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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 saiif.
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.



WO0OD & OIL BURNING
i . 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, llI. 60608
Serving the Maple Syrup Industry
more than 25 years




Sdiforiak

Dark syrup is getting to be a serious
problem. I won’t go into it because it
is explained much better in articles in-
cluded in this issue along with what is

‘being done right now to correct the
situation. What I would like to-bring
out is this:

With every issue of The Maple Syrup
Digest, you are kept informed of what
is.going on in the maple industry from
research developments on how to pro-
duce the crop to the disposition of

“that crop. It is the only publication
devoted entirely to that purpose. It is
delivered as close as we can get to your
door (your mailbox) and you do not
even have to pay a subscription fee to
receive it.

I still think most producers appreci-
ate this service and are willing to help.
The Digest needs your help. Your con-
tributions last year totaled about the
same as prior years. Qur advertisers
paid about two-thirds of our total ex-

pnses but rising costs of printing and
maling created a deficit. This was paid
by the North-American Maple Syrup
Council which was re-imbursed by
some of the State Maple Producer
Associations, but I still think the
Digest should be self-supporting.

There is an envelope enclosed in the
center of this issue. I hope everyone
who appreciates receiving the Digest
will use it to send us their contribution.-
If you do not appreciate what the
Digest is doing, you can use the enve-
lope to have your name removed from
our mailing list, just don’t forget to
include your name and address.

I'd like to thank all of you who
have contributed in past years and hope
you will continue to do so. You are the

ones who have kept the Digest going
but “you” only amount to about 20%
of our readers. Don’t you think it’s
about time the other 80% helped a
little?

You probably don’t like inserts in
magazines any more than I do, so if
you use it right now it will be out of
your way and done with for another
year.

IMPORTANT NOTICE!

The Federal requirements for the
minimum- density of maple syrup
“has been raised from 65.5 to 66.0
degrees Brix and is now in effect.
This applies to all interstate sales of
syrup and intrastate sales if your
state has adapted this change. To
be on the safe side, simply make
your syrup at least 66.0 Brix. You
will be selling a better product
anyway.

=

TYPES OF PLASTIC CONTAINERS

SHOW OFF YOUR FANCY
SYRUP IN
JUGS BOTTLES  JARS

MAPLE PRODUCTS SELL
BEST IN GLASS

WE ALSO CARRY MANY

INCLUDING THE KRESS JUGS.

Send for complete list.

M.R. CARY CORPORATION
219 Washington Square
Syracuse, N.Y. 13201




Think of Cook’s
for all your
Maple Syrup

Supplies

OUR STOCKS ARE COMPLETE
EARLY — ORDER NOW

WE STOCK

Leader-King Evaporators (wood
or oil fired)

Sap. Buckets, Covers, SAP-SAKS

(4-sizes)
(Our stock on CANS is complete
all year.)
Tappers, Bits, Spouts, Filters

Rubber Candy Molds (asst. pat-
Jterns)

Storage and gathering tanks

Pellets, Tubing, Plastic Jugs , etc.

SYRUP SUPPLIES
Write for Free Catalog

H.W. Cook
Farm Service, Inc.

Serving the Maple Industry for
53 years.
Phone: 315-852-6161
DeRuyter, N.Y. 13052

Red “Golden Maple” Syrup Cans

Maple Cream Tubs - Syrup Bottles

ACOME_ TO COOK'S FOR ALL

SAP PRICES

Each year, in the February issue, we
publish a chart of the sap prices paid’
by one New York producer for the past
two years and the proposed price to be
paid in the coming season along with
the respective retail and wholesale price
of syrup in consumer packages.

This year this producer does not
fore-see any significant increase in sap
prices since the major increase in cost
of production is in the syrup processing
end (fuel, containers, etc.).

For.your convenience, we are print-
ing, below, the same chart we printed
last year, the only change being a slight
increase anticipated in the syrup price.

Year 1972 1978 | 74’75
Retail 9.00 10.00 12-00
Wholesale 6.80 7.90 _9_(2_
Sap Brix per gal. | pergal. | per gal.
1.5 023 027 .029
1.6 0385 .039 039
1.7 044 049 .049
1.8 .052 057 .058
1.9 059 064 .066
2.0 065 07 0738
2.1 070 075 .079
2.2 075 .08 .085
2.3 080 .085 091
24 .085 09 097
2.5 .090 .095 .102
2.6 094 .10 107
2.7 098 105 112
28 102 11 117
2.9 .106 115 .122
3.0 110 12 127
8.1 114 124 .182
3.2 .118 128 137
3.3 122 132 142
34 126 .136 .147
3.5 130 .142 152
3.6 134 .146 .157
3.7 138 .15 .162
3.8 142 154 .167
3.9 145 .158 172
4.0 .149 162 177




-E-Z-TACH

| DRILLING ATTACHMENT FOR CHAIN SAWS

N v
® INSTALLING TIME LESS THAN 5 MINUTES
Remove Bar & Chain With Wrench Furnished By The Saw
Manufacturer.
= SPEEDY DRILLING
Holes From % inch To 1% inch Can Be Drilled With Ease. Flat
Speed Bits Are Used and They Are Ground To Cut Counter Clock-
wise. A 1% inch Hole Can Be Drilled In Hard Wood At About
Tinch per Second.
= SAFETY
Since This Attachment Is Mounted On The Outside Of The Clutch
Drum, The Drill Will Stop With The Motor At Idle.
s FITS- HOMELITE: E2- EZ - AO - XL101 - 102- 103-104 - 113
114 . 123-150- H-1(2-3/4"'%) - H-2 (3"'*)
STIHL: 1020 - 021-- 030 - 031 - S-1 (2-5/8"*) - §-2 (2-7/8""*)
PIONEER: Pi-1(2-5/8°'%) - PI-2 (3"'%)
POULAN (LIL JON): PL (2-3/4"'%)
MCCOLLOCH: M-1 (2-7/8°'%) - M-2 (3-3/8"*)
PARTNER
*0.D. Clutch-size. We can only fit saws that have the drive-

sprocket toward the motor. If a saw is not listed be sure to give
us make, model and, when possible, the O.D. measurement.

“Tapping the trees is no longer the drawn out job it once used to be. There
is now an adapter kit for tapping trees available to chain saw owners and
once attached, the sugar maker can tap his trees in half the time.Manufac-
tured by Nelsan Maine, Hillsboro N.H., this drilling attachment is mounted
on the outside of the clutch drum. As a safety precaution, it stops when
the motor is at idle.”” —Chain Saw Industry & Power Equipment Dealer,
November-December, 1973

See your dealer, or send check or money order for $30.00 to

NELSON MAINE, HILLSBORO, N. H. 03244 Ph: 464-3256
Please State Model




New Hampshire — Kenneth Bascom
The 1974 maple season opened well
before normal with many producers
missing all or part of the first run of
sap. Cold weather then prevented sap
flow until- excessively warm weather
arrived bringing another run of sap and
also encouraging a fast buildup of
bacteria, resulting in a rather high pro-
portion of the crop grading B or C.

The state’s total crop of about 53,000 ‘

gals. was near normal. The generally
poor sap flow conditions were offsct
by an open winter with virtually no
snow to interfere with tapping and
collecting, making it easy for anyone
with an.inclination to sugar to do so
with a minimum of effort.

Most of the crop has been retailed
at $11.00 to $13.00 per gal. with the
larger producers wholesaling at $9.00
to $10.00 per gal.

Vermont — Bill Clark

The sugaring season was very irregu-
lar; March generally too cold, April had
good runs after “too warm” spells.
Sugar content was fair to good. No
fuel shortage but price up 10c to 20c
per gal. 10% more producers than in
1973 produced 340,000 gallons.

Price range for grades Fancy and A:
Wholesale $9.00 to $10.00; retail at
farm $10.00 to $12.00; retail in stores
and gift shops $11.50 to $14.00. Bulk
prices paid by small buyers: Fancy -
60-70c, A - 55-65¢, B - 50-60c, C - 44-
45¢. Large buyers paid about 5c per
pound less.

Spring sales were good, summer sales
fair to good, and fall sales were record
breaking. ‘Quality bulk syrup should be
gone by Christmas, Grade C is drug on

market. Producer incentive is high and
growing.
Massachusetts — Russ Davenport

The 1974 season was rather odd.
We had about every kind of weather
imaginable and our producers made-
record crops—all the way from the
poorest on record to the best on
record. A few had the highest yield per
tap in many years. Others gathered sap
only twice. The higher elevations had
temperatures too cold until April while
the lower orchards ran well from
March 15 to April 10.

- Average prices for syrup were: gal. -
$10.50, % gal. - $5.75, quart - $3.50,
pint - $2.25, and %2 pint - $1.25. Many
producers are finding great value in
roadside fruit and vegetable stands as
outlets for their products. Never has
the demand been so great for syrup
and sugar.

Ontario — Ron Shaw

Most producers tapped in earl
March but little syrup was made until
the last few days of March and the first
week of April. Then it didn’t freeze
hard enough to hold the quality. A lot
of producers made half their crop in
April but the quality was poor. The
crop varied over Ontario but averaged
about 60%. The Dominion Bureau of
Statistics estimated 146,000 Imp. Gal.
of syrup were made.

Vacuum pumps were reported to
have saved a lot of crops. Fuel oil cost
26—29¢ per Imp. gal. Equipment, sup-
plies and containers were nota problem
if you had ordered early.

Syrup was selling from $10.50 to
$14.00 per Imp. gal. The only large
bulk buyer paid 52¢ a Ib. for AA and



49¢ for A but they got more C and D
at 42¢ to 44c.

New York — Gordon Brookman
Production in New York was spotty,
from 60 to 90% of normal, up about
45% from 1973. We had a prolonged
cold spell in March which held up
production and shortened the season.
We had an increase m producers, but

are still using only about 8% of the

tappable maple trees.

In spite of rising costs of production
some producers are still reluctant to
ask a fair price for their product. I
would say the average price of syrup,
retail, was $12.00 a gallon, with smal-
ler containers priced in proportion.
There was an excellent demand, with
little or no resistance to price.

The Farm Bureau Maple Marketing
Coop paid the following prices for
bulk syrup: Fancy or AA - 60c, A - 55c¢,
B - 50c, and C - 44c. The table grades
were no problem but grade C was. We
handled more than ever before and
from areas we hadn’t received from
‘before. I'm really concerned about the
Tuture of dark maple syrup.

Michigan — Floyd Moore

Production in some areas was fair,
others very bad. Weather was cold at
first, then summer came after the first
runs. Temperature in the 70’s. Snow
was not a problem. Oil was high in
price; I paid 36.7¢ per gallon.

The retail price of syrup was up in
all areas: gal. - $12.50 to $14.00, quart

$3.50 to $5.50 depending on area of

the state. Quality was good at the first
of the season, low at the end.

Michigan was 3rd in the nation in
production with 98,000 gal.

Wisconsin — Adin Reynolds
The season started earlier than usual

and producers that were ready in
February enjoyed an excellent crop.
Northern sections did not fare as well,
but the total yield added up to a nor-
mal season, and quality was good, Gal-
lons sold for $12.00, half-gallons for
$6.75, Quarts $3.50 to $4.00. There
was little surplus of table grades left
for fall sales.

Wisconsin imports more syrup than
it produces. Demand seemed to be at
an all time high. Commercial grades are
another story. Present inventory on
this syrup is higher than normal.

The production growth picture in
the state is not too encouraging. Many
back-yard operations are springing up
with a few new and very modern instal-
lations appearing, but many older pro-
ducers are dropping out keeping the
statistical figures about the same.

Ohio — Ture Johnson

Early in March, many producers
thought this year would be a repeat of
1973. The temperatures held up in the
60’s and didn’t go down far enough at
night. However, Mother Nature began
cooperating later and we produced an
above normal crop for the state.

Bulk syrup brought up to 70c¢ per
pound for the fancy grade. Most of onr
syrup is sold retail, with some of the
darker grades sold commercially. Our
retail price was increased a dollar a gal-
lon to $10.50. One of our larger outlets
increased his price to $11.50 after the
festival and we expect this will be the
starting price for 1975.

LAMB TUBING SUPPLIES
Electric Tappers
Flomore Pellets

GORDON H. GOWEN

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




IF YOU MAKE MAPLE SYRUP
YOU NEED OUR CATALOG

HERE ARE JUST A FEW OF THE ITEMS AVAILABLE
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'APERED BUCKET
BRUSHES
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MODERN SAP COLLECTION 355 U FERMIBAN
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REFRACTOMERS %
For Extreme Accuracy
In Syrup Testing

Inexpensive!
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0ld Fashioned Earthen Jugs POLETHYLENE

All Sizes LINERS
2 Oz. Up To One Gallon For Leaky
RO S IRERARS

PRESSURE FILTERS FOR

SPARKLING CLEAR SYRUP
GOLD FOIL \RKLING CLE U
Pressure Sensitive 3 ,,'::' ";::‘;":;;'i"\."fzi 3
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%% Non Toxic Paint i & Big Capacity %

For Buckets and Tanks &% GATHERING PANS
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All Styles and Sizes ALL MAKES
rup Cans OF EVAPORATORS
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Plastic As Well As Paper
CANDY BOXES—Many
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SEND FOR A = EYNOLDS

FREE COPY A
OF OUR CATALOG 74 SUGAR BUSH INC.
ANIWA, WIS. 54408 Ph: 715-449-2057
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WANT TO CUT DOWN ON
| TIME & LABOR ? }

Here is what You Need

A
SIPHON

N

’ Bottle
Can

Jug
Filler

MASTER
MODEL J

SIMPLE YET AUTOMATIC. REQUIRES NO ELECTRICITY
EXCEPT FOR HEATING ELEMENT — NOW AVAILABLE.

Bottle Fills To Any Level Desired And Then Stops. You Can Put On
The Cap While Another Bottle Is Filling. A New Model With Only Two
Filling Tubes Is Very Popular. Fills As Fast As You Can Cap And

Label. All Stainless Steel.

~< OUR CATALOG SHOWS LOTS OF THINGS!




REMOVAL OF BUDDY FLAVOR FROM MAPLE SIRUP

Claude H. Hills and R. A. Bell, Jr.
Eastern Regional Research Center’

Maple sap produced late in the sea-
son, when the ‘buds are developing,
produces sirup with an off-odor and
off-flavor described as “buddy”. This
sirup is unpalatable and dark in color.
The appearance of buddy sap signals
the end of the maple sirup season.
Some trees and some locations may
produce buddy sap earlier than the
general averagé and thus contaminate

otherwise good sap. Thus an inexpen-

sive process to renovate buddy maple
sirup would enable a sirup producer to
increase his production by operating
later in the season and still produce
sirup that is marketable.

CAUSE OF BUDDY FLAVOR

One of the significant physiological
changes that occurs as the trees burst
into bud is a marked increase in the
nitrogen content of the sap. Holgate (1)
observed that the total nitrogen con-
tent of normal sap was only 1.7 to 8.4
parts per million (ppm) and that of
buddy sap was 35 to 82 ppm. This
represents a 10 to 20-fold increase. He
observed that buddy flavor appeared
when the total nitrogen reached 20
ppm. More recent investigations by
Pollard and Sproston (2) and by Bishop
(3) indicate that most of the nitrogen
in maple sap is in the form of amino
acids.

Maple. sap also contains sucrose and
small quantities of malic acid. When
mixtures of amino acids, sugars and
organic acids are subjected to pro-
longed heating they often give products
dark brown in color and with strong
aromas and flavors. Thus there is good
circumstantial evidence that the sud-

den increase in amino acids in buddy
sap is responsible for the objectionable
buddy odor and taste. ,
FERMENTATION PROCESS

~In 1961 Willits and coworkers (4)
developed a method for improving the
color and flavor of buddy maple sirup
by fermentation with Pseudomonas
geniculata. This microorganism removes
most of the amino acids from solution
converting them to insoluble cellular
proteins. Between 1961 and 1965 this
process was used successfully on a
pilot-plant scale on both buddy sap and
buddy sirup. However, this process
never achieved commercial adoption.
Kissinger (5) reported recently that the .
fermentation process is so complex
that the smallscale sirup producer
would not have the proper equipment
nor the trained personnel required.

NEW PROCESS

At the October 1974 Maple Confer-
ence we reported some preliminary
studies using a new approach to this
problem. In the reported process the:
buddy odor and taste materials are’
removed from the sirup by ion-ex-
change resins. The principle is the same
as that used in some water softeners.
The sap or sirup is trickled through a
column of ion-exchange resin which
removes cations, including amino acids.
When the resin becomes saturated, the
process-is stopped, the resin is regener-
ated, and a new cycle begun. The
resin can be regenerated and used over -
and over.

Several samples of buddy sap were
run through the ion-exchange column
and then boiled down to sirup. In all
cases the sirup was free of the typical
buddy odor and taste. We next tried
this process on buddy sirup. It was



necessary to dilute the sirup with an
equal volume of water so that the
viscosity and density were suitable for
passage through the column. On recon-
centrating by boiling to 66  Brix, the
sirup had a typical maple flavor and
was free of any buddy odor or taste.
We recommend that this process be
used on sirup rather than on sap. Maple
sap is too dilute to be hauled and
treated economically. Also, the buddy
sap season lasts only a few days in any
one location. On the other hand, buddy
sirup can be stored and shipped to one
central location. It could be renovated
over a period of months, after the rush
of the regular maple sirup season is

over. COLOR
An unexpected bonus from this

process was a 50 to 60% reduction in
brown color of the treated sirup. Thus
a typical buddy sirup from the 1974
season was upgraded on the basis of
color from “unclassified” to “Grade A~
This raises a question regarding com-

pliance with some state.laws which
prohibit “bleaching” of sirups. This is
m matter of interpretation. The Federal
Food and Drug Administration has
approved the general use of ion-ex-
change resins in food manufacture. It
does not consider ion-exchange resins
to be “bleaching” agents. Some states,
but not all, have accepted this interpre-
tation. It would be advisable to consult
both Federal and State food regulatory
agencies before attempting to sell maple
sirup treated by the ion-exchange pro-

cess.
- PLANS
We hope to obtain additional sam-

ples of buddy sirup during the 1975
season. We also plan to construct a
portable pilot-scale unit capable of
treating about 30 gallons of sirup per
hour. A preliminary cost estimate indi-

cates that we should be able to reno-

vate buddy maple sirup for less than
$1.00 per gallon.

1

Agricultural Research Service, U. S. De-
partmént of Agriculture.

(1) Holgate, K. C. Changes in the composi-
tion of maple sap during the tapping
season. N.Y. (State) Agr. Expt. Sta. Bull.
No. 742 (1950).

- (2) Pollard, J. K., Jr. and Sproston, T. Nitro-

genous constituents of sap exuded from
the sapwood of Acer Saccharum. Plant
Physiol. 29 (4): 360-364 (1954).

(3) Bishop, R. Analysis and determination of
organic nitrogen with particular reference
to maple sap. Senior Thesis, Bates college,
Lewiston, Maine. March 29, 1962.

(4) Willits, C.O. Frank, H.A., and Bell, R. A.
Maple Sirup.  XIX. Flavor and color
through controlled fermentation of maple
sap. Food Technol. 15: 473474 (1961).

(5) Kissinger, J. C. Buddy sap fermentation
— A complex process. National Maple
Syrup Digest 12 (3):'6-8 (1973).
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TEST RESULTS OF‘ A MAPLE SAP PREHEATER AND A
MODIFIED OIL BURNER ARCH WITH WOOD CHIPS

* Lawrence D. Garrett, U.S.D.A. For. Ser.
Howard Duchacek, Frederick M. Laing,
James W. Marvin, Univ. of Vermont

Personnel at the University of Ver-
mont Proctor Maple Research Farm
in cooperation with the Northeastern
Forest Experiment Station are con-
ducting in-depth experiments with con-
ventional and new maple processing
equipment. This brief report outlines
preliminary results on sap preheater
efficiency, and the feasibility of modi-
fying conventional oil burning arches
for the use of wood chips.

THE MAPLE SAP PREHEATER
The Waterloo Preheater, as devel-

oped in Ontario, Canada and reported
by Professor G. D. Raithby (Maple
Syrup Digest, Feb., 1974), was tested
at the Proctor Laboratory during the
1974 sugar season. Elaborate electronic
equipment and instrumentation was
utilized in monitoring fuel flow, heat
transfer, and sap flow.

The preheater consists of a hood
with 35 feet of l-inch copper tubing
fixed to the inside surface. The hood is
mounted on the evaporator flue pan
with the tubing connected between the
incoming sap line and the regulator
box. The entire tube bundle is exposed
to the steam evaporated from the pan.
The condensed liquid is caught in a
tray under the coils and drairied to a
storage tank, to be used for washing
equipment or other special purposes.

TEST EVAPORATORS.

Two identical 4> x 10 arches with

4{4){ 6’ flue pans and 4’ x 4’ syrup pans

were tested at identical times using
identical sap from the same storage
tanks. They differed only in the pres-
ence of a preheater in one unit.

INCREASED EFFICIENCY
WITH PREHEATER
The cold sap flow of 130 gallons

per hour was raised to 197°F. by the
preheater, and the sap flow, syrup pro-
duction, and efficiency ratio increase
was a good 15% percent over the stan-
dard open pan unit. Instruments moni-
tored fuel use by weight, sap by flow-
meter, stack gas chemical composition
by absorption techniques, and syrup
production by weighing. The sap to
syrup brix was measured by hydro-
meter and also by refractometer at 10
locations along the path in the pans.
Condensate was also weighed to provide
an additional means of calculating the
the heat transferred in the preheater.

An analysis of several areas of heat
transfer in the pans showed that a large:
portion of heat (about 50 percent) was
transferred in the first half of the flue
pan and another 30 percent was trans-
ferred in the first half of the syrup pan.

A review of heat transfer literature
indicates that boiling heat transfer
decreases greatly as viscosity and sur-
face tension increases. Therefore, trans-
fer in the last half of the syrup pan was
limited to about 2 percent of the total
heat transfer. This seems to indicate
that the practice of drawing 50° to 60°
Brix sap and finishing separately allows
a more continuous flow of the syrup,
and should also allow better control of
the finished product.

Heat balances from several tests
revealed that heat loss to high tempera-



ture stack gases constituted 14 to 20
percent of the total energy loss. In
addition, 7 percent loss occurred to
heating and superheating water vapor
formed by the combustion of hydrogen
in the fuel. Radiation losses from the
outside of the arch were about 3 per-

cent, and a minor loss (0.27) was due.

to heating moisture in the air supplied
for combustion. It was observed that
control of stack outlet and burner air
adjustment could produce decreases in
stack gas loss of 3 to 5 percent and a
corresponding increase in syrup pro-
duction.

A cost analysis of the preheater as
a capital investment reveals positive
returns for the producer. A typical
maple producer with 2000 to 3000 taps
could expect to realize a 10 to 12 per-
cent increase in net profit (before taxes)
when taking full benefit of the in-
creased productive capacity generated
by the preheater. Size of operation,
cost of preheater selected, and type
and cost of fuel used are some of the
variables that will determine the net

enefit realized.

The interplay of quality control,
economics, heat transfer rate, viscosity,
surface tension, flow velocity, etc., in
maple processing are very complicated.
Design improvements such as the above
mentioned preheater and the following
wood chip system must be made with
a combined understanding of all the
basic elements, coupled with analytical
and experimental research.

THE WOOD CHIP FUEL SYSTEM

A feasibility study. for the use of
wood chips as an alternate. fuel was
carried out in a modified 4’ x 12" arch
formerly fired with 2 6-gallon per hour
oil burners. A grate surface, 3/4 the
size of the original firebox floor, was
installed some 6 inches off the firebox

floor. The grate was covered with 4” x
8> firebrick spaced 3/8” from adjacent
brick and each drilled with 3 to 41/2”
holes to allow better air flow through
the grate. A slot 6 high and 24 wide
was cut in the front end of the firebox
for a chip fuel chute, which takes the
chips from an auger conveyer. The
chute, which was fed by an auger sys-
tem, distributed the chips on the grate.
Stack draft was maintained at a level
normally used with oil burners. Mixed
hard and soft wood chips of about
1/4” x 1> x 2” were fed to the evapor-
ator at various rates and moisture
contents.

PRELIMINARY RESULTS

Dry wood chips of 5 percent mois-
ture content burned at 250 pounds per
hour produced an excellent fire and
good boil of water. Wood chips of 35
percent moisture content fired at 300
pounds per hour produced a very good
fire and slightly less boil than 5 percent
chips. Wood chips of 38 percent mois-
ture content fed at 212 pounds per
hour produced a good fire and boil,
with 4 gallons of oil per hour used to
aid combustion. Chips of 44 percent
moisture content were fired at 180
pounds per hour, assisted by 6 gallons
of oil per hour. This combination pro-
duced a fair fire and boil.

The compared efficiency and econ-
omics of 300 pounds per hour ¢35 per-
cent moisture content) chip fuel, as
versus 12 gallons per hour of fuel oil
reveals that on the basis of fuel costs
alone, the wood chip investigation
warrants more in-depth study.

The Proctor Research Laboratory
and the Northeastern Forest Experi-
ment Station are continuing the above
research in a planned 4-year program
of processing and quality control stu-
dies of maple processing equipment.



ORDER EQUIPMENT
AND SUPPLIES
RIGHT AWAY

DELIVERIES ON SOME
ITEMS ARE VERY SLOW!

WE HAVE A GOOD
STOCK NOW OF
THE MAPLE PRODUCER'S
BEST EQUIPMENT

GRIMM
LIGHTNING

LAMB
KRESS

Smada
Farms
Inec.

Rt. 41, North
GREENE, N. Y. 13778

607-656-4058

WE BUY & SELL BULK SYRUP

FORTHCOMING

MAPLE PROD

QUEBEC — An International Maple
Products Institute is to be set up in the
near future. This institute will be com-
posed of persons concerned with maple,
syrup production in Canada and the
United States and will deal with mar-
keting problems and seek for new out-
lets for maple products.

The institute is the outcome of a
meeting held in Montreal on November
18th attended by nearly 60 representa-
tives of maple syrup producers and
processors and the governments con-
cerned.

The .meeting, organized by the Mar-
keting Division of the Quebec Depart-
ment of Agriculture, was in a sense a
world “first”. Its aim was to focus the
efforts of all those involved, with a
view to better planning of maple
products marketing.

LISTER DIESEL ENGINES _

4 H.P. up. Dependable power for
long periods of unattended running
in your sap and/or vacuum pump,
sap releaser systems, manual or
automatic control.
ELMER KUEPFER
SERVICE and SUPPLY

R.R. 1, Linwood, Ontario, Canada

LABELS FOR
MAPLE SYRUP, CREAM & SUGAR.
Pressure Sensitive Labels & Tapes
for use on Glass, Plastic or Metal
Containers.
For information write to

WILLIAM L. CHALMER

150 Traverse Blvd., Kenmore, N.Y. 14223




CREATION OF INTERNATIONAL

UCTS INSTITUTE

Those attending the meeting there-
fore considered how such planning
should be undertaken and they entrus-
ted the preparation of the International
Institute’s maple products programme
to a committee composed of five
Canadian and five American members.
In doing so, they empowered the
forthcoming institute to consider pro-
blems of marketing on a North Ameri-
can scale and also of finding new

— Something NEW from Lamb’s

P. 0. BOX 278

TUBING - TAPPERS - PELLETS
PUMPS - ELECTRONIC CONTROLS

markets for maple products.

Although limited geographically to
north-eastern North America, maple
syrup production faces numerous mar-
keting problems owing to the fact that
those concerned are scattered; each
state and even each producer mostly
sees to the sale of its -or his own
products.

This international body will also be
responsible for regulating the stocks of
syrup, which differ widely seasonally
as regards quality and quantity, and

An exact reproduction of an antique syrup jug, made of XT
POLYMER, one of the best plastic materials for storing syrup. When
empty, cut off screw neck to make an authentic syrup pitcher.

2 sizes available in limited quantities - 125 and 500 milli-liter
(4.2 & 16.9 fl. 0z. U. S. - 44 & 17.6 fl. oz. Canada.

Larger sizes on the way.

R. M. LAMB

LIVERPOOL, N. Y. 13088
315-457-1410




also for finding new outlets for maple
products of inferior quality.

The meeting on November 18th was
chaired by Mr. Jean-Pierre Potvin,
maple products specialist: with the
Quebec Department of Agriculture’s

Marketing Division. The chief speaker
wag Mr. Lawrence D. Garrett, econo-
mist in charge of maple products
marketing at Northeastern Forest Ex-
periment Station, Burlington, a U.S.
federal government establishment.

./4merican map/e /Qrocluclé

@ produces maple syrup,

@ buys bulk Maple Syrup from other producers,

@ packs Pure Maple Syrup,

® makes Maple Candies, Maple Sugar and Maple Butter,

@ wholesales these products to the retailer

Newport, Vermont 05855

® and supplies leading food manufacturers with Bulk Maple Syrup
or Maple Sugar.

CAN WE HELP YOU WITH YOUR MAPLE REQUIREMENTS?

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

Famous, high quality ''Canadian Lightning'' sugaring equip-
meént is available at Factory Direct Prices. We carry a complete
line of storage tanks, gathering tanks, evaporators (wood, oil or
gas), finishing outfits, filters and other supplies.
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Bulk syrup — bought — sold — all grades.
Fair prices — one barrel or one thousand — all grades.




NEW NEW NEW
Profit For You
STOP SUGAR SAND
Before you boil your profits away

THE HEYER MAPLE SAP SUGARSAND SEPARATOR WILL

* INCREASE profits per pound up to 200%
ELIMINATE filtering

REDUCE labor cost and overhead
VIRTUALLY eliminates sugar sand

IS simple to operate

IS easy to clean

* % % % *

For information write:
Tell us the make, size and style of your pans

"HEYER PRODUCTS

R.D. #3, Williams Road, North East, Pa. 16428
814-725-9774 '

FAIRFIELD PLASTICS
POLYPROPYLENE* — OLD JUG STYLE CONTAINERS
* See page 17, December issue, Maple Digest under COLOR.

— Buy Direct From Manufacturer —

% Pts. (4 fl. 0z.) 18c each - 48 per case.

% Pts. (12 fl. oz.) 28c each - 24 per case.
1% Pts. (24 fl. oz.) 34c each -- available soon.

Orders of 1000 or more, Orders of 10,000 or more,
(Containers) less 5%. - less 12%.

FAIRFIELD PLASTICS, Fairfield, Vt. 05455
' Phone: 802-827-3710




CHAINSAW TAPPING BIT
MODIFICATIONS

Lewis J. Staats, Forest Technician
Heaven Hill Experimental Sugar Bush
Lake Placid, N. Y.

There are now several models of
tapping attachments for chain saws for
maple producers to choose from.

A drill bit in a tapping attachment
turns at speeds up to 6,000 RPM. At
these high speeds during drilling the
taphole, the bit must cut and penetrate
easily or otherwise scorching may occur
which: will reduce sapflow. Most tap-
ping attachments, when affixed on the
chainsaw, turn counter-clockwise thus
requiring a left-handed drill. Some
left-handed drill bits available are not
necessarily designed for the job of
tapping, .and some modification is
desirable for satisfactory results.

For the producers using a left-
handed bit, as in photo, which is
furnished by at least one chain saw
adapter manufacturer! and one major
tubing distributer?, two modifications
are necessary.

First, and most important, the two
cutting faces at either side of the point
should be filed to give more of a cutting

WANT TO SAVE LABOR
AND BOILING TIME?

EVAPORATOR
GAS BURNERS

Manufactured By
ELMER WINTER

11171 Sisson Highway
North Collins, N.Y. 14111

Enginecred 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

angle. (note bit on right). This can be
done by using a standard 7/32 round
chainsaw file on either side of the
point, filing the back side of the cutting
face away from the actual cutting edge.
The filing should be done at approxi-
mately a 45 degree angle. Keep filing
until the cutting face or groove meets
the cutting edge. This increase in the
cutting angle gives ease in tapping
effort. Both cutting faces should be at
the same angle.

Secondly, the cutting edges running
along the drill shaft should be dulled
or dubbed to prevent possible oval
tapholes while drill bitisin the taphole.
This can be done by running a small
flat file on these cutting edges starting
one inch from the point, leaving an inch
of cutting edge near the point where a
sharp edge is an advantage. File just
enough to remove the sharp edge on
the drill shank. 4

With these modifications applied,
this drill bit can be used to make
round, leak-proof tapholes with speed
and ease.

!Len’s Sharp Shop, Franklinville, N. Y.
2R. M. Lamb, Liverpool, N. Y.



VAPORATEURS YOUR FASTEST WAY

j 4 ’lfnj nq TO MAPLE SYRUP

EVAPORATORS

RAPID

EFFICIENT

HIGH QUALITY
FIVE MODELS
LOW PRICED

3 THE MODERN EVAPORATOR FOR PROGRESSIVE
PRODUCERS SEEKING QUALITY PRODUCTS WITH
SPEED OF OPERATION.

3% 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




A WORD FROM WISCONSIN

Reading the Digest this last year
brought to my attention some “Maple
Operations™, that though apparently
discontinued, did employ some terrific
ingenuity. These articles I refer to were
written in Ohio, and if it were not for
my deep respect for our Ohio delegate,
Mr. Ture Johnson, I would be some-
what inclined to doubt the veracity of
the author. But knowing that Ture
would not tolerate any of his subjects
submitting any prevarications, we must
presume these articles to be factual,
and thereby deserve recognition, fol-
lowed up with dedicated research into
the matter of: why these fantastic
operations did not survive. Men with
such experience, imagination and talent
should certainly command a position
on our Maple Industry research staffs.
Now trusting that proper attention will
be given to this matter, I wish to point
out other areas of research action that
should bs seriously considered.

As I talk with various syrup makers
throughout the Maple Belt, one thing
always is noticeable. If the subject of

syrup grades is mentioned, I am always

assured that this man makes only
“Grade A” or “Fancy” syrup, no dark
syrup. The dark syrup always comes
from his’ neighbors, or over in the next
county, or another state. So he has no
concern about the marketing of this
dark syrup. From a famous quote, “Let
me say this”, you- fellows who make
only “Fancy” grade syrup sure must

have a hell of a lot of neighbors.
Whether you admit it or not, somebody
makes a lot of dark syrup, and unless
you are downright careless or unsani-
tary, there is nothing so wrong with
making some of the darker grades. The
biggest markets today are for this type
syrup, and this has always been true.
This kind of syrup generally carries a
stronger flavor, and flavor is exactly
what you are selling, whether mild or
strong.

Now most of the “Grade A” or bet-
ter syrups are finding a market, but
supposing all of the syrup now made
suddenly was “Grade A” or “Fancy”.
Would you find a ready market for ten
times as much syrup as you are now
selling? Remember too, those neighbors
will now be selling the same kind ot
syrup that you are, and will be com-
peting in the same markets.

The point that I am trying to make,
is that we are doing pretty well with
marketing the better grades, but we are
ignoring the importance of dark syrup
markets. Prior to world war two, the
tobacco companies provided a sizeabi
market for dark syrup, but this market
disappeared during and following the
war.

The blended syrup makers seemed
to enter the picture at this point, and
we have depended on this market ever
since, but no one has shown any appre-

ciation for this market. It was only

looked upon as a dumping station or
relief market, and as warning mgnals
appeared, that this market was in

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

“Do It Yourself”

gmwwwwwwwwm

convenience buy your burner locally;

DETAILED Instructions for easy and CORRECT installation.

g Mrs. Les Jones

Holcombe, Wisconsin 54745 g :



jeopardy, our industry just sat by and
did nothing. The most popular blend
started out years ago with a 25% Maple
content. We have watched the Maple
percentage drop to 15%, then to 10%,
to 6%, and now down to 3%. Another
major brand has just dropped from 5%
to 3%. Still another wellknown brand
has dropped the Maple percentage to
zero, and is using imitation flavor only.
The Maple Industry has watched all
this happening without one word of
protest, no sign of fighting, and no ef-
fort to retain these disappearing mar-
kets.

With all respect to the reséarch
people and their accomplishments, I
feel that marketing is more important
than many of the subjects that were
and are getting so much research
attention.

We can be shown how to improve
our methods of production, step up
efficiency and produce a better product,
but we can have a train load of this
syrup, and without a market for it, it
isn’t worth a damn to anybody.

So I hereby propose some concerted
efforts in the direction of trying to
hold' present markets for all grades of
Maple Syrup, and more important,
working to secure new markets. There
are so .many possibilities in this direc-
tion, plus the fact that there are
thousands of new mouths to feed each
day, and more money to buy food and
live better than at any time in history.

Adin Reynolds

" —
FOR SALE: 2- 3000 gal. vertical, single |

| shell, corn syrup tanks with Tropelite
coated linings, adjustable legs and sup-
porting steel I beam base. 8 ft. diameter
by 11 ft. high. PAUL TINKER SALES,

Box 826-Eastwood, Syracuse, N. Y.
18206 PH: 315-476-6750. '

Classified

- Johnson, Vermont 05656, 802-635-7483.

' for glass labels. Three sizes imprinted

| Write for our supply catalog. It’s free!

MAPLE INDUSTRY CONSULTANT —
Layout and installation of vacuum tubing
systdms a specialty. Also, feasibility
studies and sugarhouse design. Refer-
ences. Available for work anywhere in
the maple region. DAVID R. MARVIN

Use our beautiful four colored gummed

with your name, contents. We are west-
ern warehouse for Leader, King, and
Vermont evaporators. Leader distributor
for past forty years. Most replacement
sizes stocked. SUGAR BUSH SUPPLIES
COMPANY, Box 1107, Lansing, Mich.

EVAPORATORS - All Makes - All sizes
From 2°x4’ up to 6°x20’. Some used in
the larger sizes. Some oil fired. We carry
a stock of New Pans. = REYNOLDS
SUGAR BUSH, Aniwa, Wis. 54408

* SPECIALIST in ECONOMY will design

to fit your needs in any aspect of maple
production — pre-heating, easy means
of canning, tubing installation — you
name it! 15 years of industrial design
engineer, 15 yrs. sugar maker; designer
of multiple tap junctions and snap
clamps. Send requests: WILLIAMS of
MAPLE ST., N. Sprfld,, Vt. 05150
802-886-2643

FOR SALE: One 5 x 10 Lightning Oil
Fired Series Unit w/Steam hood. One
60 h.p. Boiler. One Steam Finishing
Unit Complete. JOHN R. ADAMS,
Star Route, Greene, N. Y. 13778
607-656-4574.

CANADIAN LIGHTNING EVAPORA-
TORS — Now available in southern
New England. BOB COOK, Box 443,
Worthington, MA. 01098 413-238-5827

FOR SALE: Stainless Steel, 2 by 4
VERMONT Syrup Pan. NEWTON
COUNTRY STORE, Lanesboro, Mass.




GALLON

MAILING CARTONS * % GALLON

QUART

SHIPPING CARTONS e ZREE PINT

8 0z.

NAME & GRADE LABELS

BACON’S UNBREAKABLE HIGH-DENSITY POLYETHYLENE

L JUG has finally been recognized as one of the better containers for

X keeping high quality Maple Syrup. See report in December 1974
- issue of the Maple Digest. Enough said!!

The Dealers and Associations listed on the following page can
supply their customers and members with a complete line of
“Bacon Jugs” from 8 oz. to one gallon —Individual Mailing Cartons
for pint, quart, half gallon and gallon jugs — Shipping Cartons for
12 8 oz., 12 pint, 12 quart, 6 half-gallon and 4 gallon jugs.

Unbreakable Polyethylene Jugs are printed for Pure New Hamp-
shire, Vermont, New York, Maine, Pennsylvania, Ohio and “all
state’”” Maple Syrup — CUSTOM PRINTING, too.

For the NEW Vermont Maple Sugar Makers Association jug,
contact: CLARK BROTHERS, Wells, Vt.
VERMONT SUGAR HOUSE, So Royalton, Vt.

- pACON'S SUGAR HOUSE

or write
JAFFREY CENTER, NEW HAMPSHIRE 03454

———————

(603) 532-8836 ——




DEALERS & ASSOCIATIONS CARRYING BACON'S JUGS
N. H. Maple Producers Assn., Warehouse, Rt. 106, Loudon, N.H. (603) 783-9961

Richard Moore, RFD No. 8, Concord, N.H. 03301
R. N. Johnson, Walpole, N.H. 03608 . .

Berkshire Pioneer Maple Producers Coop.
Russell Davenport, Shelburne Falls, Mass. 01370 .

Lesure Farm, Ashfieid, Mass. 01330

Agway, Inc., Box 181, Lyndonville, Vt. 05851

Clark Brothers, Wells, Vt. 05774

Edward Eurich, Waitsfield, Vt. 05073 .

Harry Jorgensen, W. Woodstock, Vt. 05091 .
H. W. Leach, Waterville, Vt. 05492.

Leader Evaporator Co., St. Albans, Vt. 05478

W. S. Mitchell, Inc., Newport, Vt, 05855. . . . .
Stuart Newton, R. D No. 2, St. Albans, Vt. 05478 .
Vermont Sugar House

Exit No. 3, I. 89, South Royalton, Vt. 05068 .
Justus “Dutch’’ Asthalter

Neversink, N.Y., P.O., Parksville, N.Y. 12768

Frank Barney, Sherman, N. Y. 14781 .

W. Barry Branon, 31 Tremblay Ave., Plattsburg, N. Y 12901 .
Campbell’s Maple, Smyrna, N. Y. 13464 . . ..
Charles R. Emerson, RD 1, Alfred Station, N. Y 14803
Leo W. George & Sons

Rt. 77, Bennington, P.O. Strykersville, N. Y. 14145 .
Kenneth Jordan & Son, Franklin, N. Y. 13775 .

Pusczc Brothers, Great Valley, N. Y. 14741 .

Claude Sisson, Sr., Central Bridge, N. Y. 12035 . .
# Y Ralph VanBrocklin, RFD No. 2, Canton, N. Y. 13617
% John Wiggers & Son, North Clymer, N. Y. 14759 .

Neil C. Wright

28 Liberty St., Camden, N .. .
J. Curtis Dom, P.O. Box 56, Wellersburg, Pa. 15564 .
Northeastern Pennsylvania Maple Producers Assn.

Box 549, Honesdale, Pennsylvania 18431

N.Y. 13316 .

Potter-Tioga Maple Producers Assn.

Robert McConnell, Coudersport, Pennsylvania 16915

H. W. Russell U Sons Maple Farms, Rome, Penn. 18837.
Sugar Bush Supplies

Box No. 1107, 4109 West Saginaw, Lansing Mich. 48904 .
Kinney & Hodgkins Maple Supplies, Cumber!and Ctr., Me. 04021
Kinney & Hodgkins Maple Supplies, Yarmouth, Me.

Titecomb's Dairy, Farmington, Maine 04938 .

‘Wyman W. Manes & Son

Sycamore Valley Farm, East Orwell, Ohio 44034 . .
Richards Maple Products, 545 Water St., Chardon, Ohio 44024
0.C. Stevens & Son

Maple Lane Farm, Mt. Gilead, Ohio 43338 .

Reynolds’ Sugar Bush, Inc., Aniwa, Wisconsin 54408

(603) 267-8217
(603) 756-3321

(413) 625-2866
(413) 628-3268
(802) 626-5538
(802) 325-3203
(802) 496-3854
(802) 457-2261
(802) 644-2488
(802) 524-4966
(802) 334-2800
(802) 524-5620

(802) 763-8809

. (914) 292-8569

(716) 761-6071
(518) 563-1063
(607) 627-6653
(607) 276-6481
(716) 591-1531
(716) 591-1766

. (607) 829-5634

(716) 699-2113
(518) 234-3194
(315) 386-3036

(716) 355-2511 ¥
(315) 245-2450 9
(315) 245-1434 ¢
(814) 324-4414 ¢

(717) 689-2353
(814) 274-8540
(814) 274-9143
(717) 247-7361

(517) 372-1149
(207) 829-5565
~(207) 846-4570
(207) 778-4959

(216) 583-2388
(216) 286-4160

(419) 946-3300
(715) 449—2057

(Q




LEADER EVAPORATOR

LEADER SPECIAL EVAPORATORS
MONITOR TANKS
WARNER SPOUTS

KING EVAPORATORS
KING TANKS
- SOULE SPOUTS

VERMONT EVAPORATORS
VERMONT SPOUTS

We wish to thank our customers for their cooperation during
our recent acquisition of Vermont Evaporator Co.




£O. INC. - SINCE 1888

AND FINEST QUALITY

MANUFACTURED ITEMS OF HIGHEST GRADE

TTENTION AND CARE GIVEN THROUGHOUT ASSEMBLY.

' ERSONALIZED HANDLING OF EACH ORDER.

LONG ESTABLISHED FIRM DEDICATED TO SERVICE

EVAPORATORS — A WIDE RANGE OF —

LEADER — KING — VERMONT

As in the past we will continue to offer the Maple Producer the

the best possible in maple sugar utensils.
When you think of Maple think of:

Leader Evaporator Co. Inc.

Box 588 St. Albans, Vermont 05478
802-524-4966 or 802-524-3931
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WE WERE

4
FlEST WITH TUBING
4 . :
FIEST WITH THE ELECTRIC TAPPER

-
FIEST WITH PELLETS

4 :
FIRST WITH THE ELECTRONIC DRAW-OFF

AND NOW— WE BRING YOU AN ELECTRIC
WARNING DEVICE THAT RINGS

A BELL WHEN ANY ONE OF YOUR
PANS GETS TOO LOW, AND LIGHTS
UP APILOT LIGHT TO TELL YOU
WHICH PAN.

YOU BE THE JUDGE

Box 278, Liverpool, N.Y. 13088
Phone 315—457—1410

R .




