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SOULE'S KING EVAPORATORS Exclusive distributors for

GAS FIRED FINISHING UNITS
Prices avacilable on request

ANOTHER KING EXTRA FREE—Furnished
FREE 3" diameter DIAL Thermometer in-
stalled in the front pan on all orders for com-
plete evaporators.. The installation also in-
cludes fittings in the heater pan for conven-
ient recalibration,

THE FAMOUS KING DOUBLE ACTION
AUTOMATIC SAP REGULATOR-This ex-

clusive feature is now installed on all KING
evaporators 30 x 8 and larger, A simple
floot and arm device with partition between
and pipes to flue pan from both sections
make sure sap level stays as you want it

MAPLE SYRUP CANS-—Printed cans are now
available imprinted with ‘‘Vermont’’ or ‘‘New
York’’ as well as blank for All State use,
Please stote which con is wanted,

" All cans complefe with inner seals and
copse
NOTE: To properly pasteurize, Maple Syrup
requires a temperature of at least 190°F,
Any can that will not hold 237 cubic inches
of 190° Maple Syrup is TOO SMALL.

Our cans are calibrated for 237 cubic in-
ches as recommended by the Vermont Dept.
of Agriculture., — All ‘“F’’ Style - Oblong —

GEO. H. SOULE Co. Inc.

Quotations on Evaporators Gladly Furnished

HEAVY DUTY
MAPLE

SAP BAGS

Including Cover

Costs 30% less thon
metal buckets and
covers,

Over 20% more sap per
tap hole.

PORTABLE POWER TREE TAPPERS

d d

The KING—Complete with sp r .
bucket washing brush, 7/16'" Greenlee bit,
half round bit %ile,‘ stop button, and adapter
for grinding and polishing tools.

The QUEEN—Complete with handles, strap,
chuck, 7/16"" Greenlee bit, half round bit

KING SAP FILTERS

KING SAP FILTER-A combination of two
galvanized boskets with filter paper, permits
only CLEAN sap to enter the storage tank,
Eliminates clogged feed lines and plugged
regulators, Baskets manufactured in u‘RVO
lengths, 47 inches and 51% inches., Both
are 24'* wide and 6'' dee,

~Specify Length wrcn ordering—

HAUCK OIL BURNERS
for the Maple Sugor Industry

PLASTIC SAP BUCKETS

15 gt. Polyethylene Plastic Sap Buc"l:ots 0
eac| K
Nylon Sap Spouts for above, per hundred
y P op ' P! $12.60

20 qt, Polyethylene Plastic Gothering Pail
ooc?: $6.00

KING MAPLE SYRUP
PRESSURE FILTER

‘_

Model CCG1-60 A complete filtering unit with
filter tube, hose, pump, % H.P. sealed motor
and pressure gauge,

This unit of?ors several advantages such as
ease in filter changing, LOW initial cost,
portability and compactiress, as it is mounted
on casters and is self-contained. Filtering
capacity 60 gallons per hour. e

Do s ube (a5 Shom o/ PumPe 833500
Extra filter tubes, each ___________=  1.80
POLYPROPYLENE SYRUP FILTERS

Easier Cleaning — No Shrinkage
Flat Style, 18*° x 36" ...................3$5.00

Flat Style, 36" x 36" ... 7.75

Cone style, 5 quart_________________ 425

Cone style, 8 quart 550
PELLETS

SapFlo Maple pellets for increased sap
yield per tap hole.

Bottle of 500 $7.50
Myverol (for Maple Fluff & Candies)
Per Ib, $3.50

EVAPORATOR HOODS

There is considerable interest in
Evaporator Hoods, -ond we are pre-
pared to manufacture hoods to indi-
vidual specifications. .

As these are custom orders each
unit will be priced according to size.

We would recommend construction
of aluminum for light weight and
I ease of installation.

St. Albans, Vermont

World's Largest Maker of Maple Sugaring E quipment



LOWLAND
LOGIC

The other day, I got to thinking
about what a wonderful job the Ex-
tension Service is doing for the
Maple Industry. If it wasn’t for
them, driving thousands of miles
in the worst sort of weather to hold
schools and insitutes all over the
country, half the syrup produced
would still be made in flat pans,
with no ventilation in the sap house,
no concrete floors or any other im-
provements.

They hold meetings, and tell the
producers what they should do to
improve their products. And where
do they get their ideas from? Wher-
ever they can. Some come from the
research foresters, some from the
U.S.D.A. Laboratory in Philadelphia
and some from research stations in
state colleges who are working under
Federal contracts. But a lot of their
ideas come from the producers them-
selves,

When they hear about some fool
idea someone has tried and found
workable, the county agent looks in-
to it and passes it on to the Exten-
sion Forester who in turn passes
it on to all of the producers who
_ttend the next meeting. And they
‘never laugh at any new idea, no
matter how outlandish it sounds.
Remember, if it hadn’t been for
Thomas Edison, we’d be watching
television by candlelight!

But-they can only reach the ones
who attend the meetings. That’s
where the ‘“Digest” can help. It’s
mailed to every producer we know
of, and right now, I think we have
better than 90% of them!

Now there are probably a lot of
good, new ideas that originate in
some of the outlying maple states,
and it may take quite a while before
we hear about them. The western
states of Wisconsin, Michigan, Minn-
esota, Indiana and Ohio are more or
less new to this industry and are very
progressive. Indiana held its insti-
tutes in November, the rest are in
progress now. The producers of those
states as well as the rest of the
northeast who could not attend the
meetings would like to know a little
about what went on.

We would like reports on some of
these meetings from the Extension
Forester or the County Agent in
‘:}charge so that we could print some
#of them. I know the foresters are
busy now but this system of sharing
new ideas, whether it’s some new
piece of homemade equipment or a
way to save time or expense, is

the thing that has kept the maple
industry alive and progressing, and
a good many of our extension men
are doing a good job educating the
producers.

I’d like to mention some of those
men here, but I'm afraid I might
forget one or two who have been
doing a bang-up job. Anyway, there
isn’t room in this magazine because
everyone who works in extension
is working for you. That’s what

they’re getting paid for. So how
about you guys giving the exten-
sion service a little cooperation,
and maybe now and then give them
a pat on the back when you think
they’re done a good job. After all,
they’re got a thankless job to do,
a lot of miles to travel, put in more
hours than a truck driver, and the
pay is pretty poor for college-grad-
uates, most of them with masters
degree. .

And what have they got when they
have to retire? Probably nothing
more than a gold watch and a lot of
ideas about what they could have
done if they’d gone into business
for themselves instead of helping
everyone else make a dollar. And
before I quit,I want to say one more
thing:

If it wasn’t for the Extension Ser-
vice, there would be no ‘“Maple Syrup
Digest’’. I don’t see how it could
ever be printed without their help.

Editor

"DIGES T"”
DOLLAR
DEPARTMENT

To date we have received 176 con-
tributions ranging from one to twenty
dollars. We're pleased that so many
wanted to help us out, but when you
divide that number by 8,000 producers
——not a very good batting average.

Have we failed to make the ‘‘Di-
gest’’ worthwhile? Or did you for-
get to send yours.

ADDRESS

SIMPLE __ L

OUR

The Maple Syrup Digest, Bainbridge,
New York

DIRECTORY
OF
OFFICERS
Lloyd Sipple President
Bainbridge, N.Y.
Linwood Lesure ___... ... Vice President
Ashfield, Mass.
Prof. P.W, Robbins_____._..... Sec.—Treas.
East Lansing, Mich.
Kenneth Bascom__.....................Director
Alstead, N.H.
George Keim.__ .oooov...........Director
West Salisbury, Pa.
Ture Johnson Director
Burton, Ohio
Eric Nye Director
Milton, Vt,
Adin Reynolds_ ... _Director
Aniwa, Wisc.
Published by ............__Main's Minit Mail
Edited by L loyd Sipple
]

DIGEST ADVERTISING RATES

$220.

Full Page

One-Half Page ... 120
One Column Inch_ ... 9%
Classified . .......20¢ per word

STERN

a good CAN name
since 1901

STERN CAN_ COMPANY

BOSTON 25, MASSACHUSETTS




LET’'S THINK!

During the past several months
the maple industry has become con-
cemed with cumency devaluation,
tariffs and duties which may affect
the movement of syrup between
markets in the United States and
Canada, Actually, if we take a
close look at the domestic situation
for maple syrup markets, it is found
that U.S, production falls far short
of meeting the demands of the mar-
ket and that Canadian syrup must
be imported to satisfy the needs of
U.S. consumers,

million pounds of Canadian maple
and in 1961 this figure increased
to 18.6 million pounds. Adding the
total U.S. production and the imports
from Canada we find that in 1930
the total U.S. use of maple products
amounted to 34.8 million pounds and
in 1961 it was 33.1 million pounds
(see chart) — showing that the total
maple use in U.S. had decreased.
But let us compare our U.S. pop-

ulations — 1930 we had about 120 .

million people in U.S. and in 1961
the population had grown to about

- According to the 1959 U.S. Cen-
sus of Agriculture the production
of maple syrup in the U.S. declined
30 percent between 1950 and 1959
and the number of producers de-
clined by 62 percent. For example,
the production in Vermont during
this period declined by 42 percent
and the number of producers by 59
.percent. ‘This was a period when
the demand for consumer goods was
high and population increasing at
a rapid rate. The demand for maple
products has remained stable, but
U.S. producers have failed to sup-
ply this demand. Consequently,
Canadian suppliers have stepped
in and filled the needs of the U.S.

consumer market for maple products.

In 1930 we made as much syrup
in U.S. as was made in Quebec-
30 million pounds. Yet in 1961 we
made only 14,6 million pounds while
Quebec produced 31.0 million pounds.
The U.S. Tariff Commission figures
show that in 1930 we imported 4.8
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Table 1. Production & Importation Vs. Population Increase

180 million; this, then, indicates
that the per capita use of maple had
dropped drastically — from 4.6 oz.
in 1930 to 2.9 oz. in 1961 (note
chart).

What does this all mean? The
graphs clearly indicate that the in-
creased importation of Canadian
syrup has not offset the decline
in U.S. production and that the to-
tal supply available for the con-
sumer is much less per capita in
1961 than in 1930, This can mean
one thing — there is still a short-
age of maple syrup. If there is any
surplus it is only temporary and
local. It means many of us have
depended on large bulk buyers to
take care of our distribution problems
for us which is fine but by and large
their big markets are for the darker
grades of syrup which go into grow-
ing market for ‘‘blends’’ while the
smaller marketer has a better poten-
tial market for the table grades of
maple,

Our Present Problems. We do have
some problems but most of these
problems are not of our making nor,
in the present political climate, 3
we likely to be aided much in re:.’
edying them,

1. CURRENCY DEVALUATION.
Canada devalued her dollar earlier
in 1962. This resulted in the Cana-
dian dollar being 7%4% less valuable
than the U.S. dollar. Or to put it
another way, you get a 7%4% discount
for every dollar (U.S.) you spend in
Canada whether you buy hay, or wool
or maple syrup. This was done to
increase the sales of Canadian prod-
uce to U.S. and to other dollar coun-
tries, Thus, the market price for
Canadian syrup, or block sugar, was
discounted 7'4%.

2. TARIFFS. The ad valorem tar-
iff on U.S. syrup entering Canada is
17%—the Canadian customs officer
collects 17¢ for every dollar’s worth
of U.S. syrup and its container (in
truth an infinitesimal amount of U.S.
syrup crosses the border and why
should it?). In comparison with the
Canadian tariff the U.S. tariff is
1% cents per pound for syrup and
2¢ per pound for maple sugar with no
duty on the container. With 29¢ per
pound syrup, the duty is 5.2%. But
since we are a maple syrup deficit
area how can we logically ask for ¢
increase in tariff when our present
political climate is toward reduction
of tariffs generally? In other words,
if we sit back and let others produce,

" we have no rug to stand on.

3. TECHNOLOGY. While the
Quebec maple co-op at Plessisville,
P.Q., handles the production of 4500
members in a concentrated area, and,
has therefore, some really new and
up to date equipment for processing,
our own bulk buyers are in a much
different position. They buy from
Wisconsin to Maine and south to
Maryland and Indiana. Transport-
ation is a big cost to them. Re-
processing is a must in handling
these products and though new ideas
and methods have been instituted,
time and freight rates have worked
against them.

Where do we go from here?

Not all the strikes are against the
U.S. producer, certainly they are not
against the top 25% of them in any
given state. These folks are those
who have adopted new techniques
and have run with them.

PRODUCTION.  Although it is
generally accepted that it costs more
to produce syrup in U.S. than i
Quebec, this is open to debate,
First, the climate is generally in
favor of U.S.—~the farther north you
go the shorter the spring—it’s winter



,one day and spring fades quickly
into early summer, thus the produc-
tion per taphole is much less than
{" our average U.S. bush. Further-
more, modern equipment and produc-
tion methods can more than. offset
the present differences in cost of
labor, While plastic tubing costs a
little more to install it practically
eliminates the high cost of gather-
ing sap from buckets. Trucks haul-
ing large loads on good roads are
much more efficient than horse and
sled, Pumps to handle sap, and
even syrup in larger operations, re-
duce man labor, a high cost item.
These are but a few examples.of la-
bor saving practices developed in
the last five years.

Sanitation (taphole sanitizers,
tubing, etc.) has increased sap vol-
ume production which in turm has
lowered the fixed costs per gallon
and virtually has offset ‘‘poor
crops.”” Central evaporator plants,
too, are approaching assembly line
economy.

In general, many producers, using
up-to-date techniques, report produc-
ing syrup of higher quality, at a
lower per gallon cost, than they did
five years ago.

QUALITY OF SYRUP. The aver-
~age U.S. consumer desires a medium
wamber or light amber table syrup.

Here our production methods are
making it possible for over 80% of
our total production to qualify for
this market, higher by several times
that -of our competition from Quebec.
The other 20% is drum syrup grade—
this will be in direct competition in
the block sugar market. :

MARKETING. The secret of mar-
keting is to put the product where
the customer can get it with the
least possible effort in the form
and quantity he desires.

a. Distribution. Good distribution
is, possibly, the solution to
the problems confronting the
maple industry. There are two
. approaches: 1) do it yourself,
or 2) let George do it. While
this sounds flippant = it is a
serious statement. Not every
producer is adapted to large
scale merchandizing and dis-
tribution; but he can help.
If many small producers offer
syrup at low retail this keeps
the price down to a point where
others cannot afford to buy
bulk syrup and distribute it
properly. (A case of cutting
off your nose to spite your
face,)  Other producers who
are attempting to do a better
job of distribution must grow

C.

to a size, either by producing
more or suppiementing their
production by purchase. where
they can spend enough time
to distribute their produce to
the point where the customer
can get it with little effort.
The worst thing a producer can
do is to panic and dump syrup
at cut-rate retail prices be-
cause he feels there is a loc

surplus.  “‘Syrup, like money
in the bank, can be stored.”
In the past, producers have
sold at such a low retail price,
but demanded such a high drum
price that there was no room
between for the processer.
Such processers are the ones
who are best able to distribute
maple adequately enough to
dispose of more than we can
produce or import.  Without
discrimination it might be well
to note a few such larger small

processors. They are: Coombs -

of Vermont, Reynolds of Wis-

consin, Embt and Sipple of

New -York and Keim of Penn-

sylvania.

Packaging. A few rules of

packaging should be emphas-

ized.

(1.) Pack the sizes that sell
best in your distribution
area. - It’s sort of foolish

to pack in gallons when _

the market demands quarts,
half gallons and pints.
(2.) Pack only top quality
syrups of standard density,

good maple flavor, clear -

and of the colors the local
trade demands.

"(3.) Attractive labels and con- -

tainers help. If possible,

develop a package and

stick with it — it can be

yours and will bring you

to your customers mind.
Variety in products. It is near-
ly essential to develop a ““line”
of maple products — syrup,
cream, sugars, candies, etc.
Most retail outlets will buy
from producers who will sup-
ply a complete ““line”. Many
times the small producer can-
not do this — he thus should
leave this type of outlet to
the producer large enough to
handle the needs of such out-
lets. There are good seasonal
outlets for the small producer.
Market all year. Maple pro-
ducts, once thought to be *‘sea-
sonal’”’ are now ‘‘seasonal”
12 months a year. More and
more the consuming public

likes to be able to get maple
products for special home use,
gifts or souvenirs every month
of the year. This means that
the size of the maple marketer
must grow to satisfy these
year long drains. It means
that there must be a carry-
over from one year to the next
to act as a cushion in case
of late, poor, or low quality
season.

e. Prices. There is no need for
prices to fluctuate. Set a price,
stick to it Don’t panic, don’t
dump syrup. It stores well—
it’s as good in ’65 as it was
in ’62 — good marketers sel-
dom have to worry about syrup
hold over.

While the U.S. consumer prefers
high quality medium or light colored
pure maple syrup, there is a large
market for the darker grades in bulk
packaging to be used in blended
syrups and other maple products.
Why doesn’t a producer concentrate
some of his efforts on producing a
syrup to meet the needs of this in-
dustrial market? Syrup of this type
costs less to produce due to the
need for less attention to preserving
sap and less attention to processing.
Another factor in favor of producing
syrup of this type is related to pro-
ducer costs. As long as a producer
can recoup his variable costs, it
pays him to produce syrup. The
fixed costs for building, equipment,
etc., will not change with volume
of syrup produced, but will be lower
per gallon as the total volume in-
creases.

What about the dark syrup?

That 20% of the crop (an average
figure) should not frighten too many
producers. At best the Canadian
economy will expand and the artifi-
cial devaluation will eventually be
faded out and retum to par. In the
meantime these factors about dark
syrup should be considered:

1. If it is produced as a result of
poor practices its production should
not be encouraged by an artificially
high price. : .

2. If it is produced at the end of
the season after most of the costs
have been absorbed its cost of pro-
duction is much less than for higher
grades ‘and so can be sold for muct
less. .

3. American advancement in syrup
harvest and syrup processing tech
nology has progressed so far in the
United States that it competes favor
ably with the cheapest labor used ir
syrup production in Canada.

(Continued on page 12



ORLON FELT
The Best Maple Syrup Filter
24 x 24" .........$3.50
24 x 30" ... 4.35
24 x 36" .......... 5.25
30 x 36" .........$6.55
36 x 36" ........ 1.75

All prices prepoid—Dealer inquiries invited
Distributed by
J. L. SIPPLE & SON
Bainbridge, N. Y.

All items for making and market-
ing Pure Maple Syrup.

In business continuously since
1934 to save your syrup crop
dollars.

Available. Set of Used E. Tin
KING pons 60 inches wide, 7 feet
long, excellent condition.

Write for catalog ond price list.

SUGAR BUSH SUPPLIES
' COMPANY
Box 1107, Lansing 4, Michigan

MAPLE SYRUP SUPPLIES
New and Used Evaporators
Gas-fired Finishing Outfits
L AMB Plastic Tubing
FLOMOR Pellets, etc.
Bulk Syrup Bought
JOSEPH WHITTAKER, JR.
. Delhi, New York
Agent, Vermont Evaporator Co.

Vermont Maple

Industry Council Meets

The Vermont Maple Industry Coun-
cil held its regular quarterly meeting
on November 12, 1962 in the office
of the Commissioner of Agriculture
in Montpelier. Plans were made to
frame a Certificate of Appreciation
received from the Girl Scouts of
America. The Certificate was re-
ceived for action taken in providing
a maple breakfast for Girl Scouts at
the Button Bay National Round-up;
and for making a sugar house avail-
able, providing maple candy for sale,
and arranging for demonstrations of
maple sugar making at the Round-up.

A report was received on the mark-
etingmeeting called by Commissioner
Towne in Montpelier on October 15.
Present at this meeting had been
representatives ~ from Washington,
D.C. and from Maine, New York, and
Massachusets. - A principal feature
of it had been a talk by Frank Rees
of Butlington on the Canadian tariff
situation, devaluation of currency,
block sugar market, and prospects
for drum syrup prices. Senator Aiken
had expressed his views on maple
inarketing, and called for better or-
ganization so as to meet requests
for large orders while at the same
time maintaining quality. Several
resolutions were passed having to
do with changes in the tariff, grades
for syrup, maple market promotion,
a possible federal marketing order.
and new research to discover add-
itional uses for the darker grades of
syrup.

SYRUP MAKERS

SEND for our CATALOG
OF
EQUIPMENT AND SUPPLIES

I's the largest and most complete in the

business. ’
AND

We are as neor as your TELEPHONE

or your MAIL BOX, or your TRUCK

LINE, or your RAILROAD.

REYNOLDS SUGAR BUSH
Aniwa, Wis. )

TELEPHONE BIRNAMWOOD 2680

We specialize in oil-fired evaporators and we set up and equip Central

Evaporating Plants.

SEE-WRITE or PHONE US

Eric Nye, representative to the
National Maple Syrup Council, re-
ported on action taken by the Nat-
ional group in Philadelphia on Oct-
ober 22, He and Linwood Lesure
of Ashfield, Mass. were asked to
take action to obtain improvement
of the Canadian tariff situation.
Representatives from New York and
and Vermont were asked to study
grades for maple syrup and to re-
commend uniform grades that could
be adopted by all maple states.

If necessary, Eric Nye and Lin-
wood Lesure will appear before the
tariff commission in Washington.

It was reportedthat Canadian Syrup
was coming into New York and Wis-
consin at retail prices 20% less than

© U.S. prices.

Elmer Towne reported that the
Vermont State Farm Bureau had gone
on record in favor of increasing the
U.S. tariff on syrup so that the U.S.
tariff is at the same rate as the
Canadian tariff. (Canadian tariff is
17% ad valorem.)

It was recommended that the East-
tern Utilization Research L aboratory,
A.R.S., U.S.D.A., at Philadelphia be
thanked for recent Triennial Con-
ference (Oct. 23-25); and that they
be asked to do further research or
new uses for maple products. One
possible approach would be blends
with other food productssuch as milk.

It was agreed that the Vermont
maple producer should be encour-
aged to make Fancy syrup.

Eric Nye reported that it was un-
likely that maple market promotion
programs could be established in
other states because the farmers do
not have enough ““say’’ in their leg-
islatures.

The Council appointed Raymond
Foulds and Betty Davis to forward
news on Vermont maple to the Nat-
jonal Maple Syrup Digest editor.

It was suggested that the ‘‘Vermont
Maple Memo’’ letter be sent to the
¢National Maple Syrup Digest”
editor.

The Festivals Committee reported
that there had been 27 TV bookings
of the film, ‘‘The Miraculous Maple
Tree”, as of October 31, 1962. A
total of 714,900 people had seen
these TV bookings of the black and
white prints. There was no report
from ‘the Vermont Development Dep-
artment on showings of the color
prints, but as of July 1 over 200,000

(Continued on page 11)



The Bulletin
Board

- Neither Dr. C.O. Willits, members
of his staff, nor the U.S. Department
of Agriculture endorse or recommend
the product of one manufacturer over
a similar product made by another
manufacturer. If such an endorse-
ment was implied in the advertise-
ment of page five of the January 1963
issue of the National Maple Syrup
Digest it was unintentional. The
recommendations of Dr. Willits was
only for the use of germicidal tap-
hole pellets and not for pellets of a
specific manufacturer.

DROPS IN THE BUCKET

Weather too cold, Sép not running,
no drops this month,

NEW YORK MAPLE TOUR

The annual New York State maple
tour will be held this year in the
central section, centering around
Stamford, N.Y. It will be a two-day
tour of about eight maple camps and
will take place the first week in
August. All New York producers
will be notified. Out-of-state pro-

ducers are cordially invited to attend
and may receive a schedule of the
tour by writing to the “Digest’’ or to
Prof. Fred E. Winch, Extension For-
ester, Cornell University, Ithaca,
New York.

COVER

This month we have a picture of
one of the most unique sugarhouses
in the United States. It is located
on the village square in Burton,
Ohio, and built of white oak logs.
All labor for building and operating
is contributed by the maple producers
of that area — a real community
project.

L ast month’s cover picture was of
Hugh Smith’s sugar camp near Rich-
ford, Vermont. We thought it was
one of the most picturesque settings
we have ever seen; in fact, I1’d give
a lot to have it in my back yard.

In our confusion we forgot to men-
tion who it belonged to or where it
was located, Both pictures taken
by Bob L amb.

VACATION

It’s time for the “Digest’’ to take
a little vacation. No more issues

" issue and return it to us.

will be printed until November. So
until then, -we hope you all have a
successful maple season with no
off-flavored syrup. And don’t forget
to fill out the questionnaire in this
IT’S IM-
PORTANT.

O
MAPLE PRODUCTS SELL

BEST IN
GLASS

We carry o complete line
for syrup—cream-sugar,
Send for price list.

M. R. CARY CORPORATION

219 Washington Square
GPO Box 818
Syracuse 8, N.Y.
]

EVERYTHING
for the Sugar Maker

C. B. CLAY

Lincoln Center, DeRuyter, New York
Phone: 852-6237

Our pellets have caused us a great deal of

We Turned the World
NMOA3AliSsSdn

Trying

to Make a Better

PELLET

concern. We feel we have an obligation to the
maple producers to produce the best products
possible; to not let the industry down by market-
ing an inferior pellet.

We are not saying that we are making as good
a pellet as we may be able to make at some
future date.

We are saying that, having exhausted all
known methods, we cannot make a better pellet
at the present time, than the one we have for
sale. : ’

During the generations we have been in busi~

" ness, we can state that "Flomor" pellets have

done more good for more people's income for less
time and expense than any other product we have
ever handled. —

We strongly advise their use.

"FLOMOR" MAPLE TAP HOLE PELLETS
bottle of 500 pellets $5.00

See your local dealer, or if unknown, contact:

A. C. LAMB & SONS ° Liverpool, N. Y.



FREEZING
SAP*

“The concentration of maple sap
to sirup requires the removal of vast
quantities of water. This can be
accomplished by either of two meth-
ods, vaporization or freezing. The
method commonly used is vaporiza-
tion, where water is -evaporated as
steam from boiling sap. When oil is
used as fuel, the cost of this opera-
tion amounts to $0.45 to $0.75 per
gallon of finished sirup, which is a
considerable portion of the expense
of manufacturing maple sirup.

Many sap and sirup producers have
observed that natural freezing of
maple sap during periods of cold
weather increases the ‘sugar con-
tent of the remaining liquid at the
expense of the ice. The problem
of whether it would be profitable
to discard this ice from maple sap,
or whether it should be partly or
completely melted and the melt evap-
orated with the liquid has never been
investigated. A study which was
conducted gave the answers to these
questions and in addition produced
some startling results.

The effects of the rate, extent,
and direction (liquid to ice or vice
versa of freezing on concentration
of solids were examined. The ef-
fect of methods of separating liquid
and ice were also studied. The ice
and sap or ice and melt were sep-
arated by pouring the- liquid off,
draining the ice as it melted, and
centrifuging. Also investigated
were such methods as crushing and
rinsing the ice with water, and dip-
ping the ice in fresh sap prior to
separating and discarding the sap.

Freliminary work was carried out
with cane sugar solutions and sub-
sequent experiments were repeated
with 20 Brix sap. It was found that
the sap tended to freeze first at the
top, then at the bottom, and finally
along the sides of the container with
with the zone of freezing gradually
extending ‘into the interior.

The recovery of sugar in the melt
was established for two conditions:
first, where liquid sap was being
progressively frozen; and second,
where sap was completely frozen
and then partially melted. The first
condition would be equivalent to the
natural situation that occurs - imm-
ediate!v following a cold spell where
the sz; is partially frozen with both
liquid sap and ice in the container
(bucket or tank). The second con-
dition would correspond to the sit-
uation where sap had partially melt-
ed after being completely frozen.

The containers of sap were placed
in a freezing chamber and then with-
drawn at different intervals as the
freezing process progressed so as to
obtain amounts of ice from 0 to 97%.

- The liquid sap was removed by pour-

ing after perforation of any upper
layer of ice which has formed over
the surface of the sap.

Table I shows the effect of freez-
ing on the percentage of the total
sugar that is in the sap separated
from the ice by draining. It also
shows the reduction in oil costs to
evaporate a given volume of sap
by throwing away the ice as well as
the loss incurred through discarding
that part of the sugar which was
incorporated in the ice. The cost
data were computed on the basis of
100 gallons of 2° Brix sap so that
the data obtained under the different
conditions would be -comparable.
The following assumptions were
were made: (a) the finished sirup
has a value of $5.00 per gallon; (b)
one gallon of oil, havifig a market
value of $0.15, will evaporate 13
gallons of water. Under these cond-
itions the maximum cost of evapor-
ating 100 gallons of sap is $1.15.

Table 1 shows that when 30% of
the sap was recovered as liquid
by pouring, the liquid contained
48% of the sugar. Discarding the
ice, which contained 52% of the
sugar, would result in a loss of
$6.05 of potential sirup. Since the
fuel savings would be only $0.80
the net loss would be $5.25.

The rate of freezing was found
to have no significant effect upon
the recovery of sugar. All values
from the rapidly frozen series were
concordant with the data from the
slow-freezing experiment with the
exception of the sample which con-
tained 67% ice. Even here, dis-
carding the ice from this rapidly
frozen sample resulted in a net loss
of $5.90, which is of the same order
of magnitude as net loss of $5.25
that would ensue from discarding the
ice in the preceeding entry, where
70% of the sample was frozen.

With the smaller. quantities of ice
the loss was somewhat diminished,
but discarding the ice remaining
when the liquid was poured off was
never entirely profitable,  Even
when only 8% of the sample remained
as ice, the data showed a net loss
of $0.45. Similar results were found
in experiments where liquid sap
was freezing or where completely
frozen sap was melting. Whether
the ice was forming or melting had

little effect on the values obtained.
Since all of the sugar was not

recovered in the drained ice, exper-

iments were conducted which at-
tempted better recovery. Table Z
shows the results obtained by con-
tinuously removing the melt as tt

ice thawed. This would corresponu
to a situation where the sap ice
was placed on a wire screen and
the melted sap collected as the ice
melted. This procedure causes a
continuous rinsing of the ice by
the freshly melting sap.

It will be noted from the data in
Table 2 that better recoveries were
obtained. Comparing the two pro-
cedures, when 53% of the ice had
melted, discarding the remaining
47% ice caused a net loss of only
$1.15 as compared to the loss of
$3.10 in the perivous experiment
when 44% of the sample was dis-
carded as ice. Even with this im-
proved procedure all of the sugar
was not recovered in the melt and
at no point was it profitable to dis-
card the ice.

Complete recovery of sugar in
the melt was achieved when the
ice and melt (liquid) were more com-
pletely separated by centrifugation.
Table 3 shows the effect of sep-
arating ice and melt by centrifuga-
tion. These data show that for sap
containing 70% ice, the gain from
lower fuel requirement more than

balanced the loss from discardiny :

potential sirup and the net profit
was $0.05. Discarding the ice sep-
arated from the melted liquid by
centrifuging was profitable when
the residual ice was less than 70%
of the original sap. The recovery
of sugar in the melt increased until
the centrifuged ice is 56% of the
original weight. At this point, where
recovery of sugar was virtually com-
plete, the savings from oil require-
ment was $0.65 and the loss from
discarded sirup was only $0.15,
for a net profit of $0.50. Allowing
the ice to melt beyond this point
before centrifuging diminished the
net profit because of the greater fuel
requirement.

This process resembles comm-
ercial methods developed for frozen
concentrated fruit juices, where
centrifuges or hydrolic presses are
used to separate the concentrate
from ice,

To obtain even better separation
of sugar from ice and to obtain a
still higher concentration of sugar
in the melt, the effect of crushing
the frozen sap and rinsing with suc-
cessive portions of 20 Brix sap b

fore centrifuging was investigated.

The results are given in Table 4.
The crushing process caused 4%

.of the ice to melt. This melt con-
" tained 20% of the sugar and had a



B

Brix of 100, a five-fold enrichment
over the original sap. However, dis-
carding the ice would result in a
et loss of $8.20.

Rinsing the crushed ice caused
additional ice to melt. When 91%
of the sample remained as ice and
66% of the sugar was recovered,
the net loss was reduced to $2.95.
It still was not profitable to discard
the crushed and rinsed ice.

When these repeated operations
left 78% or less of the ice, the sav-
ings effected by oil savings versus
the loss in sugar appeared to make
the process profitable. However, the
liquid added during the rinsing oper-
tions increased the evaporation costs
so much that the results were com-
parable to those obtained when the
melt and ice were separated by cen-
trifuging without rinsing,

Two additional experiments were
conducted. One consisted of scrap-
ing the surface of the ice, melting
this, and determining the amount
of sugar that adhered to the surface
of the ice. Scrapings from a very
thin layer of the ice produced a melt
that was 26° Brix. This suggested
that dipping the blocks of frozen
sap in a fresh volume of sap might
wash this sugar off and reduce the
amount of sugar which would be dis-
carded as ice.. This was tried, but
the total amount of sugar removed
from the ice by dipping was so small
that it was insignificant.

The other experiment was to det-
ermine the effect of stirring the sap
as it froze. This too proved to have
little or no effect on the amount of
sugar entrained in the sap ice.

SUMMARY

1. Do not discard ice from par-
tially frozen or melted sap. The
value of sugar lost with the ice ex-
ceeds the gain from lower oil con-
sumption.

2. Dipping frozen sap in plain

-water or fresh sap has no advantage.

- 3. Discarding centrifuged ice
which ‘has been crushed or rinsed
is advantageous. = However, this
procedure would not be practical
due to the high cost of centrifuging,

4. Discarding the ice from par-
tially frozen sap appears economical
only under unusual condition where-
in an evaporator house could not
process all of the sap supply or a
maple farmer could not haul all of
his sap run. Under these rarely en-
countered circumstances it would
be advantageous to process only the
liquid portion of the mixture since
sirup solids are greater in the liquid
phase.

TABLE 1. EFFECT OF SEPARATING ICE AND LIQUID BY DRAINING

Drained Sugar Sirup From
lce Liquid Recovery 100 Gal. Sap*
% % % Reduction Loss From
Slow Rapid in Oil Discarded
Freezing Freezing - Cost, $ Sugar, $
97 3 5 1.10 11.05
88 12 . 18 1.00 9.60
70 30 48 0.80 6.05
67 33 42 0.80 6.70
57 43 62 0.65 4.45
44 56 69 0.50 3.60
42 58 73 0.50 3.20
34 66 77 0.40 2.70
21 79 87 0.25 1.50
95 0.10 0.55

8 92
*Based on sirup at $5.00/gal., 13 gal. H20/ga|. oil, oil equals $0.15/gal.

TABLE 2. EFFECT OF CONTINUOUS SEPARATION OF ICE
AND WATER ON MELTING

Total Sugar Sirup From

lce Liquid Recovery 100 Gallon Sap

% % % Reduction Loss From
in Oil Discarded

Costs, $ Sugar, $

95 5 38 1.10 7.25

81 19 59 0.95 4.80

65 35 74 0.75 3.05

47 53 86 0.55 1.70

31 69 91 0.35 1.00

21 79 95 0.25 0.55

12 88 96 0.15 0.45

TABLE 3. EFFECT OF SEPARATING ICE AND LIQUID
BY CENTRIFUGATION

Total Sugar Sirup From

lce Liquid Recovery 100 Gallon Sap

% % % Reduction Loss From
in Qil Discarded
Costs, $ Sugar, $

91 9 45 1.10 6.40

79 21 83 0.90 2.00

70 30 94 0.80 0.75

62 38 97 0.70 0.35

56 44 99 0.65 0.15

45 55 100 0.50 0.00

38 62 100 0.40 0.00

32 68 100 0.40 0.00

25 75 100 0.30 0.00

14 86 100 0.15 0.00

TABLE 4. EFFECT OF CRUSHING, RINSING,

AND CENTRIFUGING ON THE SEPARATION OF ICE AND LIQUID

Total Sugar Sirup From
lce Liquid Recovery 100 Gallon Sap
% %* % Reduction Loss From
in Oil Discarded
Costs, $ Sugar, $
96 4 20 1.10 9.30
91 14 66 1.00 3.95
85 15 75 1.00 2.95
84 26 84 0.85 1.80
81 25 91 0.85 1.00
78 37 94 0.75 0.70
77 33 97 0.75 0.35
73 47 98 0.60 0.25
71 44 99 0.65 0.05
67 58 100 0.50 0.00
0 55 100 0.50 0.00

*Includes Rinse

*E.E. Stinson and C.0. Willits of the E.R.R.L., Philadelphia, Pa.



Grimm Sap Spouts, Galv. Buckets
-2 sizes, Covers, Gathering and
Storage Tanks, Power Tapping
Machines. Also 25 sizes and
styles of Syrup Evaporators, Oil
Fired Evaporators, Gas Fired
Finishing Units, Pressure syrup
Filters, Thermometers, Hydrom-
eters, Syrup Cans and Sugar Tins.

BOX N.110 RUTLAND, VT.

Sweet Sugar Maples Wanted

by William J. Gabriel
Northeastern Forest Experiment Station
Burlington, Vt.

Attention maple producers! We
need your help in a tree breeding
project. The Northeastem Forest
Experiment Station is working to
develop strains of genetically su-
perior, sugar — producing maple
trees, Breeding stock of the sweet-
est trees available is needed.

The Northeastern Forest Tree
Improvement Conference (NEFTIC)
is sponsoring the search for select
trees of exceptionally high sugar
production, to be used as parents in
the breeding program. Heading up
the search in each state is a sugar
maple selection committee, made up
of state officials in forestry and
extension work, as well as sugar
producers associations, among oth-
ers.

Do you have any sugar maples

that you think are unusually sweet
trees? If so, please notify the ex-
tension agent or service forester in
your area. There is absolutely no
obligation or entanglement associa-
ted with reporting these trees.

We all know of the success that
plant breeders have had in produc-
ing hybrid corn with larger ears and
shorter stalks, wheat that is resist-
ant to rust, forage crops with higher
yields, and a host of other genetic
improvements. So please do not be
bashful about reporting your sweet
trees. Full recognition will be given
to those whose trees are in the final
selection. And yours may be the
one that could be the start of a new
strain of high-sugar-producing maples
that could benefit you, your children,
and their children to come.

S I

——

I I

Join Your Local Association

NOW!

It is the duty of every maple producer to join his local Maple Producers’ Association. This can be

‘done at your local maple school or institute this winter. If you cannot attend your meeting and wish

to join by mail, send your name to your state delegate as listed on page 2 of this issue or write to

the MAPLE SYRUP DIGEST, Bainbridge, N.Y. and we will forward your letter to the proper place.

Support your association which is supporting the National Maple Syrup Council. Don't sit back and

let "George" do it.

This space sponsored byﬁ

THE BERKSHIRE PIONEER MAPLE PRODUCERS ASSOCIATION
THE NEW YORK STATE MAPLE PRODUCERS ASSOCIATION
THE VERMONT SUGAR MAKERS ASSOCIATION

Don't wait for someone to call on you. They're not getting paid to chase you all over the countryll
y Y g paic b4 ry



National Maple Questionnaire

(n an effort to find the status of
e maple industry and to more ac-
curately tabulate the production of
Maple Syrup and other pertinent in-
formation, the attached questionnaire
has been formulated. We have se-
cured the services of a disinterested
party to total the results and sum-
marize your answers.

Most of the questions can be an-
swered with a check mark, the bal-

Vermont Council
(Continued)

people had seen it. They felt that
this was only 75% of the actual,
since they sometimes get no report
back. This does not include show-
ings at the Eastern States Expos-
ition,

Betty Davis, market promotion
director, stated that.there will be a
New England Maple Festival in
Portland, Maine in May. The Maine
Department of Agriculture will assist
with it, There is to be a Queen
*Tontest. .
v It was decided that the Vermont
Maple Queen Contest would be op-
erated as in the past, with the finals
at the Annual Meeting of the Vermont
Maple Sugar Makers Association in
Barre on February 5. It was felt
that county contests would be des-
irable. _This would be left up to the
V.M.S.M. A. Directorsin each county.

Phil Bisbee reported on work done
by the Maple Sanitation Committee.
It was recommended that the educat-
ional campaign be continued by
mailing out the leaflet ‘‘Vermont
Maple Syrup. Let’sMakeltBetter!’’;
discussing better sanitation on a
TV show; talks at county meetings;
and by discussion at ‘‘kitchen meet-
ings” — which might also include
processing and packaging informa-
tion.

Council members newly elected
to the Legislative Committee were
Eric Nye of Georgia and Robert
Coombs, Jr, of Jacksonville. These
new men replaced E. Frank Branon,
deceased, and George Breen, resign-
ed. The Committee was authorized
to elect its own Chairman. Frank
Rees of Burlington is the other mem-
Jber of this committee.

Lester Brown of Williston was
elected to serve on the Marketing
Committee. - He replaced Alton Ly-
nde, deceased.
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ance with a few figures. All indi-
vidual questionnaires will be kept
strictly confidential. The summary
will be published in the DIGEST
for your information at a later date
if enough questionnaires are return-

ed.
WE MUST HAVE YOUR COOPERA-

TION TO MAKE THIS A SUCCESS.

Clip this out now, keep it handy,
and fill it out as you go along. When

STATE

the season is over (May 1st.), fold
and staple where marked, put on a
5¢ stamp, and mail.

To kirl two birds with one stone,
you can correct, your mailing address
at the same time if it is incorrect.
(see note of questionnaire)

WE APPRECIATE YOUR COOP-
ERATION. -

COUNTY

PRODUCTION OF SAP FROM OWN OPERATION

1. No. of taps with buckets

2. No. of taps with tubing

3. Total number of taps (line 1 plus line 2)

No. of taps on own trees

No. of taps on rented trees

&0

Tubing is fully vented
partially vented
not vented

Tubing is installed on groundo

above ground

O

SAP PURCHASED FROM OTHER PRODUCERS

4. No. of producers supplying sap

5. Total number of taps

6. Total taps processed (line 3 plus line 5)
How is volume measured (check)

O Dip stick Other

MéteTO Weid'uto—

How is sugar content measured (check)
Refractometer

Hydrometer
Other

ONot Measured

Base price for 2% sap delivered is ¢
Increase in payment is based on each tenth of 1%

1/20f1% (1%

No increase (check one)

Were Paraformaldehyde pellets used in the tap holes?

YesO N

SYRUP PRODUCTION
Gallons of syrup produced

Number of pellets used

How many gallons of each grade was produced?
(If you do not grade, check here Oond estimate).

Light Amber
(Fancy)

Dark Amber
(No. 2 or B)

How many gallons sold in bulk

Medium Amber
(No. 1or A)

Very Dark Amber
{No. 3orC)




QUESTIONNAIRE
EQUIPMENT

Kind of heat used in evaporator(s) .
Wood Steam Gas Oil
Other O O O
Type of evaporator: Single Multiple
If multiple, are they connected in series- parallel
Is separate finishing pan used? Yes No
Type of heat used in finishing pan: Gas O Steam O
Oil () Other
Type of ventilation: Flue (Cupola) Tight covers
Sugar house is located in the bush on the roadside
Utilities available: Elecfricifyo WaferO‘

Type of instruments used:

Thermometer: TargefO DiolO Other
Hydrometer: BaumeOThin stemmed BrixOHydrofhermO

Filter used: Bag Flat Pressure
Material: Woo Orlon ) Other

NOTE

If we have made a mistake on your name and address, please print
it here EXACTLY as it appears on the cover of this issue

Then print it correctly below:

From

3¢

TO: THE MAPLE SYRUP DIGEST

BAINBRIDGE, NEW YORK

LAMB's Corner

SALES POLICY

1. The materials are in stock; there
are no shortages. We have it for
sale and can ship any size order the
same day we receive the order, if
notified before noon.

2. We realize that we have made
much slower sales progress than we
should, but we are much more of a
working family than a selling family
and are not interested in any high
pressure tactics. Sales so far have
been sort of an after-working-hours
deal,

3. Slowly, we are acquiring a fine
group of dealers that are stocking
our products and doing a fine job of
caring for their customers needs.

4. It is our desire that we continue
to locate inventory stocking dealer
accounts until the entire maple area
is covered, and that all of our busi-
ness will eventually go through our
dealers. We encourage all of them
to advertise in the ‘‘Maple Syrup
Digest.”

5.In the meantime, all supplies
are in stock for this season, plus
enough for our usual anticipated
growth. And - we can’t eat the
stuff, we want to sell it!

6. We don’t foresee any increase’
in prices, they will be the same as
last year. If we have no dealer in
your area, contact us, and we will
get it going to you in a hurry.

LET'S THINK

(Continued)
4. The technology of maple sap
harvesting and maple sap processing
has advanced rapidly and those who
do not utilize it will face strong
competition with smaller returns.
5. Datk syrup isthe syrup that has
been in greatest demand by syrup
processors. During the past few
years the percentage of dark syrup
has been continuously diminishing
so that in many areas it rates less
than 20% of the total crop. Thus, it
would appear that this syrup, in short
supply, should withstand consider-
able market pressures,

NATURALFLOVW Maple Sap Tubing

THE LAMB ELECTRIC TREE
TAPPER

FLOMOR Tap Hole Pellets
LAMB Chain Saws

Harold Holcomb, Portville, N.Y.




LATE-LATE-LATE-LATE
NEWS

EVEN TOO LATE TO GET PICTURES FOR THE “DIGEST"”

A NEVW SCIENTIFIC SAP SPOUT
FROM THE MIDWEST

@® The first really new spout in fifty years.
® |t is called the Robbins Spout.

@ It is very compact.

® It allows quicker release of sap.

@ It features spring tension which insures holding full
bucket of sap.

® |t needs no hooks and works with any style bucket.
® It features a rain and runoff guard.
® Tool for inserting and extracting is optional.

A REAL SCIENTIFIC DEVELOPMENT! ]

A SENSATIONALLY NEW
GASOLINE POWER TAPPING MACHINE

® Absolutely nothing like this before.

® A machine with Back carrier, Flexible Shaft, Depth
Gauge, Safety Guard and PLENTY OF POWER

AND

(you won’t believe this)

® The complete machine weighs only
18 POUNDS!!!

® So light even a child could handle with ease.

YOU HAVE TO SEE THIS TO BELIEVE IT! ! |

DISTRIBUTED BY

Midwest

Reynolds Sugar Bush
Aniwa, Wisc. |

Northeast

Vermont Evaporator Co.
Ogdensburg, N. Y.

~ SALES POSTERS
Featuring Color lllustrations of

PANCAKES MAPLE SYRUP
2" x28” 25¢ each

Order from:
FLOUR DEPT.
Ithaca, N. Y.

——
‘'MAPLE SUPPLIES
Lamb Tubing, Electric Tappers
FLOMOR PELLETS $5.00
Taylor Right-Angle Thermometers

G.L. F.

Brix Hydrometers and Cups all times.

Tin and Glass Containers

Everything carried in stock.

J. L. Sipple & Son

Bainbridge, N. Y.

CENTRAL N. Y. MAPLE SUPPLY HEADQUARTERS

N.Y.S. — Covered Bridge — Yellow
—and Plain Syrup Cans (4 sizes)

Famous LEADER Evaporators,
Tonks, Rubber molds, Buckets,
Covers, Bucket Washers, Stack,
Plastic pipelines and all utensils
for the Sugar Makers.

These items carried in stock at

|H. W. COOK FARM SERVICE, Inc.

See the all-new 9-Ib power Tapper
and the
COOK Syrup Packers
equipped with gas bumers

Write Ipr price list.

Phone 852-6161
De Ruyter, New York




CLASSIFIED

EVAPORATORS—New ond Used, Lamb
Tubing—Orlon Filters—Name Stickers—
Cons—Tappers—Sap and Syrup Pumps—
Cartons—Grade Kits—Everything for the
‘Maple Producer, large or small.
LESURE FARM, Ashfield, Mass. -

" SEVERAL used Evaporators, tappers
and other equipment. New Lightning
Evaporators sold anywhere.

READ ADAMS, Greene, N. Y.

MAPLE SUPPLIES~Lamb tubing and
Flomor Pellets, pumps for sap gathering.
Glass or tin cans, all sizes supplied
year around. Maple syrup and sugar
mailed anywhere. New producers—will
do our best to answer your questions.
DURHAM'S FARM MARKET, Rt. 2,
Box 145, Watertown, N. Y.

KING EVAPORATOR-Fastest, Safest
and easiest to operate. Naturalflow
tubing and complete line Maple Sup-
plies. WILLIAM CHURCHILL, Jeffer-

son, New York

LAMB TUBING-Electric tappers, Ver-
mont evaporators, sap and syrup sup-
plies.

HAROLD TYLER, Westford, N. Y.

When swamped with sap have you ever
wished that you could cook faster?  You
can with OIL. - Do you worry about
burned pans or a complete loss by fire?
You won't with OIL. Is your sugar house
free of dirt, chips, ond ashes? Itis with
OIL. Have you ever wished that you
had an automatic fireman to keep a high
fire under your pans? You will have
with OIL. Can you cook with wood and
produce syrup with a fuel cost of approx-
imately 40¢? You can with OIL. Oil is
safe, clean, and economical. Write to
LES JONES, Holcombe, Wisconsin.

(12 yeors' experience in oil firing.)

FOR SALE-one 40’’ x 10’ Leader Evap-
orator, Arch Excellent, pans fair; one
4’ x 12' Vermont Evaporator with steam
hood — arch like new, pans fair;
WANTED-Evaporator, 5 x 16 or larger.
JOHN T. BIRUK, Halcottsville, N.Y.
Phone: Roxbury 3568 '

MAPLE TUBING and other supplies by
Lamb; electric tappers, pumps and mail-
ing cartons at a saving. Send for 1963
tubing book of prices. K. 0. PROCTOR
Poultney, Vi.

ATTENTION: Connecticut Valley and
New Hampshire maple producers: Lamb
tubing, Flomore Pellets.- GORDON
GOWEN, Alstead, N.H. TE 5-6531

JOHN D. SUGAR
HIGH WIND FARM
ANYWHERE, U.S.A.

Name Stickers
Stick to Anything
Over 900 in Roll
3 Lines

$5.50 first roll;
$4.50 repeat

LESURE FARM
Ashfield

Mass.

ORDERS TAKEN
for
FLOMORE PELLETS-500 for $5.00

ALSO LAMB'S TUBING, ELECTRIC
TREE TAPPER, ETC.

A. M. LEACH, Waterville, Yermont
Tel: MI 4-2488

THE LAMB

price)

ELECTRIC TREE TAPPER

A YEAR AROUND HEAVY DUTY 6LB., 1/2"
IRON DRILLING UNIT-750 R. P. M.

COMPLETE . ... iv v i ittt eeneees...$160.00
Price includes

Pack Rack; 30 Amp, 12-volt battery; Fiberglass Battery

Box; Electric Drill; Holster and Belt; Cord to connect;

One #38 Tapping Bit; (38-amp battery, optional, same

Lamb Tree Tapping Electric Drill, only,. .. .. .$86.00

25 ft. cord with snap clips to attach drill to any 12-volt
battery . . . ... . i i ii e ... $7.50

Battery charger — 6- or 12-volt — adequate to easily
recharge battery overnite . ... ...........$34.50

See our local czaler, or, if none, contact:

A. C. LAMB & SONS - Liverpool, N. Y.




VICKSBURG CHEMICAL CO.

136 Tichenor St., Newark, N. J.

Mother of the flow that brings you profit deserves
BEST treatment.

SAPFLO Maple Pellets
l‘/2¢— per pellet ..o $7.5Q per bottle

For quality Packing, prevent spoiling in Pure Maple
Syrup..

FERMIBAN

One box treats 128 gallons syrup........... Pricev$12.00

“TO BE SURE”’

When you save labor time you're making more profit.
Be sure to use the

SAPFLO Ejector

Holds 200 pellets. Lasts a lifetime. ... $7.50

If you're looking for a new and better way of making
candies, sauces and icings that hold their freshness

and flavor try
MY V ERO L (A little makes a lof) $3.50 per Ib.

VICKSBURG CHEMICAL Co. DEALERS

OHIO
JOHN H. MILLER, Burton

INDIANA

CLARENCE SMITH, South Bend
VIRGIL SMILEY, Judson

NEW YORK

CORTLAND CO. MAPLE PRODUCERS COOP. INC.,. Cortland

JOHN WIGGERS & SON, North Clymer
VERMONT EVAPORATOR, Ogdensburg
LOWVILLE FARMERS COOP. INC., Lowville
HENRY DAYTON, Stamford

MICHIGAN
CARL THRON, Vermontville
JAMES CONNER, Kingsley
VERMONT

COOMBS MAPLE PRODUCTS CO., Jacksonville
LEADER EVAPORATOR CO., Burlington

GEO. H. SOULE CO., INC,, St. Albans

G. H. GRIMM CO., Rutland

WISCONSIN

REYNOLDS SUGAR BUSH, Aniwa
RAY NORLIN, Ogema



The "“"Sap Saver" is a
container attached to
the spile that stores the
sap when the lines are
frozen, yet creates no
back pressure to restrict
the flow. It insures
through the vented spile
the elimination of tree
gas and air, naturally up-
ward in the lines, that
have so longretarded the
flow of sap.

75¢ each

The "Sap Collector" is a
combination of 1/2" or
3/4" connector with 4
5/16" tubing inlets on
top of a gas separation
chamber, the top fitting
for the natural upward
venting of tree gas and
air, yet employing all
practical bacteria resis-
ting laws.

$1.50 each

SEND FOR FREE 1963 GENERAL CATALOGUE AND TUBING INSTALLATION HANDBOOK

A. C. LAMB & SONS - Liverpool, N. Y.



