love to hear from you. Be me, all feel better. Thanks.
sure to remember the partners of those

maple folks departed. So many have Lynn Reynolds

done so much for all of us. Please do not Executive Director, IMSI

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 new stainless pans
and burmer and insulation. .. ... iniaiin cae s CE T g [ 5
2 1/2 x 8" Waterloo evaporator with stainless pans, excellent siShE s 12600
4' x 14" Gnimm all-flue Evaporator w/two 4' x 7" Stainless flue pans, excellent .. .. .$4,000
40" x 12" Leader evaporator with stainless pans and Woodsaver,
one year old, excellent . .. W T SR, Ay e LR e .§5,900
2 1/2" x 10" King evaporators with 5" stainless syrup pan and tin flue pan ... ... .$1.200
5 x 16" Small Brothers evaporator with stainless pans. . .......................$6,500
Large stainless steel plate heat exchanger S S $1,500
Eight nozzle stainless steel filler. . ... .. .. S e e e D00
New Sap Sucker Il vacuum pump, propane gas powered. . ......................3650
WANTED
All grades of
Maple Syrup ALY
ESINCE 1853 BB
= e
Free Catalogs Available RR1, Box 137, Aistead, NH 03602
rF N OPEN MON -FRI. 7:30-5:00 603/835-6361 or 603/835-2230
A J SAT 8:00-1200 FAX# 603/835-2455




NEW YORK NEWS

By Mrs. Marion Wells

On July 15 a tornado-like storm
passed through the Adirondacks.
Besides smashing many trailers, barns
and house roofs, it has wiped out some
operating  sugarbushes. The largest
maple producer in Lewis County lost at
least 15.000 of his 20.000 taps and oth-
ers say they are out of business for a
while. In the *Big Woods ' cast of Belfast
where lots of light amber syrup was
made, a lot of damage was scen where
the trees were in a sandy soil. Where the
soil was deeper, often the managed
stands had the most losses, since the
larger-crowned threes offered more
wind resistance and were blown over
while other trees with dead limbs were
untouched. It 1s very hard to understand
‘Mother Nature™!

With the summer heat and humidity
came the local and county fairs which

keep State Maple Queen, Jessica
Woodrow from St. Lawrence County,
busy. She attended many county fairs as
well as the State Fair in Syracuse pre-
senting pure maple to the public and giv-
ing samples to those who have never
tried it. Jessica is well versed in all phas-
es of the production of maple syrup and
its products being involved in the fami-
ly operation since a little girl.

The 3rd annual Wyoming County
Maple Festival was held September 16th
at ‘The Farm™ in Wyoming, New York.
Pancake meals were served all day.
Demonstrations and displays of various
phases of maple production were put on
by local producers.

Wyoming County maple producers
have had a maple booth at their fair in
Pike, New York for the 30th consecutive
year. Of the five original families that
started 1t in 1966, the Merle, Sage and
Ziegler families still have members
involved. Many other producers in the
county have also gotten involved.

MASTER
CARD

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
OPEN YEAR ROUND

Manufacturers of Natural Gas & LP
Burner for Evaporators and Finishers

VISA




SEPTEMBER 1995
AMERICAN MAPLE
MUSEUM REPORT
By Haskell Yancey

Many things have taken place at the
American Maple Museum since our last
report o you. First, of course is the fol-
low-up on the Opening and Induction
Ceremonices held on May 13th, 1995 As
discussed before, Wilson (Bill) Clark
and Lynn Reynolds were inducted into
the Hall of Fame. However, discussion
of the New York State Maple Queen
contest had to be left until now.

Turning over their 1994 New York
State Maple Queen titles were Erin
Abrahamsen from Schoharie County
and Karen Keefer from Lewis County.
Each of these girls has done an excellent
job during their joint reign. Each has
been appreciated and deserves to be
congratulated.

The 1995 contest featured three con-
testants from three  counties.
Representing Schoharie County was
Tiffany Sanders. representing Lewis
County was Michelle Schneider and
representing St. Lawrence County was
Jessica Woodrow. Each did an excellent
job, making a difficult job for the three
judges. Serving in this capacity were
Janet Haas -— Turner Falls. MA: Charles
Bacon — Jaffrey, NH; and Richard
Norman - Woodstock, CT.

After having individual interviews
with the judges, giving a presentation
and answering an unrchearsed question,
the 1995 Queen was selected.

This year’s New York State Maple
Queen is Jessica Woodrow followed
closely by Michelle and Tiffany.

Along different lines, the American
Maple Muscum’s Annual Strawberry
Social drew a very nice turnout. With

beautiful weather, a good crowd of
fricnds and neighbors gathered to enjoy
another of nature’s  products —
Strawberries.

New this year was a Bluegrass music
concert held on the museum grounds.
The event chiefly sponsored by the
Lewis County Chamber of Commerce,
was held on a perfect day. A large crowd
enjoyed the music along with Maple
sundaes and Maple cotton candy.

However, the event with the greatest
impact this summer was not a museum
event, but rather an act of nature. On
July 15th a very severe storm did signif-
icant damage to a number of sugarbush-
es in the Croghan area as well as some
buildings and to the entire power grid of
Northern New York. Several of the peo-
ple active in the affairs of the Maple
Museum suffered large losses in their
own maple operations. All in all the
Maple Museum personnel along with
many others will remember this as the
year ot the “Microburst™.

wall Fanll,g

Maple Products & Supplies
Full Line Of
New & Used Equipment
Distributors for:
eSmall Brothers = Waterloo, USA
¢ 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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New F
“sugarhill”

CONTAINERS

500 ml Sugarhouse i 3
Designed by Elmer Kress  PR¥g - "

4 v 8 P L) EO (12 )
PAT. PEND. i ) o8

Net Wy 1 L1 - 453598

One Pound Maple Cream Jar

For more information call 413-863-2222
Sugarhill Containers ® P.O. Box 490
Turners Falls, MA 01376-0490




JOIN ME FOR A
FEW MINUTES TO
LISTEN TO THE
“VOICES FROM THE

PAST”

I wondered, “Why am 1 in the Maple
Hall of Fame™? Then it hit me. There are
45 reasons why I am in the Hall. It is
clear. The voices from the past led me
there.

The first 39 reasons start with the
name Fred Winch and end with Bill
Clark. I can hear them. Bob Lamb say-
ing about his very carly tubing system,
“Well, we may as well put it on the
ground, it is probably going to get there

anyway” and “talking about spending
Florence’s egg and butter money™ . . .
Dr. Willits telling his favorite story
about “watch for fallen rock™ and if you
listen closely, you can hear him relating
my mnspiration o return to college to
study chemistry, tree physiology, and
science . .. Lloyd Sipple gathering news
faithfully defending the Maple Syrup
Digest, and his down home style
describing  the menisus  around a
hydrometer as “that bubble thing that
comes up around it . . . Lin Lesure, we
can hear his sharp words of advice and
his words describing his personal rela-
tionship to me, “in that we had the same

name” . .. Ed Curtis, in his unbending
support for whatever cause | chose to
»r>

WATERLOO INC.

MAPLE SUGARING EQUIPMENT

"FOR ALL YOUR SUGARING NEEDS"

*% TUBING SPECIAL **

NOW IS THE TIME TO THINK. ABOUT YOUR TUBING NEEDS!

ALL WATERLOO TUBING IS MADE FROM 100% VIRGIN MATERIAL
NO REGRIND!! THE BLUE COLOR KEEPS SAP COOL AND FRESH FOR
A BETTER GRADE OF SYRUP

WATERLOO “COOL BLUE" — RIBBED
WATERLOO “COOL BLUE” — SMOOTH
WATERLOO “COOL BLUE” — RIGID

$24.00/250°
$22.00/250°
$34.00 /5002

HCR 63, BOX 35A
BARTON, V1
(802) 525-3588

(715) 536-7251

W. 1887 ROBINSON RD. I
MERRILL, WI 54452 VISA

$$

OCTOBER 31, 1995, MINIMUM ORDER $2,5(0)

SAVE 10%

oN WATERLOO “COOL BLUE” 5/16” TUBING

PRESENT THIS COUPON WITH YOUR ORDER AND RECEIVE A 10% DISCOUNT. OFFER VALID UNTIL

$$
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tackle™ . .. Putt Robbins with his calm-
ing effect and his sense of reason . . . |
can hear Ray Foulds telling “about his
trip to Washington, D.C. with my father
to have tariffs applied to maple syrup”
... Nelson  Widrick and Gordon
Brookman for their wise friendship at a
time when “buying syrup was not exact-
ly fun and was a challenge,” to say the
least . . . I can hear the excitement of my
sons Andy and Jack (my sons at age 3
and 4), when they witnessed their first
birth of a calf in Nelson Widricks’s barn
in Croghan New York . . .1 hear all the
Presidents of the Council which I had
the honor to serve; Gordon Gowen, John
Kroll, Arthur Merle, and Bill Clark, with

their wise counsel ...l hear Russ
Davenport creating good will . .. Dr.
Morselli sharing her wisdom . .. I hear

my friend Ture Johnson, with his beau-
tiful accent, advising me and he has
been standing by my side for nearly 40
years . .. Paul Richards and his wife
Clara Jean have shared their friendship
with us for over 40 years . . . and, | hear
the voices of all the others enshrined in
the hallowed halls of the American
Maple Museum . . . It was with the help
of all the inductees already enshrined
... They were patient with me . . . They
all helped me learn . . . 1 was the young
kid on the block; at 18 I was attending

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

maple meetings and have been ever
since . . . I thought I knew everything
and that my father didn’t know anything
... In a very few years, I found out that
[ did not know anything and that my
father knew most everything—It was
amazing how smart he got so fast.. .1
hear my father in his soft words of diplo-
macy, his wise counsel, his voice for the
causes, his encompassing advice, and
his never ending faith, “that things will
always work out for the best.” When
something I thought was so important
that I would not have, he would say,
“Don’t worry, you can’t lose something
you never had.” He would say, “If you
work as hard as you can, even if it is
wrong, it probably will turn out right.”
And, he would say, “You cannot give
anything away, 1 always comes back to
you two fold.”

Reasons why [ am here? 39 of the rea-
sons are already in the Hall of Fame,
along with all their wives and husband.
And, yes to all the maple widows out
there, we can hear you 10o.

Number 40 is to all of you in the
maple syrup industry, all of my friends
... Number 41 is my faith in all of you
and a vision for what we all wish to
accomplish . .. Number 42 is all of the
Reynolds family. I include my family,

P>

COONS MAPLE SUPPLIES
AUTHORIZED GRIMM DEALER

Lamb & U.S. Maple Tubing
Waterloo Evaporators
Sugarhill Jugs
Maple Syrup Cans
WES FAB Filter Press

CHARLES COONS

P.0. Box 377. Monticello Road
Richfield Springs, N.Y 13439
(315) 858-2781




Juan and his family, and I dedicate this
honor to my mother Geraldine and my
father Adin . . . 43 is my wonderful wife
Anne . .. 44 is my God and my faith . . .
And 45 is our magnificent maple syrup
industry which | love so much.

Those are the 45 reasons I am in the
Maple Hall of Fame. But I want you to
join me. So together, let us listen to the
whispers that echo through the hallowed
halls of the maple shrine in Croghan.
Listen real close. You can hear them now

.. “voices from the past.”

They are saying . . . “We set the foun-
dation, it is up to you to build the struc-

ture” . .. “We laid the path, now be sure
to lead, not follow™ ... “Walk the path
of the future”...*Work hard”. ..
“Keep the faith™ ... “Join hands and

work together™ ... “Be honest” . . . You
can hear those voices now, can’t you?
-.."Don’t cheat” ... “Do what you
believe™ . . . “Love what you do” . ..
Hear them? . .. “Be proud of what you
are” ... “Help your neighbor”...
“Reach for success™ . .. “If you believe
in something, fight for it” ... “But be
satistied with what you have fought for”
... "Share it with others” ... “Give
don’t take”™ .. . “Listen to your heart”

- "And be humble™ . . ..

Today and forever more, I shall be
truly humbled by this experience. |

thank all of you very much for the
honor.
Lynn Reynolds

EDWARDS
MAPLE PRODUCTS

R.D. 1, BOX 283
BRIAR CREEK ROAD
OTEGO, NEW YORK 13825.9743
(607) 988-2858

Waterloo dealer. New and used equipment.
Full line of supplies. Call or write for our
used equipment list. Buying bulk syrup.

NEWS FROM THE

NUTMEG STATE

By Jerry Milne

The  Connecticut  Maple  Syrup
Producers Association had a booth in the
Connecticut Building at the “Big E”
(billed as New England’s State Fair)
held at West Springfield, MA in mid-
September. Several members also had
displays at country fairs throughout
Connecticut.

The Association will hold its next
meeting on Saturday, November 4, at
Hillside Plastics, the home of Sugarhill
Containers, in Turners Falls,
Massachusetts. Members will tour the
production facility and also visit a near-
by sugarhouse.

DEADLINE
FOR NEXT ISSUE IS
NOVEMBER 1ST

MAPLE SYRUP
LABELS
Labels for Honey,
Candy, Wax,
Mustard, any type

of product !!

of

Labels

+ For samples of our J,
¢ labels send $1.50 ¢,
| (crediled on 1s! order) |
R.M. Farms
Dept. M
P.O. Box 684
Dearborn Hts., Ml 48127-0684
Ph. (313) 722-7727
Fax (313) 729-7826
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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 -_ o~ old fashioned color
ounce Sampler, the and texture.

entire family of
jugs is molded

The famous
Bacon™ Jugs

from the # are available
best virgin ' in 8 oz,
resin and pint, quart,
rigorously half-gallon,
tested to gallon,
ensure gl K o and the
quality. o > =/ ﬁj‘__\ﬁdf 3.4 oz.

o, :"ﬂ“‘;’xw” " “-:':‘:%\‘L' ‘JJ / Sampler.

—-:-_.a_-»’ = 2F . el oo

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

'[HE or write to:
BACON

.lx, THE BACON JUG COMPANY, INC.
COMpANY RD #2, BOX 580

LITTLETON, NH 03561
603-444-1050




EDITORIAL

Another summer has gone and so
have some of our friends. Arthur Merle
was a friend to many and he will be
missed by all of us. My condolences 1o
the Merle family.

The problem with getting old is that
we lose more and more of our friends.
One friend 1 lost several years ago
worked for the Department of Agricul-
ture as an inspector. He was working on
a theory of his to predict the sweetness
of sap for the coming maple season. It
was based on the number of sunny days
the previous summer, temperature, rain
and how long the leaves stayed on the
trees that fall. Unfortunately he died be-
fore he could perfect it. If sunny days
mean a lot of sugar in sap this coming
spring we should see sweet sap in this
arca. We have had a lot of sunny days,

but no rain, and the maples are showing

signs of stress with a lot of trees color-
ing up already.

I appreciate any and all suggestions
concerning the “*Digest.”” | would like
to thank the Smiths’s from Wallace, Ml
for theirs. From now on the subscription
form will be on the inside back cover, so
as not to destroy an article.

I would like to thank Sherb Double-
day for contributing so many articles
over the years. Sherb wrote to say his
wife was in poor health and that his
spare time was limited . . . *‘Besides it
is time for new blood to fill the gap.”

Sherb is absolutely right, this is your
Digest. It will only be as good as what
you contribute . . . we have not heard
from a number of field editors for some
tme . . . so, lets get the spile out of the
taphole and send me an article!

See you in Ontario.

Editor

U.S. MAPLE « SMALL BROTHERS * DOMINION & GRIMM * NEW ENGLAND CONTAINER

English tin rear pan

tubing washing machines

* LAPIERRE » DARVEAU » LAMB o MAPLE EXPERT ¢ IPL

USED EQUIPMENT
6'x16'Small Brother's S.S. w/airtight front and preheater
4'x12'Grimm S.S. raised flue, excellent condition

J'x10" Small Brother's crossfire w/S.S. pans and preheater
30"x10"Small Brother's crossfire w/S.S. pans and Piggyback
4'x12'King drop flue evaporator, S.S. front pan &

Memtek 500 reverse osmosis—Ilow hours
5'x14'Small Brother's S.S. pans only with Piggyback

FALL SALE!
Includes all Dominion & Grimm evaporators, pans,
welded stainless canners, & filter tanks
7"and 10" filter presses, vacuum equipment, RO machines and

Call Today for Your New or Used Equipment Needs
ORANGE MAPLE MAINLINE » NORWESCO + SHERPA SNOW SHOES » SAP BROTHERS « OSMONICS

Vt's Most Complete Maple Supply
U.5. Route 2, East Montpelier, VT

802-229-9536 « 802/229-1527 FAX
Open 7 Days a Week
CHECK OUT OUR
TUBING PRICES!

431507 ¢ YNYNYL o SO TTHAVISH NOIVY « SNV LAY (
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1995 VERMONT
MAPLERAMA

By Larry Myort
Taken with permission from
New England Farmer

After a summer of drought and then
several days of floods in northern Ver-
mont, the 1995 edition of the Vermont
Maplerama was attended by nearly 300
sugarmakers from all over the world of
maple.

The annual event was hosted in Chit-
tenden County, in the heart of the Lake
Champlain basin, as a cooperative effort
with the county association, the UVM
extension system, The Vermont Depart-
ments of Agriculture and Forests, Parks,
and Recreation and the Vermont Maple
Sugarmaker’s Association.

Visitors found that despite its relative
population density (one-quarter of Ver-
mont population lives there) Chittenden
County 1s loaded with agriculture and
great marketing opportunities. The visit
to Dakin Farm proved to be a highlight,
with great education in marketing and

market development. The Cutting fam-
ily members were very generous in
sharing in their market techniques, al-
lowing all to understand that develop-
ment of a market is a long-term project.

Lots of innovation and creative tech-
nology was seen at stops such as at the
Neill’s in Jericho with their vapor-com-
pression unit and Peter Purington’s
unique vacuum unit for pumping sap.
Every stop was unique and provided
lots of education and ideas.

Leon Graves, Vermont commissioner
of agriculture, proved he is no novice in
the maple industry. His brief message at
the banquet showed that his long experi-
ence in state government will be a big
benetit to maple producers. Also speak-
ing at the banquet was UVM College of
Agriculture Dean Larry Forcier with en-
couraging words about maple research
at UVM.

Huntington sugarmaker and former
Vermont Maple King Tim Taft was
named the Ray Foulds Outstanding
Young Sugarmaker for 1995 at the Ver-
mont Maplerama banquet.

/

" 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

167 Portland St., St. Johnsbury, Vermont 05819
800-525-2540

N

Q 802-748-5141
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NORTHEASTERN
NEW YORK NEWS

By Mary Vi Sanger

The Northeastern New York Maple
Producer’s Association held their an-
nual Maple Banquet on Friday, May 19,
1995 at the Elk’s Lodge in Plattsburgh,
New York. Master of Ceremonies for
this event was Wayne Brow, former
president of the Association. Guest
speakers were Assemblyman Chris Or-
tloff who informed us of the state of the
budget. Also Lewis Stats, Maple Spe-
cialist at Cornell. Lewis gave us an up-
date on the current activities at Cornell.

The annual Sugarmaker of the year
award went to Wayne Deno, President

of our association and fourth generation
syrup producer. Our maple essay con-
test winner was Ryan Blondo. Ryan is a
fourth grader at Northern Adirondack
School. His essay was based on both
rescarch  and  practical  experience.
Ryan’s grandparents, Weldon and
Theresa Dragoon are owners of Foxhill
Maple Farm in Sciota, New York.

Our New York State Maple Queen,
Jessica Woodrow and her parents, Joan
and James Woodrow were our guests
for the evening. The crowning of the
1995 Maple Queen, Kristen LaPier and
1995 Maple Princess, Kristina Parker
was carried out by 1994 Maple Queen,
Lori Hobbs.

Dominion and Grimm, Inc.

MAPLE SUGARING EQUIPMENT

AND ACCESSORIES

« Fully Welded Pans

» Drop Flue or Raised
Flue

« Reversable or Cross
Flow

« Pans made from 304
(Food Grade) Stainless
Steel

» Bright Annealled & Dull
Finish

= Sizes from 18" x 48" to
6'x 20’

* Wood or Qil Fired

Contact Your Local D & G Dealer or Call
Rick Lloyd — Manufacturer’s Rep

802/426/DGUS (3487)
DEALER INQUIRIES INVITED
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ROAD SIGNS SELL
MAPLE PRODUCTS

By Larry Ault OSU Extension District
Specialist and Greg Passewitz OSU
Extension State Specialist

Producers of maple products can
encourage purchase of their products by
non-users, strangers, triends, neighbors,
family, and many other people through
advertising and marketing strategics.
Road signs are one of many ways avail-
able to sell maple products. Other meth-
ods. to name a few, are media advertis-
ing. work of mouth, point of sale
displays. labels, and logos.

Following are some tips for increasing
the etfectiveness of road signs to pro-
mote the sale of maple products.
Practical experience combines with
research conducted by the California
Institute of Technology reveals some
tips that maple producers can use 10
effectively market their products by
using the road sign approach.

Signs Work 24 Hours Per Day

Road signs are the most common type
of advertising used by maple producers.
Almost every maple producer has a sign.
Signs are very important 1o producers
who depend upon auto traffic past their
sugar house. The number of people who
can be reached by road signs is limited
to those traveling past your sign. Those
people may be very good prospects
since they are already near your farm or
sales area. The job of your sign is to con-
vince people to stop at your operation.
Like most other advertising media you
use, consumers must take some action,
such as getting into their car and driving
to your sugar house. This potential cus-
tomer who sees and reads your road sign
is already in the car and near your sugar
house. You have already won part of the

18

battle. But, they must see and read your
sign.

Rate Your Sign On Four Factors
Unlike some other advertising forms,
your sign is on the job 24 hours a day.
By comparison, other forms of media
are short in duration and usually more
costly. A wide variety of sizes, shapes
and types of signs are used by producers
in the maple business. How effective
your sign is depends upon its appear-
ance, content, visibility and location.

Appearance

The appearance of your sign can
attract the attention of people driving
past your establishment. A bright, clean
and neatly painted sign is a novelty in
itselt. Take a look at the signs you are
now using. Are they bright, clean and
neatly  painted?  Signs  which are
scrawled in crayon on a piece of card-
board should be avoided. Also, do not
imitate highway department or traffic
signs in shape, color, or letter design.

Some signs need to be painted as
often as every three years or so to keep
them looking neat and attractive.
Shabby signs can convey an image of a
sloppy.  poorly managed operation.
Professionally developed and painted
signs are available through many of the
maple associations or through maple
equipment dealers. If vour sign does not
look bright. clean and neat, use the fol-
lowing points to market more maple
using improved road signs.

Content

Your sign encourage  a
molorist 1o stop at your business. Have
a distinetive name or trademark cus-
tomers can remember. Use this name or

should

trademark in all of your advertising and
put it on your road sign. Customers will
recognize il. The sign can tell cus-




tomers how to find your business. Give
distances in tenths of a mile rather than
feet or vards.

Too much information on a sign can
be as bad as too hittle. The more words a
sign has, the less likely a motorist is to
read it. The skillful use of symbols, such
as a large picture of a maple bucket and
tree, can often convey the product you
are selling. This can give an impression
of freshness and quality much faster and
better than words. Words are important
and ctfective but quantity is not a virtue.
A few caretully selected words can have
impact.

Visibility

How far a sign can be seen depends
upon the color contrasts of the sign and
size of letters used. The most legible
color combinations for road signs are
black on yellow, green on white, scarlet
red on white. black on white, and navy
blue on white. The colors on your road
sign should be selected to contrast pleas-
ingly with the background the sign is set
into.

It & motorist is traveling past vour
sign at 50 mph, the maximum number
of words that can be read is about four.
The driver must be able 1o see the sign
for at least 100 feet and the minimum
letter height should be about three and
one half inches. For slower moving
traffic, say 40 mph. eleven words can
be read by the average motorist if they
have 200 feet of distance and the letters
are about seven inches high. Keep this
information in mind. A research sum-
mary on content, visibility and letter
size s available by contacting the
authors of this article. Travel speeds of
30 1o 60 mph are listed with distances
ranging from 50 1o 500 feet of visibili-
ty for letter sizes from 1%-17' inches
tall.

Location of Advance Signs

Deciding to stop at your business
takes time. Bringing a car to a stop takes
several seconds. When a motorist is
traveling 50 mph each second carries the
car 73 feet closer to or past your sugar
house. Be sure your customer gets ade-
quate time to decide to stop. Place your
sign at the proper distance. For cars trav-
cling 50 mph the minimum distance
from the advance sign to your turn off
should be 3/10 of a mile. Cars traveling
30 mph can stop in 2/10 of a mile and
those traveling 60 mph require 4/10 of a
mile notification.

The angle of your sign, in relation to
the road, is also important. Signs at right
angles to the road are more difficult to
read than a sign at a 45 angle. Signs
which are parallel to the road are very
difficult to read. Drivers should not have
to turn their head to read your sign.

To summarize, look at your current
signs. Are they clean and neat? Do they
communicate what you want to tell dri-
vers? Can the sign be read in the time
available? If not. now is the time to redo
or replace them. Follow letter size and
color suggestions for improved readabil-
ity. Place your signs so they are easy to
read. Give drivers adequate time and
distance to stop. A smaller sign at the
driveway to your establishment may
also be helptul if there is any confusion
about your location. Improved road
stgns may pay by dividends in your
maple business.

Larry Awlt and Greg Passewuz work for Ohio State
University Extension. They can be reached at 216-
263-3831 or address your request for additional
stgnage nformation to OSU Extension, 1680
Madison Avenue, Wooster, OH 4469]
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INCREASE YOUR EFFICIENCY
UP TO 70%!

Whether you combine
or use separately, the new
STEAM-AWAYS,
VACUUM WATER CABINS > Qo
AND . )
ELITE REVERSE OSMOSIS il
lines can open up l
options to a more |
efficient
and
productive
operation

Call to find out what YOUR options are to
increase YOUR production.

NEW IN THE INDUSTRY: 5/16" POLYPROPYLENE TUBING
MADE WITH THE HIGHEST AMOUNT OF UV STABILIZERS
AVAILABLE ON THE MARKET, BUT AT THE LOWEST PRICE!

S,Qeaden E BRIt

EVAPORATOR CO., INC DIVISION OF LEADER EVAPORATOR
25 STOWELL ST, ST. ALBANS, VT 05478 Master Cqrd P.0. BOX 130, RUTLAND, VT 05702
(B02) 524-4366 / FAX (802) 527-0144 . (802) 775-5411 / FAX (802) 775-6402
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MAPLE RECIPES

MAPLE SALAD DRESSING

1/4 cup olive oil

1/4 cup vinegar

1/4 cup extra dark or Grade B
maple syrup

2 tablespoons prepared mustard

1 tablespoon crushed garlic

salt and pepper to taste

Mix together and heat to a simmer, pour over washed spinach and serve. A chopped
hard cooked egg, chopped cooked crisp bacon or chopped artichoke hearts could be
added to the spinach for some vanation.

MAPLE GLAZED CHICKEN WINGS
2 1/2 Ib. chicken wings
4 0z. maple syrup
5 tablespoons chili sauce
1 small onion, chopped
2 tablespoons cider vinegar
1 tablespoon mustard
I teaspoon Worcestershire sauce
Combine the maple syrup, chili sauce, onion, cider vinegar, mustard and Worces-
tershire sauce in a shallow dish. Marinate the chicken wings for a minimum of four
hours in the refrigerator, keeping covered and turning occasionally. Grill, oven bake or
barbecue the chicken wings until thoroughly cooked, basting occasionally. As an
alternative, chicken drumsticks are equally delicious.

MAPLE CREAMY FONDUE
4 0z. maple syrup
I pint cream
2 teaspoon corn flour
Firm fruits and berries cut into small pieces
Gently heat maple syrup in a pan for 5 minutes. In a bowl, mix the corn flour with 2
teaspoons of cream. Bring the remaining cream to a boil and add the maple syrup.
Blend the corn flour into the syrup mixture. Heat gently, stirring continuously until
thickened. Serve the fondue in a small pan over a spirit lamp.

n>
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MAPLE APPLE CRUNCH
2 pounds peeled and sliced apples
2 tablespoons flour
3/4 cup white sugar
1/2 cup maple syrup
| teaspoon cinnamon
I 1/2 cups oatmeal
1 1/2 cups tlour
1/2 cup maple syrup
3/4 cup melted butter
1 teaspoon baking soda
I teaspoon baking powder
1/2 cup chopped nuts

Mix first 5 ingredients and put in an ungreased 97 x 12" baking dish. Combine
remaining ingredients and spread on top of apple mixture. Bake 40 minutes at 350
degrees. Serve with ice cream or whipped cream.

T A REMINDER
"THE MAPLE If Your Mailing Label Reads:
SUGARING STORY" S095

**AWARD WINNING**
28 Min. VIDEO $29.95 Ppd.

90 Pg. GUIDE $4.50 Ppd.
VT residents add 5%
Pleasc send check or

moncy order, along with
U. P. S. address 1o:
PERCEPTIONS, INC.
R. R 1 Box 150 D
Charlotte, VT 05445

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

(802) 425-27%3 FOR SALE
Glass-lined vacuum
T —— and non-vacuum s.s. tanks.
""""" " 6' x 18" oil
CLUTE’'S MAPLE Lightning Evaporator
el NG AL BIABEB
; ; N
AHRRE Ejcpaent OF MAPLE SYRUP
*Lamb Tubing INCLUDING COMMERCIAL
*Bacon Jugs Refrigerated Bulk
*Used Equipment Maple Syrup
Lane & Kathy Clute For Sale
405 Clute Road ADIRONDACK MAPLE FARMS
Naples, NY 14512 FONDA, NY 12068
(716) 374-6371 518/853-4022 « FAX: 518/853-3791




New England Container Company

HOME OF
-THE FAMOUS CABIN CAN

* Low, Factory-Direct
Prices

» Safe, Lead-Free Cans
* Popular & Convenient

CABIN CANS AVAILABLE IN
Sizes 250 ML & 500 ML SIZES
* Tin Construction
Protects Color, Flavor
& Grade wely

« All Cans In Stock Year
Round

&
< ORDER
, S EARLY!
)

75 Jonergin Drive » Swanton, VT 05488 « 802/868-3171

: 3
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REMINDER a minimum of forty (40) complete

R al copies.
esearch Pl'()pOSJ (5) Proposals must contain a complete
Guidelines reference section listing and explaining
any similar or duplicating research pre-
Research projects may be submitted viously accomplished. Proposals for
for consideration based on the following duplication of previously completed
guidelines: rescarch must contain detailed explana-
(1) Proposals must be received no tions of why such duplication is war-
later than July 1, 1996 for consideration ranted.
in 1996. Proposals received after that (6) Results or progress of funded pro-
date will be considered in 1997. jects must be presented annually at the
(2) Proposals shall be complete and convention of the NAMSC and must be
detailed in content. However, proposals published in the Maple Syrup Digest as
shall contain a short concise cover state- soon as possible after completion.
ment briefly explaining cost, scope, (7) Send proposals to: Lynn H.
objective, procedure, and anticipated Reynolds, Research Committee, North
value to the maple industry. American  Maple  Syrup  Council
(3) Proposals shall contain detailed W10010 Givens Road, Hortonville, WI
estimated cost breakdown, within the 54944,
detailed report. Remember: July 1 Deadline.

(4) Proposals shall be submitted with

S0 xO®  DeRuyter, N.Y. 13052 e"e,-,t_ St
RER : do, /7
S Everything %

00 For The Producer, ’e
c® Large Or Small %

Give your
present evaporator,

* Storage & Gathering Tanks

* Sap Buckets, Covers up to

* Lamb Tubing & Fittings c::::nr:c;in

* Gas Tree Tappers o

* Metal Decorated Syrup Cans steamaway 1

* Sugarhill Plastic Jugs unit
* 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




COMING EVENTS

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
MAPLE PRODUCERS CONFERENCE & SWAP MEET
January 13, 1996 — 9:30 a.m. - 2:30 p.m.
DCMO BOCES, E. River Rd., Norwich, NY
Contact: Gerald Cushman — (607) 334-8688

29TH ANNUAL VERMONT MAPLE FESTIVAL
April 19, 20 and 21, 1996
St. Albans, Vermont
Contact: Larry Myott — PO Box 53010, Burlington, VT 05403 — (802) 656-5433

Sugar Bush
Supplies Co.
2611 Okemos Road
Mason, M| 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, 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
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MAPLE & METAL

A Winning Combination
‘.. for Over 100 Years

'..‘ {Q roee

NT
LE SYRLUP
TRy
! ONET B4 FLOZS (2 8 LITERS / i T st
FLOZS (207800088 LITERS) L"‘""“"‘E t. G ¥ v —“s.
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.
Will Not Become Brittle and Crack at Low l’u)f]'l Settle for Less — Maple Deserves the
Temperatures: - Best.
* No Oxygen or Moisture Vapor Transfer *f\\'&f"h(m-‘-" 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.) P.0. BOX 895 ¢ BARRE, VT. 05641
TELEPHONE (802) 479-1827
—DEALER INQUIRIES INVITED—
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EFFECTS OF THE USE OF
PARAFORMALDEHYDE (PFA)
STERILISING PELLETS
ON SUGAR MAPLE HEALTH:
A REVIEW

Mariafranca Morselli, Ph.D., Research Professor Emerita
Department of Botany, University of Vermont,
Burlington, Vermont

Introduction

Tree wounds, commonly known as tapholes, are opened in the maple tree wood at
the beginning of each sap season late in the Winter, when the weather becomes favor-
able for maple sap flow. Sap within the xylem wood of healthy trees is free of microor-
ganism (Edson 1912, Howland 1971, Morselli and Whalen 1991), but a wound opens
the way for their penetration. More than thirty years ago, research by Costilow et al.
(1962). looking for a germicide which would free the taphole of microorganisms,
brought the paraformaldehyde (PFA) pellet into extensive use by the maple sap/syrup
industry. The germicide in the taphole would keep it open longer into the sap flow sea-
son, eventually increasing the volume of sap gathered by the sap/syrup producer.

The researchers were mainly interested in the economical aspects of sap collection
(Mac Arthur and Blackwood 1966). Their concern about the effects of paraformalde-
hyde was limited to its possible residue in maple syrup, the product of sap concentra-
tion, which was found not 1o exceed 2 ppm (Costilow et al. 1962). Recently, Baraniak
et al. (1988) found residues in maple syrup samples as high as 14 ppm. They also
reported that some maple syrup made from sap derived from non-PFA treated tapholes
had a low content of formaldehyde (0.74 ppm). They hypothesised that low levels of
this chemical “may be representative of typical background levels of formaldehyde in
maple syrup.” Research did not establish if those syrups had been made with sap from
trees previously treated with PFA pellets. Underwood (1971) had found that, by heat-
ing syrup for 3h under vacuum at 250 degrees F, the value of formaldehyde increased
by threefold (from 0.45 to 1.50 ppm). These considerations would seriously question
the available methods for the detection of formaldehyde in maple syrup and their opin-
ion that all maple syrups may contain some formaldehyde. Furthermore, no one has
yet extracted and measured, in time sequence, the levels of formaldehyde in PFA treat-
ed and non-PFA treated maple wood tissue. Laing (1989) reported that a substantial
portion of the pellet remains in the taphole at the end of the season, unless a vacuum
system is used in sap collection.

In a 1962 Maple Research Seminar, scientists meeting at the University of Vermont
raised concern at possible damage by the PFA pellet to the maple wood. A few of these
scientists had not detected in their own research the alleged increase of sap volume by
the pellet usage. Nevertheless, in 1965 (Federal Register) the U.S. Food and Drug
Administration (FDA) and the Health and Welfare Canada, without any further test-
ing, approved the manufacturing of the PFA pellet containing 400 mg of

b o
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paraformaldehyde, later reduced to 250 mg, and set at 2 ppm the tolerance of the PFA
residue in maple syrup. The Vermont Department of Agriculture never allowed the use
of the pellet in the sugarbush (maple groves), considering it a pesticide.

Research Review

Wounding the wood of trees always represents a normal stress which triggers a nat-
ural defence reaction from wood tissues, and tapping maples opens a three inch deep
would which may take a long time to heal. Ching and Mericle (1960) had found that
microorganisms invading tapholes were not only physically blocking the sap flow in
wood vessels with “gummy™ substances, but were also entering the living wood tis-
sues. The researchers thought that those substances were produced by the microor-
ganisms themselves. They had not cited carly research by Scott (1950), Laing (1953)
and Good et al. (1955) which had hypothesised that those “gums™ were produced by
the living wood tissues stimulated by the invading microorganisms.

Later, Shigo (1965) and Shigo and Hillis (1973) analysed the cause and extent of
wood discoloration, followed by compartmentalisation of wood tissues by gum-
clogged vessels. They concluded that such events are a defence response by the tree
wood tissues to the invasion of microorganisms after wood wounding or tapping. This
process involves the production of phenolic substances by accelerating the catabolic

(ageing) processes of wood living cells. Decay by fungi may or may not follow. If a
decay area occurs in the compartmentalised wood, it may be either dark or very light
in color. These processes block large portions of wood and diminish xylem conduc-
tivity (Sperry et al. 1988), hence the translocation of sap and nutrients. Genetically
B>
This coupon is worth a $10.00 discount on your first
order of labels for your Maple Products
SYRUP * CREAM - SUGAR
Write, call or FAX the # in our ad for a Price Sheet and Samples.
Save the coupon and use it for your first order.

Name:

Address:

City State Zip

Now is the time to check vour
MAPLE LABELS
All required information on one Pressure Sensitive Label for
SYRUP, CREAM or SUGAR
Use on Plastic Jugs, Metal and Glass Containers
Fancy and 2 Color Labels Available
IMMEDIATE DELIVERY OF IMSI LABLES

WILLIAM L. CHALMER 1/2 orders now available

PO Box 21545 for small producers

Cleveland, OH 44121 DEALER INQUIRIES

(216)291-4897 = (800)847-6016 + Fax (800)847-6016 INVITED
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controlled compartmentalisation processes that differ from tree to tree have been sug-
gested by research on poplar clones (Shigo et al. 1977).

Shigo and Laing (1970) became concerned with extensive decay in maple wood
from PFA pellet treated tap holes. Their research on trees in Vermont, New York,
Michigan, Maine and Pennsylvania showed that, after twenty months from tapping,
the vertical columns of discolored and decayed xylem wood in PFA treated tap holes
were higher and wider than those found in wood above and below non-PFA treated tap
holes (Fig. 2. of Walters and Shigo 1978). They concluded that paraformaldehyde
inhibits the early response of living tissues to the invasion of pioneer microorganisms,
thus delaying wood discoloration and compartmentalisation. It alters the earlier nor-
mal successional pattern of microorganisms, facilitating the later invasion by wood
decaying fungi. The research recommended that the use of the PFA pellet be discon-
tinued, because its use can seriously harm the maple trees in the long range.

The more extensive decay following the use of PFA pellets in the tapholes were con-
firmed by Houston (1971). His latest research from 1990 1o 1995 at fifteen Wisconsin
sugar bushes (Houston 1992, and personal communication) indicates that wood above
and below PFA treated tap holes shows longer and wider discolored columns and sig-
nificantly wider decay areas than wood of non-PFA treated tapholes. Houston got the
same results when he analysed wood in which PFA treated tapholes had been flushed

Fig. 2 Dissection of two 20-month-
old tapholes, showing greater dis-
colouration and decay in the pill-
treated taphole (left) than in the
control taphole (right). Walters &
Shigo, 1978. Can.J.For.Res. 8:54-
60).




with water immediately after the end of the sap flow seasons. However, he did not find
any difference of proximal cambial damage between PFA treated and non-PFA treat-
ed tap holes.

Research by Coradin and Giannasi (1980) found that formaldeldehyde pre-extracts
phenolics and flavanoids from plant tissues, actually eliminating plant colors from
herbaria collection plants. These findings would suggest that the PFA pellet may
extract phenols from wood living tissues. Therefore, discoloration and compartmen-
talisation, due to the production of phenols, would not occur in the wood closer to the
taphole but much further away. Furthermore, the larger bleached decayed areas found
in the PFA treated wood, may very well be produced by the species of decay fungi that
grow well only when the concentration of phenols is very low (Tattar and Rich 1973).
Earlier it was found that different species of fungi respond differently to varying lev-
els of phenolic compounds (Shortle et al. 1971).

As recently as 1993, both U.S. and Canadian government agencies have denied new
registration for the manufacturing of the PFA pellet, under the advice of the North
American Maple Syrup Council and the International Maple Syrup Institute. However,
unconfirmed information supports that the PFA pellet is still being manufactured, and
that three million or more pellets may have been used during both the 1993 and 1994
Sap seasons.

Conclusions

The research results cited above should help to convince the maple producers and
forest managers that higher and wider discoloration, compartmentalisation and decay
in maple wood by the use of the PFA pellet restricts the healthy sapwood areas and
diminished translocation of sap and nutrients. Furthermore, technological advances
for better sanitation in sap collection and storage presently in use by the maple indus-
try, tested by research to be safe tor maple tree health and syrup quality, have made
the use of the PFA pellet unnecessary. The use of the pellet, combined with overtap-
ping and other biological and environmental stresses, could eventually become a
greater threat to maple tree health and survival. “Caring for the forest in the 21st
Century” should be our motto. Let us keep the maples, with their sap, autumnal red
leaves and hardwood timber, alive for future generations of maple syrup producers,
leaf peepers and timber users.
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ADDITTO YOUR SYRUP PRODUCTION RATE TODAY!

It's Big News For Maple Syrup Producers!

Small Brothers new Vaporizing Hood removes the water
from raw sap producing a concentrate

. which then goes into the

e _\evaporator. Manufactured

from all welded, all

stainless steel,

& available for any

make evaporator,

this hood can increase

your production rate by 50%!

* Lease through Telmark * Finance through Farm Plan *

CALL US ABOUT THE REVOLUTIONARY VAPORIZING HOOD TODAY!

MALL

Brothers USA

800/762-5587 Call for our complete 1995 catalog =
802/868-3188 P.O. Box 714 '@

fax: 802/868-3180 Swanton, VT 05488 mam

Leading the Industry in Traditional & Innovative Equipment

31




NORTHERN
NEW YORK
SUGARBUSHES

BLASTED BY
MICROBURST
By Haskell Yancey

Most people in Lewis County and/or
Northern New York had no idea that
there was such a thing as a microburst,
let alone what it was. Early in the morn-
ing (approximately 5:00 AM) on July
15th many of us found out. Much dam-
age was done throughout Northern New
York, but in particular a number of sug-
arbushes in the Croghan area of Lewis
County were literally flattened.

A microburst, it turns out, is associat-
ed with severe thunderstorms and torna-
do like winds. In this case most of the
damage was done in a relatively short
time, no more than 1/2 to 3/4 of an hour.
In fact, most of the damage may have
been done in minutes.

To help understand the impact of the
storm on the local maple industry, you
need to consider an area approximately
8 miles long, 1 mile wide at its widest
and including 4,700 acres. Within this
area some timber is completely flat-
tened, some partially harmed, and some
with only minor damage. But within this
area are at least 15 sugarbushes, some of
which have lost 75 to 80% of their taps.
Included in this loss is one of the largest
bushes in the arca, which had 14,000
taps. They are now not sure if there is
going to be anything left 1o tap. One
estimate placed the loss of taps to be in
the neighborhood of 25,000 1o 30,000
taps in the Croghan area alone.

Many of these bushes were family
operations, with some going back sever-
al generations of operation. In many
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cases, they have been left with few if any
trees standing that have not been dam-
aged. Loggers have already moved into
many of these bushes in an attempt to
salvage as much of the timber as possi-
ble. No matter what is salvaged, how
does a maple producer feel when nearly
off that is left is stumps where his bush
once was?

The New York State Department of
Environmental Conservation has esti-
mated 1.7 million acres of forest on the
Tug Hill Plateau and within the
Adirondack Forest were affected. Forest
damage in the Star Lake area was also
quite severe. In many cases the damage
was so severe that it was nearly impos-
sible to travel even well used and/or
town roads on foot. At times it was nec-
essary to climb over and under trees. It
was nearly useless to go around for 2
reasons: you just ran into more downed
wood and it was easy to become disori-
ented even though next to a gravel road.

Simply put, the “Microburst™ of July
15th, 1995 will be remembered as a very
brief storm that greatly changed the
maple industry in the Croghan area for
the worse. The impact will be felt for

many years and several generations of
sugarmakers and forest owners.

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

PAY CASH ON RECEIPT

Telephone: 603-444-6246




IN MEMORIUM

ARTHUR E. MERLE

AN R T

With the death of Arthur E. Merle,
New York State and Wyoming County
lost one of the pioneers of the modern
era of maple syrup production. He was a
Charter Member and First President of
the County Maple
Association  as  well as  being
Secretary/Treasurer of the State Maple
Producers Association for the past 20
years until his death. In 1988, he was
inducted into the American Maple
Museum Hall of Fame which is located
at Croghan, New York. He was always
promoting maple, taking an active inter-
est in the quality of maple syrup. Mr.
Merle was instrumental in starting
maple tours in New York State. He was
always present at the local and State Fair
maple booth, presenting pure maple to

Producers

the public. He was President of the
N.AM.S.C. from 1988-1990. He was
presented the Charles Hubbell Award in
May 1994 at Albany for his outstanding
dedication to the State’s maple industry.
The Merle family has 10,000 taps on its
maple operation. Besides maple, Arthur
had many other interests such as being a
4-H club leader, influencing young lives
for more than 55 years, a member of the
Trinity United Methodist Church and
Church Treasurer for more than 25
years. He served as Sunday School
leader and young peoples group leader,
as well as a member of Dairylea County
Fair Board, Attica School Board, and a
former Town of Bennington Assessor.

Mr. Merle will be remembered for his
ability to be fair and tough at the same
moment. He indulged his family in their
own paths with the admonishment to
finish what you start and that you learn
lessons along the way and gather great
wisdom from them. We remember his
sense of humor and enjoyment of life. A
man who was known to say he married
Florence on February 29th because it
was an extra day in the year; therefore,
they were not wasting a day or that they
had only been married 14 years (on their
52nd anniversary). Arthur had a solid
sure faith in his Lord and Master Jesus
Christ.

He is survived by his wife of 55 years,
Florence; 5 children — Phyllis, Bruce,
Milton, Douglas and Lyle; 4 children-in-
law; — Charles Couture, Marilee, Sara
and Dottie; 1 brother; 11 grandchildren
and 3 great-grandchildren.

Art will be greatly missed by all of his
maple friends throughout the maple
industry.

P — - L i R A SR

33




CLASSIFIED (

FOR SALE: 1978 Volvo Milk Truck.

PLAN AHEA,

2200 gallons. $4,500. Charlevoix, ::; a good :;’:_ e ﬂ‘:v': i Pscied
Michigan. 616-547-1198. Ol ot ettt wesinkmed i
. is designed to be stretched when
FOR SALE: Carlin Qil Burner, Model cold, 50 that it won’t sag late in the
6DCRD. Firing Rate 6.00 to 13.20 | “casen We also offer ribbed tubing
G.P.H. $400.00. 616-352-6444. Beaver River’s black fittings are
made of premium Dupont nylon,
FOR SALE: 5' x 14' 3 pan VT Evap- e e
orator, tin flue pans, stainless syrup and Sor u,,:,“:’h, asked Sor a
pan, extra tin syrup and front pan. stiffer compound, we’re offering
Arch has new 10 gauge bottom, fire this, fer Limited time, at 1/3 off, in
doors and extra set of grates. Excel- S B g ot K
lent, asking $2,500. 7 1/2 BBL tapping in the spring. All our
Grimm gathering tank, good, — fittings have the largest size
$350, 7 1/2 BBL Monitor tank 2 yrs. o s u°:A_"" e e
old — $450, New 8 BBL King tank — B.R. DEALERS-
$750.00. King tin filter tank and fil- “ RUTLAND cwr;ﬂnxw;%ﬁ‘;ﬁ: G EdMecow,
ters, asking $225. Wheeling DANFORTH'S SUGARHOUSE, E. Montpollor VT 802-220-8536
buckets, roof covers, cast spouts — et el B broacin
$300 per set. Paul H. Weeks' Cam. WARREN ALLEN, Resha Rd, Castoriand NY 315-346-6706
pton, NH. 603-726-7039, after 7:00 BIL VonMATT Thomas St Aaad,Rame. NI 315.336-5768
p.m. ROGER BELDIS, $1 Mary's Ave., Clinton NY 315-853-8566
KEVIN PARTRIDGE, Windham NY 518-734-5065
W LEONARD HAMLEY, Barton NY 607-565-3731
FOR SALE: 5' x 14’ oil fired Grimm OAVE BURMAK, Tomoson PA. 717.786-2375.
evaporator with pre-heater, excellent  § o ii0 T HEruan BARE SUPPLES, KAct Mo 1

condition. About 3500 tap operation
in tubing, 2 vacuum pumps, tubing
washer, canning unit and related S R R ————
equipment. Used 6 years. Contact CALL FOR EARLY-BIRD SPECIALS 1}

Vermon Balch, Minerva, NY. ¢ ]
518-251-3704.  MAPLE LABELS |

L All required information on one
P Pressure-Sensitive Label for

' SYRUP, CREAM OR SUGAR|
| Use on Plastic Jugs, 1
EVAPORATORS & SUPPLIES t Metal & Glass Containers
New & Used Fancy & 2 Color Labels Available
LAMB TUBING & FITTINGS For Color Samples & Prices
ORDER EARLY & SAVE WM. L. CHALMER ASSOC.

P.O. Box 21545, Cleveland OH 44121
ROGER C. SAGE 216-291-4897 or 1-800-847-6016
4449 SAGE ROAD

FAX 1-800-847-6016 )
WARSAW._ N._Y 14569 /2 orders now available for ]
Tel: 716-786-5684 )

small producers
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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.

7 e
Busque Enterprises Inc.
Pure Maine Maple Syrup ¢ Bulk & Wholesale

Bernard Extractors Dealer
New All Purpose Spout Pullers
Small Brothers
Dominion & Grimm
DEAN BUSQUE

P.O. Box 291 - Millinocket, ME 04462

\ 207-723-8800 « FAX 207-723-5002 y




PRESSURE FILTER

Featuring:

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

* 7,10 or 14 inch plate sizes

e 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

¢ 7 filter plates

¢ 8 filter frames

¢ 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) 845-4890




