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JOIN US FOR OUR FALL SEMINAR
Friday, October 10th, 2014
9:30 am - 2:30 pm

SUGAR HOUSES ARE
THE THEME FOR THE DAY

Bradley Gillilan, General Manager
- of Leader Evaporator Co. Inc.,
will discuss sap filtration, sap
handling, RO machines,
evaporators, cleaning and the
criteria for sugarhouse certification.

One Day Seminar Special
10% discount on dll
Tubing and Mainline

Free Lunch
Please call to register to
help us plan.

Please Call i
to Register! _a

56 Sugarhouse Road, Alstead, NH 03602
Monday - Friday, 7:30 am - 4:30 pm
Saturdeay 8:00 am -12:00 Closed Sunday
www.bascommaple.com

Tel 603-835-6361 Fax 603-835-2455
Email: sales @bascommaple.com
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Greetings
from your
President

The nearly quarter century of Roy
Hutchinson's editorship has ended
and the Digest is now in the capable
hands of Winton Pitcoff. Winton is
the third Maple Digest Editor and at
his age he could surpass the tenure of
the previous two editors. The Digest
is the lifeblood of NAMSC and it is
vital in keeping our membership in-
formed of pertinent council news.

Surely many of you are making
travel plans to attend the annual con-
ference in Nova Scotia. According to
Google Maps it is 1,603 miles from
my home near Mt. Summit, Indiana
to the conference site, and probably
much further for the Wisconsin and
Minnesota members. The Nova Sco-
tia Maple Producers Association has,

I am sure, worked hard to host this
upcoming meeting and I hope that
many of you will be in attendance.
It is a chance to see the latest maple
technology and equipment, to attend
valuable technical sessions and to re-
new old friendships and to make new
ones.

The Executive Committee has pre-
pared an agenda of important issues
to be discussed and Treasurer Joe has
worked hard to prepare a balance
sheet for our perusal. As always, the
annual meeting allows NAMSC and
IMSI to work together for the better-
ment of the maple industry. It is my
desire that you have made or will be
making plans to attend this impor-
tant conference later this month.

With Best Regards,
Dave Hamilton

In this issue...

Does sugar removal impact trees? A complex questionto answer. ............ 6
L0 )T 10
US and Canada move forward with changes to grading regulations........ 13
IMSI Market Study Group in Full Swing .. ... ool 14
News from the states ... . i i i i e ettt et e 16
Imidacloprid contamination of maple sap following Asian

longhorned beetle quarantine treatment................. .. ..o 22
Some in- and out-of-season tests on 3/16” maple tubing .................... 30
Mapleeducationalevents. ..., 34

Cover photo: This photo won first prize at the 2013 NAMSC/IMSI Conference. Minne-
sota photographers Stu and Corinne Peterson do usually pull their taps before it gets to

this point, though.
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Research: Trees

Does sugar removal impact trees?

A complex question to answer.
M.L. Isselhardt, T.D. Perkins, and A.K. van den Berg
University of Vermont, Proctor Maple Research Center

hen a discussion about

maple sugaring turns to

modern, high vacuum
sap collection or climate change one
question arises frequently, does tap-
ping injure maple trees? Unfortu-
nately, that simple question can't be
answered easily. Two main issues
relate to the sustainability of maple
sugaring; tree wounding and sugar
removal. In other words, does a
tapped maple tree grow more wood
than is compartmentalized (function-
ally “removed” by the tree’s normal
wound response process) each year
and/or does sap collection take more
sugar from the tree than can be read-
ily replaced through photosynthesis?
These two issues, although separate
in some respects, are inextricably in-
tertwined. At the University of Ver-
mont Proctor Maple Research Center,
one component of a recently initi-
ated, comprehensive re-examination
of tapping guidelines is a long-term
study focusing on the growth aspect
of this question (funded by the Chit-
tenden County Maple Sugarmakers
Association and the Vermont Agricul-
tural Experiment Station). The goal
of this 5-10 year study is to determine
whether gravity or high-vacuum sap
collection impacts stem growth com-
pared to untapped trees. This article
will therefore leave the question of
tree growth and wounding for anoth-
er time and focus instead on issues
related to sugar removal.

6

Sugar maples, like all trees, convert
solar energy into chemical energy (sug-
ar) through the process of photosynthe-
sis. Trees allocate some of that energy
to nonstructural carbohydrates (NSC),
essentially soluble sugars and starch.
Soluble sugars, such as sucrose, are the
“active” form of NSC, which are used
for wvaripus physiological functions
such as growth, reproduction, cold tol-
erance, defense, and respiration.! Any
excess N5C is stored as starch, which
is the primary reserve compound for
trees.

The balance of soluble sugars and
starch is dynamic throughout the year
and fluctuates depending on whether
the tree is actively growing, dormant,
or in the transition between these two
states. Allocation to storage has histori-
cally been considered a passive process;
trees put more into storage when pro-
duction of N5C exceeds the immediate
demand.? Wood NSC concentration
has largely been assumed to be an in-
dicator of tree health (i.e. trees with
higher wood NSC concentrations must
be comparatively healthier than indi-
viduals with lower concentrations).’
Questions remain, however, whether or
not this model is too simplistic and fails
to fully capture how trees balance the
current needs for NSC with potential
future needs. Some evidence suggests
that allocation of N5C to storage may

Sugar: continued on page 7
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Sugar: continued from page 6

even be in direct competition to alloca-
tion to growth.? If this is the case, then
higher NSC concentrations might actu-
ally be an indicator of tree stress. Some
recent work suggests that rather than
a simple, single pool of storage NSC,
there may be both fast and slow cycling
NSC pools (Fig-
ure 1).° Fast cy-
cling NSC pools
may be used first
(think of this as a
checking account

that is used to :

pay daily expens- i1 yrar old)
es). Under this PP,
model, reserves - .

fl‘O m 510 w C}' _

cling pools (more
like a long-term
savings account)
are only used if
needed, such as

Fast Cpelimg N80

b U [ing S0

die with a sizeable portion of its NSC
untouched. Given these gaps in even
our basic understanding of tree carbon
relations, it should come as no surprise
that the state of the science as it relates
to how NSC removal in maples during
the sugaring season impacts tree heath
is nearly completely lacking.

It is impor-
tant to under-
stand that when
NSC is removed
during  sugar-
ing (in the form
of  sucrose-en-
riched xylem
sap) is at the

- end of the dor-
mant period.
Trees have used
stored NSC to
maintain living
tissue during
the winter and
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when photosyn-
thesis or NS5C
in fast pools are
insufficient to
cover immediate
needs.?

Other
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Figure 1: Movement of noustructural corbolydrates (NSC)
in sugnr maples tapped for syrup production. Fast cyding
NSC pool (<lyear old) expericnces wide amnual fluctuations
velated to metabolic demand for critical ;Jrvrt‘sz»'e;.s. Slow cy- 8 NEW

need to mobi-
lize additional
N5C to fuel the
growth of the
stem, roots, and
canopy

ques- cling NSC pool (=Iyear U.Il[”-i'i_‘j:li't‘b't'.‘”f‘.‘.r' stored NSC and ac- of leaves. The

tions about the cumulaics proportionally with tree growth. Question marks give of the POOI

production and

trees also remain

unanswered. For example, it is not
known how much allocation of N5C to
growth comes at the expense of other
critical functions such as establish-
ment of cold hardiness and resistance
to decay. Additionally, it remains un-
known how much of the reserve NSC
stored within the tree are truly avail-
able for use. It is possible for a tree to
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ilustrate gaps i lowiwledge as to which pool {or what mix
. of pools) coutributes the NSC to maple syrup productin.
use of NSC in Adapted from Richardson et al. 2013, Car

of stored NS5C
therefore

be considered
a fixed quantity until after the time of
bud break. After that time, even par-
tially-expanded leaves can become net
producers of NSC.7 That is not to say
that this early period of growth is not
critical, just to say that there is a finite
length of time where N5C pools are

Sugar: continued on page 8
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Sugar: confinued from page 7

drawn from without replenishment. It
is estimated that mature trees contain
enough NSC to reflush the canopy of
leaves several times® This apparent
abundance of N5C may in fact be part
of trees long term survival strategy
when faced with catastrophic but rare
stresses (fire, ice storm, ete.).

Equally important to understand is
that as a tree grows its storage capacity
also grows. This can best be illustrated
in early work by University of Vermont
maple researcher J. L. Hills, who esti-
mated that sugaring (gravity sap ex-
traction of around 2.75 Ibs. syrup/tap)
removed somewhere between 4-9% of
a small trees total NSC." Hills multi-
plied the concentration of starch and
sugars in a portion of wood by the al-
lometric volume of a small tree {around
8" diameter) to estimate the tree's to-

tal available NSC. This percentage [of
NSC removed] drops dramatically as
trees get larger in size. Conversely, the
percentage would be larger if modern
equipment and practices are used, up
to 20% of the small tree’s total reserves.
However, Hill's calculation assumed
all NSC present throughout the entire
tree was available to the sugarmaker or
to the tree itself. Without knowing how
much of the NSC is available to both
sugarmaker and tree alike, the answer
to the question of sustainability will in-
clude some uncertainty. Given the lack
of clear and convincing evidence to the
contrary it is reasonable to assume that
even high vacuum sap extraction does
not remove enpugh NSC to be consid-
ered an acute stress to the tree as long
as tapping guidelines are adhered to
and an otherwise healthy tree does not
face additional stresses such including

Sugar: continued on page @
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9:00 am—3:00 pm

Sugar Bush Supplies Co.
2611 Okemos Road Mason, Ml
info@sugarbushsupplies.com

phone 517-349-5185

Join us for
our annual
Fall Open House

Workshops
Demonstrations
Conversation and Fun!

Full schedule on our website
www .sugarbushsupplies.com
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Sugar: continued from page 8

a fully suppressed canopy, prolonged
drought or repeated defoliation. To
what degree the annual removal of NSC
by maple producers, perhaps in combi-
nation with other stresses (chronic or
acute), could impact the overall health
of trees will also remain unknown for
the time being.
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Award Winning Maple DVDs
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The Magical Maple Tree
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All about Maple Syrup
10 min. - $20.00

{French version now available}

The Maple Sugaring Story
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The History and Production
30 min. -$27.00
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Vermont Sugarmakers Tell the Story
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to VT addresses - check or Pay Pal

www.perceptionsmaple.com
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Crop Reports

Two crop reports were submitted
too late for the June Digest issue.

Ontario

The Ontario maple season started
in early March throughout the South-
western part of the Province. There
were small runs of sap with very cold
weather in between runs in the north.
The deep snow required snow shoes
to work in the woods and only during
the calm before the next blizzard. By
the end of March, the southwest of the
Province had only 1/3 of a crop made.
The first two weeks in April saw better
sap runs with the southern parts of the
Province done making syrup by mid-
April and the north and eastern areas

making syrup until May. The south and
central areas had a normal to good crop
of syrup. Algoma and eastern Ontario
had 60-80% of a crop. This was not a
good year for making syrup without
vacuum tubing. Most bucket opera-
tions in our area had 70% of a normal
crop.

Quebec

Quebec’s maple syrup producers
had a very good harvest for the 2014
season, but their patience was stretched
thin due to the cold weather that per-
sisted in early spring. The first tenta-
tive flows took place in mid-March in
the regions of Saint-Jean-Valleyfield
and Saint-FHyacinthe. However, it was
only at the beginning of April that the

Reports: continued on page 11

SUNRISE
METAL SHOP  c.i%

3070 W 350 § - Topeka, [N 46571
ph: 260-463-4026 - fax: 260-463-4027

SUNRISE EVAPORATORS

Cream
Machine

comm“'“’l We here at Sunrise are happy to offer you a complete line of
. Quality \Maple Syrup Equipment. We offer most of our products

in Mill or Mirror finish 304 S.8. and are manufactured right

here in our facility. We have been in business since 1971 and

are happy to offer you the Quality and Warkmanship that only
time, experience and integrity can bring!
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Reports: continued from page 10

maples really started to produce their
precious maple water and producers
from all regions were finally able to
start production. Despite this late start,
they were treated to favourable temper-
atures, light frosts at night and thaws
during the day throughout April until
the first week of May. Ultimately, these
particular conditions did not affect the
production of maple syrup in Quebec.
The 42.7 million taps in production
among the 7,300 maple companies in
Quebec produced 113.7 million pounds
of maple syrup, with an average yield
of 2.67 pounds per tap.

The 2014 harvest did not surpass last
year's record of 120.3 million pounds,
but it goes down as the second best
harvest, ahead of 2009 which produced

109.4 million pounds of maple syrup.
In addition, nearly 75% of the maple
syrup already inspected has been clas-
sified in the first three categories, Extra
Light, Light and Medium. This very
good harvest constitutes nearly 225,000
barrels of maple syrup that quality au-
ditors need to classify and inspect.

This late season start meant that the
strategic reserve played anessential role
in ensuring continuous supply for vari-
ous markets. In March and April, the
Sales Agency sold 11.5 million pounds
of maple syrup, bringing the level of
the reserve to 52 million pounds at the
end of April, which was the beginning
of the production season. The reserve
was created in 2000 to ensure stability
to supply and prices, and thus allowing
the entire local maple industry to grow.

LTy

R

MAMSC Executive Director Mike Girard recently found this antique Leader Evaporator Co. Sales-
man's set. The set has an arch with functional front and rear doors, grates, two styles of flue pans
that were offered with heater pans, Monitor gathering tank, filter tank, round-bottom storage tank, a
stack of sample squares of the metals used for the arch, pans, tanks, catalogues, letter and other
literature.

All items fit in the original wood box stenciled inside and out “Leader Evaporator Co. Burington VT.”
There are wood guides in the box to hold the arch and pans in place when packed. The letter is
dated 1930, the calalogs are not dated but looking through and deing the math between the date
founded and years of service it appears that the set was dated between 1930 and 1933.
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Industry News: Grade Changes

US and Canada move forward with

changes to grading regulations
North American Maple Syrup Council / International Maple Syrup Institute

Updates on progress at the federal
level for the proposed changes to the
maple syrup grading system:

U.5.: The notice for the proposed re-
vision of the United StatesStandards for
grades of maple syrup was published
in the Federal Register on May 7, and
allowed for a 60-day public comment
period. The Register posting ended on
July 7 and USD A officials are reviewing
and addressing the comments received
during the posting period. Approval of
the new USDA regulations is expected
in advance of the 2015 maple produc-
tion season. Both IMSI and NAMSC
sent comments to USDA in support of
the Maple Grades Amendments pub-
lished in the Register. In total, eleven
comments from organizations and in-
dividuals were submitted through the
online system, the majority of them in
favor of the proposed regulations.

Canada: The Canadian Food Inspec-
tion Agency (CFIA) commenced work
on the standard grades file following
the unanimous passage of a motion
in the Canadian Senate, recommend-
ing the adoption of the IMSI Standard
Grades Proposal. Following a round of
public consultation, the CFIA has pre-
pared the draft regulations. They have
been published for public comments in
Canada Gazefte Part 1 on June 28. The
75 day public comment period ended
on September 10. IMSI and NAMSC
sent letters of support for all aspects
which are aligned with the IMSI Maple
Grades Proposal.

The grade changes have brought a
significant amount of media attention
to maple syrup, with outlets as diverse
as Forbes, National Public Radio, and
USA Today all covering the transition.

STOP BUYING SPILES EVERY YEAR.
STOP LOSING MONEY!

New desian Stainless steel spiles will lastoenerations. The Small
[apnolea/32™ nelps (e [rees [0 neal guickiy!

5/32"
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Industry News: Marketing

IMSI Market Study Group in Full Swing

Michael Farrell, Cornelf Maple Program

s new producers enter the
industry on a large scale
and existing producers ex-

pand their operations, the production
of maple syrup continues to grow at an
extragrdinary rate. Due in large part
to the efforts of the Federation, bulk
syrup prices remain relatively high
and stable, fueling additional growth
in output. There is widespread con-
cern among many industry leaders
that supply is growing faster than de-
mangd, creating a potentially large sur-
plus that could be increasingly difficult
for markets to absorb. Although the
Federation's strategic reserve has been
extremely beneficial to the industry, it
will not be able to continue to grow in
size year after year. Itis clear that more
efforts must be put in to marketing and
promotion in order to bring supply and
demand more closely in balance.

This past year I have had the for-
tunate popportunity to participate in a
Market Study Group through the Inter-
national Maple Syrup Institute (IMSI).
The mission of the IMSI is to promote
the use of pure maple syrup and protect
the integrity of the product while en-
couraging cooperation among all per-
sons or groups involved in any aspect
of the maple industry. In this vein, a
Market Study Group was assembled to
study current trends in the maple mar-
kets and develop workable and realistic
strategies for increasing the amount of
pure maple products consumed world-
wide. Members of the committee in-
clude Ray Bonenberg (Ontario), Dave
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Chapeskie (Ontario), Michael Farrell
(New York), John Garwood (Quebec),
Matthew Gordon (Vermont), Mark
Harran (CT), David and Emma Marvin
{(Vermont) , and Richard Norman (CT),
Yvon Poitras (New Brunswick), and Si-
mon Trepanier (Quebec).

One of the first outcomes from the
Market Study Group is the realization
that the IMSI should be doing more to
assist maple producers in marketing
pure maple products. Although the
IMSI has accomplished a lot towards
this end, there is still much more that
we can do. Pure maple occupies far less
than 1% of the sweetener market in our
society, and by working together we
can help increase the share of the pie
for pure maple. Moving forward, we
will be including regular columns in
various media outlets covering all as-
pects of marketing and promoting pure
maple products. I will be coordinating
the article submissions on behalf of the
Market Study Group and submitting
them to appropriate outlets. Qur goal
is to get out the most relevant and use-
fulinformation so that maple producers
throughout the US and Canada are well
equipped to sell a variety of pure maple
products to a growing marketplace. If
you have any information or ideas to
share in this regard, please send them
to me at mlf36@cornell.edu. By work-
ing together and sharing information,
we can sell more pure maple- the most
delicipus, nutritiopus, and sustainable
sweetener in the world.

Maple Syrup Digest



It's Never Too Early
to Think Holidays!

BUY YOUR SEASONAL
BACON JUGS TODAY!

Either design works well for
winter sales beyond the
Holiday Season. Design #665
sports a cardinal perchedinan
evergreen; available in quarts,
pints and 1/2 pints.

Design #748 has snowflake
patterns along with
silhouetted skaters to draw
your customer’s eye to your
maple syrup package;
available in quarts and pints.
Contact the Bacon Jug office
for availability and pricing.

The Bacon Jug Company

{a division of Gamber Container, Inc.}
44 N. Littleton Rd = Littleton, NH 03561
(603} 444-1050 » (603)444-6659 fax
www.thebaconjugcompany.com

info @thebaconjugcompany.com
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News from the states

Connecticut
New Law Protects Landowners

Connecticut sugarmakers success-
fully campaigned for a new law that
protects landowners from civil suits
brought by people who injure them-
selves on private property while tap-
ping trees or maintaining tubing. With
similar provisions in place for people
with pick-your-own fruit and vegetable
operations, the Maple Syrup Producers
Association of Connecticut said that the
law would help sugarmakers expand
production by alleviating concerns that
private landowners have about allow-
ing them to work in their woodlots.
More details are available at: http://goo.
gl/I0fWik

Ohio:
OMPA Receives ODA Specialty Crop
Block Grant

The Ohio Department of Agriculture
recently approved a Specialty Crop
Block Grant to the Ohio Maple Produc-
ers Association to better market Ohio
maple syrup. The focus for the use of
the grant funds will be, first, for Ohio
maple syrup producers to sell more
maple products directly to the con-
sumer which will increases producer's
income — make more money. Secondly,
it will be to educate the consumer about
Ohio's deep and rich maple history and
heritage which will encourage them to
purchase more maple products directly
from the producers. Finally, being a
part of the growing agri-tourism in-
dustry which shows people where their
food comes from and encourages them
to purchase directly from the grower.
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Agri-tourism also boosts local econo-
mies because when people travel they
purchase fuel, food, lodging and shop.

This will be accomplished through
the Maple Madness Driving Trail in
March, creating a MAPLE OHIO MAG-
AZINE, which will include March ma-
ple events across Ohio and other maple
related information, and improving the
website to have more tour and maple
information which producers and con-
sumers will benefit from.

Because of this opportunity, all Ohio
producers should be marking their cal-
endar now to participate in the 2015
Maple Madness Trail, the biggest and
best maple tour in the United States,
March 14 & 15, 21 & 22. You do not
have to be making syrup, justbe willing
to open your sugarhouse and welcome
visitors and sell them your maple syr-
up. You don't even need a sugarhouse,
maybe a garage set up with products to
sell and maple displays and informa-
tion will do the trick.

In other exciting Ohio maple news,
March is about to be officially declared
MAPFLE MONTH in Ohio. First, the
Ohio House of Representatives passed
a House Bill stating it, and then the
Ohio Senate followed and passed their
Ohio Senate bill. The legislation is now
awaiting Governor Kasick's signature
to make March Maple Month in Ohio.

Vermont:

VMSMA Mourns Loss of Mr. Maple
The Vermont Maple Sugar Makers'

Association is saddened to announce

the passing of Everett Willard on July

Maple Syrup Digest



7 at the age of 94. Willard was a long-
time employee of the Vermont Agency
of Agriculture. He helped organize the
Vermont Maple Promotion Board and
was a member of the Vermont Industry
Council and the VMSMA. He was often
referred to as “Mr. Maple” for his dedi-
cation to the Vermont maple industry.

Recognitions received by Willard
include: “Friend of Agriculture” from
the New England Association of Agri-
cultural Extension Agents (1985); the
George D. Aiken Agriculturalist of the
Year (1986); the Vermont Farm Bureau
Wallace Award, jointly with Dorothy
(1993); induction into the American
Maple Museum Hall of Fame in Cro-
gan, New York (1996); and being hon-
ored as one of the eight inaugural mem-
bers of the Vermont Agricultural Hall
of Fame (2003).

New York:
New State Fair exhibit for NYSMP

The New York State Maple Produc-
ers Association built a new educational
exhibit in the Horticulture Building at
the 2014 Great New York State Fair,
to educate the public on where maple
syrup comes from and how it is pro-
duced. The exhibit featured
a working tubing system
with water flowing through
clear sap lines into a releaser,
which periodically filled and
dumped, creating noise and a | g
splash. Educational displays
also included a cutaway of a
tree to show how sap flows
up and down in a maple tree
as the temperature changes.
The exhibit's construction
featured taphole maple. The
Asspciation also  sold  ev-

October 2014

erything from maple syrup to maple
creams to maple popcorn to maple ice
cream.

MNational:
Mistake in temporary grading kits
The 2014 temporary grading Kits
produced for the Vermont Maple Sugar
Makers Association and distributed
through nationally by many equipment
dealers were found to have an error.
This year's kits were made for the new
grading system, and the lightest grade
sample — Grade A: Golden Color with
Delicate Taste — was made too light.
Each grade sample is meant to show the
darkest color a batch of syrup can be in
order to be labeled as that grade. As a
result, all syrups graded as Grade A:
Golden Color with Delicate Taste were
properly graded, but some batches that
should have been allowable in the light-
est gracde had the kit been correct were
instead classified as Amber Color with
Rich Taste.
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Research: Invasive Species

Imidacloprid contamination of maple sap following

Asian longhorned beetle quarantine treatment
Richard S. Cowles,’ Anthony Lagalante,” and Kyle Lombard?

he Asian longhorned beetle

I {ALB), threatens hardwood for-
est tree species in North America,
especially maples. First detected in the
U.S. in 2006, it has now been discovered
in and quarantines have occurred in IL,
MA, NJ, NY, and OH. In order to eradi-
cate this foreign pest, USDA APHIS
(Animal Plant Health Inspection Ser-
vice) has a prescriptive treatment pro-
tocol: all infested trees are cut down,
the stumps are ground, and portions
of the trees are chipped to a maximum
dimension of one inch, which is suffi-
ciently small that no ALB larvae or pu-
pae can survive. Nearby uninfested po-
tential host trees are either: (1) removed
and chipped, as though they were in-
fested, or (2) treated in three successive
years with imidacloprid, a systemic
insecticide. Systemic insecticides are
those products that, when applied to
one part of the plant, are transported
within xylem and/or phloem sap to
other plant parts. Approved methods
for applying imidacloprid to protect
maple trees include trunk injection, as
has been implemented in the Worces-
ter, MA, quarantine area, or soil injec-
tion, which has been used along with

!Connecticut Agricultural Experiment
Station, Valley Laboratory, Windsor,
CT, 06095. Richard.Cowles@ct.gov

*Department of Chemistry, Villanova
University, Villanova, PA 19085-1699

‘Forest Health Specialist, NI Divi-
sion of Forests & Lands, Concord, NH
03302
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limited trunk injection in all other quar-
antine areas (USDA 2011).

USDA considers basal soil injection
of imidacloprid to be the most effective
and cost-effective option (USDA 2005).
In the eradication program, imidaclo-
prid is applied to protect all host trees
within a 0.5 mile radius of any infested
tree. For soil injection, the maximum
labeled dosage, or 1.42 g active ingre-
dient of imidacloprid is applied per
dbh (diameter at breast height) inch
of trunk. For trunk injection, trees be-
tween 2 and 24 inches dbh are treated
with one Mauget capsule per 2 inches
dbh; for trees greater than 24 inches
dbh, the dosage is increased to 2 cap-
sules per 2 inches dbh (USDA 2011).

Both the Asian longhored beetle
and the use of imidacloprid to protect
sugar maples from this pest pose a
threat to maple syrup producers. Ma-
ple syrup is marketed as a pure, natural
sweetener. Protection of maples from
infestation by ALB or other pests could
require trees to be treated with imida-
cloprid, and, if residues are found in
the syrup from these trees, that syrup
must not be marketed. We asked: (1)
Do treatments following the quarantine
protocol of sugar maples result in de-
tectable imidacloprid in sap or syrup?
{2) Do soil applications cause higher
residues than trunk injection? (3) What
concentrations may we expect in sap
and processed syrup from trees treated

Imidacloprid: continued on page 23
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Imidacloprid: continued from page 22

to protect them from ALB? (4) For trunk
injections, does tapping above or below
the insecticide injection site influence
detected contamination of the sap? and
(5) Does boiling of sap to process it into
syrup destroy imidacloprid residues?

Field Experiment

Maple trees were selected for this
study at The Caroline A. Fox Research
and Demonstration Forest, Hillsboro,
New Hampshire, operated by NH Di-
vision of Forests and Soils. They had
have never previpusly been exposed
to imidacloprid. Trees were chosen
based upon ease of access, diameter of
10 - 22 inches (large enough for tap-
ping; 14.6 = 0.4 dbh inches, mean = se),
and good overall health of the trunk.
A randomized complete block design

Available ﬂl vour local dea I1=r

"[‘u—%ﬂ.h-ﬁ
Alfordability-Duralaility-1r |;,,|=1|1| ity

was established to allow the treatments
(untreated trees, soil injected, trunk in-
jected but tapped below the injection
point, and trunk injected but tapped
above the injection point) to have trees
matched with respect to tree diameter.
A minimum of 12 trees were used for
each treatment group. A constraint on
randomization was the requirement
that untreated control trees physically
matching the treated trees were located
far enough from those being treated to
prevent contamination via root uptake
from soil.

Maple trees were treated on July 18,
2013. We used the imidacloprid soil in-
jection dosages and trunk injection pro-
tocols for ALB quarantine specified by
USDA APHIS (2011). For soil treatment,
the root flare was exposed, and an imi-

Imidacloprid: continued on page 24

Talils

tu',;!_-;.:;n.ﬂ.-!’r"-
‘E}“timh?ue,,r_ﬁ‘k'

WAOWLSAD meisler.con
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Imidacloprid: continued from page 23

dacloprid suspension (a 1:10 dilution
of Xytect 2F [Rainbow Tree Care]) suf-
ficient to provide 1.42 g active ingredi-
ent per inch dbh was poured directly
onto the exposed bark, and the soil was
then returned to cover the root flare.
For trunk injection, capsules (Mauget,
Arcadia, CA) specifically designed for
ALB quarantine treatment contained 4
ml per capsule of a 10% imidacloprid
formulation. These were applied at 3
feet height on the bole of the tree at a
dosage of one capsule for every 2 inch-
es dbh. These injections are higher on
the trunk than would be normal proce-
dure, to allow tapping of trees in 2014
at positions above and below the in-
jection sites. An 11/64" high helix drill
bit was used to drill approximately 0.5
inches into the xylem, at a slight down-
ward angle, and a feeder tube inserted
into this hole. The injection capsule
was then pressurized and tapped with
a mallet onto the feeder tube to break
the capsule’s internal seal. After the
capsule had emptied, the capsule was
removed. The imidacloprid solution
did not empty from a few capsules into
trees: these were removed, and replace-
ment capsules were inserted in freshly
drilled holes on July 19 to ensure cor-
rect dosing of every tree.

Trees were tapped during the nor-
mal sap flow period in 2014, and four
weekly samples (March 21, March 28,
April 4, and April 11) of 15 ml from
each tapped tree were frozen and
shipped overnight to Villanova for
analysis. Taps were inserted at least
six inches below or 12 inches above
trunk injection sites for the trunk injec-
tion treatment groups, and about 3 feet
above the ground for the soil applica-

24

tion treatment group. No special con-
sideration was given to place the tap a
specified lateral distance from holes left
from trunk injection. However, as injec-
tion sites were no more than ~6 inches
apart, around the circumference of the
trunk, taps could be no more than 3
inches lateral distance from injection
sites.

The concentrations of imidacloprid
and its important insecticidal metabo-
lites were performed at Villanova Uni-
versity. Imidacloprid and two of its in-
secticidal metabolites were quantified,
because their combined concentrations
are treated as “imidacloprid” by regu-
lators (U.S. National Archives and Re-
cords Administration 2010). The quanti-
fication method used high performance
liquid chromatography coupled with
tandem mass spectroscopy (HPLC/MS/
MS) (Fig. 1). This method first separates
chemicals carried in liquid solution by
their affinity for a stationary adsorbent
coating particles packed into a column.
Compounds are identified first by their
retention time in this packed column.
As each compound leaves the column,
it is charged with a high voltage from
a spray tip. Bach compound has a
mass-to-charge ratio that is dependent
on the molecular weight of the com-
pound. Next, this ionized compound is
fragmented and these fragments have
unique mass-to-charge ratios due to
the chemical structure of the original
compound. Thus, the combination of
retention time, and parent and frag-
ment mass-to-charge values allow for
unambiguous identification of target
molecules. There were a total of 160
samples analyzed for 3 compounds, for

Imidacloprid: continued on page 25
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Imidacloprid: continued from page 24

a total of 480 chemical determinations
from this experiment. An additional 19
trees had been measured in preparation
for this experiment. These were tapped
along with the experimental trees and
the sap samples analyzed for imidaclo-
prid and imidacloprid metabolite resi-
dues, for an additional 76 samples and
228 determinations.

From these laboratory analyses, it
is clear that soil application and trunk
injection are equivalent with respect to
introducing imidacloprid into maples.
In each treatment group, there were
one or two trees (9 - 18% of each group)
for which there were no detections of
imidacloprid over the course of the sap
harvest season; there were no differ-
ences among treatments with respect
to the proportion of non-detectably
contaminated trees. There were no de-
tections of imidacloprid from the trees
designated as untreated controls, mak-
ing this group significantly different
from the other three groups (Fisher's
Exact test on numbers of trees with and
without detections, P = 2.2 x 10-6) (Mi-
crosoft Research 2014). The concentra-
tions of imidacloprid and metabolites
detected among the three treatment
groups varied widely and required
logarithmic transformation prior to sta-
tistical analysis; the concentrations of
imidacloprid and its metabolites were
equivalent among these groups (Table
1). Maximum detection of imidacloprid
in the trunk injection treatments were
2,580 ppb when the tap was placed
above the injection site and 982 ppb
when the tap was placed below the in-
jection site. The maximum detection for
imidacloprid for the soil treatment was
246 ppb in sap.

October 2014

Finding  statistically  equivalent
concentrations for imidacloprid con-
tamination when the taps were placed
above and below trunk injections sites
was unexpected. We planned this com-
parison because imidacloprid (and oth-
er neonicotinoid insecticides) are stated
to be acropetalar, that is, they are xylem
mobile and move upwards and out-
wards in plants (Sur and Stork 2003). If
they exclusively moved upwards, then
sap drawn from taps placed in maple
trees below trunk injections sites for in-
secticide treatments should never expe-
rience contamination with the insecti-
cide. Our experiment clearly disproves
exclusive upward movement, and the
placement of taps in any trees treated
with imidacloprid, either through soil
or trunk injection methods, clearly can
be expected to yield contaminated sap.
Unfortunately, as other research has
demonstrated, xylem conducts materi-
als in trees both upwards and down-
wards (Tattar and Tattar 1999), and
even limited downward movement can
cause contamination of sap in trunk-in-
jected trees when taps are placed below
injection sites.

Downward movement of imidaclo-
prid following trunk injection may be
more dramatic, however. An example
of possible extreme downward trans-
location and transport through a root
graft was detected in Tree #5, an un-
treated tree (but not chosen to be used
among the 12 replicates of the main
experiment), which was 50 feet away
from Tree #3, which was trunk inject-
ed. Tree #5 had imidacloprid present
at 0.441, 2.62, 76, and 42.6 ppb in the
four sap sampling dates, and olefin at

Imidacloprid: continued on page 26
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Imidacloprid: continued from page 25

1.4 ppb detected on April 11. This was
a unique instance of imidacloprid and
metabolite detection in an untreated
tree, but the degree of contamination is
remarkable, if indeed it resulted from
downward translocation and move-
ment across a root graft.

Laboratory
experiment

We wished to compare the concen-
trations of imidacloprid and its metab-
olites in fresh sap, versus sap that was
boiled to produce syrup. This is an im-

From this experiment, we found that
imidacloprid decreased in concentra-
tion by 3.6%, which was within the mar-
gin of measurement error. The dihy-
droxy imidacloprid was not recovered,
indicating that it was completely con-
verted; the imidacloprid olefin residues
increased in these samples, demonstrat-
ing that the dihydroxy metabolite is
converted to the olefin compound. The
5-hydroxy imidacloprid concentrations
decreased by about 35%, and for these
samples the olefin metabolite concen-
tration also increased. Therefore, since
imidacloprid and its olefin metabolite
are stable during cooking to produce

portant question,
because if cooking
sap to make syrup
destroyed the resi-
dues, this would
mitigate imidaclo-
prid  contamina-
tion. To study the
effects of sap pro-
cessing on these
chemicals, a com-
mercial, uncon-

[T]he placement of taps in
any trees treated with imida-
cloprid, either through soil
or trunk injection methods, that
clearly can be expected to

yield contaminated sap.

maple syrup from
sap, and the less
stable metabolites
are converted in
part or totally to
the olefin metabo-
lite, we can expect
processing
sap to make syrup
will only serve to
concentrate  imi-
dacloprid and its

taminated syrup
(Trader Joe's, Monrovia, CA) was di-
luted 50-fold to simulate sap. Analyti-
cal standards of imidacloprid, imida-
cloprid olefin, dihydroxy imidacloprid
and 5-hydroxy imidacloprid were add-
ed to triplicate samples of 50 ml each
of diluted syrup to yield 150 ppb con-
centrations. A small quantity was ana-
lyzed by HPLC/MS/MS, and then the
samples were heated until evaporated
to the consistency of syrup. The cooked
samples were re-diluted to the starting
volume, and the residues re-tested. The
final concentrations were compared
with the initial concentrations to caleu-
late changes resulting from cooking.
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metabolites to ap-
proximately the same degree as the re-
duction in liquid volume.

Conclusions

Imidacloprid and its metabolites,
which are grouped together and are
considered to be equivalent for regu-
latory purposes, are readily detected
in maple sap from trees treated either
through soil application or from trunk
injection. Small differences that we
measured related to the time of sam-
pling, over the four week sap collection

Imidacloprid: continved on page 27
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Imidacloprid: continued from page 26

Treatment tap placement n

Untreated - 16
Spildrench - 15
Trunk inject  above injection 13
Trunk inject  below injecion 12

Table 1. Contamination (parts per billion [ppb|, mean = se) of maple sap in 2014 with imi-
dacloprid and its chief insecticidal metabolites following soil or trunk injections in 2013 of
imidacloprid, following USDA Asian longhorned beetle treatment protocols.

14108
14503
147206
14805

*The only significant differences among treatment groups were between the untreated con-
trol and the remaining three treatment groups. Repeated measures analysis of variance per-
formed on the treated groups, on log-transformed concentrations (F < 1.5, df =2, 22; P > (1.2},

Concentrations found in sap®

00 0x0 0x0

185 2004 27207
102 £51 1909 22+1.2
5 +24 1.1+04 1.1+04

period, and related to differences in tree
diameter, have no practical significance
to maple syrup producers, because no
detection of imidacloprid can be toler-
ated in maple products. Furthermore,
cooking sap to produce syrup or candy
will concentrate illegal residues of imi-
dacloprid and its metabolites. Because
imidacloprid can persist for multiple
years in tree tissues (Cowles et al. 2006),
the only practical option for maple syr-
up producers will be to permanently
exclude trees from harvesting sap, if
they ever are treated with imidacloprid.
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Resources

Maple production videos

A series of videos featuring Dr. Mi-
chael Farrell, director of Cornell Uni-
versity’s Uihlein Forest covers subjects
such as identifying maple trees, filter-
ing and finishing, grading, setting up
a tubing system, and more, is available
online at: https://www.extension.org/
pages/71043/youtube-channel-maple-
syrup-series

The Sugar Season: A Year in
the Life of Maple Syrup

Douglas Whynott is fascinated with
traditional New England industries.
The author of five books and Emerson
College writing professor has pub-
lished works on commercial beekeep-
ing, Cape Cod's bluefin tuna, Maine
boatyards, and veterinary clinics. In his
latest book, the recently released “The
Sugar Season: A Year in the Life of Ma-
ple Syrup — and One Family's Quest
for the Sweetest Harvest,” Whynott
chronicles a sugaring season at Bas-
com'’s Maple Farm in New Hampshire

during one of the warmest years in his-
tory. The book follows the Bascom fam-
ily through the 2012 season, weaving in
looks at the trade, history, and culture
of the maple syrup industry and an
outlook on its future amid the threat of
climate change. The book is available
online at: http:/famzn.com /0306822040

The Sugarmaker’s Companion

The Sugarmaker's Companion, by
Dr. Michael Farrell, director of Cornell
University’s Uihlein Forest, addresses
the small- and large-scale syrup pro-
ducer seeking to make a profitable
business from maple, birch, and walnut
sap. This comprehensive work incorpo-
rates valuable information on ecologi-
cal forest management, value-added
products, and the most up-to-date
techniques on sap collection and pro-
cessing. It is, most importantly, a guide
to an integrateci sugaring operation,
interconnected to the whole-farm sys-
tem, woodland, and community. The
book is available online at: http://famzn.
com/1603583971

Maple Sap Reverse Osmiosis

Easy Installation & Operation - FREE Shipping
Order Today - Get your RO in 2 weeks

HP2500 -
HP3000 -

$3955 - Process 150-200GPH
$4955 - Process 300-350GPH

HP 7500 - $5955 - Process 450-500GPH
(614) 833-5120 ~ V-F $am-5pm

_ﬂ'ﬂ‘t e oy

28

ey,

Maple Syrup Digest

S f'u..':!.w.&i



PRESSURE FILTER

From "Wes Fab”

Cost Effective Filter Press for the Small Praducer

7 Short Stack Filter Press witlr Electric Motor Driven Pump

e Bultlor tha Small Producer bat dasioned 1o Expand.

v Lsos erangard 77 e pAapers.
» Comes wilh the standard 7" hilor pross cloctnc motor, gear pump &

sland, =0 you can add mare pPlates & frames as your productian grows.
e Compact stand, ightweghil aluminom plates & frames.
= Same high qualily a3 our larger madals.

Crotact Ls for your Special Fillgring Aeguirem snkg
ar ar fthe name ol your lecal dealar

WES FAB
Waync "Wes™ E. Schoepka, Jr.
14420 12th Ave., Merrill, Wisconsin 54452
(715) 536-0501
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Research: Tubing
Some in maple season and out of season
tests on 3/16” maple tubing

Stephen Chitds, NYS Maple Specialist

demonstration sites using 3/16” maple tubing. Each site was set up in Feb-

ruary and tapped the last week of February. The first sap run occurred on
March 10. The demonstrations were meant to compare sap yield from a new 5/16”
lateral line with eight taps using 5/16”
standard black check valve spouts on a
new 5/16” drop lines, with sap yield
from a new 3/16" lateral line with eight
taps using 5/16” standard black check
s valve spouts on a new 5/16” drop lines
= for 8 inches then fitted to 3/16” drop line.

D uring the 2014 maple season the Cornell Maple Program maintained three

tapped in the same tree, about seven
inches apart, in the same basic orien-
tation. The first demonstration had 14
= feet of drop from the highest tap on the

highest tree to the top of the collection
tank. Sap yield was collected following each run starting on March 11. The graph
below shows the sap yield difference between the 5/16” lateral line and 3/16" lateral
line each with eight taps in gallons of sap per tap. The 3/16” lateral line yielded 10.3
gallons of sap per tap over the season and the 5/16" lateral line yielded 5.8 gallons
of sap per tap or an increase of 4.5 gallons of sap per tap.

The second demonstration was set up exactly like the first except with 17 feet of
drop from the spouts on the highest tree to the top of the collection tank. The graph
below illustrates the results of this dem-
onstration and showing a very similar
increase of 4.5 gallons of sap per tap.

The third demonstration was again
the same set up as the first and second
except with 32 feet of drop.

In this case the vacuum created by
the 3/16" lateral line appears to stolen
sap from the spouts hooked to the 5/16”
line with the 3/16” line, yielding 16.6
gallons of sap per tap, while the 5/16”
lateral line yielded just 3.3 gallons of sap per tap for a difference of 13.3 gallons of
sap per tap more in the 3/16".
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Results from this kind of demonstra-
tion create many new questions such as
how many taps are needed on a 3/16"
line to result in good vacuum and how
many taps can a 3/16" line support. This
demonstration demonstrates that eight
taps seems sufficient to generate sig-
nificant vacuum, though vacuum tests
were not included in this demonstra-
tion - it was simply a yield comparison

Testing the number of taps necess.
generate excellent vacuum will nu

\Flew rates of 218 tubing at varlaus numh-lrﬁ'F‘I'ﬁl]ni

be con‘ducted det'il’lg -ﬂ'te maple st EI"E;:;P"" m;;ggnrﬂ p— Hﬂ:;“ .
as testing that with a simulated se g 1z 558 0 -
to answer the question of how ma A fnas 102 s | 0 | aa
i Fitiings LN a5 0
i a6 | 4m1 | 0
dierns | 04 | 488 | 0
Flew rates of W18 tubing at varlaus leak rates
i BTy 13.8 o] d
nafmmpe | 126 | E3Y | 1
0.9 2
Tubing: confinued on page 32 '":' L %
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about a 13% slope. The line siphoned
water from the jugs to establish the vol-
ume of water that could be conducted
through the 3/16” lines over time. A

vacuum gauge was plumbed in at the top of the line to measure vacuum pull on the
line. Fittings were added to the line in increments to assess how adding T's would
influence the flow level. The flow rate of .2 gallons of sap per hours per tap is used
to estimate how many taps the 3/16” tubing could support.

The chart below indicates just how many fittings were in the line, followed by
how much water was siphoned through the line per hour, followed by thenumber of

taps the 3/16" line could sup-
port if taps were contributing
.2 gallons of sap per hour. The
next column lists the number
of leaks in the line and the vac-
uum measured at the top. The
number of taps that the calcu-
lations say can be supported is
much larger than I would have
anticipated, ranging between
47 where 24 fittings were in
the line, to 56 where only a fit-
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Tubing: continued from page 31

ting for the vacuum gauge was in the
line. I'm not suggesting producers con-
sider going to such high numbers but
it is interesting that it appears the line
can support them. More testing needs
to be done to determine what the vacu-
um levels are at other points in the line.
It is likely that the high vacuum levels
only occur at the top and decline as you
move down the line but that needs to
be tested.

The remaining factor that was tested
this summer is the influence of leaks in
a 3/16"” tubing system. To look at this,
leaks were created in the line as it was
siphoning water from the jug at the top
by drilling a 1/16" hole in the line. The
first hole was drilled twenty feet of el-
evation below the tank, the second hole
ten feet below, and the third hole five
feet below the elevation of the water
tank. The leaks both reduced flow rate

and significantly reduced vacuum at
the top. As suspected, leaks will signifi-
cantly reduce the vacuum advantage
provided by the 3/16"” tubing. A 1/16”
hole is very small compared to the av-
erage squirel damage typically seen in
maple tubing systems.

To sum this project up, 3/16" tubing
can provide some yield benefit by cre-
ating natural vacuum. That benefit will
be directly related to the elevation drop
of the lateral line. Additional fittings in
the line will only gradually reduce the
flow rate but leaks will significantly re-
duce yield results. Much more testing
needs to be done before the dynamics
of slope, vacuum and tapping rates on
a 3/16" lateral line are fully understood.
This study is intended to add a little
more to that understanding. A special
thanks to Bob Beil, Gordon Putman and
the Upper Hudson Maple Producers
for their support for this study.

Tools and

for Folks Who Work in the Woods

- Up to 15" log diameter, 8"-20" lengths

- Splits 2, 4, 6 or 8 ways !
+ Loads with 13' discharge conveyar
- Hydraulic log lifter (standard)
- Optional live deck

Equipment »

3 PT. HITCH
FIREWOOD
PROCESSORS

Cut, split & load 2+ cords/hour
with your 55+ HP tractor

Check out these dealers in your area:
Middleton Equipment Sales, Rick Huppe
252 Silver Street Middleton, NH 03887
603-833-5200

Great Eastern Equipment, John A. Polito
PO Box 502, Cumberland, ME 04020
207-233-4606
Brownwood Sales
2189 Refugee Road Columbus, OH 43207
418-624-9832

3 PT. HITCH
WINCHES

Turn your tractor into
a log skidder

- Single or double drum
+ Mechanical or hydraulic
» Remote control available

8 Ashfield Road on Route 116 - Conway, MA 01341

800-634 5557 - 413-369-4335 - info@ oescoinc.com » www.oescoinc.com
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_. Need a quote

N on Equipment?
mm Give us a call!

& GRIMM

Wood Evaporators & Oil Fired Evaporators

NEW R/Ofully automatic with computerized tasks.
This R/O will save you time in the sugarhouse NEW'

From 600-9000 GPH : 15!! & 2055

Filte_r Press

DOMINION & GRIMM USA INC. - www.dominiongrimm.ca

VERMONT NEW YORK
164 Yankee Park Rd., Georgia 10883 State Route 19A, Fillmore
1.877.277.9625 1.888.674.2506
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Maple educational events

Maple syrup and nutrition,
Rhode Island
November 7

Dr. Navindra P. Seeram will give a
talk on the nutritional values of maple
Syrup on November 7 at 7:00 p.m. at
the University of Rhode Island. RSVP
required by November 1 to Thomas
Buck, President, Rhode Island Maple
Association, 401-377-2418. Dr. Seeram
has conducted extensive research into
the nutritive and health properties of
maple sap and syrup.

Lake Erie Maple Expo
November 7-8

The third annual Lake Erie Maple Expo
will be held November 7-8. This year
there will be four In-depth Maple Syrup
Production Workshops held on Friday,
November 7 from 10 am - 2 pm. Three
very popular workshops will return in
2014 at the same locations as last year:
Managing Vacuum Tubing Systems,
Tubing System Installation and a spe-
cial Beginners Workshop. New this year
will be a Maple Confections Workshop.
The registration for the workshops is
separate from the LEME registration,
and lunch is included. Sign up early as
space is limited

The Expo will open Friday evening
with a tradeshow from 5-8 pm. There
will also be several informal discussion
groups with some of the maple experts.
On Saturday, the tradeshow will open
at 8:00 a.m., the seminars will run from
9:00 a.m. to 400 p.m. with a break for
lunch, which is included in the regis-
tration fee. During the day participants

34

will be able to attend four breakout ses-
sions, selecting from more than 25 dif-
ferent topics. Presenting the topics this
year will be maple specialists, industry
and commercial experts, and producers
from Pennsylvania, New York and Ohio
These will include Dr. Tim Perkins and
Mark Isselhardt from the UVM Proctor
Maple Research Center, Steve Childs
from Cornell University and Glen and
Ruth Goodrich from Goodrich Maple
Products. Also presenting will be many
experts from the maple industry, in-
cluding speakers from Leader Evapora-
tor, Dominion & Grimm, Lapierre USA
and CDL as well as programs present-
ed by local maple producer from the
tri-state area.

Information is available on the North-
west Pa. Maple Syrup Producers As-
sociation website www.pamaple.org,
the Ohio Maple Producers Association
websites www.ohiomaple.org and the
Ohio Maple Blog at www.ohiomaple.
wordpress.com.

Verona, NY Maple Conference
January 9-10

The 2015 Verona Maple Conference is
scheduled for January 9-10. The Con-
ference will be hosted for the 16th con-
secutive year by the Vernon-Verona-
Sherrill (V.V.5.) FFA and features the
largest trade show of its kind in the
United States with nearly 50 maple
vendors, equipment manufacturers,
supply dealers, and maple product dis-
tributors. Last year's trade show high-
lighted the latest in R.O."s, evaporators,
vacuum pumps, tubing, and every sup-
ply available to maple producers.

Maple Syrup Digest



More than 35 workshops will be sched-
uled during four time slots of Sat-
urday’s conference. Leading maple
researchers, presenters, maple con-
fectioners and experienced industry
producers share their knowledge and
expertise in an open, interactive presen-
tation format. Through demonstrations
and discussions, participants have a
great opportunity to learn from the best
in our maple industry.

A registration form available in the next
issue of Maple News, and forms will also
be available online through the Cornell
Maple website. Deadline for pre-regis-
tration is December 10. All pre-regis-
tered attendees will be “first-served” at
Saturday's luncheon. Pre-registration
receives a 330 discount from at-the-
door registrations.

New York Maple Events

October 18: Chenango County Maple
Workshop and Tour, Contact: Kenneth
A, Smith, Cornell Cooperative Exten-
sion of Chenango Co., 99 North Main
Street, Norwich, NY 13815, (607) 334-
5841 ext. 19, kas294@cornell.edu

October 18: Forest regeneration, fenc-
ing and tree planting workshop, Ui-
hlein Forest Lake Placid, Contact: Mi-
chael Farrell, Ph.D., The Henry II and
Mildred A. Uihlein Director of The Ui-
hlein Forest, 157 Bear Cub Lane, Lake
Placid, NY 12946, mlf36@cornell.edu,
Office (518) 5239337 Cell: (518) 637 7000

October 21: Maple Production for the
Beginner, Ulster County, Contact: Liz
Higgins, Ag Program Leader Cornell
Cooperative Extension of Ulster Coun-
ty, 232 Plaza Road, Kingston NY 12401,
(845) 340-3990, emh56@cornell.edu

October 2014

October 25: Central Area Grading
Workshop, contact Countryside Hard-
ware, 1712 Albany Street, DeRuyter,
NY 13052, (315) 852-3326; (315) 852-
3327, store@countrysidehardware.com

November 1: Columbia-Greene Coun-
ty Maple Value Added Training, Con-
tact: Marilyn Wyman, CCE of Greene
County, Agroforestry Resource Center,
6055 Route 23, Acra, NY 12405, (518)
622-9820 ext. 36, mfwl0@cornell.edu

November 15:  Maple Confection I
Workshop, Wyoming County, Contact:
Deb Welch, Cornell Cooperative Exten-
sion of Wyoming County, 401 North
Main Street, Warsaw NY 14569; (585)
786-2251; djw275@cornelledu

November 22: Sullivan County Maple
Value Added Training, Contact: Mi-
chelle Lipari, Cooperative Extension
Sullivan County, 64 Ferndale-Loomis
Rd., Liberty, NY 12754, (845) 292-6180,
ext. 129, mml249@cornell.edu

December 6: Southern Tier Maple
Program, Contact: Brett Chedzoy, Cor-
nell Cooperative Extension - Schuy-
ler County, Agriculture and Natural
Resources, office: (607) 535-7161; cell:
(607) 742-3657; bjc226@cornell.edu

December 13: Onondaga County Ma-
ple School, Contact: Kristina Ferrare,
Cornell Cooperative Extension of On-
ondaga County, The Atrium, 2 Clinton
Square, Syracuse, NY 13202, (315) 424-
9485 ext 231, www.ExtendOnondaga.
org

December 20: Maple Confection
Workshop I, Steuben County, Contact:
Stephanie Mehlenbacher, Cornell Co-
operative Extension of Steuben County,
3 Pulteney Square East, Bath, NY 14810,
(607) 583-3240 sms6d@cornell.edu
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North American Maple Syrup Council

Maple Industry? Make a contribu-

we fund. One easy way is to pledge Maple Hollow

to send $.01 per con tainer to the MA Maple Producers Association

NAMSC Research Fund. Grant re- Technologie Inovaweld, Inc

cipients are announced at NAMSC Sugar Bush Supplies Co.

Convention each October. VT Maple Sugar Makers® Association
Please thank these groups when you do business
with them.

Research Fund

The NAMSC Research Fund funds research that supports and ad-
vances the maple industry. In recent years we have given tens of thou-
sands of dollars to projects that have developed innovative practices
and technologies, helped deepen our understanding of the science of
sugarmaking, and promoted the products we all make.

You can make a difference! Research Alliance Partners

DG USA.
Haigh's Maple Syrup & Supplies LLC
Hillside Plastics, Inc
Indiana Maple Syrup Association

Concerned about the future of the

tion to support the maple research

Research Fund Contribution Form

MName

Address

City/State/Zip/Country

Phone Email

Amount of Contribution __containers x %01 = %

Suggested Contribution is $.01 per Container. Send to Treasurer Joe Polak at the adidress below,
For more information contact:

Winton Pitcoff, Chairman: PO Box 6, Plainfield, MA 01070
413-634-5728, editor@maplesyrupdigest.org

Joe Polak, Treasurer: W1887 Robinson Drive, Merrill, W1 54452
715-536-7251, fax 715-536-1295, joe@maplehollowssyrup.com

The NAMSC Research Fund is a non-profit, volunteer committee of the North
American Maple Syrup Council, Inc.
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Classified ads

FOR SALE: Equipment & Supplies from Bakers Maple. Lamb tubing, Bacon jugs,
Marcland controls, Carrageenan for maple jelly, 1 1/2 lbs. for $19.95. Used Beckett
CF 2300 Oil Burner. Bainbridge, NY. www. bakersmaple.com

FOR SALE: Reverse Osmosis Systems for maple sap. Save tons of time, energy and
money. We build 3 systems. 150-200GPH ($3955.00) 300-350GPH ($4955.00) and
450-500GPH ($5955.00). Built to order in 3-5 days. FREE SHIPPING Call (614) 843-
8491 Bill.

-
Countryside Hardware
1712 Albany Street, DeRuyter, NY 13052
315-852-3326 + countrysidehardware.com
10:00 = 11:30: Grading seminar using
Ma ple open House the new grades. Sponsored by Central NY
SOTUrdOY, October 25, 2014 Maple Producers Association

10:00 a.m. — 3:00 p.m.

Lunch provided 11:30 = 3:00: Tubing seminar. Represen-
tatives from Leader Evaporator will be
10% discount on all tubing and fittings (serr: no doing a hands-on tubing seminar.

credit cards on discounted tubing).

If your mailing

Deadllneffor Eds and label reads SO14 this is your
content ror the next last paid issue. Please

issue is November 1. renew your subscription.

Contribute to the Maple Syrup Digest! ,

This is your newsletter. We are always interested in receiving:
s« News from your business or association.

+ Event announcements.

= Photos of your sugarmaking operation or events.

s Ideas for articles.

s Classified or display ads (reach 3,500 sugarmakers!).

Send your contributions to editor@maplesyrupdigest.org
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NEW LINE OF 5/16” FITTINGS @

MAXFLOW TEES

MAXSEAL MULTI-FITTINGS

MAXFLOW END LINETEES  MAXFLOW CONNECTORS

PRODUCERS THAT WANT TO OPERATE
OVER 25IN/HG ({111 1T

BENEFITS:

- NO PARTING LINE ON THE FIRST BARB ,
-ELIMINATES MICRO LEAKS FROM PARTING LINES

- BETTER GRIP ON THE 5/16” TUBING

fely
[lat i

Maple Syrup Digest



Subscriptions

Most state associations include a Maple Syrup Digest subscription with your annual ducs.
Before subscribing, please check with your association to sce if this is already a member

benefit for you.

USA _ 1 Year $6.00 CANADA __ 1 Year $58.00
Remit by postal money ovder (in US funds) jor Canadign subscriptions.
Thisisa: _ new subscription __ renewal

Address

|

|

|

1

i

|

I

|

|

|

|

1

|

: Name
I

|

|

|

1

1

: Make checks payable to Maple Syrup Digest and Mail to:

| Maple Syrup Digest, PO Box 6, Plainfield, MA (01070

I
: If you're moving, pleasc be sure to send us your change of address. The post office will not
1 forward bulk mail,

|

A = Artisan Printing of Vermont

96 John Putnam Memorial Dr. Cambridge, VT 05444
V I info@apofvt.com www.apofvt.com P/F:802-644-9001

Glass containers, printed by sugarmakers for sugarmakers

=

Thirteen stock containers available in eleven state designs and an all state design.

Visit our website www.apofvt.com to see our full product line. We are now accepting online orders.
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www.hillsideplastics.com
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