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Greetings
from your
President

Scotia and the 55" annual meet-

ing of the North American Maple
Syrup Council. The Maple Produc-
ers Association of Nova Scotia did a
great job of hosting this event and 1
congratulate them for their efforts.
Next year the meeting will be held
in Somerset County, Pennsylvania.
If you have never been to an annual
meeting, I encourage vou to make
plans to go to Pennsylvania next fall.

Iju st returned from Wolfville, Nova

My congratulations also go out to
Cécile Brassard Pichette of Quebec for
being selected into the Maple Hall of
Fame in Croghan, New York. Cécile
has given much of her time and ef-
forts for the improvement of the ma-
ple industry. She will be inducted in
May and will be a great addition to
this illustrious group. Debbie Rich-
ards of Richards Maple Products in
Ohio will also be inducted in the Hall
of Fame and I wish to congratulate
her as well for her many years of ser-
vice to the maple world.

Dr. Gary Graham was honored
by NAMSC for his outstanding con-
tributions in the advancement of the
maple industry, particularly because
of his efforts in maple research. This
honor was well deserved and was
presented in Gary's absence. He will
receive the award at the December
annual meeting of the Indiana Maple
Syrup Association where he is the
featured speaker.
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On a sad note, news recently
reached me that George Fogle of
Mason, Michigan has passed away.
George was the guiding force be-
hind Sugar Bush Supplies and a great
friend of the maple world. My sym-
pathies go out to his daughter, Mary
Douglas, and his two sons, Don &
Rick Fogle. He will be missed, but as
long as someone is remembered they
are not truly gone, and George will be
remembered for a long time.

For those of us in the western re-
gions of the maple belt the sap could
be running as soon as three months
from now. It is time to wrap up those
changes to the tubing system, the
installation of new equipment, ad-
ditions to the sugar house and other
maple-related projects so that we are
ready for the first run of the season.

I look forward to serving as your
President for another year.

With Best Regards,
Dave Hamilton, NAMSC President

Wish-you could get the
Digest electronically?

Yo con!

Send an email to:
editor@maplesyrupdigest.com

Cover photo: Mike Girard, NAMSC Pres-
ident, won first place at the annual photo
competition with this photo of his sug-
arhouse in Heath, Massachusetts. See a
complete list of winners on page 45.
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Industry News

You and the NAMSC

s the maple industry grows,
the need for an active, engaged
trade association grows as well.

As a reader of the Maple Syrup Digest
you are a member of the North Ameri-
can Maple Syrup Council (NAMSC),
paving dues through your state or pro-
vincial association and playing a role in
how NAMSC represents your needs as
a sugarmaker.

Since 1959, the N AMSC has been the
voice of the maple industry. A network
of maple syrup producer associations

with those limited resources, NAMSC
does a great deal for our members.

NAMSC Research Fund: Since
1987, the NAMSC Research Fund has
distributed grants totalling more than
$1,000,000 to researchers and indus-
try professionals for projects that have
made great contributions to the indus-
try, from developing best practices for
making syrup, to marketing. Funding
for these grants comes from generous
donations from equipment and sup-
ply manufacturers through the Maple

representing  sev-
enteen U.S. states
and Canadian
provinces,
Council is a non-

“The North American Maple Syrup Coun-
cil will provide and maintain a forum for indviduals and
the its member States and Provinces, as-
sociates, affiliates and other members contribute to this

Research Alliance
program.  Many

associations  also

profit organization to exchange information; promote re- fund.

established with search; proftect and improve product

the purpose of standards and production methods; and ~ Maple  Syrup
bringing together fo enhance the marketing and promotion Digest: Since
industry  leaders, of quality pure maple syrup products. 1962, NAMSC

researchers  and
affiliated industry
groups to share
common interests,

The Council will continue to enhance has published the
its position as a leader in education and Maple
general resource for the maple industry gest four times a
in the United States and Canada.”

Syrup  Di-

vear, distributing

experience and
knowledge for the betterment of the
maple syrup industry.

The Council depends largely upon
volunteer efforts, as well as the work
of an executive director and a treasurer
who receive small stipends. The an-
nual budget for the entire organization
is only about $12,000, much less than
most local associations and far less than
what is needed to run an effective in-
ternational organization representing
such a diverse and active industry. But
6

it to thousands of
sugarmakers in the U.S. and Canada.
This publication provides dependable
information including industry reports,
research findings, state and provincial
events and information on products
and services through its advertisers. An
effort is underway to put back issues of
the Digest online, making the entire ar-
chives available to our members.

Policy: NAMSC communicates and
collaborates regularly with other indus-
try groups in identifying and address-

Maple Syrup Digest



ing industry issues, and works with
public agencies to ensure that relevant
laws and regulations address the needs
of maple producers.

The North American Maple Syrup
Producers Manual: NAMSC works
closely with Ohio State University in
updating editions of this publication
which guides the industry in forestry,
production, technology, maple markets
and more. For more than fifty years ma-
ple producers have depended on and
have been well served by five editions.

Annual meetings: NAMSC
holds an annual meeting each
October, rotating the location
through the maple producing
states and provinces. These
gatherings are opportunities
for representatives of each ju-
risdiction to participate in dis-
cussion, planning and resolu-
tion of current maple industry
issues. Delegates bring the information
gleaned from these meetings back to
their state and provincial associations,
to educate their membership.

Recognition of maple industry
leadership: The Richard G. FHaas Dis-
tinguished Service Award and the
American Maple Museum Hall of Fame
Award are given each year to a leading
maple research organization, research
professional or Maple Research Alli-
ance Partner in recognition of the recip-
ients’ commitment and contributions to
the maple syrup industry.

Communications and network-
ing: At the NAMSC annual meeting
in October 2014, the delegates laid the
groundwork for a new initiative to fa-
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cilitate information sharing and collab-
oration among the state and provincial
partners.

As we strive to serve the maple in-
dustry, we also strive to keep the cost of
our operations down, but as the prices
of postage, printing, and other services
have increased, we have decided that
we need to ask a bit more of the state
and provincial associations that make
up our membership. For many years
these associations have paid NAMSC
$2 per individual member, annually.
We are asking our members to increase
that contribution to $4 per
vear, effective either in 2015
or via an annual 50-cent in-
crease for the next four years.
We appreciate that the local
associations need to bring
this issue back to their mem-
bers, and have encouraged
them to gather feedback from
you so that we can determine
how best to move forward. Please get in
touch with your state or provincial del-
egate or association leadership for more
information and to offer your thoughts.
For more information on NAMSC, visit
our website at w WW.Namsc.org.



Nouvelles de l'industrie

A vous tous du Conseil nord-américain du

sirop d’érable

omme lindustrie du sirop

d'érable grandit, les besoins

afin de la garder active susci-
tent laccroissement de l'engagement
des associations afin que celle-ci con-
tinue. En tant que lecteur du Digest,
vous étes membres du Conseil nord-
américain du sirop d'érable(CNASE).
En effet, vous payvez des cotisations par
I'intermédiaire devosassociations d'état
ou de votre province ; vous jouez un
role important dans la maniere dont le

I'organisation est de 12 000 § beau-
coup moins que certaines organisations
locales et beaucoup moins que ce que
nécessite une organisation internatio-
nale représentant une industrie aussi
diversifiée et active. Malgré un si petit
budget, le CNASE accomplit beaucoup
pour ses membres.

Fonds de recherche : Depuis 1987,
le fonds de recherche du CNASE a re-
mis au grand total plus de 1 000 000 $

CNASE représente
vos bespins en tant
que producteurs
acéricoles.

Depuis 1959,
le CNASE a été la
voix de I'industrie
acéricole.  Etant
un réseau
d’associations
de producteurs
représentant 13
états  américains

aux chercheurs et

‘e CNASE foumnira et soutiendra une
iribune pour ses membres, étals, prov-
inces, associations et autres membres
affilies, afin de favoriser les échanges
dinformation et promouvoir la recherche
dans le but de protéger et d’'améliorer les
produits standards et les méethodes de
productions ainsi qu'améfiorer le market-
ing et la publicité des produits purs de
lérable. Le CNASE coniinuera a ame-
liorer sa position de leader en éducation
el aulres ressources pour lindusirie de

aux professionnels
de l'industrie dans

des projets qui
ont grandement
aidé I'industrie,

en développant
de meilleures pra-
tiques dans la fab-
rication du sirop
dérable et la ven-
te. L'argent ainsi
distribué provient
de généreux dona-
teurs, de fabricants

et 4 provinces

I'érable aux Ftats-Unis et au Canada.”

d'équipements

canadiennes, le
CNASE est une
organisation sans but lucratif créé avec
la détermination d’amener les leaders
de I'industrie, les chercheurs et les dif-
férents groupes a travailler ensemble
afin de partager leurs connaissances,
leur expérience et leurs intéréts com-

muns permettant lamélioration de
'industrie du sirop d'érable.
Le CNASE compte grandement

sur les efforts volontaires ainsi que
sur le travail du directeur général et
du trésorier qui recoivent une infime
rémunération. Le budget annuel de
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ainsi  que  des
distributeurs
d'équipements par l'intermédiaire du
programme « Maple Research Alliance
». Plusieurs producteurs et asspciations
contribuent personnellement au fonds.

Maple Syrup Digest: Depuis 1962 le
CNASE publie quatre fois par année le
Maple Syrup Digest et le distribue a des
milliers de producteurs acéricoles des
Etats-Unis et du Canada. Ce journal
procure différentes informations con-
cernant les rapports de l'industrie, les
résultats des recherches, les différents
événements survenus tant dans les

Maple Syrup Digest



états que dans les provinces, ainsi que
les différents produits et services offerts
par les annonceurs. Des efforts seront
faits afin de mettre en ligne le Digest,
faisant en sorte que toutes les archives
seront disponibles pour tous les mem-
bres.

Politique : Le CNASE communi-
que et collabore réguliérement avec les
autres intervenants de l'industrie en
examinant et identifiant les problémes
de I'industrie. Il travaille aussi avec les
agences publiques afin d’informer les
producteurs de sirop d'érable concer-
nant les lois et réglements correspon-
dant a leurs besoins.

Le manuel des Producteurs
de sirop de 1"Amérique
du nord Le CNASE tra-
vaille en relation étroite avec
I'Université de I'état de 'Ohio
afin de mettre a jour le man-
uel qui oriente I'industrie for-
estiere, la production, la tech-
nologie, les marchés du sirop
et plus encore. Depuis plus
de 50 ans, les producteurs ont fait con-
fiance a cette ceuvre et ils ont été bien
servis. Nous en sommes a la Se édition.

Rencontre annuelle : Tous les ans,
au mois d'octobre, le CNASE tient
sa rencontre annuelle en alternance
dans différents états ou provinces qui
produisent du sirop d'érable. Ces ras-
semblements sont 'occasion pour les
participants de chaque état ou province
de participer a la planification de dis-
cussions et de résolutions concernant
les problémes actuels de l'industrie.
Les délégués rapportent I'information
recueillie lors de rencontres dans leur
état ou leur association provinciale afin
d’'informer leurs membres,

leader dans
Chaque an-

Reconnaissance de
I'industrie de l'érable
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née, le Richard G. Haas Distinguished
Service Award et I"American Maple
Museum Hall of Fame Award sont ac-
cordés a une organisation de recherche,
a un chercheur professionnel ou a une
personne impliquée, en reconnaissance
de leur engagement et de leur contribu-
tion au développement de lindustrie
de I'érable.

Communication et mise en réseau :
Lors de la rencontre du CNASE tenue
en octobre 2014, les délégués ont mis
de lavant une nouvelle initiative afin
de favoriser le partage conjoint de
I'information et la collaboration entre
les états et les provinces. Puisque nous
tentons de servir l'industrie
de l¢rable, nous essayons
aussi de diminuer les frais
d'opération. Cependant, les
tarifs postaux, l'imprimerie
et les autres services se sont
accrus. Nous avons décidé
que nous devrons demander
davantage aux états et aux as-
soclations provinciales dont
font partie nos membres.
Depuis plusieurs années, les associa-
tions paient 2 $ par membre. Nous de-
mandons a nos membres daugmenter
leur contribution a 4 $ par année, par
membre. Cette augmentation serait ef-
fective dés 2015 oll nous demanderions
0,50% / année au cours des4 prochaines
années. Nous comprenons que les asso-
ciations locales aient besoin de consult-
er leurs membres et nous souhaitons
recevoir les résultats de cette consulta-
tion, ainsi, nous pourrons déterminer la
meilleure fagon de faire. 5il vous plait,
informez-vous auprés des délégués de
votre état ou de votre province ou du
responsable de votre association afin de
nous faire part de votre avis. Pour plus
d’information, consultez le site web du
CNASE au www.namsc.org.



Research

Annual Meeting Research Presentations

he following are summaries of

I the research presentations made

at the NAMSC/IMSI annual
meetings in Wolfville, Nova Scotia.

Centre Acer Maple Research Update
D, Luc Lagacé, research scienfist and
feant leader for the Maple product and
processes division

Centre Acer has been studying the
Maxflow sanitizing cap, manufactured
by CDL. This cap surrounds the entire
spout, rather than just covering the
opening, and leaves space to allow the
outside of the spout to come in contact
with sanitizing solution during tubing
cleaning. Other caps don't wash the

outside of the spout, leaving contami-
nants on parts of the spouts that will
later be inserted into tapholes. The Cen-
ter’s research found that spouts cleaned
using the Maxiflow cap did eliminate
contamination, and that sap vield was
comparable to new spouts after just one
year of study, and testing will continue
to better determine efficacy.

Prior to the 2014 season, Acer pub-
lished a guide to the use of isopropyl
alcohol (IPA) in cleaning tubing. The
guide included a significant amount of
safety information, since IPA is flam-
mable. The use of IPA for cleaning
maple equipment is currently legal in
Canada, but not in the United States.

e

Serving Michigan, Indiana, & Northwestern Ontario

CDL Michigan

RMG Maple Products, Inc

Annual Open House Feb. 13 & 14, 2015
With Guests from The Centre Acer

ACER_ >

RMG Maple Products, Inc.
Mike, Joyce & Derek Ross
11866 W. Thompson Rd.
Rudyard, MI 49780

906-478-3038; 1-800-50-MAPLE

mjross@lighthouse.net;
waww.rmgmaple.com
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Acer has also developed an energy
efficiency calculator for evaporators.
Users can input information about their
specific unit and the tool will return in-
formation about its efficiency.

Finally, Acer has also released a
number of extension products in the
last year, including a guide to sugar-
bush health and a record keeping book
for sugar makers to retain their produc-
tion records. Prior to the 2015 sugaring
season, they will release a smartphone
app tailored for sugar makers to carry
out a range of calculations specific to
maple production, such as sap conver-
sion, volume of tubing, and other for-
mulas.

Fungi Contaminating Bottled Maple
Syrup

Seanna Annis, Associate Professor of My-
cology, University of Maine

Kathryn Hopkins, Extension Professor,
University of Maine Cooperafive Exfen-
S101

Fungi were identified in more than
50 samples of contaminated maple syr-
up, some with the potential to produce
heat tolerant mycotoxins. The research-
ers found that syrup cools rapidly in
small bottles or bottles with large sur-
face area to volume ratios, and so have
tested a range of bottling methods to
prevent fungal contamination of syrup.
Further details of the research findings
were published in the June 2014 issue of
the Maple Syrup Digest.
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Cornell University Maple Research
and Extension Program

Dy, Michael Farvell, Director, Uiklein
Foresi

The Cornell program has conducted
a range of projects over the past year,
and Dr. Farrell recapped their findings:

Research into washing tubing and
spouts has found that using detergent,
chlorine, hydrogen peroxide all at long
contact times can indeed clean tubing
so that it does not reduce production
significantly. The time and expense of
such cleaning processes is significant,
however.

Research into spouts with embed-
ded silver that is meant to destroy
bacteria and veasts discovered that the
spouts do improve production in both
gravity and vacuum systems. These
spouts are more expensive than dispos-
able spouts, but can be re-used for sev-
eral years.

Research found that gravity systems
using 3/16” tubing can generate signifi-
cant natural vacuum, particularly on
steep slopes. Further details about this
research can be found in the October
2014 issue of the Maple Syrup Digest.

Farrell is continuing his research
into birch syrup production, conduct-
ing trials examining vacuum and grav-
ity systems, the yields of different birch
species, shelf life, and consumer inter-
est. The first ever conference for birch
syrup producers will be held June 12-
14, 2015 at Paul Smiths College.

Reports: continued on page 13
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Reports: continued from page 11

Working with the International
Maple Syrup Institute’s market study
group, Farrell gathered data from
Nielsen research about pancake syrup
trends. Pure maple syrup commands
only 22% of the syrup market by val-
ue — 9% by volume — and is dwarfed
by sales of imitation maple syrups. But
while sales of pourable syrups overall
is declining, sales of pure maple syrup
were up by 4.7% from 2012-13, show-
ing that these products are growing in
market share in a shrinking market, as
fewer people eat pancakes and waffles.
This data points to the need to educate
consumers about the wide range of
uses for maple syrup.

Proctor Maple Research Center,
University of Vermont

Dv. Abby van den Berg, Research Assis-
fant Professor

Dr. van den Berg offered an over-
view of recent research at the Proctor
Center:

The Center's extensive research into
tubing cleaning practices has compared
results from a range of methods, with
the goal of determining which were
most effective at reducing microbial
contamination. A range of experiments
helped narrow the methods down to a
calcium based bleach solution, a blend
of hydrogen peroxide and peroxyace-
tic acid, and 70% isopropyl alcohol.
All methods of cleaning and/or replac-
ing varipus parts of the tubing system
show an improvement in sap vyield
relative to not replacing or cleaning
anything, and additional analysis will
determine which is most cost effective,
comparing the expense of the manage-
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ment practice with the potential addi-
tional sap yield.

Research into the profitability of
birch syrup found that birch syrup can
be produced profitably by maple op-
erations in the Northern Forest, and
that this can be a way to increase the
revenues of existing maple operations.
A range of variables for producers to
consider include labor costs, number
of available taps, and market demand.
Detailed results of the research can
be found at: http://goo.gl/fu]StA. The
Proctor Center is also beginning a proj-
ect on developing sustainable tapping
guidelines for birch trees.

The Center is continuing its work on
sap collection from saplings, conduct-
ing an economic analysis, developing
standard practices, and developing cap
systems for sap extraction.

As work begins on a revision to the
North American Maple Syrup Produc-
ers Manual, Proctor Center researchers
are focusing on updating the chapters
related to sap extraction, syrup pro-
duction, and syrup filtration, grading,
packaging, and storage.

The Center is beginning a ten-year
study on the effects of tapping and sap
extraction on tree growth. The research
seeks to determine whether conserva-
tive tapping guidelines are sustain-
able from the perspective of long-term
growth and health of maple trees. As
new production practices have more
than doubled the amount of sap sug-
armakers are extracting from trees, this
research is needed to determine wheth-

Reports: continued on page 14
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Reports: continued from page 13

er the carbohydrates lost from sap col-
lection is impacting the trees.

Insect Outbreaks in a Changing
Climate: Implications for the Maple
Syrup Industry

Dr. Rob Johns, Canadian Forest Service

Dr. Johns spoke about the potential
impact of climate change on the maple
sugaring industry. Warming conditions
in the sugaring regions are expected
to influence the range, frequency and
intensity of insect outbreaks, causing
defoliation and, in some cases, death of
trees. At the same time, as shifts in cli-
mate become more dramatic, trees are
stressed and weakened, making them
more susceptible to damage from sec-
ondary stressors, such as insect damage
or drought. Johns said that the ‘good
news' is that these projected changes
are likely to happen over the long term,
and so there is time for gradual changes
to management practices to help pro-
tect sustainability of sugarbushes.

Research and Innovation from the
Bottom Up: Maple Production Infor-
matics

Dv. Rajasekaran R. Lada, Chair, Deparf-
ment of Envirommental Science, Dalhousic
Universityy

The Maple Research Program at Dal-
housie University in Nova Scotia was
established in 2012 in partnership with
the Maple Producers Association of
NovaScotia. The Program’s approaches
involve:a detailed survey of producers,
their production, tapping, processing
and marketing practices; identifying
issues; establishing research priorities;
and deciphering the potential causes
for lower sap vield and certain produc-
tion related issues.

Sap Exudation in Maple Trees
D, Isabell Graff, Department of Math-
ciatics, Stmon Fraser University

See the article on this research on
page 15 in this issue of the Maple Syrup
Digest.

STOP BUYING SPILES EVERY YEAR.
STOP LOSING MONEY!

New design Stainless stegl Spiles will [astgenerations. The small
THDHUIBE:’BJ"HBID“'[HE'[ 1888 10 Neal quickly!

o/32”

5/32”

Nolandfill waste . Easyto use, Easytoclean. Saves fime and SMONEYS
Expenenced customer serice and tech support.
ASKFORYOURFREESAMPLET ODAY
Maple Hill Farm, 107 C. Crapser Road, Cobleskill, NY 12043 | 1-800-543-5379 or 518-234-4858
MAPLEHILLFARMS.BIZ
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Research: Sap Flow

A Mathematical Model for Maple

Sap Exudation

sabell Graf and John M. Stockie, Simon Fraser University Deparfment of Mathematics,

Burnaby, British Columbia, Canada

Physical Background

Sap exudation refers to the process
whereby sugar maple trees (Acer sac-
charwm) are capable of generating sig-
nificant stem pressure in a leafless state,
something that occurs to a lesser extent
in only a few other related species such
as birch and walnut. This exudation
pressure is what causes maple sap to
flow from a taphole in sufficient quanti-
ties to be harvested and processed into
syrup. Exudation has been studied for
well over 100 yvears and has been the
subject of many scientific studies, but
there is as yet no definitive explanation
for how such large pressures can be
generated in the absence of transpira-
tion (ie., when no photosynthesis oc-
curs to drive the flow of sap).

Observations clearly show that
pressure rises during periods when
temperatures oscillate about the freez-
ing point and that significant pressure
build-up happens only after several
freeze-thaw cycles. Tree physiologists
have proposed three mechanisms that
could account for the elevated pressure
observed in maple trees:

i. A purely physical freeze-thaw mech-
anism®, in which gas is compressed
in the sapwood cells as sap freez-
es, whereas thawing releases the
trapped gas to expand and pressur-
ize the sap.
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il. An osmotic process’, in which semi-
permeable membranes that sepa-
rate cells in the sapwood restrict the
transport of sugars, hence generat-
ing an osmotic pressure difference.

il

==y

A vitalistic process’, in which some
action of living cells initiates sap
flow.

It has been demonstrated that none
of these processes by itself is capable of
generating the pressure levels observed
in maple‘-‘* and so some combination of
the three effects must be responsible.

In 1984, Milburn and O"Malley® were
the first to propose a plausible physi-
cal explanation (based on mechanism i
only) that is clearly tied to observed mi-
crostructural properties of maple wood.
They made use of the fact that the sap-
wood of deciduous trees like maple is
separated into two primary cell types:
vessels that are filled with sap; and (Jibri-
forn) fibers that are filled with gas. Dur-
ing the freezing process, sap is drawn
from the vessels into the fibers where it
freezes on the inner surface of the fiber
walls and thereby compresses the gas
contained inside. When temperatures
rise above freezing the process reverses,
releasing the trapped gas that can then
pressurize the vessel sap. Tyree® then
recognized that it is essential to include
mechanism ii in the form of a selective-

Sap Exudation. continued on page 16
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Sap Exudation: continued from page 15

ly permeable membrane that separates
vessels from fibers — this membrane has
pores small enough that they permit
water to pass through but not sugar
molecules, so that the frozen liquid in
the fibers in fact consists of pure wa-
ter. As a result, an additional osmotic
pressure difference exists between the
fiber and vessel, which is essential for
boosting and maintaining the gas pres-
sure at pbserved levels. They also noted
the fact that at such high pressures, a
portion of the gas will actually dissolve
in the sap. A beautiful explanation for
this process that also provides more de-
tails can be found in a short article by
Tyree®. Although this freeze-thaw hy-
pothesis has been well-accepted for the
past 30 years, it is complicated enough
that there has as yet been no attempt to
develop a set of equations that governs
the Milburn-O'Malley process. This is
where the mathematics comes in.

Overview of the Mathematical Model
Our initial aim was to develop a set

of mathematical equations that capture
the Milburn-O'Malley process at the

cellular level. To this end, we focus on
a single fiber and vessel as pictured in
Figure 1, where we assume the cells
both have the shape of circular cylin-
ders. Gas is present in the form of a
single bubble centered within each cell,
while only the fiber contains ice owing
to the fact that the freezing point in the
vessel is lowered by the presence of
sugar in the vessel sap. Because water is
an incompressible fluid, gas is required
in both fiber and wvessel in order to
permit exchange of pressure between
them. We emphasize here that Milburn
and O'Malley made no mention of gas
in the vessel, and it was only during
the development of our mathematical
model that we were able to recognize
the importance of including it.

We then proceeded to develop a con-
sistent set of governing equations for
the water, ice and gas phases in each
cell based on the physical processes de-
scribed in the previous section. Rather
than repeating the equations here, we
only summarize a few important fea-
tures of the model and encourage the
interested reader to consult the com-
plete derivation in our recently pub-

in our mathematical model.

vessel

Figure 1: Layout of vessel and fiber cells

lished paper in SIAM Journal
o1 Applicd Mathematics’.

* The key quantities in this
model are the sizes of the
gas, ice and water lay-
ers in the fiber and ves-
sel (labeled s, s, and r in
Figure 1) as well as the
corresponding phase tem-
peratures. These quanti-
ties vary in space and time
and their dynamics are
described by a system of
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seven nonlinear differential equa-
tions.

* Applying various other physical
constraints related to volume con-
servation, osmotic pressure, capil—
lary pressure and dissolved gases
leads to a further five algebraic
equations.

One other aspect missing from the
Milburn-O'Malley process, which is
necessary to generate a pressure build-
up over multiple freeze-thaw cycles,
is root pressure in the form of a root-
water reservoir. This feature is consis-
tent with recent experiments by Perkins
and van den Berg® on plantation-style
stands of maple saplings.

Although there are a large number
of physical parameters and unknowns,
the equations have a “nice” mathemati-
cal structure that permits them to be
solved using commonly-available nu-
merical algorithms. In particular, we
developed a software implementation
that makes use of the solvers available
in Matlab®,

December2014

Application to Maple Sap Exudation

We provide here just a few examples
of the typical numerical simulations
that are possible using our cell-level
model™. We start by taking an ini-
tially frozen state, corresponding to a
typical morning during harvest season,
and consider the thawing half of the
freeze-thaw cycle by imposing a con-
stant ambient temperature lying just
above the melting point. The resulting
dynamics of the pressure transfer from
fiber to vessel is pictured in Figure 2
(left). We observe that there is a rapid
flow of melt-water (lasting roughly one
minute) from fiber to vessel that drives
a corresponding rise in the vessel pres-
sure of approximately 130 kPa. The ice
layer in the fiber melts over a longer
time scale (10-15 minutes) after which
only a slight re-adjustment in the pres-
sure gCours.

Consider next a three-day cycle of
freezing and thawing, for which the nu-
merical results are pictured in Figure 2
(right). There is clearly a gradual build-
up of pressure over the three days and

Sap Exudation. continued on page 18
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Sap Exudation: continued from page 17

we remark that this is only possible due
to the uptake of root water during the
freezing portion of the cycle. Further-
more, the magnitude of the pressure
difference (100 kPa) is similar in size to
what is observed in actual maple trees!

Future and On-going Work

We plan to extend our sap exudation
model in several ways. First and fore-
most, we need to “scale up” our equa-
tions from the cell level (or micro-scale)
to a corresponding set of equations at
the whole-tree level that is capable of
capturing exudation on the macro-
scale. For this purpose, we employ the
mathematical technique of periodic ho-
mogenization for which we have already
obtained partial results®. Our current

efforts focus on validating our results
through a careful comparison between
numerical simulations of the homog-
enized model and experimental results
from the literature.

Over the next several years, we
plan to apply this model to investigate
problems of more practical interest to
the maple syrup industry as part of a
NAMSC-funded project (2015-2016).
This includes answering such questions
as: What is an optimal number and lo-
cation of tap-holes for a given tree?
What effect do environmental factors
such as wind or snowcover have on sap
exudation rate? How might changes in
climate (e.g., temperature and snowfall
patterns) affect sap vield? Answers to
these and other questions are finally
attainable now that we have a mathe-

Check out these dealers in your area:

Great Eastarn Equipment, John A. Pollto
PO Box 502, Cumberland, ME 04021 s 207-233-4506

Micelleton Equipment Sales, Riek HUpPe
252 Silver St., Micdleton, NH 03867 » 603-833-8290

Pete's Equipment Sales & Rentals, Pete Coulure

Brownwood Salzs, Tom Brown

l————,

E

Tools and Equipment
for Folks Who qu'k in the Woods

746 Brocklyn St, Morrisville, VT 05667 « 802-B88-5138
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matical model in hand that captures the
essential bio-physical processes going
on ina maple tree.
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Industry News
Minutes of the 2014 NAMSC Annual Meeting

he 55th annual meeting of the North American Maple

I Syrup Council (NAMSC) was hosted by the Maple Pro-

ducers Association of Nova Scotia (MPANS) at the Old

Orchard Inn, Wolfville, NS. The theme for the convention

was “Sweet with a Pinch of Salt.” The conference was held in

conjunction with the 40th annual meeting of the International
Maple Syrup Institute (IMSI).

Meetings began Tuesday October 21 with the informal
meeting of the NAMSC officers, delegates, alternate delegates
and committee members. The IMSI held their board of direc-
tors meeting that day, as did the maple research extension specialists.

g
NS

Robert Frame, president of MPANS, opened the conference and introduced Da-
vid Hamilton, president of NAMSC Yvon Poitras, president of IMSI; and Honor-
able Keith Colwell, Minister, Nova Scotia Department of Agriculture and Minister,
Nova Scotia Department of Fisheries and Aquaculture. Minister Colwell welcomed
everyone to Nova Scotia.

Hamilton opened the general session with first order of business recognizing
substitute Delegates Jacques Couture from Vermont and Aggie Soijka-Sperry from
Ohio. The original state-appointed delegates and alternates from Vermont and Ohio
were not able to attend this year's meeting. Motion was made to approve substitute
Delegates. M/5, A. Bentley, E. Randall, motion approved.

Secretary’s Report: Joe Polak, secretary, read the roll call of states and prov-
inces. The delegates introduced their respective alternates.

Delegates (D) and Alternates (A) included:

* Maple Syrup Producers Asspciation of Connecticut; J. Mark Harran (D), Rob-
ert Dubos (A)

* Indiana Maple Syrup Association; Keith Ruble (D), David Hamilton (A)

* Maine Maple Producers Association; Lyle Merrifield (D), Kevin Brannon (A)

* Massachusetts Maple Producers Association, Inc; Winton Pitcoff (D), Andy
Schmidt (A)

* Michigan Maple Syrup Association; Larry Haigh (D), Debbie Thomas (A)

= MN Maple Producers Association, In; Ralph Fideldy (D), Stu Peterson (A)

* New Brunswick Maple Syrup Association, Inc; David Briggs (D)

* New Hampshire Maple Producers Association; Bill Eva (D), Mike Moore (A)

* New York State Maple Producers Association; Dr. Eric Randall (D)

* Maple Producers Association of Nova Scotia; Avard Bentley (D), Kevin Mc-
Cormick (A)

* Ohio Maple Producers Association; Aggie Soijka-Sperry (D)

* Ontario Maple Syrup Association; Bill Robinson (D)

* Pennsylvania Maple Syrup producers Council; Wayne Clark (D)

* Maple Syrup Producers Cooperative of Quebec; (Cooperative de Producteurs
de Sirop D'erable du Quebec) Cécile Brassard Pichette (D), Michel Labbé (A)

* Rhode Island Maple Syrup Producers Association; Alfred Scheibenflug (D)
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* Vermont Maple Sugar Makers Association; Jacques Couture (D)

* WI Maple Syrup Producers Association, Inc; James Adamski (D), Joe Polak (A)

All member states and provinces were present and represented.

The minutes of the 54th Annual Meeting held at Moncton, NB was presented as
written by J. Polak. M/S, E. Randall, W. Pitcoff, motion approved.

Financial Report: Report of the General Fund FYE August 31, 2014 was pre-
sented by ] Polak, treasurer.

* Fund balance in checking account: $20,986.20.

* Cash receipts $51,883.00 and disbursements were $49,546.03, leaving net gain
of $2,336.97.

» Total investments (CDs) $101,299.63.

* Income is based solely on dues from member states and provinces. $12,552.00
was billed last year, an increase of $308.00.

M/5, C. Pichette, A Soijka-Sperry, motion approved subject to Audit/Review
committee report.

Maple Syrup Digest Report: Roy Hutchinson, editor Maple Syrup Digest (re-
tired) reported income of $26,817.00 and expenses of $28,962.16, a loss of §2,145.16.
He noted $773.40 was received after the end of the fiscal year. M/5 M. Harran, B.
Eva, motion approved subject to Audit/Review committee report.

Winton Pitcoff, editor (new), suggested associations send a bundle of material
to every new member. The bundle should include a Maple Syrup Digesi. Back is-
sues will spon be accessible online. The four most recent issues will not be available
online. Classified advertisements for members will be free. Winton is looking for
information from states and provinces, local newsletters, and local sugar houses to
be published in the Digest.

Executive Director’s Report: Strategic Plan: Mike Girard reported that substan-
tial progress has been made with our Strategic Plan over the years. The present ver-
sion is a result of input from Council Officers, Delegates, Alternates and Committee
chairs at the Connecticut planning session in 2012. Progress made on the Objectives
and Strategies over the past year was noted in a handout for the Delegates’ review
and approval. M/5 K. Ruble, W. Pitcoff approved.

Job Description Updates: Mike Girard presented Committee Guidelines for
the proposed Communications Committee which will merge the present Website,
Newsletter and Digest Advisory Committees together plus add a member commu-
nication component to the charge of this new committee. The present committee
guidelines in place for the Digest Advisory Committee would be removed from the
Council’s Job Descriptions and Committee Guidelines of record.

Mike also presented Committee Guidelines for the proposed Policy Committee
which was formed and appointed last year. M/5 E. Randall, ]. Couture approved.

Maple Policy Committee Report: Winton Pitcoff reported on last year's com-
mittee activity including the Council’s support of the new grading regulations.
Comments and letters of support have been posted online from US and Canada.
He discussed new FDA Food Safety regulations in US. M/S C. Pichette, R. Fideldy,
approved.

NAMSC Minutes: continued on page 22
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NAMSC Minutes: confinued from page 21

Research Committee Report : Financial report was submitted by J. Polak. In-
come: $43,129.81, expenses: $41,981.51, net increase: $1,148.30. Committee Chair-
man, W. Pitcoff made the following recommendation to fund selected maple re-
search projects:

* “Exotic, Invasive Earthworms: A Clear and Present Danger to Regeneration in
Our Northeastern Sugarbushes,” University of Vermont, Bruce L. Parker, $11,314.00.

* “Numerical Optimization of maple Sap Flow Using a Novel Freeze/Thaw
Model for Sap Exudation,” Simon Frasier University, John Stockie, $7,500.00.

* “Developing Processing Guidelines for Maple Sap as a Seasonal Beverage,”
University of Maine Extension, Kathryn Hopkins, $7,106.00.

* “Is Tapping Below the lateral Line an Effective Tool to Increase the Size of the
Tapping Band?,” University of Vermont, Proctor, Timothy L Perkins, $18,462.00.

M/S B. Robinson, K. Ruble, approved.

Website Committee Report: The websites www.northamericanmaple.org and
www.maplesyrupdigest.org are undergoing changes, as reported by webmaster
Karl Zander. An electronic directory will spon be online to enhance communica-
tion for our officers, members and associations. The NANSC website will have a
dedicated server. In the past we were using Karl’s personal server. Maple Syrup Di-
gest archives (200 past issues) will be scanned and posted on the NAMSC website
accessible to the public. The Council presently has nine domain names and all are
variations of the above two. A funding package was presented for approval. M/SW.
Pitcoff, L. Merrifield, funding approved.

| BASCOM
| Monday - Friday, e

7:30 a.m. - 4:30 p.m.
Saturday
8:00 a.m. - 12:00 p.m.

Feb. 1st - April 5th
Saturday

8:00 a.m. - 4:00 p.m.
Closed Sundays

Cantact us taday with your questions about maple sugaring
supplies and equipment, or to receive your free catalog.

E-mail: sales@bascommaple.com Web: www.bascommaple.com
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Convention Committee Report: Joe Polak reported that the packet of informa-
tion to the host state or province consists of two parts. The first is general informa-
tion including a timeline for organizing their convention. The second is more spe-
cific regarding numbers of people to expect and number and sizing of rooms. For
more information on this Joe asked that they contact him by email or phone.

Educational Program Calendar: Part of the website updates will include a list
of scheduled educational programs held around the maple regions and speakers at
these events. Joe Polak stated this will allow the maple community to see the maple
education opportunities and schools at a glance.

Communications Committee Report: Mike Girard reported that the pres-
ent Website, Newsletter and Digest Advisory Committees will be merged into the
new Communication Committee. In addition, this committee will include a new
member communication component. The intent is to encourage communication be-
tween leadership of local state and provincial associations and provide the means
to communicate through listserv, conference calls, newsletter sharing, etc. The top-
ics could include association management, marketing techniques, news events, in-
dustry needs and any other topics of interest that could assist our local state and
provincial member associations to grow and provide benefit to their members. This
committee will oversee the Maple Syrup Digest at an advisory level; facilitate com-
munications among delegates, alternates and state and provincial association lead-
ers; oversee the use and content of the NAMSC websites and encourage associations
to share knowledge in every aspect of the industry.

Policy Committee Report: Mike Girard reported that this committee was putin
place last year. Committee responsibilities are:

* Stay informed on policy, legal, legislative and regulatory issues that relate to
the maple industry.

* Identify, review and offer comments on proposed government policies and
regulations that affect maple.

* Keep Council members informed.

* Facilitate sharing among states and provinces examples of laws and regula-
tions as they relate to the maple industry.

Finance Committee Report: Joe Polak presented list of estimated costs for im-
provements and / or changes to the NAMSC website which are expected to be done
in the coming vear. They include but are not limited to the following:

* Electronic Directory est. $1,500.00

e Listserv est. $500.00+

* Website $500.00

* Hosting website $480.00 /year

* Costof Domain names est. $162.00 / vear.

The Maple Syrup Digest Archive will be digitized and placed online at an esti-
mated cost of $5,000.00. Motion was made to fund this project with monies from
the Richard G. Haas Memorial Fund. M/S C. Pichette, L. Haig, approved to fund.

Asian Longhorned Beetle: Ray Bonenberg reported that the position paper on
Asian Longhorned Beetle was finalized and distributed. A new ALB outbreak was
confirmed near Toronto.

NAMSC Minutes: continued on page 24
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NAMSC Minutes: confinued from page 23

Food Safety: US: Winton Pitcoff talked about U.S. Food and Drug Adminis-
tration proposed Food Safety Modernization Act regulations. There are 8,000 com-
ments on FDA website in response to the first draft regarding produce and dis-
tribution and the handling of produce. Maple syrup would be exempt under the
proposal. The status of maple cream and candy are unknown at this point. If your
gross annual sales are under 31 million you are exempt, however you are required
to register with the FDA regardless of the size of operation.

Maple Hall of Fame Committee: Gary Gaudette, chairman, reported that there
are now 83 inductees in the Maple Hall of Fame which was established in 1977, In
2014 Jacques Couture, and Don and Betty Walker were inducted. The annual induc-
tion ceremony coincides with opening of the American Maple Museum in Croghan,
NY. It is held on the third Saturday in May.

Maple Producers Manual Committee: Dr. Abby van den Berg reported that the
updated third edition of the Maple Producers Manual is planned for release in the
fall of 2016. Several chapters will be revised on sap and syrup production, syrup
filtration, packaging, storage, and economics. Also, there will be a new chapter on
food safety.

International Maple Syrup Month: Mike Girard and Dave Chapeskie reported
on a joint marketing effort to promote March as International Maple Syrup Month.
The effort would include a website that would promote local maple events during
the sugaring season. There are a number of other resources that could be provided
to consumers, schools and other groups to promote pure maple products. This is
in the planning stages and it was requested that there be a committee appointed to
further develop this and review options.

Maine Maple Task Force: Kathryn Hopkins reported on the Maine Maple Task
Force which was established 2011 to study the Maine maple industry. Some of the
Task force efforts to date include working with the Department of Agriculture Con-
servation and Forestry to streamline the licensing process; work with the trust for
public land to protect maple producing areas, work with the Bureau of Parks and
Land to increase and develop flexibility in leasing options; promote legislative ac-
tion and to help establish commission for maple in state statute.

NAMSC Dues Increase: A dues increase was proposed for NAMSC to meet
rising operational costs such as postage, printing, translation and other administra-
tive expenses. In order to meet these needs the Council is proposing an annual dues
increase of $2.00 per member. The last dues increase was in 2010 when the dues
went from $1.00 per local association member to $2.00. Although this “doubled” the
2010 dues revenue the net dues income for the 6,271 local members in 2014 totaled
$12,552.00. Dues are the only spurce of operating revenue for the Council and dou-
bling the dues again will only raise the net annual dues revenue to $25,084.00.

The Strategic Plan states the dues structure be reviewed in 2015 and with the
expanding efforts of the Council there is a need to compensate people for many
services once provided by volunteers. This is a much needed step for continued
growth of this international organization. The proposal to raise the dues an addi-
tional $2.00 in September 2015 was approved by the Council but the terms of the
increase are yet to be decided. There are two options to implement the increase and
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the Delegates will vote on these options electronically at a special meeting to be
called in February 2015.

. Option 1 - Dues to be increased by $.50 (fifty cents) per local association
member in each of the next 4 years; or

. Option 2 — Dues to be increased once in September 2015 in the amount of
$2.00 (two-dollars) per local association member. The net increase with either op-
tion is $2.00 per member with new dues being $4.00 per local association member.

Therefore it was moved that the Council enact a dues increase of $2.00 per mem-
ber making the NAMSC Dues $4.00 per member effective September 2015. That will
either be a one-time two dollar increase or a fifty cent increase each year for each of
the next four years. M/5 E. Randall, W. Pitcoff approved.

New England Agricultural Statistics Service Report: Gary Keogh, director
New England Agricultural Statistics Service reported in 2012, 2.62 million gallons of
syrup was produced from 11 million taps and sales were $78.1 million. 10,000+ tap
operations are increasing in number and size. 2014 the number of taps was down
slightly and a decrease in production and the value $131.8 million is up 77% from
2012. The average price per gallon is $37.50. Value of production Canada and the
US is $.5 billion. All data can be found at www.nass.usda.gov/nh, then go to Quick
Stats. Please remember to report vour production for the benefit of the maple indus-
try. Gary's full presentation is available at http://goo.gl/Mg3zTW.

NAMSC Minutes: continued on page 26

Increase your
maple syrup
production with these
5 Oberdorfer Pumps

Gardner Denver Oberdorfer Maple Syrup Pumps '

N2000L | Filter presses 3/8" porls 5/8" shafts 40 i v

N4D0OL | Filter presses 1/2" ports 5/8" shafts | — dcs;g;md«"md b}u It fo

N7D00L | Processing 3" porls | 5/8"shafls | maple syrup, able

MNo000L C.ream processing | 17 ports 518" shafls handle all the stzek_}r,

S4000L | Filter presses 31658 parts | 5/8" shafts g}‘IH_}' Stuﬁ SPGCIFCGH‘}{

- tailored to work wz:!h i
Visit www.oberdorferpumps.com or call us syrup applications. <}

today to find in-depth deseriptions of the world’s
leading high-quality, dependable pumps.

I (=) OBERDORFER PUMPS Il

by Gardner Denver

5900 Firestone Drive, Syracuse, NY 13206
Phone: (800) 448-1668 * (315) 437-0361 » Fax:(315) 463-9561

December2014 25



NAMSC Minutes: confinued from page 25

Maple Specialists Report: Dale Mclsaac reported for maple specialists who
would like to discuss increased funding from NAMSC. There is a need to update
contact list.

Maple Tap Act: Mike Farrell talked about the Maple Tap Act or Acer Access De-
velopment Program. Congress authorized $20 million but did not appropriate the
funds. It is suggested we continue to talk to our US representatives to encourage
appropriations in future years.

Review/Audit Committee: The Audit Committee chair Mark Harran reported
that they have reviewed the data and find no inconsistencies in reporting. We are
not auditors and hold no credentials for making an auditor's assessment. We do
find these records acceptable for the purposes by which they are presented. M/S
Jacques Couture, J. Adamski, approved.

Nominating Committee Report: Slate of nominees were presented as follows:
Officers: President- Dave Hamilton, Vice President-Eric Randall, and Secretary/
Treasurer-Joe Polak. No nominations from the floor. M/S E. Randall, B. Eva ap-
proved. Life Members nominated: Mary Ellen McCoy/Hutchinson, Hank Peterson,
Dr. Gary Graham and Avard Bentley. M/S B. Eva, W. Clark approved. Associate
Members nominated: Luc Lussier, PQ; Tom McCrumm, MA; Rick Marsh, VT; Gary
Gaudette, VT; Roy Hutchinson, NT; Richard Norman, MA; Norman Anderson, WT;
Paul Palmer, VT; Henry Marckres, VT; Martin Plante, PQ; Karl Zander, WI; Yvon
Poitras, NB; Gary Keogh, NI; Dr. Natalie Martin, PQ; Dr. Abby van den Berg, VT;
Tim Wilmot, VT; Benoit Pepin, VI; Ron Wenzel, CT; Mary Douglas, VT. M/S E.
Randall, L. Haigh, approved.

Committee Appointments: Audit-Eric Randall, chairman, David Briggs, Bob
Dubos and Cecile Brassard Pichette; Communications-Eric Randall, chairman, Win-
ton Pitcoff, Karl Zander, David Briggs, Cecile Brassard Pichette and Mike Girard;
Convention Planning-Joe Polak, chairman, Ralph Fideldy, Mike Girard, Rick Marsh
and Dave Hamilton; Finance-Cecile Brassard Pichette, chairman, Eric Randall,
Mike Girard, Joe Polak and Avard Bentley; International Maple Day- Mike Girard,
chairman, Dave Chapeskie, Lyle Merrifield, Aggie Soijka-Sperry, Eric Randall and
Winton Pitcoff; Maple Hall of Fame-Richard Norman, chairman, Gary Gaudette,
Avard Bentley, Roy Hutchinson, Norman Anderson and Luc Lussier; Maple Man-
ual- Mike Girard, chairman, Winton PitcoHf, chairman, Eric Randall, Joe Polak and
Dave FHamilton; Nominating-Dave Hamilton, chairman, Larry Haigh and Wayne
Clark; Policy-Winton Pitcoff, chairman, Mike Girard, Yvon Poitras, Eric Randall,
Dave Chapeskie, Dave Hamilton and Mike Farrell; Research-Winton Pitcoff, chair-
man, Eric Randall, Jacques Couture, Joe Polak, Mike Girard, Ron Wenzel, Tom Me-
Crumm, Luc Lussier, Frank Chaikowski and Henry Marckres; Strategic Planning-
Mike Girard, chairman, Martin Plante, James Adamski, Bill Robinson, Joe Polak
and Paul Palmer; Translation-David Briggs, chairman, Cecile Brassard Pichette and
Yvon Poitras; Executive Director-Mike Girard.

Maine Maple Producers Association: L. Merrifield presented request from
Maine Maple Producers Association to host NAMSC/IMSI conference in 2023. M/S
J. Couture, R. Fideldy, approved.
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Pennsylvania 2015: Mat Emer-

ick invited NAMSC/IMSI to Seven
Springs Mountain Resort, Somerset WI SH ING YOU

County Pennsylvania, October 19-21

HAPPY

Banquet Program and Recogni-

tions
Maple Hall of Fame: Gary Gaud-

ette reported that the inductees for

2015 will be Cecile Brassard Pichette  [WAVNIBIAN 2 {@ Y2 201U

{QC) and Debbie Richards (OH).

The Richard G. Haas Distin- MAPLE SEASON

guished Service Award: Presented
to Dr. Gary Graham, (OH) by Mike

Girard, Cecile Brassard Pichette and ¥ ’ '
Joe Polak. This award was given to

a leading research professional and

state maple specialist in recognition

and gratitude for outstanding contri-

dent of CDL. Sugar Bush
Lynn Reynolds Memorial Lead-
ership Award: Given by Yvon Poi- S I C
tras and Dave Chapeskie to Henry u pp Ies 0 .
Marckres, chief, Consumer Protec-
tion Section, Vermont Agency of Ag- 2611 Okemos Road
gency 5
riculture, Food and Markets, for his
service to the maple industry.

butions to the maple industry.

NAMSC Special Recognition
Award: Presented to Roy Hutchin-
son and Mary Ellen Hutchinson in
appreciation of their 24 years of ser-
vice as editors of the Maple Syrup
Digest.

Golden Maple Leaf Award: Pre-
sented by Dave Chapeskie and Yvon
Poitras to Jean Marie Chabot, presi-

Mason, Michigan

www.sugarbushsupplies.com
Submifted by Joe Polak, Secretary/ 517.349.5185
Treasurer, NAMSC. This draft version
of the minutes has been edifed for space, *
and is unofficial watil approved by the
delegates at the next meefing.

Serving sugarmakers since 1934
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2015 - 2016 SEASON Exchusively at DSD to easily tap maple trees.

DRB-62 (patent perding)

See our exclusive high performance drill bit inaction
on www.tappingtree.com
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Do not wait until the last minute to meet your needs.
Easy way to order:
1- Cansult the list of our authorized dealers (or)
2- Use the order form at www.tappingtree.com
and return it byfax or email info@dsdinternational.net
3- Contact our experts for more information, Tel: 838 334-8001

Unserved areas: Order of $750.%, transportation prepald by DSD

the Mainline

Visit our website to have
more information about

our full line of products
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Have you qwer trind
cloging any opening
with gomething rigid T

» Why use saps STARS spouts?
(Protected by patents)

- Yery thin walls with opening of 0.171*

= reducing the pressurne in the notch
- preventing cracking of the bark
- reducing the amount of compartmentalization to a minimbim

- Micro-leak free, increasing the quantity and quality of sap harvested
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SERVIC ES

* Consultations

* Consignment
sales

+ Custom tubing
1nstallations

e 3

We work with our customers to provide the most up-to-date ma-
ple sugaring supplies and equipment avatlable in teday’s mar-
ket. We have a wide range of products available to suit all of
your maple sugaring demands. We also offer field services such
as tapping, cheching tubing systems and vacuum, custom tubing
installations, and consultations. We are experienced in woods
work and can maximize the efficiency of your collection system!

4350 N. Grand Iake Highway ¢ Posen, MI 49776
(989) 766-2593

SarEs
+ RO’s
* Tanks
* Vacuum pumps
* Tubing

* Glass and plastic
containers

+ Filtration supplies

+ Fittings and more

www.thunderaymaplesupply.com
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Industry News

International Maple Syrup Institute Activity

he International Maple Syrup In-

I stitute (IMSI) strives to represent
the maple products value chain

from the producer and producer coop-
eratives through packers, equipment
suppliers and research institutions, all
the way to the final consumer. Collabo-
ration and cooperation with the North
American Maple Syrup Council is very
important in the advancement of the
IMSI's work program activities. Listed
below are some of the significant IMSI
activities and accomplishments in 2014.

California Proposition 65 Legal
Settlement Reached

The IMSI, with the support and col-
laboration of nine packers and packer
cooperatives, helped reach an agree-
ment with the State of California in
regard to Proposition 65 requirements.
This agreement allows maple syrup to
be sold in California without a health
warning on the label related to occa-
sipnal and trace amounts of lead that
may be present due to some lead-con-
taining production and packing equip-
ment that remains in use but is in the
process of being phased out of produc-
tion. This settlement will have long-
term implications for the North Ameri-
can maple syrup industry. (For more
information please refer to the more
detailed article on page 38 of this issue
of the Maple Syrup Digest.)

Standardized Maple Grading System

IMSI continues to provide input into
the approval process and pending ac-
ceptance of the new maple grading sys-
tem at the federal levels in both Canada
and the U.S. The new grades were ap-
proved for implementation in Vermont
in 2014 and other jurisdictions are ex-
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pected to implement the new standard
in 2015 or 2016, depending on their
progress made to date in working to-
wards approval. The IMSI will continue
to keep members and others abreast of
the status of the regulatory approval
process.

Certified Organic Compared to Non-
Certified Organic Maple Syrup

The IMSI has developed a docu-
ment, with input from leading aca-
demic authorities and governmental
agencies, that explains the differences
between organic and non-organic ma-
ple syrup. If you wish to receive a copy
of this document, please contact Dave
Chapeskie.

Asian Long-Horned Beetle Issue

The IMSI published and distributed
a white paper to the federal govern-
ments of Canada and the U.S. and all
state and provincial governments, on
the maple industry’s position regard-
ing the Asian Long-Horned Beetle. This
white paper was recently endorsed by
NAMSC. Follow-up will include devel-
opment of an implementation plan.

IMSI Sponsored Grading School
IMS5I  continues to sponsor the
very popular two-day maple grad-
ing schools, with the latest one held
in Nova Scotia in conjunction with the
recent international maple meetings.

Participants from the CFIA, USDA and
Centre Acer attended the school.

Misrepresentation of Maple in the
Marketplace

IMSI created a position statement on

IMS! Report. continued on page 32
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IMSI Report: continued from page 31

the problem of food manufacturers and
food service establishments offering for
sale products that deceptively “sug-
gest” that they contain real maple syrup
through the use of the word “maple”
or maple syrup related imagery when
in fact they do not. It includes a stan-
dard of identity for maple syrup and
specifications for how product names
and flavors are presented in a “total
disclosure” fashion that will hopefully
be adopted by various state, provincial
and federal government agencies. The
North American Maple Syrup Council
has endorsed the Position Statement.

IMSI Market Study Group

IMSI has formed a group of industry
leaders to develop an overall market-
ing strategy, along with execution ele-
ments, that can be adopted and used by
individual maple producers, various

maple producer associations and even
a united North American industry to
spur sales of maple syrup in select areas
ot all of North America. One outgrowth
has been a regular marketing newslet-
ter managed by Michael Farrell of Cor-
nell University. The goalis to help keep
supply and demand balanced to help
ensure an “orderly market.”

Maple Water

IMSI recently initiated a project to
establish standards of identity for ma-
ple water to avoid consumer confusion
{maple water can now be produced and
sold in at least four different ways) and
thereby support market growth of the
maple water market which could reach
sales of several billion dollars, similar
to what may be the case already for co-
conut water. Consumer confusion over
what constitutes real maple water could
have a negative impact on the market.

2015 New York State Maple Producers Winter
Conference, January 9-10

The 2015 New York State Maple
Conference will be held January 9-10
at the Vernon-Verona-Sherrill High
School in Verona, New York.

Friday's evening program will fea-
ture two great options starting at 5:30.
One option is a panel discussion with
industry leaders titled “What are we
going to do with all this maple syrup,
marketing opportunities that come with
industry expansion.” At the same time,
for those interested in the latest ideas
for getting the public to want the most
natural sweetener in their beverages,
we will be having a “Maple Beverage
Show and Tell” in the middle school
cafeteria. Right after these sessions the
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VVS FFA will host the fourth annual
maple conference auction. This auction
gets bigger and better each year.

Saturday's events include a large
trade show with many exhibitors dis-
plaving plenty of specialized equip-
ment for meeting maple producer
needs, and more than 40 workshops
on maple production, marketing, and
more. Saturday’s trade show opens at
8:00 AM and workshops start at 9:00
AM.

For additional information see
http://maple.dnr.cornell.edu/ or contact
V.V.S. FFA advisor Keith Schiebel at
kschiebel@vvsschools.org,.

Maple Syrup Digest



Research: Walnut Syrup

Producing Syrup from Black Walnut Trees in
the Eastern United States

Michael Farrell, Director, The Uihlein Forest, Comnell University
Ken Mudge, Associate Professor of Horticulture, Cornell University

Though it is not well known, all
species of walnut (Juglans spp.)
produce a sweet sap that can be
boiled down into valuable syrup. There
is a well-established resource of black
walnut (Juglans nigra) trees throughout
eastern North America that could be
utilized for syrup production to com-
plement existing sugaring operations.
However, very little information exists
on the optimum tapping time for these
species, the expected yields from tradi-
tional bucket or more modern vacuum-
enhanced tubing systems, and the over-
all economic outlook for producing
walnut syrup. Although many sugar-
makers are interested in tapping these
trees to complement existing sugaring
operations, better data is needed on po-
tential yields and market opportunities
before investing in planting these trees
or seeking out existing trees to tap.

Although the number of tappable
black walnuts is significantly less than
the number of tappable maples (Farrell
2013), there are excellent opportunities
for sugarmakers to utilize the trees they
currently have while also planting these
trees for long-term benefits. They grow
extremely fast and are relatively easy
to establish in open fields and along
watercourses as riparian buffers. Most
people currently plant walnut trees for
their timber value and nut production.
If it is also economically viable to tap
them for syrup production, this could
result in many more trees being estab-
lished throughout the Northeast.

Sap flow in walnut trees was first
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reported in North America in the 19th
century as part of a comprehensive
study of sap flow in plants (Clark 1874).
Sap flow in English walnut (fuglans re-
gin) has also been studied in France due
to the worldwide importance of nut
production in this species (Ewers et al.
2001). Controlled research in an Eng-
lish walnut orchard and greenhouse
demonstrated the capacity of autumn,
winter, and spring sap flows through a
combination of stem and root pressures.
The researchers never investigated the
potential to use this sap as a source of
syrup production and there is no such
data on potential sap yields and sugar
content for tapping black walnut in the
United States.

The only research on using the sap of
black walnut trees for syrup production
took place in Kansas nearly a decade
ago (Naughton et al. 2006). It was limit-
ed in nature and meant as a preliminary
study. Despite the promising results,
no follow-up studies were conducted.
Todd Leuty from the Ontario Minis-
try of Agriculture recently conducted
research on tapping Japanese walnuts
grafted onto black walnut rootstock in
Ontario. His findings, as well as other
practical experience, indicates that the
sugar content of walnuts mirrors that of
maples, yet the amount of sap flow is
significantly less. Whether the amount
of sap produced is so low that it limits
the commercial potential of this species
is not yet known. Furthermore, none of
the previous studies were done with

Walnut: continued on page 34
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Walinut: continued from page 33

high-vacuum tubing and there isn't yet
any reliable data on what one can ex-
pect from tapping black walnuts. Since
vacuum tubing can produce two to
three times the amount of sap as grav-
ity flow in maples, it is important to
determine the effect of vacuum assisted
sap flow on walnuts. This article will
address preliminary research exploring
the potential yields from black walnut
trees in the eastern U.5.

Methods

In order to determine potential
vields from black walnuts, we collected
sap at four sites in New York, Pennsyl-
vania, and Indiana during the winter of
2014. In New York, we tapped 58 trees
using individual bags and 5/16 spouts
on Cornell's campus in Ithaca and 96
trees using vacuum tubing at Lemoyne
College in Syracuse with the assistance
of Kris Dulmer and Steve Cacccamo. A
sap puller diaphragm vacuum pump
was utilized at this site with an average
reading at the pump of 18" Hg. Jacob
Noonan served as a research collabora-
tor and tapped 35 trees on buckets with
5/16 spouts in Erie, PA. Rich Hines also
tapped 10 trees with 7/16 spouts and
buckets in Indiana. Whereas the trees at
most sites were tapped in mid-Febru-
ary, Hines tapped his trees on Novem-
ber 19 to explore the possibility of sap
flow in autumn. At all

duced, following the rule of 87.1.
Results

Figure 1 shows the running total of
ounces of syrup produced per tap at
the four locations. The highest yielding
site (Erie PA) produced an equivalent of
11 ounces of syrup per tap whereas the
lowest performer (Syracuse) vyielded
only 6 ounces of syrup per tap. Figure
2 displays the total sap production per
tap during each collection at the four
sites. These should not be considered
daily totals, since sap was not collected
on every day that it ran, but rather at
longer intervals due to labor restric-
tions and the low volumes of sap flow.
Figure 3 displays the average sugar
content during each collection at the
four locations. In a similar manner to
maple sap flow, sap sugar content was
very low in the fall (less than 1%) and
much higher in the spring (2-3.5%).
Although not shown in Figure 3 since
it only displays the average sap sugar
concentrations, the highest reading tak-
en was 6.2% and there were many trees
producing sap in the 4-5% sap sugar
concentration range.

Discussion

Although the sap yields observed
in this study were extremely low when
compared to traditional maple syrup
production, it is important to realize

=
=

locations, every time
sap was collected (usu-
ally every 4-7 days),
the total volume and
sugar content of the
sap was measured and

=
=

Qunces of syrup partap

recorded. At the end of
the season, all of the
data was analyzed and
normalized to equate
to ounces of syrup pro-

—Comell

Figure 1. Running total of walnut syrup production (oz/tap)
at four locations during the 2014 sugaring season
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Figure 2. Average sap production from black walnut
trees at four locations during 2014 sugaring season.

of individual trees to help
determine what may cause
the differences in yields.
Though it was surprising
that the wvacuum tubing
system produced the low-
est quantities of sap, this
was only a preliminary
study without any repli-
cated trials. Thus, future
research should explore
sap yields under vacuum
at additional sites over the
course of several yvears be-
fore any conclusions can
be made regarding the ef-

fect of artificial vacuum on

that this report only covers the first year
of what will ultimately be a long-term
study. As with maple, the differences
in vields are likely to be significant
between years based on local weather
conditions, so it would be premature
to make assumptions based on one
vear of data. The sample vear, 2014,
was also very cold throughout March
and soils were deeply frozen due to
a lack of snow cover, which could ex-
plain part of the low yields. Although
this study suggests that it is unlikely
that a walnut sugarbush

walnut sap flow.

Another aspect of walnut syrup
production that requires further at-
tention is the large quantities of pec-
tin often found naturally occurring in
the sap. Pectin can make filtering the
sap and syrup extremely difficult and
time consuming, clogging filters much
more rapidly than the sugar sand often
found in maple syrup. There seems to
be tremendous variation in the amount

Walnut: continued on page 37

will ever produce similar |
quantities of sap as a typi- 3309
cal maple sugarbush, there | $30
were a few trees on some | ¥

sites that did produce [
large quantities of sweet %’M‘
sap ina similar manner as §1.sm
maples. It is possible that gmﬂ

there are genetic differ-
ences within black wal- =2 EEE EE g E E E
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produce very little. Fur-
ther research should ex-
plore the specific qualities
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Figure 3. Avg. sap sugar concentration from black wal-

nut trees at four locations during 2014 sugaring season
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Vetroelite Inc, « wwwvetroelite.com
115 W 30th St, Suite 402, New York, NY 10001
(514) 943-1103 « fvella@vetroelite.com
contact: Mr. Frank Vella
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Walnut: continued from page 35

of pectin produced between individ-
ual trees and sites as well as the time
of the year that the sap was collected.
We did some initial experimentation
with using pectinase, an enzyme that
is designed to break down the pectin,
obtained from Carolina Biological. Our
initial trials were not extensive enough
to come to any conclusions on the ef-
ficacy of pectinase, but given the prob-
lems associated with filtering and the
prevalence of pectinase in so many oth-
er food processing industries, this idea
deserves further attention.

Finally, additional research is neces-
sary to explore the economics of pro-
ducing walnut syrup for existing sugar-
makers. Although yields from walnuts
are likely to be much
less than from maples,
it may still be a viable
enterprise if the syrup
can sell at a high enough
price. Black walnut syrup
is a unique, novelty item
that can potentially sell at
much higher prices than
maple syrup, especially
when packaged in small
decorative bottles for the
gift market. A following
report will outline the
economic feasibility of
producing walnut syrup
based on wvariations in
vield and prices.
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Industry News: Food Safety

Maple Packers & Packer Cooperatives
Commit to Stringent Lead Reduction Measures

International Maple Syrup Institute

he North American Maple Syrup
I industry is committed to produc-
ing the highest quality, whole-
some maple syrup and the quality and
safety of our products are the indus-
try’s top priority. Pure maple syrup
products are produced in accordance
with very high quality standards and
must meet or exceed US Food and Drug
Administration and Health Canada re-
quirements.

As part of the industry’s continu-
ous improvement efforts, since 1995,
we have made considerable progress in
removing lead-containing production
and packing equipment from maple
syrup operations. In order to address
the requirements under California law
(California Proposition 65) for maxi-
mum levels of lead, nine packers and
packer Cooperatives in Canada and
the United States have signed a legal-
ly binding agreement, committing to
work toward meeting California’s very
stringent lead requirements over the
next five years. These lead abatement
measures are a continuation of the very
substantial progress already made by
the maple syrup industry in eliminat-
ing lead from production and packing
operations.

Under the agreement, suppliers of
maple syrup to the packers and pack-
er cooperatives will further accelerate
lead reduction measures on a pre-de-
termined schedule over the next five
vears. While the lead reduction require-
ments are the same for all suppliers, the
specific schedule of time to initiate and
complete the changes (e.g. replacing
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barrels or equipment) will vary, de-
pending on the size of producer or sup-
plier of maple syrup. The packers and
packer cooperatives will be advising
their suppliers of maple syrup regard-
ing the specifics of the lead reduction
requirements.

This agreement should be viewed
as part of a larger and ongoing effort
and commitment of the North Ameri-
can maple syrup industry to produce
the highest quality pure maple syrup
products and completely eliminate
lead-containing equipment from maple
syrup production and packing opera-
tions. It is of the utmost importance to
the industry that all producers and
packers of maple syrup embrace very
high standards to ensure that the repu-
tation of maple syrup be upheld. Maple
syrup is a very safe food but, as with
many agricultural products, there may
sometimes be trace levels of lead in
SOIMe SyTups.

Consumers should continue to be
assured that maple syrup is nutritious
and wholesome and this, in turn, will
help ensure a strong future for the ma-
ple industry.

For further information contact:

Dave Chapeskie:
agrofor@ripnet.com

David Marvin:
david@butternutmountainfarm.com

Maple Syrup Digest



PRESSURE FILTER

From “Wes Fab”

Cost Effective Filter Press for the Small Producer

77 Short Stack Filter Press with Electric Motor Driven Pump

+ Built for the Small Producer but designed to Expand.

» Uses standard 7” filter papers.

= Comes with the standard 7 filter press electric motor, gear pump &
stand, so you can add more plates & frames as your production grows.

+ Compact stand, lightweight aluminum plates & frames.

+ Same high quality as our larger models.

Contact Us for your Special Filtering Reguirements
or for the name of your lecal dealer

WES FAB
Wayne “Wes” E. Schoepke, Jr.
14420 12th Ave., Merrill, Wisconsin 54452
(715) 536-0501
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PROFITIS IN THE WOODS

WITH LAPIERRE TUBING AND FITTINGS, YOU WILL GET HIGHER VACUUM AND MORE SAP.

LAPIERRE (),

UsA

Best quality MapleFlex 5/16” tubing and mainline ;
Made by Lapierre in our proprietary extrusion plant;
100% virgin resins (no “off grade” or recycled content);
Best quality UV protection available ;

10 or 15 year warranties available;

¢ Tested under high vacuum at Lapierre’s plant.

 We have the largest selection of seamline free ZML spouts and fittings.
¢ Anew spout guarantees cleanliness and tightness to gather more sap.

NEW SPOUT -
5/16" single use spout ZML

seamless Zero-Micro-Leaks ZERO MICRO LEAKS

design with single barb Our ZML product line features:

Spouts
T-plugs
End of 0

*Tested by sugarmakers during 516" c
spring 2014. Saddle m —|l1lh:[dq

'8

www.elapierre.com

Lapierre USA Swanton | 102 Airport Access Road | Swanton, VT, 05488 | (802) 868-2328
Lapierre USA Orleans | 303 Willoughby Ave (Rte 58) | Orleans, VT, 05860 | (802) 386-2650
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Roy and Mary Ellen Hutchinson Honored for
Years of Dedication to Maple Syrup Digest

T

From L to R: NAMSC Executive Director Michael Girard, Past President Cécile Bras-

sard Pichette, Roy Hutchinson, Mary Ellen Hutchinson, NAMSC President David
Hamilton, and NAMSC Secretary/Treasurer Joe Polak.

At the annual banquet on October
23, the North American Maple Syrup
Council recognized Roy and Mary El-
len Hutchinson for their work as edi-
tors of the Maple Syrup Digest.

“They worked together for 24 years
to publish this informative and impor-
tant maple publication for us,” said
NAMSC Executive Director Mike Gi-
rard.

“Our bylaws describe the Digesf as
our quarterly association newsletter
and it's how the Council communicates
information on maple research and
happenings within our membership in
a timely fashion. However, to them it
was more, and the best way to describe
Roy and Mary Ellen’s commitment and
many years as editors of the Digest is

December2014

that they treated and cared for the Di-
gesf as if it were their own.”

Roy and Mary Ellen were presented
with a New Hampshire-shaped, hand-
whittled bowl made by Indiana dele-
gate Keith Ruble from a piece of maple
from NAMSC President Dave IMamil-
ton's sugarbush in Indiana, complete
with tap hole and stained sapwood.

Secondly, they were presented with
Special Recognition Award plaque that
reads: “Presented to Roy and Mary El-
len Hutchinson of Canterbury New
Hampshire, in appreciation for many
years of service as editors of the Maple
Syrup Digest, and with sincere gratitude
for your supportof the North American
Maple Syrup Council.”
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Dr. Gary Graham Receives 2014 Haas Award

Dr. Gary Graham is the recipient
of NAMSC's Richard G. Haas Award
for 2014, an award given each year to a
leading research profession-
al and state maple specialist
in recognition and gratitude
for outstanding contribu-
tions to the maple industry.

Dr. Graham is a faculty
member serving as an Ex-
tension 5pecialist in Natu-
ral Resources for The Ohio
State University Extension
system, within the School
of Environment and Natu-
ral Resources located at the
Ohio Agricultural Research and Devel-
opment Center in Wooster, Ohio.

For the past 25 years his research
and teaching efforts in the fields of con-
servation and land management have
emphasized the importance of utilizing

best management practices in all land
use situatipns. In 2001 Gary signed on
to become the Extension maple special-
ist working with the Ohio
maple syrup industry.

He works with the
Ohio Maple Syrup indus-
try by organizing annual
meetings and field days
to provide educational
programming for produc-
ers. He serves as an Ex
Officio on the Ohio Maple
Producers Association
(OMPA) board of direc-
torsand as past editor and
publisher of their quarterly newslet-
ter. Gary serves on the International
Maple Extension Advisory board, has
a university/advisor role with the In-
ternational Maple Syrup Institute, and
also serves on committees for the North
American Maple Syrup Council.

In Memorium: George Fogle

George Ernest Fogle, age 90, died
October 24, 2014. George spent 85 years
with his family on a dairy and maple
syrup farm in Mason, ML, nurturing the
land and his business, Sugar Bush Sup-
plies Co., a maple syrup equipment and
supplies distributorship. The farm and
business continue to thrive today under
the care of George's offspring, thanks
to his lifelong examples of integrity,
hard work, thrift and land stewardship.
NAMSC will miss George, and his de-
votion to the sugarmaking industry.
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U.S. Sugarmakers Must
Register

The U.5. Food and Drug Adminis-
tration (FDA) considers sugarhouses
to be ‘food facilities.” Section 415 of
the Federal Food, Drug, and Cosmetic
Act (FD&C Act) [21 US.C. § 350d] re-
quires food facilities that are required
to register with FDA to renew such
registrations during the period begin-
ning on October 1 and ending on De-
cember 31 of each even-numbered year.
Further details are available online, at
http:/fgoo.gl/hSaeVm. If you have
any questions contact 800-216-7331 or
FURLS@fda.gov.
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U.S. Food Safety Regulations Still in Process

The U.S. Food and Drug Adminis-
tration (FDA) is pressing ahead with its
massive overhaul to the nation’s food
safety regulations. The Food Safety
Modernization Act (FSMA) will spell
out requirements for farms and food
producers for implementing hazard
analysis and risk-based preventive con-
trols.

The good news for most maple pro-
ducers is the exemptions: farms with
less than $1,000,000 in total annual sales
of human food classified as raw agri-
cultural commodities (food in its natu-
ral state upon harvest) are exempt, and
maple syrup is considered a low-risk
food and so is also exempt. In response
to pushback from farmers, problematic
regulations in the original draft that
would have classified any farm that

brought in product from another farm
—a drum of syrup, for example — as a
food facility, and therefore not exempt,
have been removed.

But much remains unclear. The FDA
has not responded to NAMSCs request
that maple cream, candy and sugar be
exempt as well - if making these prod-
ucts is classified as food production,
sugarmakers who make them could
be subject to the FSMA regulations,
regardless of size. There are also trou-
bling provisions that would allow the
FDA to revoke exemptions and give
farmers little recourse. And the rules
regarding the definition of and regu-
lations for retail food establishments
have not vet been released. NAMSC
will continue to monitor the process,
and keep members informed.

s s o

METAL SHOP

3070 W 350 5. Topeka, IN 46571
ph: 260-463-4026 . fax: 260-463-4027

SUNRISE EVAPORATORS

-l:anﬂv &
Gream
Machine

Com yebal  We here at Sunrise are happy to offer you a complete line of
Quality Maple Syrup Equipment. We offer most of our products

in Millor Mirror finish 304 5.8. and are manufactured right

here in our facility. We have been in business since 1971 and

December2014
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el CL.OV:

CREATIVE LABRELS OF UERMONT

Making Your Label Vision A Reality T

Celebrating (Guer 30 yea}m

sl CLOV

—

CREATIVE LABRELS OF UVERMONT
Check out our new website: www.clov.com

1-800-639-7092

P0. Box 9342 - So. Burlington, VT or Plant: 11 Tigan Street - Winooski, VT
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Winners of the 2014 Maple & Photo Contest at
the Annual NAMSC/IMSI Meetings

Maple Syrup and Confections

Light Amber US; Extra Light Can.

1: Green's SL:garhouse, Poultney, VT

2: Paul's Sugarhouse, Haydenville, MA
3: Bortles Sugar Shack, Linesville, PA

Medium Amber US; Light Can.

1: Couture’s Maple Shop, Westfield,
VT

2: Camp Aquila Pure Maple Syrup,
Dent, MN

3: Paul's Sugarhouse, Haydenville, MA

Dark Amber US; Medium Can.

1: Bonhomie Acres Maple Syrup, Fred-
ericktown, OH

2: Couture’s Maple Shop, Westfield,
VT

3: Paul's Sugarhouse, Haydenville, MA

Grade B Extra Dark US; Amber Can.

1: Wood's Maple Orchard, Elmwood,
WI

2: Riordon Maple Products, Pokeshaw,
NB

3: Brookside Farm, Bantam, CT

Maple Candy

1: Green's SL:garhouse, Poultney, VT

2: Boyden Bros. Maple, Conway, MA

3: Gingerich Bros. Maple Syrup, Char-
don, OH

Stirred Maple Sugar

1: Bonhomie Acres Maple Syrup, Fred-
ericktown, OH

2: Gingerich Bros. Maple Syrup, Char-
don, OH

3: Riordon Maple Products, Pokeshaw,
NB
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Maple Cream; Maple Spread

1: Lea Briggs, Salisbury, NB

2: Boyden Bros. Maple, Conway, MA
3: Ray Bonenberg, Pembroke. ON

Best In Show
Wood's Maple Orchard, Elmwood, WI

Maple Photos

Creative Maple Photography

1: JoAnn Merrifield, Gorham, ME
2: Kevin McCormick, Rodney, N5
3: Frank Merriman, Chardon, OH

Maple People on the Job

1: Frank Merriman, Chardon, OH
2: JoAnn Merrifield, Gorham, ME
3: David Kemp, Jaffrey, NH

Sugarbush Scenes

1: Michael Girard, Simsbury, CT

2: George Riordon, Pokeshaw, NB

3: Jeanne-Mance Riordon, Bathurst, NB

e e e e o,

Making Maple
Candy & Cream DVD

This instructional DVD offers simple,
easy-to-follow directions and visual
demonstrations  for making great
maple candy and cream. Includes a 16-
page instruction manual and recipes.

Send $30 (includes shipping) to:
MMPA, Box 6, Plainfield, MA 01070,
or order at massmaple.org/buy.php.



Leader Max Flow Flex and Gtip

Take us with you to the

= woods this Fall. Leader
~ | tubing will never Ieavewu
-\ hanging or sagging. We

- designed our fittings and
tubmﬂ to eliminate fitting

detachment by oversizing
the fitting barbs.

More Stability = L:w
7 v -

Oversized ID jor-Increased
inereased Ble

Great Strength-for tight lines §
,G”ﬂgu/

Leader Evaporator
Retail Outlet

Corporate Headquarters .'r / ':
49 Jonergin Drive % _. V2 2 Pine Street

Swanton, VT 05488 (o, (@& Rutland, VT 05701
Tel: 802-868-5444 ‘ ez < Tel: 802-775-5411

Fax: 802-868-5445 Fax: 802-775-6402
LEADER
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Please Consider Including NAMSC in Your Estate Plan

The North American Maple Syrup
Council has received a number of gen-
erpus bequests from sugarmakers who
wanted to ensure that the important
work of pur organization can carry on.
Those funds helps us promote the ma-
ple industry and support our members.
Planned giving like thisis a way for you
to show your support for the maple
syrup industry for many years to come.
It's a simple process.

You can give a dollar amount or a
percentage or your estate, or you can
list NAMSC as the beneficiary of your
bank accounts, retirement plan or life
insurance. Contact your attorney for in-
formation on how to revise your will,
or your financial institution, plan ad-
ministrator, or life insurance agent for

the procedures required to revise your
beneficiary designations.

The information needed for your le-
gal documents is: North American Ma-
ple Syrup Council, PO Box 581, Sims-
bul‘y CT 06070.

Dlgest

Complete your
Digest Collection!

Back issues of the Maple Syrup Digest
are available for $2 each.

Supplies are limited. Email
editer@maplesyrupdigest.org
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VT

AE Artisan Printing of Vermont

96 John Putnam Memorial Dr. Cambridge, VT 05444
info@apofvt.com www.apofvt.com P/F:802-644-9001

Glass containers, printed by sugarmakers for sugarmakers

Visit our website www.ap ofvt.com to see our full product line.
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Contributors to the North American Maple
Syrup Council Research Fund

The North American Maple Syrup
Council would like to extend their
thanks to those who contributed to the
NAMSC Research Fund individually
or through the “Penny Per Container”
program between September 1, 2013
and August 31, 2014. These funds sup-
port the only grant program dedicated
solely to enhancing the sustainability of
the maple industry.

Contributions can be made through
vour container manufacturer or suppli-
er or sent directly to the North Ameri-
can Maple Syrup Council Research
Fund in care of Joe Polak, Treasurer,
W 1887 Robinson Dr., Merrill, WI 54452,
Please make checks payable to: NAM-
SC - RESEARCH FUND.

All States Asphalt, Inc., Sunderland, MA

Andersen Maple Farm, Long Eddy, NY

April's Maple, Canaan, VT

Atkins Fruit Bowl, Amherst, MA

Bailey's Maple Syrup and Honey, Storrs, CT

Balsam Ridge, Raymond, ME

Bascom's Sugar House, Alstead, NH

Bechard's Sugar House, West Chazy, NY

Beckwith Maples, Rome, PA

Ben & Judy's Sugarhouse, West Edmeston,
NY

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

Big Tree Maple, Lakewood, NY

Black Creek Farms, Croghan, NY

Blue Heron Farm, Charlemont, MA

Bluft Gardens, Inc., Harbor Springs, MI

Bob and Pat Dubos, Chaplin, CT

Borgeson Universal, Torrington, CT

Boyd Hill Farm, Wilmington, VT

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

Brien Maple Sweets, Inc., S5tAnne Rochelle,
QcC

Brookledge Sugarhouse, Whately, MA

Brookside Farm 11, Litchfield, CT

Brookview Sugarhouse, Morris, CT

Bruce’'s Syrup & Candies, Blue Grass, VA

Bryan lanson, Coudersport, PA

Bunkhouse Joe Caoftee, Fieldon, IL

Burton Chamber of Commerce Inc., Burton,
OH

Butternut MT Farm, Morrisville, VT

Caledonia County Maple Producers, 5t
Johnsbury, VT

Camp Winape, Amelia Island, FL

Caspian Lake View Farm, Greensboro Bend,
VT

Catskill Mountain Maple, Delancey, NY

Maple Sap Reverse Osmosis
Easy Installation & Operation - FREE Shipping
Order Today - Get your RO in 2 weeks
HP2500 - $3955 - Process 150-200GPH
HP3000 - $4955 - Process 300-350GPH

HP7500 - $3935 - Process 450-500GPH

(614) 833-5120 - M-F Sam-5pm

tex
Fescrae ﬁwm?‘. k

48

Maple Syrup Digest



Catskill Mountain Sugar House LLC, Mon-
ticello, NY

Cedarvale Maple Syrup Company, Syra-
cuse, NY

Charles Drake, Windsor, CT

Charles Wagner, Crivit, WI

Charlie's Sugarhouse, Greene, RI

Chris Genson, Kingston, NY

Clark's Farm, Wells, VT

Cochran Cousins LLC, Richmond, VT

Coles Turnpike Tree Farm, Whitney Point,
NY

Cook Street Sugarhouse, 5. Windsor, CT

Cooper's Maple Products, Windham, ME

Cornell University, Ithaca, NY

Corse Farm, Whitingham, VT

Countryside Hardware, De Ruyter, NY

Couture’s Maple Shop/B&B, Westfield, VT

Cronin's Maple Farm, Hopewell Jet, NY

D & D Sugarwoods Farm, Glover, VT

D. Read Miller, E. Dummerston, VT

D.A. Collins Construction Co., Inc.,, Wilton,
NY

Dale Young, East Granby, CT

Danielson’s Sugarbush LLC, Nisula, MI

David Matt, Brattlebora, VT

Devon Lane Farm Supply, Belchertown, MA

Dix Family Sugarhouse, Jacksonville, VT

Doc's Maple, Woodhull, NY

Eastman Long & Sons, Waitsfield, VT

Eaton's Sugarhouse, Royalton, VT

Endless MT Cabin, Rome, PA

Erlsten Bros. Maple Products, Mt. Gilead,
OH

ESF Alumni Association, Syracuse, NY

Fabyan Sugarshack, N.Grosvenordale, CT

Ferguson's Maple Farm, Bridgeport, WV

Fire Hill Farm, Burlington, VT

Fitch Pharm Farm, Ashland, OH

Flanders Nature Center & Land Trust,
Woodbury, CT

Flat Rock Maples, Altona, NY

Flint Maple Products, Cherry Valley, NY

Flyway Farm, Medina, NY

Frasier’s Sugar Shack, 5t. Johnsville, NY

Friends of Brooksvale Park, Inc., Hamden,
CT

Frosty Maple Products, Southampton, NS

Funk Grove Maple, Shirley, IL

Gadapee Family Sugarhouse, Danville, VT

Geauga Park District, Chardon, OH

Gillespie, Waterville, VT

Girard’s Sugar House, Simsbury, CT

December2014

GoodRich's Sugar House, Cabot, VT

Gray’s Sugarhouse, Ashfield, MA

Great Mountain Forest, Falls Village, CT

Great River Maple, Garnavillo, A

Green MT Sugar House, Ludlow, VT

Green Mtn Maple Sugar Refining Co.Inc.,
Waterville, VT

Green's Sugarhouse, Poultney, VT

Haigh's Maple Syrup & Supplies, LLC, Bel-
levue, MI

Hamley's Maple, Barton, NY

Hardwick Sugar Shack, Hardwick, MA

Harris Sugar Bush, Greencastle, IN

Hidden Meadows Farm, W. Greenwich, RI

Highland Lake Sugar Shack, Washington,
NH

Highland Sugarworks, Inc, Websterville,
VT

Hilljack Sugar Shack, Litchfield, CT

Hollis Hills Farm, Lunenburg, MA

Homestead Hickory LLC, Newton Junc-
tion, NH

Honey Tree Inc., Onsted, MI

Howrigan Family Farm, Fairfield, VT

Hummingbird Ranch, Staatsburg, NY

Indian Creek Sugar Camp, Dayton, OH

Innisfree Kennels, Chatea ugay, NY

Ioka Valley Farm, Hancock, MA

Irish Acres Farm, Bolton, CT

Ivan R. Puffenbarger, Blue Grass, VA

James Woodrow, Hermon, NY

Janet Reider, Waban, MA

Jay Peak Resort, Jay, VT

Jed’s Maple Products, Derby, VT

Jesse Remington School, Candia, NH

Johnson's Pure Maple Syrup, Orange, MA

Juniata College, Huntingdon, PA

Justamere Tree Farm, Worthington, MA

Justus Asthalter Maple Syrup, Parksville,
NY

K.E. Farm and Sugarhouse, Sturbridge, MA

Karabin Farms, Southington, CT

Kenneth Desroches, Cambridge, VT

Kickapoo Gold LLC, Westby, W1

Kinney Maple Supplies, Knox, ME

Kleeberg's Sugar House, Greenfield, MA

Lansing Burdick, Stephentown, NY

Leader Evaporator Co.Inc, Swanton, VT

Ledge Hill Farm Maple Products LLC,
Cornville, ME

Leon Benoit, Sheldon, VT

Contributors: continued on page 50
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Contributors: continued from page 49

Leonard’s Sugar House, Simsbury, CT

Limlaw Family Maple Farm, W. Topsham,
VT

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., East Barre, VT

Madava Sugar Maple, LLC, Dover Plains,
NY

Maine Maple Producers Association

Malcolm MacKenzie, Naples, NY

Mance's Tree Farm, Shaftsbury, VT

Maple Acres, Central Lake, MI

Maple Glen Sugar House, Gowanda, NY

Maple Hill Farm, Cobleskill, NY

Maple Hill Farm of Vermont, Whitingham,
VT

Maple Knoll Farm, Winsted, CT

Maple Meadow FarmsInc, Salisbury, VT

Maple Stone Farm, E. Corinth, VT

MapleLand Farms, Salem, NY

Marquardt Tree Farm, Tigerton, W1

Martin Collins, Putney, VT

Mass Maple Producers, Plainfield, MA

Mead's Maple Syrup, Canaan, CT

Merle Maple Farm, Attica, NY

Millbrook Maple, Arkville, NY

Minnestalgia Foods LLC, McGregor, MN

Moonlight Maple Co., Mt.Vernon, ME

Morse Farm Maple Sugarworks, Montpe-
lier, VT

Mount Mansfield Maple Products, Colches-
ter, VT

Mount Pleasant Sugarworks, Leicester, VT

Mt. Cube Farm LLC, Orford, NH

Muscle in Your Arm Farm, Etna, NH

Native Harvest, Callaway, MN

New England Maple Museum, Pittsford, VT

New Hampshire Maple Producers Associa-
tion

New Milfard Youth Agency, New Milford,
CT

New York State Maple Foundation

Niese's Pure Maple Syrup, Putnam Valley,
NY

Nightingales Maple Farm, Amsterdam, NY

Nod Road Sugarhouse, Avon, CT

Naorman's Sugar House, Woodstock, CT
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North Hadley Sugar Shack, Hadley, MA

Northeast Maple Products, Derby Line, VT

Northern Wisconsin Maid, Park Falls, W1

Northfield Mount Hermon School, Mt Her-
mon, MA

Northwest Penn Maple, Meadville, PA

On the Lane Farm, N.Scituate, RI

Orwell Can Group, Orwell, VT

Oswegatchie Educational Center, Croghan,
NY

Outon a Limb Farm, LLC, Wyoming, NY

Paradise Grounds, LLC, Manlius, NY

Paragus IT, Springfield, MA

Parker Maple Farm, L.L.C., Canton, NY

Patterson Fruit Farm, Chesterland, OH

Paul Bunyan's Maple Syrup, Somerset, PA

Paul M. Hughes, Bloomfield, CT

Paul Smiths College AttHans Michielen,
Paul Smiths, NY

Peaceful Valley Maple Farms, Johnstown,
NY

Pearl & Sons, Loudon, NH

Petros Ace Hardware, Auburn, ME

Pick & Shovel, New port, VT

Pomeroy Sugarhouse, Westfield, MA

Potter-Tioga Maple Prod., Mainesburg, PA

Purinton Maple Farm, Huntington, VT

Quarry Hill Farm, Jeffersonville, VT

RM.G. Family Sugar Bush, Inc, Rudyard,
MI

Ragland Farm, Southbury, CT

Rathbun's Maple Sugarhouse, Whitehall,
NY

Red Bucket Sugar Shack, Worthington, MA

Regional School District #7, Winsted, CT

Remsburger Honey & Maple, Pleasant Val-
ley, NY

Richards Maple Products, Chardon, OH

River's Edge Sugarhouse, Ashford, CT

Rivermede Farm Market, Keene Valle_!.r, NY

Riverside Baptist Church, Terryville, CT

Robinson Maple Products, Auburn, ON

Rocky Ridge Maple, Middlebury Ctr., PA

Roth Sugar Bush, Cadott, W1

Roxbury Mountain Maple, Hobart, NY

Russell Maple Farm, Rome, PA

Rutland County Maple, Wallingford, VT

Sage Family Maple, Warsaw, NY

Sammy’s Sugar Shack, Milford, NH

Schoolvard Sugarbush, New Hope, NY

Share Harvest, LLC, Cambridge, MA

Shepard Maple Production, LLC, Lincoln,
VT

Maple SyrupDigest



Shushan Sity Sap Shack, Shushan, NY

Silloway Farms, Randolph Center, VT

Somerset County Maple Producers Assn,
Salisbury, PA

Somerskogen Sugarbush, Minnetrista, MN

South Meadow Farm, Lake Placid, NY

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

Stan Hess Family Maple Syrup, Ashland,
OH

Stanley’s Sugarbush, Miltona, MN

Steven Broderick, Eastford, CT

Stonewall Farm, Keene, NH

Strawberry Hill Farms, Skowhegan, ME

Sugar Tree Country Store, McDowell, VA

Sugar Tree Farm LLC, Guilford, CT

Sugarbush Farm, Woodstock, VT

Sugarman of Vermont, Hardwick, VT

Sullivan’s Sugar House, Bridgewater, CT

Sunday Brook Maple Products, E. Fairfield,
VT

Sunrise Farm, Cass, WV

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 Heritage&Agriculture Associationlne,
Sussex, NJ

The Outback Sugarshack, Boscawen, NH

The Sharon Academy, Sharon, VT

The Sugar Shack, Millinocket, ME

The Warren Farm & Sugarhouse, N. Brook-
field, 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

Trainor's Sugar Bush, Menomonie, W1

Travis ]. Irons, Moosup, CT

Troy Firth, Spartansburg, PA

Trudell Family Farm, E. Fairfield, VT

Tucker Maple Sugarhouse, Westford, VT

U. P. Sugar Shack, Germfask, MI

UMass Food Science Club, Amherst, MA

Uncle Buck's Sugarhouse, Ashaway, RI

Vallee Farm, St.Albans, VT

Vandana Farms, Tolland, CT
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Vande Bunte Maple, Hudsonville, M1

Vermont Maple Outlet, Jeffersonville, VT

Vermont Maple Sugarmakers Assoc., Inc., 5.
Royalton, VT

Vernon Duesler, Northville, NY

Vernon-Verona-Sherrill FFA, Verona, NY

Walling's Maple Syrup, 5. New Berlin, NY

Wayne Juniver, No.Branford, CT

Welch's Maple, Wyoming, NY

Wendel's Maple & More, East Concord, NY

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

Windy Hill Farm, Goshen, CT

Winter Winds Farm, Litchfield, CT

Wohlschlegel's Naples Maple Farm, Naples,
NY

Wood Homestead Maple, Stamford, NY

Zawalick's Sugar House, Florence, MA

Zimpfer's Maple Products, Attica, NY

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 now available)

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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North American Maple Syrup Council

Research Fund

The NAMSC Research Fund funds research that supports and ad-
vances the maple industry. In recent years we have given tens of thou-
sands of dollars to projects that have developed innovative practices
and technologies, helped deepen our understanding of the science of

sugarmaking, and promoted the products we all make.

You can make a difference!

Concerned about the future of the
Maple Industry? Make a contribu-
tion to support the maple research
we fund. One easy way is to pledge
to send $.01 per container to the
NAMSC Research Fund. Grant re-
cipients are announced at NAMSC
Convention each October.

Research Alliance Partners

D.G. USA
Haigh's Maple Syrup & Supplies LLC
Hillside Plastics, Inc
Indiana Maple Syrup Association
Maple Follow
MA Maple Producers Association
Technologie Inpvaweld, Inc
Sugar Bush Supplies Co.
VT Maple Sugar Makers' Association

WI Maple Syrup Producers Association

Please thank these groups when you do business
with them.

Research Fund Contribution Form

MName

Address

City/State/Zip/Country

Phone Email

Amount of Contribution __containers x %01 = %

Suggested Contribution is $.01 per Container. Send to Treasurer Joo Polak at the adidress below,
For more information contact:

Winton Pitcoff, Chairman: PO Box 6, Plainfield, MA 01070
413-634-5728, editor@maplesyrupdigest.org

Joe Polak, Treasurer: W1887 Robinson Drive, Merrill, W1 54452
715-536-7251, fax 715-536-1295, joe@maplehollowssyrup.com

The NAMSC Research Fund is a non-profit, volunteer committee of the North
American Maple Syrup Council, Inc.
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FOR SALE: Equipment & Supplies from Bakers Maple. Lamb tubing, Bacon jugs,
i Marcland controls, Carrageenan for maple jelly, 1 1/2 Ibs. for $19.95. Used Beckett !
i CF 2300 Oil Burner. Bainbridge, NY. www. bakersmaple.com H

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

: Classified ads are now free for Maple Syrup Digest subscribers (up to three
! lines)! Send your ads to editor@maplesyrupdigest.com. :

For a complete list of New York State Maple workshops and events, seeé
¢ http://maple.dnr.cornell.edu/ :

. The Ohio Maple Madness Driving Trail will take place March 14 & 15and 21 &
: 22, 2015. It is sponsored by the Ohio Maple Producers Association and will help :
promote Ohio maple on a much larger scale than ever before. There will be in-
: creased advertising across Ohio to make people aware of Ohio’s maple industry :
: and where to buy directly from producers. Anyone interesting in participating !
i should contact Terese at 440-834-1415 or Volkmann@simcon.net today. Complete !
: tour stop list will be available February 1 at www.ohiomaple.org. :

i The 2015 NAMSC/IMSI Annual Meeting, will be held October 19 - 21 at the :
: Seven Springs Mountain Resort in Seven Springs, Pennsylvania. For more :
: information contact: Matthew & Stephanie Emerick at 814-324-4345 or
emerickspuremaple@yahoo.com

Contribute to the Maple Syrup Digest! '

This is your newsletter. We are always interested in receiving:
¢« News from your business or association.

+ Bvent announcements.

« Photos of your sugarmaking operation or events.

s Ideas for articles.

s Classified or display ads (reach 3,500 sugarmakers!).

Send your contributions to editor@maplesyrupdigest.org

December2014 53



We appreciate your
business and we .
extend our i%:

warmest wishes for
the upcoming
sugaring season!

The Bacon Jug Company

(a division of Gamber Container, Inc.
46 N, Littleton Rd e Littleton, NH 03561
(603) 444-1060 » (603)444-6659 fax
www.thebaconjugcompany.com
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Subscriptions

Most state associations include a Maple Syrup Digest subscription with your annual ducs.
Before subscribing, please check with your association to sce if this is already a member

benefit for you.

USA 1 Year $6.00 CANADA __ 1 Year $8.00
Remit by postal money ovder (in US funds) for Canadian subscriptions.
This is a: __ new subscription __renewal

Address

1
1
1
1
1
1
|
1
1
1
1
1
1
: Name
|
1
1
1
1
1
: Make checks payable to Maple Syrup Digest and Mail to:

: Maple Syrup Digest, PO Box 6, Plainfield, MA 01070

: If you're moving, pleasc be sure to send us your change of address. The post office will not
1 forward bulk mail.

1

LA Bags “T«u&im«a Pounls
Affordability-Durability-Ingenuity

from Fo Q"{w‘k‘
ap Meister™ Tiscannect

Available at your local dealor.

WWW.sapmeoister,com
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