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Greetings
from your
President

pring has arrived with its mild
Sweather and the promise of ap-

proaching summer. Attention
has turned from the first harvest of
the season (maple) to other farm and
vegetable crops. It will be interesting
to hear how maple production was in
various parts of the maple belt. Here
in Indiana I have heard reports of a
poor season from some sugarmakers,
as well as some who had a record
year.

At my sugar camp we had an aver-
age season. Like last year, the usually
very busy month of February saw

very little in the way of syrup pro-
duction and, unlike last year, March
was not as favorable for most produc-
ers. Vacuum saved my season. I have
two woods with the same number of
taps and both on tubing. The woods
on vacuum produced four times as
much sap as the woods on gravity.
We also benefited from having squir-
rel guard as there were not many re-
pairs that had to be made on tubing
during the season.

Like most producers I have made
my to-do list for the off-season. Most
of these projects are geared toward
making repairs or making things eas-
ier. At my age making things easier in
the production of maple syrup is very
important in my way of thinking.

With Best Regards,
Dave Hamilton, NAMSC President

Another volume
adjustment

We got the volume number wrong
in our re-set last issue. As this issue’s
cover reflects, this is the second issue
of the Digest in its 54th year of produc-
tion. Thanks to Bill Clark for setting us
straight.

Wish you could get the
Digest electronically?

You con!

Send an email to:
editor@maplesyrupdigest.com
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Cover photo: Past and present hon-
orees of the Maple Hall of Fame
gathered on May 15 at the American
Maple Museum for the annual induc-
tion ceremony. Pictured are (L to R)
Roy Hutchison, Avard Bentley, Dave
Chapeskie, Cecile Pichette, Debbie
Richards, Paul Richards, Richard
Norman, Warren Wells, Betty Anne
Lockhart, Don Lockhart, and Dale
Mclsaac. Credit: Don Moser.



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

work and can maximize the efficiency of your collection system!
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“PA Maple: Pour it On!” « 2015 North
International Maple Syrup Institute

Full details and registration

Somerset County is honored to host the NAMSC & IMSI Annual Meetings.
Please join us for this year's meetings and sessions.

Informative Technical Sessions ® Workshop Sessions
Antique Sugaring Equipment Display

Tour Stops: Flight 93 Memorial ® Local Sugar Camps

Pennsylvania was home to the first NAMSC meeting held in Philadelphia in
1959. Look at the maple industry 56 years later; Wow, what a change!

Where do we go from here? For the past three years a great, hard working group
of people from around Pennsylvania have been working to put together this year’s
annual meetings. Along with the technical presentations, we have added work-
shops as well. Most of these workshops will deal with marketing.

This year we have tried to include something for everyone. An antique maple
display made up of many unique and interesting items will be in one room. A hospi-
tality room is being planned for those who would like to just sit, relax and chat with
other attendees. The workshops and technical presentations should have something
for everyone.

Both tours will visit The Flight 93 National Memorial. One tour will then visit
sugarhouses and the other will visit Oak Lodge, a beautiful colonial village situated
on 700 acres with a maple sugar camp.

Plan to attend and learn something to take home with you to help improve your
operation.

Matthew Emerick, 2015 Conference Chair
Schedule Overview

October 19 October 21
IMSI Board of Directors Meeting NAMSC Annual Meeting
NAMSC Board of Directors Meeting Technical Presentations & Workshops
Welcome Reception Reception
Awards Banquet
October 20
NAMSC Annual Meeting October 22
Companion Tour Optional Tours

IMSI - Annual General Meeting
IMSI Information Transfer Session

Dinner Reception, “Taste of Pennsyl-  More details and registration
vania” (entertainment) info at www.n amsc.org

Silent Auction

8 Maple Syrup Digest



American Maple Syrup Council and
Annual Meetings * October 19-22, 2015

info at www.namsc.org

Technical presentations Profitable - Nate Bissell

¢ Making and marketing Birch & Wal-
nut Syrup - Mike Ferrell

* Making Value Added Products Part
of Your Business - Glenn & Ruth Go-

¢ Cornell University Update on current
research — Mike Farrell

¢ Cornell University Update on current
research — Steve Childs

* Proctor Maple Research Center Ac- OSdlfIIIC?L Chain Saw Safety - Keith
tivities — Tim Perkins Bender v

¢ Centre Acer: Update on Current Re- e Some New and Old Ideas with Mak-

search — Luc Lagacé .
¢ Proctor Maple Research: Tap Hole In- gl}‘?ﬂiosﬂ Maple Sugar Candy - Steve

jury in Red Maple - Tim Wilmot

¢ University of Maine Cooperative Re-
search/Extension - Mold Study Wrap
Up & Developing Processing Guide- =~ We will hold the annual contests for
lines for Maple Sap as a Seasonal  syrup, candy, cream and sugar, as well
Beverage — Kathryn Hopkins as for photographs. If shipping, entries

® Centre Acer: Evaluation of safety as-  must be received by Monday, October
pects regarding the use of Isopropyl 12, 2015. If bringing entries to the event,
alcohol as a sanitizer of the maplesap ~ they must be submitted by October 20
collection system — Luc Lagacé at 9:00 a.m.

¢ University of Vermont: Exotic, Inva-
sive Earthworms: A Clear and Pres-
ent Danger to Regeneration in Our  The International Maple Syrup Institute
Northeastern Sugarbushes - Dr. Josef ~ Maple Grading School will be held at
Gorres the same site as the meetings, October

* Proctor Maple Research: “Is Tapping ~ 17-18. This course is for maple produc-
Below the Lateral Line An Effective ers, bulk syrup buyers, state inspectors,

Contests

Grading School

Tool To Increase the Size of the Tap-  and others needing to accurately grade
ping Band?” - Tim Perkins maple syrup or judge maple product
entries at fairs and contests. Quality

Workshops control issues are also addressed. This

school provides a strong scientific base
combined with intensive hands-on ex-
ercises. This approach enables partici-
pants to learn how to grade or judge
maple products with confidence. More
information and registration forms are
available at http://umaine.edu/maple-
grading-school/

* Supply & Demand - The State of
Maple Syrup in 2015 : Syrup Packers
Panel featuring: Bruce Bascom, Dave
Marvin, and Steve Anderson, moder-
ated by Nate Bissell.

* Modern Marketing Strategies for the
Maple Industry - Brad Gillian

* Maple Syrup: Moving from Hobby to
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Research Grants Available from NAMSC

The North American Maple Syrup
Council, Inc. Research Fund (NAMSC-
RF) is pleased to announce a Request
for Maple Research Proposals (RFP).
Qualified research institutions, state/
provincial governmental research pro-
fessionals and privately held research
and development organizations are
encouraged to apply for funding con-
sideration. Preference will be given to
collaborative projects and those appli-
cants documenting leveraged support
from sources outside the NAMSC-RE.
The NAMSC-RF will consider propos-
als which address one or more of these
industry related issues:

a. Sap & syrup production efficien-
cy, alternative energy / sustainabil-
ity / energy cost reduction for maple
syrup production.

b. Sap, syrup and /or sugar produc-
tion quality.

c. Methods for eradication of and/or
management of invasive insects or
plants, including short/long term ef-
fects of chemical or other treatment
of sugar maples in response to inva-
sive species.

For more information, see http://
namsc.org/index.php/en/namsc-re-
search-fund/proposal-submission-
guidelines or contact NAMSC Research
Committee Chair, Winton Pitcoff, at
winton@massmaple.org.

CDL Michigan

RMG Maple Products, Inc
Serving Michigan, &
Northwestern Ontario

Your one stop shop for all things Maple!
Largest Inventory in the Midwest!

Buying and Selling bulk syrup at competitive rates!

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

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

mjross@lighthouse.net; www.rmgmaple.com
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Markets: Syrup economics

When to Stop: Some Factors Affecting
The Economics of Processing Grade Syrup

Mark L. Isselhardt and Timothy D. Perkins

University of Vermont, Proctor Maple Research Center

ure maple syrup graded and sold
Pfor the retail market must meet

minimum standards in four key
characteristics; density, clarity, color
and flavor. Flavor is the one compo-
nent that is uniquely maple. The ma-
ple production season generally ends
when syrup develops off-flavors in late
spring. These naturally occurring off-
flavors can range from mild to strong.
Syrup with detectible off-flavors can-
not be sold in a retail container, and
commands a lower price on the bulk
market. Off-flavored syrup regardless

market for such “ingredient class” ma-
ple syrup that demands a pure, sustain-
ably harvested sweetener?

Near the end of each sugaring sea-
son, producers must make a decision
when to stop making maple syrup.
Sometimes the decision is an easy call,
such as when the onset of bud break
and cessation of sap flow coincide.
There are also sugarmakers who stop
boiling when they hit a certain (largely
self-imposed) color grade they deem
unacceptable. Other times the decision

of color falls under the
“Processing Grade” in
the newly adopted grad-
ing standards (see inset)
and may not be sold in
the retail market. The
amount of Processing
Grade syrup produced
varies widely from year-
to-year as well as region-
ally.

Several prominent in-
dustry leaders have sug-
gested that the amount
of Processing Grade
syrup being produced
has increased in recent
years. By some estimates
10% to as much as 40% of
the crop was off-flavored
over the last five years.
Is this a necessarily bad
thing for the industry?
Will low quality syrup
undercut sales of Grade
A or is there a growing

June 2015

Processing Grade: continued on page 12

Definition of Processing Grade Syrup

Maple syrup for processing (Processing Grade)
means any maple syrup that does not meet Grade A
requirements, but meets the requirement of Process-
ing Grade for use in the manufacturing of other prod-
ucts. Maple syrup for processing must be packed in
containers of 5 gallons or 20 liters or larger. Process-
ing Grade maple syrup cannot be packaged in con-
sumer size containers for retail sales (containers of
less than 5 gallons).

(1) May be any color class and any light transmit-
tance; and not more than 68.9 percent solids content
by weight (Brix);

(2) May contain off flavors; and odors;
(3) May have a very strong taste.

Substandard is the quality of maple syrup that fails to
meet the requirements of Processing Grade maple

syrup.

United States Department of Agriculture
United States Grades of Maple Syrup
Effective March 2, 2015
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Processing Grade: continued from page 11

to halt production can be the result of
fatigue. The decision to stop produc-
tion can also be the result of careful eco-
nomic analysis of the cost of production
versus value of the product.

The variable costs (fuel, labor, fil-
ters, etc.) of any maple operation are a
key component to this sort of analysis.
The fixed costs (sugarhouse, evapo-
rator or RO for example) remain the
same regardless of the amount of syrup
produced. The variable costs, on the
other hand, increase in proportion to
the amount of syrup produced. Part of
the decision to end production may lie
in how much of a producers income is
derived from maple. An operation that
contributes a relatively small amount

D Syrup containers; Glass & Plastic
D Tubing, Mainline, Fittings
D Large Selection of Plastic Tanks

D Stainless & Epoxy Barrels

2427 US Route 2, Cabot, VT + 800-639-1854

Sugaring Equipment Sales & Service

D New & Used Equipment and Consignment Sales

D Custom Tubing Installations, Consultations

goodrichmaplefarm.com
Ricky.maple@yahoo.com

to the individual’s total income may
be more inclined to stop earlier than a
larger producer who sells most or all of
their crop in bulk. Another possibility
is that the sap or syrup may be too dif-
ficult to process due to high microbial
content, making filtering of sap, pro-
cessing sap through an RO, or filtering
of syrup too problematic or costly.

The 2014 Maple Business Bench-
mark, produced by University of Ver-
mont Extension provides the most re-
cent information related to what it costs
to produce a gallon of syrup in Ver-
mont. The study focused on ten opera-
tions ranging in size from 2,600-20,000
taps. All used vacuum and RO. Half of
the operations used oil to fuel the evap-
orator and half used wood. The median
variable cost of produc-
tion was $13.34 per gal-
lon of syrup. According
to Mark Cannella, Farm
Business Management
Specialist with the Uni-
versity of Vermont Ex-
tension and author of the
report, that variable cost
estimate would likely be
considerably lower (per-
haps half or less) if an-
other survey focused on
the larger, bulk produc-
ers who contribute the
greatest share of syrup to
market. Cost of labor re-
mains the largest single
variable that a producer
can control. “The value
of selling (Processing
Grade) syrup for smaller
operations will depend
(largely) on how the
owners value their own
time versus cash.” Can-
nella wrote.

12
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In the early part of this century the
price of Processing Grade syrup was
very low (Figure 1) at only CAN$1.00/1b,
which was probably lower than the cost
of production for many operations. The
price more than doubled to CAN$2.22/
Ib between 2005 and 2009, likely due
to several factors, but primarily due to
syrup shortages during this time peri-
od. The bulk price for off-flavored syr-
up remained fairly steady until 2012,
but has since receded somewhat, and
remained steady at CAN$1.80/Ib for the
past three years. The recent high value
could explain many producers’ motiva-

indicated that Processing Grade is be-
ing further divided into two classes:
The first class being off flavored but
otherwise acceptable syrup. The second
class, often unfiltered and/or ropy syrup
brings the lowest price to the producer
due to its limited market. The world’s
largest seller of bulk maple syrup, Fé-
dération des producteurs acéricoles du
Québec (FPAQ) was recently selling
Processing Grade syrup at a discount
to help spur the development of new
markets. Developing new markets for
Processing Grade syrup as an ingredi-
ent in other foods will be the key to en-

tion to con- suring that
tinue pro- overall de-
duction of mand for
Processing pure ma-
Grade syrup ple syrup
late into the increases
season. rather than
. the same
Wide - . .
sized pie
spread use bei
eing cut
of RO may .
into small-
also  have ] ) ] .
contributed Figure 1: Processing Grade maple syrup (CAD/pound) prices er pieces.
h ) for 2004-2015. Prices are nominal dollars and are not adjusted Many con-
z(;e the 1]:' for inflation. Data Source: Fédération des producteurs acéri- sumers are
! ase' Y | coles du Québec (FPAQ). drawn  to
significantly
the pure,

reducing

the fuel costs to run evaporators and, in
so doing, one of the largest costs of pro-
duction. In addition, improved spout
and tubing sanitation practices have
permitted high sap flows to continue
late into the season. Whether the sap
produced at this time was off-flavor or
not was dependent upon the particular
season. Finally, the costs of expansion
of production for producers in the U.S.
resulted in expenses that needed to be
repaid, so syrup production continued
as long as was possible in several op-
erations.

Several packers of pure maple syrup

June 2015

wild and simple story of maple syrup.
However, significant growth in the in-
gredient market for Processing Grade
syrup would likely only occur when
uniform definitions and rules govern-
ing the use of the term “maple” are es-
tablished and enforced.
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Research: Trees and sap

Does Masting Really Lead to Lower Sap Sugar

Concentrations?

Michael Farrell, Director, The Uihlein Forest, Cornell University
Timothy D. Perkins, Research Professor and Director, Proctor Maple Research Center,

The University of Vermont

aple producers often wonder
about how the weather and
various stresses affect the

health and productivity of maple trees.
In a recent issue of the Maple Digest,
(February 2015) an article by Joshua
Rapp showed a link between masting
(heavy seed production) in the fall of
one year and significantly reduced ma-
ple syrup production in the following
spring season. Rapp describes research
previously published in the journal
Forest Ecology & Management with his
co-author Elizabeth Crone. In both pa-

pers, they hypothesize that since sugar
maples rely on stored nonstructural
carbohydrates (NSC) to produce seed
during a masting year, there would be
less NSC available in sap the following
year. Thus, in sugaring seasons follow-
ing a seed year, the sap sugar concen-
tration (SSC) from trees would be lower
than normal, and thus syrup produc-
tion should be correspondingly lower
in that year. While this is an interesting
theory that certainly has some merit for
further investigation, the methods by
which the theory was tested have seri-

LEADER

Evaporators

Tanaka tappers

Marcland draw-offs

Wes Fab filter presses
Tanaka and Honda pumps
Testing and filtering supplies

Sugar Bush Supplies Co.

2611 Okemos Rd, Mason, Ml 48854

Bacon plastic jugs, glass bottles & labels
Candy molds, bags and boxes, sugar shakers

517-349-5185 fax 517-349-3088
info@sugarbushsupplies.com

We ship daily.
Open all year.
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ous flaws that lead to significant doubt
in the conclusion. The rest of this article
outlines some of the key problems with
this study and offers suggestions on
how this theory could be tested with
more relevant data.

A serious flaw in this logic of this
study is the author’s use of syrup pro-
duction totals to calculate SSC. If the
authors wanted to test a theory that
seed production results in lower SSC
the following year, then they should
have simply looked at SSC instead of
syrup production totals. Limitations in
their data sources likely caused them
to take the route they did, but that
doesn’t excuse this faulty logic. As the
authors note, it is common knowledge
that syrup production is based on both
SSC and total sap volume. You could
have a situation where SSC was very
high but production was low simply
because sap volume was down (or vice
versa). To illustrate this point, consider
the most recent example during a mast-
ing year for sugar maples at the Cornell
Uihlein Maple Research Station in Lake
Placid, NY. During the year 2013 there
was a heavy seed year for sugar maples
in our sugarbush. Therefore according
to the author’s theory, syrup produc-
tion should have been down in 2014. In-
deed, 2014 was a worse year in terms of
total syrup production than was 2013,
so on the surface their theory proves
correct.

Looking deeper however, we find
that this simple link doesn’t offer a
good explanation. Regional syrup pro-
duction was down in 2014 for many
producers not because of low SSC,
but rather due to low sap volumes re-
sulting from a severe winter with ex-
tremely cold temperatures in March
extending into April. The length of the
2014 season was therefore very short in

June 2015

many locations. In fact, SSC was actu-
ally higher than average in 2014 season,
hovering around 3% for most of the sea-
son (based on personal observations),
which allowed syrup production totals
to only be slightly down even though
sap volumes were significantly lower
due to the shortened season. Accord-
ing to the authors’ theory, SSC should
have been significantly lower than av-
erage in 2014 due to the investment in
seeds the trees made in 2013. Although
2014 turned out to have lower produc-
tion than 2013, it was entirely weather
dependent and had nothing to do with
lower SSC. In fact, a somewhat elevated
2014 season SSC resulted in syrup pro-
duction higher than it would have been
otherwise. This is only one example to
disprove this hypothesis, however the
bottom line is that using syrup produc-
tion totals as a proxy for SSC has obvi-
ous limitations.

Second, the reliance on USDA Na-
tional Agricultural Statistics Service
(NASS) data for syrup production to-
tals presents serious problems. First,
the authors attempted to factor in the
fact that the industry is growing by fit-
ting a trendline to the data and looking
at the difference in the overall trends.
However a much simpler and better
solution would have been to look at
yields per tap. Even this approach fails
to take in to account the fact that yields
per tap have also been rising, especially
over the last decade as producers em-
ploy better practices to achieve higher
vacuum and improve sanitation prac-
tices, and as large, very technologi-
cally advanced operations were added.
Yields per tap in Vermont have risen
significantly over the past decade, even
more so than in New York and Maine.
This has nothing to do with seed pro-

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

duction, but instead reflects a greater
adoption of the latest technologies in
sap collection.

However, this minor critique is
dwarfed by the fact that the NASS data
suffers from a serious lack of underre-
porting by maple producers. Further-
more, the NASS data may be becoming
less representative of the maple indus-
try as a whole as new producers enter
the market, but are not (yet) repre-
sented in their databases. Consider the
fact that Bascom Maple Farms reports
that they bought more bulk syrup out
of New York two years ago than NASS
reported was produced in the entire
state. We know the NASS data underes-

shown in the Maple Digest article, they
were clearly shown and described in
the paper published in Forest Ecology
& Management. Some highlights from
the written descriptions of the sugaring
season following these mast years from
the NASS reports for 2001, 2007, and
2012 offer other information, though:

2001: In the five New England
states, the 2001 maple season was
rated too cold for optimum production.
Output from all states, except Con-
necticut, fell below the previous year.
Temperatures were reported to be 58
percent too cold, 31 percent favorable,
and 22 percent too warm, reducing
yields in Maine, New Hampshire and
Vermont. Most reports indicated that

timates actual produc-
tion, but we don’t know
by how much in each
state, nor do we know
how much it underes-
timates it now versus
in the past. Until we
can get a much higher
proportion of produc-

. limitations.
ers to report their syrup

It is common knowledge
that syrup production is
based on both SSC and
total sap volume... Using
syrup production totals as a
proxy for SSC has obvious

there was too much
snow to gather sap.
The sugar content of
the sap was slightly
above average, requir-
ing approximately 39
gallons of sap to pro-
duce a gallon of syrup.

2007: Vermont led
all states in production

crop numbers, utilizing
NASS data to test scientific hypotheses
can be problematic at best. It is certainly
in our best interests as an industry to
have every producer fully report their
data to NASS each year. Having ac-
curate data that we can rely on would
help in many ways, including in the
scientific research being described here.

Finally, what is perhaps most trou-
bling about this study is that it only
spans a short time period and the actu-
al data don’t really conform to the hy-
pothesis upon deeper inspection. This
study spanned over 17 years, during
which there were three years identified
as having a large seed crop: 2000, 2006,
and 2011. Although these data were not

16

with 450,000 gallons,
a decrease of two percent from 2006.
Sugar content of the sap for 2007 was
down from the previous year. On av-
erage, approximately 45 gallons of sap
were required to produce one gallon of
syrup. This compares with 44 gallons
in 2006 and 40 gallons in 2005.

2012: The 2012 maple syrup season
in New England was considered too
warm. A series of heat waves in March
ended the season for many, and result-
ed in a significant drop in maple syrup
production.

To recap, syrup production was
down in 2001 because it was too cold
and snowy, even though sugar concen-

Maple Syrup Digest



tration of the sap was up. Syrup pro-
duction was a mere 2% lower in 2007
and sap sugar concentrations were
reported to be only very slightly less
(2%) than the previous year, requir-
ing 45 instead of 44 gallons to produce
a gallon of syrup. In 2012, SSC wasn’t
reported because it wasn't even worth
mentioning given the summer-like
temperatures experienced in the mid-
dle of March that cut the season short
by several weeks. The 2012 data point
in Figure 1 of the Rapp article had the
lowest “Relative Syrup Production” of
all. Removing that single data point
would very likely render the model
results insignificant as the years 2001
and 2007 are very similar to all other
years in “Relative Syrup Production”
despite their following masting years.
This more detailed examination of the
data is extremely troubling for the au-
thors’ theory. Having only one of the
data points actually report a decrease
in SSC (of only 2%) is far from scientifi-
cally defendable.

Fluctuations in sap sugar concen-
trations, as with many aspects of sap
flow, remain a mystery to some extent.
Although seed production undoubt-
edly can impact SSC levels, there are
many other factors that could have a
greater impact. We simply don’t know

everything that causes differences in
SSC between various trees, locations,
or seasons. However, to suggest that a
previous year’s seed production has a
greater impact on total syrup output
than the weather during the current
sugaring season, which is known to
strongly influence sap flow, just doesn’t
make any sense.

The anatomy and physiology of ma-
ple trees and the process of sap collec-
tion places limits on the influence that
any one sink (demand for sugar, such
as seed production) can have on SSC. A
tree ring in a maple stem acts as a single
unit in some cases, but as a collection of
units in others. Since maple trees gen-
erally have a number of rings that con-
duct sap and store carbohydrate (sap-
wood), and tapholes access sap within
a broad zone around the taphole, the
sap collected by maple producers origi-
nates from a fair number of annual
rings within the tree. Given this fact,
the contribution of any one ring having
low carbohydrate storage in one year
(due to heavy seed production) to the
overall SSC found in the sap is likely
to be heavily muted. This argument is
strongly supported and demonstrated
by several studies conducted after the
1998 ice storm in northern New Eng-

Sap: continued on page 19
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Sap: continued from page 17

land and New York. Studies in Ontario,
New York and Maine all found that
trees with 50-75% crown loss in the ice
storm produced as much sap and had
wood carbohydrate levels over the next
several years similar to trees that had
little or no crown damage. It is hard to
imagine that heavy seeding resulting
in a reduction in carbohydrates in one
annual ring could produce a greater
impact on SSC than the loss of half or
more of the crown of a tree.

Despite the problems with this
study, the authors’ theory does hold
some merit, and is worthy of being

tested, although
there are certainly
better approaches

to answering this
question. If enough
Vermont sugar-
makers have good
records of SSC dat-
ing back over the
past 17 years and
are willing to share
their data, we may
be able to predict

if SSC was indeed lower than average

Maple Research Center (PMRC) does
have records of SSC measured as part
of its operation from 1988-2015. While
a detailed analysis is still being con-
ducted, the average SSC over that time
for the entire sugarbush is 2.1°Brix, and
2001, 2007, and 2012 (also heavy seed
years at PMRC) are 2.6, 1.6 and 2.1° Brix
respectively (one higher than normal,
one lower than normal, and one normal
SSC), which does not support the hy-
pothesis that heavy seed years consis-
tently produce low SSC. What is clear

from these data is what all maple pro-

Temperature and precipitation
have the strongest influence on
syrup yields during the season
through their effects on sap flow,
and that variations in sap sugar
concentration, while present, are
generally fairly modest from year-
to-year.

following a seed year. This would only

include three masting years and would
not be considered a definitive report,
but it would certainly be an improve-
ment over the current study. To proper-
ly test this hypothesis, a broad and de-
tailed database of records on masting,
sap sugar concentration, and other en-
vironmental variables is required that
can be combined with climatic records
to construct a model of various factors

influencing sap sweetness. If you know
of such a database, I encourage you to
contact us at mlf36@cornell.edu or (518)

523-9337.

Along those lines, the UVM Proctor
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ducers already recognize, and numer-
ous studies (in both peer-reviewed and
maple industry literature) have repeat-

edly demonstrated
since research on
sap flow began:
that temperature
and precipitation
have the strongest
influence on syrup
yields during the
season through
their effects on sap
flow, and that vari-
ations in SSC, while
present, are gener-

ally fairly modest from year-to-year.

In the meantime, it's never too late
to start keeping more detailed records
to help understand what is happen-
ing in your own sugaring operation.
The more data that is made available
to NASS and to researchers for analy-
sis, the better we can understand what
factors influence tree health and syrup
production, for the betterment of the
entire maple industry.
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Reports from the States and Provinces on the

2015 Sugaring Season

Connecticut
Mark Harran

The 2015 Connecticut maple sea-
son looked grim through the first five
weeks, but turned out okay. After a
very late start and the relatively short
season that followed, post-season re-
ports from across the State indicate that
the season was a fairly good one for
most producers. When the sap started
to flow it “gushed” from the trees in
huge quantities and generally had high
sugar content throughout the season.
In fact, a few producers, surprisingly,
reported their best crop in a long time.
Other producers said it fell short of in-
going exceptions primarily due to the
season’s shortness and, in some cases,
the inability to tap some trees due to ex-
treme snow depths. A number of pro-
ducers using 3/16 inch tubing reported
great results, especially with vacuum.

Indiana
Keith Ruble and Dave Hamilton

For those who tapped early in Feb-
ruary the season showed promise.
However, after the first weekend very
cold weather moved in and there was
no activity until the first weekend in
March. For most producers the season
ended the third week of March, so the
season was only about four weeks long.
There was a month delay between the
first and second run for many produc-
ers.

Most sugar camps in the southern
part of the state had a below average
to average season while those in the
northern sections reported average to
better than average results. At least one
producer in the north had a record year.
Vacuum saved the day for many pro-
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ducers as it brought in much more sap
than gravity tubing systems or buckets.
In one sugar camp with two sugarbush-
es of the same size, the vacuum sugar-
bush produced four times as much sap
as the sugarbush with a gravity tubing
system. One producer used 3/16” tub-
ing and reported good natural vacuum.
One reason for the poor sap yield in
gravity tubing systems and buckets
may be the deep freeze we had this
winter. Warmer weather did not occur
until March, but the ground thawed
gradually and did not thaw through
until the season was nearly over.

Most of the maples that are tapped
in Indiana are black or sugar maples
and this year’s sap had a sugar content
of 2.4% to 3.0%. Some sugar makers
reported some runs of over 3.0% sugar
content. Most of the syrup produced in
Indiana was dark with good flavor.

Maine
Lyle Merrifield

On March 10, 2015 Maine had its
annual Governor’s Tree tapping at the
Blaine House in Augusta, Maine. Many
maple producers were there displaying
their prodcts, along with the general
public and media. This was a great kick
off to the maple season.

Maine’s 32nd annual Maine Maple
Sunday, March 22, 2015, was a great
success. The hardy people of Maine
braved the 20 degree temperatures
and blowing wind to visit the 100-plus
sugarhouses that were open. Nearly
all producers reported great crowds,
and maple product sales were excel-
lent. Many producers are now open
both Saturday and Sunday to spread
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out their busy weekend. Maine Maple
Sunday is always the fourth Sunday in
March.

In, 2015, Maine saw another chal-
lenging syrup season. Most sugarmak-
ers in the state were all tapped by the
end of February, but then came the wait-
ing game. Little syrup had been made
in the State prior to the open house
weekend. By the end of March South-
ern and Central Maine started showing
good sap flow. For the most part the
State reported good sugar content in
sap through most of the season. Sap ran
daily for about two weeks straight, giv-
ing Southern and Central Maine a good
season. Northern Maine, where the
largest amount of Maine syrup is made,
certainly showed the same late start,
but most made syrup into early May.
Nearly all of Maine’s largest producers
made an average crop, or better. Unlike
last year, many producers across the
State reported making plenty of gold-
en delicate syrup and certainly ample
amounts of the other table grades, all
with great flavor. Pounds per tap varied
across the State from 2.5 to 4.5. All in all
not a bad season, just three weeks late.

Maine also recently signed a bill into
Law, making Pure Maine Maple Syr-
up the State’s official sweetener. This
should prove to be a great marketing
phrase.

Massachusetts
Winton Pitcoff

Massachusetts kicked off its season
with the annual ceremonial tapping of
the first tree. Governor Charlie Baker
proved himself quite capable with a
brace and bit, but the 20-degree weather
in early March didn't allow any sap to
flow that day. Or the next. Or through
most of March, in fact. Much like last
year, Massachusetts producers waited a

June 2015

long time to get started.

Once the sap did begin to flow in
late March, however, it came fast and
furious. Some producers reported their
best production days ever, and some
had record years overall.

Our second annual maple weekend
was a great success, with dozens of
sugarhouses holding demonstrations
and open house events, and more than
40 Massachusetts restaurants featuring
menu items made with Massachusetts
maple syrup.

Michigan
Debbi Thomas

Southern Mid Michigan: 2015 sea-
son started late for us in southern MI,
but not as late as last year. We averaged
about .35 gallons per tap. We had great
sap flow, but terrible sugar content.
Started at 1.5% and never saw above
2.5%. Last boil was on April 8. We made
no Golden, just Amber and Dark Am-
ber. Another observation for us was
very little sugar sand the whole season.
Other sugarmakers in southern MI stat-
ed same low sugar content in trees in
woods and higher sugar content on the
roadside trees.

Northwest Michigan: The 2015 syr-
up season was average in Charlevoix.
We produced .33 gallons per tap. The
season started quickly on March 7 with
50 degree weather. The previous Thurs-
day it was 28 degrees below zero. First
few runs were less than 1% sugar and
the syrup was dark amber with good
medium to light amber flavor. Produc-
tion was slow untill the last week in
March and then we had many good
runs.

The syrup lightened up to fancy on
March 31. The syrup turned dark on

Crop reports continued on page 22

21



Crop Reports: continued from page 21

April 10th and quit on April 13th. The
buds on the trees were still tight but
with no freeze for five days the season
was over. Boyne Falls producers report-
ed less than average with 900 gallons —
they usually make 1200.

Northeast Michigan: We first tapped
on March 7. Started the year out with
sugar content of 1.1% and after four
days it was up to 1.7% where it stayed
pretty much for rest of year. Our last
boil was on April 12. Possibly could
have made more dark syrup as the
trees hadn’t budded yet but the crew
was done.

We didn't get any Golden syrup
this year — one or two boils were in the
light end of Amber but most right in
the middle of the Amber. Only last boil
would be considered Dark and even
then it had a good flavor.

Flavor was great all season. Toward
the middle of season we had some that
was at the top for flavor — very smooth
and full-flavored.

Michigan’s Thumb: We tapped on
March 7 and 8 (the kids put in their
151 taps on March 9). March 9-13 had
days in the mid to upper 40s, and
freezing nights, but flow was slow as
snow still covered the ground, and the
roots stayed cold. March 14, 15 and
16 didn’t freeze, but were followed by
another five days of mid to upper 40’s
in the day, and freezing nights. That
was our first big run. March 23 and 24
froze hard, and everything came to a
standstill. March 25 and 26 saw low 40s
during the day, and very cold at night.
March 27 and 28 were below freezing
all day both days. March 28, 29, 30, 31
and April 1 had good alternating freeze
thaw cycles, and tremendous sap vol-
ume. April 3 and 4 was the last good
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run, and the taps were all dried up on
April 6 and 7.

Central Mid-Michigan: We had quite
a good year in Shepherd. The season
started on March 12, just in time for
Maple Weekend, and ended on April 6.
Averaged .35 gallon per tap on the trees
with buckets. Sugar content stayed be-
tween 2% and 2.75% all season. Those
of us that have collected for several
years kept saying that couldn’t remem-
ber when we ever had so many days
of collection where there were many,
many four-gallon buckets that got full
in a one day period. It was plink, plink,
and plink in the buckets often. We
dump our buckets into a small 80 gal-
lon tank that is pumped up into a 500
gallon tank. We also fill up many pails
that we leave on the trailer so we can
do 650 to 700 every load. On a few days
we did five or six loads in a day. This
old tractor driver was getting a kink in
his neck from turning around to look
where everyone was and how the tank
was filling.

It is interesting to contrast our town
trees with woods at the Morbark wood
chipper factory that they let us tap with
tubing and vacuum. The volume is very
high but sugar content was generally
between 1.5% to 2% all season.

Upper Peninsula: Weather was not
favorable for most of the UP with the
majority reporting an average of 75% of
normal crop.

Minnesota
Ralph Fideldy

The Minnesota Maple Syrup Pro-
ducers Association had its spring meet-
ing on Saturday, May 16. A record num-
ber attended, approximately 90 people.

During the meeting sugarmakers re-
ported a total of 36,043 taps and 8,992
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gallons produced this year.

There were some other producers
that did not attend that were quite big
so we called them. We estimate there
are at least 70,000 more taps and 25,000
gallons scattered around Minnesota
that we know of. Of course there are
many small hobbyists that we are not
aware of. This gives a grand estimated
total of about 106,000 taps and 34,200
gallons.

Most reported higher sugar content
in the sap, usually above 3%, and light-
er syrup. Generally an average crop,
with some people on buckets saying it
was a great year. At least tapping condi-
tions were much easier with less snow
in the woods than in 2013 and 2014.
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New Brunswick
David Briggs

The season is just finishing up here
in New Brunswick as I write this report.
This year New Brunswick Maple Syrup
Producers had very long hard winter.
In mid-January it was beginning to look
like we would not have much snow or
very little to start the season with. By
the first part of February it started to
snow and then it never seemed to stop.
The southern part of the province was
hit the hardest with near-record snow-
fall amounts. I believe we had close
to 500 cms, or 16 feet of snow during
the winter. A lot melted in November
and December, but after mid-January
it started to accumulate. Many in the
south experienced so much snow that
shovelling lines got to be very tiresome.
The north did not see as much snow as
the southern part of the Province, so

Crop reports continued on page 24
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Crop Reports: continued from page 23

they did much better. The season usu-
ally starts by mid or late March but
this year it started about three to four
weeks late. It wasn’t until about the sec-
ond week of April that the sap started
to flow.

In the south we never saw much
above 1 lb. per tap, and as you went
further north the amounts per tap in-
creased. In the middle of the Province
they saw around 2 Ibs. per tap and in
the north, where 80% of our production
is, they saw close to an average year
with 3-4 Ibs. per tap. The color varied
tremendously all across the Province
with very little golden being made in
the south, and a lot of golden to amber
made in the north. Talking to some in
the north, they say that the sun never
came out much for a couple of weeks
which seemed to save the season for
them, because if it had of come out they
think it would have ruined it or made

much darker product. The Province
produced close to 4 million Ibs. of pure
maple syrup in 2015, close to an aver-
age year for New Brunswick.

New Hampshire
Robyn Pearl

A survey of members of the New
Hampshire Maple Producers Associa-
tion indicated a 90% crop produced for
the 2015 season.

For the second year in a row, cold
weather conditions extended deep
into what has become the prime sugar-
ing time for New Hampshire, causing
many producers to remain frozen out
much later than in the recent past. First
boiling dates have gradually moved
into the end of February for the south-
ern half of the state. This year, sugar-
makers noted that the starting and
ending dates were more aligned with
those recorded in the past by their fa-
thers and grandfathers. In the southern
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part of the state, temperatures followed
the historical starting time for boiling,
around March 12, with February 20 as
the earliest reported date. The northern
half of the state began boiling around
March 27, with the latest starting date
of April 11 reported. The season ended
for most producers around April 14,
with some sugarmakers experiencing
their last boil as early as March 31, and
others as late as April 27.

All grades of syrup were made this
year, with Grade A Amber Rich Taste
creating over 50% of the crop, followed
closely by Grade A Dark Robust Taste.
Grade A Golden Delicate Taste and
Grade A Very Dark Strong were made
in much smaller quantities.

The persistence of cold late winter
weather created frustration, but once
the season was underway strong sap
flow made up for the delay and most
sugarmakers had great results. High
sugar content was reported. Survey re-
sponses showed that 41% of producers
use vacuum systems and 37% use RO.
This seems to indicate that regardless of
whatever technology is used, it was a
successful season for the vast majority
of sugarmakers in New Hampshire.

New York
Debra Welch

The winter of 2014/2015 brought
constant, very cold temperatures, and
deep snow for most in New York State.
A common complaint was that the snow
was so fine and fluffy that snowshoes
didn’t work well, and would actually
not work at all in some spots. Snow-
mobiles bogged down as well. This
slowed down the tapping schedule and
required adjustments to tapping height
due to the depth of the snow. The late
cold temperatures also contributed to
worries about the season’s production.
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The season seemed to start slowly in
March, later than the February starts of
the last decade, and boiling hit peak in
early April. Reports are that sap quality
varied, and early gathering saw some
off-flavored product in certain areas.
This quickly cleared up and quality
syrup was produced for most of the
season.

Our best information is that state-
wide production was about the same
as last year, maybe even up a little. We
don't see it as a record year. Western
and Central NY production reports are
the same or better than last year. The
Hudson Valley did better than last year.
Other areas reports are uneven — some
higher elevations with heavy snow cov-
er had less than expected, but others in
the same area did meet expectations. It
seems that the difficulty in getting out
to tap did mean some trees didn't get
tapped this year. Northeast NY was still
making syrup late in April, again with
several reporting a good crop.

Nova Scotia
Kevin McCormick

This season was likely the worst ever
recorded as far as production and prep-
aration goes in Nova Scotia. Some larg-
er producers started tapping approxi-
mately February 10 and then it snowed
twice per week for several weeks, leav-
ing Nova Scotia with the largest snow
cover most have ever seen. Most collec-
tion systems in the province are set up
at4 to 5 feet above ground. The winter’s
heavy snow fall left areas with over 7
feet of very heavy dense snow in the
woods which buried and pulled down
tubing systems. Producers attempted
to dig and some did so several times
only to have another snow storm com-
pletely bury the lines again. There were
storms that dumped over 4.5 feet in one

Crop reports continued on page 27
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Crop Reports: continued from page 25

week after lines had been dug out from
the previous storms. Production didn’t
start for many producers who were able
to dig out lines until the first week of
April. Very little syrup was made in
March in NS. The digging and shovel-
ing proved just too much for most and
once the warmer weather came it was
too late for most to recover. The heavy
deep snow settling was devastating
to the tubing systems and repairs will
take months to get things back in shape.
Overall, production averaged 30 to 35%
of normal. There were a couple of re-
ports of 80% crop but many others re-
ported only 10 to 20%. Approximately
40% of the taps were not even drilled in
the 2015 season. It has set the Nova Sco-
tia industry back years and the costs to
recover and rebuild collection systems
will be very high.

Ohio
Les Ober

It was the first day of March, the
trees were frozen and there was up to
30 inches of snow in some local sugar
bushes. We had just come through the
4th coldest February on record with
some temperatures going as low as
30 degrees below zero in the northern
counties. This was not a normal start
to the maple season and some produc-
ers were starting to wonder if there
was even going to be a maple season.
However, by the 20th of the month tap-
ping was completed and the sap started
to flow. What started out as an almost
certain disaster of a year began to show
some promise. The runs were slow and
steady at first. The peak was reached
on the last week of March when tradi-
tionally the season would be wrapping
up. It continued with good production
into the first week of April and then it
was over. When the steam cleared most
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producers were well under what they
produced in 2013 and 14 but were very
grateful to receive an average crop.

The breakdown went as follows; SE
and SW Ohio had a much later than
normal start. They were backed up into
March tapping, almost a month late
for Southern Ohio. The result was a
lower than average yield, with a good
portion of the syrup being graded into
the dark category. In Central Ohio the
tapping was 10 days earlier than in
Northern Ohio. They caught a few ex-
tra runs with an earlier start and pro-
duction was average to above average.
The producers on vacuum tubing re-
ally saw the benefits of that technology.
Overall the syrup tended to be on the
dark side with a lot of Amber and Ro-
bust being produced. Across the north-
ern half of Ohio tapping was late. Most
were tapped around the 15th of March.
The persistent cold weather at the end
of March kept most producers in the
game, producing good quantities of
syrup right into April. Syrup color and
grade was all over the place with good
amounts of lighter syrup and darker
grades being produced.

This was a very unusual season in
that Southern and Northern Ohio pro-
ducers started and ended at almost the
same time. For most Ohio producers the
average tapping date was the first week
of March and the last boil came around
the 6th of April. That is very unusual
given the variability of climatic condi-
tions from the Ohio River to Lake Erie.
The sugar content was excellent for
many producers and miserable for oth-
ers, ranging from 1.2 to 2.5% sap. The
super cold weather in February may
have contributed to lower than normal
sugar contents in some locations. Most
producers finished with close to an av-

Crop reports continued on page 31
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Authorized
Dealers

Haigh's Maple

Syrup & Supplies LLC
Bellevue, MI

269763-2210

Sugar Grove
Maple Products
Covington, OH

937 570-9691

The Maple Guys LLC
Lynderborough, NH
888 627-5349

Memprotec
Swanton, VT
844382-2244

Wolcott Maple
Equipment
Dale, NY
585786-3893

Maple Run
Sugar Product
Saegertown, PA
814763-2317

Hunt’s Farm
Supply LLC
Jeffersonville, VT
802 644-5627

Suga

Country Products
Vassalboro, ME

207 923-3355

Backbone
Mountain Maple
Oakland, MD
301616-1446

Homestead Maple
Chazy, NY
518846-3192

Leroy Burnham
Watertown, NY
315767-2845

Sugar Bush
Creek Farm
Middlefield, OH
440 636-5371

Windsor Hill
Sugar House
Windsor, MA

413 684-1410
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Crop Reports: continued from page 27

erage year. You can partially attribute
this to expansion and more taps coming
on line. However, if you ask producers
using vacuum tubing systems instead
of gravity tubing or buckets, they will
tell you it is the new technology that
keeps production steady. Technology
has acted as a buffer against the year-
to-year production variability that was
often experienced in the past. Even
though there is a good possibility that
production will fall off in 2015 due to
the late start, Ohio and other states will
still produce good volumes of syrup
and will be able to meet the growing
demand for pure maple syrup.

Ontario
Ray Bonenberg

Ontario experienced another un-
usually cold winter, especially Febru-
ary, with no winter melt to compact
the snow. The ground was frozen deep
in all areas and tapping in March was
tough due to non-compacted snow.

Despite a warm second week of
March, where some southern produc-
ers made some Golden syrup (with
very low sugar percentage sap!), seri-
ous runs were not experienced until the
end of March. As a result of very frozen
trees and cool winds off frozen Great
Lakes, the sap flow was not robust, but
in some areas was steady. Sugar content
gradually increased in April, and the
runs were steady until the third week
of April.

The more southwestern areas had an
above-average year with some reporting
up to five pounds per tap. Even some
bucket operators reported three pounds
a tap (1 litre per tap) in that area. As
we move to the east and north side of
the Province, yield was less due to the
constant cold weather and no real major
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“run.” Producers on high vacuum did
well, lower vacuum and gravity/bucket
systems had much lower yields, some
as low as less than one pound per tap.

Overall, it was an average to above
average yield in most areas. Produc-
ers with north- and east-facing sugar
bushes struggled due to the cold and
the lack of ability of the trees to thaw.
Quality was exceptional with most
making Golden to Amber syrup (IMSI
standards) with few making Dark to
Very Dark. Even the Very Dark did not
have the typical strong taste normally
associated with later season syrup.

Pennsylvania
Wayne Clark

The season started during the mid-
dle of February in Somerset County,
south-west PA, allowing them to have a
good year. One producer averaged well
over two quarts per tap on 3,600 taps.

The northern counties didn't start
until the second week of March. Most
reported having good production with
a quart or better per tap. Reports from
the northwest indicated that anyone
that was ready when it broke had good
to excellent production. Some were
not ready because of having to tap in
hip-deep snow. One producer said he
boiled every day.

Most producers in Tioga County had
average to very good production. Some
didn’t do as well for various reasons.

Potter County, just west of Tioga in
the north-central mountains, didn’t do
as well. One producer only had 1,200
gallons on 9,000 taps. Another didn’t do
well either, only boiling twice in March.
Second hand reports point to Bradford
County having a very good year. There
were no reports from this northeast-

Crop reports continued on page 32
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ern section, but I would assume they
should have had a good year.

Quebec
Federation of Quebec Maple Syrup Producers

Like the previous two years, 2015
was another outstanding harvest sea-
son for Quebec’s maple syrup produc-
ers, who, with 42.3 million taps in op-
eration, produced 107.2 million pounds
of maple syrup, for an average yield of
2.53 pounds per tap.

A season marked by a very late start

This spring, unusual weather con-
ditions delayed the beginning of the
sugaring season. The southernmost re-
gions, Saint-Jean-Valleyfield and Saint-
Hyacinthe, had small flows by mid-
March. However, the persistent cold
slowed the thaw, which resulted in all

of Quebec’s first major flows occurring
only in mid-April. Three-quarters of
production took place during the last
three weeks of April. Some more east-
erly regions harvested until early May.

“Many feared that the long, cold
winter would affect production. How-
ever, in the maple syrup industry, you
should never count your chickens be-
fore they’re hatched. Predicting pro-
duction results is practically impossi-
ble. Mother Nature always has the final
say,” said Federation of Quebec Maple
Syrup Producers president Serge Beau-
lieu. “Again this year, the cold spring
was good for maple syrup production
in general. The Bas-Saint-Laurent/Gas-
pésie region benefitted the most from
the ideal weather and had the best
yields—2.96 pounds per tap.”

The fourth best harvest and quality
syrup

Maple Syrup Producers!

100ml|

Now you can offer your Pure Maple Syrup in
affordable ... Custom Imprinted Bottles ....
For Weddings, Events or Self Promaotions!

One & Two Colour Imprints
that are made to Last a Life Time!

scpromo@ripnet.com

....With Low Minimums

S Promorions

& | MPRINTING

; Brockville
g “‘ Ontario, Canada

613.498.2895

Quick Turnaround & Can be Delivered to your door!
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The 2015 harvest did not surpass the
2013 record of 120.3 million pounds or
last year’s tally of 113.7 million pounds.
However it does rank as the fourth
best harvest on record, just below the
2009 harvest of 109.4 million pounds.
Furthermore, nearly 73% of the maple
syrup already inspected has been clas-
sified in the top three categories, Extra
Light, Light and Medium. This excel-
lent harvest represents nearly 217,000
barrels of maple syrup for quality in-
spectors to classify and inspect.

A record year for sales

The sales agency set a sales record
for the second year in a row—a total
of 97 million pounds of maple syrup—
relegating 2014’s high of 92.7 million
pounds to second place. The new re-
cord is partly explained by the sugaring
season’s late start like last year. During
the regular marketing year set out in
the marketing agreement, from Febru-
ary 28 to February 27 of the following
year, the Federation sold 88.7 million
pounds. Because of the late season, it
then agreed with buyers to allow sales
of maple syrup produced in 2014 and
preceding years until May 12, 2015.

With the extended marketing year,
an additional 8.3 million pounds were
sold to achieve 97 million pounds over-
all. These sales also dropped the strate-
gic reserve level to 60.7 million pounds.
Since 2010, the agency’s sales have in-
creased 10.5% annually from 58.9 to 97
million pounds this year.

Rhode Island
Thomas Buck

Waiting for the season to begin this
year was an exercise in patience. While
last year had members tapping in
January, this year had about all mem-
bers tapping around March 6th. Keep
in mind, on average we tap in the be-
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ginning of February. With a couple of
feet of snow in January, February and
into March, this is the first time that I
know of where RI members needed
snowshoes to get into the woods to tap.
I know there are other states that are
saying that ‘that’s nothing new, we do it
all the time.” So, it looks like snowshoes
may be a part of our maple equipment
from now on.

When the sap did run in March, it
came in gushes, probably because the
temperatures were in the 40s and 50s
during the day and 20s at night. With
tap holes fresh, the trees ran well in RI.
Our taps increased more than 5.7%,
from 7,100 taps to 7,531 taps. Syrup
Production increased 13.5% to 1,134
gallons, even with a short season, and
with one member not tapping this year.
Just about all members used the new
grading system this year, and it was
received well from the public. Grades
produced were of all four grades of
syrup with most graded as dark strong
taste and dark robust taste.

Most of our members ended their
season between April 6 and 10, which
appears to be the latest from memory in
RI. New equipment was installed, from
more tubing lines, and larger evapora-
tors, to R/O machines. The Vice Presi-
dent of the RI Maple Syrup Producers
about tripled the size of his evaporator
this year with a new 2 %2 X 10 La Pierre
evaporator.

Therefore, Rhode Island was ready,
as we had extra time to prepare for
large and small additions. Worries were
quelled, as the syrup was produced.
Thankfully, 2015 was sweet.

Crop reports continued on page 34
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Vermont
Paul Palmer

By and large, the 2015 maple sea-
son won't go down in the record books
for being one of the best or one of the
worst. It is still a bit early to have total
production numbers for the state but
most producers were happy to make 75
to 80% of a crop, considering how late
it began.

As usual, geography played an im-
portant role in the overall production
numbers. Those in the warmer areas,
the southern part of the state or in the
valley locations, were mostly blessed
with good sap runs that resulted in full
production totals. The producers in
the colder spots and those in areas of
elevation tended to struggle a bit more
for the syrup they made. Anyone with
bucket operations really felt the sting of
the cold spring weather and lower pro-
duction totals.

The quality of syrup for this year’s
crop is excellent. There are reports of
mostly Golden/Delicate syrup being
made for many throughout the state.
There were a few producers that only
made darker syrup, but these are more
the exception than the rule. The reports
coming in also indicate there was very
low production of off-flavored syrup.
The color and quality were good right
up until the end.

Although it wasn’t a banner year for
individual producers, Vermont contin-
ues to add taps as our maple industry
continues to grow. With these addi-
tional taps, Vermont may see overall
production numbers increasing over
previous years.

34

Wisconsin
Jim Adamski

The 2015 Wisconsin maple syrup
season for most producers started in
early March. Snow cover this year in
Wisconsin was at a minimum, with the
southern half of the state seeing bare
ground for a good portion of the winter
and the northern half of the state also
seeing below average snowfall.

The southern half of the State was
average to slightly below average. The
weather conditions made it challenging
for the southern half of the State, with
limited sap flow until the frost came
out of the ground. Production in the
southern half of the State started for
most around the first week of March.
The syrup quality was good with most
of the syrup being produced in the me-
dium amber color. Production in the
southern half of the State concluded
around the first week of April.

The northern half of the State had
an average to above average crop. The
weather conditions were very favorable
for syrup production with most pro-
ducers starting around March 7. Syrup
quality was very good in the northern
half of the State with the majority of
the crop in light amber to a very light
medium amber color. Some producers
reported sap yields on vacuum tubing
of 28 gallons per tap and above. Pro-
duction in the northern half of the State
concluded between April 8 and 15.

Overall the production year in Wis-
consin was good. The entire state re-
ported very low sugar content with the
first runs on the tubing systems being 1
brix. This is a very unusual situation in
Wisconsin to have very weak sugar for
the majority of the season.
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For more info: www.cmspm.org or www.facebook.com/cmspm

Committee & Information:
Dan Tassier (906) 630-0238, Todd Petersen (231) 342-6842,
Steve Henson (989) 818-2043, Mike Ross (906) 478-3038

CMSPM Chair:
Craig Waldron {231) 492-4031

New Members
Welcomel
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North American Maple Syrup Council

Research Fund

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

You can make a difference!

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

Name

Research Fund Contribution Form

Research Alliance Partners

D.G.USA.
Haigh’s Maple Syrup & Supplies LLC
Hillside Plastics, Inc
Indiana Maple Syrup Association
Maple Hollow
MA Maple Producers Association
Technologie Inovaweld, Inc
Sugar Bush Supplies Co.
VT Maple Sugar Makers” Association
WI Maple Syrup Producers Association

Please thank these groups when you do business
with them.

Address

City/State/Zip/Country

Phone

Email

Amount of Contribution

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, WI 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.

containers x $.01 = §

Suggested Contribution is $.01 per Container. Send to Treasurer Joe Polak at the address below.
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You Makeit Pure, gg}
%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.

. .
4 ¥4 Fom——s » &

a1

Ask about our Private Label Program!!

Available Jug Sizes
e 3.41loz
e 8 fl oz (1/2 pint)
¢ 16 1l oz (pint)
e 32 fl oz (quart)
e 1/2 gallon
e gallon

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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Industry News: IMSI

International Maple Syrup Institute News

he most recent International Ma-

I ple Syrup Institute Board of Di-

rectors and Committee meetings

were held in Croghan, New York, May

14-15, 2015. Some highlights from the
meetings were:

¢ State and provincial IMSI delegates
shared preliminary information on
the 2015 maple crop. There was not
a lot of the darker color classes of
syrup made. Syrup quality was re-
ported as very good across all color
classes with very little off-flavored
syrup. The Quebec Federation sold
8 million pounds from the quota
leading up to the 2015 harvest. The
strategic reserve may dip
below 60 million Ibs. The
Federation may release
some quota in 2015/16. It
is expected that there will
be sufficient syrup overall
to meet market demand
in 2015.

e The IMSI has produced an
informational brochure to
explain its work and values. Copies
can be obtained upon request from
Dave Chapeskie, Executive Director,
IMSI

e For over a year now, the IMSI has had
a committee working on a Market
Study to develop a more global ap-
proach to marketing maple syrup,
especially in the U.S. The draft strat-
egy was approved in principle at this
meeting with unanimous support
of all Board members. The goal is
to grow maple syrup consumption
by 10% per year for the next seven
years, effectively doubling the maple
market size from about 1% to a 2%
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share of the total sweetener market,
currently dominated by corn syrup
(55%) and cane/beet sugar (44%).
This will be accomplished by:

1) emphasizing good forest man-
agement and production practices
across the maple industry and

2) by working across maple’s po-
litical, geographical, size and func-
tional role (producers, packers,
etc.) boundaries which have his-
torically constrained cooperation
in the marketing arena.

Accomplishing the many objec-

tives and tactics will take time, but
itis seen as a huge step in the
right direction. Important
next steps will be setting pri-
orities for implementation of
the plan and securing financ-
ing to support implementa-
tion.

¢ The North American

Good Management Prac-

tices (GMP) for eliminating
lead in maple syrup production and
packing equipment developed by the
IMSI have been well received by pro-
ducers and packers of maple syrup in
Canada and the United States.

A study group has been working on
a standard of identity for maple sap
and or maple water. A workshop-
style committee meeting was held
where some representatives from
the maple water/sap industry were
brought in to provide feedback. Work
will continue on this initiative, with
emphasis on developing recommen-

IMSI continued on page 41
39
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IMSI: continued from page 39

dations regarding labelling of these
products, including RO water.

e A detailed Environmental Impact
Statement was produced by the U.S.
government on options to manage
the Asian Longhorned Beetle. A letter
was submitted by the IMSI suggest-
ing a total containment and eradica-
tion option. A copy of that letter is
available from the IMSI Executive
Director upon request.

* Most maple jurisdictions, with the
support of the North American Ma-
ple Syrup Council (NAMSC) and
IMSI, are requesting that govern-
ment agencies declare March “Maple
Month.” This is a good opportunity
to showcase maple and to get politi-
cians involved and supporting the
maple industry.

IMSI Board of Directors meetings
scheduled in 2015 will be held in Lon-
guieil, Quebec (near Montreal) on Tues-
day, August 11, and in Seven Springs,
Pennsylvania on Monday, October 19.
The IMSI Annual meeting will be held
in Seven Springs, Pennsylvania on
Tuesday, October 20.

This IMSI meeting summary does
not cover all important information
discussed at the IMSI's recent meet-
ings. More detailed information will be
available in the IMSI Board of Directors
and Committee Meeting Minutes when
these are finalized in early June. You
may contact the IMSI's Director, if you
are seeking additional information.

Dave Chapeskie R.P.F.
Executive Director, IMSI
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Maple Syrup Now the
Official State Sweetener
of Maine

In Maine, legislation designating
maple syrup as the official state sweet-
ener was sponsored by Representative
Russell Black of Wilton and co-spon-
sored by eight other representatives
and one senator. Support for the bill was
bipartisan and nearly universal. The
bill received extensive positive written
and verbal testimony from producers,
the Maine Forest Products Council,
Maine Farm Bureau, fellow legislators
and outdoor writers. A few people ob-
jected to the bill, calling it frivolous, but
supporters convinced legislators that
the bill would cost Maine taxpayers
nothing and offer maple producers an
opportunity to enhance their market-
ing, create new promotional opportu-
nities and build on Maine’s and maple
syrup’s quality reputation. The bill was
signed by Senate President Michael
Thibodeau and sent to Governor Lep-
age and became law in May.

NAMSC Communications
Committee News

The NAMSC Communications
Committee has organized two confer-
ence calls this year among delegates,
alternates, and other state and provin-
cial industry leaders. These calls are an
opportunity to discuss industry issues
and and to share ideas and resources
among the local associations. If you're
interested in participating in these calls,
contact your NAMSC delegate for more
information.
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2015 Inductees to the Maple Hall of Fame

Cécile Pichette

Cécile was born on April 26, 1947 in
Montreal. She grew up and studied in
St-Lin-Laurentides, then in St-Jérdme in
Québec.

In 1967, she earned her Bachelor of
Education degree, and she began teach-
ing in 1967. She was a devoted teacher
for 35 years and highly committed to
her elementary school students.

On December 28, 1968 she married
Jean-Robert Pichette. The couple had
three children of their own and adopt-
ed a fourth.

Mr. Pichette’s family ran a maple
farm. He loved sugar making, while
Cécile didn’t know a thing about the
business. Unfortunately, he was nev-

er to own the family sugar bush and
dreamed one day of acquiring his own.
It was 1980 before the opportunity pre-
sented itself and his dream finally came
true. At that time, he was working for a
Cooperative so he suggested (strongly)
to Cécile to become his sugar bush co-
owner so he wouldn't find himself in a
conflict of interest. Despite her lack of
knowledge of syrup making, she ac-
cepted and never regretted it.

With the purchase in 1981 they be-
came members of the Citadelle Maple
Syrup Producers’ Cooperative.

In 1990, Cécile started working for
Citadelle as a regional representative.
In 2002, as she neared retirement from
her teaching career, she was offered the
position of administrator. She decided

3 pt. hitch Winches
Turn your tractor into a skidder.

Electronic Digital Calipers Grapples
With Scribner, Doyle & International rules

LOG ON WITH TAJFUNI “oegyanee:

3 pt. hitch Firewood Processors
Cut, split & load 2+ cords per hour.

Designed for heavy duty, ™

make your wood
processing simple.

For a full list of dealers, scan
the below QR code, or see our
website ad www.oescoinc.com
and click on “Logging Winches
& Firewood Processors”

CALL for catalog
800-634-5557

Www.oescoinc.com

cupplying Growers, Gafd

f:

professional use.
8 Ashfield Road / P.0. Box 540, Conway, MA 01341

14 Groundskeeping Profession®'®

A9
Ginc®
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to take up the challenge. She has also
been involved with the Cooperative’s
education committee, of which she has
been president for several years.

In 2005, she was named President of
the organizing committee for the North
American Maple Syrup Council con-
gress held in Trois-Riviéres in Québec.

In 2007, she was named Vice Presi-
dent of the Citadelle Board of Directors
and member of the executive commit-
tee. She represents Citadelle on the
North American Maple Syrup Coun-
cil (NAMSC). Cécile was Vice Presi-
dent (2010-2011) and then President of
NAMSC (2012-2013).

Cécile’s motto is: “Together, we must
produce a good product, whether we
are in the U.S. or in Canada.”

Debbie Richards

Debbie Richards was born into a
maple family and knew at an early age
she wanted to run the family business.
Debbie’s Grandparents began Richards
Maple Products in 1910. Her parents,
Paul & Clara Jean Richards, were the
next Richards to run it. And then Deb
and her husband took over.

She became involved with the Geau-

ga County Maple Festival, like her fa-
ther, eventually becoming president of
the festival for two years. Like her par-
ents, Deb was inducted into the Geauga
County Maple Hall of Fame. This had
been a secret desire and goal of hers
since her parents were inducted. Her
grandparents had been among the first
inductees.

Deb also had another secret goal, to
become involved with the IMSI, and
waited patiently for her father to step
down as the delegate from Ohio. She
had been attending the October confer-
ences on and off since the mid 90’s and
reading the minutes of the meetings
that were mailed to Paul. She became
involved with the Ohio Maple Produc-
ers Association and was eventually
nominated to be the IMSI delegate, and
then became president for two years.

A few years later, the Ohio Maple
Producers presented her their highest
award — the Charles Keiter Award — for
her contributions to the maple indus-
try. This was another award that she
shared with her father. And now the
highest award (and another she gets to
share with her father, as the first father-
daughter pair), induction in to the Ma-
ple Hall of Fame!

STOP BUYING SPILES EVERY YEAR.
STOP LOSING MONEY!

New design stainless steel Spiles will 1ast generations. The small
1apnole 9/32™ elps the trees to neal quickly!

9/32”

No landfill waste.. Easy to use, Easy to clean. Saves time and SMONEYS
Experienced customer service and tech support.

ASKFOR YOURFREE SAMPLE TODAY
Maple Hill Farm, 107 C. Crapser Road, Cobleskill, NY 12043 | 1-800-543-5379 or §18-234-4858

MAPLEHILLFARMS.BIZ
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PRESSURE FILTER

From “Wes Fab”

Cost Effective Filter Press for the Small Producer

7” Short Stack Filter Press with Electric Motor Driven Pump

» Built for the Small Producer but designed to Expand.

» Uses standard 7” filter papers.

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

e Compact stand, lightweight aluminum plates & frames.

* Same high quality as our larger models.

Contact Us for your Special Filtering Requirements
or for the name of your local dealer

WES FAB
Wayne “Wes” E. Schoepke, Jr.
14420 12th Ave., Merrill, Wisconsin 54452
(715) 536-0501
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Research: Tubing

2015 3/16” Maple Tubing Cooperator Trial

Stephen Childs, NYS Maple Specialist

uring the 2015 maple sap season
D the Cornell Maple Program con-

ducted a small trial, testing sap
yield from 5/16” tubing vs. 3/16” tub-
ing. This trial was not conducted at the
Arnot Research forest but with a small
maple operation cooperator. The tub-
ing system consisted of six lateral lines,
three 5/16” and three 3/16” alternating
between the two treatments across the
hillside. The lines were set up on a pre-
viously untapped forest with a north
facing slope with tapped trees ranging
from 10” to 19” in diameter. Each line
had between eight and 11 taps per line
and averaged about 220 feet in length.
The slope of the woods was very con-
sistent with a drop of about 23’ from the
tops of the lines to the collection tanks.
The three 3/16” lines had a total of 32
taps and the 5/16” lines had a total of
26 taps. The spouts were all new black
5/16” plastic with 3/16” fittings for the
3/16” tubing and 5/16” fittings for the
5/16” tubing. Trees were tapped on
March 11 in deep snow.

The total yield per tap with the 5/16”
was 11.25 gallons of sap per tap and
the yield from the 3/16” tubing was
18.2 gallons of sap per tap. On several
occasions the tanks collecting from the
3/16” were running over when the co-
operators arrived to collect the sap. The
5/16” tanks did not have this problem.
Sap collection was finished on April 9.
The installation time for setting up the
3/16” lines verses the 5/16” lines was
identical. The yield difference between
the 3/16” setup and the 5/16” set up is at
least 6.95 more gallons of sap per tap or
an increase of 62%. That would repre-
sent a little more than an increase of one
pint of syrup per tap or a total increase
of four gallons of syrup from the 32
taps. The Cornell Maple Program also
looked at vacuum levels at a variety of
elevation drops on taps. That study was
conducted at the Arnot Forest and will
be written up for a future article.

Massachusetts to Host
Maple Dessert Contest

The Massachusetts Maple Produc-
ers Association is sponsoring the first
annual Massachusetts Maple Syrup
Dessert Contest at the 2015 Big E. The
contest will be held on September 29
in Springfield, MA, and is open to any-
one 18 years old or older. Participants
will enter original dessert recipes made
with maple syrup, and will be judged
based on flavor and appearance. More
details are available at http://goo.gl/
MOp5MS.
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North American Maple
Month is Coming

NAMSC and IMSI are collaborat-
ing to organize North American Maple
Month, in an effort to highlight the
pure, natural, and nutritious product
that is maple syrup and the unique
North American maple syrup indus-
try that produces it. A website will be
launched later this year, and extensive
press outreach will be conducted. Con-
tact your state or provincial NAMSC or
IMSI representative for more informa-
tion on how to participate.
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CLOU:s

CREATIVE LABELS OF VERMONT

With the installation of our new HP Indigo WS6600 Digital Press, it
allows you, the specialty maple syrup artisans, to think outside the
box and let your label packaging become a reality, with creative
freedom at your fingertips!

Here are just some of the benefits:

Multiple SKU’s/Multiple Images
Holiday or Seasonal Graphics
Cause promotions such as Autism & Breast Cancer
awareness graphics

Perfect ink-to-ink registration
Precise color from run to run

Green Solutions - massive reduction
in waste

Reduce or eliminate inventory
Better cash flow for customers
Reduce obsolete inventory

Print what you need

Allows designers more creativity
Speed to market

If you would like to learn more about our new digital capabilities and
discover the advantages of our HP Indigo digital printing services,
give us a call at 800-639-7092 or email Kathy Morrill at KMorrill@clov.com.

CLOU:s

CREATIVE LABELS OF VERMONT

Check out our new website: www.clov.com

1-800-639-7092

11 Tigan Street - Winooski, VT 05404

Maple Syrup Digest



Research; Health

Could Maple Syrup Help Cut Use of Antibiotics?

Syrup extract found to make antibiotics more effective against bacteria

McGill University Media Relations

Recent findings, published in the
journal Applied and Environmental Mi-
crobiology, suggest that combining
maple syrup extract with common an-
tibiotics could increase the microbes’
susceptibility, leading to lower antibi-
otic usage. Overuse of antibiotics fuels
the emergence of drug-resistant bacte-
ria, which has become a major public-
health concern worldwide.

Prof. Nathalie Tufenkji’s research
team in McGill’s Department of Chemi-
cal Engineering prepared a concentrat-
ed extract of maple syrup that consists
mainly of phenolic compounds. Maple
syrup, made by concentrating the sap
from North American maple trees, is a
rich source of phenolic compounds.

The researchers tested the extract’s
effect in the laboratory on infection-
causing strains of certain bacteria, in-
cluding E. coli and Proteus mirabilis (a
common cause of urinary tract infec-
tion). By itself, the extract was mildly
effective in combating bacteria. But the
maple syrup extract was particularly
effective when applied in combina-
tion with antibiotics. The extract also
acted synergistically with antibiotics
in destroying resistant communities of
bacteria known as biofilms, which are
common in difficult-to-treat infections,
such as catheter-associated urinary
tract infections.

“We would have to do in vivo tests,
and eventually clinical trials, before we
can say what the effect would be in hu-
mans,” Tufenkji says. “But the findings
suggest a potentially simple and effec-
tive approach for reducing antibiotic
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usage. I could see maple syrup extract
being incorporated eventually, for ex-
ample, into the capsules of antibiotics.”

The scientists also found that the
extract affects the gene expression of
the bacteria, by repressing a number of
genes linked with antibiotic resistance
and virulence.

All maple syrup samples used in the
study were purchased at local markets
in Montreal, then frozen until the be-
ginning of each experiment, which in-
volved a series of steps to produce the
phenolic-rich extract.

Tufenkji, who holds the Canada
Research Chair in Biocolloids and Sur-
faces, has also studied the potential for
cranberry derivatives to fight infection-
causing bacteria. The new study is co-
authored by postdoctoral fellows Vimal
Maisuria and Zeinab Hosseinidoust.

Funding for the research was pro-
vided by the Natural Sciences and En-
gineering Research Council of Canada
and the Canada Research Chairs pro-
gram.

47



48

Maple Syrup Digest



Industry News: Grades

Status of Adoption of New Maple Syrup

Grading Regulations

International Maple Syrup Institute

Canada

The approved final Maple Grading
Amendments and requirements were
published in Gazette 2 on December
31st, 2014. Gazette 2 can be accessed
at http://canadagazette.gc.ca/rp-pr/
p2/2014/2014-12-31/html/sor-dors297-
eng.php. CFIA registered establish-
ments and maple syrup imports and
exports in all provinces are subject to
the MPR grading requirements. Maple
syrup sold within the different provinc-
es is subject to any applicable provincial
regulatory requirement. Only Ontario
and Quebec currently have provincial-
level maple grading regulations in
place. The approved regulations allow
for a two-year transition period to ac-
commodate the new Canadian maple
grading requirement.

Ontario

Following a sustained and active
lobbying effort by the Ontario Maple
Syrup Producers Association (OMSPA)
and its membership, the Ontario gov-
ernment has made a commitment to
both OMSPA and IMSI officials to open
Ontario Maple Regulation 119/11 and,
after public consultation to be sched-
uled in the late spring and/or summer,
consider adopting the maple grades
regulatory amendments proposed by
the IMSI with a commitment to have
amendments in place for the 2016 ma-
ple syrup production season.
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Quebec

Senior officials of the Quebec gov-
ernment have recently indicated that
they support the maple grades amend-
ments and would be moving to amend
the provincial regulations. It is antici-
pated that the regulatory amendments
will be in place at the provincial level in
Quebec by January 1, 2016.

The Federation of Quebec Maple
Syrup Producers is committed to align-
ing their grading and classification
system with the IMSI Proposal. This is
separate from maple grading regula-
tions administered by the Quebec gov-
ernment.

United States

The final notice for the revision of
the voluntary USDA Standards for
Grades of Maple Syrup were published
in the Federal Register on January 29,
2015 and were effective March 2, 2015.
USDA did not allow for a transition pe-
riod.

Vermont

The Vermont Agency of Agriculture
and the Vermont Maple Sugarmakers
Association are assisting implementa-
tion of the new grading rules that went
into effect on January 1, 2014. There
was a one-year grandfather period to
use existing grade labeling, and a three-
year period for sales of Vermont syrup
within the State of Vermont to use both
the old and the new grading systems.

Grades continued on page 50
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Grades: continued from page 49
Maine

A bill passed in the Maine Legisla-
ture replaces the existing maple syrup
grading system for the State with the
new grading system proposed by the
International Maple Syrup Institute.
The bill was to take affect only upon
adoption of the new grading system
by the United States Department of
Agriculture and the Canadian federal
government. Since both the Canadian
and US Federal governments have an-
nounced the final maple amendments,
Maine will be implementing the new
standard in 2015 with a one-year transi-
tion period.

50

New York

New York State government officials
developed Maple Grades Regulations,
incorporating the IMSI’s Maple Grades
proposal. Public hearings on the IMSI
Grades proposal were held in 2013. The
grade changes proposed by the IMSI
took effect New York State effective
January 1, 2015.

Ohio

It is expected that Ohio will adopt
the USDA standards.

New Hampshire

The new grade rules were approved
on December 16, 2014 and must be
complied with by January 1, 2016 at the
latest.

Maple Syrup Digest
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Fadden Family Honored by Legislators and Governor

ames Fadden, Jr.,, along with his fa-
ther, James, Sr. and his son James,
were honored Thursday, February

, with proclamations from the New
Hampshire Senate and House of Rep-

The Lawrence A. Carlisle Memo-
rial Trophy is awarded annually by the
New Hampshire Maple Producers As-
sociation for excellence in production
of maple syrup. The Fadden family, of

resentatives North Wood-
in recognition stock, NH,
of their un- has won the
precedented award seven
7th win of the times for the
Lawrence A. finest  qual-
Carlisle Me- ity maple
morial  Tro- syrup  pro-
phy awarded duced in NH.
by the New This award is
Hampshire made in rec-
Maple  Pro- ognition  of
ducers  As- the outstand-
sociation ing  service

(NHMPA).
Governor Hassan also gave her con-
gratulations to the Faddens in a pri-
vate gathering in the Executive Council
chambers.

and devotion
of Lawrence A. Carlisle to the welfare
and development of the maple indus-
try of New Hampshire. More informa-
tion on the contest is available at www.
nhmapleproducers.com.

Goodrich’s Wins Big at VT Farm Show

Goodrich’s Maple Farm of
Cabot, VT, won several blue rib-
bons at the 2015 VT Farm Show:

e Best of Class for Amber Rich
maple syrup

¢ Best of Class for Dark Robust
maple syrup

* Best of Class for Maple Sugar
& Best of Show for all Maple
Products with the sugar.

¢ Glenn Goodrich was awarded
Outstanding Sugarmaker
award for his many contribu-
tions to the maple industry.

52

Maple Syrup Digest



e hve te who\e e of 316"

Spo thgC ectors, Adaptors, T's
qqqqqqq

JJJJJJJJ



Upcoming Maple Events

The 2015 Cornell Maple Camp will
be held July 22-25 at Cornell Univer-
sity’s Arnot Teaching and Research
Forest in Van Etten, NY. The session
is designed for anyone who wishes
to become a maple producer or those
with some experience who are seeking
to expand their production, products
and marketing through focused and
hands-on intensive training that helps
them produce maple products with
greater efficiency and profitability. De-
tails and registration information are at
http://goo.gl/t7PFmX.

The Caledonia County Maple Associa-
tion will host the 2015 Vermont Ma-
plerama on July 23-25. Activities will
begin with the trade show on the 23 at
the Caledonia County Fairgrounds in
Lyndonville. There will be a full day
tour in coach buses to a variety of ma-
ple operations in the county, ranging in
size from 2,000 taps to 6,000 taps. Satur-
day, there will be travel to adjoining Es-
sex County, to visit the new Sweet Tree
facility, one of the largest maple opera-
tions in the US, as well as other large
and diversified operations in the coun-
ty. Details are available at http://

g00.gl/m9%eeFH.

Adirondack Maple School at Paul
Smith’s College in Paul Smiths, NY,
will offer a number of courses this sum-
mer, including Developing a Profitable
Sugaring Operation (August 1-4), and
Sweet & Savory: The Art & Science of
Cooking with Maple (August 5-8). De-
tails are available at http://www.paul-
smiths.edu/summer/mapleschool.

The Onondaga County Maple School
will be held on October 3. Contact:
Kristina Ferrare, Cornell Cooperative
Extension of Onondaga County. 315-
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424-9485 ext 231. www.ExtendOnon-
daga.org

The 2015 Pennsylvania Maple Tour
will be held on October 17. The tour
will visit four sugarhouses and will be
based out of the New Centerville Fire
Company Banquet hall in New Center-
ville, PA. Details are available at www.
somersetcountymaple.org, or contact
Matthew or Stephanie Emerick at 814-
324-4345.

The Federation of Quebec Maple Syrup
Producers will hold an International
Maple Symposium and Sugar Bush
Downtown Show at the Centre des
Congres de Québec, from November
19-21. This event will target the public
at large as well as maple growers and
collaborators in the maple industry. It is
meant to embody an exceptional plat-
form for presenting and broadcasting
information on the maple and all its
facets. For further information, contact
ga@agccom.com.

Award Winning Maple DVDs
For Sugarmakers - Schools - Libraries -
Nature Centers - Parks

The Magical Maple Tree
FOR CHILDREN
All about Maple Syrup
10 min. - $20.00
(French version now available)

The Maple Sugaring Story
FOR GENERAL AUDIENCES
The History and Production
30 min. - $27.00

Voices from the Sugarwoods
Vermont Sugarmakers Tell the Story
14 min. - $20.00

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

www.perceptionsmaple.com
802-425-2783
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Subscriptions

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

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

Address

1
1

1

1

1

1

1

1

1

1

1

1

1

: Name
1

1

1

1

1

1

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

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

1

1 ) .

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

1

Classified ads
FOR SALE: Equipment & Supplies from Bakers Maple. Lamb tubing, Bacon jugs, |
Marcland controls, Carrageenan for maplejelly, 1 1/2 Ibs. for $19.95. Used Beckett
CF 2300 Oil Burner. Bainbridge, NY. www. bakersmaple.com :

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

FOR SALE: 4 x 14 Waterloo Evaporator. 4 x4 reverse flow front pan welded, used
2 seasons, 4 x 10 back pan, soldered, Steam hood complete, wood fired arch with
forced air. Near Wausau, WI. 715-573-4586, syrup@sugarhillsugarbush.com. H

FOR SALE: Massachusetts sugaring operation downsizing to a smaller evapo-
rator and cleaning house. Full range of equipment to be sold over the next few
years. Tom McCrumm: 413-628-3268, tom@southfacefarm.com for details. :

CUSTOM SUGAR: D.C. Farms is pleased to offer granulated maple sugar. We

also offer custom maple sugar processing. Pick up and delivery is always avail- }
able. We offer bulk boxes, sugar shakers. We ship as well. 413-331-3786.

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