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LEADER EVAPORATOR e,'JTOR G.H. GRIMM CO.
25 Sowel . ERETY 32, . LAMB NATURAL FLOW
St. Albans, VT 05478 < 2 Pine St.
802/524-3931 W Rutland, VT 05702
802/524-4966 & :Mﬁ“mm* ‘ 802/775-5411
Fax: 802/527-0144 Fax: 802/775-6402

the Leader Evaporator welded pan system
designed with the producer in mind.

More than just fully-welded pans, we have
developed a system which takes maple syrup
production to a new level of efficiency. Consider
some of the features of our system.

* Welded stainless steel fittings and draw-off valves
completely eliminate lead and provide greater durability.

* Rugged construction of 20 gauge, 304 bright annealed
stainless steel.

= Specially lined hose connections to meet food grade
standards.
A Leader exclusive!

* Uniform fire space between flues assures complete and easy
cleaning for maximum efficiency.

* Deep sided pans minimize the hazard of spatter.

* Full-seam welding of partition to end boards prevents mixing
and dilution during boil.

* Most and deepest flues provide the greatest heating surface
on the market.

* Automatic sap regulating system comes standard (electronic
model available as an option).

New Arrivals Available Mid October

Show in Glass

Let the Quality of your Maple yrup " l
Sy




New England Container Company

HOME OF
THE FAMOUS CABIN CAN

* Low, Factory-Direct

Prices

» Safe, Lead-Free Cans o

* 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 Contalners
are properly
sized for Hot Pack maple
syrup
- NOT OVERSIZED!

- 75 Jonergin Drivif Swantoqﬁil‘ 05ifl§ . 802/868-317___1_ .
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GREETINGS
FROM
YOUR
PRESIDENT

As | began to write this letter, |
noticed that the leaves have started to
change their colour — a clear indica-
tor that fall is on our doorstep. It's
time, once again, to get those last
minute odd jobs done around the
sugar camp and bush in preparation
for the next season.

The annual meeting of the NAMSC
and IMSI, being held in Titusville,
Pennsylvania on October 21-24, is
also fast approaching. The overview
of the meeting indicates that it is
going to be very good and informa-
tive. Bring any problems or questions
you might have to the meeting so that
experts from all over North America
can help you come up with solutions.

| have just learned of the passing of
Lynn Reynolds, a fixture within the
North American Maple Syrup Council
and IMSI for many years. His contri-
bution of time and effort will be irre-
placeable. It is with heavy heart that
we proceed with the business of the
upcoming convention.

Come and take part in the meeting.
We need your involvement!

See you in Titusville in October.

Sincerely,

Avard Bentley
President, NAMSC

October 1998

FROM THE EDITOR

This indeed is a sad time for the
Maple industry. We have lost one of
the giants in the Maple business. Lynn
was a tireless worker for Maple. He
was an advocate of research, having
been one of the driving forces to get
the research fund started. He spent
many hours reading proposals and
helping to decide which ones were
worthy of funds. He also felt strongly
about promotion, maintaining that we
had a unique product and we should
promote and price it accordingly.

Another one of his passions was the
cooperation between NAMSC and the
IMSI.

| would like to think that Lynn was
my friend, although | only saw him
once a year at the convention of
NAMSC. He was one of the first peo-
ple to greet you with a smile and a
firm handshake.

| talked to him during the year on
several occasions. Anytime anyone
wanted information that | could not
supply | had them call Lynn. He will
be missed by many.

On the day | learned of Lynn’s
death | also received his report on
IMSI Business, which is in this issue,
Lynn more than anyone knew how
important it was to “Smell the Roses.”

Contributions in his memory can be
made the to Research Fund c/o Chris
Hauge, 5551 South Lowes Creek
Road, Eau Claire, WI 54701.

Roy



IN MEMORY

Lynn H. Reynolds passed away on
August 30, 1998, at Ripon Medical
Center, Ripon.

He was born March 6, 1936 in
Aniwa, a son of the late Adin and
Geraldine (Wheeler) Reynolds.

He is survived by his wife Anne
Reynolds; two sons, Andrew and Jon
Reynolds, and five grandchildren, a
brother, Juan Reynolds, a sister,
Kathleen Sipes, and a step-brother
Don Kiltzka.

He was a 1954 graduate of Antigo
High School. He received an under-
graduate degree from the University
of Wisconsin-Stevens Point, majoring
in chemistry and biology, with
emphasis in mathematics, conserva-
tion, and forestry. He received a fel-
lowship and scholarship for graduate
studies at the Institute of Paper
Chemistry (IPC) in 1970. Lynn
received his masters degree in tree
(plant) physiology (and paper tech-
nology) from the IPC. He had com-
pleted his academis (but not his
research) towards his Ph.D., in tree
(plant) physiology.

Lynn served in the U.S. Marine
Corps during the Korean Conflict.

Lynn's life was Maple, but he cher-
ished old iron, owning a large col-
lection of old machinery, especially
old tractors. He also enjoyed poetry,
the woods, deer and bird hunting
and collecting antiques.

Lynn was C.E.O. and chairman of
the board of Reynolds Sugar Bush,
Inc., president of Reynolds
Enterprises, president of Reynolds
Real Estate, Inc. and the trustee, along

with Anne, for Reynolds Family Trust,
and president of Reynolds Holding
Corporation. Lynn was a certified
mediator in  the  Wisconsin
Department of Agriculture Farmer
Assistance Program. Lynn was the
Executive Director of the International
Maple Syrup Institute and serves on
the Board of Directors. He was a past
member of the Board of Directors of
the North American Maple Syrup
Council, and Director of the Research
Program for the NAMSC. He served
on the Board of Directors of the
Wisconsin Maple Syrup Producers
Council and is the Delegate for the
WMSPC on the IMSI Board. He had
been past President and Vice
President of the IMSI, past President
and Vice President of the NAMSC.

Lynn was named the Wisconsin
Maple Producer of the year in 1994
and was inducted into the American
Maple Hall of Fame in 1995.

Lynn had just finished writing a
book titled Reynolds, Maple and
History, Fit for Kings.

MAPLE IS US

By Lynn Reynolds
for
Maple Syrup Digest
December, 1986

Maple is a Delicacy,
Maple is Versatile,

Maple is Necessary,
Maple is Wonderful.

Maple is an Art,
Maple is a Craft,
Maple is an Industry,
Maple is about Trees,
MAPLE IS US!

Maple Syrup Digest
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AN ODE TO MY DAD

This past Sunday we lost a legend,

Whose life was cut too short.

This man was a builder of character,

When asked to build a crate, instead
he built a fort.

This man was a businessman,

A Farmer and Marketer by trade,

A Maple producer, promoter, and packager,

He will be remembered, for all the
friends he made.

A life of pain and suffering,
Complaints we never heard,

He went about his work,

And was always good for his word.

He was a people person,

Who shared a joke every minute,

He brought smiles to the crowd,

But you had to be careful, or you may
be in it!

He rooted for the Packers,

And always for the small guy,

He went to rummage sales and auctions,
To seek out the “best buys!”

A poet and a writer,

He pen was never empty,

He consummated his life’s work,
Reynolds, Maple and History.

He was the foundation for continued
optimism,

He didn’t believe in failure,

He called them “successes that didn‘t
materialize,”

His direction clear,without waver.

An International Executive,
A diplomat by name,

October 1998

Titles weren't important,
His picture sits in the Maple Hall of Fame.

Steam Engine shows,

Were the places he wanted to be,

Sharing memories and telling stories,
Around the campfire, motor homes & RVs.

His family was important,

His children and spouses were his life,

Judy & Andy, and Jack & Sandy,

He dearly loved his grandchildren and most
importantly, his wife.

He went to all the kids events,

The baseball toumaments were his fav,

He was the coach, the mentor, and teacher,
Free lessons are what he gave,

He believed in doing things right,

Or not doing them at all,

He symbolized courage and achievement,

Among all the opposition, he always
stood tall.

His passion was research,

Genealogy and Maple Decline,

His knowledge of our ancestry and
acid rain,

Would really blow your mind.

He was a loving father,

Who will be missed by many,

He was the kind of man,

Who would give you his last penny.

Not only is he a beloved family member,

But a friend which | spend unforgettable
time with as a lad,

He goes by the name of Lynn Reynolds,

But | will always remember him as Dad.

Written By:
Jon (Jack) Reynolds
September 1, 1998




IMSI BUSINESS

The IMSI is sponsoring the first
international maple syrup contest at
the convention in Titusville,
Pennsylvania, in October 1998. | real-
ize that by the time this article is print-
ed, it will be too late to enter for this
year. However, the contest is expect-
ed to be ongoing and therefore, look
forward to next year. Winners of this
contest, which is primarily for pack-
ers, will establish a brand as “the
maple syrup of excellence.” The use
of this title on labels, letterheads, or
other promotional materials will be
allowed for the year.

Certification of maple equipment
for food production is progressing in
committee. Discussions are moving
forward toward establishing guide-
lines which are developed in the
industry, rather than by those which
could force us to comply with
imposed rules, if we did not take the
lead.

Random testing of maple syrup
samples for adulteration is being
planned. The IMSI logo represents
‘pure maple syrup’. Spot checking for
any adulteration will be a method in
which the IMSI can perform their
function towards guaranteeing purity
to the consumers. This can only aid
the pure maple syrup industry in pro-
viding a positive image and to fulfill
the ‘guarantee of integrity’ for a pure
maple product. The rules, sampling
methods, and how to enforce the
results, are currently being developed
for an effective program.

Maple producers, maple packers,
and maple equipment related persons
are welcome to attend the annual
convention of the NAMSC and the

IMSI. This year, the convention is in
Titusville, Pennsylvania, October 21
through October 24, 1998. The bene-
fits from what you can learn are
tremendous. Please try to attend. You
will meet friends in the same busi-
ness. Our problems are mutual.
Solutions to our mutual problems are
often easier to come by when we dis-
cuss them in open forum. Social gath-
erings provide time to share ideas.
The conventions give you these
opportunities.

Well, we do not have any surplus-
es. But we do have the finest product
in the world to sell. Sell your syrup at
a profit. Do not give it away. This is a
year when you can make some
money. So, have happy selling. Smell
the roses. Enjoy the fall season. Try to
help someone who needs you. And,
our maple lives more forward.

Lynn Reynolds
Executive Director

CATSKILL MOUNTAIN MAPLE
RD #1, Box 51

Delancey, N.Y. 13752
607-746-6215

L

Your Full Service
Maple Equipment Deale
Tubing from US Maple,
Maple Expert & Beaver River
Jugs from Bacon & Sugarhill
Evaporators from Waterloo Small
We Buy Bulk Syrup
Barrells Available

Maple Syrup Digest
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A TRIBUTETO
LYNN REYNOLDS

By Bill Clark, Vermont

It suddenly grew dark Monday
morning when a phone call informed
us of Lynn’s passing. Suddenly the
Maple world had stopped. It took a
moment to grasp the reality of it — A
great Maple leader was gone.

Lynn was many things, not only a
Maple man but also a business man,
scientist, researcher, family man, poet,
author and perhaps most of all A
Dreamer.

It has been said that if it wasn't for
dreamers, little if anything would have
ever been accomplished in this world.
Lynn was that. To accomplish dreams,
you also must have Great Faith. Lynn
had that also.

Thirty-nine years ago the Maple
industry was on the skids. Some pre-
dicted its doom by 2000. Prices were
too low. Canadian competition was a
growing problem. Maple producers
were quitting, etc. Some farsighted
Maple producers had the vision of form-
ing a National Maple Council—they
made it happen. It went a long . way in
dealing with many producer problems
of the day. However, it did not solve
marketing problems. One member of
this group was Adin Reynolds of
Wisconsin. Adin’s vision was that all
maple marketing entities in the world
should be working together, all sitting
around one table discussing their com-
mon problems.

Thru his efforts and others the
International Maple Syrup Institute was
formed. For the first time, U.S. and
Canadian Maple marketers were work-
ing together. IMS| had its “Ups and
Downs” over the next 15 years. There
was still distrust by some as to the abil-
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ity of a common resolve to benefit all.
Until his death, Adin believed in this
cause. Lynn picked up his father's
vision—his dream. Lynn said
“Someday | want to see every maple
state and province sitting around one
table, all representative members of
one maple group.”

There still remained many doubts
and conflicts. The era of the 90s
dawned. Maple was now looking at
world markets. The “WEB” became a
marketing reality. New concepts of
purity and health issues arose., other
sweeteners competed for consumer
dollars, growing problems of adulter-
ation loomed worldwide. Lynn was
right. All Maple people were in this
together. All Maple people needed to
create solutions together. With Lynn’s
efforts and others, IMSI has at last
become the common ground for the
entire Maple industry. Just about every
Maple entity in the world including
NAMSC, is a working partner with
IMSI. The 1997 NAMSC-IMSI annual
meeting in Connecticut saw the great-
est total accord ever achieved in the
history of the Maple industry for the
common good of all.

At last Lynn’s dream—Adin’s dream
was a reality. The world Maple indus-
try thanks you, Lynn for your vision,
your dream and your faith. We're glad
you passed our way. The Reynolds
family can be very proud of their place
in the world of Maple and well
deserved to have two stars in the
International World Maple Hall of
Fame!

| do not see anyone yet who can fill
that big pair of shoes that Lynn left. He
expects us to keep the faith, continue
the dream. | say we can do no less. We
all wish not to say “Goodby Lynn,” so
we won't. We know you will be
watching us, we can never forget your
smile. We hope we can hear you say,
“Well Done” for years to come.



For the Ho to Commerci cer - Sm Lar

Hand Pump Model

Reliable Electric Motor Driven pumps
7 and 10 inch plate sizes

Highest capacity filter of this type
Fast Heating, Easy Cleaning
Compact, Lightweight

Electric Gear Pump Model

PRESSURE FILTER

New From “Wes Fab”

New 7” Short Stack Filter Press
Larger capacity than other “Hand
Pump” Filter Presses

Uses standard 7” Filter Papers
Food Grade pump

Stainless steel fittings

Optional Diaphram
Pump Shown

New Double Bank Filter Press

For Continuous Production
without shut-down

Same materials as our reliable
filters above

Available with Optional Long
Life Diaphram Pump

Contact Us for your Special Filtering Requirements
or for the name of your local dealer
WES FAB
Wayne “Wes" E. Schoepke, Jr.
P.O. Box 95, Wausau, Wisconsin 54402-0095

Note New Phone Number — (715) 241-0045
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LIVING THROUGH A
SUGAR BUSH DISASTER

By August E. Andersen

Those of us that live in southern
New York State were fortunate to
have a relatively mild winter com-
pared to the ice storms which
occurred in northern New York, some
of New England and Canada.

However, in the mid-1950’s we had
experienced a heavy ice storm and |
thought some of my observations
would be of benefit to those who have
now experienced the 1998 ice storm.
| have been in the maple business
most of my life and have seen many
disasters come and go; so for what it's
worth, here is my experience.

Producers in the maple syrup indus-
try have some hard decisions to make.
Questions, like, which trees should |
cut and which trees should | leave
and how long can | wait to cut these
trees. Back in the 1950’s ice storm the
damage estimated to the tree tops
averaged 10%-70% and many limbs
were broken and hanging down. That
spring we tapped all but the worst
damaged trees and have tapped all
these trees ever since. We had a 98%
recovery of these trees. On the down
side, it took 10 years for all the broken
branches to fall out of these trees. The
branches that died the first year
dropped out in five years. Some
branches lived on for a few years and
then died; but the whole natural
clean-up process took 10 years before
the trees looked normal again. This
wasn’t so much of a problem in buck-
et tapped bushes, but it could be a
real problem with tubing systems, due
to branches falling as they died over a

October 1998
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period of time. Very few trees devel-
oped any rot, insect damage or fungus
infection from the storm damage.
When the forest tent caterpillar
destroyed our forests back in 1979
and 1982; 200,000 acres were defoli-
ated in our area. Our township alone
lost 25,000 acres of hard maple. We
sprayed some of our bushes and those
were saved; but the trees that lost
50% or more of their tops died after a
few years even in areas that were not
tapped. Infestation of rot, fungus and
insects was very high. The logs from
the trees that died the first summer had
already stained and weren't saleable;
only as firewood. The trees that had a
few live limbs on the lower parts were
OK and had a salvage value for about
three years. They stained slowly from
the top down. My conclusion is that
trees damaged when dormant seem to
recover much better than trees dam-
aged out of dormancy.

AUTOMATIC
DRAW-OFF
SYSTEMS

(your choice valve)

RR 1, Box 222
Schroon Lake, NY 12870

Tel: 518-532-7922
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ASIAN LONGHORNED
BEETLE SHOW UP IN
CHICAGO, THREATENS
THE MAPLE INDUSTRY

By Larry Myott
University of Vermont
Extension Maple Specialist

Doctors Margaret Skinner and
Bruce L. Parker of the UVM
Entomology Laboratory recently
announced that a new infestation of
the Asian Longhorned Beetle was dis-
covered near Chicago, IL on July 13,
1998. A homeowner put box elder
branches in the back of his car, when
be opened it the next day, beetles
were crawling all over the inside.
Luckily this homeowner had the pres-
ence of mind to contact a local USDA
agency, APHIS. They identified them
as the dreaded Asian Longhorned
Beetle that had only previously been
found in New York City and Long
Island, New York.

Little additional information about
this new sighting in Chicago is avail-
able. Surveys are underway now to
delineate the infested area, and plans
are being made to cut down and
destroy infested trees. Doctors
Skinner and Parker point to two very
important facts: first, it was a home-
owner, not a state or federal pest spe-
cialist who detected both the New
York and Illinois infestations.
Secondly, this beetle has now been
detected in another US location
demonstrating that there is a real risk
that it also could accidentally reach
Vermont.

Because homeowners, tree care
personnel and landscapers play an

12

essential role in surveying for this
pest, and serve as primary agents in its
spread, these people should be aware
of what this beetle looks like.

Be on the lookout for insects that fit
this description:

e Adults beetles are large (1-1.5
inch long) with very long antennae
and have alternating segments of
black and white. Their bodies are jet
black with white spots. The best time
to see them is from May to
November.

e Large (3/8 inch diam.) round exit
holes anywhere on the tree, including
branches, trunk and roots.

® Large piles of coarse sawdust
around the base of trees or where
branches meet the trunk.

The beetle is believed to have come
into the US with the wooden crates
used to ship sewer pipes and other
goods from China. Extensive efforts to
eradicate the beetle from New York
are underway, where over 2,000 trees
have been destroyed since 1996.
Surveys will continue for several
years and more infested trees will
likely be found and destroyed.

Since sugar maple is a favorite host
for this beetle, sugar makers,
University and state forestry officials
are particularly concerned. The impli-
cations are staggering for Vermont
and all the northeast states and east-
ern Canadian provinces and our most
famous farm product, pure maple
syrup. This beetle attacks live healthy
trees and will kill them in a fairly short
time, perhaps three to five years.

Personnel from the VT Dept. of
Forests & Parks and the University of
Vermont Entomology Research Lab

Maple Syrup Digest




have joined forces to address this
threat. Bruce L. Parker and Margaret
Skinner, from UVM, are on the APHIS
National Science Advisory Panel,
which provides scientifically-based
recommendations to the Management
Team, on which H. Brent Teillon and
Ron Kelley, from Forests & Parks,
both serve. A public awareness pro-
gram was organized in 1997 to alert
people in Vermont of this pest, and
over 2,000 calls of potential sightings
were received.

No Asian Longhorned beetles have
yet been found by Sugarmakers, but
they must be constantly looking for
signs. Maple producers and wood-
land owners are asked to become
familiar with what this beetle looks
like and the damage it causes. If you
see anything that looks like this beetle
or if you have any questions, contact
Bruce L. Parker or Margaret Skinner at
the UVM Entomology Research Lab,
802-656-5440, your Extension Maple
Specialist or County Forester.

VERMONT:
A.R. Maple Equipment

MASSACHUSETS:

WISCONSIN:
Wagner Sugar Hill
Roth Sugar Bush

ONTARIO, CANADA:

"Maple Syrup Equi "
Wap Mgnu acturpment

Z=Full Flow
R g
e

Welded pans, Reverse Osmosis System
Fiberglass and Stainless steel Storage Tank
Tubing and tubing supplies etc...

Enterprises Denis Darveau Inc.
Inf: Stephan Darveau (819) 344-2288 fax: (819) 344-2706
MAJOR DEALERS

Goodrich's Maple Farm

Warren Farm & Sugar House

Jakeman's Maple Products
Atkinson Maple Syrup Supplies

Dealer inquiries welcome

802-868-9286
802-426-3388

508-867-0174

715-582-3243
715-289-3820

519-539-1366
705-487-3331

October 1998
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Watch Profits Soar When You
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NEW YORK NEWS

By Marion Wells

The American Maple Museum
opened its doors for the 1998 season
on May 16. It was a beautiful sunny,
warm day in Croghan, NY for the fes-
tivities. Three outstanding maple peo-
ple were inducted into the Hall of
Fame. They are Marjorie Palmer of
Vermont, Gilles Croteau of Quebec,
and Leslie Lyndaker of New York. All
three have had distinguished careers
in maple and have contributed greatly
to the Maple World.

The New York State Maple Queen
pageant was also held that day at the
museum. Kim Lasky from Sharon
Springs, NY was crowned 1998 NYS
Maple Queen. Sarah Baker of
Bainbridge, NY is first alternate, while
Laurie Jean Fanfarillo of Rome, NY is
second alternate, Kim was crowned
by 1997 Maple Queen Martha
Holland. The girls will be helping to
promote Maple throughout New York

State at various fairs and community
functions.

A successful New York Maple Tour
was held July 23-25 in Chenango
County with headquarters at the
Fairgrounds. Everyone was thankful
for the comfortable air conditioned
busses as the temperature reached the
high 80’s. Many interesting and var-
ied sugar houses were visited, from
small to large. An especially interest-
ing stop was the Northeast Classic Car
Museum in Norwich, which brought
back some great memories of how
cars used to be.

Several awards were presented at
the banquet on Friday evening. The
Charles Hubbell award is presented
by the NYS Dept. of Agriculture and
Markets to an outstanding sugarmaker
in memory of Charles Hubbell of
Jefferson, Schoharie County. Mr.
Hubbell helped to develop the first
maple school in cooperation with
Cornell Cooperative Extension. He
also helped to write the first Maple
Manual. The first award was given to
him. He passed away, at age 94,

UNTRYS)

Open Daily 8:00 - 5:00
Phone: 315-852-3326 and 315-852-3327
Fax: 315-852-1104

EVERYTHING
FOR THE PRODUCER,
LARGE OR SMALL
U.P.S. Daily

4

W, Call or Write Today for Our Catalog
HARD ARE Countryside Hardware, DeRuyter, NY 13052
* Storage & Gathering Tanks * Sap Buckets, Covers % Lamb Tubing & Fittings

* Gas Tree Tappers * Metal Decorated Syrup Cans % Sugarhill Plastic Jugs

* Bits, Filters, Spouts * Rubber Candy Molds

* Leader - King - Grimm Evaporators * Maple Cream Tubs
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shortly after receiving the award in
1991. This years recipient of the
award is Florence C. Merle of Attica,
NY.

The Bob Lamb Memorial Young
Sugarmaker award was presented to
Guy Gillette of Sherburne, NY. This
award will be given each year at the
tour banquet with the selection being
made by the tour committee in the
county or area holding the tour.

Plaques will be placed on display at
the American Maple Museum to
honor the recipients of the Hubbell
award and the Lamb award. New
name plates will be added each year.

A plaque honoring Mr. Henry

Uihlein was presented to American
Maple Museum president Kermit
Lyndaker by outgoing NYSMPA pres-
ident Warren Wells. Mr. Uihlein gave
generously to the maple industry of
North America by donating funds and
lands to establish the Cornell Maple
Syrup Research Station at Lake Placid,
NY. Mr. Uihlein passed away in the
Spring of 1997.

By the time this goes to press the
great NYS Fair will have become his-
tory, along with numerous local and
county fairs. Thanks to the Maple
Queens and all the maple producer
volunteers whose work makes it all
possible.

V7

Get ready for Fall
and Holiday Sales!

We have the industry’s
best selection of containers,
gift boxes, candy boxes, and
specialty packaging supplies.

Open year-round with a large inventory of sugarmaking
equipment and supplies for all your maple needs.

g Sugar Bush Supplies Co.

= 2611 Okemos Rd. Mason, MI 48854
phone 517-349-5185 fax 517-349-3088

made with pure maple svrup

clear vinyl cover and gold-foil design

NEW ! Specialty candy box with
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VERMONT EXTENSION
MAPLE WEB SITE
CHANGES ADDRESS

Getting on the Internet and com-
municating with the world is here;
and maple sugar makers are no excep-
tion. Since last January the University
of Vermont maple web site has been
up and running, so far more than
3,300 hits have been made. The
counter on the site records a hit each
time someone accesses the site.

This extensive site was developed
by Extension Maple Specialists Larry
Myott and George Cook with the help
of Robert Logsdon, a former Vermont
Extension employee who had a busi-
ness developing web sites and hosting

those sites. Due to some very unfortu-
nate health circumstances, Logsdon
had to shut down his business in early
March, causing the site to get a new
address. He passed away unexpected-
ly in June.

Cetting access to the Vermont
maple Extension Web site is easy,

the address is:

http://www.uvm.edu/ ~ uvmaple/

This Extension home page will con-
nect you to numerous other sites,
including many Vermont producer
web pages, the State of Vermont's
web pages, the Proctor Maple
Research Center, UVM Entomology
and more. Larry Myott’s email address
is Lmyott@zoo.uvm.edu and George
Cook can be reached at
gcook@sover.net.

D.G. U.s.A.’ Inc.

Dominion & Grimm
MAPLE SUGARING EQUIPMENT AND ACCESSORIES

EXTRA SET OF PLATES

| - Honeycomb & | - Empty Plate
$128.00 per set

price subject to change without notice

Contact your neare

NEW SMALLER FILTER PRESS * AVAILABLE FOR YOUR CAPACITY

COMPLETE MODEL WITH 7 EMPTY PLATES

AS ABOVE WITH SPACERS:
6 EMPTY PLATES — $1217.00
5 EMPTY PLATES — $1089.00
4 EMPTY PLATES — $ 961.00
3 EMPTY PLATES — $ 833.00

HOGIKING &

7" FILTER PRESS

— $1345.00

st dealer or call us at:

(802)893-DGUS (3487) » Fax us at: (802) 524-9643

DEALERS INQUIRIES INVITED
RR #2, Box 1256, Fairfax, VT 05454
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FLORENCE C. MERLE
HONORED

Florence C. Merle is the 1998 recip-
ient of the Charles R. Hubbell
Memorial Award, established by the
New York State Department of
Agriculture and Markets to honor
New York maple producers who have
made significant contributions to the
advancement of the state’s maple
industry. Florence’s husband, Arthur
E. Merle, Jr. received this award in
1994.

Florence has been active in the
maple industry for the past 58 years.
Florence’s strength is her dedicated
work on behalf of New York’s maple
producers in support positions through
the years. She has been the office sup-
port for the Secretary/Treasurer of the
New York State Maple Producers for 24
years. Florence was the 4H Secretary in
Wyoming County prior to her marriage
in 1940. She keeps her secretarial skills
up-to-date and keeps the membership
roll of the New York State Maple
Producer Association on her computer.

Florence has helped numerous
newcomers to the maple industry
over the years get their start. She man-
ages the Merle Farms maple kitchen,
at one time making over a ton of
maple sugar a year. She is well known
for the quality of her maple cream,
winning the blue ribbon at NYS Fair
for many years. Florence attends the
Wyoming County Maple Producers
Association meetings, the New York
State Maple Producers Association
meetings, as well as the North
American Syrup Council meetings. She
works in the Wyoming County and
New York State Fair maple booths.

Florence was a 4H leader for 42

18

years, raised five children, is Treasurer
of Attica’s United Methodist Women,
as well as being active in the day-to-
day Merle Farms maple and livestock
businesses.

Maple Products & Supplies
Full Line Of
New & Used Equipment
Distributors for:

*Small Brothers * Waterloo, USA
* Sugarhill Containers

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 Rpcfrw% Hall
MMPA Rt 2 Box 72
E. Dixfield, ME 04227
EMAIL: www.megalink.net/halmaple
Fax 207-645-4498 * Phone 207-645-2862
N S
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OVER 600 PAGES OF:

ETTe FpR K’\N(;"vs’:

Lynn H. Ho_yncﬂda .‘

To Order Send To:
Reynolds Family Trust
WI10010 Givens Road
Hortonville, W1 54944

Check Enclosed or Credit Card ——
Expiration VISA

MASTER CARD

Signatre

TURN BACK THE PAGES OF TIME
WITH LYNN REYNOLDS

* The Reynolds family epic
* History of maple syrup
* Historical facts - Documentation
* A Reynolds genealogical study
* Over 500 photos, sketches,
illustrations, maps, charts, etc.
* Legendary - Mythology - Biblical
* Harnessing Rivers - Sawmills
* Logging - Business - Work
* Entreprenuership - Opportunists
* Stories - Humor - Anecdotes
* Creeds - Quotes - Bibliography
* A family story set to maple and to a
chronological bistory
Reynolds — Maple and History
ISBN: 0-9665797-0-4 Price $ 39.95 (U.S. Funds)
(Plus $6.00 for shipping and handling in U.S. or
$8.00 in Canada — U.S. Funds)
[Hard bound cover edition will be available in
December, 1998 Price $44.95 (U.S. Funds)

(Plus $6.00 for shipping and handling in U.S. or
$8.00 in Canada—U.S. Funds—SBN:9665797-1-2)]

SHIP TO:

Name:

Address:

City/State (Province)

Zip or Postal Code
Credit Card #

[All orders must include 5% Wisconsin Sales Tax]

This book will be released at the NAMSC and IMSI convention in
Titusville, Pennsylvania at a special introductory price,
October 21-24, 1998
(special price available only at the convention)

This book is published by Reynolds Family Trust —
The Trust is dedicated to the restoration and preservation of the
Reynolds Family Archives and service to the Maple Syrup Industry.

Distributor and Dealer Inquiries Welcomed
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NEWS FROM
THE AMERICAN
MAPLE MUSEUM

By Eleanor Allen

Once again, as summer winds its
way into the shorter days of autumn,
the American Maple Museum can
look back on a busy and active sea-
son. For a pleasant change, the re-
opening ceremonies, on May 16th,
took place in brilliant sunshine. As
reported earlier, Majorie Palmer,
Leslie Lyndaker, and Giles Croteau
were inducted into the American
Maple Hall of fame. So many people
attended the pancake breakfast that
the volunteer staff ran out of sausages
at the very end. Many equipment
manufacturers and craft people
showed their wares. The chicken bar-
becue and parade rounded out the
events at the twenty-first re-opening of
the American Maple Museum.

As part of the festivities, the 1997
Maple Queen, Martha Holland, of St.
Lawrence County, passed on her
crown to Kimberly Lasky of Schoharie
County. First and second runners-up
were Sarah Baker of Chenango coun-
ty and Laurie Jean Fanfarillo, of
Herkimer County. The other contes-
tants were Erika Reyell of Clinton
County, Kimberly Lasky of Schoharie
County, and Brooke Bradley,
Shannon Thornhill, and Christina
Johnson, all of St. Lawrence County.
Ann and Lynn Reynolds and Michael
Girard judged the contest. Karen
Keefer was Chairperson of the 1998
New York State Maple Queen
Contest.

The fine weather, unfortunately, did

20

not extend to the ice cream social and
cakewalk on July 4th, which had to be
held indoors, due to rain. Chairs were
set up in the Museum dining room
and visitors enjoyed maple or straw-
berry sundaes, punch, maple cotton
candy and hot dogs, as they listened
to the spirited music of the Country
Stompers.

Once again, the Museum participat-
ed in the program sponsored by the
Pratt-Northam Foundation to provide
summer employment to college stu-
dents in fields related to their college
majors. This year, however, the
Museum hired two summer interns.
Kelly Williams helped to show visitors
around the museum and did general
maintenance work as needed in the
building and the grounds outside.
Michelle Wendt, armed with a tape
recorder, visited older maple produc-
ers and talked with them about the
changes that have taken place in the
maple syrup industry over the years.
The purpose of this special oral history
project was to make a record of the sto-
ries which will not be remembered if
they aren’t recorded. The summer was
shorter than the stories, however, and
the museum now has wonderful tape
recordings which still need to be orga-
nized, transcribed, and, in some way
put on display in the Museum.

By the time you read this, the
Museum will have formally closed for
the winter, but please keep in mind
that it is always available for group
tours, if arrangements are made in
advance by phoning 315-346-1107 or
writing to the Museum at P.O. Box
81, Croghan, NY 13327.
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HALL OF FAMERS—1998
FRONT ROW: New Inductees 1998, Gilles Croteau, QU, 98; Marjorie Palmer, VT, 98;
Les Lyndaker, NY, 98. BACK ROWS: Left to Right, Nelson Widrick, NY 81; Bob Coombs,
VT, 89; Ron Shaw, ONT, 87; Russ Davenport, MA, 86; Paul Richards, OH, 88; Bill Clark,
VT, 95; Lynn Reynolds, WI, 95; Lew Staats, NY, 97; Charles Bacon, NH, 93; Mariafranca
Morselli, VT, 91.
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MAPLE PrRODUCTS, EQUIPMENT AND SUPPLIES

56 Porter Lynch Rd., Norwood, NY 13668 +« Phone (315) 353-2808 Fax 353-4645
Serving producers both large and small with the best values

* New and used equipment / leasing
* Tubing systems
* Extensive supply inventory

BULK SYRUP BOUGHT AND SOLD

Requests for technical assistance and/or price quotes always welcome.
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SCO

SINCE 1853

T T T S L.

INCORPORATED

ONE SOURCE

for all your maple sugaring needs.

Three - 2' x 6' Evaporators w/stainless pans $1,550 - $1,850
2 1/2' x 8' Small Brothers evap. w/stainless pans $2,700
40" x 12' Waterloo evap. w/stainless pans $3,850
4' x 12' King evaporator w/stainless syrup pan, $3,500
tin flue pan
5' x 14' King evaporator w/stainless pans, steam $9,700
away pan, and hood
6' x 18' Grimm evaporator w/stainless pans $8,800
and aluminum hood, excellent
600 Gal. stainless milk bulk tank $600
Grimm square stainless (35 gal) filter tank w/stand $350
Leader 3 cone stainless filter tank $350
Sap Sucker Il vacuum pump w/propane gas motor $475
Double reverse osmosis machine (2 machines on one
frame) 600+GPM per machine $9,950

BAascoM MAPLE FARMS
RR1, Box 137, Alstead, NH 03602
603/835-6361 Fax 603/835-2455

Open Mon - Fri 7:30 - 5:00 ¢ Sat 8:00 - 12: 00
VISA & Mastercard Accepted e
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PROMOTING MAPLE
ACROSS THE U.S. AND CANADA

Colchester, VT —

The Vermont maple industry and Premier Coach of Vermont unveiled a great
joint promotion in July with a brand new Premier luxury coach painted with an
18 foot long maple sugaring scene on each side.

The maple promotion project was funded jointly by the Orange County Maple
Sugarmakers Association and Premier Coach of Vermont. The Orange County
group operates a maple sugarhouse at the Tunbridge World’s Fair each fall and
contributes their earnings to maple promotion, research and marketing projects.
Chair Gerard Stevens of Thetford noted how pleased the group is to be able to
co-sponsor a project that will depict Vermont maple sugaring all over the U.S.and
Canada.

The bus was first used for a maple event at Vermont Maplerama in Washington
County last August. It will be traveling to Western Pennsylvania in late October
to take the New England delegation to the joint meetings of the North American
Maple Syrup Council and International Maple Syrup Institute. The coach is run-
ning regular charters and routes for Premier.

Artist Robert Shappy is a native of Burlington who has been a full time work-
ing artist since 1990. He is a self taught artist that can seemingly work in any
medium. Shappy’s motto is “Any Design on Any Surface,” he literally has done
it, with this bus project being the largest.

The concept, development and coordination was by UVM Extension Maple
Specialist Larry Myott of Burlington, who notes, “there are several more buses
that could use Vermont agricultural murals, all we need is funding.” Contact
Larry Myott for further information.

THE MAPLE
SUGARING STORY

About a Proud Tradition of
Northeastern North America
Video 3\ Wiy, Illus.Guide
30 minutes 90 pages
$29.95 Ppd. $4.50 Ppd.
INTERNATIONAL AWARD-WINNING
VIDEO TAPE

Please add 5% Sales Tax for Vermont addresses
Checks, in U.S. funds to:

PERCEPTIONS, INC.

Buyers of All Grades
of Bulk Pure Maple Syrup

1030D Hinesburg Road,
Charlotte, Vermont 05445
Visa/Mastercard: 802-425-2783

Fax 802-425-3628 » email PerceptiVT@aol.com

October 1998

and Pure Honey in Drums
PAY CASH ON RECEIPT
Telephone: 603-444-6246
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THE USE OF HIGH PRESSURE STEAM
IN THE PRODUCTION OF MAPLE PRODUCTS

By Clarence F. Coons
Coons Agroforestry Consulting
R.R. #5
Kemptville, ON KOG 1J0

The use of high-pressure steam for processing in the maple industry is nothing
new. Its use dates back to the late 19th century when steam boilers became read-
ily available for use on farms and commercially made steam evaporators were
manufactured on a limited basis. Wood or coal fired steam traction engines were
sometimes used as a source of steam for boiling sap.

In the past fifty years there has been only one significant attempt by a manu-
facturer to provide processing equipment using high-pressure steam. In 1968, the
G.H. Grimm Co., Inc. of Rutland, Vermont produced the first of several dozen
steam finishing pans known as the Sipple steam finishing evaporators. Some are
still in use today. In addition, other companies have supplied flat pans and steam
coils on a limited basis.

While the use of high pressure steam for processing in the maple industry is
not new, the use of modern steam systems is new technology to most producers
considering its use. It is a very specialized technology and other applications of
its use on farms are rare.

For purpose of definition, high pressure steam is steam pressure over 15
pounds per square inch.

The safe use of high pressure steam is important to everyone using it. Those
planning on installing a high pressure steam system should seek advice from
qualified experts.

At the 1995 annual meeting held in Kingston, Ontario many maple producers
packed a meeting room to hear about the use of high pressure steam in the pro-
duction of maple products from several experienced persons on the programme.
At the pre-conference tour, attendees had already had an opportunity to see the
maple syrup operation of George and Marilynne Drummond near spencerville,
Ontario which was converted entirely to steam for processing in 1993.

By the end of the conference it was apparent to those attending the steam ses-
sions that the use of high pressure steam offered a good alternative processing
method for the production of maple products.

It was also apparent that more information on the subject was needed.

The Current Use of High Pressure Steam in the Maple Industry

To obtain more detailed information on the use of high pressure steam in the
maple industry a project to review and evaluate it use was commenced in May,
1997.

A literature search on the subject located only two brief articles on the subject
and no references to research projects on its use were found.
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To determine the current use of high pressure steam by maple syrup produc-
ers a survey consisting of sixty-five questions was developed and sent to known

maple producers with experience in its use. Twenty-four producers participated
in the survey.

Highlights of the Maple Producers Steam Survey
The Survey questionnaire dealt with the subject in the following categories:

{18

Owner/Operator

2. The Boiler

3. Steam Traps
4. Evaporation Process and Equipment
5. Quality of Maple Products
6. Economics of Using High Pressure Steam
7. Multiple Uses of High Pressure Steam
8. Advantages of Using Steam in the Production of Maple Products
9. Disadvantages of Using High Pressure Steam in the Production of Maple
Products.
Owner/Operator

The average number of years experience of those using high pressure steam
was 16.6. The producer with the most experience has used steam for 50 years.

Conventional oil fired, fire tube boilers are most commonly used. To reduce the capital

) ‘!-:::ks ‘: e e

investment most maple producers purchase a good used boiler. This used 70 Hp Volcano
boiler supplies steam for the boiling of all sap from 1,800 taps at the farm of George and
Marilynne Drummond near Spencerville, Ontario.
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Steam tends to be used in larger operation. Fifty-nine percent of the operations
using steam have 5,000 or more taps. The largest operation had 30,000 taps. Six
producers used high pressure steam for all processing while all the others used

other conventional equipment such as oil fired evaporators or R.O.’s for part of
the processing as well.

The Boiler

The selection of a steam boiler is the most important decision to make when
setting up a steam system. Most producers who operate only during the sap sea-
son buy a used boiler, since 4-6 weeks use doesn’t normally justify the expense
of a new one if a good used one is available.

Boilers are either fire tube or water tube and they may be externally of inter-
nally fired depending on their construction.

Boilers are rated in terms of steam output in Ibs./hr. at a given pressure and
temperature at full load or maximum continuous operation. Boiler horsepower
and boiler heating surface area in square feet are two measures of boiler capac-
ity. The overall thermal efficiency of steam boilers is in the 70-80% range vary-
ing with boiler burner design, steam and return distribution design, trap design
and efficiency, boiler maintenance and flash steam loss. i

Respondents in the survey indicated they were using boilers of varied capaci-
ty and type. For finishing only smaller boilers from 15 to 25 Hp were used. The
largest boiler used was 385 Hp. Both fire tube and water tube boilers are bing
used. All but two producers purchased a used boiler. The two purchasing new
boilers were purchasing and packing maple products year round.

The normal operating pressure for initial boiling of sap was in the 70-100 psi
range while lower pressures were used by some for finishing depending on the
type of equipment used.

Steam Traps

For maximum efficiency, condensation in steam lines must be removed.
Cooling of steam in mainlines due to insulation losses or in the evaporator coils
during boiling results in condensation of steam in the pipes or coils.This con-
densate is formed in the steam coils when it gives up its heat through the walls
of the tubing or coils causing the sap to boil. Steam traps were used by most pro-
ducers since they offer the best means to remove condensate.

Condensate from the traps is returned to the boiler feed water supply tank for
boiler make-up water.

Evaporation Process and Equipment

There were several variations of equipment used in combination with high
pressure steam equipment. Included was the use of R.O.’s, oil fired evaporators
and a piggy back evaporator. Twelve producers used R.O.’s for initial sap con-
centration. Nine producers used steam for finishing only.

Fourteen producers used a flat pan with steam coils for boiling. The length and
width of the pans varied depending on the size of the operation. Pans were usually
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Steam traps are used to remove condensdte and air out of the steam sys[em Condensate
forms in the steam coils as the sap in the pan cools the steam in the coils. The traps
remove this condensate automatically.

Straight through, smgl‘e pass thm walled sramless steam tubes in a large four section boil-
ing pan at Bascom Maple Farms near Alstead, New Hampshire.
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18" to 24" deep. Most producers used copper steam coils in the pan, a few used
stainless.

Scale formed on the steam coils must be removed, usually daily from the coils
or tubes. Most producers found this a relatively easy task. All producers in the
survey found their steam evaporation equipment satisfactory.

Finishing

The use of high pressure steam for finishing utilized either commercial steam
kettles, flat pans or Sipple steam finishing units.

Seven producers used commercial steam kettles varying in size from 20-50
U.S. gallons. Eleven producers used flat pans with steam coils or tubes for fin-
ishing. Pans were usually deep with sides in the 14”-24" range. The length and
width varied with the boiler capacity, the amount of sap to be boiled and the
amount of concentration to be done.

Four producers were using the 2’ x 8’ Sipple steam finishing units. All pro-

ducers using high pressure steam for finishing rated it as a good or excellent
method.

Quality of Maple Products
Opinions expressed regarding the quality of maple products produced when
using high pressure steam equipment were impressive.
e Twenty respondents in the survey felt that the use of high-pressure steam
improved the quality of their maple products over the use of conventional

Commercial steam kettles are excellent for finishing maple syrup. This kettle at Reynolds
Sugar Bush near Aniwa, Wisconsin is equipped with a steam coil. In addition, several pro-
ducers use direct steam jacketed kettles.
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methods. Six felt that the average colour class of maple syrup was improved
by one class, while 13 felt that it was improved by one-half class.

Eight producers felt that the flavour of their maple syrup was improved
when using steam while four felt it was not. Eight respondents were not
sure.

Nine producers indicated they used steam for making other maple products
including maple sugar, maple candy and butter, granulated and powdered
sugar and maple barbeque sauce.

Six producers felt that the quality of their other products was improved

when using steam. One did not see any improvement while three were not
sure.

Economics of Using High Pressure Steam

Twenty-three respondents in the survey felt that using steam for processing was

economical for them. They rated the cost of production using steam as follows.

Number of Respondents
Cheaper than conventional methods 10
Costs about the same as using
conventional equipment 8
Slightly more expensive 3
Considerably more expensive Nil

Many felt there were significant savings in labour when using high pressure
steam. In addition, the many other uses of steam made its use even more eco-
nomical. Good maintenance of the entire steam system also minimizes costs by

avoiding costly repairs.

Multiple Uses of Steam in a Maple Operation

In addition to using high pressure steam to do the boiling, producers find many

other uses for it in various other applications around the sugar house.

Most used steam for reheating syrup for packing, for cleaning buckets and

drums and for producing warm water for washing tubing.

Also several used it for production of other maple products.
Other interesting uses included melting ice in pipes and valves after cold

nights, cleaning storage tanks, heating wash water for the cleaning on R.O.
machine and sounding the dinner whistle.

Advantages of Using High Pressure Steam

Respondents in the survey mentioned numerous advantages of using steam.
Some important advantages were as follows:

1. Excellent control of boiling.
2. No burning or scorching of syrup or sugar.
3. Easy to remove scale from the steam coils.

October 1998 29

ST



In 1968 the G.H. Grimm Co. of Rutland, Vermont began manufacturing the Sipple steam
finishing evaporator. Several of these units are still in use like this one at Doug Rose’s
Green Mountain Sugar House near Ludlow, Vermont.

Cleaning drums at Bascom Maple Farms is an easier task with this well designed steam
drum cleaner. Its just one of the many uses of steam at Bascom’s.
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4. Excellent for maintaining sanitary conditions for processing.

5. Using high pressure steam can be economical, even less costly for some than
other methods.

6. The time and labour involved in processing is minimized especially when
used with an R.O. machine.

7. It is easy to produce high quality maple products with considerable
consistency.

Other advantages expressed by respondents included: faster boiling rate; syrup
is lighter coloured; cheap fuel to syrup ratio; easy to pipe steam wherever you
need it; cost advantage; one person can run the operation at the flick of a switch;
boiling is almost instant with high pressure steam; can keep equipment cleaner;
the whole process is more economical.

While most advantages are readily shared by many, the extent to which pro-
ducers benefit from some advantages such as the cost advantage will vary some-
what depending on several factors.

Disadvantages of Using High Pressure Steam

Respondents mentioned some disadvantages of using steam. It should be noted
that the disadvantages listed by one respondent were not necessarily considered
disadvantages by others.

However the following should be considered:

1. Depending on where you live, steam systems can be expensive to install and
service.

2. Several respondents found it difficult to obtain information and advice on
the subject.

B.R. Standard (soft) tubing - 520 ft/roll - 3 rolls $126 shipped

(Reliable for at least 26 years - thus far. The only tubing e v
dcsig]ned with ‘'memory’ to avoid sags. Stretch it just a little when v g =
installed cold & it goes back to its original shape as it warms up.) = g E 9,
£ o £
B.R. Rigid polyethylene tubing - 520 ft/roll - 3 rolls $108 shipped . E 3 & B EZ
(On this newer material, BR offers you a 10-year written prorated & 8 ¢ 3 § s é. 2y
warranty against breaking/cracking/splitting under normal use.) .E g' ? b E g I i
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50 BR spouts and tees, of premium Dupont nylon: add $24 __é § 2 _B" g & g %_f
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| states prepaid fron Warren Allen, RD 1 Box 254, Castorland, NY = & & o o & & &

13620 (tel 315-346-6706) '
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3. There have been no detailed research projects to assess the use of high pres-
sure steam in the production of maple products.

4. High pressure steam systems can be dangerous if not installed, maintained
and operated properly.

5. There are rules and regulations concerning the use and operation of high
pressure steam systems which vary depending on where you live. You
must become familiar with them and follow them.

Conclusions

The Maple Producers Steam Survey clearly indicates the successful production
of high quality maple products by all respondents. The advantages of its use are
many and the disadvantages are few. For those considering the use of high pres-
sure steam it is highly recommended that you discuss your plans with knowl-
edgeable, qualified persons. This includes manufacturers of high pressure steam
equipment, mechanical engineers, engineering technicians, boiler inspectors,
steam fitters, stationary engineers and maple producers with experience in using
it.

Although there is considerable flexibility in the design of steam systems, com-
ponents of the system must be carefully selected, properly installed and main-
tained for safe and efficient operation.

Knowledge of codes and regulations applicable to your area is important and
information on them should be obtained from the experts as noted above.

It is estimated that less than 100 maple producers throughout the entire range
of maple syrup production use high pressure steam for all or part of their pro-
cessing. While the number is small, the potential for its use in the industry is
extensive.

There are a number of things that could be done to assist the expansion of its
use in the industry.

(r \\
MﬂplC Grove Farms
of Vermont inc.

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

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

7
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Research

The lack of research on the subject has no doubt been a deterrent. Research
will help answer many questions and concerns regarding important matters such
as: safe use of high pressure steam, equipment design and selection, steam sys-
tem layout, the economics of using it, quality control of maple products, etc.

Forum for Discussion

The potential for expanded use of high pressure steam exists in all Provinces
and States where commercial production of maple products occurs.

The establishment of a committee at the National level could provide a forum
for discussion and dissemination of information on its use. Depending on inter-
est, committees could be set up at local levels.

Extension Information
The preparation and provision of extension material on the subject will greatly
assist potential users in decision making and accelerate expansion of its use.
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HEAR YE! HEAR YE!
ALL MAPLE PRODUCERS
CALL OR WRITE FOR OUR SPECIAL DISCOUNT
On PRE-SEASON LABELS
Ordered by NOVEMBER 15TH

. LOW, LOW PRICES ON OUR NEW ECONOLINE
| DIE CUT RECTANGLES, CIRCLES & OVALS

NO COST FOR LOGOS

| Wm. L. Chalmer Our 38th year 216/291-4897
! P.O. Box 21545 Jurnishing labels FAX 216/291-4897
3 Cleveland, OH 44121 for maple producers 800/847-6016
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MY GRANDPA MEMORIES!

1. The warm HUGS!

2. The trip to Salt Lake City when | helped with the book about the family
history!

3. The trip to Yellowstone National State Park!

4. The trip to Apostle Islands when | got sick and then Craig, and then when
we made it home Grandpa finally caught it!

5. When we went to the Sears Tower (which | hated) and from then on | was
teased by Grandpa such as, ready to go back Lindsey and so on.

6. The special sleigh ride grandpa always had on Christmas which we would
ride through the woods singing carols!

7. Santa’s Secret Workshop also always on Christmas!

8. Clue games where you grab an adult and go looking for presents hidden all
over the place.

9. The game we always played after all the stuff on Christmas was done. (We
would play for hours)!

10. The Hello Hello as soon as you walked in the door!

11. The sweet poems he wrote for everyone!

12. The wonderful Chair that was so special to him!

13. His blue blanket which he said | could have after he has left us (but you know
what | figured out is that | would rather have my Grandfather than any blanket in
the whole world)!

14. The lessons Grandpa has taught me will stick with me for the rest of my life
and they are the simple little lessons such as be friendly to everyone, always keep
a smile on your face, live your life to the fullest, Grandpa sure did, and never ever
give up no matter what is in your way!

15. The laughing and telling stories by the camp fire!

16. The last thing that | will never forget is the way Grandma yelled my name to
go and get help!

There are many more memories of Grandpa! | loved my Grandpa more than most
other things and would give anything to have him back but | know that can’t hap-
pen! | love you Grandpa and hope you're always with me!

Love you always,

Lindsey Anne Reynolds (your granddaughter)
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BOB’S SUGARHOUSE

“YOUR MAINE MAPLE CONNECTION”
Representing
Leader/Grimm Evaporator Company

Complete Line of
Maple Supplies & Equipment
GIVE US A CALL
146 East Main Street
Dover-Foxcroft, Maine 04426
(207) 564-2145

email: bob@mainemaplesyrup.com
web: ww.mainemaplesyrup.com

¥ Schambact Maple Juc. »
13030 Rt. 39, Sardinia, NY 14134
716-496-5127 « FAX 716-496-5140
NEW AND USED EQUIPMENT IN STOCK
We Buy and Sell Large lnventary
Bulk Maple Syrup I
..o Sugarhill Jugs

OPEN YEAR ROUND — GIVE US A CALL
Manufacturers of Natural Gas & LP Burner for Evaporators and Finishers

EVAPORATORS & SUPPLIES CLUTE'S MAPLE
New & Used PRODUCTS
LAMB TUBING & FITTINGS *Grimm Equipment
ORDER EARLY & SAVE *Lamb Tubing
ROGER C. SAGE *Bacon Jugs
444 SAGE ROAD *Used Equipment
-j WARSAW, N.Y. 14569 Lane & Kathy Clute
| Tel: 716-786-5684 405 Clute Road
; Naples, NY 14512
| (716) 374-6371

LA A A A o b b dl 4 Al o 4l s dd s s ds LA b4 4

October 1998 35



A LONG STANDING

WATERLOO /SMALL  rramonmw

WATERLOO USA INC. MAPLE SUGARING

THERE ARE REAL ADVANTAGES THAT COME FROM
USING A PIGGY-BACK HEAT-RECOVERY UNIT.

SPECIAL CONSTRUCTION GIVES YOU 36-35%
MORE MEATING SURFACE THEN ANY OTHER UNIT
ON THE MARKET (SIZE PER SIZE).

MADE FROM FOOD CRABE 304 STAINLESS.
TIG-WELED, LAZER CUT.

MOBELS ARE ENNANCED TO FIT ENTIRE FLUE
PAN FOR MAXIMUM EFFICIENCY

AIR TUBES INSIDE CAN BE REMOVED EASILY
FOR CLEANING.

CALL US FOR MORE INFORMATION TODAY!

www.waterloo-small.com

WATERLOO / SMALL e
WATERLOO USA INC. ENOSURG, VT. 05450

1 (800) 762-5587 (802) 933-8222
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COMING EVENTS

1998 NAMSC and IMSI MEETINGS
October 21-24, 1998—Titusville, Pennsylavina, U.S.A.
For more information contact: Ruby & Burton Kimball 814-739-2720
9691 Kimball Road, Wattsburg, PA 16442

MAPLE TUBING SEMINAR
Conducted by Glenn Goodrich
Saturday, November 14, 1998 by reservation only
Call 315-899-5864
Ben & Judy’s Sugarhouse
RR 1, Box 27, West Edmeston, NY 13485

MAPLE & METAL
A WINNING COMBINATION FOR OVER 100 YEARS

\'t'l'i‘.\llil.\‘r i
MAPLE SYRUF

MAPLE SUPPLIES COMPANY

Route 302 East (P.O. Box 895) 701 Beta Drive #31
Barre, Vermont 05641 Mayfield Village, Ohio 44143

1-800-479-1827 FAX: (802) 479-9607 (216) 461-6504 FAX: (216) 461-4324
SERVING THE MAPLE INDUSTRY SINCE 1979
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CLASSIFIED

FOR SALE: 5’ x 12’ Small Brothers
Evaporator, SS pans (VG-Ex), SS
stack, wood arch (G), Springtech
Reverse Osmosis Unit, model E-
90/M-38E, rated 4,500 taps, used
5 seasons, sap storage tanks, 40
ea.-30 gal. galv. syrup drums,
wood gathering and holding tubs,
Michael Girard, PO Box 581,
Simsbury, CT 06070, (860) 658-
5790.

FOR SALE: 2000 wheeling 15
quart sap buckets; excellent condi-
tion, some brand new. Also spouts,
bucket covers, 3' x 11’ Leader
Evaporator, 6’ x 16’ Leader evapo-
rator. 278-776-3398, Minnesota.

FOR SALE: 3° x 14" Waterloo
Evaporator, stainless pans, pre-
heater, steam hood, Carlin Model
601crd oil burner, extra small pan

and wood grates $3,500.00 676-
352-6444—276-9960.

PRESSING BUSINESS

Bruce Burchard is a tool maker who
has been able to combine his skills
with his love of maple syrup.

“Syrup is one of the things | always
think about,” said Burchard.

Burchard operates BLB Machine of
Guys Mills in his semi-retirement after
founding and being president of
Tresco Tool. He also produces about
200 gallons of maple syrup.

His love of designing tools and that
of maple syrup have teamed up in a
new invention — a five-inch filter
press for the maple syrup hobbyist.
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“Presses aren’t new,” he said.
“They’ve been used for juice and
wine for years.” Presses also have
been used by the maple syrup indus-
try. They were made of cast iron and
were prone to rusting from the liquid.

Burchard first developed aluminum
ones, 7-inch and 10-inch, but electri-
cally operated.

Burchard’s latest design is made
from food grade aluminum and is
operated by a small hand pump. He
said the press is designed for the
smaller producer like himself — those
making 200 gallons or less a year.

The syrup passes through a series of
10 paper filters and corresponding
metal plate sets as it is filtered.

“The filtering is between the finish
boiling and canning while it’s still hot,”
he said. “Most strain theirs through a
cloth before the syrup goes in the can-
ner. This is a thorough filter.”

His idea has caught on. It's been
tested by the Proctor Maple Research
Center in Vermont and Cornell
University Maple Program at Lake
Placid NY with very favorable results.

He's built 50 of the 5-inch presses
since the fall and 40 of them were
purchased by the Waterloo/Small
Evaporator Co. of Enosburg Falls, Vt.,
a maple syrup equipment supply
company. Garth Atherton, opera-
tional manager for Waterloo/Small,
called the press a welcome addition
since a small scale model previously
didn’t exist.

Asked if it's been a popular seller,
Atherton said, “It's the first time in my
life I've been able to sell 40 of any-
thing and not get any complaints.”

By Keith Gushard, Tribune, 3/23/98 with

permission.
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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.

|7 IF YOUR "
, MAILING LABEL
DEADLINE READS ‘
FOR NEXT ‘ l
ISSUE IS I 5096
NOVEMBER 1, 1998 THIS IS
YOUR LAST PAID
ISSUE l]
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CONTAINERS

OXY GEN permeation has been kown to

darken maple syrup, so we have developed
this product specifically for the maple
industry. Our patented technology to make
containers with a layer that provides an
oxygen barrier is a significant improvement
in packaging available to the maple producer.
It also has the added benefits of print-
protection and a glossy finish. Ask us about it!

Sugarhill Containers P.O. Box 490
262 Millers Falls Road Turners Falls, MA 01376
Tel. (413) 863-2222 Fax (413) 863-3774




