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LEADER EVAPORATOR ﬁ\m?ORA TOR G.H. GRIMM CO.
25 Stowell Strect : & LAMB NATURAL FLOW
St. Albans, VT 05478 2 Pine Street
(802) 5244966, (802) 524-3931 Rutland, VT 05702
Fax: (802) 527-0144 ! (802) 775-5411
E-mail: leader@together.net Fax: (802) 775-6402
.leadercvaporator.com

NEW ARRIVALS

THE LATE SUMMER ARRIVAL OF THE
8.45 0z MAPLE LEAF BOTTLE HAS
CAUSED SO MUCH EXCITEMENT, IN

JANUARY THB ARRIVAL OF THE

MaArLE Lear Nip WILL CAUSE EVEN

MORE BXCITEMENT. THE MAPLE
SYRUP INDUSTRY WILL SEE A
BEVOLUTIONARY CHANGE WITH THE
INTRODUCTION OF DECORATIVE
GLASS PACKAGING.

New to the Year 2000 product line are our NEW spout and redes-
igned tee. To protect the resource, your maple trees, our new
TREE-SAVER spout was designed for 5/16” tap hole.

The tee was redesigned with wider ribs to properly grip the four dif-
ferent styles of LAMB tubing we manufacturer. The tee is equipped
with a 2 stage plug to accommodate both styles of LAMB spouts.
Both the TREE-SAVER spout and the tee will continue to be com-
patible with our one-hand and two-hand tubing tools.

A larger ID reduces
sap back-up in tubing
lines and will increase
yield through sap flow.

TEE TREE-SAVER SPOUT




Distinctive Packaging tor
a Distinctive Product.

The beauty and elegance of glass. The convenience
and economy of plastic. The old-time character of tin.
Waterloo/Small USA offers maple packaging that will please
your customers and maple sugaring equipment to help
you reach your production goals.

Call for our new color catalogs
1-800-762-5587

WATERLOO/SMALL USA INC.

Etched glass flask, available
for all maple producing states.

Millennium bottle Economical plastic jugs

RFD#4 Perley Road ® Enosburg Falls, Vermont 05450
800-762-5587 = 802-933-8222 * Fax 802-933-2666
Email: echo@waterloo-small.com ® Web: www.waterloo-small.com
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GREETINGS
FROM
YOUR
PRESIDENT

| hope the new year is greeting
everyone with good news. | wonder if
the Y2K bug has something to do with
the weird weather we are having.
Here in the East the winter has been
anything but ideal for sugaring.

I’'m sure everyone has heard that
Sumner Williams died in an unfortu-
nate accident last fall. Sumner was a
one of a kind person. Over the years
we have worked on a good number of
projects with Sumner and always with
complete satisfaction.He had the
capability to take on the most compli-
cated project and then explain it to us
laymen in a language we all would
understand. | know from personal
experience that on a number of occa-
sions | had a puzzling question con-
cerning maple and when | called
Sumner he never failed to explain my
problem in terms that made things a
lot clearer. His shoes are going to be
hard to fill. It is hoped that the
research endowment fund will be an
ongoing honor to Sumner. At the
annual meeting in Maine last October
both the IMSI and the NAMSC con-
tributed to the fund. We will all miss
him very much. Our heartfelt condo-
lences go out to his family.

As you may have read in the
December issue of the Maple
Digest,Dr. Charles Willits passed
away last July. He was one of the
founding fathers of maple industry as
we know it today. He spent over 30
years of his life dedicated to the
maple industry. He was involved in
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the publishing of the first maple man-
ual for sugarmakers as well as other
maple related publications. In his will
he donated a sizable amount of
money to the NAMSC. This money is
being put into an interest bearing
account in his name. Due to terms
and conditions of his will we will be
able only to use the interest for wor-
thy projects in the NAMSC. | hope we
can set up an ongoing perpetual
memorial to Dr. Willits. We will bring
this matter up at the annual meeting
in Vermont next fall.

| would like to make a correction to
my E-mail address printed in the last
issue. My correct E-mail address is
windyhill@compserve.com.

| hope this did not cause to many
problems . . . sorry.

Let's all pray for good sugaring
weather this spring and make lots of
syrup.

See you next time.

Sincerely,
Hank Peterson
President

THE MAPLE

SUGARING STORY
About a Proud Tradition of
Northeastern North America
Video Illus.Guide
30 minutes 90 pages
$29.95 Ppd. - $4.50 Ppd.

INTERNATIONAL AWARD-WINNING
VIDEQ TAPE
Please add 5% Sales Tax for Vermont addresses
Checks, in U.S. funds to:
PERCEPTIONS, INC.
1030D Hinesburg Road,
Charlotte, Vermont 05445

Visa/Mastercard: 802-425-2783
Fax 802-425-3628 « email PerceptiVT@aol.com




LETTER
TO THE EDITOR

We have been making maple syrup
for 52 years. Having purchased this
farm in 1947, we learned from the old
timers that syrup was made here since
1900 or before. There have been
developments in syrup making that
are destroying this delicious product.

In 1954 we were making syrup with
our neighbor when plastic pre-filters
first came on the market. They were
easy to clean and filtered better than
cotton flannel. Our first experience
with these filters produced syrup that
had a taste of plastic. We quit using
them immediately. Since then we
have heard complaints of syrup tasting
of plastic and they blame the plastic
containers. It is not the containers, but
the plastic pre-filters. | can tell by the
taste of syrup if plastic pre-filters were
used.

Now comes the new product called
Atom, a chemical defoamer that gives
syrup a terrible taste. In 1978 our sup-
plier sold us some. It certainly does
defoam. About half of our customers
brought back the syrup and said it
wasn't fit for a dog to eat. Needless to
say, we lost a year's production and
went back to making it right the next
year. We lost several customers. | was
talking to a retired industrial chemist
and was telling him about it. He told
me the product was made for com-
mercial boilers to stop foaming, but it
would give syrup a bad taste. We have
had people visiting who told us they
do not like the taste of maple syrup.
After tasting our syrup they said it was
very delicious and bought some. We
are gaining new customers from other
producers using this chemical
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defoamer because their syrup tastes
terrible.

By the way, we use only cotton flan-
nel pre-filters and margarine or butter
as a defoaming agent. Also we use
only tin or glass containers for our
syrup and our customers love them.

Frederick Morris
Lake Odessa, Ml

LETTER TO THE EDITOR

Recently, long-time New York
maple producer and industry leader,
Frank Brodie lost his home and all its
contents in a devastating fire. A fund
has been set up to help Frank and his
family get through this difficult period.

Checks can be made out to Otsego
County Farm Bureau (Please write
Frank Brodie in the note). Send contri-
butions to: Dorothy Rathbun, OCFB,
3286 County Highway 35, Schenevus,
NY 12155-9715.

Sincerely,

Patrick M. Hooker

CLUTE’S MAPLE
PRODUCTS

* leader and G.H. Grimm
Equipment & Supplies

* *Bacon Jugs

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

Maple Syrup Digest




LETTER TO THE EDITOR

| am sending you a photocopy of a
synopsis on global warming, due to
the greenhouse effect, published in
the December 13, 1999 issue of Time
Magazine. It is the opinion of many
scientists here and abroad, that global
warming has begun and is slowly
changing our environment, as we
know it.

Unless we do something to curb
pollution and the exploitation of nat-
ural resources the future generations
of animals and plants could be
harmed. | wrote an article in 1988
that was published in the Maple Syrup
Digest. | believe it would be timely to
have it reprinted by the Digest,
together with the Time’s synopsis that
| enclose

Sincerely,
Mariafranca Morselli, Ph.D.

Research Professor Emerita
The University of Vermont

EDITORS NOTE: Articles appear on
pages 20-28.
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LABELS — LABELS — LABELS — LABELS

Your Choice of Over 30 Sizes in 6 Colors
RECTANGLES — OVALS — CIRCLES for
Syrup * Cream * Candy * Novelties
Call, Write or Fax for Complete Information
Samples and Prices

NO CHARGE FOR LOGOS WE CAN FURNISH BAR CODING
CANADIAN PRODUCERS — WRITE FOR SPECIAL DISCOUNTS

Wm. L. Chalmer Our 39th year 216/291-4897
P.O. Box 21545 Sfurnishing labels FAX 216/291-4897
Cleveland, OH 44121 Sfor maple producers 800/847-6016

10th ANNUAL HEBRON
MAPLE FESTIVAL
Saturday and Sunday

March 11th and 12th, 2000

Winter months got you down?
Come and enjoy a family weekend of
MAPLE related events. Enjoy self-
tours to the six maple sugar houses at
Connecticut’s only Maple Festival.
The festival highlights more than 30
maple related events throughout the
town of Hebron. There will be pan-
cake breakfasts, sugar on snow, arts &
crafts, demonstrations, see how
maple is made, taste maple, and
much more. The festival runs from 10
a.m.-4 p.m., starting at the junction of
Routes 66 and 85 in Hebron. It is a
good time for all.

A program with map, may be
obtained at most Hebron businesses.
For an informational flyer send a self-
addressed stamped envelope to
Hebron Maple Festival, PO Box 131,
Hebron, CT 06248-0131, or view our
webpage:http://users.cyberzone.net/b
couture or e-mail:bcouture@cyber-
zone.net.

Blizzard dates March 18th and
19th.




REMEMBERING
“DOC” WILLITS

By Russ Davenport

The pioneer of maple research has
passed away. Working with the
Eastern Regional Research Laboratory
in Philadelphia, PA, Doc Willits led
the way in the modern research in
maple. An article in the first
NATIONAL MAPLE SYRUP DIGEST
(Volume 1, No. 1) by Willits says
“More changes probably have taken
place in the maple industry during the
past decade than in the preceding 100
years. The result has been a modern-
ization of the industry so that it is now
comparable to and competitive with
other farm enterprises.

The first research problem that has
to be solved if any worthwhile contri-
butions were to be forthcoming, was
that the nature, source, and factors
affecting maple flavor and color. It was
soon learned that neither maple flavor
no color are inherent in maple sap.
Instead only their precursors are there,
and it is only after certain conditions
have been brought about that these
two attributes become apparent. Thus
it should be possible to control the
amounts of flavor and color produced.
Two additional important and basic
discoveries were made: (a) sap con-
tains only sucrose and no simple sug-
ars and (b) to obtain maple color (and
flavor) the solutions must contain the
alkaline decomposition products of
simple sugars or their equivalent.
Subsequently it was established that
the simple sugars were obtained by
microbial fermentation of sucrose in
the sap. The logical and important
conclusions followed was that color of

the finished syrup could be controlled
by controlling the growth of microor-
ganism (fermentation) in the sap.
Thus, keeping the sap essentially ster-
ile assures the production of very light
amber syrup regardless of time during
the season it was made, or by whom,
or in what processing equipment.”

The same is true today — fresh,
clean sap makes nice light syrup.
Sanitary equipment from the tapping
bit to the bottling equipment is so
important.

Willits experimented with covered
evaporators (steam hoods) to keep
everything clean and more enjoyable
for the operator. Much of the early
research on the maple taphole pellets
was led by Willits, also work in remov-
ing scale in maple syrup evaporators.
Precision instruments were important
to making superior maple syrup.
Willits outlines this in the Agricultural
handbook No. 134 MAPLE SYRUP
PRODUCERS MANUAL. The freezing
of sap to remove water was also
researched.

All early meetings of the National
Maple Syrup Council had programs by
Willits which. were really reports on
research being done by him and other
research people in the industry. A few
of these other people were F.E.
Winch, Jr. of Cornell, F.B. Trenk from
the University of Wisconsin, J.W.
Marvin of the University of Vermont,
and P.W. Robbins of Michigan State
University. Other common names
were Lloyd Sipple, Bob Lamb, Claude
Hills, J.C. Underwood, George Kein,
Bill Gabriel, Fred Taylor, Arch Jones,
Mel Koelling, Fred Laing, Bob Morrow
and Linwood Lesure to name a few.

The first MAPLE SYRUP PRODUC-
ERS MANUAL (Agriculture Handbook

Maple Syrup Digest



No. 134) was the work solely of
Willits and a few of the above named.
This was issued January 1958 by the
U.S. Government Printing Office,
Washington, DC and the price was 60
cents.

The second MAPLE SYRUP PRO-
DUCERS MANUAL was issued
November 1963 with revisions in June
1965 and revised again slightly in July
1976 at the price of $2.50 with a 25%
discount for 100 or more copies to
one address.

A process researched by Willits
became one of the most used and
today the most important pieces of
equipment in all sizes off operations.
The reverse osmasis machine revolu-

tionized the industry. Tremendous
labor and fuel savings are a result of
this technology.

Most sugarmakers of today did not
have the pleasure of knowing and
working with Doc Willits, but nearly
all segments of the industry are still
benefitting from his work. It is also fit-
ting that the American Maple Museum
in Croghan, NY has been made a
benefactor of this great person. His
work will be ours forever.

Doc Willits retired in 1969.

EDITORS NOTE: Doc Willits also
remembered the North American
Maple Syrup Council in his will.

D.G. U.S.A,, Inc. Distribution Center
Georgia, Yermont

Has the Maple Equipment & Supplies for You

It’s time to think
“Maple Sugaring”!
Purchase Your New Evaporator

“All Stainless Steel” fitting, for
the first Maple Crop of the New
Millenium!

NEW MAPLE
GLASS CONTAINERS
AVAILABLE DAILY
AT OUR
GEORGIA, VERMONT
SHOWROOM & WAREHOUSE

Contact Your Nearest Dominion & Grimm Dealer or
call (802)893-DGUS (3487) » Fax us at: (802) 524-9643

L-mail: dgusa@ togethernet « RR #2, Box 1256, Fairfax, VT 05454

DEALERS INQUIRIES INVITED
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CONTAINERS

OXY GEN permeation has been known 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
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IMSI NEWS

With the beginning of the year
2000, the weather in maple country
was unusually warm and in much of
the area, snowless. What does that
mean? Expect a normal season? What
is a normal season? It is guaranteed
that some areas of the maple world
will have a huge crop, some areas will
have a small crop due to poor weath-
er conditions and the 2000 world’s
maple supply will probably be ade-
quate, due to expanded production in
the provinces of eastern Canada.

The world’s largest maple produc-
ing entity, Quebec, will continue to
expand their production and market-
ing efforts. In 1999 a statistical analy-
sis done to determine the number of
taps in Quebec, provided the number
of 29.2 million. Based on that number,
if the spring 2000 production aver-
aged 2.35 pounds per tap, as it did in
1999, the production from Quebec
alone would be 68.7 million pounds
again. That of course doesn't take into
consideration the addition of a few
more million taps that are probably
being installed as | write this column.

I am predicting that the Quebec
government will put in place a safety
net for Quebec maple producers. At
the October, 1999 annual meeting of
the Quebec Maple Producers
Federation much of the time was used
to develop a proposal that would have
the province offer a modernized
income assistance program, perhaps
as soon as April 2000. This proposed
program would assist in insuring the
loss of trees as well as short crops.
With the tremendous investments tak-
ing place in Quebec and other
Canadian provinces, such a program
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was deemed essential to maintaining a
steady crop for the world markets.

Vermont’s  Commissioner  of
Agriculture Leon Graves has
announced that the allowable lead
levels in maple syrup, beginning on
January 1, 2000, is 250 ppb. This is a
reduction of 100 ppb and the number
to which the Vermont Commissioner
of Health has been trying to reach.The
Vermont industry leaders are confi-
dent that this number will become the
new standard for the industry.

Since the 1994 announcement that
Vermont authorities had recalled
some syrup from producers shelves,
for lead levels higher than 500 ppb,
the international industry has made
great strides in equipment manufac-
ture and methods of making sure that
maple sap or syrup is not exposed to
lead containing materials.

The Vermont Department of
Agriculture will continue its random
testing of product from producers,
packers and retail establishments.

Vermont maple sugarmakers are
preparing to host the 2000 joint meet-
ings of the International Maple Syrup
Institute and North American Maple
Syrup Council. A committee has been
working for two years to develop a top
quality program that will include busi-
ness sessions, producer seminars,
poster sessions, a selection of tours to
some of Vermont best producers, and
probably the largest maple trade show
to ever have been held.

Unique to the United States hosted
2000 session is anticipated to be
simultaneous English/French transla-
tions. The committee is working on
developing sponsorships to make this
necessary service available, especially
with Quebec being Vermont's closest

11




neighbor and anticipated Quebec
attendance at a higher than normal
level.

The Vermont team is also working
out a deal with the American Maple
Museum “Hall of Fame,” in Croghan,
NY. They intend to bring the Hall of
Fame to Vermont for this session, mak-
ing the program available to hundreds
of producers that otherwise could not
view the exhibit of honorees.

In December the committee
announced a sponsorship program to
help them make the 2000 more afford-
able to those who wish to attend. The
committee sent out letters requesting
sponsors, to date several have
responded positively and it is antici-
pated that costs to attend will be quite

FOR SALE

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

BUYING DARK AMBER AND

COMMERCIAL GRADES
ANY QUANTITY AND
ANY QUALITY

(2) gas finishing units 2’ x 4’
$850.00 & $450.00
(3) gas canning units 2’ x 32"
$375.00 - $275.00
(4) Westinghouse large oil
burners, excellent condition
$145.00 each

New 40 gallon S.S. drums
10 or more $145.00 each
50 or more $120.00 each

Refrigerated Bulk

reasonable. Map_lg_S_VLup_
FOR SALE - All Grades

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

Larry Myott
IMSI Executive Secretary

RD# I Bex 51

Delancey, N.Y. 13752
€07 746 6215

iubing, jugs, cans, filters, buckets, canning units, evaperalers, and much

I1-0Osmetics R.0. mackine tested at 250 gal/heur § 3400.00

1-Small Bres.4 X12 CROSSFIRE oil evaporater with PIGGYBACK cress flew syrup
pans with extra pan ,801 Carlin burner, ceramic insulation,front heoed,
beils at 250 gals/ heur wini condition § 14900.00 will sell as components

1- 3X8 Hurricane/Iniensofire with preheater and front hood, welded pans
SS stack bells at 830 te 90 gals / heur $ 7900.00

New York State Licenced syrup buyer barrells available
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NEWS FROM INDIANA

By Steve Deatline

A record crowd attended the
Indiana Maple Syrup Association
(IMSA) winter meeting at the
Maplewood Nature Preserve near
LaGrange, Indiana, on December 4,
1999. Several new members and visi-
tors were welcomed.

Kenneth Shipley of Gaston, spoke
on tips toward producing quality
syrup, stressing cleanliness as the sin-
gle most important. Joe Polak of
Merrill, WI talked about marketing
both wholesale and retail. Then he,
George Fogle of Mason, Ml and Don
Dodd of Niles, MI, discussed new
developments in equipment and sup-
plies. After a noon meal of pancakes,
sausage and fine Indiana maple syrup,
Gregory Yapp, consulting forester, dis-
cussed the gypsy moth and it's slow
progression through the state, begin-
ning at the far northeast corner. He
also discussed the Asian longhorned
beetle and general maple decline. Jeff
Settle, Indiana Department of Forestry
talked about managing forests for
maple production and what services
are available from the IDF for maple
producers.

The anticipated set-up or IMSA web-
page was discussed. Don Adams,
Mooresville, is attempting to get
financing for this project so that it will
cost the association as little as possi-
ble. Members will be kept informed
about the webpage by newsletter. The
cookbook was also discussed by the
members and it was decided to print a
small cookbook in larger numbers and
probably also a larger book.

Directors were elected as follows:
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North District: Larry Yoder, Goshen;
Garry Sink, Roanoke; Central District:
Kenneth Shipley, Gaston; David
Hamilton, New Castle and South
District: Florence Williams, Rockville
and Phil Hanner, Norman. The possi-
bility of adding at least one more
director from each district was dis-
cussed and will be voted upon next
meeting. The suggestion was also
made to have a spring as well as a fall
meeting but no definite decision was
made about that at this time. A com-
mittee will be appointed to look at
changes that need to be made in the
bylaws. This will also come up for dis-
cussion and voted at the next meeting.

New, small as well as experienced
producers had an opportunity to “Ask
the Experts” during a question and
answer session led by Larry Yoder.
This was well received by all as we
saw that we all need to learn more
about our industry.

The group toured the sugar opera-
tion at the Nature Center, then after
the meeting, several members also
toured the Edsall Sugar House at near-
by Kendallville. This latter is a new
operation with newer more state-of-
the-art equipment than most of the
producers present have at this time.

Officers were then elected for the
year 2000. President, Steven Deatline,
Lynn; Vice President, Larry Yoder,
Goshen; Secretary and Editor of THE
TAPLINE, Dave Hamilton, New Castle
and Treasurer, Kenneth Shipley,
Gaston. After much discussion, it was
decided to retain Steve Deatline as
public relations contact, as well as
president.

Next planned meeting will be in the
South District December 2, 2000.
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PRESSURE FILTER

From “Wes Fab”
For the Hobby to Commercial Producer - Small to Large Capacity.

7" Short Stack Filter Press Hand Pump or Electric.
Hand Pump model has greater capacity than other
hand pump filter presses.

Uses standard 7" Filter Papers.

Food grade pump.

Electric Motor model is Designed to Expand by adding
more Plates & Frames.

Reliable Electric Motor Driven pumps.

7 Inch Press available with 3-8 Frames.

10 Inch Press comes standard with 8 Frames.
Highest capacity filter of this type.

Fast Heating, Easy Cleaning.

Compact, Lightweight.

T——

Optional Diaphram Pump Show

Double Bank Filter Press.

-~ | For Continuous Production without shut-down.

{ Same materials as our reliable filters above.
Available with Optional Long Life Diaphram Pump.

it
Electric Gear Pump Model

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
(715) 241-0045
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SAVE THE DATE
MAY 20, 2000

The opening program of the North
American-Maple Museum will be the
third Saturday of May, in the new mil-
lennium. Part of this ceremony will be
the induction of the newest members
to the North American Maple Hall of
Fame. Last year, this ceremony saw
the 50th member inducted, Florence
Lamb.

This May we will induct three peo-
ple who have been very prominent in
our industry. They will be Warren
Wells, Gary Gaudette, and Richard
Haas.

Warren Wells, of New York, has
been outstanding in the marketing of
pure maple products. He has been
very visible in the national promotion
programs for maple, holding several
positions at both the state and nation-
al level.

Gary Gaudette, of Leader
Evaporator Co. in St. Albans, VT, has
been a leader in the manufacturing of
maple equipment. Also a priority of
Gary’s has been the long term com-
mitment to international development
and leadership for both IMSI and
NAMSC,

Also to be inducted will be Richard
Haas of “Sugarhill” maple containers.
Dick became manager, then owner, of
Hillside Plastics to make plastic bottles
for cider and milk. Eventually the busi-
ness, in 1971, started making plastic
bottles for maple syrup. This now rep-
resents about 45% of the company’s
total sales, which has a work force of
over 80 full-timers. Though Dick has
retired as ‘President of the company,
he still remains on as the Treasurer. As
the founder of Sugarhill Containers he
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is still always trying to build the better
maple mouse trap.

| would like to invite and encourage
all friends and supporters of these
three people to attend their induction
ceremony at the Maple Museum in
Croghan, New York, on May 20 of the
new century. The installation is only
part of the opening program of the
museum. There will also be a great
pancake breakfast, a queen contest,
equipment and dealer displays, as
well as the museum itself.

Sincerely,
Russ Davenport

111A Tower Road
Shelburne, MA 01370

Stop by and visit us at
our newly renovated
schoolhouse packaging
facility/maple shop.

>

Our maple syrup was voted
Best Maine Syrup at the 1999
IMSI &t NAMSC Annual
Meeting!

Dealoms for:
Waterico/Somall US A  The Bacon Jug Company
& il L

(207) 845-2963 or Rodndy & Tina Hall
e Loiloss TN nl:ifl'.u':szmzn
WWW.HALLFARMS.COM
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WISCONSIN
MAPLE TOUR

By Cretchen Crape

It was a beautiful fall, crisp day in
October, when we all gathered at the
Northwoods Supper Club in Fifield to
greet fellow syrup makers before our
tour began.

Our first stop on the agenda was at
Kathryn and Lawrence Fenzls in
Butternut, WI. Their maple syrup,
Christmas trees and tree baling opera-
tion is known as as Fenzl Indus trees.
Pretty catchy!

Their maple syrup building is 20’ x
24’ which houses a 3’ x 10’ evapora-
tor. They keep an annual growth rate
record on each tree. In addition to this,
their son Greg keeps a spreadsheet for-

mulating data such as total gallons, gal-
lons per tap, sugar points per tap, etc.
Fenzel buys sap and has a spreadsheet
formulated to exhibit individual sup-
plier performance and performance
comparisons up to and including the
last four years of performance.

Our second stop of the morning was
at the Northern Wisconsin Maid
Sugarbush, owned and operated by
Rosemary and John Slack of Park Falls.
Their sugarbush is located 15 miles
from their plant. Sap is collected on
pipeline and hauled to their facility.
They usually burn about 100 cords of
firewood a season and make 2,500 gal-
lons of maple syrup from about
100,000 gallons of sap. Their sugar-
bush has 40 miles of tubing and about
10,500 taps every spring.

Rosemary operates their small gift

VISA and MC

AUTOMATIC TEMPERATURE COMPENSATION
CZECH OPTICS

OTHER REFRACTOMETERS FROM 0°-36°, 28° - 55°, €8’ - 92°
DEALER INQUIRES WELCOME

ARBOR CREST

SYRUP
REFRACTOMETER

RANGE 54° - 70"

PROTECTIVE CASE
100% GUARANTEED

509-927-9403
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shop, which is very unique. Her hus-
band made her a display stand from a
tree and the shelves are circles of
wood cut from a tree. She hosts an
open house in the spring and again
the day after Thanksgiving.

After this stop our bus and cars all
departed for the Northwoods Supper
Club once again, where we had our
lunch followed by a short program.
During this time, we enjoyed a short
message from our Wisconsin Maple
Queen.

We then boarded the bus or our
cars and toured the Sue and Dave
Denzine’s Fish Farm. There are twen-
ty ponds that are all spring fed. They
raise game fish including walleye, hy-
bred blue gill, both large and small

mouth bass, perch, crappies, northern
pike and muskie. They are all sold for
ponds and lake stocking. They also
provide fishing for a fee.

The last stop for the day was at
Laura and Charles Bryan's log sugar
house and their solar home. Charles
explained about the construction,
had many demonstrations going on
about logs (peeling, scrubbing, carv-
ing, jammers and different types of
wood handling).

We then toured his log sugar house
and solar home. There were very
many unique features shown to us,
both in the log sugar house and the
solar home. Along with these fea-
tures, there were many really neat
saying posted.

_

We BUY and SELL

Bulk Maple Syrup
Contact: Eric Ellis for Details

Maine Maple Products

RR#2, Box 3393, Madison, ME
1 800-310-3803 Fax: (207) 474-3888
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"SAP SOURCE"

Maple Syrup Reverse Osmosis Systems

Membrane Cleaning:
4” & 8” Elements

Systems:

Skid Mounted Reverse Osmosis Maple Syrup Systems
To Your Specifications

Water System Replacement Products:
Reverse Osmosis Membrane
Membrane Housings

Membrane Cleaning Products

Filter Cartridges WE ACCEPT
Pumps
Instrumentation 1 VISA r?ﬁSIET

We have been providing reverse asmosis systems to mdustry for over 20 years.

v,
1@
\V

ULTRAPURE & MDUSTRIAL SERVICES

800-283-8651 « Fax (507) 645-6624
e-mail ultrapure@microassist.com
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MAINE MAPLING
By Dawn Bolduc

Word from Maine again? You bet.
This is where things are happening.
Easy, no snow, driving got a good
turnout at our last meeting of the 20th
century. A wrap, almost, of the
October Show biz — with some infor-
mation to be passed along to next
year’s Show developers.

Maine’s annual Agricultural Trade
Show (in a couple of weeks) is the tra-
ditional gathering for “tire kicking” and
educational updates for all the com-
modities, as well as association elec-
tions within these groups. So there was
quite a flutter of commentary and plan-
ning from all corners of the room;
nominations to be made, Extension
Service needs to be attended, and the
usual call for volunteers.

A couple of interesting marketing
opportunities arose that opened with
the ubiquitous donations first. It was
resolved that the Maine Maple
Producers Association would purchase
the syrup from sugarmakers who
wished to participate and it would be
labeled as a MMPA product. Follow-
up orders could be made through the
secretary and filled by any member
prepared to meet the requirements.
One member had an inquiry from
Chile, where they make a palm syrup
— and would like to incorporate maple
syrup in their final product. Sort of rais-
es a question of how might the maple
syrup fare as to percent and in the
advertising?

This “open” winter has given our
sugarmakers a good opportunity to
work the bush. There have been a lot
of blowdown throughout the state due
to thrashing winds. Our northern area
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sugarmakers have been working their
bushes for over a month now (as of
New Years Day) and have some snow.
Some say that with too deep a frost
they had experienced a lack of
response from the trees at saptime. By
the time you read this they will be all
tapped and running. Due to lack of
snow the height of the taps will present
a problem — here in the Western
Mountains we usually have over two
feet of snow at this time.

In the St. Aurelie area a couple of the
big bushes are changing hands. Some
of these operations have been in one
family over a hundred years. And we
hear from various “droplines” that
there is a renewed interest in the Patten
area. The McDonald Investment
Group of Alabama (new owners of
North Woods.border lands (managed
by Wagner Forest Mgt., Ltd.) through
their forester, M.S. Wieder at Clayton
Lake, are in the process of renegotiat-
ing long standing leases of the sugar
bushes (many made on a handshake).
There is an uneasiness about the out-
come of the new terms. Maybe these
will be reflected in higher syrup prices
by the barrel.

We want to thank The North Woods
Association — for their late billing and
reconsideration of the final costs for
road use fees to the Pittston Farm (the
inn serving the Golden Road maple
area).

We put some thought to a new
poster for Maine Maple Sunday, which
is very strong in southern Maine. This
is a group effort with the Me. Dept. of
Ag.’s Deanne Herman and new assis-
tant Carol Jones.

Its another tapping season — in a
special new year — do something
extraordinary!
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ENVIRONMENTAL STRESSES
ON THE SUGAR MAPLE
BY THE YEAR 2000
MAY AFFECT SAP BIOCHEMISTRY,
HENCE SYRUP GRADES

By
Mariafranca Morselli
Research Professor, Maple Research Laboratory,
Botany Department, University of Vermont

First published in the Maple Syrup Digest in 1988

It is well known that environmental stresses, be they biotic (naturally occur-
ring) or abiotic (human-made), alone or interacting, bring about maple decline.
But it is a matter of speculation of the degree to which those stresses may affect
sugar maple health and vigor, or the length of sap seasons, or alter the metabo-
lism of the living cells in the wood of the tree. Such changes affect the bio-
chemical composition of the sap and will, in turn, affect the maple syrup chem-
istry, hence syrup grade.

We know that the great diversity of maple syrup flavors reflects the biochemi-
cal differences within saps. These differences result from the constantly changing
metabolic activity in wood cells during the sap season caused by natural events
such as daily climactic change, differences in soil chemical composition, etc.
However, abiotic events also may affect sap biochemistry. If long-term environ-
mental and climactic changes occur and abiotic stresses continue, by the year
2000 it is likely that maple syrup color and flavor will be affected, and that maple
sap production will decrease because of fewer freeze-thaw cycles, shorter sap
seasons, and/or less maples available to be tapped.

BIOTIC CAUSES

Among the well-known biotic causes of stress to the maple tree are drought, a
lowered sugar reserve in maple wood as a result of insect defoliation, and patho-
logical conditions involving fungi, bacteria, and viruses. Furthermore, maple
trees tapped in colder areas have to contend with extreme temperature changes
below and above the freezing point, and are more subject to stress.

ABIOTIC CAUSES

Among the abiotic causes of maple decline in sugarbushes are: overtapping,
which causes more wood tissue to stop translocating sap; the use of the
paraformaldehyde (PFA) pellet in the taphole, which increases the area of non-
translocating wood (more than 3 million pellets have been used during the 1987

sap season alone); and root damage by cattle grazing and by snowmobiles and
heavy equipment.
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Other abiotic causes of stress and decline of the maple tree are directly or indi-
rectly produced by human technological advances. Soil fertility and the tree
nutrient cycle may be changed by acid rain or fog that contains pollutants (such
as nitrogen oxide (NO,), sulfur oxide (SO,) and ozone (O,), formed from (NO,)
transported by the wind from high smoke stacks. The sap season may be short-
ened by the eventual occurrence of the “greenhouse effect,” which will increase
the global temperature by 2-4 degrees F (4-7 degrees C) in the next few decades.
This is due to a 30 percent carbon dioxide (CO,) increase in the air since 1950,
which has trapped infrared radiation and prevented heat from escaping the
earth’s surface. An increase of temperature during the sap season may force early
budding of the maple tree, thus shortening the sap season and affecting syrup
quality.

Damage to maple leaves may occur from the increase of ozone in the atmos-
phere. Other harmful effects to the biosphere are occurring at the same time,
because of the destruction of the ozone layer from 10 to 30 miles above the earth
by chlorofluorocarbons (CFC,) released in the air from aerosol propellants and
refrigeration systems which allow ultraviolet (UV) rays to reach earth. This ozone
depletion (called the “ozone hole”) has increased yearly to 28 percent in 1987,
while chlorofluorocarbons have increased to 11 percent.

SALT — ANOTHER ABIOTIC CAUSE

Sodium is not found naturally in forest soils. In our laboratory we have con-
firmed that the alarming decline of roadside maples is correlated with the absorp-
tion of high levels of sodium from the de-icing salt that dissolves in groundwa-
ter. We are investigating whether an increase of sodium in sap from roadside
maples is matched by an increase in sap of nutrients (potassium, calcium, mag-
nesium, etc.) probably leaching from wood cells because of high sodium in inter-
cellular spaces. This study focuses also on the absorption level of aluminum and
heavy metals in sap from oil through groundwater.

We have also found that sap flowing in tubing systems that have not been
rinsed after bleach washing has higher levels of sodium than sap from well rinsed
tubing. Unrinsed systems are responsible for a salty flavor in some maple syrups.

WHAT THE FUTURE HAS IN STORE

We cannot predict whether by the year 2000 all these interacting causes of
environmental changes will threaten the survival of the maple tree as an ecolog-
ical inhabitant of the northeastern regions of North America. Some scientists pre-
dict northward advancement of sugar maples and other northern hardwoods into
areas occupied by sub-arctic forests.

Also, | cannot give you an accurate picture of the possible changes that may
occur in sap biochemistry affecting syrup color and flavor grade. These changes
begin in the living cells of the wood tissues that are close to the sap conducting
elements (vessels). These changes are independent of those that are caused by
the enzymatic activity of microorganisms in sap, whether in tubing, buckets, or
storage tanks. Microorganisms mainly affect sap sugar by changing sucrose into
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glucose, which is responsible for syrup darkening and development of a caramel
flavor during sap processing.

Some of our controlled studies on the biochemistry of sterile saps collected
from individual maples have indicated that moderate warming trends have
increased differentially the level of the primary amines, including amino acids.
These sap components may cause off-flavors in syrup, such as “buddy.” Changes
in sap phenolic components may also affect the syrup chemistry, resulting in
darkening the syrup color grade, even after packing. We are presently encoun-
tering color darkening of some syrup in bulk storage. My hypothesis, which |
would like to prove with your financial help, is that the very high temperature
up to 70 degrees F (21 degrees C), which has occurred during the last two sea-
sons especially in sugarbushes that normally are warmer than others, may have
brought about metabolic changes in the tree tissues rarely occurring early in the
sap season. We do not know whether these changes have occurred in the past,
affecting the sap phenolic composition to mimic that of the end of the season. It
is unknown to what extent the changes in phenolic composition may be related
to maple decline.

WHAT ARE THE POLITICS
Can anybody help in reducing the multitude of probable causes of stress and
decline of the sugar maple? First and foremost it is important to exercise our polit-

VAP % Sz Bush Supplies Co. ||
d 2611 Okemos Road

<y Mason, Ml 48854 "

ﬂ (517) 349-5185 ¢ fax 349-3088

SBFarms (@, concentric.net
SBS Diaphragm Pump

The industry’s best kept secret—
an efficient and simple sap mover.
Gas or electric powered.

“ Call for sizes and pricing.

Year-Round Stock for All Your Sugaring Needs ! l
Leader ¢ King ¢ Grimm ¢ Vermont Equipment

Lamb Tubing * Marcland ¢ Tanaka ¢ SBS Pumps

Bacon Jugs ¢ Davies Cans ¢ Specialty Glass Containers n

I
———
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ical rights as citizens by lobbying our elected officials to promptly implement the
Clean Air Act of 1970. This law mandates reduction of toxic emissions from
industrial sources, but key congressional leaders oppose many provisions of the
act. Consequently both the United States House and Senate have approved sep-
arate legislation that extends the deadlines for states and cities to implement the
clean air act provisions. However, at the end of the1987 legislative session the
House has approved an eight-month extension, much shorter than the proposed
21 month extension. This action by the House still would allow for approval in
1988 of the comprehensive set of amendments to the Clean Air Act, approved in
December 1987 by the United States Senate Committee on Environmental and
Public Works. The State of Vermont has opposed the extensions.

The provisions of the original act are designed to reduce the emissions of at
least 224 specific toxic air pollutants that would control acid rain and some of
the other effects harmful to the environment.

Representatives of the United States and 24 other countries have signed in
September 1987, the Montreal Protocol, which promises to halve the production
and use of ozone destroying chemicals by 1999. On December 1, the
Environmental Protection Agency (EPA) issued new performance standards to
achieve 90 percent reduction of SO, from steam generators. Citizens should keep
themselves informed of these developments, and let their elected officials know
that they want to preserve the environment which belongs to all.

"TAP INTO PROFITS"

MAPLE SYRUP
AND SUGAR LABBILS

Show the quality,
increase the value of your products
with quality customized labels

Choose from 4 colorful designs and 2 shapes,
Nutritional fact, bar code labels & more...
Order quanitites of 500 and up.

To place an order or for more information and a free brochure,
contact Diane at:

Visual Impact

WE ACCEPT P.O. Box 1075 * Appleton, Wl 54912

E w Phone (920) 757-0155 ¢ Fax (920) 757-0160
e-mail - diane@techni-flex.com
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WHAT YOU CAN DO
As for a direct action to improve the current situation of your sugarbush, | sug-

gest the following nonprioritized recommendations, based on the research
results that we and others have published.

Constantly evaluate the condition of your sugarbush for maple decline.
Determine if the sugarbush needs fertilization by testing nutrient avail-
ability by analysis of the chemical composition of leaves of healthy
maples and that of the soil gathered from different areas of the sugar
bush. Some scientists suggest that only leaf analysis is necessary.

* Tap your maples in a clean way and use the best available methods to
maintain or improve sanitation of the sap collection systems and storage.
Discourage the use of the PFA pellet to minimize long-term harmful
effects to the tree.

* Reduce the number of taps per tree (1-3 only, depending on size), and
do not tap maples in decline.

* Keep cattle and heavy equipment out of the sugarbush. Minimize recre-
ational use in the area.

* Use only biological pesticides if necessary, and do not use weed killers
around maple trees.

® When washing tubing systems with Clorox® solution, stay out of the sug-
arbush. The sodium and chloride may affect tree health if a large quan-
tity enters the soil.

* Do not mix sugarbush maple sap with sap from roadside trees where de-
icing salt is spread. Off-flavor may develop in syrup.

* Ask your town officials to use more sand than salt to make roads less
dangerous not only to us but to trees also. Know what proportion of de-
icing salt is mixed with sand.

* Tap earlier in the season or at least follow weather predictions very
closely. Start tapping maples that are on a southern exposure. If warm
ing trends begin by early February. This may be one way to have a rel-
atively successful sap season. You can always spend some time and
money to re-ream the tapholes later, and you will make an even larger
and lighter grade crop.

* In buying a sugarbush be aware of the interaction between soil composi-
tion and environmental and climactic conditions during the last 5-10 sap
seasons (February-April). If the climate has been mostly dry and warm,
purchase a sugarbush on silty loam clay soil and located on a northeast-
ern slope. Sandy soils should be avoided, if the prediction of the “green
house effect” happens and in the United States there will be a 40 percent
reduction of precipitation.

* Look for sugar maples that are healthy among others in decline. Tag them
to help scientists in their search for maples resistant to stresses of differ-
ent types. This will greatly help the future of the maple industry.
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In other words, your actions can help determine sap biochemistry and syrup
grades by the year 2000. Let’s all act responsibly.

CITATION: Morselli, M.F. 1988.Environmental stresses on the sugar maple by the year
2000 may affect sap biochemistry hence syrup grades. Maple Syrup Digest 28(1):24-28.
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GREENHOUSE EFFECTS
Global warming is well under way.
Here are some telltale signs.
Reprinted from Time Magazine, December 13, 1999

Carbon dioxide and other gases from the burning of fossil fuels collect in the
atmosphere and act like the glass walls of a greenhouse, trapping heat on the
earth’s surface. Scientists predict that the planet’s average temperature could rise
as much as 6.3 degrees F (3.5 degrees C) over the next century, and we are
already seeing heat waves, melting polar ice and rising seas. Local impact
remains unpredictable: some areas could suffer stronger storms and other places
severe drought. Seven environmental groups — Environmental Defense Fund,
Natural Resources Defense Council, Sierra Club, Union of Concerned Scientists,
U.S. Public Interest Research Group, World Resources Institute and World
wildlife Fund — have put together a world map showing “early-warning signs”
of global warming. Reviewed by a team of scientists, the signs fall into two cat-
egories: direct manifestations of warming, called fingerprints, and events that
could become more frequent and widespread with climate change, which are
labeled harbingers.

THE HARBINGERS

Vanishing Animals

» CALIFORNIA Edith’s Checkerspot Butterfly has disappeared from the lower
elevations and southern limits of its range.

e ANTARCTICA Adelie penguin populations have declined 33% in 25 years
because the sea ice where they live is shrinking.

¢ CANADIAN ARCTIC Peary caribou numbers dropped from 24,000 in 1961

to as few as 1,100 in 1997, mostly because heavy snowfalls and freezing rain
covered their food supply.

Storms and Floods
o AUSTRALIA During August 15 to 17, 1998, a storm dumped nearly 1 ft. (30

cm) of rain on Sydney, three times as much as normally falls during that entire
month.

» KOREA Severe flooding struck during July and August,1998. On some days
rainfall exceeded 10 in. (25 cm).

s CALIFORNIA In February 1998, 21.74 in. (55.22 cm) of rain fell on Santa
Barbara, its highest monthly total on record.

Spreading Disease

¢ KENYA In 1997 hundreds of people died of malaria in highlands where the
population had not previously been exposed.
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e COLOMBIA In the Andes, mosquitoes that can carry dengue and yellow
fever, once limited to altitude no higher than 3,300 ft. (1,000 m). appeared at
altitudes of 7,200 ft. (2,195 m).

¢ INDONESIA In 1997 malaria was detected for the first time as high as 6,900
ft. (2,100 m) in lrian Jaya province.

Droughts and Fires

« SPAIN More than 1.2 million acres (500,000 hectares) of forest burned in
1994.

e MEXICO In 1998 1.25 million acres (506,000 hectares) went up in flames
during a severe drought.

e INDONESIA Up to 2 million acres (800,000 hectares) of land burned in
1998, including parts of the already devastated rain forest habitat of the
Kalimantan orangutan.

Earlier Spring

« ENGLAND 31% of 65 bird species studies in 1995 laid their eggs earlier than
in 1971 by an average of 8.8 days.

« ALASKA During 82 years on record, four out of the five earliest thaws on the
Tanana River have occurred in the 1990s.

o NEW HAMPSHIRE The length of time Mirror Lake is covered with ice has
declined about half a day per year during the past 30 years.

THE FINGERPRINTS

Heat Waves

e TIBET In 1998 Lhasa had its warmest June on record. Temperatures exceed-
ed 77 degrees F (25 degrees C) for 23 days.

e CAIRO 1998 brought the warmest August since data have been kept.
Temperatures reached 105.8 degrees F (41 degrees C) on August 6.

o NEW YORK CITY In 1999 the city had its warmest and driest July on record,
with temperatures climbing above 95 degrees F (35 degrees C) for 11 days.

Rising Seas

e BERMUDA Saltwater inundation from the intruding ocean is killing coastal
mangrove forests.

o HAWAII See-level rise at Waimea Bay, along with coastal development, has
contributed to considerable beach loss over the past 90 years.

e FIJI The shoreline has receded half a foot (15 cm) per year for 90 years,
according to local reports.

Melting Glaciers
e INDIA The Gangotri Glacier is retreating 98 ft. (30 m) per year.
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. RUSSIA In the Caucasus
Mountains half of all glacial ice has
disappeared in the past 100 years.

e PERU The Qori Kalis glacier in
the Andes Mountains is receding
about 100 ft. (30.5 m) per year, a sev-
enfold increase in rate since the
1960s and 1970s.

Polar Warming

* ALASKA In Barrow the average
number of snowless days in summer
has increased from fewer than 80 in
the 1950s to more than 100 in the
1990s.

e ARCTIC OCEAN The area cov-
ered by sea ice declined about 6%
from 1978 to 1995.

e ANTARCTICA Nearly 1,150 sq.
mi. (2,980 sq. km) of the Larson B and
Wilkins ice shelves collapsed from
March 1998 to March 1999.

NOW READY!

B
North American
Maple Syrup
Producers Manual
The Basic Handbook for Sugarbush
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(qty.) . paperback edition(s)
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tion on bulk orders.
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University Extension, 385 Kottman
Hall, Pubs. Office, 2021 Caffey Road,
Columbus, OH 43210-1607.

HARDWARE

Phone: 315-852-3326 and 315-852-3327

FOR THE PRODUCER,

Call or Write Today for Our Catalog
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 * Marcland Draw-Offs
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Fax: 315-852-1104

EVERYTHING
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U.P.S. Daily
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New England Container Company T

HOME OF
THE FAMOUS CABIN CAN

* Low, Factory-Direct
Prices

» Safe, Lead-Free Cans

ey

* 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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North American Maple Syrup Council, Inc.
RESEARCH FUND

&

=

Your Pennies
make a difference.

Your contribution of a penny per container quickly adds
up to the thousands of dollars needed annually
to fund maple research.

The concerns we face today in maple affect all of us regardless of the
amount of syrup we produce or product we market. These issues may
involve tree health, syrup production, packaging, marketing, syrup
adulteration or a host of other areas that need continued research to
ensure the future of our industry.

Voluntary donations made through your plastic, glass and metal
container suppliers provide the NAMSC the financial resources to help
fund maple research. Qualified universities and institutions provide us
timely and accurate information that benefit all producers in the United
States and Canada.

To all those who are actively participating in this program we thank you
for your continued support. To those who are not, we ask you to join us
in this important effort one penny at a time.

Please contact us for more information

Richard P. Norman, Chairman, 387 County Road, Woodstock, CT 06281
Phone 860 974-1235, Email: r.norman@snet.net
Michael A. Girard, Treasurer, 39 Old Mill Court, Simsbury, CT 06070
Phone 860 658-5790, Email: mgirard@simscroft.com

The NAMSC-Research Fund is a non-profit, volunteer managed committee
of the North American Maple Syrup Council, Inc.
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CO
<4 Sugarin’ Equipment, Supplies or Syrup,
It Pays To Come To Bascoms...

SINCE 1853

INCOAFORATRD

We're More Than Just An Equipment Dealer...
Whether you're looking for ways to make sap collection easier or you want to
improve the quality of your boiling process, you're likely to find answers at
Bascoms’. We're not simply an equipment dealer. We're maple
syrup producers too. We experience all the challenges you do—
first hand. Like you, the sugaring business is our family business.

We Offer Established Equipment Lines...

We pride ourselves on offering the best manufactured equipment lines in the
business. Leader, Grimm, Waterloo-Small, IPL (including the new IPL Health
Spout), US. Maple, Lamb, Sugar Hill, New England Container. Whatever your needs,
we can help. New or used.

Sugaring Supplies Are In-Stock For Your Convenience...
We carry a large inventory of sugaring supplies in stock. So, when you run short on
hatever you may need, remember that you're quite likely to find it on our shelves.

Wanted... (and always looking for more!)
. Bulk syrup bought and sold. We purchase maple syrup out
right or take it in trade toward new and used equipment.

FEBRUARY SPECIALS
2' x 6"Grimm evaporator w/tin pans, aluminum hood

BAascoM MAPLE FARMS
RR1, Box 137, Alstead, NH 03602 * 603-835-6361 « FAX 603-835-2455
Mon.- Fri. 8:00 AM - 5:00 PM, Sat. 8:00 AM - 12:00 PM

and stainless stack , $1,200
2' x 6' Leader evaporator w/tin pans and blower $995
2' x 8' Waterloo evaporator w/tin pans and blower $1,850
3 1/2' x 10' Grimm evaporator w/stainless pans, blower,

stainless hood and preheater $4,600
4' x 12' King evaporator w/stainless syrup pan and tin flue pan $2,990
5' x 16' Grimm evaporator w/stainless pans, blower and

stainless stack $5,100
4’ x 8 Stainless hood & preheater, fits Grimm flue pan $1,200
4 bbl Grimm round gathering tank $350
10 bbl Small Brothers gathering tank $450
1 1/2" Tanaka pump $350
Diaphram vacuum pump w/electric motor $850
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NEWS FROM
THE AMERICAN MAPLE
MUSEUM

By Eleanor Allen

Dr. Charles Willits, a research
chemist with the USDA, was a serious-
minded, quiet person who was slow to
smile. In his time, he was the world’s
foremost "authority on maple syrup
production. He wrote the first Maple
Syrup Producers Handbook and was
instrumental in developing plastic tub-
ing, among many other things. He was
inducted into the Maple Hall of Fame
in 1978. When he died, in July, 1999,
he left a monetary bequest to the
American Maple Museum, for which
we are very grateful. And he left the
peculiar little wood carving pictured
here. The carving reads:

Dr. C.O. Willits

IN APPRECIATION OF YEARS OF
DEVOTION TO THE MAPLE INDUSTRY
N.Y.S. Maple Producers Association

It seems that Lloyd Sipple and Fred
Winch made arrangements to have the
carving made for Dr. Willits in
Sweden. They sent a photograph of
Dr. Willits to Sweden for the wood
carver to use as a model. The carving
is signed on the bottom, “C.O. Trygg,
Sweden 1966.” Gilbert Lehman, of
Croghan, NY, was present when it was
given to Dr. Willits at the NY Maple
Tour of 1967 at Snow Ridge, here in
Lewis County. Gil remembers that Dr.
Willits was pleased as punch with the
caricature and couldn’t keep his eyes
off the statue. We don’t know if Dr.
Willits ever personally gathered sap in
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buckets with a yoke. He was a
research chemist after all, and spent
many years encouraging maple pro-
ducers to use plastic tubing instead of
buckets. If he did gather sap, he cer-
tainly didn’t hold the full sap buckets
by the ropes. But Gil says that the stat-
ue was a really good likeness of Dr.
Willits.

Dr. Willits, who was 98 when he
died in a nursing home, outlived his
friends and family, but he lives on in
his valuable contributions to the
maple syrup industry and in his lega-
cy to the American Maple Museum.
And then, there’s this lively little
wood carving to remind all who see it
at the American Maple Museum that
he was a real human being. A picture
can’t possibly convey the full effect of
the statue. Please visit the Museum
and see it in person, along with all the
other maple artifacts and exhibits!

1
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1999 MAPLE TOUR

The Northeastern Maple Producers
Association hosted the 1999 PA
Maple Tour. The tour participants
included members from the local asso-
ciation as well as from the Potter
Tioga, Somerset, Endless Mountain,
and Northwestern PA  Maple
Associations, dealers from New
England and Pennsylvania, and also
out-of-state guests.

Since Wayne County borders New
York, maple producers in Delaware
and Sullivan County New York are
members of the NE PA Maple
Producers. This fall the PA tour includ-
ed one day of visits to PA as well as
one day in NY. The largest producer
visited was Irene and August
Andersen’s third-generation 1000-acre
maple farm in Long Eddy, NY. Of spe-
cial interest were Irene Andersen’s
candy kitchen tour and the sugar
house where they operate a retail store
and a mail order business. August
Andersen told how he combines rais-
ing beef cattle with maple production,
and how he has dealt with forest tent
caterpillar and other insect damage to
his woods since the 1950's.

Harry and Eleanor Wilcox and their
son James of Fremont Center were the
second New York stop. They operate
a 45 head dairy farm on one side of
the road, and have an equipment
building and sugar house on the oppo-
site side of the road. They maintain a
1200 tap operation which is mostly on
plastic tubing.

At Swan Lake, New York, the tour
visited Lee Cole’s new sugar house.
His former sugar house with an oil-
fired evaporator burned in 1997; his
new building features a 5" x 16’ wood-
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fired evaporator. For a gathering tank,
Lee Cole uses an army truck chassis
with a bulk milk tanker body to haul
sap. The sap from his 2600 taps is
hauled within a 2 1/2 mile distance.

The Wayne County tour featured
Ron and Karen Hayden’s third-genera-
tion Maplewood Farm with over 600
taps in Maplewood, PA. Ron
Shemanski and Sam Fox’s maple oper-
ation using two 2’ x 6’ evaporators in
South Canaan, PA and Jim and Julie
Yatsonsky’s 150 tap maple operation
in Waymart, PA. These are some of
the local association’s younger maple
producers; in fact, Ron Shemanski is
just 25 years old.

Each of the three Wayne county
maple producers combine their work
with other jobs. The Haydens have an
extensive garden, raise some beef cat-
tle, pigs, and chickens, plus sell
honey. In addition, Ron works at
Plainwell Tissue Incorporated, and
Karen has a parttime job at
Kaufman'’s. They have four school-age
sons. Ron Shemanski has a dairy herd
and drives a school bus. Jim and Julie
Yatsonsky are starting a PYO straw-
berry operation, have a roadside farm
stand on the Owego Turnpike, raise
Halfinger draft horses for hay rides,
plus have a small dairy farm. They are
the parents of four children.

The tour also featured four state for-
est or agricultural agents. Mike
Demchik, the new PA Maple
Specialist and Non-timber Forest
Products Specialist gave a presenta-
tion on commercially grown gold-
enseal and ginseng. NY Senior
Forester Mike Pogue and Wayne
County Extension Agent Ed Pruss
added tour comments. Wayne Co.
Forest Specialist Craig Olver, assisting
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local logger James Rowe, demonstrat-
ed how to safely fell two large dead
elm tree.

The Maple Tour included two non-
maple stops. At the local Skynet
Station near Hawley, PA, participants
walked around the satellite dishes
used to track satellites and relay infor-
mation to cable TV providers and to
corporations. Inside, workers were
talking to overseas customers. Like
farming, satellite communications is a
round-the-clock, 365 days a year oper-
ation; it too is affected by weather con-
ditions. For example, communications
are lost if ice or snow collect on the
satellite dishes. This former AT & T sta-
tion employs about 100 workers.

The Tour also stopped at Tompkins
Bluestone Quarry in Fishs Eddy, NY.
Participants watched a 10-foot dia-
mond blade slice stone slabs off large,
17-ton stone blocks. Other saws round
the edges. Blow torches are used to
“thermal” the stone by roughing up
the smooth surface for a more “natur-
al” look. Thirty people are employed
at the tompkins yard and, in addition,
over 40 independent contractors quar-
ry stone for the operation. Some uses
for the stone slabs are for walls, walks,
stair treads, mantles, pool copings,
and building facades. Once canal
boats carried the stone to cities; now
tractor trailers haul the native blue-
stone nationwide. This is a growing
industry — the average weekly ship-
ment is 360 tons.

In NY, the maple participants
enjoyed a barbeque chicken lunch
served by the Fremont Center Fire
Department. During the PA tour, a
sausage and pancake lunch was
served by the Maplewood Fire
Department. The Uphill String Band
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entertained following the maple ban-
quet that was held at Central House in
Beach Lake, PA.

Another feature of the PA Maple
Tour was the selection of the PA
Maple Sweetheart. Judges interviewed
the contestants during the Friday tour,
and at the banquet, each contestant
gave a speech or skit about maple pro-
duction. This year’s winner was Laura
Sanner, daughter of Ken and Tracy
Sanner of Somerset County, PA.

The former 1999 Maple Sweetheart,
Alicia Dengler, narrated a poem she
composed and accompanied with
slides of her family’s maple produc-
tion. This poem was published in The
Maple Syrup Digest. Alicia also made
an attractive display for the 1999 PA
Farm Show. At the 1998 North
American Maple Syrup Council meet-
ing in Titusville, PA, Alicia presented
a workshop on how the Indians made
maple syrup and sugar.

—

MAKE THE BEST
BETTER . ..

» Add Low Level Alarm
to your Marcland Draw-off

* The only Draw-off System to
include HIGH TEMPERATURE
and LOW LEVEL ALARMS

CALL FOR DETAILS

W TIHRRCLAN
(518) 532-7922
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STAINLESS STEEL DRUMS

e Brand New Drums
Made of Food Grade Type-304 Stainless Steel
Prompt and Courteous Service

Proven Quality for Over 21 Years

30 and 55 Gallon Capacities: in Tighthead
or Full Openhead Configurations

Lightweight Yet Highly Durable

ALL DRUMS ARE CUSTOM MADE
TO THE CUSTOMER’S SPECIFIC NEEDS

CONTACT US AT 1 (800) 735-3933
FOR IMMEDIATE ASSISTANCE!!

Mutual Stamping & Manufacturing Company

P.0. Box 5060 = Milford, Connecticut 06460 * Fax: (203) 877-1822
Website: www.drumsofsteel.com ® E-mail: info@drumsofsteel.com
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1999 RESEARCH PROJECTS APPROVED
BY THE BOARD OF DIRECTORS — NAMSC

TOTAL FUNDS
PROJECTS APPROVED
Cold Storage for Overwintering of Sugar Maple Plant
Material — Cornell University, New York $3,000
Ozone Treatment of Maple Sap Production for Quality
Control — Cornell University, New York $3,000
An Investigation of Polarimetric, Rheological and Optical
Methods for Detecting Adulteration in Maple Syrup —
Proctor Research Center, Vermont $3,500
Optimizing Spout Quantity per Lateral Line for Vacuum
Tubing Systems — Proctor Research Center, Vermont $2,500
Evaluation of Long Term Effects of Maple Fertilization —
Proctor Research Center, Vermont $3,000
Acquisition of a Multi-investigator Research
Spectrophotometer for Maple Studies at the Proctor Maple
Research Center — Proctor Research Center, Vermont $2,500
Determination of the Correlative Relationship between
Sugar Maple Sap Manganese Concentrations and Soil
Acidity — Pennsylvania State University, Pennsylvania $2,500
Maple Value Added Products “How to Do” Manual —
Ontario Maple Syrup Producers Association, Ontario $1,500
Tubing Analysis and Sugar Bush Inventory System —
Ontario Ministry of Agriculture, Ontario $3,000
Sanitation and Cleaning of Tubing Systems — Ontario
Ministry of Agriculture, Ontario $2,500
Ice Storm Recovery — Ontario Ministry of
Agriculture, Ontario $3,000
EVAPORATORS & SUPPLIES
New & Used
ULATED
LAMB TUBING & FITTINGS PuﬁEAgPEAEUGAH
ORDER EARLY & SAVE 24 pound box, $4.25/pound .
FOB Merle Maple, 1884 Route 98
ROGER C. SAGE Attica, NY 14011
444 SAGE ROAD (716) 535.7136
WARSAW, N.Y. 14569
Tel: 716-786-5684
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COMING EVENTS

HEBRON’S 10TH ANNUAL MAPLE FESTIVAL
Saturday and Sunday, March 11th & 12th, 2000
For more information contact:

Barbara or Selden Wells 860-228-9503

WARKWORTH MAPLE SYRUP FESTIVAL
March 11th & 12th, 2000
Warkworth, Ontario
For more information contact:
Allice Potter, PO Box 1, Warkworth, Ont. Canada KOK 3K0 ® 705-924-2057

ONTARIO MAPLE SUGAR PRODUCERS SUMMER TOUR
July 19-22, 2000
For more information contact:
Ken McGregor, 30959 Wyatt Road, RR 6, Strathroy, Ontario, Canada N7G 3H7

NEW YORK STATE MAPLE TOUR
July 23-25, 2000
For more information contact:
Lewis Staats 518-523-9337 or Beth Spaugh 518-561-7450
or at: http://www.cce.cornell.edu/clinton/ag/mapletour/
See article in December 1999 issue on page 27

VERMONT MAPLERAMA
July 27-29, 2000
For more information contact:
George Cook, UVM Extension Maple Specialist, 29 Sunset Dr., STE 2,
Morrisville, VT 05661 (802) 888-4972 or email: George.Cook@uvm.edu

» Sctamback MWaple Tuc. »
13030 Rt. 39, Sardinia, NY 14134
716-496-5127 « FAX 716-496-5140
NEW AND USED EQUIPMENT IN STOCK
Large Inventery
'"":." 'I“ Sol @ of 2calor
ulk Maple Syrup -l Sugarhill Jugs

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

February 2000 37



CLASSIFIED

FOR SALE: 5' x 16° Grimm Arch with bricks, good-fair condition. Needs
some retinning. $5600. Robert or Elaine Boshart, Turin, NY. 315-348-8194.

FOR SALE: Echo professional quality gas powered tappers. Quantity dis-
counts available. 776-928-2241.

OPERATING MAPLE BUSINESS FOR SALE BY OWNER: Great upstate New
York tourist area. 135 acres with good 4-bedroom, 2 bath farmhouse.
Equipped saphouse with heated retail sales area. Barns, pond, garage.
Offered with maple equipment at $160,000. Call owners for details. 607-
988-2858.

FOR SALE: 30" x 96“ Waterloo evaporator w/all SS pans and hood. Like
new $2,400.00. Used buckets and spiles available. 330-723-2638.

FOR SALE: Ultra Violet Lights 7-10 gal. $398.95, 10-20 gal. $770.00 plus
shipping. Pans only 3’ x 12’ Grimm raised flue — 3’ x 4" syrup S.S5. 3’ x
8’ english tin — $1000 in very good contiion, includes alum. hood. Wrights
Sugar House, Camden, NY best call evenings. 315-245-1434.

THE MAPLE FARMER

By Gail Short

Wood piled high awaits its calling, he was here.

Amid the March madness the trees have sprouted their lines, he was here.
Buckets clatter above the wind, he was here.

Sugar snow falls in silence covering the crusty footprints, he was here.
Droplets seem to echo as they fall in unison, he was here.

Deep hoof prints only a heavy horse could make break the snow, he was here.
A sweet smell lingers in the cold night air, he was here.

Frozen ruts under the full moon give the promise of tomorrow, he was here.
Knee-deep mud under empty buckets seeks the drying sun, he was here.
Warm breezes hint of spring as the buckets disappear, he was here.

Washed buckets dry in the April sun, he was here.

Sugar House is idle once more, he was here.
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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

It 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
DEADLINE MAILING LABEL
FOR NEXT READS
ISSUE IS SEOD
MAY 1, 2000
THIS IS

r-,,.._ PR ST —

YOUR LAST PAID
ISSUE
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Sugaring Season is Urpon Us
Time to Watch Profits Soar When
You Bring Home the Bacon

Abrasion resistent 6
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printing inks in a PAL) 02"

variety of colors!

® 1 \
mgpeeongug Comeny  [SWAVEQIN
Littdeton, NH 03561

ph: (603) 444-1050
fax: (603) 444-6659
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