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GREETINGS 
FROM 
YOUR
PRESIDENT

Hello to all,
I hope the trip home wasn't made

too arduous by Hurricane Sandy. To
everyone affected by this super
storm, I wish you courage and the
best of luck.

We had a very interesting meeting.
Thank you to the Connecticut team
for your warm welcome. We're begin-
ning a new year at NAMSC and I'll be
working hard to resolve some of the
challenging files we need to manage.
I'll take this opportunity to thank
everyone who took part in the differ-
ent contests and congratulate the
winners.  

Congratulations also to the
Citadelle team on their prize win for
their new SmartSak packaging.

And thanks again to everyone who
I had the wonderful opportunity to
work with during the meeting.

Until next time,

Bonjour à vous tous,

J'espère que le retour à la maison
n'a pas été trop pénible à cause de la
tempête Sandy.  A tous ceux qui ont
été touchés par cette tempête,  je
souhaite bonne chance et beaucoup
de courage.

Nous avons vécu une rencontre
très intéressante.  Merci à toute
l'équipe du Connecticut de votre
accueil chaleureux.  Nous com-
mençons une nouvelle année au
NAMSC et j'espère que les dossiers

ardus que nous avons à gérer se
solutionneront. Je profite de l'occa-
sion pour remercier tous ceux qui ont
participé au différents concours. Je
félicite tous les gagnants.

Félicitations à l'équipe de Citadelle
qui a remporté un prix pour le nouvel
emballage SmartSak.

Merci encore à tous ceux qui ont
coopéré avec moi lors du congrès.

A bientôt.

Cécile B. Pichette
Présidente
NAMSC
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Award Winning Maple DVDs
For Sugarmakers - Schools - Libraries -

Nature Centers - Parks

The Magical Maple Tree
FOR CHILDREN

All about Maple Syrup
10 min. - $20.00

(French version coming soon!) 
The Maple Sugaring Story

FOR GENERAL AUDIENCES
The History and Production 

30 min. - $27.00
Voices from the Sugarwoods

Vermont Sugarmakers Tell the Story
14 min. - $20.00

All items add $3.00 s&h, 6% VT tax
to VT addresses - check or Pay Pal

www.perceptionsmaple.com
802-425-2783
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Since 1983, CREATIVE LABELS OF VERMONT has provided valued
customers with labels and related product materials to achieve and maximize
product name recognition and market share within their target audience.

Whenever a label is needed, whatever the product to be marketed,
CREATIVE LABELS OF VERMONT will design a unique and individualized
custom label for your company and its products.

For further information about how CREATIVE LABELS OF VERMONT can
assist and enhance your marketing strategy, please call 1-800-639-7092 and
speak with our helpful Customer Service Representative who will provide you
with a free quote.

1-800-639-7092
P.O. Box 9342 - So. Burlington, VT or Plant: 9 Tigan Street - Winooski, VT

www.clov.com

Your source for labels...

Celebrating
Over

28 Years

Serving the business needs of Vermont and the region for over 28 years.
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IMSI NEWS
By: Dave Chapeskie, R.P.F.,

Executive Director, IMSI

The IMSI held their quarterly Board
of Directors Meeting on Monday
October 21st and their Annual
General meeting on Tuesday,
October 22nd in Groton, Connecticut.
These business meetings of the
Institute were very well attended.

IMSI Membership  Report
IMSI membership categories

include  state and provincial maple
associations, maple cooperatives
and packers, maple equipment man-
ufacturers and individual members.
Presently, there are 19 Canadian
members and  30 US members in the
Institute. The importance of member-
ship dues in helping finance high pri-
ority projects of the Institute was dis-
cussed  along with the need to further
grow membership so that project
expences can be fully  accommodat-
ed. Current IMSI members are
encouraged to help the Institute
recruit new members and those who
view the work of the Institute as valu-
able to  the future of the maple syrup
industry are encouraged to join. In
Connecticut, the IMSI Board of
Directors approved a motion  not to
raise membership dues for 2013.

IMSI Proposed Standard
Definition, Grades and Nom-
enclature for Pure Maple Syrup

Work towards regulatory approvals
on the IMSI's Standard Grades initia-
tive at the federal and state/provincial
level (US & Canada) is expected to
extend well into 2013. Maple syrup
producers and other maple syrup
industry stakeholders will be advised

by the IMSI when approvals are
obtained, when implementation can
proceed as well as details regarding
a possible transition period between
the current grading systems and  the
new grade standard. Market trial
exposure work for the new grading
system has been completed by the
IMSI and findings were presented at
the IMSI Annual meeting in Groton,
CT in October. Consumer feedback
from consumers engaged in these
trial are supportive of the changes
being proposed and consistent with
related consumer research spon-
sored earlier by the IMSI. A few
potential suppliers are in the
process of developing, or have
already developed prototype colour
classification equipment aligned
with the proposed new standard so
that equipment can be made avail-
able once regulatory approval(s) for
the change are obtained. 

IMSI Maple Nutrition Information
In recent months the IMSI has

focused on making the nutrition poster
& rackcard and nutrition related
research information which has been
prepared and packaged by the IMSI
accessible to potential users. The mate-
rial can now be accessed on the IMSI
website (www.internationalmaplesyr-
pinstitute.com) and other options to
make the material available in hard
copy are being considered.Nutrition
information was available at the IMSI's
exhibit at the North American/
International Maple Syrup Institute
meetings in Groton, CT. 

California Proposition 65 -
Maple Issue

The IMSI is working to help
address the California Proposition 65
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-Maple issue. Details are strictly con-
fidential on this file. 

IMSI Exotic Insect Industry
Position Development

The IMSI has initiated a project
which is intended to lead to a maple
industry position paper on the Asian
Longhorned Beetle and most likely
Emerald Ash Borer. The IMSI is in the
very initial stages of this work which
is being lead by Ray Bonenbeg, IMSI
Director representing the Ontario
Maple Syrup Producers' Association.
Anyone who may be interested in
contributing to this work should con-
tact the IMSI's Executive Director,
Dave Chapeskie. 

IMSI Adulteration Testing and
Misrepresentation of Maple in the
Marketplace

The IMSI is reviewing options for
testing laboratories in both the US
and Canada to conduct IMSI spon-
sored adulteration testing. A decision
regarding laboratories to be used in
the future will be addressed at the
February 2013 Board of Directors
meeting in Burlington, VT. In the
meantime, IMSI members who wish
to submit samples for adulteration
testing through this program should
contact Dave Chapeskie for program
details. The IMSI is also closely mon-
itoring research underway at Centre
Acer in Quebec which is focused on
developing the capacity for adulter-
ation testing of syrup. 

The IMSI continues to be vigilant
regarding the marketing of competing
syrup products in the marketplace
which may be misleading to the con-
sumer. If you are aware of a syrup
product where you believe container
type, labelling and/or shelf placement

may be misleading to the consumer,
you are encouraged to bring this to
the attention of appropriate regulato-
ry authorities for assessment.
Alternatively, you could bring it to the
attention of the IMSI's Executive
Director for follow-up.

IMSI Website Renewal 
The IMSI website has been renewed

(summer of 2012); IMSI members and
others are encouraged to visit the site.
There is a good cross-section of infor-
mation online related to IMSI business
at www.internationalmaplesyrupinsti-
tute.com The website is bilingual with
English and French language compo-
nents. 

IMSI Sponsored Awards (2012) 
Hank Peterson of Londonderry,

New Hampshire was the recipient of
the 2012 Lynn Reynolds Memorial
Leadership Award and Citadelle
Cooperative was the recipient of the
2012 Golden Maple Leaf Award. The
Lynn Reynolds Award recognizes out-
standing leadership of an individual in
support of the North American and/or
International Maple Syrup Industry.
The Golden Maple Leaf Award recog-
nizes excellence in innovation. 

Changes to IMSI Executive
Committee & Board for 2013

Yvon Poitras, General Manager of
the New Brunswick Maple Syrup
Producers Association is the IMSI
President Elect (2013) and Mark
Harran, President of the Connecticut
Maple Producers Association the
IMSI Vice President Elect (2013).

Steve Selby will continue to serve
as Treasurer (expect one year),
Richard Norman will assume the posi-
tion of Past President (two year term)
and Dave Chapeskie has been
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appointed as Executive Director
(decided annually). Gary Gaudette
will be retiring from his role of Past
President on December 31st and is
thanked for his many years of service.
The twenty-seven member IMSI
Board of Directors will undergo mini-
mal change in 2013 with Mark
Bigelow replacing Steve Jones of
Maple Grove Farms on the Board.
Steve is thanked for his service and
Mark is welcomed. 

Upcoming Maple Industry Meetings
The IMSI Board of Directors meet-

ings schedule for 2013 is being filled
in. The next IMSI Board of Directors
meeting will be held in Burlington,
Vermont on Thursday, February 7th,
the Board meeting following that will
be held in Ottawa, Ontario on
Tuesday, May 7th and a Maine loca-

tion is being considered for the
August meeting.

The 2013 Annual Meeting of the
IMSI and NAMSC will be held in
Moncton, New Brunswick. The pro-
gram will offer French and English
language services. As many of you
know, New Brunswick is a favourite
destination in North America. New
Brunswick features friendly people,
beautiful scenery, cultural diversity
and a prosperous maple syrup indus-
try with unique attributes. The New
Brunswick Maple Syrup Association
has extended a special invitation to
each of you to attend the 2013 joint
meeting of the International Maple
Syrup Institute and the North
American Maple Syrup Council in
Moncton, New Brunswick from
Wednesday, October 23rd to Friday
October 25th, 2013.
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 � � �  � � � � � � � � � �  � � 	 � � � � � � � � � � � � � �
� � � � � �  ! " # $ ! % & ' ( & � ) * % + , ) - . % & / ) * 0 1 ( 2 3 4 5 6 7 7 7

* ! � � 8 % 9 � � : $ - ; � & < < < - % 9 � � : $ - ; � & " = > ? @ 5 A B � 7 7 B � 5 5 C

D E F E G H I J K L M F E G L K K K N O P H Q D G N R H S G H F L L H I J Q I T T P J H U I R G T E V L H J R H V G O R G I F G H W O D L O R O G O T H X S O E T L U G H Y H I

Z [ \ ] ^ _ ` a b c d e f [ g f h _ [ i j k l c d e f [ g f h _ [ i



10 Maple Syrup Digest



December 2012 11

2012 North American Maple Syrup Council
53rd Annual Meeting and Convention

October 22-25 2012 Mystic, Connecticut

The 53rd annual meeting of the North American Maple Syrup Council
(NAMSC) was hosted by the Maple Syrup Producers Association of
Connecticut at the Mystic Marriot Hotel and Spa, Mystic, Connecticut. The
theme for the convention was "Tapping into Connecticut".

The conference was held together with the 38th annual meeting of the
International Maple Syrup Institute (IMSI). Meetings began Monday, October
22 with the informal NAMSC Officers, Delegates and Alternate Delegates
meeting and the IMSI board of directors' meeting.

The convention opened with a bilingual welcome by Cecile Brassard
Pichette, president NAMSC, Mr. Richard Norman, president IMSI and Steven
Reviczky, Commissioner of the CT Department of Agriculture. Commissioner
Reviczky stated that Agriculture contributes $3.5 billion annually to
Connecticut's economy.

The 53 annual meeting of the NAMSC was called order by President Cecile
Brassard Pichette Tuesday October 23 at 8:30am.

Secretary's Report: Joe Polak, secretary, read the roll call of states and
provinces. The delegates introduced their respective alternate delegates.

Delegates (D) and Alternates (A) present included:
• Maple Syrup Producers Association of Connecticut; J. Mark Harran (D), Brian
Atwood (A)
• Indiana Maple Syrup Association; Keith Ruble (D), Dave Hamilton (A)
• Maine Maple Producers Association; Alfred Bolduc (D), Lyle Merrifield (A)
• Massachusetts Maple Producers Association, Inc.; Winton Pitcoff (D), Ed Parker (A)
• Michigan Maple Syrup Association; Larry Haigh (D), Debbie Thomas (A)
• Minnesota Maple Producers Association, Inc.; Ralph Fideldy (D), Stu Peterson (A)
• New Brunswick Maple Syrup Association, Inc.; David Briggs (D), Michael Salmon (A)
• New Hampshire Maple Producers Assoc.; Hank Peterson (D), Bill Eva (A)
• New York State Maple Producers Association; Dr. Eric Randall (D), Dwayne Hill (A)
• Maple Producers Association of Nova Scotia; Avard Bentley (D), Kevin McCormick (A)
• Ohio Maple Producers Association; Dave Hively (D)
• Ontario Maple Syrup Association; Frank Chaikowski (D), Bill Robinson (A)
• Pennsylvania Maple Syrup Producers Council; Wayne Clark (D), Burton Kimball (A)
• Maple Syrup Producers Cooperative of Quebec, (Cooperative de Producteurs de
Sirop D'erable du Quebec); Cecile Brassard Pichette, (D), Michel Labbe (A)
• Vermont Maple Sugar Makers Assoc.; Paul Palmer (D), Rick Marsh (A)
• Wisconsin Maple Syrup Producers Association, Inc.; Fred Hedmark (D)
The secretary reported all member states and provinces were present and
represented.

The minutes of the 52nd annual meeting held at Frankenmuth, Michigan
were presented as written by secretary, Joe Polak.

Motion was made by E. Randall, seconded by A. Bolduc and approved.
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Financial Report: report of the General Fund as of FYE August 31, 2012
was presented by Treasurer, Joe Polak.

• Funds in the checking account: $11,674.87.
• Cash receipts $31,020.00 and disbursements were $29,632.59, leaving a

net gain of $1387.41.
• Total funds held in CD's for reserve $75,757.70.
• It was noted that income is based solely on dues from member states and

provinces. This past year $11,614.00 was billed in dues. This is an increase
$658.00.

The Richard G Haas Memorial Fund was established in spring of 2011.
• Donations received to date are reported at $14,563.70.
Motion was made by A. Bolduc, seconded by K. Ruble to approve

financial reports as presented subject to audit committees review,
motion passed.

Roy Hutchinson, editor, reported on the financial condition of the Maple
Syrup Digest.

• Total deposits for the FY 2012 $29,146.70 and total expenses $27,082.04.
Net gain of $2,064.66.

Motion made to accept report by E. Randall, seconded by A. Bolduc
subject to audit committees review, motion passed.

Executive Directors Report:
Mike Girard reported on the two-hour Strategic Planning Session held on

Monday October 22nd with the Officers, Delegates, Alternates and Committee
Chairs of the Council. The four key areas of focus going forward are in the
areas of Maple Research Funding and Education, Finance, Communication,
and Organizational. The new short and long range plan will be prepared for
the Delegates review and further input at the 2013 annual meeting.

Mike also reported the communication and participation with the Continental
Dialogue. This is a lobby group that communicates with congressional leaders
on funding of forest and agricultural related programs. The NAMSC was sig-
natory on two letters in 2011-12 that encouraged federal legislators to contin-
ue the funding of research, controls and programs for eradication of non-native
forest insects and pests such as the Asian Longhorned Beetle and; the
"Safeguarding American Agriculture Act of 2011" which supports the proper
treatment of foreign cargo, pallets and superstructures entering our U.S. ports. 

Research Fund Report: 
Research Fund treasurer, Joe Polak, reported the financial condition of the

Research Fund as of August 31, 2012
• Total of $38,654.67 was contributed to the Research fund from voluntary

contributions through the "penny per container" program in 2012.
• $21,757.05 was expended for approved 2011 research grants.
Motion by L. Haigh, seconded by M. Harran to approved Research

Fund financial report subject to audit committees review, motion passed.
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Winton Pitcoff, Chairman Research Fund Committee, reported NAMSC
received four requests for funding. The committee suggested funding the fol-
lowing research proposals:

• "Evaluating Microbial Maple Syrup Contamination", Kathy Hopkins,
University of Maine $7,345.00.

• "Does Tubing Cleaning Increase Sap Yield?" Dr. Abby van den Berg,
University of Vermont, Proctor Research Center $11,510.00 in 2012 and
$11,510.00 in 2013.

• "Measuring Imidacloprid Contamination of Maple Sap and Syrup Following
Prescribed Asian Longhorned Beetle Quarantine Treatment", Connecticut
Agricultural Experiment Station, Richard S. Cowles. $5,699.00 and $5,699.00
in 2013.

Motion was made to approve funding as presented by K. Ruble, sec-
onded by A. Bolduc, motion passed.

COMMITTEE REPORTS: 
Website Committee report was submitted by webmaster Karl Zander, and

reported by Mike Girard.
• A document library has been added to NAMSC website. This is password

protected and needs a unique password to access. This is a means for
Council Officers and Delegates to exchange documents for Council business.

• Karl is looking for items to include on the calendar of events. Please send
information such as workshops and meetings pertaining to the maple indus-
try: kzander@mapleacres.com

• Press releases and other articles about the crop or the industry should be
sent to the same address. As a spokes vehicle for the industry we can then
issue statements about maple topics.

• If the Council video tapes the technical session during the convention we
can post those to our website. This will make the information available to a
larger audience.

Convention Planning Committee chairman, Joe Polak reported on
"Planning Aid Reference for the Annual Meetings". The major difference
between this document and the "Directive" presented last year is the wording
of the title. 

Motion was made to accept the revised wording by R. Fideldy, sec-
onded by W. Pitcoff, motion passed.

Finance Committee report by Joe Polak stated the Council is financially
sound. The General Fund increased 13.4% in 2012. The Research fund
increased $16,898.00. This was due in part to a return by the University of
Vermont of unused funds and conservative spending.

Maple Digest Advisory Committee report was presented by Rick Marsh.
Work is progressing on translating technical papers. The initial goal will be to
translate technical reports printed in the Maple Digest.

Maple Tap Act update was presented by Michael Farrell Director of Uihlein
Forest, Cornell University.
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• The bill was originally introduced in 2008 by Rep. Schumer of New York.
The purpose is to support production education and promotion of maple on
state and tribal lands. This is a part of the Farm Bill. It has passed the House
Ag Committee.

• Mike urged that all state maple associations contact their Congressman
and Senators and ask for their support as it will benefit the industry. Reference
Senate amendment 2427 to the Farm Bill.

Maple Syrup Producers Manual Committee - Dr. Tim Perkins of the
University of Vermont stated the present manual is due for partial modifica-
tions to update advancements in the industry.

• 10,142 manuals have been sold.
• 1,300 are in stock which is approximately two to three years inventory. 
• Dr. Tim Perkins, Dr. Randy Heiligmann, Dr. Mel Koelling and Dr. Amy van

den Berg are the editing committee.
• At this point Chapters 6, 7 and 8 will be reviewed and updated.
Maple Hall of Fame Committee chairman, Gary Gaudette, talked about

last year's activities.
• Hall of Fame began in 1977.
• Opening day for the American Maple Museum in Croghan,NY is the 3rd

Saturday in May and includes the induction of Maple Hall of Fame honorees.
• The 2012 inductees into the Maple Hall of Fame were Michael Girard, CT

and Dave Chapeskie, ON.
New Syrup Grading Standards report was given by Dave Chapeskie,

Executive Director IMSI:
• In September 2011 the new proposed Grading Standards were approved

by the maple industry and submitted to state and provincial jurisdictions. The
jurisdictions were asked to incorporate these proposed standards into law.

• The proposed changes are moving forward on the federal level in both
Canada and U.S.

• Target date for jurisdictional (governmental) approval is expected in 2013
plus an additional implementation period will be needed to allow producers
time to transition the new grading standards into their markets. 

• The proposed standards were used on a trial basis in a couple locations in
both Canada and U.S. and the consensus is that both the consumers and pro-
ducers prefer the new grading system. 

• Dave reported that Lovabond has offered to develop a light wheel for grad-
ing with the new standards. 

Vermont Grade Standards Meetings was reported by Henry Marckres,
Consumer Protection Chief, Vermont Agency of Agriculture. Henry reported
on a series of three meetings in Vermont regarding the proposed grading stan-
dards with discussion centering on the details of the new syrup grading stan-
dards. 

Henry also mentioned that the 10th Grading School will be held immediate-
ly following the convention. The purpose of the school is to teach how to prop-
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erly grade syrup and identify the variations in color, flavor, clarity, and density
of different pure maple syrups.

Maple Nutrition - Ray Bonenberg reported on about maple nutrition litera-
ture available. 

• A "rack card" has been developed and the format is easy to incorporate
into local organization literature.

• Scientific papers are available for reference and reproduction on CD.
An 11 x 17 full color Poster available also on the CD or available on the IMSI

website; following the convention. 
• www.internationalmaplesyrupinstitute.com 
Log Cabin / Pinnacle Foods - Dave Chapeskie, Ex. Director IMSI, gave a

status report on the situation regarding the trade-dress issue where Pinnacle
/ Log Cabin brand was misrepresenting a blended maple product.

• Letters to Pinnacle Foods expressed industry's belief that product is an
intentional misrepresentation.

• The container used is a copy of a traditional jug used for packaging pure
maple syrup.

• Placement on retail shelves should not be with pure maple syrup.
• Pinnacle Foods responded twice to letters.
• Some adjustments have been made by Pinnacle Foods to the container

label.
• The blended Log Cabin product has been removed from some regional

markets.
Food Safety Modernization Act was reported on by Larry Haigh, MI:
• Signed into law January 2012
• Many of the rules are not yet written
• Most small producers will be exempt
• Beware of companies offering to write a plan for a fee www.FDA.gov food
• Asian Longhorned Beetle in Ohio reported on July 2011 was updated by

Dr. Gray Graham, OSE Extension, Maple Specialist: 
• 200,000 trees have been inspected.
• 9,000 found to be infected on 53 acres.
• More information visit: www.beetlebusters.com
Maine Maple Industry Task Force update was presented by Kathryn

Hopkins: 
• Need to include Extension, small / large producers, 2- state maple associ-

ation and Farm Bureau.
• Study the growth of maple industry
• Leasing possibilities
• Education and Curriculum
• Identify funding
• Comprehensive promotion
Maple Insurance for the Sugarbush - Chris Pfeil talked about the need to

insure production forests against fire, drought, floods, wind, ice, insects or
vandalism.
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Maple Specialists Report was given by Dr. Gary Graham, OSU Extension: 
• Fifteen people attended the meeting. 
• Contact information was updated. 
• Next year there will only be five technical presentations due to time meet-

ing time constraints.
Newsletter Committee - Tim Wilmot, UVM Extension, reported poster dis-

play in the lobby of many state and provincial newsletters.

Elections: Nominating Committee, Chairman Rick Marsh, and members
Larry Haigh and Dr. Eric Randall nominated the following: 

Life Members
Henry Marckres, VT
(Remove Bill Gabriel and Fred Winch)
Associate Members - Term expiring 2015
Helen Thomas Executive Director NYSMA NY
Chris Russo Manufacturer MA
George Cook Extension Specialist, Farm Safety VT
Eric Prud'Homme Inspector PQ
Jacques Couture Producer VT
Jay Johnson NASS MI
Peter Haas Manufacturer MA
Daniel Lalanne Manufacturer PQ
Kathryn Hopkins Extension Educator ME
Todd Luety Agroforestry Specialist ON
Russell Kidd Professor Emeritus MI
Officers for one year term:
President Cecile Brassard Pichette PQ
Vice President Dave Hamilton IN
Secretary/Treasurer Joe Polak WI
Motion made to elect the slate as presented by W. Clark, seconded by

P. Palmer, motion passed.
Audit/Review Committee Report:
Chairman J. Mark Harran, (members David Briggs and Dave Hamilton)

reported that the committee has determined a professional audit would be too
expensive (up to $5,000.00) and that the funds for a formal audit are not avail-
able. The committee recognizes that limited time is available at the annual
meeting to review the last year of financial reports but the committee was con-
fident that there were no irregularities or reasons for concern. There was how-
ever, a miscopied number on page 31 of the financial statement of Cash flow
under Maple Digest. It was reported as $715.00 for office supplies, it should
be $713.00.

Motion was made by J. M. Harran, seconded by A. Bolduc that Next year
the appointed audit committee members would receive the financial records
at least two weeks prior to the convention to allow more time for their review.
The treasurer will seek an outside professional review of the financials in lieu
of a professional audit.
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Motion seconded by A. Bolduc, Passed.
Old Business: None
Appointments: 
President, Cecile Brassard Pichette appointed committees 2012 - 2013:
• Audit Committee: J. Mark Harran, chairman, David Briggs and Cecile

Brassard Pichette and Dave Hamilton.
• Convention Planning Committee: Joe Polak, chairman, Michael Girard,

Cecile Brassard Pichette, Dave Hamilton and Rick Marsh
• Finance Committee: Cecile Brassard Pichette, chairman, Dave Hamilton,

Joe Polak, Rick Marsh and Mike Girard.
• Maple Digest Advisory Committee: Rick Marsh, chairman, Roy

Hutchinson, editor, Karl Zander, Luc Lussier, Winton Pitcoff, David Briggs and
Bill Robinson.

• Maple Hall of Fame Committee: Gary Gaudette, chairman, Avard
Bentley, Roy Hutchinson, Richard Norman, Luc Lussier and Norman
Anderson.

• Maple Manual Committee: Mike Girard, chairman, Winton Pitcoff, Dave
Hamilton, Eric Randall and Joe Polak.

• Newsletter Committee: Tim Wilmot, chairman.
• Research Committee: Winton Pitcoff, chairman, Eric Randall, Jacques

Couture, Joe Polak, Mike Girard, Ron Wenzel, Luc Lussier, Michael Salmon
and Frank Chaikowski.

• Strategic Planning Committee: chairman, Mike Girard, Dave Hamilton,
Roy Hutchinson, Rick Marsh, Cecile Brassard Pichette, Dave Hively, Martin
Plante and Joe Polak.

• Translation Committee: Cecile Brassard Pichette, chairman, Rick Marsh
and Yvon Poitras.

• Website Committee: Karl Zander, chairman, Cecile Brassard Pichette
and Mike Girard. 

• Executive Director Annual Appointment: Michael Girard

New Business:
Yvon Poitras welcomed the NAMSC and IMSI Convention 2013 to New

Brunswick, October 23-25. This will be a bilingual meeting and formatted per
the approved Planning Aid Reference for annual meetings.

Mike Girard, Executive Director introduced maple producer Tom Buck, who
reported to the Council that the state of Rhode Island has a maple association
in formation and will request / petition that Rhode Island become the 17th
member of the North American Maple Syrup Council at the New Brunswick
Annual meeting in 2013. 

A motion to adjourn the NAMSC's 53rd Annual Meeting was made by
K. Ruble, seconded A. Bolduc, and passed.

Connecticut Tour stops on Thursday included:
• Clyde's Cider Mill, the only remaining steam-powered cider mill in the

United States.



Are the ‘critters’ eating through your tubing?
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use the �CRITTER PATCH�TM (Patent Pending)
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� Uses a standard 5” wire tie � FDA material and UV stablized
� Developed by a syrup maker
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• Uncle Buck's Sugar House, Tom Bucks Rhode Island maple operation that
has grown from 5 taps in 1996 to 420 on buckets and tubing.

• The USS Nautilus Museum, more than 33,000 artifacts, 20,000 significant
documents and 30,000 photographs. A 6000 volume reference library makes
this a world renowned collection to see.

• Mystic Seaport Maritime Museum, shipbuilding and shops have been at
this location since the 1600's and probably even before. A collection of build-
ings and wooden ships makes this the nation's leading maritime museum.

• Lunch was provided by Ashaway Grange, a fraternal organization with it
basis in agriculture, today it is a community service organization.

Annual Banquet: 
• Maple Hall of Fame Chairman Gary Gaudette reported that the 2013

Inductees to Maple Hall of Fame will be Dale McIssac, NS and Jerry Kless, PQ
• The Richard G Haas Award was presented by Joe Polak and Mike Girard

to Sugarhill Containers, the Haas family, in recognition of the many years of
support of the maple syrup industry. Sugarhill was active in the Maple
Research Fund as a charter participant with their support of the "penny per
container "program and more recently as a Maple Research Alliance Partner. 

Respectfully submitted,
Joe Polak, Secretary NAMSC
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WINNERS AT THE 2012
NAMSC/IMSI CONFERENCE

IN MYSTIC, CT
PHOTO CONTEST

Best of Show
Brian Folsom - New Hampshire

Visitors to the Sugarbush
1. Frank Chaikowsky - Ontario
2. George Riordon - New Brunswick
3. Michel Labbe - Quebec 

Maple People on the Job
1. Brian Folsom - New Hampshire
2. Michel Labbe - Quebec
3. Frank Merriman -  Ohio

Sugarbush Scenes 
1. Ruth Webb -  Ohio
2. Frank Merriman - Ohio
3. Gary Graham -  Ohio

Sugarhouses
1. George Riordon -  New Brunswick
2. Frank Merriman - Ohio
3. Michel Labbe - Quebec

Creative Maple Photography
1. Brian Folsom - New Hampshire

2. George Riordon,  New Brunswick
3. Frank Merriman - Ohio

MAPLE CONTEST
Maple Syrup - Best of Show 

Frank Chaikowsky
of Little Rideau Farm - Ontario 

Light Amber
1. Frank Chaikowsky  - Ontario
2. Brown Family  - Ohio

3. Mike Girard - Connecticut
Medium Amber

1. Donald O. Smith  - Michigan
2. Frank Chaikowsky  - Ontario
3. Jesse Wagner  - Wisconsin

Dark Amber
1. Frank Chaikowsky  - Ontario
2. Steven Wood  - Wisconsin
3. Jesse Wagner  - Wisconsin

Best Maple Products
Other than Syrup

Best of Show
David Campbell of Mapleland Farms -

New York for Maple Candy

Quality Maple Syrup Equipment Since 1971

�������������	�
������������������������������������������	��� ����������������

From the Hobbyist to the Commercial producer, we’ve got 
what you need. Ask about our energy efficient products!
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Maple Candy
1. David Campbell of Mapleland

Farms - New York
2. Larry and Karen Haigh of Haigh's

Maple Syrup & Supplies - Michigan
3. James & Linda Miller of Sugar

Valley Maple - Ohio
Maple Cream

1. Ray and Carol Anne Bonnenberg
of Mapleside Sugarbush - Ontario

2. Frank Chaikowsky of Little Rideau
Farm - Ontario

3. George L Riordon of Riordon
Maple Products - New Brunswick

Maple Sugar
1. Frank Chaikowsky of Little Rideau

Farm - Ontario
2. Larry and Karen Haigh of Haigh's

Maple Syrup & Supplies - Michigan
3. Steven Wood of Wood's Maple

Orchard - Wisconsin

Novelty Products
1. Donald O Smith of D.J.K.R. -

Michigan - Maple Jelly
2. Lyle and Jo-Ann Merrifield of

Merrifield Farm - Maine - Maple Butter
3. Frank Chaikowsky of Little Rideau

Farm - Ontario - Maple Vinegar

Sugarhill Containers and
Haas Family

Recipients of the
Richard G. Haas

Distinguished Service
Award 

At the Annual NAMSC October
Meeting in Mystic, CT, members of
the North American Maple Syrup
Council presented the Richard G.
Haas Memorial Award - Alliance
Partner to Sugarhill Containers and
the Haas Family. This award is pre-

sented at the NAMSC Annual
Meeting to "a leading Maple
Research Organization, Maple
Research Professional or Research
Alliance Partner for their work and/or
contributions to the maple industry". 

The Haas Family and Sugarhill
Containers were recognized for their
outstanding contributions to the
advancement of the maple industry
for their assistance in implementing
the "one penny per container" pro-
gram which over the years has gen-
erated thousands of volunteer con-
tributions from their customers for
the NAMSC Research Fund.  The
original "one penny per container"
contribution program was estab-
lished by the NAMSC in 1987 and
Hillside Plastics / Sugarhill
Containers of Turners Falls,
Massachusetts were recognized as
the first maple industry manufactur-
er to offer assistance in the soliciting
contributions for the program which
funds Maple Research.

Joe Polak and Mike Girard jointly
presented the award to Peter and
Janet Haas and staff members of
Sugarhill Containers on behalf of the
Council at its October 25th Annual
Awards Banquet.

CLASSIFIED ADVERTISING
Classified ads are just $.80 cents

a word and will go to a maple audi-
ence of 3,000! You may e-mail us
your ad or send it by postal mail.
You may send in your payment with
your postal mail or we will bill you
after the issue is mailed.
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6947 State Highway 97
Athens, WI 54411

lrufener@marathonmachine.com
Ph/fax 715-257-1023
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Chemical Composition of Scale
in Maple Syrup Evaporators

Mark Isselhardt, Abby van den Berg and Timothy Perkins
University of Vermont, Proctor Maple Research Center

PO Box 233, Underhill Center, VT 05490

INTRODUCTION - As maple sap is concentrated into maple syrup, mineral
deposits form within the evaporator. This naturally-occurring material can be
broadly divided into two forms: sugar sand and scale. Sugar sand (also called
niter or loose scale) is a precipitate that forms when the solubility of various ele-
ments in solution is exceeded. The resulting material is typically comprised most-
ly of calcium malate suspended in syrup (Heiligmann et al. 2006). The presence
of sugar sand in unfiltered syrup results in a cloudy appearance, imparts an
undesirable, gritty texture to syrup, and can result in an off-flavor if left in syrup
over a period of time. Loose sugar sand is considered a nuisance by the syrup
producer because it must be removed by some method of filtering before the
syrup can be graded and sold. Past work has identified the variability in chemi-
cal composition of loose sugar sand (Snell 1914, Davis et al.1963, published in
subsequent editions of the North American Maple Syrup Producers Manual). For
example, previous investigations of loose sugar sand have observed the calcium
malate content to range widely from less than 2% to as much as 85% (Snell et
al. 1914, Willits et al. 1958). Chemical analysis of loose sugar sand shows the
greatest single constituent of the material is generally calcium. One study
observed calcium concentrations to range from as low as 0.61% to as much as
16.75% (Snell 1914). Warren (1911) determined calcium to be 17.14%. Earlier
studies have identified a significant correlation between the calcium content in
sap and the amount of sugar sand formed (Davis et al. 1963). 

The second type of deposits, a persistent scale that is bonded to evapora-
tor pans, presents additional challenges to the maple producer. This material
is particularly problematic since it adheres tightly to the heated surface of
evaporator pans, thus reducing heat transfer, resulting in a reduction of evap-
orator efficiency. Evaporators coated with scale are also at increased risk of
overheating and damaging the pans (Heiligmann et al. 2006). Overheating
presents the further danger of imparting a scorched sugar taste to syrup if
scale is allowed to persist and the entrapped sugar burns. Removing scale
from evaporator surfaces is difficult and time-consuming, therefore most sug-
armakers resort to the periodic use of concentrated acid solutions (typically
phosphoric acid) to dissolve the heaviest scale deposits. 

A review of relevant literature revealed no published values on the mineral
and metal composition of scale in maple syrup evaporators, or a comparison
of the chemistry to that of sugar sand. Although it has yet to be documented
specifically, loose sugar sand is probably derived, at least in part, from broken
particles of scale. The goal of this work was to investigate the chemical com-
position of the scale that is deposited on maple evaporator surfaces during sap
processing. Knowing the chemical composition of scale produced in modern
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equipment and how it compares to previously published values for loose sugar
sand may aid in understanding how best to remove these unwanted deposits.

METHODS - Maple syrup producers were solicited to participate in this proj-
ect via an email notice to North American Maple Syrup Council members.
Producers who responded to the solicitation were provided with sample con-
tainers, datasheets, and were instructed to collect samples of scale from the
front and back pans of their evaporator. Producers were not issued explicit
instructions as to a method of sample collection. Producers recorded the date
of collection, syrup production at the date of sample collection, evaporator fuel
used, type of pan, and any other relevant information about their operation.
Samples and completed datasheets were shipped to the University of
Vermont Proctor Maple Research Center in prepaid mailers.  

Samples were prepared for analysis by rinsing the scale with deionized
water to remove loose and embedded sugar, followed by filtering (Millipore
0.45�m). The water and dissolved constituents were discarded while the solid
fraction was retained for analysis. Rinsing and filtering the scale proved prob-
lematic for some samples. Samples that could not be filtered were discarded.
The remaining samples were dried, then digested with standard laboratory pro-
tocols and analyzed at the University of Vermont, Agricultural & Environmental
Testing Lab in Burlington, Vermont. The concentration of inorganic mineral and
metallic elements in each scale sample [Calcium (Ca), Phosphorous (P),

3 PT. HITCH FIREWOOD PROCESSORS

3 PT. HITCH WINCHES

Tools and Equipment
for Folks Who Work in the Woods

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

• Up to 15" log diameter — 8"-20" lengths
• Splits 2, 4, 6 or 8 ways
• Loads with 13' discharge conveyor
• Hydraulic log lifter (standard)
• Optional live deck

Turn your tractor into a log skidder
• Single or double drum
• Mechanical or hydraulic
• Remote control available

Visit our
NEW website at
www.oescoinc.com

8 Ashfield Road on Route 116 • Conway, MA 01341
800-634-5557 • 413-369-4335 • info@oescoinc.com

NEW

Check out these
dealers in your area:
Middleton Equipment
Sales, Rick Huppe
252 Silver Street
Middleton, NH 03887
603-833-8290
Brownwood Sales
2189 Refugee Road
Columbus, OH 43207
419-624-9832
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Potassium (K), Magnesium (Mg), Aluminum (Al), Iron (Fe), Manganese (Mn),
Boron (B), Copper (Cu), Zinc (Zn) and Sulfur (S)] were determined by
Inductively Coupled Plasma Atomic Emission Spectrophotometry (ICP-AES). 

RESULTS - The operations represented a diverse cross section relative to size
of operation, sap collection methods and processing technology. The produc-
ers included operations ranging in size from 400 to nearly 60,000 taps.
Samples were received from both bucket and tubing sap operations.
Processing methods ranged from small, wood-fired evaporators boiling raw
sap to large, oil-fired evaporators boiling highly-concentrated sap.
Sugarmakers reported that samples provided generally represented a typical
amount of buildup of scale, with a few reporting above (or below) average
amounts. Some producers reported difficultly removing material from pans for
samples. 

Scale samples from the front and back pans of 17 maple syrup producers
were analyzed for mineral and metal content. Six producers boiled concentrate
and 11 boiled raw sap. Two producers reported collecting sap with buckets.
The texture and consistency of samples varied from a nearly white sand to a
dark, paste-like material (Figure 1). Scale samples similarly displayed a high
degree of variability with respect to mineral and metal composition (Table 1). 

By far the most abundant element was calcium (5.5-20.0%), followed by
magnesium (0.61-2.73%) and phosphorus (0.74-2.13%). Manganese was the
metal found in the highest concentration (0.90-2.80%). Aluminum, iron, and
copper were present at roughly comparable levels. Zinc was intermediate.
Potassium, sulfur, and boron were minor constituents.

In general, scale deposits from evaporators that processed sap concentrat-
ed with RO tended to have somewhat higher concentrations of minerals than
the deposits from evaporators that processed raw sap. This is expected since
these evaporators likely processed a greater volume of material overall than
those processing raw sap. There were a few exceptions to this, however, and
this may be related to the composition of collection and processing equipment
used (as discussed below).

The concentration of some minerals and metals was higher than previously
reported for loose sugar sand. Overall, the calcium concentration was higher
in scale deposits than that which has been reported earlier for loose sugar
sand (Davis et al. 1963). While Davis et al. (1963) reported similar levels of
manganese and magnesium, the absolute concentration of manganese was
higher in scale deposits than in loose sugar sand. Modern evaporators are
constructed with stainless steel alloys that contain among other things, a size-
able amount of manganese. The higher concentrations of manganese in scale
deposits may be caused by a combination of sap boiling in these evaporators
and by sugarmakers scraping pans to collect samples. A similar situation may
explain the higher than previously published values for boron. The evapora-
tors used when previous studies of sugar sand composition were conducted
(Davis et al. 1963) were likely made from galvanized steel and tin. 

The methods of collecting sap and producing syrup have undergone sub-
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stantial changes in the last 50 years. The advent of vacuum extraction and
membrane concentration of sap allow for greater yields and efficiency of
maple operations. Although it appears high yield vacuum does not alter the
mineral composition of maple sap (Wilmot et al. 2007), the composition of
equipment (lead-containing buckets and evaporators for example) used to col-
lect sap and produce maple syrup can have an impact on the finished prod-
uct (Wilmot and Perkins 2000). It appears that operations that utilize bucket
sap collection create scale deposits with higher zinc concentrations (Figure 2),
probably derived from the zinc galvanizing in buckets. A similar result was
observed for copper concentrations in scale samples collected from produc-
ers who used copper sap preheaters. Maple producers who reported using
copper sap preheaters had higher copper concentrations in scale than those
that did not employ this technology. 

The results of this study suggest that the concentration of sap with RO tech-
nology may result in higher concentrations of select minerals in scale
deposits. It is important to recognize however that the values reported here
represent the concentration of various minerals remaining in the evaporator
and do not necessarily reflect to the chemical composition of the finished
syrup (Heiligmann et al. 2006). Considering that both loose sugar sand and
scale are both formed during the boiling process, it is likely that they are made
of the same constituents and therefore possess a similar chemistry. 

Figure 1: Examples of the texture and consistency of the solid fraction of
maple syrup evaporator scale.
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Effective syrup filtering and evaporator cleaning are key factors in produc-
ing a high quality product. Additional investigations that closely follow samples
during processing as they transition from sap to syrup would be instructive in
determining more precisely how collection and processing equipment influ-
ence the chemical composition of pure maple syrup.

ACKNOWLEDGEMENTS - The authors thank the North American Maple Syrup
Council for financial support of this project. The authors wish to thank the many maple
producers who contributed samples for this work. 
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The 2013 New York
State Maple Producers

Winter Conference
(A producer-focused conference) 

January 4 and 5, 2013

January 4th and 5th NYS Maple
Conference offers maple producers
some great opportunities.  The 2013
Maple Conference will be held in the
same great location, the Vernon-
Verona-Sherrill High School in
Verona, New York on Friday evening
January 4th and all day Saturday,
January 5th.  Opportunities include
having access to the large trade
show with many exhibitors display-
ing plenty of specialized equipment
for meeting maple producer needs.
You will have access to the latest in
research and grower experiences
regarding maple sap collection,
syrup production, promotion, forest
management and the making and
marketing of a variety of maple prod-
ucts, 40 presentations scheduled.
The Friday evening auction provides
producers with the opportunity to
sell excess equipment or supplies

as well as the chance to get a great
buy on what others put up for sale.  

The conference kicks off Friday
evening with trade show at 5 and
sessions at 5:30 PM followed by the
third annual maple conference auc-
tion.  The conference is open to the
general public, as well as maple pro-
ducers, and is geared to all levels of
sugar makers. Saturday's trade show
opens at 8:00 AM with workshops
starting at 9:00AM.  Held at the
Vernon-Verona-Sherrill (V.V.S.) High
School, Verona, New York, the con-
ference is sponsored by the V.V.S.
FFA, New York State Maple
Producers Association and the
Cornell Maple Program and Cornell
Cooperative Extension.  The V.V.S.
High School is located between Utica
and Syracuse, New York on State
Route 31 just two minutes from NYS
Thruway Exit 33.  For additional infor-
mation contact V.V.S. FFA advisor
Keith Schiebel at kschiebel@vvss-
chools.org.  Registration forms and
schedule are available at the New
York State Maple Producers
Website: www.nysmaple.com or the
Cornell Maple Program website:
www.cornellmaple.com.

Maple Syrup
Equipment & Supplies

Serving NY Maple Producers for over 75 years.

CCoouunnttrryyssiiddee HHaarrddwwaarree
1712 Albany St., DeRuyter, NY 13052

Phone: 315-852-3326 �  wilcoxsb@frontiernet.net
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2012-13 New York
Calendar of Upcoming

Schools and
Workshops

January 4-5 - New York State Maple
Conference, Verona NY, Contact: Keith
Schiebel; kschiebel@vvsschools.org or
go to cornellmaple.com

January 12 - Western NY Maple
School, Contact: Deb Welch, Cornell
Cooperative Extension of Wyoming
County, 401 North Main Street, Warsaw
NY 14569; 585-786-2251; djw275@cor-
nell.edu

January 15 - Oswego County Maple
School, Contact: JJ Schell, Cornell
Cooperative Extension of Oswego
County, 3288 Main St., Mexico, NY
13114-3499;  315-963-7286; jjs69@cor-
nell.edu

January 17 - Maple Production for the
Beginner, Ontario County,  Contact:
Russell Welser, Cornell Cooperative
Extension Ontario County, 480 North
Main Street, Canandaigua, NY 14424,
Phone: 585-394-3977, Fax: 585-394-
0377, e-mail rw43@comell.edu

January 18 - Lewis County Maple
Production for the Beginner, Contact:

Michele Ledoux, Cornell Cooperative
Extension Lewis County, 5274 Outer
Stowe Street, P.O. Box 72, Lowville, New
York 13367; 315-376-5270; mel14@cor-
nell.edu

January 19 - Lewis County Maple
School, Contact: Michele Ledoux,
Cornell Cooperative Extension Lewis
County, 5274 Outer Stowe Street, P.O.
Box 72, Lowville, New York 13367; 315-
376-5270; mel14@cornell.edu

January 26 - Maple Expo- St.
Lawrence County, Contact: Cornell
Cooperative Extension, 1894 State
Highway 68, Canton, NY 13617-1477;
315-379-9192.

January 29 - Maple Production for the
Growing Maple Operation, Ontario
County,  Contact: Russell Welser,
Cornell Cooperative Extension Ontario
County, 480 North Main Street,
Canandaigua, NY 14424, Phone: 585-
394-3977, Fax: 585-394-0377, e-mail
rw43@comell.edu

February 2 - Franklin County Maple
School, Contact: Richard L. Gast,
Cornell Cooperative Extension of
Franklin County, 355 West Main St. -
Suite 150, Malone, NY 12953, 518-483-
7403, rlg24@cornell.edu

Maple Sap Reverse Osmosis
Easy Installation & Operation - FREE Shipping

Order Today - Get your RO in 2 weeks
HP2500 - $3955 - Process 150-200GPH
HP5000 - $4955 - Process 300-350GPH
HP7500 - $5955 - Process 450-500GPH

(614) 833-5120 ~ M-F 8am-5pm
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Contributions to the
NORTH AMERICAN

MAPLE SYRUP COUNCIL
RESEARCH FUND
Contributions from

9/1/11 to 8/31/12

The North American Maple Syrup Council
would like to extend their thanks to those
who have contributed to the NAMSC -
Research Fund either individually or
through the “PENNY PER CONTAINER’’
program from September 1, 2011 to
August 31, 2012.

Contributions can be made through your
container manufacturer or supplier or sent
directly to the North American Maple
Syrup - Research Fund in care of Joe
Polak, Treasurer, W1887 Robinson Dr.,
Merrill, WI 54452, Phone: 713-536-7251,
Email:maplehollowsyrup@verizon.net.
Please make checks payable to: NAMSC
- RESEARCH FUND.

SPECIAL THANKS TO OUR
ALLIANCE PARTNERS

Dominion and Grimm
Maple Hollow

Sugarhill Containers
Sugar Bush Supplies

Vermont Maple Sugar
Makers� Association

Adirondack Gold Maple Farm, Athol, NY
Alden Dana, Hartland, VT
Andersen Maple Farm, Long Eddy, NY
Arnold and Merrie Hammel, Shepherd, MI
Atkins Fruit Bowl, Amherst, MA
Baker's Acres, Plymouth, NY
Baldwin Hill Farms, Rushford, NY
Balsam Ridge, Raymond, ME 
Bascom's Sugar House, Alstead, NH 
Bean Hill Farm, Northfield, NH 
Beckwith Maples, Rome, PA

Benz's Sugar Shanty & Maple Products,
East Concord, NY

Berkshire School, Sheffield, MA
Big Tree Maple, Lakewood, NY
Black Creek Farms, Croghan, NY
Blue Heron Farm, Charlemont, MA
Blue Vue Enterprise, Weld, ME 
Bob and Pat Dubos, Chaplin, CT
Borgeson Universal, Torrington, CT
Bradway Sugarhouse, Stafford Spring, CT
Bragg Farm, East Montpelier, VT
Braley Noxon Hardware, Warrensburg, NY
Branon's West View Maple, Fairfield, VT
Breakneck Ridge Farm,

Blanchard Twp, ME 
Brenneman's Maple Syrup & Equipment,

Salisbury, PA
Britt Family, Tawas City, MI
Broad Brook Maple Syrup, Preston, CT
Brookside Farm II, Litchfield, CT
Brookview Sugarhouse, Morris, CT
Brown Excavating, Goffstown, NH 
Bruce C. Widrick, Croghan, NY
Bruce's Syrup & Candies, Blue Grass, VA
Bryan Ianson, Coudersport, PA
Bunkhouse Joe Coffee, Fieldon, IL
Burnham's Maple Syrup Making Supplies,

Watertown, NY
Burton Chamber of Commerce, Burton, OH 
Butternut MT Farm, Morrisville, VT
Caledonia County Maple Producers,

Danville, VT
Caspian Lake View Farm,

Greensboro Bend, VT
Catskill Mountain Maple, Delancey, NY
Catskill Mountain Sugar House,

Monticello, NY
Cavender Sugarhouse, Hebron, CT
Cedarvale Maple Syrup Company,

Syracuse, NY
Chad and Mary Hillman, Midland, MI 
Charles Drake, Windsor, CT
Charles Wagner, Crivitz, WI 
Charlie's Sugarhouse, Greene, RI 
Chris Genson, Kingston, NY
Chris Graves, Kensington, CT
Clark's Farm, Wells, VT
CNY Maple Festival, Inc., Marathon, NY
Cochran Cousins LLC, Richmond , VT
Cook Street Sugarhouse, S. Windsor, CT
Cornell University, Ithaca, NY
Corse Farm, Witingham, VT
Countryside Hardware, De Ruyter, NY
Couture's Maple Shop/B&B, Westfield, VT
Cronin's Maple Farm, Hopewell Jct, NY
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D & D Sugarwoods Farm, Glover, VT
D. Read Miller, E. Dummerston, VT
Dale Young, East Granby, CT
Danielson's Sugarbush LLC, Nisula, MI
David Ciotti, Etna, NH 
David and Editha Kemp, Jaffrey, NH
David Matt, Brattleboro, VT
Deets' Sugar House, Titusville, PA
Dix Family Sugarhouse, Jacksonville, VT
Doc's Maple, Woodhull, NY
Dublin School, Dublin, NH 
Durham Sugarhouse, Durham, CT
Eastman Long & Sons, Waitsfield, VT
Eaton's Sugarhouse, Royalton, VT
Elsie's Daughter, Huntington, VT
Endless MT Cabin,  Rome, PA
Eric and Paul Ruger, Malta, NY
Eric Schaen, Windham, CT
Erlsten Bros. Maple Products,

Mt. Gilead, OH 
Fabyan Sugarshack, N.Grosvenordale, CT
Ferguson's Maple Farm, Bridgeport, WV 
Fideldy's, Cohasset, MN 
Fire Hill Farm, Florence, VT
Fitch Pharm Farm, Ashland, OH 
Flaherty's Maple Products, Sigel, PA
Flanders Nature Center & Land Trust,

Woodbury, CT
Flyway Farm, Medina, NY
Fresh Winds Farm, LLC, Westford, VT
Friends of Brooksvale Park, Hamden, CT
Friends of Sullivan Farm, New Milford, CT
Frost Ridge Maple Farm, Guys Mills, PA
Frost Valley YMCA, Claryville, NY
Frosty Maple Products, Southampton, NS 
Funk Grove Maple, Shirley, IL
Gadapee Family Sugarhouse,

Danville, VT
Geauga Park Distric, Chardon, OH 
Gillespie, Waterville, VT
Girard's Sugar House - Heath,
Massachusetts, Simsbury, CT
GoodRich's Sugar House, Cabot, VT
Gormly's/Posner, S.Burlington, VT
Green MT Sugar House, Ludlow, VT
Green Mtn Maple Sugar Refining Co.

Waterville, VT
Green's Sugarhouse, Poultney, VT
Haigh's Maple Syrup & Supplies,

Bellevue, MI 
Hall Farms Maple Products,

East Dixfield, ME 
Hamley's Maple Farm, Barton, NY
Hardwick Sugar Shack, Hardwick, MA
Hedmark's Maple Ridge, Florence, WI 

Heirloom Orchards, RichardsLanding, ONT
Hess Farm Supply, Andover, NY
Hidden Springs Maple, LLC,

San Francisco, CA
High Meadow Farm, East Burke, VT
Highland Lake Sugar Shack,

Lunenburg, MA
Highland Sugarworks, Inc., Websterville, VT
Hilljack Sugar Shack, Litchfield, CT
Hollis Hills Farms, Lunenburg, MA
Howrigan Family Farm, Fairfield, VT
Hummingbird Ranch, Staatsburg, NY
Hurlbut's Maple Products, Canton, NY
Indiana Maple Syrup Assoc., New Castle, IN
Indian Creek Sugar Camp, Dayton, OH 
Ioka Valley Farm, Hancock, MA
Irish Acres Farm, Bolton, CT
Ivan R. Puffenbarger, Blue Grass, VA
James Woodrow , Hermon, NY
Janet and Norman Reetz, Otisville, MI 
Jesse Remington School, Candia, NH 
Johnson's Pure Maple Syrup, Orange, MA
Justamere Tree Farm, Worthington, MA
Justus Asthalter Maple Syrup, Parksville, NY
K-Mac Builders, Inc., Holderness, NH 
K.E. Farm and Sugarhouse, Sturbridge, MA
Keim's Maple Supply, Homerville, OH 
Kickapoo Gold, LLC, Westby, WI 
Kinney Maple Supplies, Knox, ME 
Kleeberg's Sugar House, Greenfield, MA
Lake Country Tree Farm, Rainbow Lake, NY
Lansing Burdick, Stephentown, NY
Leader Evaporator Co. Inc., Swanton, VT
Leonard's Sugar House, N. Canton, CT
Little Stream Sugarworks

West Lebanon, NH 
Loch's Maple Syrup, Springville, PA
Longview Forest Products, Hancock, NH 
Lookaway Farm, Springfield, VT
Lyndy Restaurant Group, LLC, Rutland, VT
Mad River Maple Syrup Co., Middlesex, VT
Malcolm MacKenzie, Naples, NY
Mance's Tree Farm, Shaftsbury, VT
Maine Maple Prod. Assoc., Newfield, ME
Maple Acres, Central Lake, MI 
Maple Glen Sugar House, Gowanda, NY
Maple Hill Farms, Cobleskill, NY
Maple Knoll Farm, Winsted, CT
Maple Mist Farm, Fredrickstown, OH 
Maple Stone Farm, E. Corinth, VT
Maple Land Farms, Salem, NY
Maple Producters of CT, Guilford, CT
Maple Producers Assoc. of Nova Scotia,

Amherst, NS
Mark and Ellen King 
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Mark Lupton, Huntsvill, ON
Martin Collins, Putney, VT
Mass Maple Producers, Plainfield, MA
May Hill Maple/Evans Maple Products,

Orwell, ME 
Mayotte Maple Products, East Fairfield, VT
Mead's Maple Syrup, Canaan, CT
Merck Forest & Farmland Center, Rupert, VT
Merle Maple Farm, Attica, NY
Michigan Maple Syrup Assoc., Shepherd, MI 
Milroy Farms, Salisbury, PA
Minnestalgia Foods, LLC, McGregor, MN 
Moonlight Maple Co., Mt.Vernon, ME 
Morse Farm Maple Sugarworks,

Montpelier, VT
Mount Mansfield Maple Products,

Colchester, VT
Mount Pleasant Sugarworks, Leicester, VT
Mountain Cider Co., LLC, N. Chittenden, VT
Mt. Cube Farm, LLC, Orford, NH 
Mud Road Sugar House, Northville, NY
Muscle in Your Arm Farm, Etna, NH 
Native Harvest, Callaway, MN 
Nelson Farms, Cazenovia, NY
New Hampshire Maple Prod. Assoc.,

Loudon, NH 
New Milford Youth Agency, New Milford, CT
Newhall Farm, LTD, Reading, VT
New York State Maple Foundation 
Niese's Pure Maple Syrup,

Putnam Valley, NY
Nightingales Maple Farm, Amsterdam, NY
Nokomis Inc., Trois-Pistoles, QC 
Norman's Sugar House, Woodstock, CT
Norris Sugarworks, Starksboro, VT
North Hadley Sugar Shack, Hadley, MA
Northeast Maple Products, Derby Line, VT
Northern Wisconsin Maid, Park Falls, WI 
Northfield MT Herman, Mt. Herman, MA
Northwest Penn Maple, Meadville, PA
Oak Lodge, Stahlstown, PA
On the Lane Farm, N.Scituate, RI 
Orchard Hill Farm, So. Woodstock, VT
Orwell Can Group, Orwell, VT
Oswegatchie Educational Center,

Croghan, NY
Out on a Limb Farm, LLC, Wyoming, NY
Paradise Grounds, LLC, Manilius, NY
Paragus IT, Hadley,  MA
Passardi Maple Products, Willington, CT
Patterson Farms,Inc., Chesterland, OH 
Paul Bunyan's Maple Syrup, Somerset, PA
Peaceful Valley Maple Farm, Johnstown, NY
Peter Casey, Columbia, CT

Peter Rothenberg, Northford, CT
Pick & Shovel, Newport, VT
Potter-Tioga Maple Prod., Mainesburg, PA
Purinton Maple Farm, Huntington, VT
PW, Environmental Division, Fort Drum, NY
R.G. White & Son, Rindge, NH 
R.M.G. Family Sugar Bush, Inc.,

Rudyard, MI 
Rascher's Sugar House, Shushan, NY
Raspberry Patch Farm, Deerfield, MA
Rathbun's Maple Sugarhouse, Whitehall, NY
Red Bucket Sugar Shack, Worthington, MA
Red Leaf Hollow Farms, Richford, VT
Remsburger Maple Farm & Apiary,

Pleasant Valley, NY
Richards Maple Products, Chardon, OH 
Rivermede Farm Market, Keene Valley, NY
Riverside Baptist Church, Terryville, CT
Rocky Ridge Maple, Middlebury Ctr., PA
Roger Lawson, East Hampton, CT
Roger Sage, Warsaw , NY
Ron Thomas, Rose City, MI 
Roxbury Mountain Maple, Hobart, NY
Russell Farms, Rhinebeck, NY
Russell Maple Farm, Rome, PA
Rutland County Maple, Wallingford, VT
Schoonmaker, Torrington, CT
Share Harvest, LLC, Cambridge, MA
Sharon Fritz, West Branch, MI 
Shushan Sity Sap Shack, Shushan, NY
Silloway Farms, Randolph Center, VT
Simcoe & District Maple Producers Assoc.
Somerset County Maple Producers Assn.,

Salisbury, PA
Somerskogen Sugarbush, Minnetrista, MN
Southern Maine Maple Sugarmakers Assoc. 
South Face Farm, Ashfield, MA
South Meadow Farm, Lake Placid, NY
South River Miso Co., Inc., Conway, MA
Spragues Maple Farms, Portville, NY
Spring Break Maple & Honey,

Smyrna Mills, ME 
Spring Hill Sugar House, North Kingston, RI 
Spring Lake Ranch, Inc., Cuttingsville, VT
Stamford Museum and Nature Center,

Stamford, CT
Stan Hess Family Maple Syrup, Ashland, OH 
Steven Broderick, Eastford, CT
Stonewall Farm, Keene, NH 
Strawberry Hill Farms, Skowhegan, ME 
Stroup's Pure Maple Syrup, Kane, PA
Sugar Bush Creek Farm, Middlefield, OH 
Sugar Tree Country Store, McDowell, VA
Sugar Tree Farm, LLC, Guilford, CT
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Sugarbush Farm, Woodstock, VT
Sugarman of Vermont, Hardwick, VT
Sunday Brook Maple Products,

E. Fairfield, VT
Sunnyside Maple, Gilmanton, NH 
Sweet Retreat, Northfield, VT
Sweet Wind Farm, East Hartland, CT
T&K Farms, Cadiz, KY
The Farmyard Store, Derby, VT
The Fresh Air Fund, Fishkill, NY
The Outback Sugarshack, Boscawen, NH 
The Warren Farm & Sugarhouse,

N. Brookfield, MA
Thomas Bell Lumber, Riverton, CT
Thompson's Maple Products,

Hilton Beach, ON 
Thurston Family Farm, LLC, Peru, ME 
Top Acres Farm, South Woodstock, VT
Troy Firth, Spartansburg, PA
Trudell Family Farm, E. Fairfield, VT
U. P. Sugar Shack, Germfask, MI 
UMass Food Science Club, Amherst, MA
Vallee Farm, St.Albans, VT
Valley Road Maple Farm, Warrensburg, NY
Vandana Farms, Tolland, CT
Vande Bunte Maple, Hudsonville, MI 
Vermont Maple Outlet, Jeffersonville, VT
Vermont Maple Sugarmakers Assoc.,

S. Royalton, VT
Vernon Duesler, Northville, NY
Wayne Juniver, No.Branford, CT
Welch's Maple, Wyoming, NY
Wendel's Maple & More,

East Concord, NY
West Hill Sugarhouse, New Hartford, CT
Weston Priory, Weston, VT
Wettemann Farm, Guilford, CT
Wheeler Farm,  Wilmington, VT
Whitman's Feed Store, Inc.,

N. Bennington, VT
Williams Farm Inc., Deerfield MA
Windridge Farms, LLC, Jeffersonville, VT
Wohlschlegel's Naples Maple Farm,

Naples NY
Wolcott Maple Equipment, Dale, NY
Wood Homestead Maple, Stamford, NY
Zawalick's Sugar House, Florence, MA
Zimpfer's Maple Products, Attica, NY

On the cold days past 
Christmas

 we have this wish for you . . .

12 tappers drilling 
 11 spiles-a-dripping 
 10 mainlines surging 
 9 pumps-a-pumping 
 8 tanks o’erflowing 
 7 pans-a-boiling 
 6 hoods-a-steaming 
 5 syrup drums 
 4 filter tanks
 3 test cups 

2  candy molds 
and a sugarhouse 
under a maple tree

Happy Holidays 

For all your sugaring needs—since 1934 

Sugar Bush Supplies Co. 
2611 Okemos Rd. 
Mason, MI  48854 

517-349-5185 
517-349-3088 fax
SBFarms@tds.net 

www.sugarbushsupplies.com 
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CLASSIFIED
FOR SALE: Equipment & Supplies from Bakers Maple. Lamb tubing, Bacon jugs,
Marcland controls, Carrageenan for maple jelly, 1 1/2 lbs. for $19.95. Used Beckett
CF 2300 Oil Burner. Bainbridge, NY (607) 967-7229. www.bakersmaple.com

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

COMING EVENTS
NEW YORK STATE MAPLE PRODUCERS CONFERENCE

January 4 and 5, 2013
Vernon-Verona-Sherrill High School, Verona, NY

For more information contact:
Keith Schiebel at kschiebel@vvsschools.org

VERMONT MAPLE CONFERENCES
Saturday, January 12, 2013

Union, High School, Middlebury, VT
Saturday, January 19, 2013

Bellows Falls Union High School, Bellows Falls, VT
Saturday, January 26, 2013

Lamoille Union High School, Hyde Park, VT
For more information contact:

www.vermontmaple.org

23rd ANNUAL HEBRON MAPLE FESTIVAL
March 9 & 10, 2013 - 10:00 a.m. to 4:00 p.m.

Blizzard Dates: March 16th & 17th
Hebron, Connecticut, Route 66 & 85

contact: www.hebronmaplefest.com or E-mail: info @hebronmaplefest.com

27th WARKWORTH MAPLE SYRUP FESTIVAL
March 9 & 10, 2011

Warkworth, Ontario, Canada
Contact: Alice Potter  Tel: 705-924-2057  Fax: 705-924-1673

NAMSC/IMSI ANNUAL MEETING
October 23-25, 2013

Delta, Beauséjour, Moncton, N.B.
For further information, contact Yvon Poitras at yrp@nb.aibn.com
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THE PRICE OF OIL IS EATING YOUR PROFIT MARGIN...

THE WOOD PELLET EVAPORATOR IS THE ANSWER

SAVE OVER 50% OF YOUR ENERGY COST

QUIET

VERY PERFORMANT AND TROUBLE FREE

EVEN HEAT DISTRIBUTION

GET THE BEST OF BOTH WORLDS:
THE COMFORT OF OIL AND THE COST OF WOOD

FOR MORE INFORMATION, CALL CDL USA (800) 762-5587 

CDL, THE REFERENCE IN MAPLE



SUBSCRIPTION FORM

I would like to subscribe to the MAPLE SYRUP DIGEST

USA (   )  1 Year $6.00

CANADA (   )  1 Year $8.00 
REMIT BY POSTAL MONEY ORDER (in US Funds) FOR CANADIAN SUBSCRIPTION

This is a:          (   )  new           (   )  renewal subscription

Name

Address

Make checks payable to Maple Syrup Digest and Mail to:
MAPLE SYRUP DIGEST

PO BOX 240, CANTERBURY, NH 03224
(603) 783-4468

BE SURE TO SEND US YOUR CHANGE OF ADDRESS
THE POST OFFICE WILL NOT FORWARD BULK MAIL!

THE MAJORITY OF THE STATE ASSOCIATIONS INCLUDE
THE MAPLE SYRUP DIGEST WITH YOUR DUES PAYMENT.

PLEASE CHECK WITH YOUR ASSOCIATION
TO SEE IF YOU WILL AUTOMATICALLY

RECEIVE THE DIGEST WHEN YOU PAY YOUR DUES.

DEADLINE

FOR NEXT ISSUE

JANUARY 2, 2013
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