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Greetings
from your
President

ow that the 2016 maple syrup
Nproducing season is history

and most of the usual clean-
up is completed, it is time to prepare
for the next year and to take stock of
where our commodity is headed. By
all anecdotal reports, the 2016 season
is showing a record crop with suffi-
cient syrup reserves to satisfy even
the most demanding market. Favor-
able weather coupled with savvy
and progressive producers who have
employed the latestinnovations to in-
crease production have led to impres-
sive per tap yields.

June 2016
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As we enjoy the benefits of this
bountiful harvest we need to be mind-
ful that much needs to be done in the
areas of market research, domestic
and international trade, forest health
and equipment research and devel-
opment. Researchers, manufacturers
and every single maple producer has
an important role to play in order to
insure continued advancements in
the industry and way of life.

On behalf of the Council Directors,
I wish you a safe and pleasant sum-
mer.

Kind regards,
Eric Randall, NAMSC President
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You want to know more about maple sugar bushes, the
discovery of maple syrup by Native Americans and all
the secrets of maple syrup producers... this book is for
you and will take you back in time.

This book will inform you about:

* The discovery of maple syrup through
Native Americans, newcomers and
sugar bushes of yesteryear.

* The maple sugar bush and its
treasures; the magical maple tree,

« All the secrets of the transformation of
maple syrup,

* The first evaporators and the latest
hi-tech models,

* Products derived from maple,

* Customs, expressions, myths and
legends, and the outstanding
contributions of horses in maple
syrup production.

A FULL Chapter related to All Maple
Sugarmakers’ Associations, and also a
FULL Chapter on new INNOVATIONS of
all sorts.

280 pages, 290 black & white illustra-
tions and some 190 colour photos

Book Price: $59.95 plus $12.50 for
shipping and handling web site:
www. horsepowerlogging.com

How to ORDER: just send an e-mail
to: horses mallfarming@gmail .com or
horseart2005@yahoo.ca
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ry were inducted into the American
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Send an email to:
editor@maplesyrupdigest.com

Contribute to the Maple Syrup Digest!

This is your newsletter. We are always interested in receiving:
* News from your business or association. ¢ Event announcements.
* Photos of your sugarmaking operation. * Ideas for articles.

Send your contributions to editor@maplesyrupdigest.org.
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celebrating REAL maple
The 2016 IMSI-NAMSC Annual Meeting & Maple Conference
will be held October 26-29 in Burlington, VT. This event brings
together maple producers and processors, equipment
manufacturers, and researchers. A trade show runs from
October 26-28, seminars and workshops will be held on Friday,
October 28, and tours of area maple producers will run on Satur-
day, October, 29. There are a range of registration options to fit
your schedule, and online registration is available.

Details and registration: http://vermontmaple.org/2016

Schedule
Wednesday, October 26
Trade Show
IMSI/NAMSC Committee/Board meetings
Welcome dinner

Thursday, October 27
Trade Show 2
Companion Tour S

NAMSC/IMSI Annual Meetings
Technical Sessions / Research Presentations
Taste of Vermont Dinner it = Dusy,

Friday, October 28
Trade Show
NAMSC Closing Session
Technical Sessions / Research Presentations
Awards Banquet

k
o] |

Saturday, October 29
Optional Tours
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Technical Sessions / Research Presentations

Managing For A Healthy Sugarbush
In A Changing Climate
Jared Nunery, Orleans, VT County
Forester.
Maple Profitability Past, Present and
Future.
Mark Cannella, Farm Business Spe-
cialist and Assistant Professor of Ex-
tension at the University of VT.
Study On Plastic Residue Following
Sanitation With Isopropyl Alcohol --
Final Results.
Luc Lagacé, Ph. D., Centre ACER, Ma-
ple products and processes division
and Mustapha Sadiki, Ph. D. — Centre
ACER, Analytical services division.
It’s Electric! Maple Evaporation Using
Magnetic Induction Heating,

Francesco Aimone, Acerbev, LLC.

Flavor Of Syrup From Ultra--High Re-
verse Osmosis Processing,.
Abby van den Berg, Ph.D. Research
Assistant Professor, University of VT.

Continued 3/16” Tubing Research.
Tim Wilmot, Researcher for Dominon

and Grimm Inc. and retired University
of VT Extension Maple Specialist.

Identifying Off--flavored Syrups.
Henry Marckres, Chief of Consumer
Protection, VT Agency of Agriculture,
Foods and Markets.

Creating And Implementing A Mar-

keting Plan That Will Really Work To

Improve Your Sales And Profitability.
Mark Harran, President of the Maple
Syrup Producers Association of Con-
necticut and the IMSI, and Ray Bonen-
berg, Past President of the Ontario
Maple Syrup Producers Association,
Director of IMSI, and retired from 36
years with the Ontario Ministry of
Natural Resources.

June 2016

Environmental and Biological Con-
trols on Sap Sugar Content and Yield
from Maple Stems.
Timothy D. Perkins, Ph.D. - Research
Professor & Director, University of VT
Proctor Maple Research Center.
How Will Climate Change Affect The
Maple Industry?
Timothy D. Perkins, Ph.D. — Research
Professor & Director, University of VT
Proctor Maple Research Center.
A Maple Farmer’s Journey Into Brook-
lyn’s Farm Table Food Movement.
Mark Hastings, Windham County, VT
sugarmaker and maple entrepreneur.
Rapid Cooling Maple Syrup When
Making Maple Candy And Cream Us-
ing Vacuum.
Steve Childs, New York State Maple
Specialist, Cornell University.
The downward spiral of RO perfor-
mance. Sizing RO’s Correctly from
the Start.
Clayton Christie, Engineer, Maple Ex-
pert Solutions Inc.

Tours

Five tour choices will be offered on
Saturday, each one visiting a number of
Vermont sugarhouses, dairy farms, and
other points of interest. Details are at
vermontmaple.org/2016/MapleTours.

Contests

The meetings will also be the site of
the annual NAMSC maple syrup, can-
dy, cream, and photo contests. Details
and registration forms are available at
vermontmaple.org/2016



Research: Trees

Investigating Decreasing Growth Rates of
Sugar Maple in the Adirondacks

Daniel A. Bishop, Department of Forest and Natural Resources Management, College
of Environmental Science and Forestry, Syracuse, NY, Harvard Forest, Harvard Uni-

versity, Petersham, MA

ecent research in the northeast-
Rern United States and eastern

Canada suggests that sugar ma-
ple faces an uncertain future. Branch
loss, discoloration in leaves, decreased
nutrition, a reduction in sapling counts,
and large die-off events in some re-
gions have researchers concerned
over the health and viability of maple
populations.” The term coined for this
phenomenon is ‘maple decline’,” and
evidence of this decline has been ob-
served across sugar maple’s range. Re-
searchers have been on alert to identify
the causes of these decline episodes,
proposing long-term effects from acid
rain, insect outbreaks, disease, compe-
tition, and climate as possible inciting
factors."** Up to this point, relatively
little work had been conducted inves-
tigating trends and influences of the
annual growth of sugar maple trees,
utilizing the widths of tree rings to esti-
mate growth rates for each year. Using
this tree-ring approach, recent research
suggests that growth rates have been
decreasing in the Adirondack Moun-
tains of New York State.

Growth rates are an important indi-
cator of forest productivity, especially
when observed over a large area. For
foresters and ecologists, forest produc-
tivity is a strong proxy of the health,
nutrition, and viability of a stand.
When trees are not experiencing heavy
stress — e.g. from climate-, nutrient-,
or forest density-based sources — they
should be growing at a steady rate over
time. However, when essential nutrient

10

pools are depleted or an unusually dry
summer suddenly reduces the available
water supply in soils, the tree’s growth
rate will decrease. The severity and du-
ration of these stressors can have vary-
ing effects on the annual growth rates
of trees.

Two major mechanisms of stress
over the last 50-60 years to sugar maple
populations have come from acid rain
and climate change. The first, acid rain,
is a well-documented stressor in the
northeastern United States, especially
in the Adirondacks. Sugar mapleis ‘cal-
ciphillic’, in that its productivity is very
dependent on calcium availability in
soils. In effect, the species is highly vul-
nerable to soil acidification from acid
rain, which leads to depleted soil cal-
cium availability and the mobilization
of inorganic aluminum. The increased
aluminum concentrations intensify the
negative effects of acid rain on sugar
maple productivity by blocking root
uptake of calcium and other essential
nutrients.” Intuitively, a reduction in
essential nutrient uptake can disrupt
the production of different plant func-
tions, such as reducing growth rates.
Thankfully, since the federal Clean Air
Act was enacted in 1963, large-scale re-
ductions in acid deposition have been
observed,® indicating that sugar maple
productivity should be improving.
Whether it is an immediate or delayed
response, enough time has passed to
facilitate some recovery of the slowest-
growing trees.

Maple Syrup Digest



The second major mechanism of
stress, climate change, is also a well-
documented stressor for all tree species,
both regionally and globally. Niche
models - models that predict suitable
habitats for different tree species un-
der different climate change scenarios
- predict that sugar maple will expe-
rience a large reduction in range and
prominence in eastern North Ameri-
can forests by the turn of the century.’
However, very little work has been con-
ducted to evaluate historical growth re-
sponse of sugar maple to past climate
conditions. A shift in the sensitivity of
growth to climate or a strong correla-
tion to seasonal or monthly tempera-
ture and precipitation would present
a novel understanding of the suscepti-
bility of the species under different cli-
mate change scenarios.

Given this prior knowledge of sugar

SUGAR BUSH

maple and its changing environment,
we were compelled to ask two ques-
tions: (1) How have the growth rates of
sugar maple changed over recent years;
and (2) How has sugar maple produc-
tivity responded to recent changes in
climate and acid deposition? To answer
these questions, my co-authors, Colin
Beier and John Stella of the SUNY Col-
lege of Environmental Science and For-
estry, Neil Pederson of Harvard Forest,
Greg Lawrence of the US Geological
Survey, and Tim Sullivan of E&S En-
vironmental Chemistry, Inc., and I as-
sessed the growth rates of range-cen-
tered sugar maple populations across
18 stands in the Adirondack Mountains
and published our findings in the peer-
reviewed journal Ecosphere. Through
sampling efforts conducted in 2009 and
2011, we collected and processed 450
increment cores from 242 trees over a

Adirondacks: continued on page 12
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Adirondacks: continued from page 11

wide gradient of soil chemistry com-
position. To calculate growth rates, we
measured raw annual ring-widths for
each increment core, and then scaled to
basal area increment (BAI) to remove
the effects of tree size on growth rates.
Using BAI, we were able to evaluate
long-term trends in annual growth
rates for individual trees, identifying
the total number of trees experiencing
reductions in growth rates along with
the timing (years) of these growth re-
ductions. We then compared the aver-
age BAI during the periods of declining
growth rates to site-level soil chemis-
try variables, with the expectation that
growth rates would be lowest on acid-
impaired sites (low calcium, high alu-
minum availability). We also took the
ring-widths and removed long-term
geometric trends and ecological dis-
turbance using a statistical detrending
technique to isolate interannual vari-
ability in growth. Finally, we compared
these ring-width indices to climate vari-
ables to evaluate the climatic sensitiv-
ity of sugar maple growth, with the ex-

pectation that the growth sensitivity to
climate would be weakest on the most
acid-impaired sites.

We were surprised to find that the
majority (57%) of sugar maple trees
exhibited negative growth trends over
recent years (Figure 1). Across the en-
tire population, we observed declin-
ing growth rates in a large number of
trees after 1970 with an intensification
after 1990 (Figure 2). These decreasing
growth rates were not anticipated by
any of us at the onset of our study, as
we sampled across a wide range of age
classes in both healthy and unhealthy
stands. In addition, recent warming"
and increases in summer precipitation
totals and rainfall frequency®" in the
region combined with reductions in
acid deposition8 should have led to sta-
bilized or increased growth rates.

Our results also yielded mixed re-
sults to the direct causes of this growth
decline. We found weaker than an-
ticipated growth sensitivity to climate.
Specifically, sugar maple growth had
positive correlations with summer pre-
cipitation and late winter precipitation,

and nega-

;-

S
i

Blisal Arsa Incremend (imm'lyear)
2000
1 1

tive correla-
tions with
summer
minimum
(overnight)
temperatures.
Growth sen-
sitivity  to
climate did
change over
time, but we
will  need

it

lines) and region (black line).

Figure 1. Growth patterns of canopy-dominant sugar maple across a
network of upland forests (n = 18) in the Adirondack Mountains, New
York (USA). Basal area increments (BAI) are averaged by site (grey

to engage
in  further
research to
resolve the
mechanisms
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of these changes. As hypothesized,
we found that growth was lower for
trees growing in acid-impaired soils
(low calcium, high aluminum), but the
trends in growth rates and timing of the
declines were not related to soil chemis-
try. This led us to conclude that growth
rates were decreasing regardless of soil
chemistry, in that both base-rich and
acid-impaired soils both were support-
ing sugar maple trees with decreasing
growth rates.

Changes in long-term growth rates
are quite informative for forest man-
agement decision-making and act as
a useful proxy for many different eco-
system services. For example, if these
observed growth declines continue
over a large area, we may experience
reductions in carbon sequestration in
these maple-dominated forests, as well
as major disruptions in nutrient cycling

and reductions in habitats of other for-
est species. Under this scenario, forest-
ers would need to consider adapting
future management plans of maple-
dominated forests.

Of course, one of the major services
of maple-dominated forests is sugar
maple sap production. It certainly is
too early to tell whether our findings
will lead to reductions in sap yield. Our
study did not directly test for changes
in sugar content in sap or overall sap
production in the region. Further, it is
important to note that these trees were
all sampled in state forests. These for-
ests had experienced little management
over recent years and sugar maple
trees had not been tapped. However,
a decline in growth rates could signal
a reduction in energy and resources in
an individual. Depending on a species’
plasticity, resources can be allocated to

Adirondacks: continued on page 14
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Closed Sundays

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

E-mail: sales@bascommaple.com Web: www.bascommaple.com

June 2016

13



Adirondacks: continued from page 13

varying degrees among many different
functional and structural components
of a plant, and a reduction in one func-
tion could signal a change in another
function. Further research will be need-
ed to evaluate whether these changes
have greater implications for the maple
syrup industry.

In conclusion, our study raises con-
cern over the future of sugar maple in
the Adirondack Mountains. We have
discovered new evidence of decreas-
ing growth and productivity in the re-
gion. Although decreased growth rates
do not necessarily indicate that a tree’s
death is forthcoming or that recovery is
unattainable, this observed trend over
such a large area could indicate a sig-
nificant problem for the species. Other
studies have raised concerns that simi-
lar patterns may be observed across the
northeastern United States and east-
ern Canada, warranting further study
over a larger area. Despite our study’s
findings, there is no immediate need
for panic among maple syrup produc-
ers; however we suggest scientists and
stakeholders monitor productivity of

this extremely important species over
the coming years to establish whether
growth declines are occurring more
widely across sugar maple’s range. If
we do continue to observe these trends,
the sustainability of this iconic and
highly valued species will need to be
addressed.
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Research: Trees

How Will Climate Change Affect Maple Syrup?

JoshuaRapp, University of Massachusetts Amherst and Harvard Forest, Harvard University

emperatures are rising globally,
I with 2015 the warmest year on
record. Climate models predict
that temperatures will continue to rise,
although the magnitude of increase de-
pends on how the global community
chooses to respond. How might cli-
mate change impact maple syrup pro-
duction, which is so intimately tied to
the daily weather? Headlines are dire.
An internet search reveals news ar-
ticles titled: “All tapped out”; “Climate
change not so sweet for sugar maples”;
“Peak maple: climate change wants to
ruin your pancakes”; “Goodbye maple
syrup: climate change pushing sugar
maple out of the northeast U.S.” Maple
syrup even makes a list of “Eight foods
youTe about to lose due to climate
change.”

State, regional, and national climate
change assessments come to a similar
conclusion. In 2014, the Vermont Cli-
mate Assessment (Galford et al. 2014)
stated that “...climate change threatens
VT's maple sugar industry due to ... a
decline in sugar maple health”, while
the U.S. National Climate Assessment
(Melillo et al. 2014) stated, “...maple
syrup producers...are...observing cli-
mate-related changes that are outside of
recent experience.” The New England
Regional Assessment (New England
Regional Assessment Group 2001) said,
“...changes in climate could potentially
extirpate the sugar maple within New
England”, while the Northeast Region-
al Assessment (Frumhoff et al. 2007)
noted, “...warmer temperatures dimin-
ish the quantity and quality of sap flow
and cause the tapping season to begin

16

earlier and last less long.”

The Acer Climate and Socio-Eco-
logical Research Network (ACERnet)
formed recently to study climate im-
pacts on sugar maple and maple syrup
production. With funding from the De-
partment of Interior Northeast Climate
Science Center, we are focusing our
research on the relationship between
sap quality and climate, and how pro-
ducers can and are adapting to climate
variability and change. With core sap
collection sites from southern Virginia
to northern Quebec, and Massachusetts
to Indiana, we are collecting data on sap
quality across a broad range of climate
conditions. We are always interested in
expanding our network of sap quality
observations and data - from adding
producer hosted sample collection sites
to historical data, perhaps which is re-
corded on your sugar shack wall. We
are also surveying maple syrup pro-
ducers to understand how tapping sea-
sons are changing and how producers
respond to this change. What follows is
the summary of a talk I gave during a
workshop on “Sugar maple in a chang-
ing climate” held at the University of
Massachusetts on December 7, 2015.
To learn more about ACERnet and our
project, and to get involved, please visit
our website — blogs.umass.edu/acernet.

In this article I'll describe the main
impacts of climate change on maple
syrup production. These impacts can
be put in to four categories: 1) availabil-
ity of trees to tap; 2) tree health; 3) tap-
ping season characteristics; and 4) sap

quality and quantity.
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Availability of trees to tap

Where a particular tree species
grows is determined largely by en-
vironmental conditions. Soils, water
availability and local topography all
play a part, but climate is the ultimate
filter. Paleoecologists who study the
vegetation of the past by looking at
pollen deposited in lakes, have seen
that tree species ranges have changed
as climate changed over thousands of
years. At the end of the last ice age, for
example, trees species moved north as
the climate warmed. The current mix of
tree species in a region reflects the cli-
mate of the past several centuries. Sci-
entists have used this relationship be-
tween climate and tree species ranges
to predict where tree species will live
in the future. The USDA Forest Service
maintains a “Climate Change Atlas”
(http://www fs.fed.us/nrs/atlas/)  that

shows how the habitat of 134 tree spe-
cies in the eastern United States is pre-
dicted to change under various climate
scenarios (Landscape Change Research
Group 2014). The maps depict a reduc-
tion in sugar maple in most of its U.S.
range by 2100. It is important to note
here that these maps depict the suit-
ability of habitat for sugar maple, and
not the actual loss of trees. Trees can't
pick up and move like animals, and in-
dividual trees can live a long time, up
to 300-400 years for sugar maple. This
means that many of the individual trees
growing in the forest today will likely
still be there in 2100, even if the habitat
is less suitable for them.

In addition, for sugar maple to be
pushed out of its current range, the
trees will have to die and other species
will move in. Seeds of these new spe-

Climate: continued on page 18
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Climate: continued from page 17

cies will need to disperse from sites
farther to the south, those seeds will
need to germinate and the seedlings
will need to establish and grow to the
canopy to create the new forest. All of
this takes time, and so far sugar maple
seems to be holding its own. Mike Far-
rell has analyzed data from tree plots
that are part of the U.S. Forest Service
Forest Inventory and Analysis pro-
gram (Farrell 2013). These data show
that sugar maple of tappable size are
increasing in the maple/beech/birch
forest, while oaks and hickories, the
predicted replacements of sugar maple,
are actually decreasing. Another study
found that sugar maple populations at
the species” southern range limit have
actually increased since 1990 (Hart et
al. 2014). Both of these studies suggest
that warming experienced so far has
not affected the distribution of maple
trees. From the available evidence, it
looks like there will be sugar maples to
tap for the next several decades at least.
However, this should not be interpret-
ed as evidence that sugar maple’s range
will be stable into the future. Data from
the deeper past shows that eventually
climate forces species to move.

Tree health

There may be trees to tap, but how
healthy will those trees be? Maple pro-
ducers and foresters have long been
concerned with sugar maple tree health.
In the 1980s, the North American Maple
Project began monitoring sugar maple
stands from Nova Scotia to Wisconsin
(Allen et al. 1999). The overall project
ran for 10 years, although monitoring
was continued in some places like Ver-
mont. The study revealed negative ef-
fects on sugar maple health from acid
rain, insect pests, and other factors.
Trees that are stressed by one factor
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may be more susceptible to another
stressor, like a less favorable climate.
Two predicted effects of climate change
that could affect sugar maple health are
a reduced winter snow pack and more
frequent spring frost if trees respond to
warmer temperatures by breaking bud
earlier. A study by Daniel Comerford
and colleagues showed removing the
snow pack caused root dieback and
reduced shoot growth in sugar maples
(Comerford et al. 2013). Koen Hufkens
and colleagues studied a widespread
frost event in the northeastern U.S. in
2010 (Hufkens et al. 2012). This frost
came after warm spring temperatures
induced budbreak 2-3 weeks earlier
than normal. The frost caused leaf-die-
back in sugar maples across a wide area.
The trees eventually put out new leaves
in June, effectively making for a shorter
growing season. Climate change effects
on tree health and performance may
vary across the range of sugar maple.
Recent studies have shown growth
declines in mature trees that may be
related to climate change in the Ad-
irondacks in recent decades (Bishop et
al. 2015) while sapling height growth
was positively related to temperature
in the Great Lakes region (Fisichelli et
al. 2015). More research is needed to
clarify how climate affects tree health
across sugar maple’s range.

Tapping season characteristics

Climate change impacts on the tap-
ping season are probably the most im-
mediate and best understood effects.
Maple syrup producers are already
reporting that the tapping season is
getting earlier and becoming more
variable (Mozumder et al. 2015). Stud-
ies that use climate models to forecast
the future tapping season predict these
trends will continue, with the tapping
season beginning 15-30 days earlier by

Maple Syrup Digest



the end of the century, and becoming
shorter, at least in the U.S. (Skinner et
al. 2010 and Houle et al. 2015). So far
however, improved technology, espe-
cially vacuum tubing systems, have
resulted in increased sap yield per tap
in recent decades, hiding any deleteri-
ous effects of a shorter or more variable
season.

Climate change effects on sap quality

Less clear is how climate change
may affect sap quality. Sap quality is
determined by its sugar content and
the secondary chemicals that create the
distinct taste of maple syrup, making it
more than just sugar water. Both sugar
content and secondary chemistry are
likely to be affected by climate change,
but how exactly is not well known. One
study reported that sap sweetness at
one sugar bush in New Hampshire de-
creased over four decades, possibly re-
lated to climate change (Carlson 2013).
However, average sap sweetness can
be influenced by a number of factors
including tree size, forest stand den-
sity, species mix, and use of vacuum for
collection, so it's not clear how much of
this trend might be related to climate.
Even less is known about climate ef-
fects on secondary chemistry, although
these chemicals are often produced in
response to stress. If climate conditions
become stressful for trees, they may
produce more secondary chemicals,
leading to darker, stronger syrup. De-
pending on market preferences, this
may be a good or a bad thing for pro-

ducers.
Conclusion

Climate change is likely to affect
maple syrup production by influenc-
ing tree health, the timing and dura-
tion of the tapping season, the quality
of sap, and ultimately the availability
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of trees to tap. ACERnet is working to
understand these effects, especially the
relationship between climate and sap
quality. Please visit our website to learn
more: blogs.umass.edu/acernet.
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Ask Proctor

flat pan to a larger pan with contin-

uous flow, and keep hearing about
the gradient. What is a gradient and
why is it important?

I’m considering switching from a

Very simply, a gradient is a change
in some characteristic from one posi-
tion to another. For maple, the gradi-
ent in a maple evaporator refers to the
change in sugar content (density) from
the sap (or concentrate) inlet to the dra-
woff point.

Unlike a batch evaporator (a flat
pan) where all the liquid in the pan
is at or close to the same density, in a
(semi-) continuous-flow evaporator
(with channels and perhaps flues), the
liquid in the area nearest the inlet has
experienced less evaporation, and is
also constantly being replenished by
low density liquid. As the fluid moves
through and is in the evaporator longer,
more evaporation has occurred, and so
the liquid is thicker. This evaporation
and associated increase in density con-
tinues right to the drawoff point, where
the liquid has been in the evaporator
the longest, and thus has the highest
sugar concentration (is most dense).
The gradient develops naturally during
the evaporation process, and is main-
tained by sap/concentrate additions at
the inlet, and removal of syrup from the
drawoff.

Dr. Tim
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fter a warm spell that made
the sap stop running, a hard
freeze made it start again so |

collected and boiled. The syrup had
an off-flavor. Why?

Off-flavors are notoriously difficult
to diagnose without tasting. In this
case, there could be few different pos-
sibilities.

The most likely is that the sap fer-
mented in the buckets, tubing, or tank,
resulting in a “sour sap” off-flavor. This
is often described as tasting “fruity,”
“tangy,” or “fermented.” It occurs be-
cause the sap that sat around in the
tubing system, got warm and spoiled
(lots of microbes like to grow in sap).
Often it is good practice to dump sap
that is excessively cloudy until it clears
up again at the start of a new run, espe-
cially in the late season or after a hot,
sunny period.

One thing to be careful of, especial-
ly during any warm spells, is that the
sap doesn’t go ropey or stringy. This
is caused by a particular microorgan-
ism that exudes a lot of polysaccha-
ride (slimy or gummy) material. Syrup
made from this sap will be ropey or
stringy (you'll know it when you see it).
This syrup is largely unfilterable and
unsalvageable. Your only real recourse
is to dump everything, clean and the
tanks and evaporator excessively and
start over, or quit if the season is nearly
over. The easiest way to avoid this is to
clean all tanks and lines, drain float box-
es and any other areas of the evaporator

Ask: continued on page 23
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Ask: continued from page 21

with low density sweet, and occasion-
ally (daily during warm spells without
sap) bring the evaporator to a boil for
5-10 minutes to kill any microbes that
might start the spoilage process. Just be
careful not to burn up your pans.

Another possibility is that the sap
sat in an evaporator with heavy niter/
sugar sand/scale, and may have picked
up a bit of “niter off-flavor.” This syrup
typically has a little “bite” to it. Finally,
it might be that you are near the season,
and the trees may have started to pro-
duce buddy sap, resulting in “buddy
off-flavor.” Buddy syrup is often de-
scribed as “chocolate”, or “tootsie-roll”,
and is quite distinct and very objection-
able to most people. If this is the cause,
your season isover. Time to pull spouts.

Dr. Tim

Ask Proctor is a new feature in the Maple
Syrup Digest, where researchers from the
University of Vermont's Proctor Maple
Research Center will answer questions
about sugaring. If you have questions
youd like to submit for consideration for
use in this column, please send them to
editor@maplesyrupdigest.org.

Maple Tours and Events

The 2016 New York State Maple
Tour will be held July 17-19. The tour
will be based in Cortland, NY, and will
include visits to 12 sugarhouses in five
counties, as well as a banquet. Details
and registration are at www.nysmaple.
com/ny-maple-producers/2016-Maple-
Tour/19.

The 2016 Cornell Maple Camp will
be hosted by West Virginia Department
of Agriculture in cooperation with the
new West Virginia Maple Producers
Association, July 20-23. The Camp
will be centered in Morgantown, West
Virginia and will feature two half days
and two full days of training intended
to introduce new or existing maple
enterprises to commercial production.
Details and registration at www.nys-
maple.com/ny-maple-producers/2016-
Maple-Camp/22.

The 2016 Pennsylvania State Maple
Tour will be held September 16-17 in
Tioga County. Hosted by the Potter-
Tioga Maple Producers Association,
the event will include a banquet, tours
of sugarhouses, and other local attrac-
tions. Contact Miller's Purely Maple
(570-724-7907) for more information.

The 5th Annual Lake Erie Maple
Expo will be held November 11-12 in
Albion, PA. The event features a trade
show and more than 40 workshops. De-
tails are at www.pamaple.org/LEME.
html.

Research Grants Available from NAMSC

The North American Maple Syrup
Council, Inc. Research Fund (NAMSC-
RF) is pleased to announce its annual
Request for Maple Research Propos-
als (RFP). For more information, see
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http://namsc.org/index.php/en/namsc-
research-fund/proposal-submission-
guidelines or contact NAMSC Research
Committee Chair, Winton Pitcoff, at
winton@massmaple.org.
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Thoughts on the Season: Bruce Bascom

ven before the NASS numbers
Ewere released in early June,

Bruce Bascom, owner of Bascom
Maple Farms in Alstead, New Hamp-
shire knew that 2016’s maple crop
was the biggest in 100 years. He knew
because he was running out of room
in his warehouse, where he stores the
drums of syrup he buys from produc-
ers throughout the maple region. Sug-
armakers from just about every maple
producing state were lined up in his
parking lot with drums of bulk syrup
to sell starting in March — small produc-
ers with one or two drums, and larger
operations with trailerloads.

The season was particularly good for
those in northern regions, like Maine,
northern New York and Vermont, says
Bruce, where the bulk of U.S. produc-
tion comes from. Producers farther
south had a mediocre season, but those
regions make up a relatively small por-
tion of overall production each year, so
that didn’t impact the totals very much.

Favorable weather was the main
factor in the increased production, of
course, but an increase in the number
of taps also plays a role, says Bruce. He
estimates, based on conversations with
equipment manufacturers and dealers,
that the U.S. added about a million taps
in 2016. Many producers who brought
syrup to Bruce reported that they had
made Y2 gallon of syrup per tap.

While the NASS numbers confirm
that it was a great season, those num-
bers don’t accurately depict the size of
the crop, says Bruce. There have been
years, for instance, when he has pur-
chased more bulk syrup from New
York producers than NASS said was
produced. “We know that there’s a big
undercount in those numbers,” he says,
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“but we don’t know by how much.”

Quality followed quantity, too -
there were far fewer drums of off fla-
vored or commercial grade syrup than
in recent years, he says, and even the
Dark Robust syrup that he has pur-
chased has had excellent taste.

With so much syrup on hand, the
prices that bulk buyers are willing to
pay are lower than they were a few
years ago —$2.20 a pound for top qual-
ity Golden syrup. The price most likely
won’t change much any time soon, pre-
dicts Bruce, thanks mostly to the quota
system in Quebec, which he credits
for stabilizing the market. “The price
of syrup has more to do with the U.S./
Canada exchange rate and with the
amount of syrup in Quebec’s reserve
than it does with production,” he ex-
plains. Large buyers may slow down in
their purchasing until supply levels off,
he said.

The strong seasonis already prompt-
ing many producers to upgrade their
equipment, Bruce says, after finding
that their reverse osmosis machines and
evaporators couldn’t keep up with the
sap this season. “Increasing operation
size reduces the cost of production,”
he says, and he expects operations will
keep getting bigger. There has been an
increase in smaller producers as well,
he added, based on an uptick in the
number of hobby evaporators sold, and
in the number of buckets sold.

Overall, Bruce says he is positive and
optimistic about both production and
demand, estimating that both could
double in the U.S. in the next decade or
s0. “Some people think it's a bubble,”
he says, “but I think the market is still
very strong.”
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2016 American Maple Hall of Fame Inductee

Yvon Poitras

nyone who has worked with
AYvon Poitras soon recognizes

his seasoned background in
business and his ability to solve prob-
lems and get things done. Yvon re-
ceived a degree in Arts from College St.
Joseph and studied Business Adminis-
tration at the University de Moncton.
His studies were interrupted when his
father’s illness meant
that his assistance
was required with the
family business. This
gave Yvon an early
immersion into the
business world. He
was quick to combine
application of his aca-
demic training with a
natural aptitude for
business.

Yvon's  business
experience includes
the successful opera-
tion of two family-
owned hardware
stores, and the gener-
al management of three medium-sized
companies involved in the production
of forest products. He was involved in
family, and subsequently self-owned,
hardware store enterprises from 1967 to
1986. From 1988 to 2005, Yvon was em-
ployed by several prestigious Canadian
Forestry companies in a wide variety of
managerial roles, helping advance the
forest sector in New Brunswick.

Yvon is not only an experienced and
energetic business executive but has
also been very active in community af-
fairs over the years. He was a former
Member of the Legislative Assembly
and Cabinet Minister of the Govern-
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ment of New Brunswick. He was
Minister of Municipal Affairs of New
Brunswick for three years and Treasury
Board Chairman for two during the
period 1982 to 1987. He served on and
directed several important committees,
including Economic Development.

Yvon served as General Manager of
the New Brunswick

Maple Syrup Pro-
ducers’ Association
from 2008 to 2016

and for a few years
as New Brunswick’s
Alternate Delegate to
the North American
Maple Syrup Coun-
cil (NAMSC). He
served as a Director
of the IMSI from 2008
to 2010 and as IMSI
President and other
IMSI Executive roles
from 2010 to 2016. He
has also represented
New Brunswick ma-
ple producers on the
Canadian Maple Round Table. During
his tenure with the IMSI, Yvon put his
extensive political background to work
in helping advance the maple indus-
try and its potential, both in his home
province of New Brunswick and at the
federal level in Canada.

Yvon received numerous awards for
outstanding performance and dedica-
tion to his work with the Knights of
Columbus as well as others. His com-
munity service work was recognized
by H.H. Pope Paul VL

Yvon resides with his wife Laurette
in Beaver Dam, New Brunswick.
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2016 American Maple Hall of Fame Inductee

Henry Marckres

enry Marckres first became fa-
Hmiliar with maple syrup when
he was a young child, visiting
sugar houses with his father, who was a
part time syrup buyer for the Cary Ma-
ple Sugar Company of St. Johnsbury,

Vermont (now Maple Grove Farms).

Henry graduated from Vermont
Technical College in
1974 with an Associ-
ate Degree in Agri-
business. He worked
for the USDA Soil
Conservation Service
as a technician from
1976 to 1978. He then
returned to the fam-
ily farm where he,
along with a friend,
also produced maple
syrup from 1,800 taps.
Henry joined the Ver-
mont Agency of Ag-
riculture in 1984 as a
retail product inspec-
tor and went on to be-

mittees over the years. A greatexample
of this is his involvement in the new
international grading standards for
maple syrup. He contributed to devel-
opment of the standards as well as their
establishment in the state of Vermont
and with the USDA.

received numerous
awards over the
years for outstand-
ing service to the
maple industry, both
in his home state of
Vermont and across
North America, in-
cluding:  Outstand-
ing Sugar Maker of
the Year - VMSMA
(1999), Maple Person
of the Year - VMIC
(2002), Award of Ex-
ceptional Merit - As-
sociaion of Natural
Resource Extension
Professionals (2007),
Sumner H. Williams

Henry has

come the state maple
specialist in 1989. He was appointed,
in 1999, as the Chief of Consumer Pro-
tection, the position he currently holds.

Henry has been a huge asset to the
maple community both in the state of
Vermont and internationally. He has
graciously been a guest speaker across
the North American maple community
and is considered by many to be the go-
to expert for maple syrup grading and
quality assurance of maple products.

Outside of Vermont, Henry has
played a very important role with the
International Maple Syrup Institute
(IMSI) and various international com-
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Memorial Award
(2011), Golden Maple Leaf Award -
IMSI (2011), Award of Appreciation
- Vermont Farm Show - for serving as
assistant manager for 20 years (2013),
and Lynn Reynolds International Me-
morial Leadership Award for Leader-
ship - IMSI (2014).

Henry is well respected, and held in
high regard by all who know him. He
is a true leader in the North American
maple community. It is fitting that he
now enters into the Maple Hall of Fame
as his crowning achievement.

Henry resides in Brookfield, Ver-
mont with his wife, Debra.
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Maple Labeling Requirements

Required on label = ¢

State/Province
Maine v v v v v v
Must be graded
Or net or labeled "not
New Hampshire v weight. v |zraded.”
Only in liquid
Vermont v v v v v v products.
New York v
No adulterated or
misbranded
Ohio v |V v v v products allowed.
Michigan v v v v
Wisconsin v v v v
All ingred jents
must be listed in
equal size on
Massachusetis v v v v label.
|'f graded, must
meet USDA
Minnesota v v v standards.
Pennsylvania v v v v v
Must be in
Canadian Food English and Name Is the
Inspection Agency |v v v v French, ingredient list. |
Ontario v v v v v
Ingredients by
order of
decreasing
Quebec v |V v v v v quantity.
U.S. Food and Drug
Administration v v v v v

This chart reflects regulations as of June 2016.
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Spelling may be syrup or sirup. False information on label
v prohib ited.
"Artiicial’
must be "Maple syrup” and
conspicuous  |"maple sugar” are not
Require 100% maple used |and clear on  |allowed to describe Spelling may only be syrup. 100% pure maple sugar or cream made
as the flavoring product. |label. artifical flavor. from sap.
v v 100% pure maple sugar or cream made from sap.
Flavors and %
must be listed
on label. v
Maple syrup retail outlets and processing facilities operated by the
producer are exempt from licensure, if gross sales are $15,000 or
less but labeling requirement should read, "Processed in a facility
not inspected by the Michigan Department of Agriculture & Rural
Development."
v |Batch code.

Require 100% maple used
as the flavoring product.

"Maple syrup” and
"maple” not allowed on
label if food product
does not contain maple
Syrup.

Must contain a minimum
20% real maple syrup
maphe.

|Must use words other
than maple on label.

Country of origin. Registration number. Blended products require
place of origin.

Maple must be 15% of
product and can not be
ralled pure.

Imitation maple flavor
must be listed as
"artificial maple
|flavoring."

Fake information on label prohibited. Blended products require
place of origin.

Advertising of a maple
substitute must be
different from publicity or
advertising of a maple
product.

Must use words other
than maple on label.

Province of origin required on label. 100% pure maple sugar or
cream made from sap.

Consult your state and provicial authorities for clairifications and updates.

June 2016
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CONTAINERS

The most widely recognized plastic
Pure Maple Syrup container in the industry.

iy,
@

/] M.
R

|
|

(
\

/
R

Hillside Plastics, Inc.
P.O. Box 490 / 262 Millers Falls Road
Turners Falls, MA 01376 Phone: 413.863.2222 | Fax: 413.863.3774

www.hillsideplastics.com
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Maple Label Regulations: Is Maple Really Maple?

Kathy Hopkins, University of Maine Cooperative Extension

fter ten years of research and

deliberation, the International

Maple Syrup Institute devel-
oped uniform grade names that could
universally be used to describe maple
syrup. Most jurisdictions are now us-
ing the new grades. Once the interna-
tional grades project was completed,
the IMSI turned its attention to increas-
ing maple’s total share of the sweetener
market from its current 1% to 2%.

Part of that effort has involved con-
tacting food producers who are inap-
propriately using the word “maple” in
the name of their food product without
using any real maple in the product,
and asking them to remove the word
maple. This helps food companies un-
derstand that an international associa-
tion will hold them accountable.

The chart on the preceeding pages
shows the range of labelling regulations
used in different states and provinces.
While some jurisidictions have minimal
rules, others have very clear language
about when the word “maple” can and
cannot be used, helping to preserve the
integrity of the pure products sugar-
makers produce.

Adopting such regulations in your
state or province might assist in weed-
ing out the misuse of the word “maple”
in your jurisdiction. Review the rules
in other areas and consider if some of
those might help protect your mem-
bers’ products in your state or province.

Keep in mind that regulations
change often, and that not all regula-
tory language fits easily into a chart.
See the websites below for complete
language for each jurisdiction.

Maine: http://www.maine.gov/dacf/qar/laws_and_rules/food_laws_rules.shtml],
http://legislature.maine.gov/statutes/7/title7ch101sec0.html
Vermont: http://agriculture.vermont.gov/food_safety_consumer_protection/

consumer_protection/laws_regulations

Michigan: www.michigan.gov/mdard/0,4610,7-125-50772_45851-240577--,00.html
Pennsylvania: http://law.justia.com/cod es/pennsylvania/2010/title-3/chapter-61/6109
Minnesota: https://www.revisor.leg.state.mn.us/rules/?id=1550.0570

New York: http://www.agriculture.ny.gov/FS/industry/04circs/

maplesyrupansugarCIR947.htm

Wisconsin: http://www.wismaple.org/state-fed-requirements/
New Hampshire: http://agriculture.nh.gov/laws-rules/index.htm#regulatoryservices
Massachusetts: https://malegislature.gov/Laws/GeneralLaws/Partl/TitleXIX/Chap-

ter128/Section36C

Ontario: http://www.ontario.ca/laws/regulation/110119#BK18

Canada: http://www.inspection.gc.ca/food/labelling/food-labelling-for-industry/
maple-products/eng/1392414400422/1392414462687

Canada: http://www.inspection.gc.ca/food/labelling/food-labelling-for-consumers/

eng/1400426541985/1400455563893

Quebec: http://www2.publicationsduquebec.gouv.qc.ca/dynamicSearch/telecharge.

php?type=3&file=/P_29/P29R1_A.HTM

US FDA: http://www.fda.gov/food/resourcesforyou/industry/ucm322302 htm#labeling
US FDA: http://www .fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegula-
tory Information/Labeling Nutrition/ucm2006828.htm

June 2016
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Lovibond® Color Measurement

Tintometer® Group

Lavibond

e Complies with the new International Maple Syrup Grading
Standards

¢ |deal for quality control of Maple Syrup — covers all four color
classifications, Golden, Amber, Dark and Very Dark

e Easy-to-use visual system supplied with all required equipment
and accessories for immediate testing

¢ Fade-free glass standards for longevity of use

; Tintometer Inc. <
www.lovibondcolor.com Phone: 941.756.6410 * Email: sales@tintometer.us
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Industry News: IMSI

International Maple Syrup Institute News
Dave Chapeskie R.P.F. Executive Director, IMSI

he Board of Directors of the In-
I ternational Maple Syrup Insti-
tute (IMSI) met at the American
Maple Museum in Croghan, New York
on Friday, May 13. Discussions at the
meeting were wide ranging, from shar-
ing of information regarding the 2016
maple syrup crop, to quality assurance
and marketing.

2016 Maple Crop: Supply, Demand
and Pricing

Representatives from the states and
provinces in attendance reported that
the 2016 maple syrup crop
was very good or a bum-
per crop in many areas, in-
cluding some of the larger
producing regions of Que-
bec, Ontario, Vermont, and -
New York State. However, it
was reported that the crops
in Ohio and Pennsylvania
were significantly down
from what is considered
normal. Producers who tapped early
fared better in the more southerly and
warmer areas across the maple produc-
ing region since they were able to take
advantage of the early sap runs. Central
and northern areas enjoyed an extend-
ed sap run due to cool prevailing tem-
peratures extending from mid-March to
mid- or late April. Lighter color classes
of syrup of good flavor were prevalent
in many areas and there was minimal
buddy or otherwise off-flavored maple
syrup made.

It was reported that late in 2015 there
was a reasonably good balance between
supply and demand for maple syrup.
In 2016, continued growth of markets

June 2016

for both Grade A and Processing Grade
maple syrup will help maintain balance
despite production increases. Sales of
maple syrup remain strong and are in-
creasing by as much as 5-10% per year
in some quarters. Meanwhile, the sale of
high fructose corn syrup and cane sug-
ar are on the decline based on Nielsen
data. Sales of value added maple prod-
ucts are also up in some markets by as
much as 15%. It was reported that mail
order sales from western states remain
strong. Continued growth in markets
for maple syrup, other real maple prod-

ucts, and food ingredients

. ff will be important to absorb

%, ~ any year to year surpluses
'J above the Quebec quota re-

7 quirement. Prices for real
< maple products remain
= stable due, at least in part,
£ to the Quebec quota sys-
O tem. The Strategic Reserve
= of maple syrup in Quebec is
58 million pounds as of May

WK

2016.

The supply of certified organic syr-
up in Quebec has increased from about
22% of bulk syrup in 2015 to an estimat-
ed 25% in 2016. It is expected that more
producers will become certified over
the next several years due to the price
premium for certified organic syrup
and expanded market opportunities,
especially in overseas markets.

Marketing Strategy for Real Maple
Products

In 2015, both the Board of Directors
of the IMSI and the North American
Maple Syrup Council endorsed a mar-

IMSI: continued on page 37
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Sugaring season is a perfect mix of passion, hard work, tradition
and good memories. Maple farmers must work hard in order
to succeed. It’s a time when hours are not counted, the clock

is forgotten and sleep is the last thing on the list.

That is the reason why, at Lapierre, we give our best
to develop reliable and efficient equipment to make the
workload lighter and save this precious time for you to create
unforgettable memories.

Lapierre USA Swanton  Lapierre USA Orleans Lapierre USA Michigan
' ( lo ve  Thunder Bay Maple Supply
4350 North Grand Lake Hwy
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IMSI: continued from page 35

keting strategy for maple syrup fo-
cused on North America. The IMSI has
finalized work on the development of
a generic marketing program based on
a goal to double sales of maple syrup
over the next seven years. The plan in-
cludes uniform messaging regarding
the uniqueness of real maple, including
the nutritional and green advantage
over some other sweeteners. Represen-
tatives of maple producer associations,
maple packer representatives, educa-
tors, marketing consultants and in-
dividual producers have assisted the
IMSI in the development of this plan. A
discussion paper outlining the goal and
best-bets for generic marketing action
led by the IMSI was approved by both
the IMSI Marketing Study Group and
the IMSI Board of Directors.

Two working groups with represen-
tatives from the U.S. and Canada have
been established to focus initially on
the development of uniform messaging
regarding maple syrup and other real
maple products and secondly to iden-
tify sustainable sources of financing for
generic marketing of real maple prod-
ucts. You may contact the IMSI's Execu-
tive Director, Dave Chapeskie to obtain
a copy of the discussion paper leading
to implementation of a generic market-
ing for maple program. The IMSI con-
tinues to solicit input on program pri-
orities.

OMNI-IMSI Partnership Project

IMSI has entered a partnership ar-
rangement with OMNI Hotels, a high-
er-end hotel chain with about 60 ho-
tels located in Canada and the United
States, to deliver a promotional effort
for maple. Implementation of the part-
nership is expected to have the follow-
ing benefits:
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1. It will be the first time all maple orga-
nizations have come together to pro-
mote maple uniformly.

2. It provides an opportunity to execute
a specific North American marketing
strategy in a relatively low cost way
and to understand consumer reac-
tions to it.

3. It is designed to reach the prime
maple target audience, as contained
in the IMSI's approved marketing
strategy.

4. It will serve as a valuable learning ex-
perience from which to build future
maple promotions both at the state/
provincial and North American level.

5. It will serve to extend the use of real
maple products from weekend fam-
ily breakfast occasions into the realm
of more diverse uses.

A number of maple producer asso-
ciations, maple packers and equipment
vendors and maple syrup establish-
ments from Canada and the United
States have contributed to financing
this project under the auspices of the
IMSI. Additional contributions are
encouraged. A four day immersion
into maple was arranged for a team of
OMNI Hotel staff in Vermont and in
Montreal, Quebec in late March/early
April. The immersion experience was
designed to expose OMNI communi-
cations staff, chefs and others to maple
syrup and maple products and the uses
of maple in advance of implementation
of the OMNI-IMSI Maple Promotion.
The Promotion will last from May 30
through September 5. OMNI commu-
nications, which include a professional
video, are posted at https://www.omni-
hotels.com/blog/the-magic-of-maple/

Further information on the Project
can be obtained from IMSL
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Required Reading for Sugarmakers and Your
Customers

For Your Customers The author, a New Hampshire na-
tive, doesn’t mince words, leading off
the introduction with “Let’s get this
g out of the way right now: If you
think maple syrup starts with
“Log,” Aunt,” or “Mrs.,” then
put this book down and walk
away.” Each recipe is intro-
duced with a short vignette ex-
to]jng the virtues of maple.

A great way to teach your customers
about the versatility of maple
syrup as a cooking and bak-
ing ingredient is to stock some
cookbooks alongside the prod-
ucts for sale in your sugarhouse. |
A few have been released in
the last year or so, each offer-
ing lots of ideas of how to use |/
maple syrup as more than just a
breakfast topping. Buying them
in bulk directly from the pub-
lisher means you'll even be able
to make a few dollars from >
the sale, but more impor- SEEE=
tantly you'll be educating } ]
people and making them
want tobuy more of the nu- 77
tritious, healthy, all natural |
products you sell. Hang a

Maple Syrup is published
by  Short Stack Editions,
www.shortstackeditions.com.

To offer your custom-
ers even more ideas, Ken
Haedrich’s Maple Syrup
Cookbook is now in its third
edition, and it offers well
§ over 100 recipes, as well as
gorgeous photos, profiles
of a number of sugarmak-

sign telling people to buy
two jugs - one for pan-
cakes, and one for cooking!

The cookbook simply (SESES
entitted Maple Syrup, by B

Casey Elsass, would be a
great impulse purchase to
stock in your sugarhouse
alongside jugs of syrup.
This small paperback vol-
ume contains 20 recipes
featuring maple syrup, in-
cluding breakfasts, meat
& fish, veggies, desserts,
and drinks. There are the
standards — French toast,
pancakes, vinaigrette — but
also some more creative
fare — maple-poached lob-

ster roll, maple-sage daiquiri, maple-

cardamom beef jerky.
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ers from around the region,
and a bit of history about

. sugaring. There’s an expla-

nation of maple grades, and

S g a detailed description of the

sugaring process.

Recipes include a good
mix of both savory and
sweet dishes, including hot
chocolate sweetened with
maple syrup, maple beef
teriyaki, and maple glazed
Brussels sprouts.

Maple Syrup Cookbook is
published by Storey pub-
lishing, www .storey.com.

Maple: 100 Sweet and Sa-
vory Recipes Featuring Pure

Maple Syrup, by Katie Webster, includes
a large selection of gluten-free and veg-

Maple Syrup Digest



an items, for customers with particular
food preferences. It includes recipes
for cocktails, soups, entrées, desserts,
and other dishes, has some nice back-
ground information about the science

and English.

It can be ordered directly from the
author, Jean-Roch Morin, 12140, 1re
Avenue, Saint-Georges, QC, G5Y 2El,
Canada. 418-228-9510. jeanrock_mo-

and practices of sugaring,
and offers up some well-
written explanations of
why consumers should
choose maple syrup as
their sweetener of choice.
It has lots of great photo-
graphs, as well.

Maple: 100 Sweet and
Savory Recipes Featuring
Pure Maple Syrup is pub-
lished by Quirk, www.
quirkbooks.com.

For Sugarmakers

For the collector of

rin@outlook.com

The Maple Sugar Bush
Through the Years, a spi-
ral-bound volume by
Noel Vinet, offers a gen-
eral history of sugaring,
from Native American
practices, through mod-
ern technologies like
reverse osmosis. It in-
cludes explanations of
every step of the sugar-
ing process, from how
sap flows, to how syrup
is graded, packaged and

maple sugaring antiques,

sold. There's a chapter
on “The virtues of maple

Spouts, Patents and Sugar-
making Objects from Yes-

syrup and maple prod-

teryear is an invaluable
guide. The bulk of the
book is page after page
of reproductions of pat-
ent sketches from the U.S.
and Canada, mostly of
spouts, but also of buck-
ets, covers, and even
evaporators. Some date
back as far as the 1860s,
and it's fascinating to see
how many people tin-
kered with spout design
over the years, each con-
vinced that theirs would
extract just a little more
sap, or function a little
better. Interspersed with the patents are
some photos and old advertisements
for some of the tools, and the book
concludes with a lovely story about a
family sugaring operation in 1876. All
of the text in the book is in both French
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ucts,” one oninnovations
in maple sugaring tech-
nology, and some infor-
mation on state and pro-
vincial associations. It’s
by no means a technical,
how-to type of manual,
but offers a very com-
plete picture of the pro-
cess and the industry. It
can be ordered through
the author's website, at
www.horsepowerlog-
ging.com.
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Record Year for Production in Quebec

Quebec’s 2016 maple syrup produc-
tion was an outstanding 148.2 million
pounds, an unprecedented 23% jump
from the previous record of 120 million
pounds set in 2013. With 42.7 million
taps in operation, the province’s 7,300
maple syrup producers achieved a his-
toric productivity level of 3.47 pounds
per tap—a massive improvement over
the previous best of 2.82 pounds per
tap in 2013.

“We've never seen a harvest of this
magnitude!” said Serge Beaulieu, presi-
dent of the Federation of Quebec Maple
Syrup Producers. “Our trees yielded
huge amounts of maple water. At times
the flow was so strong it was hard to
keep up with the boiling. This year’s
harvest is a great windfall for our pro-
ducers, to the tune of $400 million. We
have to keep in mind that in the maple

40

syrup industry our income is wholly
dependent on harvest volumes. And it
all plays out in just a few days of the
year.”

This year’s spring weather was ideal
for maple syrup production, with fre-
quent periods of freezing and thaws. In
more southern regions like the Monté-
régie, the first serious sap runs began
in the third week of February. The last
runs of the season came in early May
in the Bas-Saint-Laurent and Gaspésie
regions. This means the 2016 maple
syrup season was eight weeks long. The
combination of early warm weather
and persistent cool periods is the main
factor behind the phenomenal harvest.
The highest yields of all were in the
Centre-du-Québec region: 3.82 pounds
per tap.

M. oP
3070W 3505 -Topeka, IN 46571
ph: 260-463-4026 « fax. 260-463-4027
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U.S. Crop Production Report

Released June 12, 2016, by the National Agricultural Statistics Service (NASS),

Agricultural Statistics Board, United States Department of Agriculture (USDA).
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FOUNTAINS LAND

Forestland Brokers throughout the
Northeast for over 30 years

ELMORE, VERMONT

These 1,994 acres of conserved
forest are dominated by sugar
maple and yellow birch. The well-
stocked stands can support 61,000
potential taps (36 taps/acre). The
majority of terrain slopes towards
the access off of a paved state
highway. Property enhanced by
scenic streams, a 24-are wilderness
pond and adjacent state forestland.
Capital Timber Value is $2.3 million.

List Price - $2,040,000
Michael Tragner - 802-233-9040

ELLENBURG, NEW YORK

A northern Adirondack forest of
2,062 acres populated by sugar
maple (47%), followed by yellow
& birch (24%) and spruce/fir (12%).

» 2 | Multiple access points to the upland,
gently rolling terrain networked with
internal trails. Forest can likely
support 45,000-50,000 taps; Capital
Timber Value is $1,048,600. Well
positioned to access local and
Canadian forest products markets.

List Price - $1,545,750
Todd Waldron - 518-668-5880

Full property details, including species composition,
potential tap counts, access information and maps at
fountainsland.com

FOUNTAINS LAND, INC fountains
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2016 Crop Reports from NAMSC Members

Connecticut

The 2016 season in Connecticut was
about average, not great, but not bad ei-
ther. It started early, around the last of
January, and was short, ending by mid-
March. It was virtually the complete
opposite of the last two years when it
started late, around mid-March, was
also short but yielded a very good syr-
up crop. This season was hampered by
a mild winter and early spring warm
up, which accelerated tree buds. As a
consequence, those Connecticut sugar
makers who have historically waited
until early/mid-February to tap really
had it tough. An additional factor was
that a number of sugar makers reported
very low sap sugar content. All in all,
the crop was less than expected, but
was acceptable to most.

Mark Harran
Indiana

A small group of Hoosier producers
were surveyed for this report. Sixty per-
cent of them had a below average sea-
son, 30% stated that their season was
average, and 10% reported an above
average season as far as production is
concerned. The earliest tapping date
reported was January 23 and the latest
of this group was February 23. Almost
all reported being tapped by February
1. Several producers were finished boil-
ing by the second week of March with
a few still boiling during the third week
of that month. Most sugar makers pro-
duced about equal amounts of medium
and dark syrup with very little light
syrup being made. Several producers
reported that the sugar content of sap
was a low as they have ever seen it.

Dave Hamilton
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Maine saw an early start to its sug-
aring season. Some producers in the
southern part of the state made syrup
as early as mid-January. By the middle
of February most southern and central
Maine producers were tapped and mak-
ing syrup, soon followed by the north-
ern producers starting to make syrup in
the 2nd and 3rd week of March.

All producers experienced warmer
than normal winter conditions, leaving
many with quite a reach for tapping,
but certainly a welcome relief from
working on snowshoes all season.

By the end of the season southern
and central Maine reported an average
to better than average crop. Most north-
ern producers reported having a very
good season with pounds per tap go-
ing as high as 7lb in some areas. Over-
all, the entire state showed an excellent
crop of syrup in all four table grades, all
with excellent flavor, and with larger
volumes in the lighter grades.

The producers hope that consumers
enjoy Maine Maple, The Official Sweet-
ener of Maine, with every meal.

Lyle Merrifield
Massachusetts

After two consecutive seasons that
started late, Massachusetts sugarmak-
ers scrambled to get ready for what
looked like an early start to the 2016
sap runs. Working in the woods was
made easy by the lack of snow, a wel-
come break from the past few seasons
that had required snowshoes and the
occasional dogsled. Those who read
the warm weather correctly and set

Crop Reports: continued on page 44
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Crop Reports: continued from page 43

taps in February were not disappointed
— many produced more than they ever
had before, some making nearly a full
crop by mid-March.

Though the season was early and
bountiful, it was not consistent, with
many deep freezes and warm spells
halting the sap flow and giving produc-
ers a break from their work. Weather
often hovered right around the freezing
mark, meaning that even in our small
state, sugarmakers at different eleva-
tions or even those in towns just a few
miles north or south of each other had
very different runs. Sugar content was
moderate, and most sugarmakers re-
ported making all Golden and Amber
syrup. Even those who continued boil-
ing into early April reported excellent
flavor and color.

Our third annual maple weekend
was a success, with repeat customers
coming back to revisit their favorite
spots, and new customers stopping by
the more than 40 open sugarhouses to
learn about sugaring. Several dozen
restaurants around the state participat-
ed as well, featuring menu items from
cocktails to desserts, all made with
Massachusetts maple syrup.

Our annual kickoff event featured
the State’s commissioner of agriculture,
John Lebeaux, tapping the ceremonial
first tree of the season at Stonegate
Farm in Conway. Our annual meeting
and trade show in January was well-
attended, and great workshops pre-
sented by Bruce Gillilan from Leader
Evaporator offered sugarmakers lots of
information on sugarhouse efficiency,
as well as advice on maple marketing
and sales.

Winton Pitcoff

Michigan

Thumb Area: Production was poor
this year at 1/2 to 2/3 of a good crop due
to the mid-March warm up. We tapped
in early March. We had the longest con-
tinuous night-and-day run we've ever
had March 6-10, at the beginning of the
warm spell. Sugar content was 2.2%,
producing mostly medium amber. We
had a good turnout for maple weekend.
We also had a successful homeschool
day and an FFA day for students.

Charlevoix area: The sugarbushes on
vacuum that tapped February 15 with
last boil April 16 got a full season. The
sugarbushes that tapped in early March
were at 75%. A long season with many
all-night runs. Low sugar content after
the first warm up of seven days with no
freeze around March 1. Most sap was
1% in March and April.

Upper Peninsula: It was a long sea-
son. Started early and had hard quick
runs. Sap never climbed over 1.7 but
that is not that unusual for our area.
Mostly in the 1.2 to 1.4 range. All in all
a pretty good season.

Central Michigan Area: The syrup
season in the central Michigan area
started with tapping and collecting in
mid-February. The consecutive warm
nights of 40s and 50s during the 2nd
week of March put an end to the sea-
son. There was probably about half a
syrup crop this year compared to last
year (but last year was tremendous).
Syrup was medium amber and sap av-
eraged about 2% sugar content.

Northeast Area: First sap collected
on February 21, the second earliest one
producer reported ever doing. Last boil
was April 16. The flavor was very good,
however no light syrup was made.

Debbi Thomas

Maple Syrup Digest



Minnesota

With a warmer than normal winter
with little snow cover, most producers
in Minnesota were predicting a repeat
of the 2012 season which had record
low production. It was certainly a con-
fusing season to say the least.

At the annual MMSPA member
meeting on May 21, many producers
reported that they were collecting sap
and cooking in mid-February —a record
early start in this part of the maple-
producing world. By early March the
sap stopped suddenly due to a one-
week warm spell and some producers
who hadn’t already set their taps chose
not to continue because they felt they
missed the early start. Others were
pulling their taps because of the unsea-
sonably high temperatures — they felt it
was all over.

However, this is Minnesota after all,
and by mid-March the weather patterns
stabilized and temperatures returned
to ideal ranges despite the lack of snow
cover. Sap started flowing, and flowing,
and flowing. The producers who stuck
it out were wrapping up by the end of
March and into the first week of April.
Many producers reported that they
were running out of fuel and had to
dump their sap because they couldn’t
cook it all. Some of our producersin the
far north reported finishing up into the
second and third weeks of April, with
many of them reporting higher than
normal and even record level yields.

Overall, despite the weird weather,
2016 was a very nice season for most
producers in Minnesota.

Chris Ransom
New Brunswick

This year’s maple syrup production
was exceptional. Many would say they
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had a bumper crop.

The southern region of the province
saw very little snow cover, making this
one of the easiest years in a long time
to get into the woods. Maple syrup was
produced in the south from about mid-
February until about the third week of
April. Many producers ran out of wood
for their evaporators. The sap was not
very sweet this year, but there was
lots of it. Sugar content of the sap was
around 1% to 2%; some producers saw
sap as high as 2.5%. Most producers in
the south saw a lot more of the Golden
to Amber grades with varying amounts
of Dark to Very Dark.

During the end of February and
early March the south received a lot
of rain, which caused the sap to flow.
While the south received rain, the north
was getting more snow delaying the
season there by a few more weeks.

When the sap finally did start flow-
ing in the north it was around mid
March. Many producers in the north
did very well, receiving close to aver-
age or above average production. I be-
lieve some producers received between
four and five pounds per tap. Again, a
lot made mostly the lighter grades as
opposed to the darker ones.

All in all it was an excellent year for
production in New Brunswick. Sales
have been very good and maple expan-
sion is always ongoing with a number
of larger sugar bushes starting up or ex-
panding. However there were a few ex-
ceptions, mainly in the south, as many
old school producers waited too long
to tap and missed some good runs in
February.

David Briggs

Crop Reports: continued on page 47
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Crop Reports: continued from page 45
New Hampshire

A survey of members of the New
Hampshire Maple Producers Associa-
tion indicated a near 100% crop pro-
duced for the 2016 season.

Unusually warm weather conditions
meant that the prime sugaring time for
New Hampshire for many sugarmak-
ers was much earlier than in the recent
past. First boiling dates, traditionally
at the end of February for the southern
half of the state, were instead reported
to be the last few days of January and
the beginning of February for many
producers, with January 27 the earliest
reported starting date. After a week-
long freeze, boiling started for most
producers in the middle of February.

The northern half of the state began
boiling in the beginning to middle of
March, with the latest starting date re-
ported being March 28. The season end-
ed for most southern producers around
March 31, with some sugarmakers
experiencing their last boil as early as
March 10, and others in the northern
part of the state as late as April 18.

All grades of syrup were made this
year, with Grade A Amber Rich Taste
and Grade A Dark Robust Taste creat-
ing the vast majority of the crop at 45%
and 44% respectively. Grade A Very
Dark Strong Taste made up 13% of the
total crop, and Grade A Golden Deli-
cate Taste was at 6%.

Many sugarmakers had great results
this season with record crop vyields.
High sugar content and an increased
number of taps were reported. Many
others reported a late start as well as er-
ratic weather swings creating above av-
erage temperatures and freezing issues.
Survey responses showed that 58% of
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producers use vacuum systems and
68% use RO. This increased use of tech-
nology demonstrated its effectiveness
for a successful season for the majority
of sugarmakers in New Hampshire.

Robyn Pearl
New York

It was an erratic season here in New
York. We started especially early, and if
you weren’t tapped by January 23 you
missed some good sap runs during the
last week of that month. In spite of a
lack of snow cover, when the sap ran
we did get good production. The ex-
treme warmup during the second week
of March had everyone worried — it felt
like a repeat of 2012 — and it did make
production tail off in the warmest part
of New York, the lower Hudson Valley.
The rest of state, though, seemed to re-
cover and continue production. Folks
in Southern Central New York fin-
ished up next, at the end of March, but
many folks in Western New York, the
Catskills, and northern New York con-
tinued well into April. While you will
find many producers in those warmer
spots with 70% of their target produc-
tion, in the rest of the state we had folks
reporting 110% of last year.

It did seem as though sugar content
was down on average — reports of 1.5%
and 1.6% were common, with some

saying they dipped to 1.2%.

In summary, it is hard to average
the state and predict, but a wild guess
is that we are equal to or a letter better
than the crop of 2015.

Helen Thomas
Nova Scotia

For most Nova Scotia producers 2016
was a great year, and will help with the

Crop Reports: continued on page 49
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North American Maple Syrup Council

Research Fund

The NAMSC Research Fund funds research that supports and advances
the maple industry. In recent years we have given tens of thousands of
dollars to projects that have developed innovative practices and technolo-
gies, helped deepen our understanding of the science of sugarmaking,
and promoted the products we all make.

You can make a difference! Research Alliance Partners
Dominion and Grimm U.S.A.
Haigh's Maple Syrup & Supplies LLC

Concerned about the future of the Hillside Plastics, Inc

Maple Industry? Make a contribu- Indiana Maple Syrup Association
tion to support the maple research LaPierre Equipment
we fund. One easy way is to pledge Maple Hollow

£ . MA Maple Producers Association
to send $01 et container to the Technologie Inovaweld, Inc
NAMSC Research Fund. Grant re- Sugar Bush Supplies Co.
cipients are announced at NAMSC VT Maple Sugar Makers’ Association
Convention each October. WI Maple Syrup Producers Association

Please thank them when you do business with them.

Research Fund Contribution Form

Name

Address

City/State/Zip/Country

Phone Email

Amount of Contribution containers x $.01 = %

Suggested Contribution is $.01 per Container. Send to Treasurer Joe Polak at the address 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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Crop Reports: continued from page 47

continuing recovery from the disas-
trous winter and season of 2015. There
are still some taps not repaired and the
work will continue, with hopes of being
back into full production in 2017.

For many producers it was actually
the highest production per tap ever re-
corded in Nova Scotia. Those with high
vacuum levels reported production of
one liter or more per tap. For those who
were able to get prepared and tapped
for the mild weather in early February
some very large sap flows were collect-
ed. For many it was the earliest produc-
tion date ever. Sap flows were some of
the biggest and fastest many producers
have seen and those types of flows con-
tinued right to the end of the season.

There was a downside, though: sug-
ar content was very low and many pro-
ducers reported the lowest they have
ever recorded. For many, an average of
1.5% seemed to be about the best it got,
and toward the end some still collected
and processed sap as low as 1%.

Sap flows were consistently very
large through the season with sap flow-
ing day and night with no frost. A very
large part of the crop was much lighter
than average with exceptional flavor.

Not all producers had a great crop,
though, with some reports of 75%, but
overall reports are well above average.
It's possible the main difference among
producers was the runs collected in
February. They were very large runs
and a lot syrup was made from them,
so it was difficult for the later runs to
make up for those early runs that were
missed.

Kevin McCormick
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Ohio

For most Ohio maple syrup produc-
ers the season ended three weeks ear-
lier than normal. Ohio Maple Produc-
er’s Association President Dan Brown
summed up the 2016 season in one sen-
tence: “Ohio did not have a short sea-
son, but it definitely had a very early
season, that many producers almost
missed.” For Dan and others who start-
ed on the 20th of January, it was a six-
week season. For others who tapped at
a more traditional time, it was a very
short two week season with reduced
production. The season ended during
the first ten days of March.

Dan also made this comment: “vacu-
um tubing and taphole sanitation paid
big dividends for many producers. For
bucket producers, who lock their end of
the season date in on the day they tap,
it was a real gamble.” Tap early and go
out early or bet on a traditional tapping
date and a normal season. For produc-
ers with vacuum tubing, in a world
with climate change, the risks are still
there but so are the potential rewards.

There were a couple of warnings
that this season was going to come
early. December 2015 was one of the
warmest on record. Christmas day was
65 degrees and El Nino was in control.
Many Ohio sugarmakers decided to
tap early, taking advantage of the early
onset of warm weather. The runs in the
first couple of weeks of the season were
outstanding. James Miller of Middle-
field Township in Geauga County col-
lected 14,000 gallons of sap from 3,200
taps in a 24-hour period during the first
week of February. The same weekend
Dan Brown collected 25,000 gallons
of sap from his 6,000 tap operation in
Knox County.

Crop Reports continued on page 50
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The one thing that producers had no
control over was sugar content of the
sap. Everywhere that I went, the story
was pretty much the same: low sugar
percentages were the norm. This is
normal for early season sap but in 2016
the sugar content was low throughout
the season. The dominant color grade
across the state was Amber.

In District 1, Northwest Ohio, pro-
ducers had a 75% to 100% crop despite
the warm weather. Most tapped in the
first two weeks of February and the
season ended by the 10th of March. In
District 2, SW Ohio, production was
way below normal, with the season
starting and ending in the month of
February. District 3, Central Ohio, was
the one area of the state where most
producers had at least a 95% crop. They
started in January and finished by the
10th of March, with a lot of good Am-
ber syrup made. In District 4, SE Ohio,
it was a mixed bag with some produc-
ers tapping in mid-January and getting
a near average crop, and others having
a very poor year. The season ended in
District 4 in the first week of March.
In NE Ohio, District 5, the season fol-
lowed the same pattern, with the pro-
ducers who tapped in January getting
an average crop and those who tapped
late getting a 50% crop. In the NE the
season started the last week of Janu-
ary and ran through March 10. A few
producers tried to make syrup after the
10th but the quality was poor and they
pulled the plug. If you take a look at
the season across the entire state, with
the exception of those who tapped late
in February and extreme SW Ohio, the
state had a 75% of normal crop. I guess
we will take it and hope for a better sea-
son in 2017.

Les Ober

Pennsylvania

At the annual spring meeting 1 re-
ceived the crop results from the five as-
sociations in Pennsylvania.

Northwest association reported low
sugar content sap, and about a 60%
Crop.

Somerset Association reported a 40-
60% crop. Those that tapped earlier did
better. Syrup color was Amber Rich.

Northeast Association reported a 60-
65% of crop Amber Rich and darker. It
was an earlier season than normal.

Endless Mountains Association re-
ported a 60% crop, Amber Rich and
Dark. They had a much earlier season
and it ended earlier. Sugar content was
low.

Potter Tioga Association reported a
60-75% crop. Some Golden syrup was
made early, but most of the crop was
Amber Rich and Dark, with reports of
low sugar content.

The season was one for the record
books after such a variable winter.
Things were looking good until March
1 when the two week warm front hit
with temperatures into the 70s. The
high temperatures pretty much fin-
ished the season. The March 1 tappers
survived the warm spell, but still only
made commercial grade syrup after-
wards.

Larry Hamilton

Quebec Maple Syrup Producers’ Co-
operative

It's my distinct pleasure to present
the 2016 harvest report for Quebec’s
maple producers.

The years may go by but no two
are alike, it seems. This year the trees

Maple Syrup Digest



started producing sap at the end of
February. 2016 can be characterized by
a combination of high quality sap and
exceptional spring temperatures.

In the vast majority of our maples,
the sap flowed abundantly. In the
northern and easternmost regions, pro-
duction was decidedly lower than fur-
ther west.

The 2016 harvest will go down in the
books as having an average yield per
tap of 3.47 pounds and excellent qual-
ity (both colour and flavour).

In conclusion, our cooperative asso-
ciation brings together 2,000 producers,
ensuring an adequate supply for the
transformation and marketing of high
quality products in over 40 countries.
The vision established by our founders
and predecessors of delivering only the
purest, highest quality products lives
on. We still take this vision to heart to-
day, to the benefit of consumers around
the world. Since 1925, that's what has
made our reputation and made us dif-
ferent. We are indeed “Producers of
pure innovation.”

Cécile B. Pichette, Michel Labbé
Rhode Island

As a resident of Rhode Island, it
was welcome news to have a warm
winter after last year’s extremely cold
winter put a strain on people’s heat-
ing budgets, but as sugarmakers, we
approached this year’s sugar season
deeply concerned about its impact. If
anyone purchased snow shoes after last
year's extremely snowy and cold win-
ter, they were of no use and collected
dust this year, but that is typical of the
unpredictability of the southern New
England weather.

Members of the Rhode Island Maple
Syrup Producers Association initially
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tapped our trees around January 24,
compared to March 6 in 2015. Snow
was not an impediment this year, and
walking through the woods was much
easier. We weren’t worried about get-
ting stuck in the snow — we were wor-
ried about ticks.

Last year was an exercise in patience
and wonder. We wondered if there
was even going to be a season. Would
the winter come to a quick halt? But,
the season came and we conquered. It
lasted four weeks. This year, we were
wondering the same thing. They were
polar opposite years, with a dramatic
difference in temperatures. Thankfully,
this year lasted four weeks as well. Our
average first boil was February 5, while
our average last boil was March 10,
compared to the first and second weeks
in April of 2015.

Concern grew when those sugar-
makers that tested the sugar content in
the sap sometimes found it to be half
what it was in 2015. We found that the
sugar content in the sap was down dra-
matically to around 1.3% to 1.4%, while
last year’s was around 2%. Addition-
ally, the trees seemed a little reluctant
to give up the sap.

Our taps were down from 7,531
taps last year to 7,415 this year, yet still
above our 2014 total of 7,100 taps. Ad-
ditionally, syrup production was down
from 1,134 gallons last year to 960 gal-
lons this year with the syrup graded
as mostly Dark Robust or Very Dark
Strong Taste. Sadly, we had one mem-
ber not tapping this year, one member
notreporting and a former member not
tapping due to a demanding career.
However, a few of our members in-
creased their taps.

The temperatures this year spent
Crop Reports: continued on page 52
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more days above freezing rather than
that perfect temperature fluctuation of
40’'s during the day and 20’s at night.
Last year was by far an unusual year
as the last snow pile melted around the
4th of July, whereas, this year the snow
didn’t stand a chance, and neither did
those lonely, dusty snow shoes.

As they say, it could have been
worse.

Thomas E. Buck
Vermont

The 2016 season will almost cer-
tainly be a memorable one, from the
lack of any meaningful
snow accumulation to
several runs of sap that
exceeded anything seen
in recent history. Some §#§
operations report mak-
ing 10-20% of their en-
tire crop in 24 hours. All
in all, it was an average
to above-average year
for most producers.

Early warm tem- [\
peratures allowed pro- 4
ducers to make syrup |4
in late January/early
February, and the sea-
son extended into mid-
April for many. Despite
the lack of a typical

Mark Bowers and Amy Goodwin
tapping tree at West Virginia's
Maple Days event.

year. Some producers saw an uncanny
amount of light syrup (Golden and
Amber) while others report making
very little light syrup and producing
mostly the darker end of Amber, Dark,
and Very Dark syrup.

Mark Isselhardt, Matt Gordon
West Virginia

Most West Virginia Maple Syrup
Producers Association members re-
ported a quarter to two thirds of a crop.
No one reported a full crop.

When producers chose to tap proved
to be the major factor in their success.
Most producers were fearful of tapping
early, and so missed some early runs.
The producers that did
tap early experienced a
normal length season.
Those that waited for
the normal tapping time
had a short season.

The season ended
abruptly the first week
of March. After March
7 we had a two week
period of non-freezing
nights and some day-
time temperatures in the
70s.

There was some light
syrup produced but
most producers report-
ed medium to dark.

winter and some warm-

er than usual days in March, the night
temperatures were cold enough in
most locations to keep sugaring. A lack
of many reports of widespread off fla-
vor suggests that this year was good in
terms of flavor. There have been many
reports of below average sap sweet-
ness, while other producers report av-
erage to above average sweetness this
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The lone equipment dealer in the
State (Brandon Daniels, CDL) report-
ed that even though production was
down, most producers have an optimis-
tic view and are planning on expanding
or improving their operations.

Several West Virginia Maple Syrup
Producers Association members par-
ticipated in the First Annual Maple

Maple Syrup Digest



Day. March 19 was designated as Ma-
ple Day. The camps that were open for
tours that day received a signed proc-
lamation from the governor's office
thanking them for their participation
and promotion of the maple Industry.
They also welcomed customers to their
camps, along with visitors who were
looking to educate themselves about
the potential of being maple producers.

West Virginia Maple Syrup Pro-
ducers Association is promoting two
events this summer. Tom McCrumm
was the headline speaker at a market-
ing workshop in early June. In July the
Mid Atlantic Maple Camp will be held
at WVU, with instructors Dr. Michael
Farrell and Steve Childs. More info on
both events can be found on WVMSPA
Facebook page.

Tom Darnall, Mark Bowers
Wisconsin

The 2016 Wisconsin maple syrup
season for most producers started in
late February. Snow cover this year in
Wisconsin was at a minimum for a sec-
ond year in a row. The entire state saw
below average snowfall this winter but
did not experience a lack of moisture,
with steady rains until the end of De-
cember.

The southern half of the state had a
slightly below average crop. Very warm
weather conditions in late February and
early March melted the limited amount
of snow cover in this region. The very
warm conditions also peaked daytime
temperatures into the 60s, and the freez-
ing temperatures were few and far be-
tween. Production in the southern half
of the state started for most producers
the third week of February. Syrup qual-
ity was excellent with most of the syrup
being produced in the Golden category.
Production in the southern half of the
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state concluded for most producers the
3rd week of March, with the crop being
about 85% of a normal year.

The northern half of the state had a
slightly below average crop. The pro-
duction season for most started the last
week of February or the first week of
March. The early weather conditions
were not very favorable for sap flow, as
warm temperatures with limited freez-
ing started the season off very slow.
The season eventually cooled off and
producers saw some favorable runs of
sap. The syrup quality was excellent
with most of the syrup being produced
in the Golden category. The production
season concluded for most producers
in the second week of April.

The overall production year in Wis-
consin was slightly below average, with
the majority of producers reporting be-
tween 85 to 95 percent of a crop. For the
second year in a row the region experi-
enced low sugar content for the major-
ity of the sap that was collected.

The Wisconsin Maple Syrup Produc-
ers Association is pleased to announce
the Wisconsin Maple Institute and
Trade Show. This Event will be held
January 13 and 14, 2017, at the Plaza
Hotel and Suites in Wausau Wisconsin.

Jim Adamski
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You Make it Pure,

% We Keep it Simple

The Bacon Jug Company pioneered the introduction of
plastic containers into the maple industry. In keeping with
the traditional jug design, we offer the look of an old
fashioned container, but with all the advantages of modern
plastics. Featuring an easy to apply closure and its dual
tamper evident features, your choice is simple.

1)1 e 3.4 oz

I.I,..I;- ' e 81l oz (]./2 pmt)
NE e 16 fl oz (pint)
e 32 fl oz (quart)

e 1/2 gallon
e gallon

Ask about our Private Label Program!!

Available Jug Sizes

The Bacon Jug Company
(Division of Gamer Container, Inc.)
46 N. Littleton Rd, Littleton, NH 03561
(603) 444-1050 » (603)444-6659 fax
Check out the Bacon Jug link @
www,gambercontainer.com
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Subscriptions

I

1

: Most state associations include a Maple Syrup Digest subscription with your annual dues.
1 Before subscribing, please check with your association to see if this is already a member
I

I

I

benefit for you.

1 USA __ 1 Year $6.00 CANADA __ 1 Year $8.00
l Remit by by postal money order (in US funds) ﬁ)r Canadian subscriptions.
' This is a: __new subscription __renewal

Name

Address

I
I
I
:
I
I
I
]
I
:
: Make checks payable to Maple Syrup Digest and Mail to:

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

;

: 1 If you're moving, please be sure to send us your change of address. The post office will not
| forward bulk mail.
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FOR SALE: Equipment & Supplies from Bakers Maple. Lamb tubing, Bacon jugs,
i Marcland controls, Carrageenan for maple jelly, 1 1/21bs. for $19.95. Used Beckett

CF 2300 Oil Burner. Bainbridge, NY. www. bakersmaple.com.

FOR SALE: Used DeVal vacuum pump, 13HP Honda gas engine GX390 with
i Bernard releaser Model 215, 7 openings. $1,550 for both OBO. Fred Webber, 207- :

293-2601 or rob@moonlightmaple.com

FOR SALE: Leader Evaporator 4x14 set of pans. 10’ max flue pan with enhanced
i steamaway pan, 4’ front syrup pan, revolution/reversible flow. 613-476-7537 |

i vadersmaple@gmail.com

FOR SALE: Leader 40 x 12 evaporator. Max Revolution pans, steam-away hoods,
i wrapped oil fired arch. Complete unit. Boils approximately 330 gallons per hour. |
i Like new. 9 years old. $20,000. firm. Countryside Hardware, DeRuyter, NY 13052

: 315-852-3326

BOOK: Spotza, Keelers, and Stirred Sugar The Legacy of Maple Sugaring in :

i Somerset County, Pennsylvania. By Mark Ware, 150 pages, soft cover, 6 pages
i color images. Maple history, lore, antique equipment, and more. $24.99 plus
{ $5.00 S/H. (Plus 1.50 Tax if shipped within PA). 814-445-6077; c-mware@pa.gov.

Classified ads are free for Maple Syrup Digest subscribers (up to three :

lmes)' Send your ads to edltor@maplesyrup dlgest org
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