
CIHM
Microfiche
Series
(Monographs)

ICI\/IH

Collection de
microfiches
(monographles)

Canadian Institute for Historical Microraproductiont / Institut Canadian da microraproductions historiques

1997



Technical and Bibliographic Notes / Notes techniques et bibliographlques

The Institute has attempted to obtain the best original

copy available for filnning. Features of this copy which

may be bibliographically unique, which may alter any of

the images in the reproduction, or which may
significantly change the usual method of filming are

checked below.

Coloured covers /

Couverture de couleur

Covers damaged /

Couverture endommagte

Covers restored and/or laminated /

Couverture restaur^e et/ou pellicula

I

Cover title missing / Le titre de couverture manque

I I

Coloured maps / Cartes gtegraphiques en couleur

[~1 Coloured ink (i.e. other than blue or black) /

L!^ Encre de couleur (i.e. autre que bleue ou noire)

Coloured plates and/or illustrations /

Planches et/ou illustrations en couleu

D
D
D

D

D

Planches et/ou illustrations en couleur

Bound with other material /

Reli^ avec d'autres documents

Only edition available /

Seule Edition disponible

Tight binding may cause shadows or distortion along

interior margin / La reliure serr^ peut causer de
I'ombre ou de la distorsion le long de la marge
int^rieure.

Blank leaves added during restorations may appear
within the text. Whenever possible, these have been
omitted from filming / II se peut que certaines pages
blanches ajout^es lors d'une restauration

apparaissent dans le texte, mais, lorsque cela ^tait

possible, ces pages n'ont pas 6\6 film^es.

Additional comments /

Commentaires suppl^mentaires:

L'Institut a microfilm^ le meilleur exemplaire qu'il lui a
6\6 possible de se procurer. Les details de cet exem-
plaire qui sont peut-6tre uniques du point de vue bibli-

ographique, qui peuvent modifier une image reproduite,

ou qui peuvent exiger une modification dans la m^tho-
de normale de filmage sont indiqu^s ci-dessous.

I I

Coloured pages / Pages de couleur

I I

Pages damaged / Pages endommag6es

D Pages restored and/or laminated /

Pages restaur^s et/ou pellicul^es

B Pages discoloured, stained or foxed /

Pages d^olor^es, tachet^es ou piqu^es

[•^ Pages detached / Pages d6tach6es

[v/| Showthrough / Transparence

j I

Quality of print varies /

D
D

D

Quality in^gale de I'impression

InciL'des supplementary material /

Comprend du materiel suppl^mentaire

Pages wholly or partially obscured by errata slips,

tissues, etc., have been refilmed to ensure the best

possible image / Les pages totalement ou
partiellement obscurcies par un feuillet d'errata, une
pelure, etc., ont 6X6 filmdes d nouveau de fapon ci

obtenir la meilleure image possible.

Opposing pages with varying colouration or

discolourations are filmed twice to ensure the best

possible image / Les pages s'opposant ayant des
colorations variables ou des decolorations sont

film^es deux fois afin d'obtenir la meilleure image
possible.

This itein is filmed at the reduction ratio checlted lielow /

Ce document est film^ au taux de rMuctton indlqu^ cl-dessous.

lOx 14x 18x 22x 26x 30x

J
12x 16x 20x 24x 28x 32x



The copy filmtd h«r« hat b««n raproductd thanks

to tha ganarosity of:

National Library of Canada

L'axamplaira filmA fut raproduit grica k la

ginirosit* da:

Bibliotheque nationals du Canada

Tha imagaa appaaring hara ara tha bast quality

possibia considarjng tha condition and lagibillty

of tha original copy and in kaaping with tha

filming contract spacificationa.

Original copias in printad papar covars ara fllmod

baginning with tha front covar and anding on

tha last paga with a printad or illustratad impraa-

sion. or tha back covar whan appropriata. All

othar original copioa ara filmad baginning on tha

first paga with a printad or illustratad impras-

sion. and anding on tha last paga with a printad

or illuatratad imprassion.

Las imagas suivantas ont it* raproduitas avac la

plus grand soin, compta tanu da la condition at

da la nattat* da Taxampiaira film*, at an
conformit* avac las conditions du contrat da
filmaga.

Laa axamplairaa originaux dont la couvartura an
papiar aat imprimia sont filmis an commanpant
par la pramiar plat at an tarminant soit par la

darni*ra paga qui comporta una amprainta
d'imprassion ou d'illustration, soit par la sacond
plat, salon la cas. Tous las autras axamplairas
originaux sont film*s an commandant par la

pramiira paga qui comporta una amprainta
d'imprassion ou d'illustration at an tarminant par

la darniAra paga qui comporta una talla

amprainta.

Tha laat racordad frama on aach microficho

shall contain tha symbol -^ (moaning "CON-
TINUED"), or tha symbol (moaning "END"),

whiehavar applias.

Mapa, platas. charts, ate. may ba filmad at

diffarant raduction ratios. Thosa too larga to ba

antiraly includad in ona axposura ara filmad

baginning in tha uppar laft hand cornar, laft to

right and top to bonom, as many framas as

raquirad. Tha following diagrams illustrata tha

mathod:

Un daa symbolaa suivants apparaitra sur la

darniira imaga da chaqua microficha, salon la

cas: la symbols "^^^signifia "A SUIVRE". la

symbola V signifia "FIN".

Las cartaa. planchas, tablaaux, ate, pauvant *tre

filmis * das taux da reduction diff*rents.

Lorsqua la documant ast trop grand pour *tra

raproduit an un saul clichi, il ast film* * partir

da I'angla sup*riaur gaucha, da gaucha * droita.

at da haut an bas. an pranant la nombrn
d'imagaa n*cassaira. Laa diagrammas suivants

illustrant la m*thoda.

1 2 3

1 2 3

4 5 6



MKROCOrV RISOIUTION TIST CHART

(ANSI and ISO TEST CHART No 2)

A APPUSa IN/MGE Inc

S' '6^3 Eosi Moin Street

p^ Rochester. New '^ork 1*609 USA

JSB (7] 6) *82 - 0300 - Phone

^5 Cie) 288 - 5989 - Fon



wm:
. ««fc •* ' ^•mtm



!SUGAR
'^•'

#

!#?-#

^:*.

.--*

K%-J t.''
^

^9

's.,.

^

n

'^. *•.

*i?^



922.954







KlU. .'. M u-l K •VKI
I

l.l;t.|. . No- t, ... I ,,,,.1 1 ^„

Via- -i. \i vi'i.K SI ii\u



DOMINION OI CANADA
DKI'AKTMIAr OI- AGKICULTL'KK

THR

MAPLE SUGAR INDUSTRY
IN

CANALA

BULLKi IN N., 2 B

BY

J B SPF.NCIR, B S A.

Published l]v Diitcliim of Ihc Ihmourabh' StarHu Btintil.

Mini\hT of Aiihitiltuir.

OTTAW \
OnVtUNMLNT PKIVUN*; Bl KEAU



3^03"]
a(;k'N()\vli;i)(;mi;.\i><

In jncpariiij; tliis work the autlior iiseil as a jn'ouiuhvork Mullotin

No. Hi., "Maple Susar and Syiiii>," jjiibli'^hed in 1907 l)y the Dejjart-

ment of Agriculture. To the iufornuitiou taken therefrom, which has

been almost entirelj' re-written, there has l)een added much new matter

gathered up dnrinji the course of a tour amonf; sugar makers at work

in their groves in the Spring of KtlH. Credit must also he given to

publications of the Vermont .Maple .Sugar Makers' Association, to

jiroceedings of the Pure Majjle S'igar and Syrup Co-operative .Agricul-

tural Association of Canada and to Farmers' lUilletin Xo. 51G of the

I'Tiited States DepiUtment of Agriculture, "The Production of Maple

Syrup and Sugar."

Most of the photographs reproduced were taken by the author; l>ut

for others gi'ateful acknowledgment is due I'rof. V,. J. Zavit/, Forester

of the Department of Lands and Forests, at Toronto, who supplied

the originals of the front cover half tone and the frontisi)iece. Thanks

is also due the (irand Trunk Railway System for the use of scenes

depicting sugar making in the .Mgonciuin Park, while Canadian manu-

facturers of modern i'iiui|)ment kindly supplied illustrations of their

machines and implements.

The .\uthor.
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Irs Hisl'OUV AM) PU()<iHKSS.

The iiiakiiij: of iiiai)lc siij;ui- and syrup has licciniic Imt a inoiuory

in the recolh-ction of icsich'iits in many of tiic oliler parts of Canada

where even the wood hits liave jriveii uj) tiieir phiee.s to cultivatiMl

fields. Tiie industry is still, however, an important one over larjre

areas in (^uehee and to a h'ss extent in Ontario and the provinces

down liy the sea.

Suy;ar making from the maple, which is confineil entirely to this

continent, liad a very early hefiinnin^. Hefore the advent of the white

man the Indian had learned to extract and I'oncenlrate tiie sap of

the maple tree. On the api)roacli of sprinji the trees were fia.shed.

with the tomahawk, in a slantiiifr direction and iieneath the opening

made was inserteil a wooden chip or spout to direct the fluid drop l)y

drop into the receptacle resting on tiie j;ronnd. Tlie sap was canght

in a l)irch hark dish and hoile 1 in earthen kettles. The small

quantity of dark, thick syrup thus made was the only sujiar availal)le

to the Indians and is stated liy early writers to have been hi^iily

prized.

The early settlers from the Old Land learned from the Indian.s

the art of sujiar inakini>- and indeed followed for many years their

crude methods of mamifacture. liven yet primitive eiiuii)ment ami

methods are staled tt) he used in liack sections of the <'ountry tiiat

turn out tiieir annual cro|) of dark, inferior syrup and suy:ar.

For perhaps a century the white man followe<l very closely the

primitive methods of the Indian save the suhstitution of iron or

copper kettles for vessels of clay or hark. In the early days hefore the

timher acquired much value the axe continued to he used for tapp-

in<; the tri'es, the sa]) was caujiht in wooden tinnj^hs and conveyed in

l)Ucketsoiitliesli(iulders withasa])yoke to a central point lolx'hoiled. .\o

sufiar hush was fully ec|uii)])ed without snowshoes which were fre-

([uently found necessary in fiatherint: the saj). The lioilirij; was done

in larjre iron kettles suspended from a pole in tiie open woods in a

sheltere(l location with no ])rotection fioni the sun. rain or snow or

the ashes, fallinji leaves, moss and hits of hark that were driven

aliout liy tlu' wind.

The maple ))roducts made by this crude method were stroiiir in

Havor. dark in color and varial)le in quality.
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Until iilimit fifty ycms ajii) tiicrc was little imiiiovfiiifiit iimde

in tlic inctlidils of suiiar iiitikcis; liiit since that time thf tulvanto has

KiK. I. SCKNKH IN THE EAKI.T HAYS OF 8UGAK MAKlN'tJ

The Wiimfn lint :i nilliiin liaiiil wliili> thf s-asuii wa^ on. In the lowor picture thp "old-timer" is

siM-n tiippitiK witii the gcmgcnnd woodi'a spile.

kept jiai-o with tli;U in (itlicr liranclics of .\uii(ulturp until it lia.s

become a more or less hi^ihly oitianized commercial industry.
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An (>!irly im]>niv('iii('iit \vi, < the suNstitiitioii of the !itiy:<'r for tin;

axe ill tii|)i)iiiy;, ('(xiiH-rcil huckcts took tlic iiliicc nf the hiicli Imrk

''(•as()" or licwii sap troiisli, wliilc the kettle ;iave way to the evapoi-

atiiiji pan wliicli has in hitter years ih-veh>|)e<l into tlie nioih'rn evapor-

ator with corrufralcil l)ottotn an<l separate eonipartments. Not alone

for the eoiiservation of the life of the tree hut also for cleanliMess in

sn^ar inakin;; the wooden spout has i.hiiost (lisap|)eare(l in the most

ailvanceil sections, in fact the teiidencv now is toward the use of metal

KIg. 5. AN IIQI- \ Vy.it rtYMTtMS t-tt BOII-lNfl RTII.I. IN fSK IN BACKWAnO SHCTKiNS

in evei y ai'ticle of ei|uipnient with which the sap. syiiip or suyar comes

in coina<-t. Furtheiniore tlie increasiiiir cost of labor is heiuu met hy
the iii,<;(Miious inventor who has pi-ovideil facilities f->' t-ikini; full ad-

vantaf;e of the law .., ^^lavitation in handliii'i the t., h in a well

ecpiipped plant flows of its own accord from the coi. ,,inji taidv to

the storajie vat, from thence to the evaporator and when boiled

to a proper consistency into the receiving; can. Indeed where the

profile of the sujrar oi'chard will permit of it piiie lines are laid
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I

li

to conduct tlie .sup from outlying collect in>; centres to the ciinips

where evaporution takes place.

With all the advances that have taken place in manipulation,

suftar niakiiift has not lost its romantic side. "Supirin;; Off" at the
sujrar camps in the woods is still looked forward to by younj; and
old who rejiard the event a.< a social feature affordinji rare enjoyment.
Tiie tramj) to tlie woods on a sprinjj day, the aroma of tlie escapinjt

steam, the partaking from a wooden paddle by means of a chip-like

scoop the hot syrup just on the verge of solidifying into sugar or the
tasting of the " wax " that has been allowed to harden on the clean snow-

all serve to insjiire the reminiscent story teller and to awaken the
aniorou.s instincts of the budding youths. Such was the sugaring
off of decades ago and .such it is to-day where sugar orchards are

operated for from two to four weeks in the spring in certain sections

year after year.

Its Extent and Importanck.

The imjjortance of the nuiple sugar industry is scarcely realized

in many parts of Camilla where it has long since ceased to be carried

on. From 18.")0 to 1800, according to Dominion statistics, the pro-

ducti<m of nuiple sugar together with its e(|uivalent in syru]) increased

year by year, but since tliat time it has steadily fallen. The average
yearly production from 1S.")1 to 18(51 was ai)out i;j,:)(K),000 lbs; from
18G1 to 1871, al)out 1 7,.")tK) ,()(«) ll)s: from 1871 to 1881, 19,000,000 lbs;

from ISSl to 1891, .n average of 22,.')0(),000 li)s. was reached. During
the next decade the yearly average fell to some 21.200,0{K) lbs. while in

more ncent years it has drop])ed to little less than 20,000,000 lbs.

Kven though a decrease in production is being experienced the
industry still bulks large and with the more general u.sc of modern
methods and pro))cr encouragement there is no reason why it should
not return to and even surpass the high figures of tiie eighties.

The industry is confined in Canada to (iuel)ec, Ontario, New-
Brunswick and Xova Scotia. In the .Maritime Provinces the yearly

output has rarely exceeded half a million pounds. (2uel>ec turns

out about 14.3(M),000 lbs. and Ontario .).0(K),(K)0 li)s. per year.

It is estimated that this va industry representing an ai ual

valuation of almost two million dollars is carried on by about .)5,000

growers. While numy of the.se operate their larger or smaller woodlots
preserved upon their good farms a vastly larger number take their

sap from rough and .stony areas that would have comparatively little

value if the trees were removed. The increasitig value of maple wood
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ami tilt' {'Diiipiinitivcly hiw price of maple sii};ar and syrup, due to

unfair ('(iinpetition from cheap adulterated products, has lerl in re<'ent

years to the removal of many line sujtar orchards that had produced
crops of deliciousness yearly for most of a century. It is renrettal)lo

that sturdy kin;>s of the forest have l)een cleared off in this way as

an important yearly revemie at a season when hadly needed has l)e»'n

cut off and one which is secured \>y the lal)or of a few weeks when it

fan best he spared from service on the farm. The conservation of

the maple ;rroves will, therefore, ajjpea! to every one interested in the

forest and the farm.



THE SUGAR FARM

,'iiK < iuiivi:

Oil iiiai.y faiiii- tiic -Muar Imsli i.< siiii|ily tlic uoimI lot iIimI Iim

li.cii |)ic<cf\ci| t(i .-u|i|il\ fuel for 1 he liuux'linM. Ill alTciicl ii Kit n

hi'MUtV ami >licllri' ill the lii!il>l iif a wind >\Vr|it iniintiy and tn pin

viilc all annual croi) nf >u^;ar ami s\ iiiii in lie um'1 a- a clclicacv' u

Fit;, Ii. si;i-ili>\ "I' <i\ i:\sri.KN I'lwN-iilli"* ^l i; \t{ nr^n

Nut.' till' cinrrnl Imrlvi't^ ;(iiii t'rcnldni from uhslrurtiorid Id aa|i ;;it!irrtr»

sold tn ii';;ulai- c-ustuiiiris al a liiuli |il'ii-('. Sucli bushes i|suall>' rnntaii

trees nf >e\ I'lal \al id ie^. lull I lie liia|ile> are the last tn iie taken. 'l'he>i

aif Usually In lie fniiiid nil hi'.:li |,iiced fariniiiii land w lieie as a I'uli

one is apt In jziuilue the land nei-upied liy the trees wliieh in maiii

eases wniild scarcely lie saved were it imt fni' the annual sprini; hai\e~t

It is lint tVniii these siiuill nii\ecl i;i!i\es that the Lireat niaiket

alile suppl>' is secured Imt lather fmiu tlie nmre rui;i;ed areas ulieri

the plnw and the hai'Vester aif linl sn easily np. -rated. The i:rnve;

as i'.iind in the (irincipal sui;ar counties ar cliielly maple lree~, iIk

other kinds liavini;' lieen re'iioved for fuel or the saw. '{'his is the cnii



!:>

iliiiiiii t liiit iilii;iin> ill iii!iii\ lit" I III' scitliil idiiiii ii> iif l!ii-t(iM ()iitiiii<)

Hii'l <il (^iii'Ik'i' wIii'Ic the miiiii' liruvc.-' ami in many ra.-cs the .<aiiu'

trees have lieeii tapiied liy several iieiieraliiin>. In niuif iinilherly

|iaits iif these priivinres there iie vast stretihes of chielly iiaiil iiiapk'

fines' in i; •irinieval -i.tie awaitiny: the sii^ar maker with iiis mnilerii

ei|ilipnient.

Ill a tdiir aniiiiiji sii;iiir makers in the iiasierii Tnuti^hip.s uf

(^ileliei' it was oh-erveil that the avera;;!' maple ;;''ive cnntains fiuiii

."lO to KMt tappeii trees per acre. The ideal ^rnive \,i)iilil perhaps niii-

Kiir. 7. SM- li \ lllnKl-iC* M \MS«. I lU. Mt'KMM. Koi M.
Siip i'uii\)y( il til ill' ^mrnr lltuiS' li\ tintaj jiipis

tain a sunu'wliat lariicr numlier. It sIkhiM lie sutlicient to i;ive a,

iiuiximiuin yield of sap jier aere.

The |)rodiiction of sap of a susiar makinji nuality de|)ends on a

lai'uc leaf area. I'ldiii this it follows that the numlier of trees per

acre niust lie consistent with the greatest ciown development of each

tree in the ,m'o\-e. A maple tree, which is a foicst species, y;rowin<;

under this coiiditioii will produce a frood lenji-th of trunk and tlii.' is

necessary to a productive yield liecause the elaliorateil sujrar is

stored in the trunk of the tree for use diiriiiii the next season; thus

the trunk liecoines a storafic tank. 'I'he tvpical tree for siij;ar niakilig

--a
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IH a tree with an imiplc root nysfctu to furnish itn alitinilaiit niipp

of cniilc sap: a liroad spicaiinj; top with liiji leaf .siiifacc to t'lalxi

ate the sap uiul a Idj;, lunfe body in which tht' .sup iniiy lie stoir.l.

In orilfi- tl.af an (^tensive h'af suifacc iriay lie iiiaint;^ iicil

an activt' condition the soil naisl be |)i-oti'ctcd auain>t too jiicai lo

of nioistnii- dmitiij the suinincr inontlis. 'I'ho soil must be rich, co

and nioist and tluw conditions nuist be maintainfil frtini year

year. 'I'ln- root system of the maple is siiallow, many of the til

root hails risinii noarlv to the >urface to absori) moistuie. If tin-

IJ^^ ,^\

U''$

I if >li '

1 Sj^ ^\i!i\
M

Mfiul mtliiTiiiK i:i.)..'< :irr iii'ii-h prcfrrr.'ii t<i w.MHl'n mu-j* Uy th" int>ri' ativMiir (! iwhht iiiuki'i

are injured either l>y exposmc <ir drouniit or by the irraziiij; ainl traillj

infi of animals the tree cannot do its best. I'or this reason ])astu

in^ by farm stock should not be permitted year after year. Wlii

the truth of this assertion is fienerally admitteil amonji: sufrar make
it is contended by many of them that in order to subdue a too rampai

growth of underl)rusli cattle nuiy be very well allowed to !)!owse tl

grove about one year in five or six. I'nless this is done, or hai

thiiniing is I'esorted to. the growth becomes so dens(> and strong tin

much waste and difficulty is experienced in gathering the sap.

should be boi'iie in mind, however, that for the vigor of the grove i
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well IIS 11 full lliiw of jiiip yrar liv yv.n- it is ilrxirnlijc to i,.iiintiiiii fmi'Mt

('iiiulition.i wliirli iiH'liicIc a i'iiii.«tiiii! rriicwnl nf yciiiiiu Ikm'k ainl ti

Kiirfuci' kept heavily iiiuttcil with l)>HV('r< ami hiiiniiM.

A KiiKar jriMM- like any other orrhaiil re(|iiiref sotne attention to

keep it ill ^ooil I'otiililioii. Apart from the iiiailiti.iiiiii;; of roml wiivm

In facilitate the lollertiiii: of -ap I liiiiiiiii<: out iiia\ lie iieei-sfiary from

time to time. In a usual mi\i.i. • the trees of speries other than

maple ma\' 'le ut'ailuiilly rcmo\ei| iiikI the reproduction ot ihc' maple

iMicoura^eil. In making siuh a thinning the woik s||(iu|,| lie ilone

fiK. 1>. "HRDUdH Mt;T.\L l*iPKi* Till- ftAI- M.nWK riUiU TIIK Ml SH T<' TIU: *! 'i \H HMVHE

^I'Uiluaily. the trees whicii crowil the best maples iieiii;; taken out

first a few trees from a jilaee at a time so as not to suijcleuly

expose the laifjc maples to danger from uind storms. If the maples

themselves stand too thickly those with small crowns or unsoundness

should lie removed. In their places the promising: maple sap!in>;s

should he jiiven every chance to develop.

Old jrroves tliat have been worked for K«'ni'iations are likely to con-

tain a numlier of overmature trees that liave j)a.ssed the time of yield-

ing j:""<l flows. rnlcs.s .some attention has been paid to replaciiiK

these the sugar orchard is loosinji frround, more especially if the
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a lici;;lU iif ',» >i- 10 feet cuttle iimv !)(' let iti to ovcrcoiin llic vol

biiisli wliicli i! left Would whiii iiiukc it dilHcult to collect the s

I. m11 tlii- work one has to exi'n ise jiiil<;metit hiivin^' in v

hijihiv iiiiiiluii ive stiitar orchiinl ever incieasinf; in value from the ."

point of the tii ibe alone. Maple hitnl e|- has lonji heen a vuiuiil)le

nioditythat has doiii)led in piice witiiin little more than a ilecud(

i.sonly i'easonaMetoex|)ect that ten years hence wil! see it much more

al)li' than at the |)r(sent time. For this K-asoii reforestinj: with i

shouh' pro\c a very remunerative enterprise yieldinj.' in a fi-w

an annual crop of sum'r and a heritage in timljei of .lo mean \
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c ti\(' youiificr

'ct the sap.

iiij; in view i»

(iiii the .xtaiiil-

vuiuiible com-

a (U'cude. It

icli iiiore valu-

iij; with maple

I a few yi-ars

1 iiu'aii value.

I'lifiiitiiiiati'ly (he ^liippiiiu uf i>vi'ii niir nii'k\ Jali'i- of tlicii

tit'e^< liii- (i"li«' "II t'l all tllipi'iititiil>li' (|f«iff. \ iiiMpli' till' lliat

will cut t\M> iiiiil' uf \miim| i. wuitli uti till' -tiiiiip fur thai

pUl'piiMr aliiiill ti\)' ili>lliil> at llir pii'-ciit piirc iif wiiml ami liitiiliei.

Till' annual iiili'ii'<t on ilii^ aihii i-< friini _>.*i to ;|ii i'i'iit-<. '','\u- tree

if ji'ft tu ymw iiitii riiiiMiili'ialili' \aliii' for it«i'lf will \ ichl an averiiL'e

of tlirei' polllli|> of .iiuai worth aiixwiicir flnin :{'i to 7."» rent- arcolil-

iny the intejjitenre of the iiiakei'. 'I'l. i |(.„|- ,,|T ||,|' maple liniliei froiii

>Uii\y laiiil ;:M-iiitali|e foi fainiini: pii piwc i- like killini: the yoo-c

that lays the yohlen e;:^. It shiiiilij not ami wmijil not lie a erinie

to (lit niatiiie tree-^; liiil the -in lie- in not allow in;; other- to mnw.
l{eforer<tili); with maple is illnloulitetlK' ir- iiiiportaiit a- with pine

or spruce. In view of the returns n lAperleil from earli of

of these kimis of timlier tlii'ie can I" no (|onl>i c.f ihr real ernnomv
of not only conservinji the maples on ruiuh laiiil- luit al-o in takint:

ailion to reclothe those rii«:«ei| di-tricl- that lia\e lifen niailc illterl\

liairi'li |p\ the lo«s of the forest.

KlKuHK.STlM, Willi M M'l.K.

Ill the opinion of Mr. I{. II. ( aiuplieli. Diii'ilcii of lore-ti', in

the Departiiient of the Interior, it is more profitalile tn reforest with

n.aple ihaii will' .vliite iiiiie. In response to an inipiiiy as to tln'

re!aliv( -t of leforestiny; with maple as compare.l with piiu' Mr.

• 'amplpeil write- as follows:-

l)i:i'AI{TMi:.\T ..f the I\Ti:i{I(>l{.

I'orestry Hraiieli.

Ottawa. May. .'ilh. 111):;.

J. H. Spencer. Ils()..

liditor l'iil)licatioiis Hraiich. Dept. i.f .Viiriciiitiiic,

(»TT\\\ A.

.sir:

I iiejr to ackiiowled^ie your letter of .\pril '-'."itli askiiif; for a i-oiii-

parisoii of the maple \yitli the pine or spruce as to the cost and time to
liriiif; these trees to a tinilier size.

In determining the cost of prodiicinj; aii> mercjiaiitalile timlier.
there are seven points to he consiilered. vi/.:

The value of the land.

Taxation.
The cost of plant material.
The cost of planting.

The cost of niaiia^icmeiit and protection.
Til" iiite of interest on money invested.
The time for the tret's to reai'li the desirahie size.
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It liiis hccii csiiiiiiilcd tlmt wliitc |)iiic phintcd on siindv \Vi

lands in Ontario will yield, in sixty yciiis. two linndml (•_>()()) t

avciiijrinfi e dili.-n (IS) inches in diameter, or about eiplit tlious
("SO.OIM)) hoard ineusniv, per aere. In this estimate the land
valued at .«.'>.(M) per aere; taxation fifiured at 17 mills; the cost of pli

and j)lantinj; SIO.OO |)er acre; the cost of manafiement and protec
at 1

."> cents per acre per year and the rate of interest charfied was :}

The total (list worked ont to 8U).").:}4 per acre. This does not incl

the tjiinnini;s which woidd prohahly yield a revenue after the tv
tieth'year and somewhat icduce the cost.

Sui;ar maple sn'W.i under normal forest conditions would y
from one hundred and (ifty (lot)) to one hundn'd and seventy-
(17,')) per acre having aTi avera,ire diameter of ei^hteeti (18) iiu

in about one hundred and fifteen 111.")) or one hundred and twe
(120) years. Provided all the other items, i.e., cost of land, ta:

etc., were the same, this increase in the lenilth of time alone wi
laise the cost of jirowinu majile consideralily above that of jiiow
pine. The cost of the plants and plaiitinfr would probably be .")

more than the SlO.tK) tif-ured on for pine. This is partly due to
heavier nature of the .soil in which the maple would be planted
partly due to the hi;iher piice foi' maple seedliufis.

It would appear then that if th<' juice of white ])ine and m;
lumber keeps the same relative |)ositioii (about equal in lill I), it wi
hardly be a jiayinu: proposition to irmw majile for lumber alone. II

ever, when one considers the revenue derived after the thirtieth >

from the sap and the hijiher price obtainable for thinninfis as f

or makiiii; acetic acid, wood alcohol and charcoal, there seems
little doubt that tlie maple would in the end be the more iirolit:

tree. This is particularly true in ca.se of the small woodlot o\\

or farmer, who has many uses for the wood, and (\s]>e('ially where
maple already exists in the stand and natural reproduction can
secured.

Vour obedient servant.

(Spl) H.H. Campbell, Direc
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THE SUGAR MAKING PLANT

Sap as it comes from the maple tree is a veiy dilute solution con-

lainin;; from !)."> to Its per cent of watei- ahout '.i per cent of suj;ar anci

small (puuitities of mineral constituents. The inakinj: of maple syiup

or sujiar consists |iiimarily in jrettin;; rid of the sur|)lus water which.

as all su<:ar makers know, is hy evaporation. Marly su;iar makers

used very crude utensils and methods and made as a rule coiicspond-

l-iit. 1 1

.

lit MOl rtt, IN uI'KK V I IIIN 1\ \11s..lsQt wl ( i ti \ n
,
g r KHKC

injily infei-ior products as compared with the hiiih-class aoods made
on the well ei|ui]iped and well mana.ucd su^rar places of the present

day. The modern sujiar maker recojriiizes that sap, like milk, is

a very perishal)le product heiuf: an excellent medium for the develop-

ment of fermentive organisms. To make a jrood su^ar or syrup it

is necessary, therefoic, to have an ei|uipment which will allow for

the least possihle contamination of the product in all stages of man-
ufacture. .\ot only imist thorouuh cleanliness he oi)served hut trans-

formation of the new sap to the finished |)ro<luct nnist he direct and
speedy.



Ill M |>;i|irr on t ice suificiy ic;iil ;il the iiiiictcciil li annual nii'ct

of the \'ciin(int Ma|>lc Sufiai MaUiis' Assipcial ion Mr. ('. (). Oniisl

ili'sciilx'tl the pliysiiiloojcal process of sap ('lal>oralion. H" sii

".Moisture in tlie soil dissoKcs ami liolils in solution certain ii

eral elements. This nioistinc so cliar;:('(l (inils its ua\ into the m
of the trees and then into tiiewnoil in whii'h it ascends to the lea

throM^rli which it i)asse.~ and from which a \-cry hii'iic poll ion is eva|i

ati'd, or tians|>ired accoidinfi to thi' term einployi'il. Ii i> estima

that a veiy larjie tree lieaiinj; a liij: top transpire- one hundi'ed :

fifty tons of water in a season. T'lcim the time the moi>lure cut

the roots until it passes through the leaves it i- termed crude s

Milt air chaiiicd with carbonic acid i;as, also pa^sc^ ihiduuh the lea\

and meeting; with the crude >ap yields to it the carlionic acid :

emerner as pure aii'. while the ciude sap wit h it> load of carlicin liecoi

t'i«. 12. t i'l(l\r, SCKS K IN" I HE \I MM K I "1

tl'aiisfornieil into what is knou n as elalioiated sap. In this fn

it finds its way hack into the Imdy of the lice where it is convex

in tile wood, here and there wher<'ver needed into the inner la

of the hark which is called the canihium and where it is tiansforn
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into the wcMid wliicii furins tiie se.isdii's jimutli. I'lie uleater part

iif tliis sap. however, and pcrliaps all of it is this elaliorated sa|> that

we use ill iiiakiiij; syrup and sii^iar from the maple tree, and tar aiicj

turpentine from the pine tree."

Kit;. i;i. V CKMKVT <"<f\rnKr K su<i\rt Hcir^K IN WKSTKHN ONT\KIo

'rill. SlG \H Ildf.SK.

I this foi'in

is (onve\cd

inner l.'iyer

raiisfoiiiK'd

The siijzar house of a modern plant is not only for makin;:: and

puttiu,!;- 11]) the i)roduets lillt also for storinj: Imckets, pails, spouts

and otiiei- oi|uipm(Mit from one spring to another. What appeared

to lie the liest siijiar house visiteil ill the Masteni Townships was con-

structed to take care of the How of altoiit one thousand trees. It

is \2 ft. 1oii<j: and M) ft. wide. The walls were well huill of house sidinj:

and painted: the lloor is of cemiMit and the ceiliiiir i>f slii' led wood.

It has a leanto 12 ft. wide on the east side for storing wood and

a small cniupartinent at the north end for |)nitecti!ifr the storauc tank.

It is built on slopini!: irnmnd so that the fiatherinj; tank empties liy

jiravitatidii into the storafre tank and from there into the evaporator.

Where the lo<"itii>n is level or nearly so it is the usual custom to hiiild

an elevation im which the haulinir sled may rest while the collected

saj) is llowing out to the .sap holder. Other sufiar houses have metal



roofs Init these are apt to drip duriiifr lioilinj; wliicli is not only
pleasant fortiie workers hut tends to eolor the sap in the evaponil
On this account a shinjiled roof is preferred. It is well to have
walls fairly ti>;ht and ventilators of large capacity, the full siz^-

the evaporator, to allow the steam to escape freely. It is well urn

stood that the warmer the house the l)etter the veiitilaticm. .V c

sugar house is jrenerally filled with steam while in operation. 'I

house should he well lighted. A lirick or metal smoke stack .sho

extent! wellahovetheroof to assure a good draft as hot fires are necess;

Ki(t. 14. A imil IIK SAP AlllllVlNO AT THE HCiiAR HOI'.SE ON A HIXTEEX HINHnED TRCK .SlfiA

f)RCHARn IN COMPTON COITNTY, QUEBEC

to good work. If t.' e lioor is not wholly of cement it is well ;

protection from fire to u.se cement or brick pavement in front of t

fire doors. \ drain leading away from the building should be provici

to carry off weather water and washings.

Tiie building of the sugar hou.se should be finished during t

Summer or early Autumn so that the furnace or arch may he plac
on its foundation before the ground is frozen. The equipping,
eluding the storing of a supply of fuel, should also be concluded bef(

winter sets in.

'Ji^msaS^
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It 1ms Ijei'ii a lonji stride from the iron kettle, use<l in sujiar nuikiu^:

by our forefathers, (o the modern evaporator that is necessary for

the making of a hijrh prieeil product. In pioneer ilays the savinjj of

fuel had not to he considered nor was (iualit.\ of product a live i.ssue.

Most .settlers had kettles for the nuikinji of potash which in many

districts was the only cro)) for which money could l)e exchan<;ed.

These large iron l)asin-like vessels serve(l for many years to hoil down

5«3^

TRIJK SC'MH Fig. 1.^. \ «iATHEniNG TANK IH.-CHAHc;i\cJ ITS LO M) OF SAP AT THE Vi: VU HOVSK

is well for

ront of th(>

)c provided

durinj; the

be placeil

ipping, in-

ided before

the sap and becaui^e only dark and stronjr llavorcil y:oods could l)e

nuule in these it has taken a loiifi tim- for the pul)lic to recofini/c the

superiority of the lifihter, cleaner, milder su^ar turiieil out by the

modern evaporator.

.\ii advance on the old kettle was the llut-bottomed sii(-et iiou

l)an 2 to '.i ft. wide and 2 to ft. lon<: built over a brick or stone lire-

place. .Some of these pans are still in use in back llistrict^ that have

never looked for more than a low price for their inferior products.

The modern evaporator is de.'ijined for rapid evaporation and

economy of fuel. There are several makes in use l)Ut all are similar



ill piiiiriplc. It cdiisisis cif ii hcuily liiiiicd pun sti(iiijil>- iiiailc

on an aicli wliich usually has a icjriilar stove fmnt witii lai^i! lii

for firiii;;. 'I'lic pans have coirii^atod liottonis ami arc partitid

off to fii\<' a y-i'A i'iiji course to the sap. It is iniimrtant that it i)c

'luitc level so as to maintain a uniform ilcptli of sap. .Most of tl

ai'c eipiippcil with a lloat f I which allows the fresh sap to ilow i

HUM

KlK. 16, TTPKS of Mt)l>r.lC4 KVVPOEMTKHS
AM havo cnrrutfati'd liottnrns

rapidly us ihe water evaporates. The sap enters at oiu' corner usufi

at the front and hy a zif; /aj; co.use flows from SO to 100 feet lief

letidiinji t!u' outlet at the other end. The sap thickens as it flc

and has to renuiin in tlie last compartment only a very brief tinu-

fore it ha.s reached the consi.stency of syrup. Fnuu here it is dra
off at fzxMjUent intervals.

When j)urcha.''inK an evaporator it is imi)ortant to provich-

e.xpansion of the plant and the takinir carv- of heavy runs of saj).

cxpcrienc^l maker helieve-s iu providinj; ten sipuire leet of hoilin? s

face for every one himdred trees ta])i)ed.

jl^
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For ii'(liifiii>i syrup to sii;iiii' an inlilitioiiul evapoiatm i» iiecessiiry.

This is a simple pan 2 to 2\ ft. wide l)y '.i to ti ft. Ion;; ami almiit one

fool ilecp. The Hietal is iisiiaily of heavy tin of in some cases ;;!il-

vani/eil iion Imt nevel- of sheet ifon. Tills pan sits over an arch or

tirehoN. It lias convenient haiullo for liftiiiji it off the tire when

the syiiip has ieache(l the proper consistency to ciystalli/e. ."<oine

I'lier usually

feet before

as it flows

ief time be-

lt is drawn

provide for

)f saj). .Vn

Ixiiliii": sur-

i
a

3-

-'--
s.

Fig. 17. TYPfc:.><iF M..OKKN EV.\I'<>RATOK«

All h:i\r i-rirrui^oti'd bntloins

makers use a block and tackle for raisin*; tliis pan finm the fire.

This is necessaiv where one man has to do tiie work alone.



OPERATING THE PLANT

Slip will (liiw ilmiiiL' fiivcdiililc wciitlH'i- iiiivtiiiic iiflci- the Icii

liuvf fiillcn ill tlic auluiim. Iml (•\<'n tlnnijiii a witiiii spell sIk

ocelli- iliiiiiii: tlie aiitiiiiiii nr winter iki expeiieneeii siiKiir maki'r llii

(if lapping: liis trees, 'i'lie proper time to tap varies fniiii year to _\

ami ill ilitTeieiit lat'Iililes. In Caliaila it seidinii romniences he:

March and is not often clelaved lievoml the iirst of April. It slu

liir. IS I'KHN '. vniOHIN". I V\K Ut.\ KMITIKri AT THK. '»T<iM{ Hn

lie (lone when iiidicat ions point to warm, sunny days and frosty iiij

.\ sujiar maker liviii}; in the I'.astern Townships of (Quebec kejit a re

of tajipiiifi dates since 1S,S4. Durinjj this jieriod the earliest tap

date was in I.S'.)4 when it (•oiiimeiicod on March 0th. The latest sei

was in I'.IlL' when ta]>pinjr did not take place until the !ltli of .\

ill IIW):^ the .season ended on .\piil 'ind and in 1911 mi .Vpiil '2

which were the earliest and latest linisliinir dates on this fan ..

.\t the iK'iiinnins of the season ali the sniiar utensils shouh

cleaned even tliou;.'li they were well washed, dried and stacked awa

the close of the season liefoic for the dust which collects durinu
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yciir wiiiild iliiiniiK*' tlu' lif^l iiiii of su\> ('utiMiilcriilily. (°ti;ii.sil.s

hiivi' lifriiiue lUKty shoiiM Im- (lisciinlcil I'V |miiit(><l. If |miiitf

till- ilisiili! tlii'V kIkiuIiI lii)t Ik- iisi'iI licfiirc tli<' folliiwin^ sciisoii \»'i

fii'flily pililili'<l liiickcts have ii .<tiii(iu tctulciKV to tiiiiit llic »ii|

lluviii^ (li.-'ti'iliiitcd the liiii'kcts aiiii .>l|)l>ut^< llic tapping i" I"

In tiic t'aily diiyi* it was tin' cihIoiii tn tap willi an a\i', thru

tin- lai'K*' auRer which hchl sway for a Inin; iinic as iiiaki-is were

ti) liiiil nut that as rimcli sap ciiiilil lir scciircil rintn a small us

a lai'^t' IikIc. Sup is foicoil out hy iiitcriiul pressure, un<l a very ;

ii|)eiiiii;r will relieve that pressure enusiii;i the sap to flow as la

Fia. 20. \ Ji»Y i»F HPiiIN(i

us from a larfjer hole. If the tree is tapped ajiain on the opposite

the pressure in anothei- area is relieved and nioie sap is securcc

not twiee as nuieli, another tappini; will jrive stil! more sap ir

agfirofiale and so on in a decreasinjr ratio.

As a. jieneral rule a tree is tapjied at only one point hut it i

uneonmion for a larjie tree to earry two vessels or even three ^

IS (piite exceptional and not reeointnended.

Tuppins; is tisual'.y done with a three eighths, .seven-sixte

or half inch bit. The hole is liored in a sli^litly upward tlirection i

IJ in. deep in u medium sized tree to 2 in. in a larjie one. The
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:>us a liculthy look, ami some <lislami' fmiii an "LI li"l<'. Only tin-

loujiii liMisi' l.ils of liuik shoultl Ix- ifiiii.Vf.| from iil.oiit tin- hoir. Tlii'

hull- shoiilil Im- rlruti rut so as not to l.iiiisr or tear the woihI or l)ark.

All chilis ami l>ark slioultl 1«' rarrfiilly re vcl from the hole l.cfore

iiiscrtinn tlio spout.

M'orrs.

Many tyiK's of spile or spout art; used lait it is uciH-rally .r.-rci-il

that, it dhoul.l Ik' of metal and of sueli material as will not corro.lc-

or prevent a free How of sap. It should lie perfeelly round and slightly

taperiliK so as to til ine hole so lirm'y as to hold a full hueket of sup

suspended from it. The spout should eM'lude the air from the iiole

-=i^
l|9

%JJ

Via. 21. TYrf-.Hio- «M' Mi'ofiH

Th.- iipix . li'ft hiintl i.iir it of w.bkI: Ihi- ..th.rw of in.'tal. Wooliii .|«""« !"•' ""' i" ' 'Vor with

(hi> iH'xt iiiakirw.

oppo.site side

s secured hut

e sap in the

; hut it i.s not

II three which

k'en-sixteonths

irectioii ahout

e. The point

as far as prarticalile si> as to fiuard ajrainst dryinj; up or the retention

of sap to ^ iiw during a warm spe'l or freeze when it is cold. The

inlet for the sap should therefore he near the l>ottom of the spout so

as i : drain completely at each cessation of a days How.

HUCKKT«.

There are several kinds of hnckets, hut to make the very hest

suj;ar and syrup, as well as to exercise economy, one should ii.se only

tin huckets of jiood (luality. C.alvanized iron hnckets should never

he u.sed, as they discolour the sap, moreover heiiiR coated with i)oison-

ous metal-zinc and lead, they are ohviously ohjectionahle. They

are very difTicnlt, in fact almost itniiossihie, to repair when old, and
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arc Imitl In k*-*-)) i-Iimiii. TIk- only iiHlwminK fepliiru of a xah

iron liuckft i^* that, it will not ru^t. Many iM-opli- still iliii^ to

fftHliioncil wimmIimi liutki't.", Ixit llicy tt-ml to ili.xcolour an<l w

^^ap ami iiijnn' tlie trw, it'i|uiriiin an extra wpikf drivi'ii into it

the liutkcf. They are aNo .lilliciill to ki-rp rltniii and when h

may fall to pircci*. A painf*takinn niakir claiiiicil to have n

40 years a act of wtMHlen luickets an<l nnulf uotnl snjjar l)Ut I

the precaution of painting tlieni in.xide and out every few year«

wooden buckets are now a tlliliK of tiie pa."t.

BecauM! «ap xliould l.e gathered fr.'.|Ueiilly a very large In

not necexnary. From 8 to 12 quarts is the usual range the larg

beiiiR necessary only for trws fartliiHt from the house wli

gatherer ' likely to miss occasionally.

CuVKKH.

The bucket cover is by no means a ni'W thing but CamKliii

makers have been slow ti> adopt it. In .sections of Vermont

have been in constant use for more than twenty years but c(

tively few Canadians have .seen lit to put them on. In seasons

storm during the making sea.son covers may not be necess;

after the spring of l(H:i, in wiiich March was a .stormy monti

one will admit the vidue of bucket lids. One farmer with a tl

trees tapped nuide G(H) ll)s. of sugar while his neighlxir run

equally large plant poured out every particle of sap during t!

period because he luid no covers. Another without covers >

IK) lbs. of sugar from 200 pails of sup and storms water thai

if of pure sap have yielded 2'.)0 lbs. Besides having to ui

times as much fuel as should have been necessary his sugar w

poor stuff due to long boiling and washings from trees. Co

only keep out storm but also bits t>f bark, moss, leaves and dea-

thiit are constantly being driven about whenever llie wind is

Covers are made of tin and of wood; illustrations of both k

shown at Fig. I!). The cover -liould nut lie Hat

pail but allow for an air space between the cover anil the to

bucket so as to ventilate the latter and thus avoid souring

Makers in Quebec and Eastern Ontario who useil covers in tl

of 1913 paid for them several times over in the increased crop

proved quality of the products. In certain counties of We.sterr

covers have been in use for several years and most of the mal

have thetn. These men from their comparatively small gro\

goods of excellent quality for which they secure very good price



M

if 11 Kttlvtvni/.c>d

rliii); til the old

ir mill Hiiiir the

I iiitii it to IxilU

wlifH hnmtlinK

I Imvr iiscil fur

jiir lull hi' took

cw yi'urn. Nfvv

hirgo liiickot is

the hirncst, size

cniKT when- thi-

Caiiniliiin siigtir

Verinoiit (•llv^•r^^

I'H liiit ((iinpiiru-

i soasoiiM (if little

I' nt'cessiiry Inil

ly tiKinth, I'vi-ry

wich a thousunil

ihor niniiing iin

(lurinj;; tlu- same

ciivcrf* >:ot only

liter thiit should

iiK to use threr

suKiir was dark,

ees. Covers not

! and dead insects

wind is bkiwinji.

f I II it h kinds are

ie Hat on the

id the top of tlie

sourinji the sap.

•ers in the spring

isod croi) and ini-

Western Ontario

f the makers now

nail fjroves make
ood prices.

.Ns the -eawn iulvames and the ilav« iHTimie warmer feiniciilatinn

in wire til take pla.e in the ve--.'l-. lail-in^t the -ap In -uur and -lime t.i

aecumulate aliout tlie spoutv l.ulkel^ pail' and tank*. I'.' imitinue

niakin« a tine prndurt it i^ ii' -mha '<• 'l"!>^v the spuiil. and ivam nut

the hiih'^ .-II as III expii-e a fresh -iiifiire of w 1. .Siime re.ummilid linr-

inu U new hoh- a few iiiche' fnnii tlie old mie and claim tn /et l>etle.

remilts. M this stajte alt utensils slmuld 1h' scalded or wi.'hed with

hot water. Hy cariyinu mit these precsiutiimarv measures the season

nuiy lie proliiniied witlmui the risk uf makiny: •iiuddy" prodini*.

'

The Vermont Acricultiiral lAperiment Si ilimi has recently puli-

lished a liuUetin of t'lHI pajies descriliinu studii's made liy the nllicers .il

the .Staliiiri no the iiillueiice i. micro nru'anisms in spniliiin sap. I'hey

conclude that although there i.- really Mich a thin;! a- 'liuihly sap,"

that is tn say sap the llavmir of which has lieeii injured liy the jihysiii-

hijjical clian«es occurriii)! in ihe tree as it resumes its summer activity,

yet iiiiist of what is called hiiddv sup" is really -ap spoiled l.y micro-

organisms, which lind conditions particularly favouralih- tn their niowtli

durini: the warm weather toward the end of the sunar season.

(iMIIIKIMi I'lli: •*'M'.

.^
Tilt. .i'J. THE Hvp liMllKItKH M\KIMi HIS Unl M'

N'ntr til*' ^ nkc tor liirrv iiitf the |>aiU
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rill' -iHiiici- llic ~a|i is luiiM'il iiiiii ~> inp iir >u,i;ai llii' licllcr will

the |iii"lucl. Sa|i (ictciiiiialc- \('i v i|iiicUly aftci' it li'a\otliM rcc. !'

till- reason iiallicriiij: sIkiiiM iiiimiii'iiri' a- soini as tlicrc is a i|Uait

Iwi) in the liiickfts.

(iallu'iiiiu pails f(p|- cariNinj; tlir sap fiuui the tires \i\ llie laiLk a

fteipleiitl; nf \micm1. Iiiit liea\y till is lielter liecause it is iiKire easi

kept clean, l-'or ruiiNcliieni-e in caiiyiliii sap these pails simulil ha

wiile l)i)itoni> ami iiairnwer tops.

llL'. 2.i. 1 HI. II \M> '1-1 I- \N l> \MI.K < \N I 'Kll IV 'i \ ll!t;lU\<. - M"

The lank f.r haiilini; the sap I'l the >iijiai' house is niounteil on

Woollen slioil sled. A rectatifi'illai' haiiliiiL; tank is not to he feeoi

ineiideil liecaiise the sap ilasiiini: fioni etui to eiiil while Irivinn o\

iT.iijih jiioiiiul soon larks it to pieces. i''of this icasoii it should lie c

ciilaf in form and made of heavy tin oi- jrahani/.ed iron, with a reinforc

Wooden liottoiii. A tank holdiii^i from 7.") to 100 jiallons is a coMvenii

size foi' a 1 .000 t ree ;;ro\-e.

The Hitlet at the liottom should lie from t wii to three inches

iliaineter. so as to let the sap out ipiickly. .\ lenjith of cotton hose

pi"ceof pipe a little lolezer than the heiiiht of the tank should iie titt

m^
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into till- outlet. Wlicii friitliciiiiir, fliis Imsc or pipe ciiii he fiistciKMl to a

hook ill tli<' top of tiic t;iiii<. To (Mn|ily the tiiiik l(>t down tiic pi[M' and

insert it into tlie pi|ie ieailini: into tiie stoiji^e tiink.

A (loiihle ciotli sliaiiier siioiiM lie fasleiieil over tiie eiitin! tank to

keep out all dirt. Tiiis doth siiould lie thoroujilily cleansed after each

FiK. 24. \ sM> »;athkhkk \n'i> hi- iil.l»-fr \sTnoNEr> ni TKir

Katheriiifi. It is well also to a^aiii strain the sap throuiih two or three

plies of doth as it leaves the uatherinj;: tank for the storajje vat.

If the sa|) could nm directly from the tree to the e\aporator the

ideal condition would obtain, hut ohviou.s obstacles jjrevent this desir-

able result. A storage tank is nece.ssary to keej) the evaporator Roing

between loads of .sap. Uecause stored sap (luickly deteriorates a larii;e

storape is not necessary, that is provided a sufficiently larjie evaporator



b used. In order to koop tin- sap coo! tlli^s vat sliouM stand iiiKlcr

roof on tlic north side of tlie siifiai- house. In a waini time it is well

have a supply of iee to place in the sap to keep it cold.

The sap holder sho\ild he of heavy tin plate sup|)orte<l l.y an in

or wood frame. .\s already pointed out. it should i)e placiil hijih enou]

to drain into the evaporatoi-.

.\ Sri'lM.Y 111- I'lKI,.

A proper supjily of fuel is a matter of the (..most importance

Mijiar makinj;. A (piick llashinj: lihue is necessary to rajiid lioilin^'. ai

this can he ohtained only with dry fuel. Wood is used almost u

\ersally. hut in some cases coal is utilized to help out. Makers near si

mills find threat satisfaction in the use of ^lahs. Whatever wood is u^

sho\ihl he cut the ])revious winter, pihd out of doors <lurinti the s\unn

to dry well and stored, hefore .\utunni rains commence, in the w<i

shed adjoining the supir house. Cord w 1 ami small lirush jin w

together, the latter to keep the hla/.e hriiiht ami lively.

The amount of fuel that will he needed .iepeuds upon its kind :i

dryness. Ten cords of nu\ed hard and soft wood for 1 ,(tO() trees, or

cords for I. (MM) trees are recommended liy experience.! makers.

Hoium: ruK Sai>.

.\s soon as sutlicient sap has heen ,i;alheicd to keep the evapora

in operation, prepaiation should he made for hoilinii. lo hold sai>

an unnecessary len.-th of time in the stora.ire tank i
lo lower the (pial

of the product. Hefore starting the tire enough sap should he run in

pan to cover the hottoin to a depth of from one-(|uaiter to half an i:

ahove the corrufiat ions. The shallower the sap in the pan the m

rapid will the sap he converteil into syrup and the hetter the proili

P'resh .sap hoiled inunediately in filass vessels jiives a lijiht coloured. .1

rate flavoured syrup, hiu if the syrup is diluted with watei- and a;;

thickened hy further hoilin^, the colour hecomes darker ami darker i

the flavour stronger and stronH:(>r the more times it is diluted and (

centrated. The same undesirahle result is ohtained hy hoilinj: the

deei)ly in the pan as this keejis the sap lonfjer over the fire as was don

the days of the old time potash kettle.

For rapid hoilin<: jiart of the wood should he cut short en<iuj;h ti

across tl.e fire hox. When firinji it is well to lay a stick crosswise at e

•nd and then lay a sinjile layer of wood on the top of these sticks; then

other pair crosswise and another layer on toj), continuinfj until the
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is witiiiii alioiit S inches of heiiiv: full, then dose the doors. The (ire Itox

siioiild lie deep eiioU)j,h and the wood fine ciiouuih to allow for tliree or

four tiers of wood and still leave space under the pan. 'I'liis is impor-

tant, as it allows the lire to roll over and over. <;iviii,i; off the utmost heat

to the pan. In firing the fuel shoiil 1 In hrown in \-erv rapidly so as to

keep tiie doors open as short a time as possihle, as the inrush of cold air

when the doors are open (|uickly cools the pan and delays t he eva|iorat ion.

The nature of maple sap is .such that liy hoiliiii; thore is a natural

cleaiisinii .if the product. A ccairulation of alliimiinous matter first occurs

r.K. VIKW UK INSIliK nl- ^1 <;VH lli>r sv;

and this rise as a scum liriiifiimi with it other solid niatt;'r. As all suijar

makers are aware, it is hiniily important that this scum lie removeil as

it foinis liy means of a skimmer which resemliles an oidinary house dust-

pan. ha\in.» a somewhat loii<rer handle and perforai( 1 hottoni.

.Vfter lioiliiiff has |)idceeded for a time the deposit iiii; of mineral

mitter vrriously known as sujiar sand, silica, inalate of lime and nitre.

• iiimences.

This conies about by a concentration of the mineral salts to a point

when they will no loii<rer remain in solution. My the time the syrup
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has rPiU'lHHl a consistency to lie diiiwii off inticli of tliis mineral piixluct

lias In'conie a sediment ami can he tai<en out l.y stiainin>: the iiot syrup

through a strainer of felt or several thicknesses of llamiel, Makers

!

i

Kin. jn. SKIMMKH mil HEM IVINI. STUM FIU'M BiHl.lM

of syrui) resort to otlier mea-is of removing: this sediment, the addition

of such ajicnts as vhit- of egfis. milk, hakin-r soda, etc, heinir the prin-

cipal methods. ..n old siij:ar maker considers that one e-ifi oi

one half i)int of milk is sutlicient to cleanse twenty to twenty-hv(

jMjunds of stijrar. It is a (luestiou whethei or not these aii<l simila

sul)stances when added to syruj) do not injure the keepinj: (piahty

The more advance.l makers are findinu out that these are not so neces

sary as they were tiioujrht to I.e. Hy the use of cleanly m<tliods anc

tiie |)r(.per handlinjr of a modern e(iuipment wiiicli includes felt strain

ers the floods are turned out pure and clean an<l of jiood keei)in]

(|uality.

Syrup.

Fi(Z. 27. FKI.T syiirp sntAINEK

The syruping off point is a delicate one upon which the greate

care must he exercised. If not heavy enoush t!ie syrup will soi;

and if too heavy it will crystallize in the storage vessel. With caref

i^SiM
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work and tl(o use of the thonnoiiiotor or sacchiironK^ti-r it can he de-

termined with accuracy. K 'lie work is to he c(>i.i{)leted in tlie evap-

orator the Hyrup should be drawn quite frequt ntly from the final com-

partment as it readies the proper consistency. Continuous drawing

off would l>e the ideal system Init fjood results are aciiieved l.y re-

nioviufr the syrup at U) to lo minute intervals. Many makers prefer

to use a separate arch and pan for fiiiishin;; tiie syrup. In such cases

the syrup is drawn from tiie evaporator before the final density is

reached. Unifonn (U-nsity can lie maintained more easily in this

way and l)y havinj; an extra pan tiie suiiar maker may always have

a clean one in readiness and l)y turninii a damper in the arch it can

lie adjusted without troulile from smoke or asiies. Tiie nitre coated

pan can be easily cleaned by kecpinj; it under riinniiif; water for a

while or bv allowiii); sour milk to stand in it over nijrlit and thorough

washing and scalding in the mor.iinf;.

TKSTiNCi Tni-; Ukv^itv.

Most Canadian makers use tlie tliermoineter for juij^iinn wiien

tht syrui> lias readied tiie correct density. Tlie Ijoilinsr point of licpiids

varies witli their density and witii the altitude al)ove sea level. .\t

sou levd water boils at 212. syrup at 210, soft suirar at 2:i> to 240 and

hard sujiar at 242 to 24.") defi. Fahr. The l)oiliii<r |)oiiit for each

of these is lowered one decree for about .").")() ft. ascent. Since sufiar

jrroves are usually at some iieijr'it above sea level it is necessary for

accuracy to test the tliermoineter in l)oilin'i water. \t whatever

degree tlie water boils there should be added for .syru]) 7 de<;rees, for

soft sujiar 20 to 28 dejirees and for hard su<;ar :{() to :!:> decrees. If,

therefore, water lioils at 210 de>;rei's the syrupiiif; temperaturi' would

be 217, the soft sugar temiierature 2;{t') to 2:}8. and the hard sugar tem-

perature 240 to 243 degrees each in a s'ate of boiling. Consequently

wlien the lioiling .syrup readies tliese respective figures on the ther-

mometer it is sufficiently dense to be drawn off for tlie jiurpose desired.

The sacdiMi-ometer or liydronieter is used for testing the density

of the syrup eiilier hot or cold. For testing boiling .syrup tlie litpiid

is poured into a vessel two inches in diamet;'r and nine inches deep

and the saccharometer promjjtly placeil therein. When the syrup

is of standard weight tlie iiistiumeiit will register M)\ degrees. If

it registers less tlie syrup is too light and if more too lieavy. In cold

syrupof proper density, at say 70 degrees, tlie saccharometer should

settle to :j.5.l degrees. Bcfoir making either the hot or cold test the

instrument should be brought to approximately the .same temperature
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ax the syrup to l)c tcstctl. In inukinn syrup tin- uso of an instrunu'iit

is UL-cessiiry for accurncy l>ut for sujinr iimkiiiK' cxpcricnci-il niiMi can

readily .U'ttMinine Iiy observation when the correct density is reached

for removing from tlie (ire.

Syriip is not poured directly from the finishing vat to the market-

ing vessel i>ut is placed to cool in a settliiifi can. This is a heavy tm

I
1

o

4=

1

KiK. TlU:ltMOMhiKlt.

1^.
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S.*( TM-VmiMKl Kit.

In Fig. 2X A ,'.ul.r„t,.s th,. l.uilinK „.,n„er,Uun. for l.a.-,l >u«ar; II for syft jugar; r for slM„>la,

In Fig. -It A in.licatrs Ifvcl wli.n Hoaling in wnt.T; h in -ap; C in hot syrup and I) in rol.l :<yni

vessel supported l)y iron hoops and lioldin,-!; almut 25 gallons. It liii

a faucet placed three or four inches from tlie bottom to allow an

remaininn; nitre to settle before the syrup is drawn off to l)e caunei

SUG.\R.

.Vfterthe syrup has l)een properly settled the clear fluid is pourt

off throufih a felt filter or other strainer into a "suf;arin<t off" l)a

and then iilaced on an arch or stove, and boiled until it reaches a grai
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uliitcd state liiiid ('ii«)U);h to cukf into siifrir. This f;riimiliil«'«l slate

can lie ascfitained by vatious incthods. One is !>>• tlii" thcmioinotor

as alicaily (Icscril.f.l. .^notlicr is l)y dn.ppinj; a little of the lioilinp

syi'up into a eup of eold water, and if this forms itself into a hard

lump at the bottom of the eup it is boiled suflieieiitly: Imt if it s|)reads

over the bottom of the e>ip it re(Hiires more boiling. A tliird plan

is to pour a little boilinji syrup on |)acked snow or ice; if it hardens

so as to crack ander pressure it is l)oiled eiioufih but should it nni

into the snow renuiininj: soft more boilinji is needed. .Vfter the oper-

alo- is certaii: that the suKarinj: state has been reached the pan

is removed from the fire arid allowed to slowly cool until it bej;ins

to thicken when it is poured into small tins for cal-in;;. For .soft or

tub su;tar less boilin<: is required. \n imperial fiaUon of stan<lard

density wei<:hs i:{ ll>s. 2 <>/.. and will make about nine pour.ds of sujtar

when cooled.

Mecause maple sujiar is usually made into hard blocks it may

not be fic-nerally known that it can be finished in a frranulated or

pulverized state. When the syruj) is boiled to the temperutme of

240 to 242 (h'firees. it will hardly make a medium hard supir. When

>lirred suflicient to make the desired firain. it can be poureil into

tile moulds, and by c<mtinuous stirring the sujjar will sfa""!-"**'' i"''

fiirm what is called ".stirred" sujiar. This sufrar when dried out

thorou^iliiy may i)e pulverized which would make it almost as tiiu'

as ilour and if of fxood quality almost as white. In doin;: this one

has to observe <;n'at caution to prevent the sujiar from S(crchin<i when

dryinp:.

In boiliufi syiiip, more especially as it api)roaches the finish-

in}; point, the li(iuid has a ureal tend(>ncy to ri.se and froth in the pan

and if not watched very carefully at times it flows over the sides. .Ml

supir makers are familiar with this characteristic and with a means

of combattinf!; it. In the days of the old iron kettle it was a rule to

suspend a piece of fat pork a few iiu'hes above the normal boiling

level. When the risinn; syrup touched the fat it immeiliately subsided.

I'.ven yet this time honoured custom is followed and when the pork

is clean no serious objection can be taken to it. Unfortunately,

however, all makers are not particular about the quality of the oil

or fat they use, as lard and frying fats are made u.sr of in some camps.

Tliese. it need hardly be pointed out, tend to im])art an undesirable

flavor. In any case a veiy small (piantity of an oily sub.staiu'e is suf-

ficent to quiet the frothing nuiss and nothing will accomplish it more

effectively than a bit of good butter or a few drops of .sweet cream

neither of which will ini])art an undesirable flavor.
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Cl.KAMVCi rtIK I'a\:*.

At the cDnclusioii of cacli (lav's i)iiiliiij; the cviiponitdr puii-s should

bo romovi-il from tin- uicli ami tlioroiitriily clcniiscd. wasliiiiy; nil wcori-h-

ed Hiipir, scum iiiid nitre from the l)i)tt(im of tin- syrup pun, and also

swocpiti^ fr-m llic liottom of the pan and lictwccn the corrufiationa

all urcumulations of soot. A convenient apparatus for removing the

evaporator is a set of puiiey- attaciied to an overhead truck running

on a track crosswise of the arcii. Through one of these pulleys a

rope or chain is run, this is dro])ped down an<l liooked on to the sides

of the evaporator pan. By arran);in;; these for both ends of the pun

it can be easily suspemh-d and moved to the side of the huildinji to

be cleaned.

('.\NM\(i MaI'I.K SykII'.

The (|uestion of canninj; maple syrup hot or cold has been di.s-

cussetl by many of the best sug.ir makers in Canada, with an opinion

about e(iually divided us to the better method. I'nder these circum-

stances it has lieen deemed udvisa!)le to outline the two methods, and

leave it with the Droducer to decide.

The fact that a jiallon of hot syrup does not make a fiiiH"" wheii

cold is in favour of cold cunniiifr. To illustrate, a frallon can filled

with hot syrup, boiled at a temperalure of -'Ht ilej;. will not weisih

more than V2\ pounds, whereas the s:inie can filled with cold .syrup will

weigh 13 ()ouuds _' ounces net. The ol)jection to canninj; ut hifjh

temperature is that after the can has l>een tilled the syrup as it cools

will shrink, and allow a vacuum to form alxive the syruj). This is

objectionable because it may result in the ((Uality of the syrup beinji

impaired either by fermentation or crystallization and besides the

purcha.s{>r may feel that he has l)een defraiidi'd in not fiettiuf; a full

gallon of syru]). It is, therefore, safer to can syrup cold, (-r at a tem-

perature not higher than H)() deg. Kahr. Caiiniiig in either of these

forms should take place only after the syruj) has been thoroughly

strained and allowed to settle for some hours until transparent and

quite free from a cloudy appearance.

Hefore filling the syrup cans should be tiioroughly rinsed with

boilingwater.soasto remove the taint from rosin and acid used in .solder-

ing. Draw the syrup from tlie settling tank intothecansformarket.and

allow ample time for all bubbles of air to break up and come to the

surface, then poiu' in more and make sure that the can is actually

full by tipping .slightly so that the mouth is the highest point. Fill

up with syrup to the top of the nei'k and screw on the cup lightly

i
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(only lijrlitly). If s(iiiiin' or olilonir cuih iiri- iisc<l press iiRiiiiist tlio

side of tho ciin .»itli tlic Imiul so us to ilrivc out nil air, ami wlii'ii syrup

is visiljli' arouiiil this screw cap, sc cwit ilown lirinly with the pre-isure

of the liaiiil still on the can. The can is thus full from top to hottorn,

and the synip if of proper density will keep indefinitely.

If rouml cans un- useil, instead of pressing the sides of the can

with the liand to force out all air, as is practised with 8(|uare or

oblong cans, tak hold of the handle and raise the can and fill the

<'an to the to|) of the neck or screw cap, then screw on the cap per-

fectly tight while the can is still suspended by the handle.

Kig. HO. A CASE <»F MAPI.K MYKll" KKAIlY H)R SHIl'MKNl

Syrup cans shoulil be made from a f;ood <iualit\- of tin. .V square

or oblonj: can is preferal)le, as beinj; more easily |)acked, le.ss lial)le

to leak, has expansion to allow the syrup to chanjie with the tem-

perature of the weather, and when labelled has a better ai)i)earance.

For shipment cans should be packed in boxes and ii\ crates. It often

happens that a packafie of syru|) is left lyin>t round, and the cans in

crates jjet dirty which hinders their ready sale. When packed in a

tifiht box they are kept clean and when ex|)o.sed for sale pre.sent a

flood ap])earance. The size of the can liepends on the market; gallon

and half-gallon are probably the best sellers.
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A .^...«l liilM'l plmcd on thi' niM-s of syrup ni |>iukai:fs of -ucur.

witli til." purity of tlir uiticU' distinctly .lcTliir.-<l on it. with ih.- imuv

iiiid mltlivss .^f the initki-r or pro.luriT shown, nhouhl uivi- •ohii.U'iicf

to the puichiLscr, and i.s an assmiiinc to the latt<- that what hf is

fTfttinj.' is t'cnuinc and al)ovc suspicioti. The purchaser cannot Ik-

MainctI if he is suspicious of (roods that arc put up without such hilwlw.

Illl^

ST()iiiN(i Svm p vM) Slgvh.

If svrup is of proper consisti'ucy and is caiuied as directeil wi a

forenoin^' paragraph it will keep from one season to another without

deterioration. The stora;;e teinperatun- sho.il.l l>e cool and ta rly

unifoini hut not near the free/.inu: |)oint as then it tends to crystallize.

Mai)le supir does not keep well in a moist atmosphere. It ti'uds

to ahsorh water and molds readily m<.re esp'.i.illy if it has I.e.'n finish-

ed at too low a temperulure. Maple supir. therefore, to keep well

in storasze, shoilhl !«' I»>il<'d at a hijih temperature. After liein^; taken

from the molds it may \n- wrapp<'d in parchment pa|.er l.ut should

not he put in -vered containers uidess sealed air tifiht. In such con-

tainers it ma.. ..e stored in a cold placi- that is dry hut othe-wise a

dry. warm, even tempi'rature is hest.

i 1
i

I'lrriNc! Away I tkn>ii>.

At the end of the season all u'ensi^ ;: uild he thoroughly washeil

and cleansed with hot water, and i)ac;. i away carefilly durin}? the

summer in an ahsolutcly dry place. Owin- to the dampn.'ss in houses

huilt in heavily timhcred jirovcs it is often impossihle to .itilize the

house for storage purposes; in that event they should he removed

to some dry and tijrht huildin<i outside the hush. The huckets shouhl

he corded up .ne on to|> of the other, instead of nested, as packin-

do.sely tojiether is injurious in a moist air or during wet weather.

If for lack of space they camiot he corded, they should he nested only

after heing tlioiounhy dried hy placing on the sides for an hour or

two in the hot sun.

I ?



MARKETING

Mupic syrMip mill s'lgur cun Imnllv lie riiiisiilcicil ut tlii' incwiit

iIhv hh |ihmIucI-< of tt''i''i'i'l I'Hiiiiiicn'c ti-* iirc wliiti' sii«:iif. tfii. Iltiir.

(ir the iiki'. wliicli ctilfr iiitu the rcjjiilur iniiisflidld fcoiioiny of tlic

iivt'iiip' fiimily. Iiiilci'cl it is ssifc tci infer tliiit tlKnisniiils iif Caiiinliim

fiiiiiilir-> kn<>\\ imlliitiK of tlii'sr |ii'ii(lui'ts ulthoii^ih some of tlii'in iiinvliavf

IhiiikIiI for till' lirst uihI lust time ii conipoiiiKl or a lluvoiirt'il xii^itr

lirariii^ a iianii' or ili'si^'ii sii)rv:<'stivi of the Caiiailiaii fiiiMrtn. fli'imiiii'

liiaplc orodiicts of line (|uality liavc ciitfrcd the class of liixiirii-s that

arc called for iiiorc and more us people hecotne Iwtter off. Mecaiise

maple stijiar possesses a distinctively tlelicioiis llavor ami is therefore

in more or less demand, more parti<'iilarly during the spritiK motilhs,

the candy maker has soii;;lit in various ways to produce from cheap

suv:ais cotnpcMuids to take its place. Such mixtures are usually com-

posed of cane suirar and ^luco.-t'' to whii-h has l<een addeil a <;reater

or less i|Uaiilit\' of stroiiji lluvouii'd. low firade tmiple siijxar or, worse

than that, an extract made fiom coal tar or other sulistances desi;:ned

to impart a "maple" llaMiur. 'I'hesc sulistances unfortunately not

only siii)plant the genuine tnaple i^ciods imt they do not for lonj; satisfy

the palate and when taken for the su^.iar they seek to imitate, tend

to drive away a customer from the jieiuiine ds. In this wav
imitation sujiars are more injurious to the industry than maph' sujiar

.f p«>or <| ualitv which can alwavs he soM to the con fecti

that iippears to sa tisfv the indifferent ii

)ner at a price

laKer. l.ideed it is a remark-

aliie fact that even the lieiter class of ;;iocery stores are aiile to handli'

consideralile (juantities of very indifferent su;;ar. So loiijr as it is

licnuine. people will ii.se more or less if it as an annual tr"at. .Ml

purchasers ai'( not satisfied with a dark, stro su<;ar, hut wa'it a hetter

jrrniie which can .Mlwa

casionaiiv tiie \crv '

pended on to liruiir a hijiher price. Oc-

icery stores display really first-class maple

pri«lii(ts to supply liiscriminatinj; customers who are wiliins: to pay

the extra price which is always demandeil for them.

It is 11 )t tliroui;ii the rejiular commercial channels that the first

siratles of maple sufiar command the liifiiiest prices. The private

ciistonipr is the hest outlet for the superior article of which the

wide-awake maker seldom has enoujrli to <ro roun<l.

.\fter one has taken the pains to make a first-class product, it

is worth his while to seek out the hest paying customers. A thousand-

tree maker in Compton County, (^ueliec, who rovers his huckets and

takes every other reasonahle precaution to make fine floods, sells
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practically cvfrv piHind he makes in lucal tmviiH and llir City of ShtT-

hriMikc. At liri«t a littU' |«Mlilliiic was iicci'ssary luil the <|iiality

(if liin >:(mm1s ami ccntToiiH ini-asiirc u.<|uiri'il u ri-putiilioii that npn-ad

t4) an fViT uidcniriK cinlc. This (ituwiT ricvi-r takes less tiian *! '-'•')

per v;allnii for iiis syrup nr \'J\v. \h'v pimnd fur siiiiar wliich is niniililed

in hard '> tn 10 lli. cakes. Aimtlier maker puts his line snpir up

in 2 i>7.. cakes for which he (jels ".'(tc. per ll(. from all ohl customers

and ni'w ones reai'iied liy samples. In another case an extensive maker

is said to dispone of the liulk of his crop to private <mi tomers at Wf.

per 11>. for the su«ar and *_MK» a ^'allon for syrup.

DKVKhol'IMi \ MmiKKT.

At a meeting: of the N'ermont Su;;ai-niakers' .Kssociation a Mow

York State su^iar-niaker related his methods and i'\perielices in selling

maph- products. ,\fter canvassinjj .New York ami I'hiladelphia with

indifferent results he commenced a system of circularizini; distant

localities until he now sells the jrreat hulk of his crop in Western States

nnirkets. His story is interesting: and is siven in al)rid^<'d form.

" .\fter the last trip I nuide to the city of I'hiladelpliiu 1 retunu'd

home and jrot out a little circular. I had phoio^'raphs nunle of the

proves and then I compile<l a little l">ok aliout the iiiakin;; of maple

syrup on "Scotc.h Mountain droves" (that is what we call oui' suuar

or-<'haril) for the purpose of advertising;. 1 also had taken variorrs

photcmniiihs of the evaporator house, the camp where we live arrd

lioiird the lueri durinj; the seas.itr. the teams, the interior- of the eva-

porator hoirses. etc.. ami thetr 1 wrote a litllc thesis descriiiirr'j; the

groves, the eijuiptrre it, the mcthculs rtsed in the priMhrctiou of our

nraple pruduct, jiarticulaiiy the <'ai(' and cleanliness itsed. All this

time 1 had i)een collectirrjr trail es of piople \v. ho inij;ht lie itrterested

in this class of );o(mIs. I then vent to the ediiois of oitr local papers

an<l asked to look at their sul niption list-. I'hey were jilad to -how

them smd from thenr I iriatle a list of the people who had y:oire west

for I knew liiiy (diild irot piocitr-e it in the we>! Then i wrote my
many frieirds and some of my crtstonrers thrduylroul the w- -t and

asked them to send me iialires of people and pr'opiietors >i\ o;r<icery

stor-es who rrrinht lie interested in irr\' pni.luct. It was Inrt a short

tim(> liefore I had (piite a list. Therr to each name on that list went

this little pairrplrlet. This has lieeri lepented every year: a> I fiet

a irew name I add it to my list and send tiiis pampiilet.

"I don't jiet returns rijiht awsiy and I piesunte hundr-eds of the

booklets <;o into the waste baskets. There is no (juestion about

_,.'»
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llmt, ImtuUH4> I liitvr fM'llt iillt |iliiliitlil> fl'iilii '_' .VM) III ;t,(.(NI riipii'-' lillt

I iloii'l Mt'ip III llim: if tlii'N ilnii'i ui'ili- iiir fur jjuihI' I iliin't let ttinti

llliilli'. Ill till' iiniliu; iiikI full I ruliK' Mt llii'lii iiv'iiin: I ^t't nut riiniliii

li'ltri> tilling tlii'iM ^oiiii'iliin;: inuii' mImhm ttir |itiu|ui'i anil I iiiMil

tlicHf. I liiin't snil iIm'Iii mihI ^n iii\ |iii>l:ii:t' l-n'i hitui'; iiltlinii^'li

in ill)' liruiniiiii;; it i^ ijiiiti' an i'S|m'|i-i' \<h\ llir i'S|irnT li'-<<'ii« rmi-

tiiiiiiiiisly. I ( Imiiuf iii\ liiriiJiii' Iclliis niiikiiit; tlii'ln ^uiiicwlmt

tldwriv. Tlir |ifii|il(' ill I hi' \vi>t ilipii'l kliuw till' .i'a«iili nf imm|iIi'

Hyiu|) mill limit knnw wiicii ilicv wiinl -viiiii until ilii'\' «i'r "nuni'-

tliin<; iliiit will I'l'iniiiil tlii'in uf it mihI ><>u wiiiilij Kr sui |ii'i-ri| tn hi'<>

liiiw till' iiiilcr-i riiiiii' in .li'lii' tliis "iirul.'ir liltir lui> Limir mit in the

sjirin;; ami fall.

"OiH' si'a-»in I liul an aiti-l to iiiakr a iiia|ilr li'af. I lia>l il put

nil a piislranl. It ('ii>l inc live iir -i\ ilullars fur >av "ilMI uf tln'iu.

It hail un it the iialiii' uf the i:iu\c> anil llic ruiii|iliiM('nl- uf I'lr -la-un

ju>t as if il \\a> ( 'lirisMiia- liiiii'. 1 1 was niapli' -iiuar linir ui- mapii'

syrup tiiiM' ami wi' wanti'il tu iriniml uur fiirmls ni ii Anullii'i

wiisiin I tuuk a piiliiii' >liu\vini; suiiir tier* in niv iriuvr willi ium'H'.I

llll^k^l^, ami snil liial uiii.

"My prill' is s| _'.") pi'i- yalluii. I'i'ilia|i< I inailr a inislaki' in

liul siartiiii; my piiii' iiiiriicr lull 1 nr\rr lake irss than S| (K) per irallun

ami my pruiliii't is nut fiuinir iiitu tlic ruininissiuii inarkct wlii'rc juliticis

I'Ul the prill' su I net nutliiiiii fur it. Thi' last runs, tin' ilark -yriip,

1 sril at ."^l IKI a juaiiuii ami llii'ii' sitiiis tu In' nu cuiiiplaint wliati'vi'r.

ami I liml lliat il pax's hctli'i' lliali tu sliip my surplu> piuijurl ainl

liaM' return^ ruiiic i)ark su small I rail lianlly sit tlicin. I lia\r spi'iit

a fii'cai dial uf liinc ami wurk in cslalilisliiiur a iiiarkct luit tlir wurk

l('ss('n> as tiiiic uucs uii. Onli'is ari' luininji in imui' I'asily ainl I am
^llippillir fiuin I'arly in liii' fail until i lir scasun upcns up ai;aiu. Fur

till' pa.-t fi'W years my pruilmt lias Imtu riiliri'ly taken rare uf in this

way."

I'uiiFi'rs i'un.'vi Si li vi( .Makim;.

.\ prize winner in the syrup contest, rcferretl tu un later padres,

who taps three thiiusanil trees, kept an uceiiriitc aeeount uf his transac-

tiuns fur the season of l!lll{.

Th»' siiirar hush, whieh is on rocky laml of little value for aj;ricultuie,

is situated two hundred miles from his home. The hush is on sloping

ground which enables the owner to (rather the sap by pravitation. For

this purpose he has laid a system of }ralvnnized iron pipes connected with

twent3'-two reservoirs distributed throughout the bush for receiving

the sap which flows directly to the receiving vat at the sugar house.
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The I'lxpi'iiscs for tlic sciisoii wcro as follaws: —

Uuilwuy fares SI?. 10

Grocerk's and jji-ovisions ;}().85

Wafjt'M •>f nicn and cook Sli. l(t

Hotel and minor cximmiscs 5.7')

f'artagi' 24 .

7
')

V\w\ 44, (il)

l"nM<:lit and express 10.00

Cans and crates rj;j.00

ToTAi S2tiS.55

Tlie returns were as follows: -

iUi i.:i!lons syrup (» Si . oO S;144.00

!l(>
•• •• (a ^\.2n 120. (M»

12!t • ••
{(I 81 (K) 120.00

1S2 lbs. sufiar (<i 1.') 27 .HO

720 ' • soft su;iar (<i 10 72.00

ToTAi 8402. :10

Practically five weeks were occupied front the preparation for taf)-

pinfi until the camp was closed.

'I'hi.s sufiar maker estimated that if he had done the work at home
he could liavo saved the railway fares, half the cost of prei)ariiifi fuel,

half the cartage expenses, all the hotel expenses and twe ity dollars of

wajres which would have left a net return of !*.'J22.87 for his five weeks

work an<l de])reciation of and interest on the value of the sugar plant

which cost 81 KM).

It must not he overlooked that most of this maker's products were

of very ^ood (luality and sold for such prices as they were worth.

The season of 19l;{ was in no sense a hig sugar year as this bush

yielded only at the rate of 1 5 lbs. of .-jUfiar per tree whereas it lia.« yield-

ed as high as 2J lbs. per tree.



BY PRODUCTS OF SUGAR MAKING

III the process of iimkinj: ninp'ie sunar ami Hyru|) two hy-pro-

duct.s are ol)taiii(Ml from which a consi(leral)le rcvomic iiiijriit he

secured. These arc maple vincfiur and sujrar sand.

XlXKOAR.

It is estimated l)v an experienced sujiar maker that from the pro-

<liict of 1 .()(H) ta|)ped trees one may easily make from 2't to liO <;allons

of very fine vincfjar from materials that are usually thrown away.

To this may he added in some seasons a consideralile ipiantity of late

' huddy " s!ip that will not make flood sujiar. While making is in

profiress one should have at hand a harrel into whicli is poured the

wasliiiifis and draininjis of all suf^ar utensils, including the strainers,

pans, etc. My the end of the .sea.son the ([uantity t!ms saved will

amount lo a jrood many fcuUons.

If ke|)t moderately cool (ahout .")() dej;. F.) alcoholic fermentation,

the first essential sta;:e in the makinf; of vinef;ar, will prohahly take

place spontaneously in the harrel. It is hetter, however, lo make
the fermentation sure hy puttins: in a little yeast. .\ cake or two

of com])ressed yeas! will serve the |)ur|)ose well, or tahle raisins may
l>e ii.sed.

When the alcoholic fermentation (which will usually recpiire ahout

two weeks) is completed, the contents of the harrel should !). c.u'efully

strained into a vincjiar harrel. .V small iiuantity of ;rood "mother
of vincfjar", or some old vinejiar, or hoth. shouhl then he ad led and

the harrel should he set on its side in a .varm room ahout 70 des:. 1'".

The mother of vinejrar'' is the slimy skin which forms on the

surface of the vinegar. It consists of a mass of the l)iicteria which

convert alcohol into acetic acid, the characteristic aciil of vinegar.

The vinei;ar added to the harrel may hest amount to ahout one-

tenth the volume of the alcoholic licpiid. Care should he taken to free

this vinejiar from vinejiar eels and vine<iar (lies. This can he done l)y

strainiiif; thioufjli holtinj; doth, flamiel, or felt.

Two conditions favorinf; the production of vinejiar are wainith

and a free supply of air. To .secure {jood results the half-full harrel

should he laid on its si'' a warm room and have hunj; iioles opened

at hoth ends .so as to , a free draufiht of air ahove the li()uid. To
exclude the vinejiar fly ,iie hunji holes must he protected with either

mu.slin or cotton-wool, which must he kept dry, or with a fine varnished

metal screen.
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Sap to be made into vinogar should be boiled down to about one-

seventh its bulk and then treated as already described for the washings

of sugar plant utensils.

Where vinegar is made on a large seale, for instance by dealers in

maple products, the process can be hastened by allowing the alcoholic

liquid to dri]) slowly through a barrel of clean beech shavings which

have been impregnated with warm vinegar to inoculate them with the

acetic acid bacteria.

In flavor maple vinegar is far superior to most of the commercial

varieties and it is regrettable that it is not more geiu>rally used. Much

of the vinegar on sale in Canada as "white wine vinegar" is made in

distilleries from pure alcohol and should properly lie called "spirit

vinegar." This, while perfectly w-holesome, is of poor flavor as com-

pared with maple vinegar, cider vinegar or malt vinegar.

Sugar Sand.

I

f I

Sugar sand, known also as "nitre," is a product of considerable

worth. Dr. J. F. Snell, Professor of Chemistry, at Macdonald Agri-

cultural College, when addressing the Piu-e Ma])le Sugar and Syru))

Co-operative Agricultural .Vssociatioii, in .laiuuiry li)13, referred to

sugar sand as follows:

—

"As the boiling of maple sap is continued a!ul the sap ai)proaches

the consistency of synip, a sediment of 'sugar .^iand' deposits. The

main constituent of tliis .sediment is malate of lime and from this two

products of value are oi)tainable by a process discovered by Prof.

W. H. Warren of A\heaton College, Norton. Mass., anil afterwards

independently by a graduate student working under my direction.

One of these products is calci'.un bi-malate (bi-malate of lime) which

is from the physiological standpoint the best acid constituent for

baking powders yet discovered. Prof. Warren has used it to make

baking powder and found it entirely satisfact )ry. It is doubtful

whether, and in my opinion hardly probable, that it can be made

either in sufficient quantity or at a low enough price to compete with

cream of tartar—much less with alum and acid phosphate of lime,

which are the acid constituents of perhaps three-fourths of the baking

powder used in Canada to-day. It is, however, not impossible that

calcium bi-malate may find a place as an in.^redient of baking powders

for the better class of trade.

"The second valuable product of sugar sand is malic acid itself.

This substance now sells at ten dollars a pound. If there were to be

put into my hands all the malic acid producible from the maple sugar
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sand of a «inple season in Canada and the United States, and I could

dispose of it at the present market price, I should oe a millionaire."

Sujjar sand gathers in the felt and flannel strainers through which

the hot syi-up is filtered and what escapes these strainers settles as a

sediment below the faucet of the settling syrup cans. An extensive

sugar maker estimates that a thousand tree grove should yield from

40 to 50 pounds of sugar sand in a season. The yield varies greatly

from year to year.

In preparing sugar sand for market it has to be thoroughly washed

and rinsed with hot water, or hot sap, in order to take cut the sugiir.

It must then be spread out to dry. The washing can be carried out in

the felt strainer. The wash water may be boiled down to syrup or used

for vinegar making.

It is understood that a German manufacturer has become interested

in Canadian sugar sand as a source of malic acid antl it is expected that

this product well wa-shed and dried will find a market at a price not

below ten cents per pound.



A CO-OPERATIVE MAPLE SUGAR MAKERS'

ASSOCIATION

-l-l,,,, l,,s l..H.» ..ipum.Ml will. I,..ul.,.uut..rs at \Vat..rlc... m Shrr-

fonl Cuun.y. (Juol...... a .•..-..p.Ma.ivo suf^ar mak.-.s" ='-"''"';"";
; !;;

,„„„.a -n,,. I'luv Maplr Sv.j.a.- a.ul Symp Co-MuMaUv.- A^-'.ul ...

Assoriati... a..a l..u".i=^^-^ '" fJ''-'^»>y l'<'ll> -!.. m.h.st.y l.y ass.s..,,^ tl.-M

'"'"?;;l':i.iati..„ was ..,.ani...l i.. .....ua.y U.. a,,., ah.a.ly has

, „„.,ul...sln,, ..f s..v.Mal l.u.„l.v.l ,list> il.......! i.. (Htano. (^u..!..--, N.'w

Hi-miswi«kaii.l N"va Scotia.
, . i,,,.,,i,,

Tlu-f..ll..wi.>^.-xt.-artsf,o.u th. l.v-laws. ...msm..t.o„. a.wl ..'m.Iu-

ti.msuftl.cassoriati.... w.Mvs..|.|.ru-ai.y tl..'S.MTcta.'y.

T1.0 l..-a,l oHi,.. is Wat.Ml..,.. (i,....
u-uil .•l....*:-! l.y tl..- b.m.a of

.li,v..to,-s. l...t tl... ..u...ti.,^s a.v 1..-U i.. aitT..n„t ,.a,.s of tl... (
.mnt.y

as (Iccidctl upon at the piccolitiv: •"'''""-
. , ,,.

•n,, .,1,;,,., is .1... a.lva>...........l of .1... ...a,.l.. s.ijra.- ...a..s..y p....-.all>

,.v hoKii... ....•.•.i...s fo,- tl... .iis....ssio.. of all ......s.i....s -i;'!";^
;;•

;;;;;^

i,;.U.st.v. hy .oll....ti..,. a,-,a,.,i,..a,ul.l.ss......at.,., ..s.. ..1 .. o m t
.

,,nd l,y' s.Ml. o.l....- .....a.^ as ...ay f..m. t,....- t.. t,....- hr .Wnu.\ a.l

'"'m- otli.....s a.v Pa......s. ^'o... l'n'si.l....t, a l'.vsi.l..m. Vi...-l>..c.si-

.l.M.t. fiv.. l)i.v.-t...s. Associat,- l^..v.tors a,..l a S...-.ota.y-r.vas,..-.M-^

A..y ,....so.. .....y lH...on..- . ....'...Um- by pay.t.f: a.. a....ual fen- of o,.e

''""'tI..- .li.octo.s have so far worked for the following object.:

1st To get the law changed to stop the sale of (.ompo„nd s% rups

i„ the pla..e of the maple syrups by deceitful ,ia„ies and ^l^-'«--

•'nd Bv ti-ving to induce our (lovernments to ass st us m in-

struc'ting the agricultural classes in the way of in.pn.ving the quality of

n. m.tp..t of u.aple produ..ts by lectures and expertmental stations

'•

'^;:d *';;v'Ic;ti..g ,he (;ove....nu.,.ts to assist us i.i having yearly

exhibitio,.s of ...aple products to sti.nulate the producers
t'J

better the.

output and to show the consumes the difference in the diffe.ent pro

"'""ilT Hv helpi..g the ...e...be.s to ge, a market for their products

Present-Offtcers are: Pat.ons. Ho... Maitin Hur.el. Mmis .-.• of

Ag.ic..lt...e. Ottawa. Hon. ... K. C^a.-on, Minister of ^gncuU
.

Quebec; Ho... I'res., I'.of. .1. V.
^-'^'}'^'^r': ^^'^^T':' ^'"^^

President. M. F. Coddaid, Waterloo; N ice-P.es.dent
,

(has. K Hsk.



Alil)ot>*foi(l, Direct oiM, J. H. (Iiiiiim. Montreal; U. T. Brownlee, Heiii-

niiiicfoiil: .1. A. Dupuis, DesAuliiair'; Seeretaiy-Tivasiirer, Jos. H.

Lefelivre, Waterloo, C^il .

('n-()l'KH\TIVi; M.\nKi.riN(i.

Vin. :ll. I.ABEL At THllRIZKK BY THE M (PI.E suliAB AMI SVRfP Oi-IIPEBATIVE AiiKK f LTIRAI.

AtWOCIATIoN

Tho white »|>aci> at Ihf liottom U for the naino iit the mt'inlxr using the label

Althou}i:h it was late in the winter of 1918 wlien orjianizatioii was

eompleted a hefjiuninji was niatie in marketing sugar and syrup ct)-

operatively. Some tivc thousand gallons of syrup and a considerable
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quantity of sugar of the crop of \W.i were marketed. Tlie >jimkIs were

handled at comparatively little expense and very satisfactory prices

were o' lained. A great expansion in this branch of their work is looked

for as th^ niemi)ership increases. The association uses a label shown on

pag' o3, which is calculated to be a guarantee of genuineness.

Members can obtain a supply of these from the secretary.

From the experience of the first season the officers of the a.sso-

ciation are encouraged to believe that if entrusted by the members to

do so they will be able to handle their whole output. The sugar an 1

syrup will be graded and sold to the best possible advantage. This

plan would secure the benefits of co-operation and thus do away in some

measure at least with competition which in many cases reduces the

price. Selling goods according to grade will have the further good

influence of educating the public on quality and in encouraging makers

to improve their method of manufacture.

Maple sugar makers wherever in Canada they may be situated will

do well to associate themselves with this co-operative movement which

should do m A\ to build up and greatly improve an industry that has

for a number of years shown indisputable signs of decline.

i
*

The Benefits of ()rganiz.\tiu.n.

At the meeting at which the Pure Maple Sugar and Syrup Co-

operative Agricultural Association was organized Mr. A. A. Carleton,

President of the Vermont Maple Sugar Association, delivered an address

on the benefits of organization. The \ermont Association has been in

operation for twenty years and has therefore valuable lessons for Cana-

dian sugar makers. Following is Mr. Carleton's address in abridged

form :

—

The benefits of an association, when backed by the Government,

and good Legislation are numerous and a great help, to the producer as

well as the consumer. "In union is strength," therefore by uniting

our minds, wills and personal push in an association we are bound to

further the cause for which it is formed. I consider the circumstances

which beset you farmers aie similar to those which we people of Ver-

mont have had to contend with. As the demand for our maple products

has inci-eased, the "mixers" have also increased their output, although

the amount of pure maple goods remained the same.

By strenuous efforts on the part of the sugar makers, as an organ-

ized association and backed by the (lovernment of Vermont, we have

now a • • pure food and drug law" which strictly prohibits the adulteration

and iiiisl)randing of food products, including maple sugar and syrup.



The assotiatidii issiu-.s a |)ioti'iic<l lul.i'l ti) its iiieinbers free, upon
tlicir ajtrw>ment, file! with the .Seciotuiy, thut thoy will uso it only upon
packiijiCM containing; pine maple sufjur an.l syrup ..f standard quality
and of th.-ir (.wn niainifacturc. Any improper or unauthorized use- of
this lal)ol or any adulteration of the products covered 1)V the same, will
be prosecuted l.y the association to the full <-xtent of the law. The
penalty is not less than s.V) or more tlian S;20() for each offence. One
half of the tine jjoes to the complainant.

Has the j.assafie of this .\ct. aide.l the Wrmont fanner and the
nuii)le susar in.lustry oi will like le-i.-^lation Letter the prospects of the
farmer an.l the nuii)le industry of Camida? F will answer both ques-
tions alike. Ves. If something; liad not Ix-en done to prevent the
decrease m our maple product, in a few years it wouKl prohahlv have
pas.sed out of existence.

I know you, as well as we <.f W-nnont, have had .li.scouraf,'ing cir-
cumstances to .leal with. Why has not the pro.lu.^tion of pure maph-
.-sugar mercascl with the demand? First the increa.se has heen met by
the mixer; the farmer is disc.,urased, he can not make the pure maple
sugar ..f \o. 1 .piahty an.l compete with the spurious article ..f the
mixer at the price the latter is placed on the market, when labeled a-
pure maple sugar, when in reality but a .small per cent, if anv of it vvvr
c.iiie from a maple tree. The securing of lab..r has been a severe prob-
lem with us m \-ermo.,t, but the most lamentable and inexcusable
part of the whole industry is the pr.).luction of a poor grade .)f sugar
which IS fit only for the mixer, tobacco fact.iries an.l the distillers of
liqu..r. The prices pai.l were so low that the farmer received p..or
remunerati..!. for his labor, causing him to stop making and in manv
ca.ses being short of ready money, he has cut d.iwn the ..1,1 sugar pla.-c
which was the pride of generati..ns. The timber has been sold to the
ever giycdy mill but a wrong has been committed which sucee.ling
generati.jiis cannot repair.

When we consider the fact that the little State of W'rmont with
..nly 10,2(K) s<|uare miles, has a yearly income .,f .?l,086!m from he.-
maple products, we realize the in.lustry is worth fighting for. I seen
t.i see tw.) classes ..f mai)le sugar makers, ..ne class laboring as of old
vv'ith the same .,1.1 notions, an.l f..ll.,wing the .same old methods, while
the others comprehend that they are manufacturing an article which
is used as a luxury and not as a cn.mercial commoditv. This latter
class use their best endeav.,rs to perfect their goods. The former are
working under difficulties, while the latter are getting abundant returns
for their labor.
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Wv as Ainovicuii iimpli' su)iiir iimkcis munt control tiur miliar |)i<>-

iluct 1111(1 place it ill tin- liaiidM of llic coiisiiiiut. First it payn better to

do xo and .second it insures purity. We know liow tiie pounds multiply

as tln-y pa.ss tliroii>;li other hands in our lurjie cities. It is a duly we

owe ourselves, our nation and our customers that we provide some means

wheiehy su^iar may reach its ultimate destination in the pure state it

leaves the camp and that the consumer and producer may tie protecled

and therelty share in the profits of the speculator and the middle-man.

In Vermont more new up to date supir making ajiparatus and eipiip-

ments have been installed in the past five years than ever before in the

history of the industry. What has made the chanjie? The '

' pure food

law" faithfully enforced and the work of our association. Our state

a|)propriates S.'iCK) yearly ft)r the .Maple Sufiar Makers' .\ssociation, to

use in incieasinj:, promotinjj, and advertisinji the maple sugar industry

in the state and so assisting the farmer to increase his income. Never

before in the hi.story of \'ermont were the prospects ; the sugar mak r

brighter than to-day. People are alive to the fact that ipiality count.s

and are willing to pay 2.1 cents per pound for No. 1 and from ><\M) to

.*'J.(M) |)er gaUon for prime syrup. .\s the purchasing public become

alive to the (piality of tine, pure goods and as makers leain to manipulate

their jilant.s so as to turn out choice products there will be less and less

of the strong, black kind made that will bring only 8 cents per pound

or 75 cents per gallon.

The wealth of the world is for tho.se who can get it, let us get ours

in a legitimate way by drawing from the people of wealth our share of

their income, whicli they gladly spend to .secure luxuries of ipiality and

purity.



A MAPLE SUGAR CONTEST
I'limiiiily with tin- olijcrt uf ciicouni^'iii^ iiiipruvciiiciii in ilic

niHh()<lM of nmkiiijj maple synip ami niijiar, arid sfcoiKlaiilv for tin- piii-
pow of «ccuriiiK sumplcs of "o. I .|iiality to I... u^tcl in ('.lii(atin« tlii"

public, Mr. Jolin 11. (irinnn of .Montri-ul. a dirrctor of the Pure .Maple
iSugar ami Syrup Co-opcraliv.- .X^rricultiiral .\.HHocit.tion. < luctcil in
llu' sprinjt of l<)i:}, a maple synij) an 1 siiuar contest in wliitli were
awardod pri/e.t amou?>'injj to five liimdred dollars. In the .synip sec-
tion there were .")!:{ i ,,ntestan'ts and in the siijiar section iu. The
e.itries, which came from each of the four supir makin^t provinces, wer.-
judned l.y Prof. C. H. .Jones of the \erm..nt .\..iricultural CoUose who is

consi.h-red perha|>s thi- most capahie jiidjie of maple products in the
world. In jud^'inji tin- m..\itmim points al owed were for .syrup. Ilavour
<>(). colour 25 and l.ody l.->. |n jmljiinj; .sugar (»() |)oints were allowed
for Ihivour and 40 points for colour.

The followinj: taMes jtive the wimiers, the scores and the pri/.es won
in the syrup and sujuar s.-ctions.

N.XMi:

Tin; SYHIH SKCTION

.\I)I)KKS.S

J. U. Irwin 'iriiiiliv. (^im'.

Roy K()l)l) Tro.v, ()iil

.M'lplc (lien Ri'serv .
. ChcVrv HiviT. (jiic

.Ail'ilphi' Hnn (iowu'nstdu'ii. (lilt

y 1- VVhitc'
. .Munsonvillc, l^iic

Henry Sccitt |("anil)ria, (^uc
T, liicnvcnii iFairfax. (iiic
lOoiilct iSt. Kliziilx'tli. (iuc
J; H. Ij'lclivrc Waterloo, (^iic
N. P. ClmiiilHTluin West »,>lton, (^uc
F. Bfauiiiont St. Cullicrinc. (^ue
!•'. .M. Short liill Ballinufatl. tint <

Ja-i. .XCarland C'ar({ill,(lnt. .

Stone. Uros Br c, Que
K. Rciiiilhird St. .\ntoiiic. (Jnc
Win. Kiiipe Ijuljsinith. (iuc
J. Jackson Lachutc, (iuc
Win. Collins Moira, ( )nt
Tlico. Brunclle Fiafontainc, ( Int
.M. r, (iiKlilard WatiTlcMi. que
M. (1. Kckcrt Rcilncrsvillc, (Int
n. Ix-s,-<ar(l St. Frederick IV'UUcc, QiH'..
<). Lahrcijue Uunhton Beaucc, (^iic
H. ('. Scliiictcr WashinRton. Out
J. (". Six^ncer So. Stiikclv. Que
HcrlMTt Rowe Franklin ("tn-, (iiie
Walter Mooncy L'.\venir, QiU'
.\lfri-d (iaftnoii St. .\dele, Qiu-. .........
.Vlfrcd Maille West Shcfford, (jue
.lame.s 1". Ball Wroxcter, Ont
M. Lancaster Cookston, Ont

(IRF I'Ri/.i: .\MT.

(HI i>t. «I(MI (Nl

!)t) •! '.'ml. 7."i (Kt
'.Ml S :«rd. .'id (HI
'.HI 7 4tli. J.') (HI
{HI (i .•itli. Id INI
Wl li .•.111. III mi
'.HI <i .-.th. III INI
IHI :i (ith. ."> (HI
'.!!» .-{ litli. .> (Kl
iHi :i titli. .'> INI
!Hi :< tith. .') INI
!HI :t mil. ') (Ml
IMl .» tllli. '>.llll

iXi :i (ith. .') INI
<H» :{ (ith. .'i (HI
tHi :< tith. ."> INI
•HI A (ith. ."i (Nl
<l<» A (illi. ."> (HI
!«i ;t (ith. 'i (HI
iMI A (ith. .> (Ml
!HI A tith. .">.IKI

iHI A (ith. .") (Nl
!MI :< (ith. .> (HI
ii<» ;t (ith. .*> IMI
•HI :i (1th. ."> (HI
<M) A

.•i (HI
(HI A .'i (HIm A .).(HIm A

.'i (HI

!HI .t .'. (HI
!HI.:i .-.

. (Ml

il

!
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_ JVAMK

^' !' ''(iamli,.r|«in
.

•11 «..H|,lttr,|
.

•/''- W. riilroll.

•' » Muiliit,*,,,
•' '/iic'ksdti

.

•/ » Irwin

J'
H. (i.Mari

' W ';,.|,|art

J^•<'«llil,,
K- K Hollin.

I"i: SI(iAR SKCIKiN.

ADDHKms

JV>'»t JJoll.Hl. (l,H..

» utirloo, Oil,.

Mapfcton, NU
Hlooiiifip^ ((,„
|;/wt Viiiop., (^1^.

Martintotvii, ( Itil

'ai'hutc, y,j,.,

'iMTryrtivcr, Qu,.
•iniriliv, Oil,.

''Igiii.'S.U..

I|iv,.r ViVtt. \.H
Moira, ()n»
•"'" Stuk.ly, t^„>

«<>Hi; I'HIZI: VMT.

!-> (Ml

10 IKt

'i IN)
> (HI

"i INI

.> (Ml

.*> (Ml

'i (Nl

'i (Ml

••> (M)
"> (Ml

.> (Ml

Tl.r KHiv,. f....,„ ,vhicl. flu. first ,rt "
I
^' •'"'^' "' ""-^ ^"'•''•^•

"•''••^;,
"""' •"•^' ""'"«••' thirds h„,,l nlapl,.

Tw.. h^.zi':;x !;,;;!nsi,sr" "'?"""' ''"^^' '^"'^'"- p'»"t-
^»«Hr prove ,.. ,.o„si.s, , f „,H,uf 4 !?

'"':"*'"'"• ^''"^^'^ '^e av,.ra«..

.'"'fi'te,! forndtivation, and a .ui , '
'^'"^''^ ^^""' "" •"^kv land

loan, and «nnolly conditions
""''•^' '" '•'*>• ""' '"•"'l-l .•la^

^vhic^r:;::: in'^::;^^!^^r-r ^^^ «- ^- .h... and
« " in colour and flav." to 'i • te ^h

""" "'•"'" ^•'^'•" ^ -"•'
-> ade by the .same naker fro.n the

""'"'"*"" ^'"*' '''">• ^von-

^.
.nes we,,, of very hi,h ..uaFity 'pra,.tirTh

''^ "•"'"" ^'"" "'"
to the sugars. On ,,„,.'

t ^^e sll'
^

^'"^-^"'"'^
'•••""•k apph" s

---fthepri...nin..y..u;ri-:;';--^^^^^

How THF I'nrvL- 11-
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1 ii«e<l, Mf»'fl

I of iH'illK

'I'lu' i«|Mmi

'I' iimnv

.S'/«.h/» ond vfH^^rU: Ml the juizr wiimi-iM um- h» '

Hpoul^' of taperiiiK form hi> iih to !>< Ix'lil liy tin- Imfk, in i

jiuniiH'il ii»?ainHt the sap w<hm1, ami to In- family witluliawn

in xo roust nu'tcil as to rxcliulc air from the lion-. M(»?.t •
'I

Hiui HtorauP tanks an- of »jalvaiii/.<'<l iron. A luimlM'f of inn

a piffi'rriuofottiiiii.Ml tanks. Ihi' l.tu-kcts uh«I arv chief' 'f

of tlu'iii painted on tin- outside.

('(mrs: The majority of t lie prize winners vist' cim-rN o-i Ir sap

buckets anil most of tliost' who ilo not e.vpress their inte .in ^ Uinn

them before next season. Some say that covers will v "• i. -Ives

in one season if at all stormy as they kc-ep out the nn- :i i-l m. ami

washing from the trees, aixl save fuel and time ..f Ix, in,, aid u-ure

a lijihter, better llavoured syrup.

Chiniing and fare of mp iitcnslln: Without an exc j.iion i! .ail*

raid tanks are well washed and by many scalded at the • (im .t tl,. utar

seascm.thorouKhly dried in the siuishine and stored up 'i'' ' 'Wn in
I'-'x

airy <iuarters. These, as well as the spouts, are apiin tl » vil. * '

at the l>e«inninn of the sea.s<m anil the tanks arc wash., tuo •' '

times during the sugar .sea.son or ui* often as they app< " toii
'

Some nuikers nuike it a ruh- to wash out the tanks at i. en.:
. . .

...ii

run of sap.

\ \mu' winner who grea.sed tlie inside ."f his sa|) l)U( I. 'ts with tallow

at the close of the i)ievious .season to prevent ru.stiiin had to throw

away the first run of sap because it \v;i-. t-iinted by the gr(;iM'.

'7V(c irai)»nit..r: .Ml nmkci> mm- a mmlern evaporator having a

corrugated bottom. Most of (K. r clean the insi.le aii.l l)ru.sh the lu.t-

tom free of soot after each boiling. In some cases where covers art-

use.1 and the sap is carefully strained makers find washing once in two

or three days sufficient. .Ml agree that tlie pan iiec.ls washing whenever

it appears dirty on th' sides. .Some makers wash with hot sap u>mvi

a brush and cotton cloth. The u.se .if sour milk followed by .Iran

washing is iTcommiMided f.)r reni.iving nitre from the pan. One prize

winner changed the position of the tw.) back pans of the evaporator

every iimrning while another change.l them at noon also.

lioiliiHi thi' sup: -Ml agree that .sap .leteriorates .[uickly, tlier.fore.

the s...)iier'it is made up the better. Kven in times .if a slow run some

of the suc.'.ssful makers gather an.l boil ea.'h day while a few others

consider that boiling once in tw.i days may .lo in v.".y cmiI weather,

more especiidiv if ice is used t.. keep the sap cold. F.ir rapid l)oiling

all recommend shall.iw boiling an.l the use .if very .Iry, sound w.i.xl

finely cut. At h-ast part .if the wo.id should be s.ift as it is more iii-

fiamniable.
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THE FUTURE OF THE INDUSTRY

Tla maple suftai' iiulustry has, durinn recent yeurs, shown an im-

niistakabh' inclination to decline. As already jjointed out on an earlier

pap'. the yearly production of sujjar, together with its ei|uivalent in

syru]i. fell from more than 22,0(X),()0() lbs. in the eijjhties of the past

century, to about 2(),00(),(KK) lbs. durinj: recent seasons. Tiiis is not

to lie wondered at, because, until quite recently, no organized efTort

had been made to keep it alive.

.\s the jjopulation and wealth of the country have increased, and

with these the demand for luxuries, there sliould have Ih'cu an ever in-

creasing market for maple products. Certain numufacturing firms have

recojrnized this, and in order to reap the advantage of the name '

" maple"

have resorted to the making of compounds composed chiefly of cheaper

sugars and glucose to which is added a gi-eater or less proportion of

strong Havered maple sugar, and in some ca.ses. flavoring extracts. It

is firmly believed by makers of genuine maple suga''. that these com-

pounds not only undersell and dis^ xce pure gooils, but. in many cases,

deceive the purcha.ser. The newly formed Pure Maple Sugar and Syrup

('o-')perative Farmers' .Associations will exert their influence in the direc-

tion of protecting pure maple products against the evils of adulteration.

It is not to be overlooked, however, that perhaps sugar makers

thein.selves are to blame for making room for tlie •"mixer," as the com-

pounder of sugars is called. I'nfortumitely. too little maple sugar and

.syrup are of good quality. This may partially account for the iledine

of the industry becau.se so much of the goods have to l)e sold at a low

pric?.

Grades of M.\plk i'RODirrs.

In ordei to ascertain, for the information of readers of this bulletin,

liow Canadian maple sugar and syrup grade, well informed authorities

who handle tiie great bulk of these goods in Canada, were consulted.

As a result the astoni.shing information was obtained, that not more

than ten per cent of Canadian maple goods grade No. 1. while fifteen

per cmt grades No. 2, fifteen per cent No. 3, and sixty per cent No. 4.

That is to .say. of the 20,000,()0() lbs. n\ade each year fully 12,000,000

lbs. are of No. 4 grade, having a market value per II). of al)out one-half

that of No. 1 goods.

Of this 12,000,000 lbs. practically none is nuirketable l)y the makers

to private customers, while the much larger proportion of the 2,000,000

Ills, of No. t grade, and more or less of the No. 2 and .i grades, are sold



liivc't to consuiners. Tl,p ni„..i. .

grades, when «old t„ Jj^tlT' "'
•'^'

'•"•""^"- "^ ''-<• -v-r.I
•^yrup per gallon $1.50 for No .iiTs';"""'^
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of thousands o" acres of jtrove and forest trees of a variety of which

every Canadian is proud. To vastly too great an extent the majestic

maple has been cut away for the fire place and the factory until, in many

districts, once clothed with maple forest, there remains only a small

number of roadside trees bearing the Canadian emblem. It could not

be expected that the forest could be preserved on prime farming land,

but theie would seem to l)e little excuse for denuding great stretches of

maple-c'othed rocky soil, that when cleared is deprived of usefulness.

A maple grove or foiest is for its lumber and fuel, an asset rapidly increa.s-

ing in value and when to these products there is added an annual crop

of sugar of such fine quality as to constitute a luxury, it may fittingly be

designated an orchard. When a maple grove merits, as that of no other

forest tree can. the designation "orchard", it will have reached a plane

on which it may rest with comparative safety. It would seem to be

a iluty, that might be regarded as a privilege, on the part of legislators,

farmeis, and all other classes of the community to do what they can to

protect and othenvise encourage the maple sugar industry.

The future of the sugar maker seems bright with hope if he will but

attach to his work that dignity which rightly belongs to it. Pure and

fine products of the maple tree hold an enviable position among luxuries

in the homes of well-todo people, and will continue to increase in value.

To secure the benefit of this advance the grower retiuircs not only tc

furnish his plant with modem equipment, but he must exercise the ut-

most care, as does the maker of choice butter, in everj- stage of the pro-

cess of manufacture. In doing this let him remember that he is one of

a body of more than fifty thousand Canadian sugar makers that are

aiming at the same goal—the saving of a threatened industry, and he

will accomplish much, not only for himself, but for succeeding genera-

tions. In this, as in all great enterprises, there is strength in union.

The newly formed Pure Maple Sugar and Syrup Co-operative Farmers'

Association has an important work before it. Its interests are those of

every farmer who taps a tree. Let him recognize this and give the

organization his sympathy and support.





^v
3

4

11'

!

ft



.M

\






