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All You Need Now Is A Good Run

Once you have the best equipment
the industry has to offer, there's nothing to do but wait.

Hurricane Wood-Fired Evaporator

* Boils 50-60% faster T4
* Energy effecient- saves wood !
« Clean burning- less pollution e

* Pressurized air tight
firebox

* Primary & secondary
air control

Reverse Osmosis Machine
« Capacity up to 2400 g.p.h.
* Models available for any size
sugarbush
« Compact & easily movable Ask Us About
S MAPL
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Lease through Telmark * Finance through Farm Plan

WATERLOO SMALL

800/762-5587
802/868-3188

fise=
P.0.Box 714 =
fax: 802/868-3180 Swanton, VT 05488 [@

Leading the Industry in Traditional & Innovative Equipment

Call for our complete 1996 catalog Teee
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The Ultimate In Drill
Power And Portability
®2-cycle engine power
ranaka means no extension cords!
Tanaka has the ideal drill for anyone harvesting maple syrup!

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

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

The TED-262L features a 1.3 hp engine that is 4
more powerful than any other gas
power drill in its class. In addition, it
utilizes a unique gear case locking
mechanism that serves as a an effective
manual reverse.

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

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

TCP-210 TCP-381

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

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

* Measured with water

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

Here we go again! A whole new
year is upon us and the sugaring sea-
son will be here before we know it. |
suppose it's time to check the
pipeline, check that vacuum pump
and try to figure where all the tools
disappeared to over the summer and
fall. The drought we had this summer
and our low water table certainly has
been eliminated by our heavy rainfall
this fall. All the lakes and streams are
back to normal and as this is being
written, we have more snow on the
ground than we've had in the last five
vears. We have about three feet, in
our bush. The snowmobiles are use-
less and snowshoeing is very hard,
because the snow is very light and
iluffy. The conditions are right in our
area for a good vyear, but Mother
Nature may have other ideas for us,
we we will have to wait until the end
of April to see.

While you are waiting for your sea-
son to start you can mull over the fol-
lowing: Quoted from the “Surefire
Secrets to a Successtul  Syrup
Operation” by Van Jansen, Jan. 1981.

1. Have an unlimited bank account.

2. Don't stap to rest a thirsty draft
horse near the sap holding tank.

3. Always have one eye on the ‘free
help’ for they become mighty gener-
ous when for compensation they
sweep the shelves clean of four maple
syrup jugs (for one hour of work!).

4. Avoid hollow trees at the end of
tubing line.

5. Place the woodpile on the path to
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the sugar house; there are still some
that will arrive at the door fully laden.
6. Avoid abrupt entries into the
woodshep after hiring school girls and
boys for help.
To all sugarmakers may we hope for
a good season.

Sincerely,

Robert S. Smith
President

AMERICAN MAPLE

MUSEUM REPORT
PO Box 81
Croghan, New York 13327

By Haskell Yancey, Jr.

This is the time of year when maple
meetings are taking place and we are
all anticipating this year's maple sea-
son. Of course it's hard to think past
the season, because the success or
failure of our efforts will be deter-
mined by this five or six week time
period.

At the Maple Museum, however,
we have begun plans for the post sea-
son, especially plans concerning the
Maple  Museum  Opening  and
Induction Ceremonies. As always, the
event will be held on the second
Saturday in May which in 1996 will
be May 11th.

tven though the names of the
inductees are not yet known and the
local maple queen contestants have
not yet been selected, plans are pro-
gressing for both parts of the event.
We hope this years event will contin-
ue to be a success, as many of you
have helped to make it in the past. We
also hope your plans can include par-
ticipating in the opening weekend.



IMSI BUSINESS

The year was 1976. It was the
bicentennial year and Jimmy Carter
was elected President of the United
States. Rene Levesque of the Parti
Quebecois captured a majority of the
Canadian National Assembly seats,
The Pittsburgh Steelers were the NFI
champions, winning the 10th annual
Super Bowl defeating the Dallas
Cowboys. The Montreal Canadiens of
the NHL won the Stanley Cup deat-
eating the defending champion
Philadelphia Flyers. Movie of the year
was “One Flew Over the Cuckoos
Nest.” Leading popular singing enter-
tainers included Joan Baez, John
Denver, Waylon Jennings, and Anne
Murray. In aviation, the “Concorde”
was born. McDonalds advertised
“Over 13  Billion Hamburgers
Served.” And, the International Maple
Syrup Institute was formed. Yes, the
IMSI has faithfully served the maple
syrup industry for 20 years.

The need 20 years ago was that we
were buried with a surplus of dark
syrup. We had to eliminate that sur-
plus. We needed an organization
which allowed commercial compa-
nies to be members and in which
those companies could exercise
board of director privileges.
Formation meetings began in 1974 in
Montreal. In 1976, the charter was
finalized, the logo was created, and
the IMSI was born. The purpose was
simple, promote pure maple syrup
and protect the integrity of pure maple
syrup by representing purity with a
logo. Today, those philosophies have
not changed. The idea worked and is
still working. The original surplus dis-
appeared and a few since. The IMS], a

great organization which belongs to
you, is at your service. It is totally ded-
icated to serving the pure maple syrup
industry. Buy some IMSI promotional
items. Explain what the logo means to
your customers. Be proud of your
IMSI’s 20 year history.

As we go into 1996, things could
not be better. Optimism is obvious.
The surplus is gone. Warehouses are
empty. Prices are good. Markets are
strong. Equipment for expansion is
readily available. | could not paint a
prettier picture. Our industry is on the
verge of great things.

So tap those trees. Make lots of
syrup. Make some money. Take note
of the IMSI and its achievements. Use
and protect the logo. Police your
product. Have a Happy and
Prosperous New Year. We will talk
again soon.

Lynn Reynolds
[ xecutive Director

Hall Fanhs

Maple Products & Supplles
Full Line Of
New & Used Equipment
Distributors for:
=Ssmall 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 Rt2 Box 72
E. Dixfield, ME 04227
Fax 207-645-4498 « Phone 207-645-2862

Maple Syrup Digest
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MAPLE CONTAINERS /
| / Box 490 » 262 Millers Falls Road ‘L\

Turners Falls, MA 01376

Once again we wish to thank you for your continued support of
Sugarhill containers. You have enabled us to become the top suppli-
er of plastic containers for maple syrup.

It is our ambition to continually improve the product and service
we provide at the most reasonable price.

The next season will be our 24th year of manufacturing maple
syrup jugs, our 15th as Sugarhill. We feel our years of experience and
4 our friendly service have made our company what it is today.

Yours Uu.’y, , f
L{M/

Richard G. Haas

.am g
_h \ v ““ L1gitg ‘1/.|

ATTRACTIVE & EASY TO FILL
Quality Polyethylene Containers
with all materials FDA approved

Phone: 413/863/2222 » Fax: 413/863/3774
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EXPLORATION IN TURKEY
FOR BIOLOGICAL CONTROL ORGANISMS
FOR THE PEAR THRIPS

By E. Alan Cameron and David A.]. Teulon'
Department of Entomology
Penn State University
University Park, PA 16802

The pear thrips, Taeniothrips inconsequens (Uzel) (Thysanoptera: Thripidae),
is a pest of maple which originates overseas. This insect was introduced into
western North America early in the 20th century, and is generally considered to
have originated in Europe. Previous exploration in western Europe for parasitoids
that might have potential for use against pear thrips in the New World have had
limited success (Carl et al. 1989, Anon 1990, Teulon and Cameron 1992). For
several years now, we have believed that pear thrips may well have originated
farther east, perhaps from Asia Minor to as far east as portions of China (Teulon
et al. 1993). With support from a NAMSC research grant, we were able to spend
two weeks in April, 1995, in southwestern Turkey seeking candidate species for
later intorduction to the maple region as a part of an integrated pest management
program against this pest. Prof. Irfan Tunc of the Faculty of Agriculture at Akdeniz
University in Antalya, and his students, were gracious, supportive, and accom-
modating hosts to our visit, and greatly facilitated our efforts.

Exotic insect pests that have been introduced to a new part of the world nor-
mally come without any of the natural enemies that help to keep them in check
in their homeland. ‘Classical” biological control is one component of integrated
pest management in which we attempt to re-establish at least a portion of the bal-
ance between a pest species and its natural enemies. It involves searching for nat-
ural enemies in the native homeland of the pest species, and evaluating what (if
any) role each of these associated species plays in regulation of population lev-
els of the target pest. We must also deptermine what other species (if any) the
natural enemies of our target pest may attack, as well as their potential for becom-
ing a pest in their own right if introduced into a new environment. And we need
to learn as much as possible about the biology and behavior of each potentially
beneficial species we identify. The primary goal of our travel to Turkey was to
determine if potentially useful natural enemies are present in that part of the
world. This is one more early step in a long range program to improve our abil-
ity to manage, in a biologically sound and economically advantageous manner,
the pear thrips in North American maple forests.

More specifically, our objectives were as follows:

e to explore a small part of Turkey to determine if the pear thrips is present;

1Current Address: New Zealand Institute for Crop and Food Research Ltd., Canter-

bury Agriculture and Science Centre, Lincoln, New Zealand >
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* to determine whether natural enemies of the pear thrips can be found in asso-
ciation with the pest insect if it is present;

* to collect, for purposes of documentation and identification only, represen-
tatives of any potentially useful species of natural enemies of the pear thrips; and,

e 10 assess the possibility of continued cooperation in the region should
promising natural enemies of pear thrips be identified.

Collections of insects, primarily from flowers of a locally common woody
shrub, Arbutus andrachne (Ericaceae), yielded substantial numbers ot pear thrips
adults in the environs of Antalya. Arbutus was, by far, the most common plant
host for pear thrips in the area. We examined, at least briefly, most other woody
plants which were flowering during our stay, looking for evidence of thrips activ-
ity. Most of the thrips we found were first or second stage larvae. Male adults
(which are not known to occur in North America), as well as numerous female
adults, were collected, lending support to our belief that this species originated
in Asia Minor or Asia. I. inconsequens was not the only species of thrips col-
lected from Arbutus, but it was the most common.

Approximately 80 adults, both males and females, of Ceranisus sp. nov.
(Hymenoptera: Eulophidae), [a species new to science], were collected in asso-
ciation with pear thrips. (All except one of the Ceranisus adults were collected
in association with thrips larvae feeding on Arbutus.) Limited observations

Sugar Bush
Supplies Co.
2611 Okemos Road
Mason, MI 48854
— X7 | S17 3408 8

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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demonstrated that females of this new species readily sting T. inconsequens.
Lesser numbers of at least two additional species of hymenopterous parasitoids,
and possible predators representing two orders, were collected. We believe that
all of these species, and perhaps others that might be found with more extensive
exploration, warrant evaluation as potential additions to the fauna of North
American sugar maple forests and sugarbushes for management of the pear
thrips.

Enthusiastic willingness to cooperate in additional studies was expressed by
Professor Tunc. The caliber of graduate students we met during our stay
impressed us favorably. Administrative support of international cooperation was
given to us by the Dean of the Faculty. Support of research in Turkey, by Turkish
students, to address our program needs would be musch more economical than
sending an American student or professional overseas for an extended period of
time. Studies to describe the biology and behavior of Ceranisus sp. nov. (and any
other species which we might want to introduce to North America for pest man-
agement purposes) must be completed prior to any request to government
authorities for permits to import the species to the New World. Introductions will
be approved by regulatory authorities only as studies are done in enough detail
to alleviate any fears that an introduced organism will itself become a pest in a
new environment.

Assuming successful completion of overseas evaluations, colonies of the para-
sitoid must then be processed through approved quarantine facilities to preclude
even inadvertent introduction of undesirable biological material into the New
World. Stocks must then be expanded in laboratory rearings to provide adequate
numbers of individuals for field releases. Releases should be made at multiple
sites, and over a period of several years, to give the greatest chance of success-
ful establishment. Releases must be monitored critically to determine and docu-
ment the consequences of the releases and, we would hope, establishment of the
introduced beneficial species.

From our brief trip, we are enthusiastic about pursuing these studies. We were
successful beyond our wildest dreams, even though we believed that we were
headed to a promising part of the world. We know know that there are, indeed,
potentially useful species of natural enemies that we may eventually be able to
introduce to our maple region. But this is only the first step of many until we
reach that stage. With the continued support of the industry, and considerable
support from funding agencies, we may eventually be able to minimize the dam-
age caused by the pear thrips to maple syrup production in North America.

We gratefully acknowledge the support of our program by the Research
Committee of NAMSC, and the support and assistance of our Turkish colleagues.
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U.S. MAPLE. INC.

TUBING * SPOUTS « TEES * Y's * CONNECTORS

RIGID POLYETHYLENE TUBING

« Stiff, with almost no stretching for year round
installations
* Diameter remains the same for increased sap flow; fits
standard 5/16" fittings
* Light green, translucent color makes sap flow easily visible
* Smooth side walls make it easy to clean
* Low cost

U.S. MAPLE TUBING
Green Translucent Color

“ROUND" - 1.D. is standard for complete interchangeability. Minimizes ultraviolet sunlight deterio-
ration. Flexible in cold weather

“RIBBED" - Heavier wall, minimizes flattening of tubing against heavy barked trees. Designed
especially for year round installations.

3,40r
6-way
MANIFOLD
.SET
SPOUTS
* Black color aids in rapid CONNECTORS
taphole thawing » Will not pull apart
* For removal use 1'
wrench or hammer

‘SPOUT PLUG

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

* Interconnection between “T" and spout

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

BASCOM MAPLE FARMS, RR 1 Box 137, Alstead, NH 03602 (603) 835-6361, 835-2230
TROY FIRTH. 136 Mechanic St, Spartansburg, PA 16434 (B14) 654-7338, 854-7265
MAPLE SYRUP SUPPLIES, PO Box 245 Pottervilie, Ml 48876 (517) 645-7305
MAYOTTE'S MAPLE PRODUCTS, RR 1 Box 1300, E. Fairfield, VT 05448 (802) 849-6810

OWNED AND OPERATED BY SUGARMAKERS WITH EXTENSIVE TUBING EXPERIENCE. CONCERNED ABOUT QUALITY AND SERVICE.
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MAPLEFEST "96
New Brunswick, Canada
June 13, 14, 15 1996

SEMINARS
Sugarbush Equipment
Marketing Products
Business Management

FIELD TOURS
of Sugar Bushes in
South Eastern New Brunswick

MAPLE OLYMPICS
(New Brunswick Style)
Banquet & Dance

PLUS
Large Equipment Exhibition
Companion Tour
PLENTY of New Brunswick HOSPITALITY

Please send me more information on MAPLEFEST

NAME:

ADDRESS:

PHONE:

Mail to : Lisa Ludford “t“igé Nouveau
Forest Extension Service, P.O. Box 6000 Brunswu:k
Fredericton, N.B. Canada E3B 5H1 T ——
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TWENTIETH ANNUAL
MICHIGAN
FALL TOUR

By John Anton

West Michigan’s highly diversified
agriculture served as the site of the
twentieth annual fall tour of the
Michigan Maple Syrup Association on
Saturday, September 30th, 1995

This years tour was coordinated by
past board member David Theule of
Ada who scheduled stops at three
Kent and Allegen County Maple
Producers.

Maple Hllls Sugar Bush is operated
by David and Connie Theule. David’s
father  immigrated  from  the
Netherlands in 1908 and purchased
this farm in 1919. Dave has about
3200 taps and only 50 on the farm.
The bulk of the sap is purchased from
neighbors in this area of encroaching
urbanism. The sap is gathered by
about ten miles of tubing in this
extremely hilly area. The operation
features a distiller salvaged from an
old World War Il submarine. The dis-
tiller handles 200 gallons per hour
and runs without attendance. The
concentrate comes off at 40 Brix (2 to
1), much too rich to put in the flue
pan. The concentrate is pumped to an
overhead storage tank, where it feeds
the flat pan. The evaporator is a 4’ x
12 Small Brothers fired by a two year
supply of wood. Though Dave prefers
the nuts and bolts of the operation,
the Maple Syrup Run with both a
competitive and non-competitive
walk had 800 participants in 1995,
The event grows at a 20% rate each
year. This is an all family event with a
free pancake breakfast served.

February 1996

From Ada the tour's second stop
was hosted by Bob and Roger Vande
Bunte of Hudsonville who operated
under the Van Bunte Brothers label.
The operation began in 1981 with but
50 taps. Today the Vande Bunte's
have over 1600 taps this year with
plans for 2000 taps in 1996. In addi-
tion sap is purchased from local pro-
ducers. Annual production is over
500 gallons, however the 1995 disas-
ter year's production was reduced to
200 gallons. The fourteen year devel-
opment of the operation is evident by
the equipment utilized. The evapora-
tor is an oil fired 2 1/2' x 10’ Small
Brothers/Leader. A Reverse Osmosis
machine assists in the process.

Simeon and Dona Maier of
Caledonia hosted the third and final
stop of the fall tour. Maier’s Sugar
Bush is a traditional Michigan busi-
ness operated on the same site for
nearly 80 years by the Maier family,
the last 40 by Simeon and Dona. The
Maier have 1000 taps and make about
250 gallons annually. Syrup is pro-
duced in the Sugar Bush where there
is no electricity to the site. Gas
lanterns provide the needed light. The
evaporator is a 4’ x 8 wood fired
Small Brothers machine. The Maier’s
operate a Farm Market featuring the
syrup products made on the farm.
Substantial purchases of additional
maple syrup is required to meet the
annual sales volume of the market.
Maple cream and sugar are gaining in
popularity with their customers many
of which travel but a short distance
from Grand Rapids just a few miles
north of the market.

The tour concluded with dinner
served right across the street at the

United Brethren Church. A moment
e d
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of silence was observed for Fern
Cearhart, Board Member Emeritus
who passed away on Thursday,
September 28th, 1995. Cindy Lally,
daughter of David and Connie Theule
and a former Maple Syrup Queen pro-
vided the dinner music with her fine
playing of the harp. After dinner
entertainment  was provided by
Melissa Malski, granddaughter ot
Simeon and Dona Maier who has
won numerous storytelling events
with the Real Story of the Three Little
Pigs “Maple Syrup Edition.”

The 1996 Fall Tour will be held on
Saturday, October 18th, 1996 follow-
ing the 1996 National Meetings of the
NAMSC and IMSI which will be host-
ed by the Michigan Maple Syrup
Association in Lansing, Michigan on
October 15-17, 1996.

FROM NOVA SCOTIA

Nova Scotia would like to take this
opportunity to thank Ontario for a real
good convention—a job well done.

Nova Scotia’s annual Maple
Producers Association meeting was
held January 20, 1996 at the agricul-
tural college in Turo.

The Association has finalized plans
tor the Annual Maple Festival
Suppers.

| hope everyone had a joyous and
peaceful holiday and the jolly old
gent found everyone healthy and
ready for this maple season.

Sincerely,
Avard Bentley
Vice-President

MapleFExperts

Quality Tubing For The Maple Industry

5/16" Green: Available in round or ribbed w/extra heavy walls.
3/8" Blue Polytube: New light transparent color. Fits 5/16" fitings.
7/16" Super Flow Poly Green: /n Forest Green w/black stripe.

Tubing * Connectors * Tees * Fittings [[E[J]D
Distributed by Waterloo-Small USA, Inc.

800/762-5587
802/868-3188

fax: 802/868-3180

14

P.O.Box 714 |
Swanton, VT 05488
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LEADER-GRIMM-LAMB
EVAPORATOR & TUBING COMPANIES

il FROM ALL THE EMPLOYEES AND STAFF AT BOTH
~  New .~ [OCATIONS, WE WISH YOU AND YOURS A VERY

YEAR!

“Af g =" PROSPEROUS AND HAPPY NEW YEAR!

ONE STOP SHOPPING FOR ALL YOUR INCREASE YOUR EFFICIENCY BY 70%

PIPELINE & CONVENTIONAL SYSTEMS, THE ELITE REVERSE OSMOSIS
FINISHING AND PACKAGING SUPPLIES. (6 MODELS TO CHOOSE FROM)
I i
e & @
- LB

VISA

LEADER EVAPORATOR CO., INC. G.H. GRIMM CO. - DIV OF LEADER
25 STOWELL ST., ST. ALBANS, VT 05478 P.0. BOX 130, RUTLAND, VT 05702
(802)524-4966/FAX (802)527-0144 (802)775-5411/FAX (802)775-6402
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USDA STATISTICAL
UPDATE

By Aubrey R. Davis
October 23, 1995
North American
Maple Syrup Council
Kingston, Ontario, Canada

The National Agricultural Statistics
Service (NASS) is one of 29 agencies
of the USDA. This is down from 43
agencies the last time | addressed this
conference just a year ago. The final
steps to the major agency changes
should be in place now. They were to
be effective the first of this month. We
rode the waves of rumors, but essen-
tially remained unchanged, which so
far is good news for your industry.
Our overall mission is to provide the
official USDA estimates for agricultur-
al commodities in the federal estimat-
ing program. Next week | will attend
a meeting in Philadelphia where
changes to our estimating program
will be discussed. Our recommenda-
tion was to keep the maple syrup pro-
gram unchanged.

Our local address and phone num-
ber are the same (P.O. Box 1444,
Concord, NH 03302-1444; phone —
603-224-9639). We have an E-Mail
address (NASS-NH@ag.gov) that can
be used to contact our Concord
office. Some of our publications are
now on the Internet through out
Washington, DC headquarters. All of
our national publications are avail-
able on the Internet, which includes
the maple syrup estimates in the June
Crop Report. The best Internet
address to use at this time is http:
//www.usda.gov/nass/.

Since January 1995 we have a new
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person responsible for our maple
syrup estimating program. Sharon
Slayton is a very capable statistician
who is a fast learner and will make
improvements in the quality of the
estimates as she learns the industry. |
have been very pleased with her sin-
cere interest in the maple program.

Many thanks to the hundreds of
producers in all 10 states who
answered our questionnaires by mail
and telephone. The 78.9 percent New
England response was great! We try
not to become a nuisance, but with-
out your help, we and you (the indus-
try) do not have an estimating pro-
gram. The survey results are always
released in the June Crop Report
sometime between the 9th and 12th
of the month. Our New England
release includes the estimates for all
states in the program, with a goal of
providing all the data that is published
at the national level. The data pub-
lished by each state varies according
to their local program. You should
contact your local State Statistician for
a free maple syrup release if you are
among the 10 states in the estimating
program.

This is a good time to mention our
regulations governing confidentiality
of producer data. We are bound by
law to protect the confidentiality of
individual producer reports, including
name, address, phone number and
any information we obtain on the
operation. We must publish the data
in such a way that individual opera-
tions will not be disclosed or we must
obtain written permission from the
producer if a single operation could
be identified. There is one exception
—we are allowed to assist the Census
Bureau in building a list of far»TE
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across the nation. This only includes
name, address, phone number,
SSN/EIN and type of farm. NASS and
the Census Bureau are also exempt
from the Freedom of Information Act
(FOIA). Many peaople think they can
call and obtain access to any informa-
tion they desire on the basis of the
FOIA. This is not true for NASS and
Census Files on private farming oper-
ations. All requests for information
under the FOIA are to be cleared by
our  Deputy  Administrator  in
Washington, D.C. before any data are
released.

[t is very important that the Census
Bureau have a good list of maple
operations for the 1997 Census of
Agriculture since maple will likely be
reclassified as agricultural and includ-
ed on the next census questionnaire.
Remember that the Census results will
be the only source of county data for
the 10 states in the federal estimating
program. Unless there is a disclosure
problem, Census results will also be
published for the remaining states
where maple syrup is produced, but

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

PAY CASH ON RECEIPT

Telephone: 603-444-6246
e R e S|
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are not in the federal estimating pro-
gram.

This is the second year there is
enough history to generate a chart
that includes all 10 state’s production.
The year to year relationships remain
about the same. Vermont, New York,
Maine, and Wisconsin are normally
the top four producers. The New
England office is responsible for 5 of
the 10 states in the program. The
United States maple production in
1995 totaled 1.1 million gallons,
down 17 percent from a year ago. The
only state recording an increase in
1995 was Maine. | believe Bob Smith
has obtained an updated number
from the Maine Department of
Agriculture that will be the basis for a
downward revision in 1995 Maine
production next spring.

In 1995, the total value of maple
syrup in the United States was $25.5
million, down 21 percent from 1994.
This is due primarily to lower produc-
tion, (down 17%), but the overall
$1.10 drop in price was also a factor.

It seems that 1995 was a very

CLUTE'S MAPLE
PRODUCTS

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

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

------------------------




unusual season where the elements
just did not cooperate to produce a
decent sap flow. Most of the sap that
did flow produced dark syrup. The
low sugar content led to a syrup-to-
sap ratio of 46:1 in New England,
New York reported 47:1, while
Wisconsin had near normal 38:1.
Some common crop comments
reported by producers from Maine to
Michigan during the spring survey
were “too warm, low sugar, short sea-
son, crazy season, no snow, did not
tap, dark syrup, worst season in 25
years.”

The season started about a week
earlier than the historic average, but
varied greatly in length. Some states
went longer than other years, perhaps

hoping to get a good run before giv-
ing up. Others had a shorter season.

The preliminary average United
States price for 1995 maple syrup was
$23.30 per gallon equivalent, down
$1.10 from 1994. Lower production
and lower overall grade, because of
the dark color, led to the reduced total
crop value. Individual state’s prices
ranged from a high of $42.50 in
Connecticut to $14.50 in Maine.

In the national report, the gallons of
maple syrup sold as wholesale and
bulk are combined. However, the
price for each is separated by type of
sale. As would be expected, the retail
share of the market received the high-
est price. Earlier | talked about
Connecticut’s high average price and

»>

.. .
D e L

e N
'.’

S i

W
b =t
e

* Storage & Gathering Tanks

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

* Maple Cream Tubs

40  DeRuyter, N.Y. 13052

Everything
@0 For The Producer,
°° Large Or Small

Give your
present evaporator,

* Sap Buckets, Covers up to

* Lamb Tubing & Fittings 70% mare

* Gas Tree Tappers o o
* Metal Decorated Syrup Cans steamaway

unit

* 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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Maine's price at the other end of the
spectrum. It should be obvious that
Connecticut's proximity to a large
urban area gives them the greater
marketing opportunity. Maine s
largely a very rural state with a rela-
tively low population base. This
forces most of their production into
the bulk market, particularly the syrup
coming from the norther regions of
the state.

We now have 3 years of price
data for the 10 states in the pro-
gram. There has been considerable
consistency among the yearly state
prices in each of the three markets
(retail, wholesale and bulk) for
maple syrup. Other than
Wisconsin, retail prices are clus-
tered from about $38 to $45.
Wisconsin is at the $30-$31 range.
The wholesale prices show more
variation in total range, but other
than Michigan, the change across
the three vyears is consistent.
Connecticut is excluded from the
bulk price to prevent disclosure of
individual  operations.  Again,
Michigan shows more variation
from one year to the next with the
pattern being very similar to the
wholesale price. The 1993 dip in
the Michigan price was due primar-
ily to dark syrup.

Although Connecticut has the
highest percent sold in the retail
market at the highest price, their
1995 production totaled 7000 gal-
lons, with about 6000 sold retail.
Only a third of Vermont’s produc-
tion goes directly to the retail mar-
ket, but this was over 120,000 gal-
lons, a low year for them. | think it
is interesting to note that 50 percent
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of the New England production is
sold retail.

Thank you for the invitation to
your annual meeting. | thoroughly
enjoy the uniqueness of the maple
syrup industry and | look forward to
serving you in the future.

NEW HAMPSHIRE
SUGARHOUSE
FEATURED ON

DISCOVERY CHANNEL

Pease’s Scenic Valley Sugarhouse
in Orford, NH will be the subject of a
sugaring documentary which was put
together last sugaring season.

The Discovery Channel will air the
documentary on February 20th, April
9th and May 28th 1996.

Pleasant Valley Sugarhouse
* Dominion & Grimm
* G.H. Grimm * Lamb tubing
* Bacon and Kress jugs

Serving New England and N.Y.
sugarmakers with locations in
Maine and the Berkshires.

Call for a 1996 catalog.
Check out our glass selection.

Attractive in shape and price!!

Cumberland, Maine 04021
207-829-4596
R00-684-5563
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THE IMPORTANCE

OF MAPLE SYRUP
FINISH POINT

By Randy Heiligmann
Associate Professor and
State Forestry Extension Specialist
School of Natural Resources
The Ohio State University

Finish point for maple syrup is the
density at which we stop the evapo-
rating process that converts maple
sap to syrup. We have reduced the
amount of water and increased the
density of the liquid to the point
defined as “finish syrup.” To market
good quality syrup for maximum
profit, it is important to understand
finish point and to finish correctly.

BRiX AND BAUME SCALES FOR
MEASURING SYRUP DENSITY

Maple syrup density is most com-
monly measured and expressed
using one of two scales: the Brix
scale or the Baume scale. The Brix
scale is an expression of the density
of the syrup as if all the solids in the
syrup were sugar. For example, a
statement that the syrup is a 66
degree Brix implies that the density
of the syrup is as if it contained 66
percent sugar solids. “Degrees Brix”
is a good index or measure for syrup
density because approximately 98
percent of the solids in maple syrup
are sugar (and most of these are
sucrose). Because of this, a good
approximation of the weight of sugar
in maple syrup can be made by mul-
tiplying the weight of syrup by its
density in degrees Brix and dividing
by 100. For example, 100 pounds of
syrup with a density of 66 degrees
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contains essentially 66 pounds of
sugar.

The Baume scale for measuring
syrup density relates the density of
the syrup to that of a salt solution.
The “points Baume” reading for a
particular syrup does not directly
translate into the solid content of the
syrup. However, either the Brix or
the Baume scales are suitable for
measuring syrup density. Tables
exist to convert between the two
scales (See pages 85-86 in the Maple
Syrup Producers Manual, 1976 edi-
tion.).

WHY FINISH POINT IS
SO IMPORTANT

Within limits the character of
syrup each producer makes is a mat-
ter of individual preference. We pro-
duce a natural product within which
there certainly is room for individual
variation in syrup characteristics
such as flavor, color, and amount of
body. We must, however, be aware
of the effects of finish point on syrup
characteristics.

Most of us would agree that good
quality maple syrup has a finish
point between 66 degrees and 67
degrees Brix at 68 degrees F, or
between 35.6 and 36.1 points
Baume at 68 degrees F. (For consis-
tency, all references to Brix and
Baume densities in this article will
be at 68 degrees F.) Producing syrup
with a finish point substantially
above or below this range will sig-
nificantly reduce the quality of the
syrup and result in less profit.

There are three concerns in pro-
ducing syrup with too high a finish
point. First, sugar levels above 67
degrees Brix will not stay in solution
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indefinitely, but will precipitate over
time reducing syrup quality.
Second, finishing syrup too high
produces a thicker, more viscous
syrup. As finish point is increased
from 66 degrees to 67 degrees Brix
viscosity increases 25 percent; as it
increases from 67 percent to 68 per-
cent Brix viscosity increases another
27 percent. The result of these finish
point increases is to produce a syrup
which has more body and feels
smoother. This increased smooth-
ness results in a sweeter taste being
perceived than the small sugar
increase would cause. Depending
on the customer’s preference, this
effect may be positive or negative. It
is usually positive. In fact, many pro-
ducers intentionally finish their
retail syrup at a slightly higher finish
point than their wholesale syrup to
take advantage of this characteristic.
Third, finishing syrup with too
high a sugar content utilizes sugar
which could be used to produce
additional syrup. For each one
degree Brix added to the finish
point above 66 degrees, one less
gallon of syrup is made for each 66
gallons of syrup produced. For
example, if you made 66 gallons of
maple syrup finishing at 67
degrees, you could have made 67
gallons of syrup from the same
amount of sap had you finished at
66 degrees. As another example, if
you made 66 gallons of maple
syrup finishing at 68 degrees Brix,
you could have made 68 gallons of
syrup with the same amount of
syrup finishing at 66 degrees. This
means that for every degree Brix
you finish above 66, you lose
income equivalent to the price of a
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gallon of syrup for every 66 gallons
you made.

As an example, if you charged $30
per gallon and made 66 gallons of
syrup finished at 67 degrees Brix,
your gross income would be $30 x
66 equals $1,980. If you finished at
66 degrees Brix, the same amount of
sap would produce 67 gallons of
syrup, which, at $30 per gallon,
would be worth $2,010.

On a larger scale, if you charged
$30 per gallon and produced 462
gallons of syrup finished at 67
degrees Brix, your gross income
would be $13,860. If you finished at
66 degrees Brix, the same amount of
sap would produce 469 gallons of
syrup worth $14,070, or $210 more.

Finishing syrup at too low a densi-
ty can also produce undesirable
results. First, maple syrup finished
below 66 degrees Brix (or higher in
some areas) is not dense enough to
qualify as maple syrup.

Second, syrup finished much
below 66 degrees Brix does not have
as good a storage or keeping quality
and is more likely to spoil.

Third, the lower finish point will
produce a less viscous syrup. Syrup
finished at 65 degrees is 19 percent
less viscous than syrup finished at
66 degrees Brix; syrup finished at 64
degrees Brix is 34 percent less vis-
cous than syrup finished at 66
degrees Brix. Lower viscosity syrup
is thinner and tastes weaker and less
sweet, resulting in poorer consumer
acceptance.

COMMONLY USED METHODS
FOR MEASURING SYRUP DENSITY
It is very important, then, that we

be able to measure accurately and
»>
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finish syrup at the desired density.
There are a number of methods for
determining when hot or cold syrup
is at the desired density. Three meth-
ods commonly used for determining
the finish point of hot syrup are boil-
ing point elevation, hydrometer, and
hydrotherm.

The easiest method to use for
determining finish point and from a
practical standpoint the most
dependable is boiling point eleva-
tion. This method is based on the
principle that the boiling point of a
sugar soiution increases as the sugar
concentration increases. Maple
syrup at a density of 66 degrees Brix
boils at 7.1 degrees F above the tem-
perature of boiling water; syrup with
a density of 67 degrees Brix boils at
7.5 degrees F above the temperature
of boiling water. With this method it
is necessary to determine the tem-
perature of boiling water and not
assume it is 212 degrees F. It is not
uncommon for the boiling point of
water to vary several degrees and an
error of one degree can result in an
error in finish density of 3 to 4
degrees Brix. In practice, the boiling
temperature of sap can be used as a
very good measure of the boiling
point of water since the low quanti-
ty of sugar in sap has an extremely
small effect on the boiling tempera-
ture. A variety of different kinds of
thermometers are manufactured for
use in finishing maple syrup.

Many producers determine finish
point by “hot testing” using a
hydrometer. Hydrometers measure
the density of syrup by the depth at
which they float in the syrup. This
depth is a result of not only the den-
sity of the syrup, but also its temper-
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ature. When boiling syrup is sam-
pled in an hydrometer cup, its tem-
perature begins to fall quickly. If this
technique is used, it is important
that the measurement be taken as
quickly as possible while still allow-
ing the hydrometer time to come to
equilibrium in the cup. For best
results, the temperature of the syrup
should be above 211 degrees F, the
higher the better. If the temperature
is allowed to fall too much, the
syrup will be read as more dense
than it really is, resulting in a syrup
with too low a sugar content.

The density of hot syrup can also
be determined using a hydrotherm,
a special hydrometer that adjusts the
finish point measurement to the tem-
perature of the syrup. When using
this instrument, it is important to
allow sufficient time (usually 30 to
40 seconds) for the hydrotherm to
warm or cool to the temperature of
the syrup. One disadvantage of this
instrument is that, since it does not
contain a calibrated scale, it does
not indicate whether the syrup is too
dense or too thin.

The density of cold syrup can be
determined by weight, refractome-
ter, or hydrometer. Weight is a good
way to determine whether the
required amount of syrup is in a
package, but is not a good way for a
producer to determine syrup densi-
ty. This technique requires more
accurate determinations of tempera-
ture, volume, and weight than most
of us have equipment and/or time to
measure.

Refractometers are optical instru-
ments that measure the density of
syrup or other liquids by the refrac-
tion of the light rays passing through

W
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them. The density of the syrup is
read directly from a scale seen in the
eyepiece of the refractometer. While
costing between $300 and $400,
refractometers are excellent tools for
determining cold syrup density. It is
important that they be calibrated
properly and cleaned when used.

SIX STEPS FOR CORRECT
USE OF A HYDROMETER

The hydrometer is the most com-
mon method to use for determining
the density of cold syrup. The
hydrometer is much less expensive
than a refractometer, usually between
$12 and $20, and is quite accurate if
it is properly calibrated and used cor-
rectly.

The following steps are important in
the correct use of a hydrometer:

1. Fill the hydrometer cup to the top
with syrup. The cup should be deep
enough to allow free vertical move-
ment of the hydrometer (about as
deep as the hydrometer is long and
one and one-half times as wide as the
hydrometer bulb).

2. Be sure the hydrometer is clean
and dry (see discussion below).

3. Place the hydrometer in the
syrup in such a way that the hydrom-
eter does not submerge in the syrup.
If the hydrometer submerges, some of
the syrup will stick to the stem of the
hydrometer. This will increase its
weight and cause it to float deeper in

the syrup, resulting in a reading that is
»>

BRODIES SUGAR BUSH

w “MAPLE IS OUR ONLY BUSINESS”

e

Small Brothers Evaporators — Offering all the new technol-
ogy of the Thunderbolt Arch and the Hurricane Cross
Reflective Arch, Piggy Back Pans, Vacuum Pumps, and

much more.

Waterloo USA Small
Bacon & Sugarhill Jugs ¢ Used Buckets & Covers
Dominion & Grimm Evaporators
U.S. Maple Tubing, Maple Expert and Lamb Tubing
G.H. Grimm Company Equipment and Supplies

Consignment Sales of Used Equipment
Custom Tubing Setup and Technical Assistance

HCR 75 Box 30
Westford, N.Y. 13488

Phone: 607-264-3225
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less dense than the syrup actually is.

4. Allow about 30 seconds for the
hydrometer to settle. If the hydrome-
ter is read before it settles, it will be
floating too high in the syrup and will
read the syrup denser than it actually
is.

5. Read the hydrometer scale
straight across level with the top of
the syrup. Do not read the capillary
rise up the sides of the hydrometer
stem.

6. Adjust the hydrometer reading
for the temperature difference from its
calibrated temperature (usually 68
degrees or 60 degrees F) which is
printed on the stem of the hydrome-
ter. If this adjustment is not made, a
temperature above the calibrated tem-
perature will result in too low a den-
sity reading. A temperature below the
calibrated temperature will result in
too high a density reading.

IN CLOSING

Over the years our experience has
been that new hydrometers are usual-
ly accurate. Two important sources of
loss of accuracy are slippage of the
scale paper and deposits on the
hydrometer. To guard against
unknown slippage of the paper scale,
you may wish to mark the location of
the top or bottom of the paper on the
bottom of the storage box or on a
piece of cardboard, or record a mea-
surement of its distance from the end
of the stem or bulb.

Mild deposits can be removed from
hydrometers, using water (softened
seems to work best) and a teflon pan
scrubber. Stubborn deposits may
require hot water or sap, or a mild
acid solution, such as vinegar, along
with the teflon pan scrubber.
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Whatever method or combination
of methods you choose to determine
finish point or finnish density, per-
form them carefully. Selecting the
correct finish point and accurately
determining it are critical to produc-
ing quality syrup and earning maxi-
mum profit.

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

L Columbus, Ohio 43212

M o e e e oo o o o

. MAPLE LABELS |

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

Use on Plastic Jugs, )
Metal & Glass Containers |
Fancy & 2 Color Labels Available
For Color Samples & Prices |
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M o B

. WM L. CHALMER ASSOC.
| P.O. Box 21545, Cleveland OH 44121
b 216-291-4897 or 1-800-847-6016
FAX 1-800-847-6016
1/2 orders now available for
small producers
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PRESSURE FILTER

Featuring:

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

e 7,10 or 14 inch plate sizes

* Fast heating

* Easy cleaning — drip dry

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

* Highest capacity filter of this type

e
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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.
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For the name of your local dealer call WES FAB.

Specifications

e 7 filter plates

e 8 filter frames

* Electric motor driven pump

* Optional long life diaphragm
pump

* Powder Painted steel frame

* Galvanized steel frame

» Stainless steel pan
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WES FAB
Wayne “Wes” E. Schoepke, Jr.

P.O. Box 95
Wausau, WI 54402-0095
(715) 845-4890
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PROCEEDINGS OF 1995
NAMSC MEETING
AVAILABLE

The proceedings from the 1995
North American Maple Syrup Council
meeting held in Kingston, Ontario are
available.

They can be ordered through Ken
McGregor, secretary of the Ontario
Maple Syrup Producers Association
for a cost of $10.00 each, which
includes postage.

The proceedings include a summa-
ry of the technical session topics and
a summary of the business and mar-
keting sessions. It also includes an
abstract of the poster exhibits.

Order single copies from Ken
McGregor, RR 6, Strathroy, Ontario,
Canada N7C 3H7. Bulk rate is avail-
able through David Chapeskie at 613-
258-8302.

THE FIRST TEN YEARS

A second printing of The First Ten
Years is available. It is a condensed
rendition of selected material taken
from the first ten years of the National
Maply Syrup Digest. A grest source of
the early history of both local, state,
and industry references from January
1962 to October 1971. The price is
$10.00 of which $5.00 is donated to
the American Maple Museum in
Croghan, New York. For a copy of the
book, send $10.00 to Russ
Davenport, RFD #1, 111A Tower
Road, Shelburne, MA 01370-9670.

EVAPORATORS & SUPPLIES
New & Used
LAMB TUBING & FITTINGS
ORDER EARLY & SAVE
ROGER C. SAGE
4449 SAGE ROAD
WARSAW. N Y. 14569

Tel: 716-786-5684

Give Us A Call

We Ship
U.P.S. Daily

NEW and USED
Equipment in Stock

MASTER
CARD

N.Y.S. LARGEST MAPLE SELECTION

Small Bros.—Dominion-Grimm—IPL Tubing—Coster R.0.'s—
Maple Experts Tubing—Leader—Grimm—Davies Cans—Sugarhill—
New England Container-And Many More!

716-496-5127
FAX 716-496-5140 VISA
OPEN YEAR ROUND

We Buy and Sell
Bulk Maple Syrup
Manufacturers of Natural

Gas & LP Burner for
Evaporators and Finishers
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Dominion and Grimm, Inc.

MAPLE SUGARING EQUIPMENT
AND ACCESSORIES

What’s New for 1996 ...

Syrup Jugs, 3 color, 3.4 oz.; 1/2 pint; pint;

N&w quart; 1/2 gallon.

Cream Tubs, 3 color, 1 1b., & 1/2 Ib.,
ﬂew Tamper Evident Tops

w Pressure Treated, Wood Frame, Round
Ne Bottom Tanks

w Fully Welded 304 (Food Grade) S.S.
Ne RoundBottom Tanks with Steel Frame

New Higher Flow Vacuum Sap Spouts & T’s.

The best price in the industry on
Norwesco Poly Tanks &
Plastic Bulk Syrup Storage Containers.

Call or write for your NEW 1996 D & G catalog

Contact Your Local D & G Dealers
Or ... Call Rick Lloyd « Manufacturer’s Rep

DEALER INQUIRIES INVITED
802/426/DGUS (3487)
P.O. Box 208, E. Montpelier, VT 05651-0208
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MAPLE GOODIES

MAPLE HERMITS

1 cup soft shortening
2 cups Maple Syrup

4 eggs

1/4 cup strong coffee
2 cups seedless raisins
1 cup chopped nuts

4 cups flour

1 tsp. salt

1 tsp. baking soda

1 1/2 tsp nutmeg

Heat oven to 375 degrees.
Combine shortening, syrup and eggs.
Beat until fluffy. Stir in coffee, raisins
and nuts. Sift flour, salt, soda and nut-
meg together into first mixture and stir
to blend. Drop by rounded teaspoon-
ful on greased cookie sheets. Bake 10-
12 min. or until set. Yields 9 dozen.

MAPLE PECAN SQUARES

1 1/2 cups flour

1/4 cup brown sugar

1/2 cup margarine

2/3 cup brown sugar

1 cup Maple Syrup

2 eggs beaten

2 T. flour

1/4 tsp. salt

1/2 tsp. vanilla

1 cup chopped walnuts or pecans

Combine flour, 1/4 cup brown
sugar, and butter. Mix with fork until
consistency of corn meal. Press into a
9 x 13 pan and bake 15 min. at 350
degrees. Combine 2/3 cup brown
sugar and maple syrup in small
saucepan, simmer 5 min. Pour over
beaten eggs slowly, stirring constant-
ly. Stir in remaining ingredients
except nuts. Pour mixture over baked
crust. Sprinkle with nuts and bake at
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350 degrees for 20-30 min. Cool in
pan. Cut into bars.

MAPLE SYRUP FUDGE

1 cup Maple Syrup
1 cup granulated sugar
1/2 cup milk

Mix maple syrup, sugar and milk in
a large saucepan. Cook slowly to a
soft ball stage (235 degrees). Stir fre-
quently, but not continuously.
Remove from heat and cool to 120
degrees. Stir until it is creamy and has
lost its gloss. Pour immediately into a
greased 8 x 8 pan. Cut into squares
when nearly cold. Variation: 1/4 cup
chopped nuts may be added just
before final stirring.

MAPLE WALNUT PIE

Prepare a 8" pie shell, baked only 5
min. at 425 degrees.

3 eggs

1 cup Maple Syrup

1/4 tsp. salt

1 cup chopped walnuts

Beat the eggs until light and frothy.
Add maple syrup, walnuts and salt,
stirring until thoroughly mixed. Pour
into the half-baked pie shell and bake
30-35 min. at 350 degrees.

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
Richtield Springs, N.Y. 13439

(315) 858-2781
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i NoOw YOu CAN 1
“BRING HOME THE BACON”
WITH OUR NEW
CREAM COLOR JUG

Announcing our new addition Syrup producers have
to The Bacon Jug line relied on our
of containers for pure quality for years.
maple syrup. The Bacon - Now you and
Cream Color Jug (affec- g your customers
fectionantly known can choose
as Bacon Lite), your color —
offers - . Classic or Cream
the same s

high quality - e half pint
material,  pint
graphics ® quart
and T * half
closure ) N - gallon
as our -_,‘w Ay - qﬁﬁm@? * gallon
Classic ,\ple _H! Nt 1‘ M-ﬁﬂ.‘.’v'@h And the
Bacon ""__:’- e T L =~ 1 4%3.408
Jug. he—— ME= e L sampler

Call or Write to Learn More About
The BACON “LITE” Option and the Dealer
Nearest You

THE BACON JUG COMPANY, INC q“d' Luck
R 46 N. LITTLETON ROAD with
BACON

K78 LITTLETON, NH 03561 1996
COMPANY 603-444-1050 Maple
Seasou

Custom printing and grade labels are available for all jugs
and we offer individual mailer cartons

\ and multi-pack shippers. )
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1996 SAP PRICES

A lot of people have requested that
we publish sap prices. What | have
found is that sap prices vary greatly
depending upon the retail price of
syrup. The retail price of syrup in the
Northeast is higher than in the Mid-
west, hence the price paid for sap is
higher in the Northeast. Listed below
are sap prices being paid by SOME
producers.

Remember these prices are for sap
delivered to the sugarhouse.

These prices are intended to be
used only as a guide for buying sap
and no way intends that they dictate
the price for the entire industry.

sugar $/gal. sugar  $/gal.
1.50 105 3.60 411

1.60 124 3.70 425

1.70 143 3.80 440
1.80 .159 3.90 453

1.90 174 4.00 467

2.00 .190 4.10 480
2.10 .203 4.20 495

2.20 217 4.30 509
2.30 232 4.40 522

2.40 245 4.50 .536
2.50 .259 4.60 550
2.60 22 4.70 .564

2.70 .287 4.80 478

2.80 301 4.90 .591

2.90 314 5.00 606
3.00 328 510 619

3.10 .342 520  .633

3.20 .356 5.30 647

3.30 .392 5.40 661

3.40 .383 5.50 675

3.50 .398

30

FOR SALE

Glass-lined vacuum
and non-vacuum s.s. tanks

IN THE SPRING WE WILL BE

BUYING ALL GRADES
OF COMMERCIAL
MAPLE SYRUP—

ANY QUANTITY AND

ANY QUALITY

CALL AND CHECK WITH US

Refrigerated Bulk
Maple Syrup
For Sale

ADIRONDACK MAPLE FARMS
FONDA, NY 12068
518-853-4022 «FAX: 518/853-3791

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

-+, For samples of our -,
¢ labels send $1.50 ¢

l (credited 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

Maple Syrup Digest




MAPLE & METAL

A Winning Combination
0\ for Over 100 Years

. A * <oy 5|
rims SYRup
U & svaur

& s h‘“""”‘uru-

{ ; 2 e S ——
s menmm i, e
aEra TR G
Beautiful 4 Color Maple Scene for Greater * Rectangular, For Better Use of Shelf Space.

Consumer Appeal.

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

Will Not Become Brittle and Crack at Low Don't Settle for Less — Maple Deserves the

Temperatures, Best.

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

For Cans e Cartons e Shippers e Labels
FOR THE DEALER NEAREST YOU CONTACT US

MAPLE SUPPLIES COMPANY

RTE. 302 EAST (Kenco Bldg.) I.0. BOX 895 ¢ BARRE, VT. 05641
TELEPHONE (802) 479-1827
—DEALER INQUIRIES INVITED—
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SOIL ACIDIFICATION AND SUGAR MAPLE DECLINE
IN NORTHERN PENNSYLVANIA

By William E. Sharpe, Professor of Forest Hydrology
and
Bryan R. Swistock, Research Support Assistant
School of Forest Resources
and
Environmental Resources Research Institute
The Pennsylvania State University
University Park, Pennsylvania

INTRODUCTION

Sugar maple (Acer saccharum Marsh.) on hundreds of thousands of acres in
northcentral Pennsylvania is suffering from growth decline and mortality. The
specific cause(s) of this decline have not been identified. Affected stands exhibit
high mortality after progressive crown die-back that may continue for 10-15
years prior to tree death. The decline of individual trees appears to be irre-
versible. The forest floor in affected stands is usually colonized exclusively by
hay-scented fern which competes with sugar maple seedlings for light, moisture,
and nutrients and inhibits their development. Sugar maple stands at higher ele-
vations appear to be the first affected while lower elevation trees exhibit little
crown deterioration and mortality. Similarly, sugar maple on glaciated soils are
not yet reported to be declining.

Northcentral Pennsylvania receives some of the highest loadings of hydrogen
ion, sulfate, and nitrate in North America from atmospheric deposition.
Typically, deposition is greatest at higher elevations and the residual soils weath-
ered from sandstone at higher elevations are stonier, more acidic, and thinner
than the colluvial soils at lower slope positions.

The purpose of this study was to determine if soil chemistry, foliar chemistry,
and diameter growth were significantly different between sugar maple stands in
decline (as indicated by mortality) and those not in decline.

STUDY AREA

The study area is part of the Susquehannock State Forest located in
southern Potter County, Pennsylvania. Ten sugar maple stands, all locat-
ed within a 10 km? area along Rock Ridge Road, were chosen for study.
Five declining stands, with sugar maple mortality of 47 to 79 percent,
were located along the ridge-top at elevations around 700 m. Five non-
declining stands, with sugar maple mortality less than 10 percent, were
located at elevations around 560 m. Mortality was assessed based on the
mean number of dead sugar maple trees on three 0.1 ha plots within each
stand.

Soils in the non-declining sugar maple stands were classified predomi-
nantly as channery silt loams from the Lackawanna Series. The declining
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stands were mapped primarily as stony, loamy sands and silt loams from
the Leetonia, Wharton, Bath, and Nolo Series.

METHODS

Soil samples were obtained from the face of hand-excavated shallow soil pits
using plastic spoons and plastic gloves. Descriptions from the soils mapped on
each site were used to determine soil profiles in the field. Composite samples
were collected from the O1, A, and B-horizons in each soil pit. This article
reports primarily on data from the A-horizon. A total of 15 soil samples were col-
lected near living sugar trees in each stand.

Foliage samples were collected from the lower branches of five dominant trees
in each stand with pole shears. Trees were selected in close proximity to the soil
sampling sites. Ten leaves were removed from each branch and composited for
analysis. Two increment cores were also obtained from each of the five trees with
a 4-mm increment borer. Tree diameters were measured at breast height with a
diameter tape. Tree ring widths and basal area increments (BAl's) were measured
for each tree core using a tree ring scanning device and ring widths were record-
ed using the MacDendro™ computer program.

SoiL CHEMISTRY RESULTS

The pH of the soil in the declining stands was lower than that of the non-declin-
ing stands but the difference was not statistically significant. Exchangeable Ca
and Mg were both significantly lower in the declining stands and these differ-
ences were consistent among the ten stands. Base saturation percentages were
also lower on the declining stands but both the declining and non-declining
stands had A-horizon base saturation values less than 10 percent. Base saturation
values for forest soils of less than 10 percent have been reported to be problem-
atic with respect to aluminum availability. Exchangeable Al was higher in the
declining stand soils and the Ca:Al molar ratio was significantly lower and at a
critical level (0.66) in these stands. Results of samples collected from the organ-
ic and B-horizons were similar to those reported here for the A-harizon.

FoLiAr CHEMISTRY RESULTS

Results of the chemical analysis of sugar maple foliage followed closely those
in the soil. Ca and Mg were significantly lower in the declining vs. non-declin-
ing stands and were well below normal minima (deficient). In addition, foliar
Ca:Al ratios were significantly higher for the non-declining stands. Foliar K con-
centrations were also significantly lower in the foliage of sugar maple trees in
declining stands, but they were within the range of reported values.

DiameTerR GROWTH RESULTS

Diameter growth of sugar maple trees in both declining and non-declining
stands has decreased steadily since about 1970. However, the average diameter
increment of sugar maples from declining stands has generally been lower than
that of trees in non-declining stands. These diameter growth data are consist(;alt
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with those reported in a recent study of individual declining and non-declining
sugar maples in this same area and suggest that reductions in diameter increment
precede crown deterioration and mortality in sugar maple. Monitoring of diam-
eter growth trends may present an early warning of impending decline and allow
for intervention prior to serious individual tree or stand damage, although corre-
lating diameter growth trends at breast height with decline has proven to be elu-
sive in studies involving other tree species.

SuMMARY AND CONCLUSIONS

A comparison of soil and foliar chemistry between five severely declining and
five non-declining sugar maple stands revealed significantly lower Ca, Mg, and
Ca:Al ratios in the soils and foliage of the declining sugar maple stands.
Concentrations of Ca in sugar maple foliage were significantly correlated with
exchangeable Ca levels in the A-horizon soils at these sites. Diameter growth
analysis indicated a decreasing trend in basal area increment growth for both
declining and non-declining stands over the past 25 years.

It would appear that soil acidification may be a predisposing factor in the
observed widespread decline of sugar maple in northern Pennsylvania. Sugar
maple stands currently showing no signs of crown deterioration or mortality may
also be declining and may begin to exhibit these symptoms in the future as soils

continue to acidify in this region.

nr>

WATERLOO (0L

Take a tip from the folks at Waterloo-Small...if you use just 8 to
9 taps on each 5/16" line.. you'll get the most out of your

sugarbushl If you use the best quality mainline tubing, spouts
& tees you'll get the most out of your dollar.

SPECIAL LOW PRICES! CALL TODAY!

WATERLOO SMALL

Tubing Systems & Accessories.. Quality Producers Can Count On

800/762-5587 = PO Box 714, Swanton, VT 05488
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MAPLE EQUIPMENT

9 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

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.

L]
Specials
2'x6" Small Bros. evaporator with stainless pans . . . . ... .. ........ $1,400
3'x8’ Small Bros. oil evaparator w/stainless pan & oil burner . . . .. ... .. 2,950
3'xb'Steamaway pan, 2 years old, excellent . . . . ... .............. 2,200
Above Two ltems S0Id As @ ST . .« . .« . v v i i v i o i i s o s s sensioeiens 4900
40z'x12" King evap. w/stainless pans, woodsaver, blower, 1 yr. old, excel. 5,500
5'x16' Small Bros. evap. w/stainless pans . . . . . . ... v i 6,000
2'x4' Leader gas finisher w/cover & thermometer . . . .. ... ........... 795
Small Brothers water jacketed 4 nozzle canner . . . . .. .. ... ... ... 775
Used 5/16" tubing & black mainline 1/2", 3/4”, 1", 1 1/4" & 2" . . call for prices
“Sap Puller” 200G diaphragm vacuum pump, w/Honda gas engine . . . .. ... 950
WANTED Cu,
All grades of
Maple Syrup
SINCE 1853
= g
Free Catalogs Available RR1, Box 137, Alstead, NH 03602
™ OPEN MON -FRI. 7:30-5:00 603/835-6361 or 603/835-2230
A SAT. 8:00-12:00 FAX# 603/835-2455
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Important New Filtration Product!

- MAPLE SAFE_

Product Assurance

maple syrup. It
offers a safe, reli-
able method

After extensive .
SRS We reward leadership!

ment, and testing, [TATTRETRIN introductory discounts

UF Strainrite 5" OFF purchase price for you and which consistently
proudly intro- 5% contribution from UF Strainrite to . SNV
duces the MAPLE NAMSC's Research Committee 50% (on ‘.lvcmge)
SAFE or the : of lead content.
MS1000 - a filtration system Results may vary based on operating
designed specifically to remove lead conditions, temperature, flow rate
ions from maple syrup. and testing procedures. Importantly,

This system developed by U.E while the process reduces lead, it
Strainrite in Lewiston, Maine is anew ~ maintains all important product clari-
technology for lead reduction in ty and taste.

*

Call now to request complete product literature and
—m Pricing for the MAPLE SAFE — MS1000 Series.

v 4 1-800-487-3136

®
STRAINRITE U.F. STRAINRITE 48 Commercial Street » Lewiston, Maine 04240

*




COMING EVENTS

10th ANNUAL WARKWORTH MAPLE SYRUP FESTIVAL
March 9-10, 1996
Warkworth, Ontario, Canada
Contact: Alice Potter - PO Box 1, Warkworth, Ont. KOK-3K0
705-924-2057

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

AMERICAN MAPLE MUSEUM OPENING DAY CEREMONIES
May 11, 1996
Croghan, New York
Contact: Les Lyndaker, Box 264, Croghan, NY 13327
315-346-6060

NEW YORK STATE MAPLE TOUR
July 22 & 23, 1996
Lake George, New York
Contact: Lisa Campbell - RR 3, Box 3050, Salem, NY 12865
518-854-7669

37th ANNUAL MEETING OF THE
NORTH AMERICAN MAPLE SYRUP COUNCIL
October 15-18, 1996
Lansing, Michigan

o

 Maple Grove Farms
of Vermont .

Drums Are Available * Call Bill Callahan

The Maple Center *i. World

167 Portland St., St. Johnsbury, Vermont 05819

7 A28

—

We Buy Bulk Maple Syrup in All Grades from All Producers

R

ZN
A &
\{‘gw;f\m’“

)

)

«

- ¥ ermo
\L 802-748-5141 800-525-2540 Vérmor® J/
February 1996 37



CLASSIFIED

FOR SALE: Complete outfit. 30" x
8" SS Lightning for 400 buckets.
Wood fired. Wheeling buckets,
spiles, covers, 2-60 gal. gathering
tanks, SS holding tank, SS filter,
etc. bucket washer, gas power
drill, cans, and all other items to
make syrup. Like new condition.
216-338-71441.

FOR SALE: 2 — 1500 G@Gallon
Cylindrical SS Tanks. $1250 each.
MclLure's 603-444-6246.

FOR SALE: 40" x 10’ Leader King
evaporator, 3 years old, SS front

pan, insulated arch. 607-746-
6463.

FOR SALE: Small Brothers stain-
less steel front pan 72" x 48",
used one season $750 BRO. David
Boudrieau, Westmoreland, NH
603-399-4981.

FOR SALE: 5° X 10’ Evaporator,
Flue Pan, Hood and Preheater, 2
Burners, Used — Like New. Reed
H. Burman, Thompson, PA 777-
756-2914.

WANTED: Used cream machine in
good condition. 603-783-4468.

DEADLINE
FOR NEXT
ISSUE IS
MAY 1, 1996
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REMINDER
Research Proposal
Guidelines

Research projects may be submitted
for consideration based on the fol-
lowing guidelines:

(1) Proposals must be received no
later than July 1, 1996 for considera-
tion in 1996. Proposals received after
that date will be considered in 1997,

(2) Proposals shall be complete and
detailed in content. However, pro-
posals shall contain a short concise
cover statement briefly explaining
cost, scope, objective, procedure, and
anticipated value to the maple indus-
try.

(3) Proposals shall contain detailed
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 previous-
ly completed research must contain
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 com-
pletion.

(7) Send proposals to: Lynn H.
Reynolds, Research Committee,
North American Maple Syrup Council
W10010 Givens Road, Hortonville,
WI 54944,

Remember: July 1 Deadline.
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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.O. 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.

IF YOUR
MAILING LABEL
READS

SF96

THIS IS
YOUR LAST PAID
ISSUE

——

A Great Maple Gift!

"THE MAPLE
SUGARING STORY"

s AWARD WINNING**
28 Min. VIDEO $29.95 Ppd.
90 Pg. GUIDE $4.50 Ppd.

VT residents add 5%

Plcasc scnd check or
moncy order, along with

U. P. S. address to:

PERCEFPIIONS, INC.

R R 1 Box 159 D

Charlotte, VT 05445
(802) 425-27%3




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 ) Wl

« All Cans In Stock Year
Round

ORDER
EARLY!

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