3811

FSYRUD DIGEST




MAPLE CANDY MAKER

Time saver and profit maker.
Brings out maple flavor in’
candy. Stainless steel const.

SAP PUMP SUCKER FOR
EFFORTLESS GATHERING

Pump and engine 50 ft. 1 inch Dia.
Rubber Hose

MAPLE SYRUP
FILTER PRESS

Takes out all dirt and sugar sand.
Electric motor operates a bronze
gear pump to push hot syrup thru
filter and lift it to any height.
Capacity 2 gallons per minute.

GAS FIRED
FINISHING PAN

A new gas fired finishing
pan for the smaller sized
evaporators. Also ideal for
making cream and sugar.
Rugged base and fittings.

WOOD & OIL BURNING
EVAPORATORS

2'x6’ OIL LIGHTNING

4'x 14' OIL LIGHTNING

3'x 10’ GRIMM EVAPORATOR

G.H. GRIMM CO.

RUTLAND, VERMONT 05701

AC802 775-5411 773-9519
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FILTER BAG LINER

' SAVES TIME
INCREASES LIFE OF BAGS

No need to remove filter bag from
syrup filtering tank. Just remove liner
from bag, rinse out solids in hot or
cold water and replace. Liner has long
life with careful use.

KOPEL FILTER PAPER COMPANY
2538 S. Damen Avenue, Chicago, Ill. 60608
Serving the Maple Syrup Industry

more than 25 years

MAPLE SYRUP PRODUCTION — 1973

This year’s syrup crop was extremely erratic, varying from 5% or less in some
areas of Ohio, Pennsylvania and western New York, to 125% in :o_.aro_.s. Zwi
England, New York, Michigan and Wisconsin. Canada had about the same variation
from southern Ontario to Quebec. .

The poor season was attributed mostly to unseasonably warm weather, Sweet-
ness of sap was lower than in previous years, and a larger proportion of dark syrup
was produced.

Syrup Made’
STATE 1971 | 1972 | 1973
1,000 gallons
New York 305 340 225
Maine 8 8 8
New Hampshire 38 51 48
Vermont 240 335 344
Massachusetts 25 28 19
Pennsylvania 94 96 48
Ohio 110 95 35
Michigan 86 83 66
Wisconsin 56 63 84

1 Includes syrup later made into sugar. Does not include production on nonfarm
lands in Somerset County, Maine.

N. Y. Dept. of Agriculture and Markets

U. S. Department of Agriculture :
Bureau of Statistics

Statistical Reporting Service

ERRATA

On page 8 of the February, 1973
Digest, a sentence was omitted from
the next to last paragraph in the article
by Morrow and Staats. This paragraph
should commence as follows: “Batch
samples, taken before and after heating,
were compared for color change. Of
the 9 batches, 7 showed little if any
visible color change. In one batch, the E‘
heated sirup . . .” :

T

WANT TO SAVE LABOR
AND BOILING TIME?

EVAPORATOR

GAS BURNERS
Manufactured By
ELMER WINTER

11171 Sisson Highway
North Collins, N.Y. 14111

Engineered for the Job
Clean Pans, Instant Heat, No Soot
Proven since 1952
No Electricity Needed
No Service - Nothing to Wear Out

CAN BE USED IN ANY
EVAPORATOR




3RD ANNUAL ONTARIO MAPLE SYRUP TOUR
SATURDAY, July 28, 1973

PLACE: St. Joe's Island
(30 miles east of Sault Ste. Marie, Ontario

REGISTRATION:
8:30 — 10:00 a.m.

Central Algoma Secondary School
% mile West of Desbarets
(corner Kensington Road and Highway 17)

Registration fee — $2.00

Stop 1 (Tour by Autobus)
Gilbertson’s Maple Bush and Pancake House

12 noon — 1:30 p.m. LUNCH — Pancakes, Sausages and St. Joe's Island
Maple Syrup

Adults — $1.50 Children = $1.00

Stop 2 Stanley Down’s Maple Bush

Stop 3 Harold Kent's Maple Bush
Light refreshments available

Stop 4 St. Joe's Island Museum

6:30 p.m BANQUET AT CENTRAL ALGOMA
SECONDARY SCHOOL

Adults — $3.00 Children — $2.00

Entertainment provided by Fred Kent and the Northernaires.

ACCOMODATION IS THE RESPONSIBILITY OF EACH INDIVIDUAL

For further information or advance registration write:
W. A. Humphreys, Sec. - Treas., Ontario Maple Syrup Producers’ Association
Box 175, Barrie, Ontario L4M 4T2 Tel. Elmvale (705)322-2233

(Cost of the complete day would be $6.50 for adults).

LES JONES’ “Do It Yourself” instructions available. For

convenience buy your burner locally; use “Do It Yourself”’

W DETAILED Instructions for easy and CORRECT installation.
]
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Mrs. Les Jones Holcombe, Wisconsin 54745
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N Y STATE MAPLE TOUR JULY 30-31

This year the New York State Maple
Tour will take maple producers and
other interested people to the hills and
valleys of Chenango County in the
southern tier region of the state. A
committee has been working hard at
making plans for the tour since late
last winter. Chenango County is a large
maple producing county and has a
great deal to offer to maple producers
throughout the east.

The tour will gather at the Rogers
Conservation Education Center in Sher-
burne. Registration will take place
from 11:30 a.m. until 1:30 p.m. For
those producers that are interested and
want to arrive early, a maple tubing
demonstration will be set up at 10:30
a.m. There are picnic facilities at the
Center for those bringing their lunch.
The Education Center is quite unique
and if you are interested in our en-
vironment here is an excellent oppor-
tunity to learn more about it through
a visit to the main building or a walk
along one of the nature trails.

During the afternoon there will be a
stop at a woodlot to visit with state
foresters about thinning and maintain-
ing the sugar bush. Three local pro-
ducers in the Sherburne area will also
be visited. One producer purchases
much of his sap and a local sap pro-
ducer will be present to discuss his part
of the operation.

The evening banquet will be held at
the Canasawacta Country Club in Nor-
wich where you will treat your taste
buds to a wonderful buffet. Along with
the usual tour business after the buffet,
John Weeks, Director of the Rogers

~ Center will tell you more about the

programs he and his staff have devel-
oped during the last few years.

On Tuesday morning the tour will
pick up again and three producers will
be visited in the southern end of the
county. Plans call for the tour to con-
clude at Lloyd Sipple’s at about 1:00
p.m. A light lunch will be available at
the last stop for those who wish to eat
before heading home.

The producers in Chenango County
have tried to put together a tour for
producers, large or small. In addition
the wife and children will enjoy the
stop at the Rogers Center.

People requesting further informa-
tion about the tour should contact
William Worth, Cooperative Extension
Agent, Farm, Home & 4-H Center, 99
North Broad St., Norwich, N.Y. 13815,
telephone 607-334-9971.

OUT OF BUSINESS SALE: Offering
3 RAY ROTARY oil burners. Save
over 75% of your fuel costs. We used
one of these burners over ten years,
when we expanded we added two
more. They really burn old crank-
case oil. CLEAN, Several in use in
this area. Write for more information,

Wm. Churchill
Jefferson, New York 12093
Phone: 607-652-7878

LAMB TUBING SUPPLIES
Electric Tappers
Flomore Pellets

GORDON H. GOWEN
Tamarack Farm
Alstead, N. H. 03602 835-6531




VERMONT MAPLERAMA ‘73

“In the heartland of Vermont'

Washington and Orange Counties — Thurs., Fri. — Aug. 16-17

It all begins at the Davis farm and sugarbush, Cabot, Vt.
Woods thinning, pipelines and proper pipeline cleaning methods
are demonstrated here. Registration is at 10 AM; lunch at noon.

Then for a detailed tour of Vermont's famous Cabot Creamery
and Cheese Factory.

Last stop of the afternoon is the new VTC sugarhouse and
maple operation at Randolph Center. Here at VTC (Vermont Tech-
nical College) will be the evening program including banquet,
exhibits and entertainment. Dormitory for lodging, camping and

. motels available. :

Friday morning breakfast at VTC, then off to Williamstown
and the Flint farm for a new twist in vacuum pumping, among
other things.

Then on to the Morse farm in E. Montpelier for a rounded out
program of merchandizing and marketing from maple to Christmas
trees. Demonstrations by N. E. Forest Ser., UVM, Vt. Dept.
Forests & Parks and Vt. Dept. of Agric. & Mkts. along the way.

For advance Reservations and information contact John B.
Smith, South Newbury, Vt., 05066, Tel. 802-866-3315. (For those
who have time Fri. PM, a tour of the Barre Granite Quarries is near
by).

NEED FANCY, A OR B BULK MAPLE SYRUP?

Plenty in northern Vt. Contact any of the following:

Vermont Dept. of Agric., E. Willard, Montpelier, 802-828-2419.
Franklin County Coop., C. Branon, Fairfield, 802-827-4440.
‘Orleans Co. Bulk Syrup, A. Patenaude, Derby Line, 802-895-4439.

SEND US YOUR
NOW!

PLEASE!
CONTRIBUTION

VERMONT MAPLERAMA
AUG. 16-17, 1973

The Vermont Maplerama has been
scheduled for Thursday, August 16,
and Friday, August 17, 1973. Spon-
sored jointly by Washington and Or-
ange Counties, the Maplerama will be
conducted with the help of the Ver-
mont Maple Sugar Makers Association
and The Extension Service, University
of Vermont. The program will begin at
10:00 a.m. on August 16 with a visit
to the sugar bush of Robert and
Barbara Davis in Cabot. Here demons-
trations of sugar bush thinning and the

‘washing of tubing will be seen. After

lunch it will move to the Cabot
Creamery; and to Williamstown and
the sugar house of Roy Flint. (Tubing
with vacuum pumps.) An evening din-
ner, exhibits, and program will take

place at Vermont Technical College in.

Randolph Center.

On August 17 a visit will be made
to Harry Morse’s Sugar Shack on the
County Road north of Montpelier. In
the afternoon visits will be possible to
the Rock of Ages granite quarries in
Barre, as well as optional visits to other
sugar places.

The Maplerama Committee consists
of Rudolph (Shorty) Danforth of South
Royalton, Chairman; Mrs. Barbara
Davis of Cabot, Vice Chairman; Mrs.
Mary Flint of Williamstown, Secretary;
John Smith of South Newbury, Trea-
surer; and Myron Smith of Randolph,
Asst. Treasurer. Reservations for meals
and lodging should be sent to John B.
Smith, South Newbury, Vt. 05066.
(Tel. 802-866-3315). County Exten-
sion Agents involved are Edward
Bouton of Montpelier (Washington
County) and Gordon Farr of Chelsea
(Orange County).

FOR SALE

6 — 1250 gal. S.S. Cheese
vats — uncovered.

1- on:v.ﬁm:_m truck.
2 — S.S. Pasteurizers
1 — 4000 gal. glass lined tank

QUANTITY OF #1 SYRUP

We invite all those who will
be attending the N. Y. S. Tour
with recreation vehicles to park
at our place and save park
fees. Electric hook-ups and

swimming. FREE

Rt. 41 — North
GREENE, N. Y. 13778
607-656-4058

Please - get your equipment
orders in early.




EVAPORATEURS YOUR FASTEST WAY
F
»
1 % r&.\l‘h l‘ﬂ TO MAPLE SYRUP
EVAPORATORS

RAPID

EFFICIENT
HIGH QUALITY

FIVE MODELS
LOW PRICED

g._.Im MODERN EVAPORATOR FOR PROGRESSIVE
PRODUCERS SEEKING QUALITY PRODUCTS WITH
SPEED OF OPERATION.

3L MANUFACTURERS OF A COMPLETE LINE OF
MAPLE SYRUP SUPPLIES.

Phone Or Write For Your Nearest Distributor.
Catalogues Available Upon Request.

sMALL BROTHERS INC.

Dunham, Quebec, Canada. Telephone (814) 298-2441

CAN COLD WEATHER
NEGATE BUD EFFECTS?

) . poorer. April 10 sap, with a sugar per-
. The 1973 maple sirup season, with cent of 1.5 made light amber sirup, but
its early March heat wave, was most the boiling sap had an off-smell and the

unusual. Temperatures averaged 15" F. sirup an off-flavor. A buddy test was
above normal during the first half of positive.

March at Lake Placid, New York. Half
(d) April 11 - 13. Very cold, mean

a crop of sirup was made prior to the o :
usual date of the first sap flow. A nor- 20° F. Collecting tanks were cleaned.

mal season’s accumulation of heat (¢) April 14 - 16. Sap flow weather,
(summation of mean temperature times mean 37° F. This flow followed nearly
duration for portion of day above 90 hours of freezing weather. Sap sugar
35° F.) occurred by early April. Bud, was only 1.4 percent. There was no off-
break appeared near. smell nor off-flavor, and three drums

This sequence of events followed: of good table grade sirup were made

from this thi )
(2) March 30 - April 4. Generally m this thin sap

warm, temperatures ranged from 31 to . Apparently the sharp cold preced-
60° F., mean 40°F. ing the last run negated the effects of

earlier bud activity. The cold was both
intense and of long duration. Others
have also reported that they believe

(c) April 7 - 10. Sap flow weather, late cold spells this year negated bud
mean 30°F. Sirup became progressively activity.

.\%5&2&.&3 §§\u\& \@6«\&&? mwex\u.

NEWPORT, VERMONT
05855

() April 5 - 6. Mostly freezing
weather, mean 29°F.

Has provided producers with a market for their bulk maple syrup
for more than 30 years. If you are interested in selling your bulk
maple syrup. or in acting as a buying agent, please write, or
telephone collect, 802-334-6516.

OLD COLONY Brand Maple Sugar and Maple Syrup in bulk and
consumer packs is distributed both nationally and internation-

ally.




Proven Plastic Containers for Pure Maple Syrup

TOUGH,
HOT FILLABLE JUGS
of XT° POLYMER

This beautifully silk screened container with the quality appear-
ance of pottery is made from an outstanding new material — XT®
polymer. Already in use for dozens of food products, this polymer
has full FDA approval and provides impact strength at a com-
petitive price.

The contour of this lightweight jug remains stable even under a
vacuum. A pilfer proof cap is featured along with a choice of stan-
dard of custom decoration.

For further information contact your jobber, distributor or Kress
Creations, 1 DeForest Street, Bldg. 18, Seymour, Connecticut 06483.

YEASTS, FAT JUGS AND HOT SIRUP

J. C. Kissinger
Eastern Regional Research Center!
Philadelphia, Pennsylvania 19118

The maple producer shares a com-
mon problem with every other pro-
ducer of food products. Innovations in
processing and packaging come along
and gain acceptance. Then a “new”
spoilage problem appears and causes a
bit of uneasiness in the industry. The
innovation gets the blame, and at times,
this is appropriate. However, in most
cases, it’s the same old microbe doing
the damage, and the mishandling of the
innovation due to overconfidence or
inexperience  gives the microbe its
chance to cause havoc. Once again the
maple industry faces an old micro-
organism and a new packaging situa-
tion. Someone called them “fat” jugs.
The term is humorous, but the losses
of sirup packed in plastic jugs which
ultimately become swollen hurt the
pocketbook. The producers tend to
blame the container, and this is a
natural reaction. Nevertheless, it does
not account for the many producers
who have no “fat” jug problem. The
real problem is as old as the maple
industry - certain yeasts will grow in
maple sirup, if given the least oppor-
tunity. These organisms produce gas
when they break down the sugars in
the sirup, and the build-up of this gas
causes a plastic container to become
“fat”. Most maple producers never
worried about “swollen” cans. The
“swell” can was an occasional fact of
life in the industry and seldom gave
much trouble. On the other hand, the

“fat” jug seems to be a minor epidemic
in certain sugar houses.

-No single member of the yeast
family is responsible for the “fat” jug.
Instead, any one of a group of yeasts
can do the damage. They are called
osmophiles (lovers of liquids of high
osmotic pressures like sirup) and grow
slowly but well in slightly dilute
sirups.2 A tiny drop of condensation
on the surface of a sirup containing
these yeasts will give enough local
dilution to start them growing. As they
break down the sugars, they produce
water as well as gas from the sugar
molecules. One might say that they
create their own dilute sirup environ-
ment. The first inkling that the pro-
ducer gets of this condition is the “fat”
jug, and by that time the damage has
been done.

Osmophile yeasts are ever present
in our environment. Honey bees are
notorious carriers of them, and a maple
operation attracts bees. Sugar house
interiors and equipment provide excel-
lent areas for the cells to lodge and
reproduce, and it is an easy matter for
airborne yeasts to find their way into
sirup. Stringent cleaning and a regular
cleaning schedule will minimize yeast
contaminants, but a sugar house can-
not be sterilized. Well-placed U. V.
lights will protect bulk stored sirup,
but they will not safeguard a filling and
packaging operation.

This problem can be solved by hot
packing. Yeasts are among the most
heat-sensitive of all microorganisms.



Text books usually have graphs giving
a general picture of the killing effect of
heat on yeasts, but we thought that
producers might be interested in the
effect of heat on one of the original
“fat” jug yeasts. A few years ago,
Harold Tyler of Westford, N. Y., gave
us asirup sample which was undergoing
a wild yeast fermentation. The organ-
ism was identified as a true osmophile,
Saccharomyces rouxii, by Dr. L.
Wickerham of U. S. D. A.’s Northern
Regional Research Center at Peoria,
Illinois. We have kept this organism in
.a maple sirup culture at ERRC because
it exhibits spectacular gas production
in sirup. We took a young sirup culture
of S. rouxii (10 days old) and heated it
to 185 F in a water bath. In the course
of heating, samples of the sirup culture
were taken for yeast cell counts as the
following temperatures were reached:

72° (room temperature), 120°, 140°,
160°, 180°, 185° F. The results of this
work are shown in Table I. Note that
even at 160° F, a few yeast cells were
left alive. Thus, if cans or jugs had been
filled with this sirup, the results would
probably have been “swell” cans and
“fat” jugs within 3-4 weeks. At 180°F
and 185° F, we did not find any sur-
viving yeast cells. Filling jugs with
185° F sirup will give some additional
insurance that you have an extra 5°
Fahrenheit which will help to kill any

Table |

yeast contaminants which might be on
interior surfaces of the container. Im-
mediately after filling, invert the con-
tainer or lay it horizontally so that the
hot sirup will kill yeasts on the neck or
closure surfaces. Do this before the
sirup has a chance to cool. This will
cut packaged sirup losses drastically.

“Swell” cans have never been a
major problem, and there might be
some psychology behind this seeming
superiority of the can over the jug. A
hot-filled can is rigid, can be easily
handled with padded gloves, and the
filler operator expects it to be hot. A
hot-filled plastic jug is odd - the plastic
is expanded, it seems to slump a little
and has too much “give” to it when
you pick it up, and who ever heard of
hot plastic anyway?? The jug filler
wants a rigid, easy to handle vessel
when he has finished filling. To get
this rigidity with plastic containers, he
cuts down on his filling temperature

2

and pays the price in “fat” jugs.

Sirup must be at 180°-185° F when
dispensed into cans or jugs. This tem-
perature must be maintained at all
times during filling. Fill from a vessel
which can be heated and will maintain
the fill temperature. Keep a reference

thermometer in the sirup at all times; -

and, if possible, use a thermostatically
controlled system. At current sirup

Decrease in Yeast Cell Count as Yeast-Contaminated
Sirup is Heated From Room Temperature to 185 F

Room
Temp. (72°)
Yeast
Count
Cells/ml. 180,000 120,000

Temperature ° F
140° 160° 180°  185°

23 7 0 0

SUGARING OFF

Until the late 1800’s, when maple
forests became depleted and cane sugar-
gained in popularity, maple sugar was
the standard sweetener. Indians pre-
pared sugar by putting heated rocks
into the sap or by freezing the water
out. Today, farmers boil syrup in large
evaporators until a clear light amber
syrup is ready for marketing.

Making maple syrup and . . . ..

prices this system will pay for itself in
one season. You can pack sirup in any
reasonable container, if you do a good
job of hot packing.

! Agricultural Research Service, U. S.
Department of Agriculture.

2A. H. Cook, page 34.

BIBLIOGRAPHY
1. Cook, A. H., The Chemistry and

Biology -of Yeasts, Academic Press,
New York, N. Y., 1958, page 34.

by Linda Clark, Cooperative Extension,

P. O. Building, Delhi, NY 13753

sweet stuff made from maple sap is big
business. Thirty-two lively ladies ex-
pressed a desire to have a special
session on maple product production
and promotion in 1974.

Linda Clark, Extension Home Eco-
nomist in Delaware County, (shown)
talked with the “women in maple” at
the 1973 Maple School. Time did not
allow for much talk but it was decided
that for 1974, plans would be made to
have at least one hour in a quiet room
to share ideas about maple: its history,
its versatility, and its value to families
today.

In 1972, the Home Economics Divi-
sion of Extension had produced maple
recipe books for producers to distribute
in their shops. The 1972 order was
1500, the 1973 order was2,325. Maple
has many uses and these recipes help
extend the use of the product.

Many families - especially the chil-
dren, look forward to sugaring season
each year. It’s such fun to sink your
teeth into some jack wax or invite the
neighbors in for a maple sugar stir.
Maple sugar is not only delicious on
pancakes and waffles, but can be used
on ice cream, hot biscuits, jonnycakes,
grapefruit, french toast, and all kinds
of cereals. Maple syrup can be used to
replace cane sugar in most recipes for
added flavor. In cooking, use 3/4 cup
maple syrup for one cup sugar. In
baking, use same proportions but re-
duce the other liquid by 3 tablespoons
for every cup of syrup substituted.



MAPLE PRODUCTION
IN NEW BRUNSWICK

by C. F. Harding, Head
Horticultural Division
N.B. Dept. of Agriculture

The Province of New Brunswick has
a relatively small Maple Industry. Cana-
da Statistics figures indicate an average
annual production of 10,000 imperial
gallons of syrup and 35,000 pounds of
sugar, etc.

While maple men may be found in
most areas of the Province there are
three or four centres of production.
These groups of producers are located
for the most part along the Saint John
and Petitcodiac Rivers.

There are approximately three hun-
dred names on our maple producers
mailing list. These are located as fol-
lows:

Madawaska County Area: 125

York County Area: 50
Albert-Westmorland Counties: 100
Scattered 25

New Brunswick lies on the northern
limits of the Maple Industry and we are
even more dependent on the vagaries
of the climate than most other areas.

Sap season is generally of shorter
duration and our trees more subject to
the effect of frozen ground, deep snow
and to a certain extent, winter injury.

The sap flow in most years is less than
that reported in the better areas. Our
producers must be satisfied with six to
seven imperial gallons of sap per tap in
most years. The past season was one of
the poorest on record and most operat-
ors reported collecting only 3 — 3%
gallons of sap per spile.

EXTENSION AND RESEARCH

No maple research is conducted in
the Province. The Provincial Depart-
ment of Agriculture has employed a
Maple specialist, on a part time basis,
since the nineteen-twenties.

The Horticultural Division has pub-
lished a Maple Newsletter since 1962.

MAPLE ORGANIZATIONS

On February 15, 1933, the Maple
Producers organized the New Bruns-
wick Maple Producers’ Association.
This served all producers in the Province
until 1969 when the producers were
re-organized into three local organiza-
tions with the three executive officers
of the locals, together with the exten-
sion specialist, forming what is called,

Bainbridge, N.Y.

Canadian Producers

We will be pleased to send the MAPLE SYRUP DIGEST to our friends
in Canada for the following subscription fee:

lyear..........$2.00 Syears .......... 5.00

Send your name and address to THE MAPLE SYRUP DIGEST,

U.S. Funds, Please

—The N. B. Maple Producers’ Council.
MARKETING

The bulk of our syrup is sold in
glass. Suitable open-stock glass con-
tainers are difficult to obtain and the
producers have adapted the 16 fl. oz.
Kent Jug.

Many producers use a standard label
on this container, although private
labels are also used by some producers.

Most maple products are sold on
local markets, the greater portion being
sold directly to users by producers.

The N. B. Maple Producers’ Council
has actively promoted the use of smaller
containers and higher prices. Our Maple
men feel they are producing a “Gour-
met” product rather than a food
product and try to market accordingly.

PROMOTION

Since the organization of local orga-
nizations the producers’ wives have
been accepted to membership, without

dues and we are finding that they do
most satisfactory promotion and adver-
tising work.

Promotion Commiittees comprised
of ladies appear on radio and T.V. pro-
grams to discuss and demonstrate maple
products. They arrange maple displays
in such places as tourist resorts and
Provincial Parks and they are most
successful in arranging tours to sugar
camps by such groups as, The Agricul-
tural Committee of our Legislative, the
press, etc. ,

MAPLE SCHOOLS

The Department of Agriculture act-
ing on a request from the Maple
Council, sponsored a Maple Short
Course in Fredericton in the winter of
1972 and have agreed to hold two this
winter. One of these will be conducted
in the French Language at Edmundston
while the other will be held in Frederic-
ton and will accept English speaking
producers.

percent or more.
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_ Attention

SOULE EVAPORATOR & CAN COMPANY
Fairfield, Vt. 05455, Phone: 802-827-4467

We carry only the highest quality sugaring equipment made, the famous
“Canadian Lightning”. A complete line of storage tanks, filters, gathering
tanks and, of course, the complete line of evaporators and arches are in stock.
All sizes, wood, oil, and gas are available for your inspection and immediate
delivery. These are sold directly to you at factory prices to save you 20 to 30

Come see us at Fairfield. We ship anywhere in the U. S. A,

e o O O N T o VI o Y
<¢<<<<<<<<

All grades of bulk syrup for sale at reasonable prices; Vermont grades:

Fancy, A, and B (light amber, medium amber & dark amber table grades,)
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LAMB’S CORNER

Dear Friends,

About fifteen years ago we rounded up a few bits of
polyethylene tubing so one man could tap a few trees with
it. The following year quite a few people used a lot of the
same stuff. The next year, against our better judgment, we
spent a lot of money on molds to make spiles and tees so
you could use vinyl tubing. Then we found we were in the
tubing business so deep we couldn’t get out. We kept going,
improving a little here, a little there, until now our system
can be used on level land or steep hills, sealed for natural or
artificial vacuum or fully vented, any way that works the
best for you. All of them will produce more sap for less
labor. But if you are getting all the sap you can boil, and
can hire help for a dollar an hour, maybe you shouldn’t
buy our tubing.

Shortly after our tubing venture, along came the tap
hole pellet. We set about the task of obtaining the best
pellet that could be made - one that would last long enough
to insure a full length season. But here again, if you don’t
care if you get a pretty short crop some years, maybe you
shouldn’t use our pellets.

The electronic, automatic draw-off is a great labor
saver in the sugar house, but if you have plenty of cheap
help, don’t waste your money - they‘re expensive.

Now the Electro-man, that little gadget that warns
you if one of your pans is getting too low, is a horse of a
different color. It doesn’t save you any labor, just evapora-
tor pans. And, after all, someone has to keep the evaporator
companies in business, don’t they?

Sincerely yours,

Bob Lamb

paid advertisement




