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v’ I Energy Savings

The Turbo, with its unique Double Heat
Circulation System has an overall 88%
efficiency rating. With the burner located under
the stack, the “tube pan” heats first & that
energy is deflected to the finishing pan.

The additional pressure & increased heating
surfaces enable the Turbo to achieve its
standing as one of the most efficient evaporators
in the industry.

TURBO

The Turbo kit includes:

® The Turbo system

* Arch with stainless steel
skirt

e Ceramic insulation

* Burner (s)

* Arc welded pans

* Stainless smoke stack

* Preheater hood &
front pan steam hood

* Extra front pan
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aterloo

Cool Blue Tubing Lease with Telmark
= » Round & Ribbed

#5* « Hoavy Duty Finance with Farm Plan
%" e Rigid Round

WATERLOO

Quality e Performance

SMALL

* Service

Call Today to Order Qur 1996 Catalog =2 I

[
800/762-5587 » 802/868-3188 P.O. Box 714 .
fax 802/868-3180 Swanton, VT 05488




LEADER G.H. GRIMM CO.
EVAPORATOR R : LAMB NATURALFLOW

25 Stowell St. oY &7 g P e &/ Box 130
St. Albans, VT 05478 e " Iy Rutland, VT 05702

g - . S z .M
; ik : B o T 7. 775-5
e g é"‘% G. H. GRIMM COMPANY 7 @ il

(802) 524-4966 "7 LAMB NATURALFLOW Fax:
Fax: (802) 527-0144 (802) 775-6402

* *NEW* *

FOR THE 1996/1997 SEASON
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B) CUBICA BOTTLE 200 ML
C) DESSERT BOTTLE 250 ML
D) METRO BOTTLE 375 ML

MAPLE SYRUP PRODUCERS

MANUAL AVAILABLE IN .
EITHER HARD OR SOFT COVER Ip" 10 FILIEALION
MAE B N CANNING RIG

‘= CALL EITHER LOCATION FOR MORE INFORMATION BN
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GREETINGS .
FROM ‘\f -
YOUR \ D1
PRESIDENT

It is almost time for the 37th Annual
Meeting of the North American Syrup
Council to be held in Lansing,
Michigan, October 16-19, 1996.
There are a couple of things you
should consider. When we left
Kingston, Ontario last year, we left a
motion “Tabled” that dealt with the
NAMSC and IMSI joining in member-
ship. A committee was formed to
study the matter, comprised of Mike
Girard, Richard Norman, Luc Lussier
and myself. The committee has come
up with a proposal which | believe
will work and it is a proposal of
“Declaration of Association Between
the NAMSC and IMSI”. Your delegate
has a copy of the document, contact
him or her to get a copy and let the
delegate know your feelings. After the
plastic tubing session this summer
and, knowing that sugarmakers want
to make the best product possible,
shouldn’t we be asking all our equip-
ment manufacturers and suppliers for
food grade equipment only?

By the time you receive this it won’t
leave you much time to think about
the couple of things mentioned. Get
to your Delegates and let them know
how you feel.

Sincerely,

Robert S. Smith
President

October 1996

FROM THE EDITOR

| received a number of comments
on the article about sugaring in Utah.
One came from Paul E. Sendak,
research forester who sent me materi-
al showing that Bigtooth Maples had
been tapped in northern Utah in
1973.

Two men, Philip A. Barker and D.K.
Salunkhe published their findings in
the August 1974 Journal of Forestry.

Paul also included a USDA Forest
Service research note showing exper-
imental tapping done on Bigleaf
Maples in Oregon in 1970-1971.

Tapping maples in the western
states is not new but it is interesting to
see that some people still do it.

We appreciate all the articles sub-
mitted to us and we try our best to
include as many as possible.

| look forward to seeing you folks in
Lansing in October.

Editor

Hall Far;ns

Maple Products & Supplies
Full Line Of
New & Used Equipment
Distributors for:
*Small 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 Rp:fm% Hall
MMPA Rt 2 Box 72
E. Dixfield, ME 04227
Fax 207-645-4498 « Phone 207-645-2862
o= e e e e




AUCTION

OCTORBER 26, 1996

10: 00 AINVL
JOHNSON SAP SHACK
13361 Route 8, Wattsburg, PA

10-12 MILES SO. OF ROUTE 17 AT INTERSECTION OF 8 & 89
EXIT 8 OFF INTERSTATE 90

814-739-2438
(Phone Inquiries Welcome)

COMPLETE 15,000 TAP SYRUP BUSINESS

Sap Brothers R.O. 1,000 with stainless steel cabinet

* 1 15,000 gallon glass lined vacuum tank = 1 3,500 gallon milk tank

e 3 1,500 gallon plastic tanks

¢ 1 1,000 gallon stainless storage tank steel frame

LI 900 gallon stainless steel storage tank steel frame

e 2 gathering tanks, 7 barrel (galvinized) 10 barrel {steel)

¢ 1 1971 International truck, 1700 loadstar, automatic Allison trany,
2,000 gallon stainless steel tank

* 2 stainless steel sap filters ® 1 regular sap filter

* 4 U.V. lights 5 bulbs ¢ 1 1,000 per hour, inline U.V. light (new)

® dual 7" syrup press * 30 gallon stainless steel electric 4 spout canner

® 6 gas tappers

* 6 x 6 stainless steel steam evaporator with hood and preheater and
plumbing 2 years old

* 2 automatic take off 2 years old * 3 3hp liquid vacuum pumps

* 2 5 hp liquid vacuum pumps * 2 in line 3 hp vacuum pumps

e mainline, stakes, fittings, tubing spreaders, etc. ® 1 6 foot brush hog

e 1 7 foot back blade e gas burners for 5 x 16 evaporator

e platform scales = 2 2” gas pumps ¢ 70 gallons antifreeze

e 22 dozen glass bottles, 16 oz. ® 27 dozen glass bottles, 12 oz.

* new tin cans ® hydrometer and sap testers ® syrup graders

* 7.5 h.p. electric phase convertor to 3 phase

* 8 h.p. honda tubing washer on wheels with pressure washer

s extra new vessel for R.O. e construction supplies and tools

* household furniture e 1 electric jack hammer

6 Maple Syrup Digest




MAPLE SYRUP
PRODUCERS MANUAL

The old saying that “good things
take time” may well refer to the newly
completed “MAPLE SYRUP PRO-
DUCERS MANUAL". A project initiat-
ed by the North American Maple
Syrup Council in 1988 to up-date and
revise the USDA Maple Manual pub-
lished in 1963 and revised in 1976,
came to fruition the spring of 1996.
The committee chaired by Russ
Davenport of Massachusetts included
Fred Winch, New Hampshire; Roger
Sage, New York; Dr. Mariafranca
Morselli, Vermont: and Clarence
Coons, Ontario, Canada proceeded
with the project,

Up-to-date information and data
was collected and put on computers
to be further enhanced, added to and
correlated. It soon became evident
that more than just an up-date was
needed so the decision was made to
produce a new manual. After several
revisions the new manual was pre-
sented to the Printing Office of the
U.S. Department of Agriculture. At
first they were favorable to the pro-
ject. But, as time went by we realized
that it was in the best interest of the
project to see if the council could do
the printing. In 1992 Dr. Mel Koeling
of Michigan State agreed to do a final
edit. He realized that the project
would take considerable time so sug-
gested that Randy Heiligman of Ohio
State assist in the final edit and publi-
cation. Mel and Randy enlisted a
number of the industries most knowl-
edgeable people to present the most
useful and up-to-date information,
charts and pictures to make the man-
ual the best possible.

October 1996

The leaders who became part of this
project came from all over the maple
producing area. Along with the origi-
nal committee | feel they are worthy
of mention: Dr. Fred Laing
(deceased), VT: Dr. Fred Taylor, VT;
Chris Hauge, WI: Dr. Bob Morrow
and Lewis Statts, Cornell, NY: Larry
Myott, VT; George Cook, VT; George
Buzzell, VT; Sumner Williams, VT;
Bruce Martell, VT; Henry Marckes,
VT; Arthur Merle (deceased), NY:
Lloyd Sipple (deceased), NY; Dr.
Greg Passewitz, OH; Frank Majszak,
MI; Paul Sendak, NH; and M. Lynn
Whalen, VT.

This manual will serve the maple
industry for many years to come. The
North American Maple Syrup Council
must receive the credit for the pro-
duction and completion as they cov-
ered the expense and persistence to
get the job done.

Also a great “thank you” to Mel and
Randy and the members of the origi-
nal committee for the time and effort
required to bring this final success. If
I missed someone, please forgive me.

A big “thank you” to all for a “Job
Well Done”!

Russ Davenport, project chairman

P.S. Contact your State Maple
Association for distribution.

EVAPORATORS & SUPPLIES
New & Used
LAMB TUBING & FITTINGS
ORDER EARLY & SAVE

ROGER C. SAGE
444 SAGE ROAD
WARSAW, N.Y. 14569

Tel: 716-786-5684




MAPLE & METAL

A WINNING COMBINATION FOR OVER 100 YEARS

VERMONT
MAPLE SYRUF R ... MAFLE SYRUP

. - o
,-.\ﬁ(.c. a

%

Beautiful 5 Color Maple Scene for %
Greater Consumer Appeal — with
Nutritonal Labeling Included

Rectangular, For Better Use of Shelt Space

All containers are properly sized for Hot
% Six F-style can sizes from 4.75 Fl. Oz. % Pack Maple Syrup — Not Oversized!
1o 131 FL. Oz. —Absolutely Lead Free

< Much Longer Shelf Lite. No Oxygen <  Guaranteed Quality and Workmanship
or Moisture Vapor Transfer

L3

< Will Not Become Britde and Crack at Don’t Setde for Less - Maple Deserve the
Low Temperatures Best!

%  Warchouse Stock i Barre. Vermont
& Cleveland, Ohio

&

Immediate Shipment

CANS < CARTONS <« SHIPPERS < LABELS

MAPLE SUPPLIES COMPANY

Route 302 East (P. O. Box 895) 701 Beta Drive #31
Barre, Vermont 05641 Mavfield Village, Ohio 44143
(802) 479-1827 Fax: (802) 479-9607 (216) 461-6504 Fax: (216) 461-4324

SERVING THE MAPLE INDUSTRY SINCE 1979

Maple Syrup Digest




AMERICAN MAPLE

MUSEUM REPORT
PO Box 81
Croghan, New York 13327

By Haskell Yancey, Jr.

It's been some time since the
American  Maple Museum’s May
Opening and Induction Ceremony
and the New York State Maple Queen
Contest, but this is our first opportu-
nity to report about the queen contest.

This year’s contest was one of the
largest and best in several years.
Numerous people from both the
Maple Museum and the New York
State Maple Producers Association
worked hard to make it a success. Of
course the contestants, themselves,
are the most important part and con-
tribute the most to the success of the
contest.

This year six contestants participat-
ed. Representing Albany County -
Evelyn Gardner, Chautauqua County -
Jacqueline Gustaffon, Oneida County
- Laurie Jean Fanfarillo, Schoharie
County - Angie Wright, St. Lawrence
County - Christina Johnson, St.
Lawrence County - Martha Holland.

Each of the contestants did an
excellent job, making it a difficult task
for the judges.

After the various aspects of the con-
test, the 1995 New York State Maple
Queen, Jessica Woodrow from St.
Lawrence County passed her crown
to Angie Wright from Schoharie
County. Angie has gone on to pro-
mote maple on several occasions.

Of course, the contest would not
have been possible without judges.
Serving very well in this capacity
were  Martha Davenport, Russ
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Davenport, Shelburne, Mass. and
Avis Norman, Woodstock, Conn.
Congratulations to all the contes-
tants and especially Angie Wright, the
1996 New York State Maple Queen.
If you have any questions, you may
reach us at 315-346-6356.

'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 Avazlable<
For Color Samples & Prices

v"-rrvvv-fv

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

p
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CLUTE’S MAPLE
PRODUCTS

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

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




NEW HAMPSHIRE
SUMMER MEETING
FOCUSES ON
MAPLE AND TOURISM

By Lucien Blais

On July 20th about 50 producers
gathered in Barrington for a meeting
hosted by Ken and Harriet Gowen of
the Sugar Shack. The sugar house is
within a few minutes of the coast and
its beaches, making the area one of
the top tourist attractions in the state.

Following a morning business
meeting and lunch, producers gath-
ered to hear a panel discussion on
tourism. This was organized by the
newly formed education committee.
Panelists included: Rob Robertson,
University of NH Professor and spe-
cialist on tourism. He addressed cur-
rent trends in tourism. For example,
Heritage based tourism is the fastest
growing segment of the tourist indus-
try. Individuals and families today
enjoy including educational tours and
programs in their vacation plans.
Agricultural events must be devel-
oped to tap into this market.

Julie Glosner of the Office of
Economic Initiatives spoke of the var-
ious avenues already available within
the state to help producers promote
their products. These include a prod-
uct directory, trade and hospitality
shows and a state map identifying
where products are made or grown.

Harriet Gowen, owner of the Sugar
Shack, addressed her experiences in
attracting local and tourist customers.
The Gowens host bus tours, do on
and off premise catering and serve
pancake breakfasts. A key to their suc-

10

cess has been networking with other
businesses in the area to give their
customers other places to visit. The
local Chamber of Commerce has also
been a good resource.

The presentation was followed by a
round table discussion in which pro-
ducers shared their own marketing
experiences.

DEADLINE
FOR NEXT
ISSUE IS
NOVEMBER 1, 1996

CONNECTICUT NEWS
By Jerry Milne

Connecticut enjoyed a good sugar-
ing season. The flow was steady and
the quality of the syrup high. Some
said the syrup was a little darker with
a stronger flavor than usual. There
was a steady supply of snow for sugar
on snow parties in the northern part of
the state, while the southern portions
had bare ground in mid-March, only
to be covered with a substantial snow
again in April.

Sugarmakers had displays at the
local fairs, and the CT Association of
Maple Syrup Producers had a display
for two days in the Connecticut
Building at the “Big E, New England’s
State Fair” in September.

The Association’s annual meeting
will be Saturday, November 2 in
Winsted, CT.

Maple Syrup Digest




PLAN AHE%

It’s a good taime to check your sap
tubing system. Beaver River
(brand) tubing original round-wall
is designed to be stretched when
cold, so that it won’t sag late in the
season. We also offer ribbed tubing
with a stiffer formula.

Beaver River’s black fittings are
made of premium Dupont nylon,
for greater strength. Our regular
formula has many satisfied users,
and for those who asked for a
stiffer compound, we're offering
this, for limited time, at 1/3 off, in
tees, connectors, and Y’s. Our
spouts offer a clip for faster
tapping in the spring. All our
fittings have the largest size
opening of any brand available.
Made in USA. All our materials
have been FDA-approved for 23 yrs.

B.R. DEALERS-
RUTLAND COUNTY MAPLE PRODUCERS ASSN c/o Ed Mermrow,
Danby VT 802-203-5378
DANFORTH'S SUGARHOUSE, E. Montpelier VT 802-220-0536
RODGER JOHNSTONE, Mapleton ME 0A757 207-764-4274
DAN GIBBONS, Cumberiand, ME 207-820-4586
RAY KASULAITIS, New Hartlord CT 203-379--8787
STEVE RASCHER, Shushan, NY 518-854-3770
MIKE BERLINER, Lake Luzeme NY 518-686-2478
NELSON WIDRICK, Croghan NY 315-346-6536
WARREN ALLEN, Resha Rd, Castoriand NY 315-346-6706

AUTUMN SPECIALS
=Maple Syrup Producers Manual
(paperback) new cdition $8.00

=Sugar Mold, “Merry Christmas”
repeated 17 times (240 cavities) Used,
V/G cond. $45; new $56

(above prices include UPS on Prepaid
orders)

=Beaver River mainline, 125§ or 100 Ib
test Black 15% off; orange 20% off list.

Warren Allen Resha Rd. Castorland,
NY 13620

Biggest stock on Resha Rd of Beaver
River tubing & fittings & mainline,
Sugarhill jugs (4 designs in stock)
Davies cans. New England cans. US
Maple. Dominion + Grimm equipment.

\ Morse barrel-handling tools.

ED COOK JR, Cattaraugus NY 716-257-3530
SAYLES VAN RY, Orwell, NY 315-208-5508
BILL VonMATT, Thomas St Road, Rome NY 315-336-5768
ROGER BELOIS, S1Mary's Ave., Clinton NY 315-853-8566
FRANK BRODIE, Westlord, NY 607-264-3225
KEVIN PARTRIDGE, Windham NY 518-734-5065
PAUL AITKEN, Hamden, NY 607-746-7708
TOM KAUFMAN, Delancey, NY 607-746-6215
LEONARD HAMLEY, Barton NY 607-565-3731
CARL CURTIS, Newfoundiand PA 717-680-7552
ROGER & JEREMY BITTNER, Meyersdale PA 814-267-3128
LEO SHINHOLT, Corviganvilie MD 301-724-1433
STADDEN & FREEMAN MAPLE SUPPLIES, Kihel, Maul Hi

BRODIES SUGAR BUSH
“MAPLE IS OUR ONLY BUSINESS”

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 e Used Buckets & Covers
Dominion & Grimm Evaporators
U.S. Maple Tubing, Maple Expert and Lamb Tubing
G.H. Grimm Company Equipment and Supplies
Beaver River Tubing, Fittings & Orange Mainline
Consignment Sales of Used Equipment
Custom Tubing Setup and Technical Assistance
HRC 75 Box 30

Westford, N.Y. 13488 Phone: 607-264-3225

October 1996 11



EVALUATION OF THE
CONDITION OF
SELECTED MAPLE
STANDS FROM
NORTHWESTERN
NEW BRUNSWICK

Research Report

Prepared by:
Richard Barry
tdgar Robichaud
Ecole de sciences forestieres
Universite de Moncton (CUSLM)
Edmundston, N.B. £3V 258

Summary

This report presents the results of
four years of research activities
accomplished within the framework
of the project on the evaluation of the
condition of selected maple stands in
Northwestern New Brunswick and
the use of fertilization to alleviate
maple decline. The four maple stands,
two on each of the two main regolith
types: MN and RN stands on the
Temiscouata regolith type and BL and
GC stands on the Matapedia/Grog
Brook regolith type, were selected in
1990 and their crown conditions
were evaluated during four consecu-
tive years using the North American
Maple Project method. At the begin-
ning of the project, one stand on each
regolith type was considered as
healthy (RN and GC) while the other
(MN and BL) showed signs of moder-
ate decline. The nutrient status at the
soil, root, and foliar level of four
maple stands were assessed. The
effect of fertilization on the crown
conditions and on the tree nutrient
status was evaluated in the MN and
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BL stands. The project also included
the monitoring of soil temperature
and water content in a declining stand
(MN) and in a healthy stand (RN).
Furthermore, indirect methods for
evaluating foliar area, a potential
index of health condition, were inves-
tigated.

The crown condition of all four
stands deteriorated between 1990
and 1994. The most notable deterio-
rations occurred in the GC stand
between 1990 and 1991, and in the
MN and BL stands between 1991 and
1992. In the initially healthy stand,
this  deterioration was mostly
observed through increases in crown
transparency. In the declining stands,
the occurrence of dieback increased
substantially during the 1991 season
and remained relatively high during
the two following seasons. In stands
with a high component of red maple,
signs of decline were more frequent,
and more severe on this species than
on sugar maple.

Foliar analysis indicated nitrogen
deficiency or near deficiency levels in
the two declining stands, low potassi-
um levels in the two declining stands,
and low magnesium levels in the four
stands. Seven fertilizer tredtments
consisting of nitrogen, calcium, mag-
nesium, and potassium applied indi-
vidually or in combinations were
applied to 40 declining trees in the
MN and BL stands.

The trees selected for the fertiliza-
tion trial generally improved their
crown conditions. However, the
effect of this improvement was not
linked to the fertilization effect since
improvements of the same order were
also observed on the control trees. In
the BL stand, fertilization seems to

Maple Syrup Digest




have accelerated the improvement of
crown transparency ratings when
compared with the control. In that
stand, all treatments appeared to have
reduced the proportion of trees show-
ing transparency levels above 15%
one or two seasons more quickly than
for the the control. In both MN and BL
stands, the reduction in the number of
trees showing transparency ratings
above 15% dropped sharply during
the years following fertilization,
except for the control group where it
increased slightly during the second
season after fertilization. However,
comparisons of the average difference
between the levels of symptoms
observed during the year before fertil-
ization (1990) and the years following
fertilization (1991-92-93) indicated
only very few significant changes
attributable to treatments. When com-

pared to the control trees, the Mg
treatment resulted in a slight but sig-
nificant increase in crown dieback in
the MN stand, and the NCaMgK treat-
ment resulted in a slight decrease in
the transparency level in the BL stand.

Analysis of foliar nutrient concen-
trations in response to fertilization
treatments confirmed the low nitro-
gen status observed at both MN and
BL sites. Significant increases in both
foliar N concentration and content
were observed in all trees which were
fertilized with nitrogen. However,
only treatments combining N with K,
and with the other base cations
(NCaMgK) resulted in an increase in
N concentration during the two sea-
sons following treatment, indicating
that these elements are also deficient
in this stand. However, because most
of the treatments did not increase the

PURE MAPLE PRODUCTS
PO BOX 365 « FONDA, NEW YORK 12068
(518) 853-4022 + FAX: (518) 853-3791

* WANTED -
BULK MAPLE SYRUP

We need considerable quantities of New York
State grade A Medium and Dark Amber and
Commercial grades of bulk maple syrup. Any
quality of commercial grade is acceptable.
Presently we are buying and will be buying large
quantities in the spring. We will also trade your
darker syrup for our light syrup.

and

Also we are looking for smaller quantities
of certified organic maple syrup — All Grades

October 1996
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concentration in base cations during
the first season, some desequilibria in
the N:base cations (Ca, Mg, K) ratios
may have been induced by the treat-
ments.

Iin the BL stand, treatments NMg,
CaMgK, and NCaMgK resulted in a
significant increase in foliar calcium
concentration during the first season
following fertilization, and foliar mag-
nesium concentrations were also
increased by treatment NCaMgK.
Some desequilibria, expressed by the
N:base cations ratios, were also
induced by the application of these
treatments.

During the summer and early fall
0f1991, the movement of fertilizers
through the soil was monitored using
tension lysimeters and ion exchange
resin bags. The sampling with tension

lysimeters was continued during sum-
mer 1992. Although it was not possi-
ble to assess the net loss of added
nutrients by leaching under the root-
ing zone, both methods indicated sig-
nificant losses of ammonium, nitrate
and base cations during the first sea-
son following fertilization, important
losses of base cations during the sec-
ond year, mostly calcium and magne-
sium, and lower losses, but still sig-
nificant during the third season.

Fine root biomass and nutrient con-
tent of the two stands on the
Temiscouata regolith type (MN and
RN) were evaluated. Fine root bio-
mass was higher in the declining site
(MN), reflecting the lower fertility of
the site and the requirement for a larg-
er root system to access the required
nutrients. Roots were also concentrat-
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ed nearer to the surface in the MN
site, possibly rendering them more
susceptible to environmental ex-
tremes (i.e. frost, desiccation). Fine
root nutrient concentrations generally
reflected the foliar nutrient status with
lower levels of most major nutrients
{except Ca) in the MN site. In contrast,
levels of Al were higher in the MN
site.

Those root parameters were also
evaluated in the MN stand during the
second season after fertilization
(1992) in order to compare the effect
of the treatment on the nutrient status
of the root system.

Soil temperatures measured in the
rooting zone were generally higher in
the declining MN stand than in the
healthy RN stand. However, differ-
ences between the two stands were
always small, being less than one
degree C during the three years of
observation. Soil frost, a factor pro-
posed as an inciting factor in hard-
wood decline, was observed in both
stands frequently during the three
winter seasons at 5 cm, sporadically
at 15 cm, and never at 35 cm.

Soil water content measured in both
stands were generally very low during
the growing season, sometimes reach-
ing levels associated with values of
permanent wilting points, notably
during early summer 1991 and 1993.
The effect of this drought on the pro-
gression of decline symptoms in these
stands is difficult to assess since these
low soil moisture values were
observed in both declining and
healthy stands.

The method used for the evaluation
of the health status of the tree is based
on a rating of decline symptoms deter-
mined by a visual appreciation of

October 1996

some crown characteristics. In order
to identify a more objective method
to make this evaluation, the potential
usefulness of different tree measure-
ments (diameter at breast high and at
the base of live crown, crown vol-
ume, sapwood cross-sectionnal area,
annual ring area) to predict the foliar
area was assessed. Between 10 and
15 trees were sampled in four healthy
maple stands and in one declining
maple stand. It was found that the use
of a linear regression equation com-
bining the cross-sectionnal sapwood
area at breast high, the annual ring
area of the former growing season
measured at breast high, and the
crown volume provided reasonably
good predictions (r2>0.91) of the
foliar area. However, the operational
applicability of this method for the
evaluation of the effects of fertiliza-
tion on crown conditions remains
questionable.
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Sugar Synergy

Two Suppliers of Maple-Sugar
Tools Mark Their Merger

By Francois Shalom, The Gazette

With a mere 27 years under his belt
at the head of a 128-year-old family
company, Steve Selby could be con-
sidered a stripling.

After all, Small Brothers did hook
the gold medal for excellence at the
Columbian World Exposition in
1893, and again at the Paris Universal
and International Exposition in 1900.

Ninety-six years on, the maple sug-
aring equipment manufacturer has
merged with a parvenu on the scene:
Waterloo Evaporators, in business
since only 1917.

The companies are venerable but
the competition is anything but gen-
tlemanly, Selby said during the offi-
cial announcement of the merger.
“Everyone knows everyone else, but
it's a brutal, cutthroat business,” said
Selby.

Combining forces makes the new
Eastern Townships firm, Waterloo/
Small Inc., the biggest maker of evap-
orators and hundreds of other prod-
ucts for the maple-sugar industry,
with Canadian sales of about $11 mil-
lion annually and another $3 million
in the U.S.

In 207 years of combined experi-
ence, the two companies have under-
gone strikingly few changes in owner-
ship.

Steve's family has been running
Small Brothers ever since his grandfa-

CALL ON THE EXPERTS

TUBING + CONNECTORS « TEES * FITTINGS
Maple producers know they can count on Maple Experts for high quality

% tubing and accessories. Order early and save! %
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Maplelixperts

Distributed by

Waterloo Small USA, Inc.
P.O. Box 714 « Swanton, VT 05488

800/762-5587 - 802/868-3188 « fax 802/868-3180
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ther, Oscar, acquired the company
from the Small family matriarch in
1928. The centenarian’s two sons,
who founded the company in
Dunham the year after Confederation,
had both died the previous year.

Waterloo, for its part, changed
hands twice before being bought in
1982 by Swiss native Ernest Bieri,
who is the new company’s president.

“Worldwide,” said Selby in an inter-
view, “demand has grown in the last
five years from about 40million
pounds to more than 70 million
pounds.”

He credits the Canadian govern-
ment for the surge. Ottawa has tapped
world markets aggressively for the last
four years at international trade shows
and at forums attended by govern-
ment agencies.

Consumers needn’t worry about
inflated prices, Selby said. Maple
syrup retails for about $35 a gallon
(the industry has yet to adapt to the
upstart metric system) but consumer
resistance above that price means pro-
ducers can't jack up the price much
higher, even if inventories are at
record lows and demand at record
highs.

Bieri joked that the main problem
he's encountered is “the life span of
the equipment.”

“We're having problems finding
ways to render the equipment obso-
lete more quickly.”

Selby said that he was surprised at
the way sales have shot up since the
merger was announced in October.

Each with annual sales hovering
between $3 million and $4 million,
the combined firms are expected to
nearly double their revenues for the
year ended July 31 to about $13 mil-

October 1996

lion. Selby said the companies, both
privately held, were profitable for sev-
eral years before the merger.

Only Canada and the U.S. produce
maple syrup. But Quebec has the
lion’s share with an estimated 70 per-
cent of total output, or an expected
yield of about 52 million pounds this
year.

The rest of the producers are scat-
tered in northern states from Maine
across to Minnesota, a diffuse market
in which Waterloo/Small has deep
roots, said Selby.

He can't claim credit for two major
factors playing into the industry’s
hands, however. The Canadian dollar
makes it tough for his competitors like
G.H. Grimm of Rutland, VT and
Leader Evaporators of St. Albans, VT.
And acid rain, which threatened to
defoliate the forests of rock maples,
has “stabilized” in the last four years.

EDITOR’S NOTE: The previous article was
written in reference to the open house held by
Waterloo/Small to celebrate the merging of
Waterloo Evaportor and Small Brothers. This
event brought over 2500 maple producers from
the US and Canada to join in the festivities.

WANTED:
WHOLE MAPLE PRODUCERS

We want maple syrup producers
who understand & practice
earth stewardship & organics.

If you can supply us,
please respond in writing to:

CECIL WRIGHT
1434 Fairview Avenue
Columbus, Ohio 43212
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A REEXAMINATION OF THE EFFECTS OF
PARAFORMALDEHYDE ON TAPPED SUGAR MAPLES
Il. DEVELOPMENT OF DISCOLORATION
AND DECAY AROUND TAPHOLES

By David R. Houston and J. Chris Fagan

ABSTRACT: The use of paraformalde-
hyde (PFA) pellets to prolong sapflow
remains controversial in light of evidence
that the chemical injures wood tissue and
promotes decay. The effects of PFA were
reexamined to determine the extent to
which subsequent taphole closure and
internal discoloration and decay also are
influenced by the time of tapping and
spout removal, and by taphole flushing.
PFA markedly increased both the size of
the discoloration columns and the inci-
dence and severity of decay columns,
Also, tapping at onset of sapflow and
removing spouts just before growth
resumes appeared to help reduce the inci-
dence and severity of decay. The inci-
dence of decay around control tapholes
was reduced when spouts were pulled
early. Although most decay columns were
relatively small, the presence of decay
promoted larger columns of discoloration,
and thus resulted in more tissue that was
unsuitable for tapping. Of course,
columns of discoloration and decay
would be larger in older, slower growing,
and less vigorous trees than those used in
this study.

INTRODUCTION

Pellets containing paraformalde-
hyde (PFA) are sometimes placed in
tapholes behind spouts to prolong
sapflow and increase sap yield. The
use of PFA has been shown to pro-
mote decay of sapwood around tap-
holes (Shigo and Laing 1970; Walters
and Shigo 1978, 1979), and some
sugarbush operators claim that the
chemical kills cambium around tap-
holes and delays closure. Despite
these accounts, the use of PFA often
has been encouraged, partly because

of the increased yields that have been
reported (e.g., Reynolds 1989) and
partly because external damage (cam-
bial dieback, poor closure) often
occurs even where PFA has not been
used. Indeed, a survey of Wisconsin
sugarbushes revealed that cambial
dieback and poor closure were asso-
ciated with such factors as poor tree
condition and poor tapping practices
(Houston 1996).

In this paper, we report findings of
Part 1l of our study to reexamine the
use of PFA and its effects on taphole
closure and internal discoloration and
decay, and discuss how these effects
also are influenced by the time of tap-
ping and spout removal, and by tap-
hole flushing.

MATERIALS AND METHODS

Trees. We used 162 sugar maples,
8-10 inches (20-25 cm) in diameter
that were growing on a 10-acre (4-ha)
portion of Bear Swamp State Forest
near Dorloo, New York. In each tree,
two standard tapholes were drilled 2
inches (5.1 cm) deep opposite each
other at a height of 4 feet (1.2 m).
Each tree was randomly assigned to a
group of three trees and received two
treatments assigned systematically so
that there were two replicates of each
treatment for each tree group.

Treatments. The three treatments
were: 1. No PFA placed in the tap-
hole. 2. A 250-mg pellet of PFA
placed in the taphole behind standard
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plastic spouts. 3. As in 2 but the tap-
hole flushed with sterile water after
spouts were removed.

All spouts were fitted with a 1-foot
(30.5 cm) length of open plastic tub-
ing, curled upward and held in place
by a spout clip. This simulated a
closed tubing system so that sap could
flow from the open end. However,
once sapflow began, the loop filled
with sap restricted the entrance of air
and microbes into the taphole.

In 1991, three different groups of
54 trees each were tapped on January
8 prior to sapflow, on February 21,
soon after onset of sapflow, and late
in the sapflow season (March 15) (Fig.
1).

Spouts from half of each treatment
group were carefully pulled “early”
on April 5 (soon after saptlow ceased)
or “late” on May 4 (just prior to cam-
bial activity and/or budbreak).

Harvests and Measurements.
Groups of 54 trees each, were felled

Treatments Installed

1991

Jan  Feb  Mar  April  May

8 21 15 5 4
|

e I

in September of 1992, 1993 and
1994, or two, three, and four growing
seasons after treatment. A 2-m-long
(6.5 ft.) bolt, centered about the tap-
holes was brought to the laboratory
where it was dissected and measured.
Intact bolts were first cross-sectioned
through each taphole and a disk was
removed. Measurements were made
on the disk face of the width and
depth of discoloration and decay
columns around the tapholes (Fig.
2A). The two bolt halves were then
split  longitudinally through the
opposing taphole columns and over-
all lengths of the discoloration and
decay columns were measured (Fig.
2B). For this study, discolored wood
was wood altered in color without a
loss of strength; decayed wood was
wood altered in color and determined
to be softer or weaker than surround-
ing tissues when probed with a sharp
scalpel.

W

Trees Harvested and Measured

1992 1993 1994
Sept Sept Sept
28 29 27

|

o
trees tapped

A sapflow began

ﬁ sapflow ended

% budbreak began

e WL

spouts pulled
taps flushed

l |
! ] |

Figure 1. Schedule of taphole treatments and tree harvests,
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Figure 2. Photo(s) of cross sectional disk (a) and split bolts (b) with typi-
cal discoloration and decay associated with the tapholes. Taphole “w”
(with decay) had received PFA, the other had not.
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The following variables measured
on tapholes were evaluated:

1. Tapholes open or closed at time
of harvest.

2. Area of cambial dieback calcu-
lated as the length x width of the
opening.

3. Volume of discoloration columns
calculated as the vertical length x tan-
gential width over 2 x radial depth of
discolored column.

Number of tapholes with decay.

Volume of decay columns calculat-
ed as the vertical length x tangential
width over 2 x radial depth of decay
columns.

RESULTS

Taphole Closure. PFA did not affect
rate of taphole closure. After two
growing seasons, about half of the

non-PFA and two-thirds of the PFA-
treated taps had closed. By the fourth
growing season, 97% of the non-PFA
and 99% of the PFA-treated taps had
closed.

Discoloration. Columns of discol-
ored sapwood were associated with
every taphole wound. However, larg-
er columns developed about taps with
PFA than about non-PFA taps (Fig. 3).
In fact, PFA was the principal factor
affecting the volume of discoloration
columns (Tables 1-2). For PFA-treated
tapholes, columns generally were
largest around tapholes made before
or well after sapflow (Table 1). After
four growing seasons, the very largest
columns were around PFA-flushed
tapholes that had been made before
sapflow (Table 1) and whose spouts
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Figure 3. Mean volume of discoloration columns by treatment over time.
Columns were measured in September of 1992, 1993 or 1994, two, three, or four

growing seasons after tapping in 1991.
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had been pulled early (Table 2). The
smallest columns after four growing
seasons were around non-PFA control
tapholes made at the onset of sapflow
and whose spouts were pulled late
(Tables 1-2).

Decay. PFA increased both the
number (incidence) and size (severity)
of decay columns. After four growing
seasons, 75% of the flushed and 60%
of the non-flushed PFA tapholes were
decayed compared to less than 25%
of the controls. After three growing
seasons, significantly fewer PFA-treat-

ed taps made in February had decay
compared to those made earlier or
later (Fig. 4). After three and four
growing seasons, considerably more
of the control tapholes whose spouts
had been removed late were decayed.
However, for PFA taps, the reverse
was true — tapholes whose spouts
were pulled early had consistently
higher incidences of decay (Table 3).

Decay columns that developed
were consistently smaller about con-
trol tapholes than about PFA tapholes
(Tables 4-5). The trend for mean col-

Table 1. Mean volume (cm3) of discoloration columns around tapholes treated or not treated with
PFA before (January), at (Februrary), or after (March) the onset of sapflow in 1991, in trees har-
vested two, three, or four growing seasons after tapping. Means followed by the letter “a” are sig-
nificantly different (p < 0.05) from those followed by the letter “b” as determined by Tukey's

Studentized Range Test.

Growing seasons after tapping

2 3 4

Treatment Jan Feb Mar Jan Feb Mar Jan Feb Mar
No PFA 306 253b 264b 303 190P 209 345 332 537
PFA 437 260P 506 393 368 362 552 379 537
PFA-flushed 555 299 348 555 259D 440 7224 597 508

Table 2. Mean volume (cm3) of discoloration columns around tapholes treated or not treated with

PFA and where spouts were pulled early (April) or late (May), two, three, or four growing seasons
after tapping in 1991. Means followed by the letter “a” are significantly different (p < 0.05) than those
folowed by the letter "b"; and those followed by “c” are significantly different from those followed by
“d" as determined by Tukey's Studentized Range Test.

Growing seasons after tapping
2 3 4
Treatment Early Late Early Late Early Late
No PFA 2770 272b 199b.c  2ggb 474b 349
PFA 440 343 3560 399 559d 450
PFA-flushed 484 322b 407 422 7118 527d
24
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Table 3. Percentage of tapholes treated or not with PFA and whose spouts were pulled either early

(April) or late (May) with decay two, three, or four growing seasons after tapping in 1991 (number
of obervations in parentheses).

Growing seasons after tapping

2 3 4
Treatment Early Late Early Late Early Late
No PFA 29% (17) 32% (19) 14% (22) 40% (15) | 113% (16) 33% (21)
PFA and
PFA-flushed 59% (37) 43% (35) 65% (40) 14% (29) | 81% (32) 56% (39)

Table 4. Mean volume (cm3) of decay around tapholes treated or not treated with PFA before
(January), at (February), or after (March) the onset of sapflow in 1991, in trees harvested two, three,
or four growing seasons after tapping. Means followed by the letter “a” are significantly different
(p < 0.05) trom those followed by the letter “b” as determined by Tukey's Studentized Range Test.

Growing seasons after tapping

2 3 4
Treatment Feb  Mar Jan Feb Mar Jan Feb Mar
No PFa 27 10b e 3b 21 37 20 16
PFA 39 62 85 41 72 67 46 125
PFA-flushed 63 27 102 55 72 1418 96 124

Table 5. Mean volume {cma} of decay around tapholes treated or not treated with PFA two, three,

or four growing seasons after tapping in 1991, and whose spouts were removed early (April) or late
(May). Means followed by the letter “a” are significantly different from those followed by the letter
“b" (p < 0.05); those followed by letter “c” are significantly different (p < 0.05)from those followed by
“d” as determined by Tukey's Studentized Range Test.

Growing seasons after tapping

2 3 4
Treatment Early Late Early Late Early Late
No PFA 180 23b 2bd 22b 2bd 42b
PFA 78b 55b 60P 75 111¢ 53b
PFA-flushed 54b 36D 70b 84 1712 79
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Figure 4. Percentage of tapholes decayed by treatment over time in relation to

time of tapping (January, February, or March) in 1991. Tapholes were examined
in September of 1992, 1993, or 1994,
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umn size to increase over time for the
two PFA treatments reflects the
increase over time in numbers of tap-
holes with decay within these treat-
ment groups. For PFA-treated tap-
holes, the mean volume of decay
columns was largest around those
installed before or well after sapflow
began (Table 4), and especially
around tapholes whose spouts were
pulled early (Table 5). For the con-
trols, decay columns were largest
about taps whose spouts were pulled
late (Table 5).

DISCUSSION AND CONCLUSIONS

Two basic questions are addressed
in this study: To what extent does the
use of PFA alter the natural ability of
the tree to set and maintain (compart-
mentalize) its defensive barriers
around tapholes? And to what extent
are these effects influenced by when
the wounds are made and when
spouts are pulled?

Taphole Closure. Treating tapholes
with PFA did not cause dieback of
cambium around tapholes or prevent

or retard taphole closure in this or
previous experiments (Walter and
Shigo 1978, 1979). Abiotic and biotic
factors that adversely affect tree
growth and vigor and practices that
physically damage bark tissues
around tapholes seem to be associat-
ed with poor taphole closure
(Houston 1996).

Discoloration. Wounds in trees
invariably result in the development
of discoloration columns. From the
outset, the use of PFA and to some
extent the time of tapping during the
sapflow season strongly influenced
the size of discoloration columns.
These columns continued to increase
in size for at least four growing sea-
sons after tapping, especially around
PFA tapholes. Yet, columns were
longest and largest around tapholes
that had been both made and flushed
the earliest. This suggests that the
chemical first impairs the surrounding
wood tissue’s ability to compartmen-
talize its wounds and later to retard
invading stain and decay-causing

>
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microorganisms. Flushing PFA from
tapholes, particularly if done early,
may allow subsequently invading
organisms to rapidly grow in “weak-
ened” tissues prior to the resumption
of active spring growth.

That PFA strongly increases the vol-
ume of discoloration columns is an
important finding where sap produc-
tion is concerned. Columns of discol-
ored tissues neither store sugars nor
transport sap. Consequently, their
presence determines the availability
of future tapping sites. Also, their size
and shape establishes the potential
limits of subsequent decay columns
(Shigo and Hillis 1973). The complex
interactions between discoloration
and decay is further demonstrated by
studies (Shortle et al, 1995) that indi-
cate that the spatial limits of discol-

oration (column sizes) may be
increased by the presence of decay
fungi.

Decay. Decay develops in trees that
are wounded, i.e., within tissues that
have become discolored. With
respect to decay, the questions
addressed here are: To what extent
does PFA first increase the likelihood
of decay? To what degree does it facil-
itate the decay process? And to what
extent does the presence of decay
increase the size of the associated
discoloration columns?

PFA treatments resulted in more
than twice as many tapholes becom-
ing decayed compared to the controls
(and, therefore, twice as much decay)
for those treatments. The actual aver-
age sizes of the decay columns that
resulted also were larger. While trees
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in this study were smaller than rec-
ommended (e.g. Houston et al. 1990)
for operational sugarbushes they were
young and vigorous, their taphole
wounds closed quickly, and their
internal compartment barriers proba-
bly became established rapidly. It is
likely that decay volumes would be
larger in old trees or in trees under
stress.

Our results indicate that treating
tapholes with PFA increases the size
of the discoloration columns, and that
these columns continue to enlarge for
at least four growing seasons after tap-
ping. Further, the establishment of
decay columns is increased in both
number and size when PFA is used.
Yet, the question remains: Are these
effects important to the tree or to the
sugarbush?

One way to answer this question is
to project our results over time —
given certain assumption of practice
and tree condition. If we assume that
a tree will be tapped only after reach-
ing a dbh of 12 inches, that there will
be two taps per year, that tapping and
its effects will be limited to a 4-foot
section of stem, and that the tree will
grow 1 inch in diameter every 10
years, we project that:

1. Without PFA, about 9% of the
outer 3 inches of wood in the tapped
section will be discolored in 10 years;
about 15% of the outer 4 inches will
be discolored after 20 years.

2. With PFA, these values will be
about 15% (10 years) and 23% (20
years), and thus in our hypothetical
tree represent an increase of 6-8%
(compared to no PFA) in sapwood
rendered unsuitable for tapping due
to discoloration.

We found that the volume of
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decayed wood around tapholes was
relatively small even though signifi-
cantly more decay columns devel-
oped when PFA was used. From our
results and the assumptions given ear-
lier, we project that when PFA is
used, about 2.2 to 3.4% (10 to 20
years) of the tapable sapwood will be
decayed compared to 0.6 and 0.9%
with no PFA. That discoloration
columns increase in size when they
are invaded by decay organisms
(Shortle et al. 1995) results in an addi-
tional and perhaps even more impor-
tant effect of decay on sap produc-
tion.

Factors that could alter these values
adversely include tapping slow-grow-
ing trees (very old trees and trees
under intense competition for light,
moisture, and nutrients growing in
sugarbushes that are too crowded),
the occurrence of external stress fac-
tors that slow growth and prevent

WiIARCLAND
MANUFACTURER
DRAW - OFF - SYSTEMS

RD 1 Box 146
Schroon Lake, N.Y. 12870

TEL: (518) 532-9076 FAX: (518) 532-7386
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rapid taphole closure (e.g., drought
and insect defoliation), and over tap-
ping (increased tapping intensity or
tapping undersize trees).

It should be pointed out that with
respect to sap production, discol-
oration columns are more
important—because of their larger
size—than the decay columns that fol-
low. Columns of discoloration do not
store sugars or transport sap. We pro-
ject that in our hypothetical trees,
after 20 years, 23% of the tapable
wood in the 4-foot stem section
would be discolored if PFA is used
versus about 15% if PFA is not used.

An important factor is the distribu-
tion of the discoloration and decay
columns associated with tapholes.
Thus, in a tree 12 to 14 inches in dbh,
even 23% of the tapable wood with
discoloration distributed as many sep-
arate columns could be damaging,
especially if they are concentrated in
a limited area. Of course, this volume
would be a significantly larger pro-
portion of the available sapwood in
trees smaller than 12 inches dbh.
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MAPLE SYRUP
LABELS
Labels for Honey,
Candy, Wax,
Mustard, any type
of product !!

4, For samples of our .
qff) labels send $1.50 (.

(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
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You Make It Pure.
We Keep It Simple.

There is nothing like the taste
of pure maple and Bacon Jugs
are made expressly to hold pure
maple flavor best. We use the
finest quality resin and a secure
locking cap in a classicly simple
shape and color to preserve
your fine syrup .

Our dealers keep a year-round
stock of our State jugs in 5
sizes. ( Ask about ordering our
new cream color jug!) If you
want a custom design for your
container , we keep that simple
too.

106 3dcen Jug) Compamy

ww_ - Call for the dealer nearest you:

The Bacon Jug Company
46 N. Littleton Road

BJA"('?'] Littleton, NH 03561
(603) 444 1050

COmpart
e Where you'll find everything you need
Jor packaging and shipping your
maple products.

Ask about our new holiday jug!
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SYRUP PRODUCTION
UP 43 PERCENT
OVER ‘95

U.S. maple syrup production in the
10 major producing states totaled 1.6
million gallons for 1996, up 43%
from last year. This is the highest pro-
duction recorded since 1992. The
preliminary crop value is $37.2 mil-
lion, up 20% from 1995.

U.S. maple producers generally
experienced favorable weather and
temperatures allowing for the best
production run in recent memory.
The season started a few days later
and ended a week later than last year,
giving producers a few additional
days for sap collection and boiling.

Excessive snow cover hampered
production in northern Wisconsin
and Michigan but was more than

made up for in southern areas of the
two states.

Colder temperatures in Northern
Maine during March and April slowed
sap flow in that area. Syrup color was
slightly darker than last year in New
England and Ohio; while the rest of
the producing region had mostly
lighter syrup.

Sugar content averaged higher than
last year across the U.S. Vermont led
U.S. production with 550,000 gallons
of syrup. New York production at
343,000 gallons was the second high-
est. The 167,000 gallons produced in
the state of Maine makes them the
third leading state. Increased syrup
supplies are expected to be reflected
by lower 1996 prices.

(Prepared by the New England
Agricultural Statistics Service.)

DEADLINE
FOR NEXT ISSUE IS
NOVEMBER 1, 1996

e

A Great Maple Gift!
"THE MAPLE
SUGARING STORY"
**AWARD WINNING®**
28 Min. VIDEO $29.95 Ppd.
90 Pg. GUIDE $4.50 Ppd.
VT residents add 5%
Please send check or
moncy order, along with
U. P. S. address to:
PERCEPTIONS, INC.
R R 1 Box 159 D
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COONS MAPLE SUPPLIES
AUTHORIZED GRIMM DEALER

Lamb & U.S. Maple Tubing
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
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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

* All Cans In Stock Year
Round

All Containers
are properly
sized for Hot Pack maple
syrup
- NOT OVERSIZED!

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

I cannot remember a summer with
any nicer weather than we have had.
Especially temperatures were not too
hot. However, the farmers are con-
cerned about crops maturing due to
the cool temperatures. But all in all,
things look pretty good. Well, that is
the bad news. | guess in all of my
experience, | have never seen the
maple industry more healthy.
Everybody seems to be making some
money. The price is good to the pro-
ducers, packers are able to acquire
adequate supplies at profitable mar-
gins, and the price to the consumer
has not gone out of line. In my opin-
ion, the state of the maple industry is
just fine.

At the recent IMSI meeting, the
committee to analyze the possibility
of a cross membership between the
IMSI and the NAMSC offered a
“Declaration of Association”. | salute
the committee’s efforts in introducing
a resolution to a very difficult situa-
tion. And, whether you call this reso-
lution a “Declaration of Association”
or a “Cross Membership” is of small
significance. The real significance of
this potential agreement is that a for-
mal working relationship shall be
established  between the two
International Maple Organizations.
The time is right and this is the final
step in establishing a total industry
representation. With the two Boards
approval of this document, a “world
working relationship” will have been
established between the IMSI, the
NAMSC, the Regroupement, the
Federation, and all 16 of the
Provincial and  State  Maple
Associations. In my opinion, this may
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be the most significant positive step in
maple industry history. For the first
time ever, the world maple industry
shall set down at the table and discuss
mutual maple concerns four times a
year with total representation. This
should be paramount in providing
maximum communication. | urge
both the IMSI and the NAMSC Boards
to approve this agreement at the
upcoming convention in Lansing, MI.

The IMSI Board at a recent meeting
accepted a resolution to support
EUROFINS in securing an AOAC
approval of the Sniff NMR test specif-
ically for pure maple syrup. This will
the be final step in establishing
integrity to the maple industry’s
accepted test for adulteration. As you
are aware, both the IMSI and the
NAMSC Board has passed resolutions
to establish the EUROFINS test as the
accepted method to check for adul-
teration. Considerable research dol-
lars of yours have gone into develop-
ing this test. | am informing you that
this test is being utilized in determin-
ing the purity of syrup in the market
place. It has been effective. And, it is
being accepted by those of major con-
cern as reliable. The AOAC will sim-
ply amplify the effectiveness and
credibility of this necessary tool. As
technology develops, something bet-
ter may come along, but as of now, |
believe we have the best. You can be
proud that your organizations have
pursued this adulteration deterrent to
its fullest. This approval by AOAC
will just make it stronger.

There comes a time each year when
we have the opportunity to assemble
as an industry. The time is here. |
hope all of you are considering com-
ing to Lansing, Michigan, for the
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annual convention of the NAMSC and your fellow syrup makers. You will

the IMSI, October 16 through 19, have a great time. See you in Lansing.
1996. Let me make sure that you feel

welcome to come. This is your Lynn Reynolds

chance to associate, socialize, and to Executive Director

express your concerns. Come join

MAPLE SYRUP/WOOD PRODUCTS
EXTENSION ASSISTANT
PENN STATE

Penn State’s School of Forest Resources seeks applicants for a maple
syrup/wood products extension assistant with responsibilities to support
Pennsylvania's maple producers by preparing and distributing educa-
tional materials, conducting educational programs, and training other
educators. The assistant will perform similar duties in wood products
processing.

Preference will be given to candidates who have a bachelor's or mas-
ter's degree in forestry or wood products and related work experience.
Candidates should possess teaching, evaluation and program devel-
opment skills, along with positive human relations and effective com-
munication skills.

The initial appointment is for one year, beginning January, 1997, and is
renewable for two additional years. The closing date for applications is
October 31, 1996, or until a suitable candidate is found.

Applications and a detailed position announcement are available by
writing or calling Human Resource Services, Box FR1, 307 Agricultural
Administration Building, The Pennsylvania State University, University
Park, PA 16802, (814) 863-3452.

An Affirmative Action/Equal Opportunity Employer. Women and
Minarities Encouraged to Apply.
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PRESSURE FILTER

Featuring:

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

¢ 7,10 or 14 inch plate sizes

» Fast heating

e Easy cleaning — drip dry ;
« Compact, lightweight (7" & 10" model can be shipped UPS) b
e Highest capacity filter of this type :

PrTTY

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- i
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.
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Specifications

¢ 7 filter plates

e 8 filter frames

¢ Electric motor driven pump

¢ Optional long life diaphragm
pump

e Powder Painted steel frame  §

e Galvanized steel frame b

¢ Stainless steel pan

Lo oo s s s sl

WES FAB
Wayne “Wes” E. Schoepke, Jr.
P.O. Box 95
Wausau, WI 54402-0095
(71 5) 845- 4890
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COMING EVENTS

37th ANNUAL MEETING OF THE
NORTH AMERICAN MAPLE SYRUP COUNCIL
October 15-18, 1996
Lansing, Michigan
Contact: Mary Fogle Douglass, 2611 Okemos Road, Mason, Ml 48854
517-349-5185 Fax 517-349-3088

NEW YORK AND PENNSYLVANIA SUGARMAKERS
MAPLE TUBING SEMINAR

Saturday, November 9, 1996 - 9:00 a.m. to 4:00 p.m.
Presented by Glen Goodrich of Cabot, Vermont
Inventor of the Steam-away & Vaporizing Hood

Glen will address every phase of tubing - from vacuum, gravity, main &
branch installation, washing, material selection, with plenty of time for questions
For infor & brochure call: (315) 899-5864
or write: Ben & Judy’s Sugarhouse, RR1, Box 27, West Edmeston, NY 13485
Located 25 min. south of Utica on Route 8 or 1 hr. 15 min. north
of Binghamton, Route 88 to Route 8 - Central New York

MAPLE PRODUCERS CONFERENCE
CHENANGO BOCES
January 11, 1997 * 9 am. -3 p.m.
Norwich, NY
For infor call: 607-335-1209 or 607-334-8688

( ¢ Grove Farms )
of Vermont in..

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

The Maple Center °ih World

AN
167 Portland St., St. Johnsbury, Vermont 05819 \kg_:.‘ﬁ;}pf" y
\ 802-748-5141 800-525-2540 ¥ VermorS 4
5 4,
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CLASSIFIED

FOR SALE: 6' x 16" Leader wood-
fired arch with 32" of 24" stack,
base stack, and stack cover $500,
400 tin buckets w/covers $0.75
each or best offer on either. Also,
several stock tanks from 300 to
800 gallons, $50-%$125. Ward's
Maple Products, Smithville Flats,
NY. 607-656-8948.

FOR SALE: 40" x 12" King evapo-
rator, front SS pan, drop-flue pan,
steam hoods & pipes, SS base pipe
and automatic draw-off. 278-326-
06174.

FOR SALE: Vermont evaporator
like new. Stainless 5" x 16" with
arch, pre-heater and hoods, 12 LP
burners, all firebrick and stacks
$3900.00. Call evenings 672-
583-2737.

FOR SALE: Mobile display pop-up
trailer equipped with cabinets,
counter, bulletin boards and elec-
tricity. Like New. For more details
and price call 6712-446-1094 or
320-749-2232.

FOR SALE: Maple syrup outfit. 4’
x'14" Small Brothers evaporator,
steam hoods, preheater. New 7"
filter press, 2 vacuum pumps and
tanks. Four stainless tanks, used
tubing and mainline. Finishing pan,
etc. 3715-655-3618.

FOR SALE: 5 X 16" King
Evaporator, SS Pans, 2 Years .0ld,
Excellent Condition. 315-376-
3429.
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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, 1997 for considera-
tion in 1997. Proposals received after
that date will be considered in 1998.

(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
industry.

(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
SO9%6 Buying Bulk Maple Syrup,
ALL GRADES
" THIS IS For Sale or Trade -

Vermont Fancy Grade
YOUR LAST PAID Maple Syrup, plus light syrup
from other origins
ISSUE PAY CASH ON RECEIPT
Telephone: 603-444-6246
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New From h ‘ I I®
g CONTAINERS

Your response to the 1 Ib. cream jar was... we need both sizes.

You asked for it...

/:1b. Maple Cream Jar
See our display of these new

products at the 37th Annual Meeting
of the NAMSC and IMSI.

Sugarhill Containers ® P.O. Box 490
LTurners Falls, MA 01376 ¢ (413) 863—2222/




