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Greetings 
from your 
President

It is a great pleasure and an honour 
to represent and serve as the next 
president of the North American 

Maple Syrup Council. I would like to 
thank all the delegates and alternates 
for supporting me and giving me the 
opportunity to assist, guide and lead 
our organization into the next couple 
of years. 

The maple industry runs deep in 
my family. If my great-great-grandfa-
ther, Arthur M. Briggs, could see the 
changes from the mid 1800’s to 2017, 
I am sure he would truly be amazed 
at how the industry has changed and 
at what we have accomplished. Mak-
ing maple syrup is certainly much 
different now than when he made it 
so long ago. 

I have been involved in the maple 
industry for most of my life. As a 
young boy helping gather sap with 
a team of horses, watching the pans 
and thermometer while my father 
fired the arch, or eagerly helping stir 
the maple cream, spring was always 
the best time of year for me. Although 
for many years it was a seasonal expe-
rience on our farm, I eventually made 
maple a full time passion and career 
in 1998. Going into business with my 
father we expanded our maple syrup 
production and started full time, year 
round packing and distribution. 

I then became involved with the 
New Brunswick Maple Syrup Coun-

cil and became very active as the 
treasurer for many years. In 2002 I 
became the delegate for the Province 
of New Brunswick to the NAMSC, 
and have served since then as either 
delegate or alternate, only missing 
one conference. I have served on a 
number of NAMSC committees over 
the years, most recently the audit and 
nominating committees. 

Our provincial association hired a 
full time executive director and then 
became the New Brunswick Maple 
Syrup Association. I served for many 
years as a director and for two years 
as president. I assisted our executive 
director in the organization of the in-
ternational maple conference when 
we hosted it just a few years back, and 
also have helped organize and partic-
ipate in a number of New Brunswick 
Maplefests. 

I now own and operate, with my 
wife Sherry, two maple businesses. 
One business is retail, open all year 
round, selling our full line of maple 
products and many other local food 
and gourmet items. The other maple 
business we operate focuses on bot-
tling, manufacturing and distribu-
tion to our wholesale accounts. We 
are also in our fifth year as a Lapierre 
Maple Equipment dealer. 

I just recently returned from the 
annual conference in Lévis Quebec. A 
great many of us gathered for meet-
ings and discussions from NAMSC 
and from the International Maple 
Syrup Institute. Over the five days, 
ideas were shared, concerns were 
heard, maple presentations were 
made, the latest equipment was dis-

President: continued on page 6
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President: continued from page 5

played, sugarhouse tours were en-
joyed, friendships were renewed and 
new ones were made. All this was put 
together by our great friends from 
the Citadelle maple cooperative and 
the maple producers from Quebec. A 
huge thank you and congratulations 
on a conference well done! 

I would like to also congratulate 
and thank all those who participated 
and won awards in this year’s annu-
al maple products and maple photo 
contest. There were a lot of entries 
and I am sure it was not an easy deci-
sion to choose the best. Please keep on 
entering, it makes for a better contest.

Congratulations go out to two very 
special individuals. First I congratu-
late Dr. John Stockie, who recieved 
the Richard G. Haas Distinguished 
Service Award for his extensive and 
valued research in the maple indus-
try. With a background in Math-
ematics he has helped us to better 
understand the dynamics of sap flow 
within the maple tree. Congratula-
tions, John, for receiving this award 
of appreciation from the North Amer-
ican Maple Syrup Council. 

Also, tremendous gratitude and 
congratulations go to a very special 
friend and colleague in the industry, 
Cécile Brassard Pichette, recipient 
of the NAMSC Special Recognition 
Award. She has been a great sup-
porter to the industry with her many 
years of service to the Maple Co-
operative at Citadelle. She is a past 
president of NAMSC and continues 
to serve as the delegate from Quebec. 
Thank you Cécile it is an honour and 
pleasure working with you over the 

years. Well deserved to both these in-
dividuals.

Special congratulations, also, to 
this year’s inductees to the Maple Hall 
of Fame, Bruce Gillilan from Vermont 
and Dr. Eric Randall from New York. 
Bruce has an extensive background 
in the maple industry, both as a pro-
ducer at his family sugary and with 
Leader Evaporator. Bruce has truly 
left his mark on the maple industry 
and we are very thankful for his posi-
tive impact towards it. 

Eric has had a passion for maple 
for a very long time. His background 
as a botanist combined with his love 
for maple has taken Eric far and wide 
in the maple industry. He has spo-
ken and presented his knowledge of 
the industry to many of us over the 
years. His continued efforts with re-
search and education have brought 
our industry to a place where we are 
now out-producing what we can sell. 
I want to thank Eric again for the time 
and energy he puts forth into this 
Council and I am truly blessed and 
appreciative of his advice and guid-
ance as we move forward. I am most 
grateful to him for supporting me 
as his successor and honoured to be 
able to follow in such great footsteps. 
Thank you again and congratulations 
my friend – well deserved! 

As I wrap up my first letter I am 
mindful to the fact that there is much 
work to do at the council level. We 
will be continuing with conference 
calls and hopefully getting some of 
the committees more active in the 
coming months. 

The holiday season is now upon 
us and sugaring will not be far off. 
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Please continue to spread the word of 
the Council and feel free to join the 
Alliance program at any time. Your 
donations are very much appreciated 
as education and research needs to 
continue.

 The words I heard most at our 
annual meetings were “We are out-
producing what we can sell.” We 
strive to be great at what we do. We 
are great at making maple syrup; we 
now have to be even better at selling 
it. There is much talk around that we 
need to start marketing our efforts 

more and more. If anyone has ideas 
or suggestions on how we can better 
sell our products please share with 
any one of us on the Council.

All the best to you and your fami-
lies this holiday season and I wish 
you all the best in the sugaring season 
to come. 

Cheers,
David Briggs, President, NAMSC

Bourbon Barrels for sale
Fresh dumped

Once used

Call or e-mail for current pricing

Office: 315-253-6306 • Cell: 315-283-4579
colin@fingerlakesbarrel.com  •  www.fingerlakesbarrel.com

Finger Lakes Barrel Co.
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Research: RO and flavor
Assessment of the Flavor of Syrup Produced 
with High-Brix RO Systems
Abby K. van den Berg and Timothy D. Perkins, 
    University of Vermont Proctor Maple Research Center

Concentrating sap with reverse 
osmosis (RO) substantially in-
creases the efficiency and prof-

itability of processing maple sap into 
syrup by reducing the amount of fuel 
and time required to complete concen-
tration to syrup density in the evapora-
tor, with gains proportional to the level 
of sap pre-concentration (Figure 1, van 
den Berg et al. 2011). Because most 
flavor development in maple syrup 
occurs through nonenzymatic brown-
ing reactions as sap is processed with 
heat in the evaporator, it has often been 
speculated that reduced evaporator 
processing time resulting from the use 
of RO might also result in perceptible 
impacts on syrup flavor. However, a se-
ries of controlled experiments conduct-
ed at the University of Vermont Proctor 
Maple Research Center using the same 
sap processed to different levels with 

RO determined that concentrating sap 
up to 21.5% prior to boiling in standard 
maple evaporators had no substantive 
effects on syrup composition or flavor 
(van den Berg et al. 2011, 2012, 2014, and 
2015). For example, syrup produced 
simultaneously from raw sap and the 
same sap that had been concentrated 
to 8% with RO contained similar quan-
tities of flavor compounds, and the 
flavor of the syrup was indistinguish-
able by panelists in sensory evaluation 
experiments (van den Berg et al. 2014). 
The same results were observed in syr-
up produced simultaneously with the 
same sap concentrated to 8 and 21.5% 
(van den Berg et al. 2012).

RO systems capable of concentrating 
maple sap to 30-40% (hereafter referred 
to as “High-Brix”) have recently been 
developed, and could provide substan-

Figure 1. Rate of syrup production per hour and fuel consumed per gallon of syrup produced in 3 
x 10’ oil-fueled evaporators processing sap at 4 different concentrations of starting sap material: 2, 
8, 12, and 15%.
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High-Brix: continued on page 10

tial additional gains in processing and 
time efficiency. However, the greater 
level of sap pre-concentration and re-
sulting reductions in thermal process-
ing time resurrect questions about po-
tential impacts on the syrup produced, 
particularly with respect to flavor. 
Thus, the overall objective of this study 
was to determine if the production of 
syrup with High-Brix systems signifi-
cantly impacts syrup flavor. Since pre-
vious controlled experiments found no 
substantive effects on syrup flavor with 
sap pre-concentration up to 21.5%, sen-
sory experiments with syrup produced 
by High-Brix systems were chosen as 
a first step to address the question of 
potential impacts of these systems on 
syrup flavor. The most essential in-
formation to determine initially was 
whether the flavor of syrup produced 
with these systems is appealing and 
liked, and characteristic of the flavor 
of pure maple syrup. Sensory experi-

ments were conducted to address these 
questions and thus assess the potential 
impacts of producing syrup with High-
Brix systems.

Materials and Methods

Syrup samples were obtained from 
six producers that used High-Brix Sys-
tems (Lapierre Equipment “Hyper-
Brix” or H2O Innovation “Super-Con-
centrator”) during the 2016 production 
season. Each producer was asked to 
provide samples that represented the 
early, middle, and late portions of their 
production season. Once obtained, the 
color of each sample was measured as 
percent light transmittance at 560nm 
with a spectrophotometer (Thermo-
Fisher Spectronic Genesys 8), and den-
sity with a digital refractometer (Misco 
Palm Abbe PA202). Other pertinent 
information about each sample, in-
cluding production date, location, and 

Figure 2. Light transmittance and production type of syrup samples evaluated in sensory experi-
ments. Dotted lines demarcate the light transmittance values for syrup grades (≥75% = Golden 
Delicate, 50% - 74.9% = Amber Rich). Solid bars indicate syrup produced in certified organic opera-
tions, and striped bars indicate conventionally-produced syrup.
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High-Brix: continued from page 9
whether it was produced in a certified 
organic or conventional operation, was 
also recorded. Nine of these samples 
were selected for sensory experiments. 
Once selected, a set of syrup samples 
with a similar range of color and pro-
duction type (organic or conventional) 
that were produced with standard RO 
systems (e.g. 25% or lower) during the 
2016 season were obtained (Figure 2). 
Syrup produced with other processing 
technologies that could potentially im-
pact flavor, such as air injection, were 
excluded. All samples were screened 
for flavor defects and appropriate den-
sity prior to sensory experiments.

Sensory experiments were conduct-
ed to assess the overall acceptance or 
“liking” of syrup produced with High-
Brix systems, as well as whether the fla-
vor of High-Brix syrup was perceived 
as being characteristic of pure maple 
syrup. All sensory experiment proce-
dures, design, and analyses were con-
ducted following standard methodol-
ogy for acceptance and affective testing 
as described by Meilgaard et al. (2006) 
and Lawless and Heymann (2010). For 
these experiments, each of the nine 
High-Brix and six Control samples was 
assigned a random, 3-digit code. Forty-
six healthy, non-smokers who liked 
pure maple syrup were recruited and 
participated in the experiments in one 
of four sessions (Table 1). Each panel-
ist was presented all 15 samples in 

randomized order in opaque contain-
ers to eliminate the potential influence 
of syrup color on flavor perception. 
Panelists were instructed to taste each 
sample and answer the following two 
questions about their perception of the 
syrup’s overall flavor: 

1) How much do you like or dislike the 
overall flavor of this syrup? Panel-
ists were asked to choose a response 
from a nine-point verbally-an-
chored hedonic scale, from “Dislike 
extremely” to “Like extremely”; and 

2) Is the flavor of this syrup character-
istic of pure maple syrup? Panelists 
were asked to choose a response 
from a seven-point verbally-an-
chored Likert agreement scale, from 
“Entirely disagree” to “Entirely 
agree”. 

Panelists were instructed to cleanse 
their palates with water between each 
sample, and an extended rest period 
(3-5 minutes) was taken after every five 
samples to reduce sensory fatigue.

For each question, the average fre-
quency of each response (e.g. “like ex-
tremely”, “dislike “moderately”, etc. 
for Question 1, and “entirely agree”, 
“disagree slightly”, etc. for Question 
2) was calculated across all 46 panelists 
for each syrup sample. Paired Student’s 
t-tests were used to determine if signifi-
cant statistical differences existed in the 
frequency of individual responses for 
High-Brix and Control samples. 

Results and Discussion

The High-Brix syrup samples evalu-
ated ranged in light transmittance from 
51.4-83.3% (Figure 2). Four samples 
were Golden Delicate grade, and five 
were Amber Rich; six were produced in 
certified organic operations, and three 
in conventional operations. The color, 

Table 1. Age and gender distributions of sensory experiment panelists. 

No. of 
Panelists 

Age
Mean Min. Max. 

Female 14 53 39 70 

Male 32 50 21 80 

Overall 46 51 21 80 

Figure 3. Average frequency of responses of 46 panelists for High-Brix (n=9) and Control (n=6) syrup samples for 
each category on a 9-point verbally-anchored hedonic scale to the question, “How much do you like or dislike the 
overall flavor of this syrup?” Error bars represent the standard error of the mean.

Table 1. Age and gender distributions of 
sensory experiment panelists.
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High-Brix: continued on page 12

grade, and processing type of Control 
samples were similarly distributed 
(Figure 2). 

The average frequencies of panelists’ 
responses to each sensory question for 
High-Brix and Control samples are pre-
sented in Figures 3 and 4. Panelists’ re-
sponses to the question “How much do 
you like or dislike the overall flavor of 

this syrup” were very similar for High-
Brix and Control samples (Figure 3). 
Overall, 70% of the average responses 
for High-Brix syrup and 68% of those 
for Control syrup were “liked” to some 
degree, from “slightly” to “extremely” 
(Figure 3). Likewise, there was no sig-
nificant difference (p < 0.9453) in the 
frequency of each response between the 

Figure 3. Average frequency of responses of 46 panelists for High-Brix (n=9) and Control (n=6) 
syrup samples for each category on a 9-point verbally-anchored hedonic scale to the question, 
“How much do you like or dislike the overall flavor of this syrup?” Error bars represent the standard 
error of the mean.

Table 2. Frequency, minimum, and maximum responses of 46 panelists for each of nine High-Brix 
and 6 six Control syrup samples for each category on a 9-point verbally-anchored hedonic scale to 
the question “How much do you like or dislike the overall flavor of this syrup?”
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High-Brix: continued from page 11

two types of syrup – the average per-
centage of individual responses (e.g. 
“like extremely”, “dislike slightly”, 
etc.) did not differ between High-Brix 
and Control syrup (Figure 3). 

Table 2 presents the frequency of 
responses for each individual syrup 
sample, and further illustrates that the 
acceptance of syrup flavor was very 
similar between High-Brix and Control 
syrup. These results indicate that the 
flavor of High-Brix syrup was generally 
liked by panelists and was liked simi-
larly to syrup of similar color produced 
with standard RO systems. 

Panelists’ responses to the question 
“Is the flavor of this syrup characteris-
tic of pure maple syrup” were also very 
similar for High-Brix and Control sam-
ples (Figure 4). For High-Brix samples, 
an average of 72% of responses were 
some level of agreement with this state-
ment, from “slightly” to “entirely,” 
and 73% for Control samples (Figure 

4). Likewise, there was no significant 
difference (p < 0.9375) in the frequency 
of individual responses between the 
two types of syrup – the frequency of 
responses “agree entirely,” “disagree 
slightly,” etc. did not differ between 
High-Brix and Control syrup samples 
(Figure 4). These results indicate that 
panelists generally agreed that High-
Brix syrup had flavor that was charac-
teristic of pure maple syrup.

Together, these results indicate that 
syrup produced with High-Brix sys-
tems has flavor that is generally appeal-
ing and liked, and is characteristic of 
pure maple syrup. While these results 
do not provide an indication of wheth-
er the use of High-Brix systems results 
in any impacts on flavor, they do sug-
gest that the production of syrup with 
High-Brix systems doesn’t generally 
result in significant or adverse impacts 
on syrup flavor. As with all processing 
equipment, proper use of High-Brix 
systems according to the manufactur-
er’s instructions is essential to ensuring 

Figure 4. Average frequency of responses of 46 panelists for High-Brix (n=9) and Control (n=6) 
syrup samples for each category on a 7-point verbally-anchored Likert agreement scale to the 
question, “Is the flavor of this syrup characteristic of pure maple syrup?” Error bars represent the 
standard error of the mean.
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optimal quality and flavor. 

The range in responses for each sam-
ple to the question “How much do you 
like or dislike the overall flavor of this 
syrup” is important to note (Table 2). 
Each sample had at least one panelist 
indicate the highest or second-highest 
level of dislike, as well as the highest 
level of liking. This highlights the fact 
that the perception and appeal of syrup 
flavor is highly subjective, and var-
ies considerably between individuals. 
The definition of “good syrup flavor” 
is unique to each person, and this is 
an important factor to consider when 
discussing and evaluating syrup flavor 
or the potential impacts of processing 
technologies on syrup flavor.
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Ask: continued on page 17

Ask Proctor
Timothy Perkins, Ph.D., Director
University of Vermont Proctor Maple 
Research Center

Why are my tapholes leaking, 
and what can I do about it?

As tapping time approaches each 
year, there is sometimes a mad rush to 
get ready and get out in the woods and 
make some holes in trees.  Unfortunate-
ly, haste in tapping can sometimes lead 
to some real problems that can affect 
your production negatively throughout 
the entire season.  A common question 
we hear each year around tapping time 
is about “leaking” tapholes and how 
to “fix” them.  There are often several 
issues involved in this, and sometimes 
the applied remedy itself turns out to 
be the actual problem.

When tapping a tree, producers are 
creating a wound.  During subsequent 
thaws, the natural process of sap exu-
dation results in pressure building up 
in the wood tissue around the wound, 
and sap flows out.  Typically, such flow 
will occur through a spout that has 
been inserted in the taphole because it 
is the path of least resistance.  However, 
for a brief period of time after tapping 
producers may notice a disconcerting 
wetness on the bark around the wound 
and sap running down the stem of trees 
from the area around the outside of the 
taphole.  While producers may feel the 
desire to take immediate corrective ac-
tion, it is actually a very normal wound 
response.  The injured area of wood 
on the outside of the spout barrel will 
naturally weep sap.  Since this sap can-
not move into the taphole due to the 
blockage of the spout body, it migrates 

to the wounded surface of the taphole 
along the wound edge and comes out.  
If the temperature is cold or windy, the 
wetness might dry out quickly and go 
unnoticed.  If the sap is running well 
during or soon after tapping, this wet-
ness will be more prominent.  Often if 
let alone, within a few days the wood 
tissue in this area along the outer edge 
of the spout/taphole interface will dry 
out and the seepage will cease.  

All too frequently though, maple 
producers will interpret this phenom-
enon as a leak and attempt to “fix” the 
problem by seating the spout more 
firmly. This practice, when applied too 
aggressively, can actually create tiny 
splits in the wood at the taphole (espe-
cially with metal or strongly-tapered 
spiles) which create or worsen leaks, 
leading to more corrective attempts. 
This leads to the improper remedy 
of “pounding” the spouts in harder, 
which creates more leakage that will 
not naturally dry out and seal.  It is 
important to remember that spouts 
are not nails – they are meant to be 
“tapped” in, not “pounded” in. It takes 
some experience to recognize when a 
spout is seated properly. Often this is 
best accomplished by sound. Initially 
spouts will have a higher pitched ping-
like sound when first tapped, which 
changes to a dull “thud” when they 
are seated. STOP hitting them when 
you hear that change, or just lightly tap 
again to confirm.  

If you’re having trouble with weep-
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Ask: continued from page 15
ing tapholes or vacuum leaks long af-
ter spouts were tapped in, or if seep-
age and leaks are noticed after a hard 
freeze, then reseating spouts might 
be worth a try. A moderately-light 
tap with the hammer should suffice.    
Modern plastic spouts (especially poly-
carbonate spouts) with a very gradual 
taper are considerably less susceptible 
to spout heaving than previous genera-
tions of spouts.  

Leaking spouts throughout the sea-
son arise from some common prob-
lems: 1) oblong tapholes – caused by 
poor drill control or dull bits, 2) poor or 
incorrect matching of drill bit and spout 
– select the proper bit recommended by 
the spout manufacturer, and 3) split 
wood around tapholes – caused by 
over-pounding of spouts or use of a too 
heavy hammer.  A good bit of attention 
before and during tapping will help to 
prevent such problems, and result in 
less leakage and higher sap yields. 

Figure 1. Freshly drilled taphole with sap 
seepage shown by wet stain around and be-
low taphole (photo T. Perkins).

 

WISHING YOU  
H A P P Y   
HOLIDAYS 
AND A PROSPEROUS 
MAPLE SEASON 

 2 0 1 8  

 
 

Sugar Bush 
Supplies Co. 
2611 Okemos Road 
Mason, Michigan 

517-349-5185 
 

www.sugarbushsupplies.com 
 
 

Serving sugarmakers since 1934 
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Industry: People
Vermont Extension Specialist George Cook 
Retires
Mark Isselhardt, Maple Specialist, University of Vermont Extension

George Cook began his career 
in maple 39 years ago as the 
Lamoille County Extension 

Agent.  Though Vermont no longer 
has ‘county agents,’ and some of his 
specific tasks have changed over the 
years, George’s approachable manner 
and commitment to service has not. His 
professional life has been devoted to 
tireless education and extension efforts 
aimed at improving the success of ma-
ple producers.  George’s contribution 
to the maple industry has resulted in 
better-informed producers and higher 
quality product in the marketplace.  

George has been a regular contribu-
tor to the educational programs at Ver-

mont sugarmaker meetings for many 
years, beginning with county meet-
ings and continuing with the Vermont 
Maple Conferences. George’s UVM re-
tirement commendation serves as an il-
lustration of his service to the industry:

“[George] taught sugar makers in 
the United States and Canada about 
grading changes and advances in tech-
nology.  In 2006 [George] authored a 
chapter of the North American Maple 
Syrup Producers Manual titled “Safe-
ty in the Sugaring Operation”; for the 
same manual you co-authored chapters 
on maple syrup production and maple 
sugarbush lease agreements.  Vermont 
Maple and Farm Bureau acknowledged 

Maple Hill Farms   107 C Crapser Rd, Cobleskill, NY 12043
For more information or to place your order please call 518-234-4858,

email mhfarmsyrup@gmail.com or visit our website at maplehillfarms.biz.

The only taps to touch my trees 
I designed this 5/32” stainless steel spile to 
ensure the cleanest possible connection at 
the tap hole. The small diameter minimizes tree damage, which 
speeds healing time. Sap yield is comparable to larger spouts, 
and no leaks! Easy connection to tubing eliminates the chore of 
cutting old spouts from drop lines. Because this implement is 
made to last infinitely, you’re relieved of annual spout replace-
ment costs. Simply sanitize before each use. 

Be ready to experience the benefits of the Infinity spile this 
season! Order 50 or more now through December 30th for 
a discounted price of $2.50 each; smaller quantities $3 each.  
Merry Christmas!

Victor E. Putnam
Maple Producer, 54 years
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[George’s] lifetime of service.  Having 
[his] own small sugarbush has kept 
[George] grounded.  [George] taped 
over fifty “Across the Fence” shows, ap-
peared on television and radio, wrote 
dozens of articles, and created training 
videos and DVD’s.”

George has helped judge maple con-
tests throughout his long career, always 
looking for the chance to help produc-
ers un-
derstand 
w h e n 
flaws are 
i d e n t i -
fied and 
how to 
c o r r e c t 
t h e m 
in the 
f u t u r e .  
G e o r g e 
also has 
a keen 
eye with 
a cam-
era.  His 
ability to capture both nature and the 
process of making syrup has helped en-
tertain and educate.   

George’s maple operation may be 
modest in size (fewer than 200 taps) 
but its proximity to schools and major 
roads in the county afford it an out-
sized educational value.  Thousands of 
school children have learned about the 
production of maple in his sugarhouse.  
A regular and convenient stop during 
Vermont Maple Open House Weekend, 
George’s sugarhouse is well positioned 
to introduce people to the art and sci-
ence of sugar making, as well as pro-
vide a familiar place for producers (or 
would be producers) to learn about 
new methods. 

Perhaps George’s greatest contribu-

tion, something you realize the very 
first time you meet him, has been his 
own unique blend of passion for all 
things maple and his friendly and ap-
proachable attitude towards sharing in-
formation and knowledge with others.  
The maple industry in Vermont and 
beyond have been well served over his 
39 years.

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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FOUNTAINS LAND 
Forestland Brokers throughout the  

Northeast for over 30 years 

New sugarbush properties coming  
in Vermont over the next 6 months. 

Stay informed at  fountainsland.com 
Sign up for our property announcements  

at the bottom of each page of our website.  

FOUNTAINS LAND 
Michael Tragner 
802-233-9040 

RECENTLY SOLD  
Bakersfield Forest - 2,214 in Bakersfield; 66,745 taps 
Jay North Forest - 625 acres in Jay; 26,442 taps 
Happy Hollow Forest - 228 Acres in Hinesburg; 9,885 taps 
Eden Notch Forest - 481 Acres in Lowell; 25,163 taps 
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Healthy Sugarbushes : A  
Prerequisite to Sustained Yield
Rock Ouimet, Ministère des Forêts, de la 
Faune et des Parcs, Québec

Climatic events, acid rain, manage-
ment operations, and other factors 
have affected sugarbushes in the last 
30 years, particularly in regards to the 
growth of other species in these forests. 
As a result, some problems have begun 
to occur, such as sugar maple decline 
and dieback, American beech intrusion, 
and fern colonization of the understory. 
To overcome these problems, attention 
must be paid to improving sugarbush 
health. The speaker shared his 29 years 
of experience in scientific research on 
this topic for maple sugar producers.

Analysis of the Impacts of Climate 
Change on the Production of Maple 
Syrup 
Daniel Houle, Ouranos and Ministère de la 
Forêt, de la Faune et des Parcs, Québec

Since the beginning of the 20th cen-
tury, the northern hemisphere has un-
dergone an increase in temperature of 
almost 1 degree Celsius. This increase 
represents the start of a long trend to-
wards higher and higher average tem-
peratures. For a long time we’ve under-
stood that maple production is deeply 
affected by climatic conditions. What 
will be the magnitude of this climatic 
change? How much sooner will the sap 
start flowing as our spring seasons be-
come warmer? What will be the effect 
on yields at the tap? How will Quebec 
and U.S. producers view these chang-
es? This session addressed these ques-
tions using recent research results on 

Research: Reports
Summaries of Research Presentations from 
2017 NAMSC Annual Meeting

production as well as through a survey 
carried out among producers on both 
sides of the border. These results help 
to better evaluate the issues facing the 
maple sector and, as needed, identify 
measures that the sector’s main actors 
may be required to adopt in response.

Effect of Chemical Descaling of 
Evaporator Back Pans During the 
Season on the Properties of Maple 
Syrup
Fadi Ali, Centre ACER

Scaling of back pans on an open 
evaporator occurs during the produc-
tion of maple syrup affects the perfor-
mance of the evaporator and the qual-
ity of the final syrup. The removal of 
in-season deposits is a challenge, espe-
cially for organic maple syrup produc-
ers. It is a difficult and time-consuming 
operation. Many types of methods and 
chemical agents are used to clean pans, 
but these methods cannot be used by 
organic maple syrup producers. For 
this reason, an organic cleaning agent 
has been tested to remove deposits 
from back pans during the season. The 
cleaning method was studied on two 
types of evaporators: a traditional one 
and one equipped with an automatic 
pan cleaner. The objective of this proj-
ect is to evaluate the effects of selected 
chemical agents and cleaning methods 
on the characteristics and quality of the 
syrup produced. The main purpose is 
to measure the residual concentration 
of the chemicals tested in the syrup 
produced after cleaning. The primary 
findings of this study were presented, 

Research continued on page 22
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Research: continued from page 21

and will be published in an upcoming 
issue of the Maple Syrup Digest.

Exotic, Invasive Earthworms: A Clear 
and Present Danger to Regeneration 
in Our Northeastern Sugarbushes
Jessica Ann Rubin, Entomology Research 
Laboratory, University of Vermont, USA

Most people think earthworms are 
native organisms with a positive effect 
on the sugarbush ecosystem. In fact, 
most earthworms in Northern North 
America are exotic species. In recent 
years, East Asian species (e.g., genus 
Amynthas, commonly called snake 
worms) have become established in 
some regions, and have been shown to 
be extremely invasive. Invasive worms 
are a serious threat to the health of 
sugarbushes and other Northern hard-
wood forests. They feed in the upper 
layers of the soil and consume the or-
ganic horizons, altering the soil chem-
istry and moisture balance. This sets in 
motion a cascade of events beginning 
with fundamental changes in soil fertil-
ity, biodiversity and soil structure. This 
in turn results in a reduction in plant 
understory biodiversity and sugar ma-
ple regeneration. In forests where these 
worms were present, exotic invasive 
plant species, such as buckthorn (Rham-
nus cathartica), garlic mustard (Alliaria 
petiolata), and opportunist species, like 
hay-scented fern (Dennstaedtia puncti-
lobula), were often found.

For the past three years, researchers 
from the University of Vermont have 
been sampling for invasive earthworms 
in sugar maple forests in New York, 
New Hampshire, Massachusetts, Con-
necticut and Vermont, covering plant 
cold hardiness zones 4-6. In addition 
to determining worm abundance and 
species diversity, the impact of these 
worms on sugar maple regeneration 

and the forest understory was assessed. 
Variations in the presence and abun-
dance of worms were observed relative 
to cold hardiness zone and sample year. 
Correlations between worm abundance 
and understory vegetation were also 
detected. The impact of worms on the 
health of sugarbushes was discussed, 
and suggestions were given for ac-
tions sugarmakers can take to address 
the negative effects of exotic, invasive 
worms.

An Update of Research at UVM 
Proctor Maple Research Center 
Timothy Perkins, Proctor Maple Research 
Center, University of Vermont, USA

This presentation provided an up-
date on a variety of research topics on-
going at the UVM Proctor Center, in-
cluding activities on tapping guidelines 
and sustainability, improvement of sap 
yields, and the relationships among 
climate and sap production. It was 
noted that additional research needs 
to be considered for why production 
degrades more quickly in 3/16” tub-
ing systems than in 5/16”. The Center’s 
study of long term impact of tapping on 
tree growth and health has discovered 
no significant difference in growth in 
the first four years of the project.

Study of the Buddy Taste in Maple 
Syrup
Nathalie Martin, Centre ACER

Quebec producers have reported 
buddy-tasting syrup mid-season, 
well before buds began to break. This 
prompted a study of what molecules 
cause the buddy taste, and how such 
flavors can be predicted and avoided. 
Research has focused on the presence 
of Sulphur molecules and amino acids, 
and the transformation they undergo 
during boiling.
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Maple Sap Composition Variation 
from a Yeast Perspective:  
An Integrative Biology Approach 
Marie Filteau, Département des Sciences 
des Aliments, Université Laval, Québec

The quality of maple syrup is largely 
dictated by sap composition. Maple sap 
chemical composition varies from place 
to place and from period to period, as 
it is influenced by both the maple tree 
physiology and microbial contamina-
tion of the harvesting system, which 
are themselves influenced by envi-
ronmental conditions. To better char-
acterize this variation, we used yeast 
as a biological reporter to monitor the 
evolution of nutrient availability dur-
ing the season. The approach consists 
of observing the growth in maple sap 
of over 4,500 yeasts whose metabolism 
has been genetically modified. The dif-
ference of growth in sap compared to 
a control medium reveals the metabolic 
pathways involved in sap use. First, 
this approach revealed the presence of 
allantoate in maple sap.

Allantoate is the main molecule 
used by maple for nitrogen storage and 
it is released in the sap over the spring 
season. This result is important for our 
understanding of microbial growth in 
maple sap, but also for the transfor-
mation process. Indeed, allantoate can 
serve as a substrate for the Maillard 
reaction, which occurs during trans-
formation in the presence of reducing 
sugars. Second, the approach revealed 
the appearance of an organic sulfur 
source at a precise point in the dorman-
cy release process of the tree, which 
translates in the appearance of flavor 
defects. Ultimately, understanding the 
variation of sap composition will help 
to understand the causes of various fla-
vor defects and to develop monitoring 
tools to ensure maple syrup quality.

From 8 to 35 °Brix – Research on 
Reverse Osmosis and Syrup Flavor 
and Quality
Abby van den Berg, Proctor Maple Re-
search Center, University of Vermont

Concentrating sap with reverse os-
mosis (RO) significantly increases the 
efficiency and profitability of process-
ing sap into syrup by reducing the 
amount of both fuel and time required 
to concentrate the material to syrup 
density in the evaporator.  However, 
because this also reduces the amount of 
time sap is processed in the evaporator, 
and since most of the reactions from 
which the flavor and color properties 
of maple syrup are ultimately derived 
occur as sap is processed with heat in 
the evaporator, it has been questioned 
whether this could result in impacts on 
the finished syrup.  To address these 
questions, a series of controlled experi-
ments were conducted using commer-
cial maple equipment to investigate the 
potential effects of the use of RO on the 
composition, properties, and flavor of 
the maple syrup produced.  A summa-
ry and synthesis of the results of these 
experiments was presented. See the 
article in this issue of the Maple Syrup 
Digest for details.

Make the Jump to Organic, an Op-
tion Accessible to Everyone
Étienne Nadeau, Ecocert Canada

An increase in overall demand for 
organic products is the result of a new 
and different kind of consumption eth-
ic, one of the defining characteristics of 
Generation Y. Choosing to produce or-
ganic maple syrup remains a business 
decision. This session aimed to demys-
tify organic production.

Materials from these presentations are 
available at http://www.centreacer.qc.ca/
transfert/presentations
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The NAMSC Specialists Meeting 
held on Sunday, October 22nd in 
Lévis, Québec, was a rewarding 

and successful experience. There was 
a good participation from the 14 exten-
sion and research specialists coming 
from Québec, Ontario, Vermont, and 
Maine. 

Each participant gave an informa-
tive summary of activities organized 
during the last year. Once again, many 
maple producers were reached 
through extension and training 
activities organized in the many 
maple regions. Besides exten-
sion and training, participants 
were particularly concerned 
about topics such as acidic 
soils and the need for liming, 
the forest tent caterpillar infestation, 
the advent of new maple equipment, 
and the increase in new producers. As 
such, extension and training needs are 
increasing, though the number of per-
sonnel to meet the demand is not, es-
pecially in regions like Vermont and 
Maine where recent retirements of key 
personnel is an issue. Therefore, exten-
sion and training specialists agreed on 
four common points to address to the 
NAMSC as priorities:

1. The demand for extension is increas-
ing with less people to do it. Videos 
and blogs are part of the answer to 
this problem but this is not enough.  
There is a need to hire new people to 
talk to producers and for a strategy 
from the industry to address this 
situation.

Research: Specialists
NAMSC Annual Meeting 2017: Maple 
Specialists Report
Luc Lagacé, Centre ACER

2. As maple production is increasing 
with new producers getting into the 
business, the availability of work-
ers in the sugarbush is falling short. 
There is a need for a strategy from 
the industry to facilitate the hir-
ing of new workers and for proper 
training and education.

3. Waste disposal in the sugarbush 
where large amounts of water and 
cleaning solution have to be elimi-

nated is a subject of concern. 
Regulation of these issues for 
maple producers is inconsistent 
through maple regions. There 
is a need to clarify this situation 
and to come up with a common 
message to answer this ques-
tion. 

4. Participants agreed that this annual 
meeting should be scheduled closer 
to the technical sessions to accom-
modate more people, especially 
those not attending the whole meet-
ing. Not necessarily on the same day 
of the technical sessions but maybe 
the day before and at a reasonable 
time, if possible.
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Maple Products

Maple Cream
1st - Riordon Maple Delight (Riordon 

George) NB, CAN
2nd - Hubbert’s Maple Products (Wil-

liams Francis Hubbert) Ontario, CAN
3rd - Couture Maple Shop (Jacques 

Couture) Vermont, USA
Maple Candy
1st - Green’s Sugar House (Pamela 

Green) Vermont, USA
2nd - Paul’s Sugarhouse 

(Paul Zononi) Massachu-
setts, USA

Stirred Maple Sugar
1st - Hubbert’s Maple Prod-

ucts (Williams Francis 
Hubbert) Ontario, CAN

2nd - Riordon Maple Delight 
(Riordon George) NB, 
CAN

3rd - Paul’s Sugarhouse 
(Paul Zononi) Massachu-
setts, USA

Maple Syrup Golden
1st - Hubbert’s Maple Prod-

ucts (Williams Francis 
Hubbert) Ontario, CAN

2nd - Girard’s Sugarhouse (Michael Gi-
rard) Connecticut, USA

3rd - Green’s Sugar House (Pamela 
Green) Vermont, USA

Maple Syrup Amber
1st - Couture Maple Shop (Jacques 

Couture) Vermont, USA
2nd - Hedmark’s Maple Ridge (Fred 

Hedmark) Wisconsin, USA
3rd - Wood’s Maple Orchard (Steven 

Wood) Wisconsin, USA

Maple Syrup Dark
1st - Klebenow’s Sugarbush (Brian Kle-

benow) Wisconsin, USA
2nd - Riordon Maple Delight (Riordon 

George) NB, CAN
3rd - Wood’s Maple Orchard (Steven 

Wood) Wisconsin, USA
Maple Syrup Very Dark
1st - Wood’s Maple Orchard (Steven 

Wood) Wisconsin, USA

Photographs
Sugar Bush Scene
Gingerich Brothers & Sperry LLC 

(Frank Merriman) USA, Ohio 
In Action
Gingerich Brothers & Sperry LLC 

(Frank Merriman) USA, Ohio 
The Next Generation
Gingerich Brothers & Sperry LLC 

(Frank Merriman) USA, Ohio 
Creative 
Boyden Bros. Maple (Howard Boyden) 

USA, Massachusetts

2017 NAMSC Maple & Photo Contest Winners

Golden Maple Syrup award winners, Pamela Green, Michael 
Girard, and Williams Francis Hubbert (l to r). (Credit: Jean-Guy 
Labbé)
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Industry: NAMSC

Minutes of the 2017 NAMSC Annual Meeting
October 22-25, 2017, Lévis, Quebec

Up to 1,500 taps . . . . .  $1,000.00

Up to 3,000 taps . . . . . .  1,200.00

Up to 1,000 taps . . . . . .  $ 800.00

Up to 3,500 taps . . . . . . .    950.00

The 58th annual meeting of the 
North American Maple Syrup 
Council (NAMSC) was hosted by 

Citadelle Maple Syrup Producers Co-
operative. 

The conference was held in conjunc-
tion with the 43rd annual meeting of 
the International Maple Syrup Institute 
(IMSI). Meetings began on Saturday 
October 28th with the NAMSC and 
IMSI Executive Committees discuss-
ing issues facing their respective orga-
nizations. An informal Board meeting 
which included the officers, delegates, 
alternate delegates and committee 
members of NAMSC met the following 
day. The IMSI Board of Directors meet-

ing and maple research extension meet-
ings were also held on Sunday.

There was a large equipment trade 
show and Nine (9) Technical Sessions 
including: Healthy Sugarbushes; A Pre-
requisite to Sustained Yield, Analysis of 
the Impacts of Climate Change on the 
Production of Maple Syrup, Effects of 
Chemical Descaling of Evaporator Back 
Pans During the Season on the Proper-
ties of Maple Syrup, Exotic, Invasive 
Earthworms: A Clear and Present Dan-
ger to Regeneration in Our a North-
eastern Sugarbushes, An Update of Re-
search at UVM Proctor Maple Research 
Center, Study of the Buddy Taste in 
Maple Syrup, Maple Sap Composition 
Variation from Yeast Perspective: An 
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Vacuum Pumps

Tap into Vacuum
More Sap, Less Work!

www.thebosworthco.com 888-438-1110

• Affordable!
  No separator required

• Ideal for Small Sugarbushes!
  Single Pump – Up to 400 taps
  SapPuller Double Pump – Up to 800 taps

• 20-22 in. Hg Vacuum

• 115 VAC and 12 VDC Motors

Dealer Inquiries Welcome!

NAMSC continued on page 31

Integrative Biology Approach, From 8’ 
to 35’ Brix – Research on Reverse Os-
mosis and Syrup flavor and Quality 
and Make the Jump to Organic, An Op-
tion Accessible to Everyone.

Dr. Eric Randall, president of NAM-
SC opened the 2017 Annual Meeting. 
Ray Bonenberg, president IMSI and 
Cecile Brassard Pichette, chairman 2017 
Convention committee welcomed ev-
eryone to Quebec.

Secretary’s Report: Joe Polak, sec-
retary, read the roll call of states and 
provinces. The delegates introduced 
their respective alternates.

Delegates (D) and Alternates (A) in-
cluded:

• Maple Syrup Producers Association 
of Connecticut;  Ron Wenzel, proxy, J 
Mark Harran (D), Art Roy (A)

• Indiana Maple Syrup Association;  
David Hamilton (D), Melvin Hawks 
(A)

• Maine Maple Producers Association;  
Lyle Merrifield (D), Kevin Brann (A)

• Massachusetts Maple Producers As-
sociation, Inc.;  Winton Pitcoff (D), 
Melissa Leab (A)

• Michigan Maple Syrup Association;  
Debbi Thomas (D), Larry Haigh (A)

• Minnesota Maple Producers Associa-
tion, Inc.;  Ralph Fideldy (D), Stu Pe-
terson (A)

• New Brunswick Maple Syrup Associ-
ation, Inc.;  David Briggs (D), George 
Roirdon (A)

• New Hampshire Maple Producers 
Association;  David Kemp (D), Susan 
Folsom (A)
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2427 US Route 2 Cabot, VT 05647     |     800-639-1854

goodrichmaplefarm.com • goodrichsmaple@yahoo.com

No Releaser
Needed

Good for Up 
To 400 Taps

Model 100E
Sap Puller � Syrup containers    

Glass & Plastic

� Large Selection of 
Plastic Tanks

� Tubing, Mainline 
& Fittings

� New & Used Equip.

� Custom Tubing 
Installations &
Consultations

800-639-1854

◗  Syrup containers: Glass & Plastic
◗  Large Selection of Plastic Tanks
◗  New & Used Equipment 
◗  Bulk Syrup Available
◗  Custom Tubing Installations and Consultations

Ricky.maple@yahoo.com or  
Goodrichsmaple@yahoo.com

Goodrichmaplefarm.com 

» Fast, friendly service
» Technical Support & advice

» Trouble Shooting
We appreciate your business!
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NAMSC: continued on page 32

NAMSC: continued from page 27

• New York State Maple Producers As-
sociation;  Dr. Eric Randall (D), Lyle 
Merle (A)

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

• Ohio Maple Producers Association;  
absent

• Ontario Maple Syrup Association; 
Brian Bainborough (D), Bob Grey (A)

• Pennsylvania Maple Syrup producers 
Council;  Eric Randall, proxy, Larry 
Hamilton (D), Matt Emerick (A)

• Maple Syrup Producers Coopera-
tive of Quebec; (Cooperative de Pro-
ducteurs de Sirop D’erable du Que-
bec)  Cecile Brassard Pichette (D), 
Michel Labbé (A)

• Rhode Island Maple Syrup Producers 
Association; Richard Norman, proxy, 
Thomas Buck (D), Robert Burdick (A)

• West Virginia Maple Syrup Produc-
ers Association; absent 

• Wisconsin Maple Syrup Producers 
Association, Inc.;  James Adamski 
(D), Joe Polak (A)

Secretary Polak reported 15 member 
states and provinces were present and 
two absent.

The minutes of the 57th Annual 
Meeting held at Hilton Hotel and Re-
sort, Burlington VT were presented as 
written by J. Polak. M/S R. Wenzel/ D. 
Hamilton. Passed.

Financial Report: The report of the 
NAMSC General Fund FYE August 31, 
2017 was present by J. Polak, treasurer 
as follows

• Funds in checking account $27,151.49

• Cash receipts of $64,590.88 and dis-
bursements of $69,357.81, leaving a 
net loss $4,766.93.

• Income is based solely on dues from 
member states and provinces.

• Maple Syrup Digest receipts $38,095.81 
and disbursements of $24,827.02, 
with a net gain of $13,269.79.

• Balance of investment accounts (dedi-
cated for special projects) $89,281.36.

• NAMSC Research Fund balance in 
savings account: $79,256.52. Receipts 
$49,920.05 and disbursements were 
$34,573.92. 

M/S to accepted treasurer’s report 
pending review of Audit Committee. R. 
Wenzel/A. Bentley. Passed.

Research Committee Report: W. 
Pitcoff reported the money to fund 
research projects comes from volun-
tary contributions from individuals 
and businesses and the majority of the 
funding is received through the NAM-
SC Research Alliance Partner Program 
and the penny per container program.  

W. Pitcoff referenced a letter received 
and printed in 2017 NAMSC book from 
Dr. Perkins. Maple production has in-
creased ten-fold since 2005 but the 
penny per container has not doubled in 
the same time frame.  Research dollars 
at the institutions doing maple research 
is going away. It is time for industry 
to seriously consider future sources of 
research funding. If contributions had 
kept pace with production we would 
be receiving $150,000.00 per year to 
fund maple research.

The NAMSC Research Fund com-
mittee received four (4) proposals. Two 
(2) Proposals were chosen for funding 
totaling $48,120.00. 
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• Disastrous Seasons: An Exploration 

of Preventative Strategies, Dr. Abby 
van den Berg and Dr. Timothy Per-
kins, University of Vermont. One 
year funding $35,000.00. 

• Microbial Safety of Maple sap and 
syrup; Survival of Fungal Spores and 
Bacterial Pathogens during Process-
ing, Packaging and Storage, Jennifer 
Perry, Beth Calder, Kathy Hopkins, 
University of Maine. Funding ap-
proved year one $13,120.00 and year 
two $19,800.00. 

Research funding is made possible 
through voluntary contributions made 
to the penny per container program 
or flat fee. Contributions are made by 
individual producers, businesses, as-
sociations and Alliance Partners. Cur-
rently we have 15 Alliance Partners: 
three container manufacturers - (Sug-
arhill (MA), D&G USA (VT), Inovaweld 
(QC), six dealers - (Maple Hollow (WI), 
Haigh’s (MI), Sugarbush Supplies (MI), 
CDL (QC), and Sunrise Metals (IN), six 
associations – Vermont Maple Sugar 
Makers Assoc., Massachusetts Maple 
Producers Assoc., New Hampshire Ma-
ple Producers Assoc., Indiana Maple 
Syrup Assoc., Wisconsin Maple Syrup 
Producers Assoc., and Maple Syrup 
Producers Assoc. of Connecticut.

W. Pitcoff reported the Maple Syrup 
Digest is maintaining quality and circu-
lation with a growing list of advertisers. 
Editor is looking for photos, articles, 
advertising, classifieds and other print-
able information.

Strategic Plan: M. Girard reported 
the Strategic Planning initiative began 
at the year 2000 Annual business meet-
ing in VT with Luc Lussier chairing the 
first planning committee. There has 
been a series of updates to the plan over 
the past 17 years. 

The Delegates began discussion 
regarding the next five years of the 
Council. The Council will need to grow 
to meet the needs of our membership. 
The industry is experiencing signifi-
cant growth in the US and Canada. 
We need to work together to market 
maple nationally, internationally and 
develop more value added products. 
Our volunteer maple organizations (US 
and Canada) must adapt to the growth 
and needs of their membership and 
the membership must provide sup-
port needed by our associations to ac-
complish their goals. M/S R. Wenzel/D. 
Thomas to approve updated Strategic 
Plan. Passed.

American Maple Museum: A 
name change to from the American 

2017 NAMSC delegates. (Credit: Jean-Guy Labbé)
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NAMSC: continued on page 34

Maple Museum to the International 
Maple Museum Centre is in progress. 
One of the large rooms on the second 
floor has been renovated with help of 
a $10,000.00 donation from NAMSC in 
2017. The new “North American Ma-
ple Syrup Council Room” will house 
plaques, photos and memorabilia from 
the present and future inductees to the 
Maple Hall of Fame. The initial funds 
were provided equally from the Rich-
ard G Haas Memorial Fund and the 
Elmer and Mary Kress Fund. The del-
egates voted to contribute an additional 
$10,000.00 from the Special Funds ac-
count for necessary audio visual equip-
ment or other improvements needed 
to complete the room. Any funds pro-
vided the Museum will be upon review 
and approval of the NAMSC Executive 
Committee. 

Education Committee: E. Randall 

reported:

• Four hundred (400) off flavor syrup 
kits were produced by University 
of Vermont and Butternut Moun-
tain Farms. They were distributed 
by NAMSC to member States and 
Provinces. These kits are examples 
on natural off-flavors including me-
tabolism, sour sap and buddy syrup.

• There is discussion on developing ad-
ditional off-flavor kits of flavors such 
as chemical off-flavors, etc. 

• Two supplements to the Maple Syrup 
Digest were completed and distrib-
uted through the Digest. The June 
Topic was on “Proper Density Mea-
suring” and October issue was on 
“Gravity Filtering”

• In cooperation with Mark Isselhardt, 
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The Cadillac in syrup pans. One side draw off, right side or left side, completely reversible syrup flo with a 
turn of a valve. Cross flo compartments. Always finishing syrup in the two compartments just prior to the 
flue pan. No more trying to finish syrup in the section setting on the rail resulting in much higher quality 
syrup and more even draws.

This one of a kind pan has captured the hearts of many syrup producers.

“The OSD”
- One Side Draw Off, optional right side or left side - 

The OSD Syrup Pan

EVAPORATORS
SUNRISE

3070 W 350 S • Topeka, IN 46571
ph: 260-463-4026 • fax: 260-463-4027

Float Box

Flue Pan

From A-Z we’ve got you covered.
• Hauling Tanks • Storage Tanks
• Evaporators • Finishers
• Waterjacket Canners
• SS Drums • Sugar Shifters
• Candy Cream Machines
• Many More Products!

UVM Extension, the NAMSC spon-
sored two instructional videos. One 
video was on syrup clarity and an-
other on syrup density. Both videos 
can be viewed on YouTube. 

• Information transfer is a priority to 
our mission

USDA requested proposals for 
projects late summer for funding with 
ACER Grant. Prospective awardees 
had 28 days to respond. 29 days later 
3 proposals were granted funds. Re-
cipients were: Iowa State University, 
University of Vermont and West Vir-

ginia Department of Agriculture. The 
NAMSC is working with Proctor Ma-
ple Research Center, UVM in develop-
ing a curated portal of resources for 
the maple industry, collecting techni-
cal, practical and research resources. 
Also Iowa State University Extension 
and developing further practical skill 
guides to be published and distributed 
in the Maple Digest.

Communications Committee: D. 
Briggs reported the Maple Syrup Di-
gest has substantially more content 
and will soon be raising the individual 
subscription rate (only) to cover costs. 
The translation of the Digest continues 
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to be a topic discussed but no resolu-
tion. Communication will be improved 
among the Council Delegates with 
scheduled conference calls. 

Website: K. Zander will update the 
NAMSC website. The goal is to drive 
inquires to local member association 
sites. 

March is Maple Month program 
will continue promotion through links 
to member association sites. This is a 

joint effort of the NAMSC and IMSI 
which will continue through a NAMSC 
website www.maplemonth.org 

Convention Planning Committee: 
J. Polak said he has a wealth of infor-
mation for future host committees to 
access.  M. Girard has the specifics for 
the room requirements from previous 
years.

The North American Maple Syrup 
Producers Manual:  Dr.  Tim Perkins, 

UVM reported that 
the updates to the 
present 2006 version 
of the North American 
Maple Producers Man-
ual has been in the 
planning process for 
a while and there is a 
substantial amount of 
work remaining. 

With UVM’s re-
ductions in staffing 
and funding, the sec-
tions that need up-
dating in the present 
manual will need to 
be continued through 
the NAMSC.  The 
Council will be re-
viewing the options 
on ways to get the 
necessary sections of 
the Manual updated 
and the information 
out to the producers. 

Hall of Fame: Rich-
ard Norman reported 
next years’ inductees 
will be Dr. Eric Ran-
dall (NY) and Bruce 
Gillilan (VT).
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Bascom Maple Farms

56 Sugarhouse Road
Alstead, NH 03603

Phone 603-835-6361
Fax 603-835-2455

www.bascommaple.com
sales@bascommaple.com

One Source for All Your 
Maple Sugaring Needs

Come to Bascom’s
Supplies - Equipment 

Expertise

BAS ad-Maple Digest.qxp_Layout 1  4/20/17  2:45 PM  Page 1

National Agricultural Statistics Ser-
vice: G. Keogh reported 2017 statistics. 
1.5% increase in US production and 6% 
increase in number of taps. Average 
production was .32 gallons per tap. 13.4 
million taps in US. 

200 million pounds syrup is world 
production. 1.2 billion dollars of value 
and with value added we have 2-3 bil-
lion impact.

38% of taps in US are organic, almost 
50% of crop. Encourage more produc-
ers to respond. For more information 
go to: www.nass.usda.gov

Maple Specialists Report: L. Lagace, 
Center Acer reported George Cook and 
Henry Marckres of Vermont retired. 
T. Perkins, University of Vermont, 
has convinced Lapierre Equipment 
to collaborate on project. Other stud-

ies include sap yield and 3/16” tubing. 
Dr. Abby van den Berg is working on 
study looking at long term impact of 
tapping and birch syrup. Centre Acer 
reported number of bushes in Quebec 
has increased and the size of bushes 
are increasing. New equipment on the 
market is often not tested. University 
of Maine Extension, K. Hopkins, dis-
cussed maple marketing, FSMA and 
pending retirements. T. Luety, ON, dis-
cussed: acid soils and liming of Sugar-
bushes, First Nations and maple, maple 
blogs and dealing with defoliation and 
tent caterpillars with drones.

M. Isselhardt, VT, talked about For-
est Tent Caterpillars. The summary of 
discussion is that the demand for ex-
tension work is increasing, Staffing at 
Sugarbushes is a growing concern and 
waste disposal is becoming a problem.  

Social Media: NAMSC supports the 
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work of IMSI Social Media Marketing 
Campaign as presented by Brad Gilli-
lan (VT). The French and English mes-
saging is starting with Facebook which 
will have a year-round focus on the sea-
sons, promoting the value and uses of 
pure maple products. M/S W. Pitcoff/L. 
Merrifield.

Codex: NAMSC provided a letter 
of support to IMSI who is collaborat-
ing with the Quebec Federation for an 
International Codex certification. This 
certification will take a few years but 
it is a very important step when intro-
ducing maple to the non-maple world. 
Codex Alimentarius is a collection of 
internationally recognized standards, 
codes of practice, guidelines and other 
recommendations relating to foods, 
food production and food safety. 

Audit Committee: Statement signed 
by committee: D., Briggs, D. Thomas, C. 
Pichette and J. Adamski. All accounts 
are in order. M/S D. Briggs/ R. Wenzel. 
Passed.

Budget:  After much discussion bud-
get was approved with changes. M/S E. 
Randall/J. Adamski.

It was approved at previous meeting 
to reimburse researchers when report-
ing conclusion of funded studies up to 
$1,000.00. Motion to reimburse general 
fund from Research account. M/S R. 
Wenzel. W. Pitcoff. Passed.

Motion made to return $5,000.00 
budgeted in 2017 for the American Ma-
ple Museum. M/S  R. Norman/ L. Mer-
rifield. Passed.

Motion was made to donate up to 
$10,000.00 from the Special Funds ac-
count to the American Maple Museum. 
M/S D. Briggs/R. Wenzel. Passed.

Nominating Committee: Chairman 
D. Hamilton nominated David Briggs 

(NB) for president, Debbi Thomas (MI) 
vice president and Joe Polak (WI) secre-
tary/treasurer. There were no nomina-
tions from floor.  R. Wenzel/C. Pichette. 
Passed. (One abstention)

Associate members nominated for 
three year term expiring 2020: Karl 
Zander, webmaster, WI; Gary Keogh, 
USDA/NASS, NH; Dr. Nathalie Martin, 
Chemist, Centre Acer, QC; Dr. Abby 
van den Berg. Research Technician, 
Procter Center, VT; Tim Wilmot, D&G. 
VT; Benoit Pepin, VT; Ron Wenzel, pro-
ducer, CT; Henry Marckres, VT; Martin 
Plante, Citadelle, QC; Dr. Jesse Randall. 
Research Prof, Iowa State, IA; Geoff 
Picard, CT; Steve Broderick, CT; Dr. Joe 
Orafice, Uihlein Director, Cornell, NY;  
Michel Labbe, President Citadelle, QC.

Names removed: Yvon Poitras, Luc 
Lussier, Tom McCrumm, Rick Marsh, 
Gary Gaudette, Roy Hutchinson, Rich-
ard Norman and Paul Palmer. M/S D. 
Hamilton/ R. Wenzel. Passed

Life members nominated: Bruce Bas-
com, Equip dealer, Maple Expert, NH; 
Gary Gaudette, Retired Equip Manu-
facturer, Maple Expert, VT; Dr. Gary 
Graham, Maple Specialist, OH; Cecile 
Brassard Pichette and Citadelle, QC. 
M/S D. Hamilton/ R. Fideldy. Passed

Committees appointed by President 
D. Briggs:

Audit Committee: Debbi Thomas, 
chairman, Jim Adamski, Cecile Pi-
chette, and Larry Hamilton.

Communications Committee: Debbi 
Thomas, chairman, Winton Pitcoff, Karl 
Zander, Debbi Thomas, Dave Hamil-
ton,   Eric Randall, and Brian Bainbor-
ough.

Convention Planning Committee: 
Joe Polak, chairman, Michael Girard, 
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www.elapierre.com  |  info.usa@elapierre.com

Lapierre USA Swanton
102 Airport Access Rd 
Swanton, VT, 05488
802 868-2328

Lapierre USA New England
The Maple Guys
PO Box 628, 327 Forest Rd
Wilton, NH, 03086
1 888 627-5349
603 654-2415

Lapierre USA Wisconsin
Midwest Maple Supply 

N2611 Rinehart Dr. 
Athens, WI, 54411 
715 560-2222

Above and beyond the quality of our maple syrup 
equipment, the knowledge and skill of our experts 
guarantees you satisfaction and exceptional service 
everyday. 

Thanks to our well-established comercial distribution 
network, we are always close by. We guarantee quick  
response times so you can make the most of your 
equipment. We also have a comprehensive equip-
ment inventory available to rent in case of urgent 
repairs.

For Lapierre, service is much more than a depart-
ment. It’s a promise founded on our family values 
and our company values. 

THE FACES OF  
MAPLE SYRUP EXPERTISE

CHRISTIAN BÉGIN
25 YEARS OF EXPERTISE

CARL MORIN
22 YEARS OF EXPERTISE

JEAN-PAUL TANGUAY
21 YEARS OF EXPERTISE
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Ralph Fideldy and Michel Labbé
Education Committee: Missy Leab, 

Chairman, Brian Bainborough, Winton 
Pitcoff, Steve Childs, and Jesse Randall.

Finance Committee: Jim Adamski, 
chairman, Eric Randall, Lyle Merri-
field, Mike Girard, Avard Bentley, and 
Joe Polak.

Maple Hall of Fame Committee: 
Richard Norman, chairman, Gary 
Gaudette, Avard Bentley, Roy Hutchi-
son, Norman Anderson, Steve Selby, 
and Dave Chapeskie.

Nominating Committee: Eric Ran-
dall, chairman, Stu Peterson, David 
Kemp, and Cecile Pichette.

Research Committee: Winton Pitcoff, 
chairman, Eric Randall, Jacques Cou-
ture, tom McCrumm, Henry Marckres, 
Joe Polak, Mike Girard, Ron Wenzel, 
Martin Plante, and Tim Wilmot.

Strategic Planning/Policy Commit-
tee: Mike Girard, chairman, Winton Pit-
coff, David Briggs, Jim Adamski, Lyle 
Merrifield, and Joe Polak.

Executive Director: Mike Girard.
Maple Digest Editor: Winton Pitcoff.

Future Host States and Provinces: 
2019 Minnesota, 2020 Wisconsin, 2021 
New York, 2022 Massachusetts, 2023 
Maine.

2018 New Hampshire: Dave Kemp 
announced that the 2018 Conference 
will be hosted by the New Hampshire 
Maple Producers Association and held 
Oct. 26th-29th, at Marriott Hotel & Con-
ference Center, Concord, N. H. 

David Briggs thanked NAMSC for 
putting trust in him to lead the organi-
zation. He thanked executive commit-
tee and Karl Zander for doing a good 
job, and feels we need to adapt to chal-
lenges facing the industry. Delegates 
were then requested to meet immedi-

ately after closing.

Annual Banquet was held and the 
NAMSC presented two (2) well de-
served awards: 

• First was the Richard G. Haas Distin-
guished Service Award presented to 
John M. Stockie, Ph.D.   Simon Fraser 
University, Burnaby, British Colum-
bia, in recognition of his ongoing sup-
port in the advancement of the maple 
syrup industry through Research 
and involvement with the NAMSC 
Research Fund as a Research Profes-
sional.

• Second was the NAMSC Special Rec-
ognition Award, presented to Cecile 
Brassard Pichette, Citadelle Maple 
Producers Cooperative, Plessisville, 
Quebec, in appreciation of her years 
of service and dedication to the ma-
ple industry, and with sincere grati-
tude for her participation and sup-
port of The NAMSC. Mrs. Pichette 
has been involved in maple since 
1980 and starting working for Cita-
delle in 1990. In 2005 she was named 
president of the organizing commit-
tee for the NAMSC/IMSI conven-
tion. She was named Vice President 
of Citadelle Board of Directors and 
replaced Luc Lussier as delegate to 
NAMSC. A few years later she was 
named Vice President NAMSC, and 
then President in 2012. She does char-
itable work around the world and is 
currently the president of Societe’ de 
Cooperation pour le Development 
International. Her motto: together 
we must produce a good product, 
whether we are in the US or Canada. 
As delegate and president Cecile has 
been an outstanding ambassador for 
the maple industry and NAMSC.

Submitted by,
Joe Polak, Secretary/Treasurer NAMSC
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Industry News: IMSI
International Maple Syrup Institute News
Dave Chapeskie R.P.F. Executive Director, IMSI

The IMSI held its board of direc-
tors meeting and annual meeting 
on Sunday, October 22 and Mon-

day October 23 respectively at the Four 
Points Sheraton Hotel in Lévis, QC. The 
meetings were chaired by IMSI Presi-
dent Ray Bonenberg and were well at-
tended by IMSI Directors and others 
from many maple producing states and 
provinces. Some highlights from the 
meetings in Lévis included achieving 
consensus on a plan to follow up on de-
veloping key messaging themes to ac-
company the new international maple 
marketing slogan, a review 
and follow-up plans for the 
IMSI’s social media cam-
paign, dialogue regarding 
status and IMSI follow-up 
regarding product label-
ling issues in the U.S. and 
Canada, and re-affirmation 
of support for the interna-
tional Codex application. 

The IMSI Board of Di-
rectors and IMSI Executive Commit-
tee were elected for the 2018 calendar 
year. Volunteer consultants were also 
confirmed by the board. As in 2017, the 
IMSI will have 30 Directors in 2018, the 
maximum permitted under the IMSI 
constitution. There will be no change in 
IMSI Executive Committee members in 
2017. IMSI Directors represent the main 
stakeholder groups including state and 
provincial associations, maple packers/
processors, maple equipment vendors, 
small maple enterprises and maple re-
searchers/extension personnel. 

Supply, Demand, and Pricing of 
Maple Syrup

The Federation of Quebec maple 
syrup producers currently has over 100 
million pounds of syrup in its strate-
gic reserve, which is significantly more 
than is needed to help safeguard the in-
dustry from the effects of a poor crop 
in 2018, if that were to happen. Some 
buyers of maple syrup in the U.S. are 
voluntarily holding significantly more 
inventory than they require in order to 
maintain their supplies and help main-

tain stable prices for bulk 
syrup. Stable and adequate 
prices to ensure profitabil-
ity are critically important 
to the viability of the maple 
syrup industry. 

Currently, prices for 
retail maple syrup remain 
stable but competition is 
strong, especially among 
packers/processors. Recent 

company mergers by Lantic Sugar sug-
gest that there is a move to partially off-
set tight profit margins with increased 
economies of scale and enhanced mar-
ket penetration overseas. This may be a 
factor in helping the industry cope with 
excess supply at least in the medium to 
longer term. 

Sales of maple syrup are increasing 
by about 10% annually, while the sales 
of processed sugars are declining, ac-
cording to Nielsen data. Most growth 
in markets in the U.S. is in the non-ma-
ple producing states. It was reported 
that Canadian sales in the tourism sec-
tor remain strong. 
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The Bacon Jug Company
(a division of Gamber Container, Inc.)

46 N. Littleton Rd • Littleton, NH 03561
(603) 444-1050 • (603)444-6659 fax

www.thebaconjugcompany.com

seasons 
greetings

We appreciate your 
business and we 

extend our 
warmest wishes for 

the upcoming 
sugaring season!



December 2017                                                                                                                                                                                                                                                                                                 43 

IMSI: continued from page 41

St. Lawrence Nurseries, LLC
stlawrencenurseies.com

Sweet Sap Silver Maple -- 4 to 5 ft. trees. 
$21.00 each, 10 or more $18 each, 100 or more $14 each.

Our Sweet Sap Silver Maple is a special selection of Acer saccharinum that pro-
duces sap with a sugar content of 3.5 to 5%. (vs. the typical content of Sugar 
maples which run about 2 to 2.5%.) The main advantage of these Silver maples 
is that they are very fast growers, becoming tappable in just 8 to 10 years. They 
are also tolerant of much wetter soils than sugar maples, as well as clay soils. 
Discovered in Canada by Cedric Larson, and propagated via tissue culture.

Maple syrup producers take note! There are a few suppliers promoting and sell-
ing seedlings of high-sugar parent trees. Only vegetative propagation (cuttings 
or micro-cuttings; tissue culture) will reliably produce the sweet sap trait in the 
offspring.

For more info, please contact Connor Hardiman, at St. Lawrence Nurseries, 
LLC.   Connor@stlawrencenurseries.com  (315) 261-1925

Development of a Codex Application 
for Maple Syrup

Codex Alimentarius is an interna-
tional certification program for food 
products which are sold in markets 
around the world. It provides a defini-
tion for various food products and out-
lines food quality and safety assurance 
standards which are the accepted norm 
for a variety of different food products. 

Working under the umbrella of the 
IMSI, the Federation of Quebec Maple 
Syrup Producers continues to work on 
drafts of the Codex application docu-
ments and these drafts have been re-
viewed by federal government agency 
representatives in the United States and 
Canada as well as by the IMSI Board of 
Directors. 

A copy of this draft can be obtained 
from the IMSI Executive Director upon 
request. A motion of support for the 

Codex Application subject to further 
review and amendments was passed 
at the IMSI Annual meeting in October. 
A final draft of the Codex application 
will be presented to the IMSI Board of 
Directors for consideration at their next 
Board of Directors meeting in February. 
In the meantime, ongoing input on the 
draft application documents is encour-
aged from IMSI members and NAMSC 
delegates. 

Maple Water Labeling Recommen-
dations and Related Research:

Interest in maple sap and water 
products continues to be high, with 
some companies falling out and oth-
ers emerging as time goes on. This is 
normal as a new industry opportunity 
emerges. 

In 2015, an IMSI Maple Sap Water 
Committee, chaired by Lyle Merle, de-
veloped labelling recommendations for 

IMSI: continued on page 45
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You want to know more about maple sugar bushes, the 
discovery of maple syrup by Native Americans and all 
the secrets of maple syrup producers... this book is for 
you and will take you back in time.

This book will inform you about:

• The discovery of maple syrup through 
   Native Americans, newcomers and 
   sugar bushes of yesteryear.
• The maple sugar bush and its 
   treasures; the magical maple tree,
• All the secrets of the transformation of 
   maple syrup,
• The first evaporators and the latest 
   hi-tech models,
• Products derived from maple,
• Customs, expressions, myths and 
   legends, and the outstanding 
   contributions of horses in maple     
   syrup production.

The Maple 

Sugar Bush  

through the years, 

 

Discovering the secrets of maple syrup producers…   
 

          Noël Vinet, eng. 

NEW EDITION 

All the innovations  

for the Sugar Bush 

- - - 

An overview of  

North American Maple 

Sugarmakers’ Associations 

- - - 

and more… 

This edition celebrates 15 successful years… 

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

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

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

How to ORDER: just  send an e-mail 
to: horsesmallfarming@gmail.com or    
horseart2005@yahoo.ca

New Year Gift
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Using a cone filter?
Take your filtering to the next level with the 

Cone Filter Optimizer (pat pending)

• Use your existing cone filter, pre filters and tank.
• Filter using the largest part of the filter, not the smallest.
• Can be used with any commercial cone filter tank or 
   other pot up 15” dia.
• Increases the storage capacity of your filter tank.
• Google: “How to use all of a cone filter” to read reviews 
   and comments, and see video on Maple Trader.

Regular price $50. 
Pre-season sale 10% off untill

12/31/17 $12 S&H

Questions or ordering: 
email pobryan@verizon.net, with  
“Optimizer” in the subject line.

maple sap water products, in consulta-
tion with maple sap water companies. 
These recommendations were distrib-
uted to government regulatory au-
thorities in both Canada and the United 
States, following their approval by the 
IMSI Board of Directors. In December 
2016, the FDA responded formally to 
the IMSI’s recommendations. FDA in-
terpretations do not align well with the 
IMSI’s recommendations. Consequent-
ly, the IMSI will be applying formally 
to FDA seeking amendments that are in 
alignment with the IMSI’s position. Be-
fore a formal application is put forward 
to FDA, the IMSI will conduct another 
round of consultations with IMSI mem-
bers and representatives of the maple 
sap water industry. This follow-up is 
planned in the winter of 2018. 

The IMSI continues to be active in 

working to facilitate attempts by maple 
researchers from Centre Acer and the 
University of Rhode Island to secure 
financing for developing a standard of 
identity for maple sap. Findings from 
this research would be very helpful in 
advancing the development and expan-
sion of the maple sap water industry. 

IMSI Annual Awards, 2017

IMSI Lynn Reynolds Memorial 
Leadership Award - Gaston Allard: 
retired maple researcher from Quebec 
City for his extensive contributions in 
maple research and education of ben-
efit to the North American maple syrup 
community.

IMSI Golden Maple Leaf Award 
– Citadelle Cooperative: Plessisville, 
Quebec, for their innovative network of 
Canadian Delice stores promoting real 
maple products. 
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Retail Outlet
2 Pine Street

Rutland, VT  05701
Tel: (802) 775-5411

Fax: (802) 775-6402

Midwest Sales &
Distribution Center
29097 State Highway27
Holcombe, WI  54745
Tel: (715) 595-4300

Corporate Headquarters
49 Jonergin Drive

Swanton, VT  05488
Tel: (802) 868-5444
Fax: (802) 868-5445

Leader Evaporator Co., Inc.

Scan for complete List of Dealers in the US and Canada
or go to www.leaderevaporator.com
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Right Sized for
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expand their efficiency at an 
affordable price point.
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IMSI President’s Award (5 recipi-
ents ):

Senator Nancy Greene Raine, Sun 
Peaks, British Columbia, for her assis-
tance and dedication in helping shep-
herd the IMSI standardized maple 
grading proposal through the political 
process at the federal level in Canada. 

Eric Prud’Homme, Quebec, for his 
contributions in supporting the maple 
syrup industry over many years as 
CFIA’s representative.

Dr. Michael Farrell, New York 
State, for his support in helping with 
Consumer Research in support of the 
IMSI’s Maple Promotion and Market-
ing initiative.

Dr. Navindra Seeram, Rhode Is-
land, for his work in researching the 

nutritional and potential health ben-
efits of maple syrup and so effectively 
transferring his findings through vari-
ous media venues. 

Dr. John Garwood, Quebec, for his 
contribution to consumer research in 
support of the IMSI’s maple grades 
initiative and ongoing advice and as-
sistance in helping with implementing 
aspects of the IMSI’s marketing plan. 

Maple Month 2018

The IMSI will continue to support 
Maple Month in 2018. In particular, 
we will be highlighting maple month 
through our ongoing social media 
postings in the lead-up and during the 
month of March 2018. 

For further information, please contact the 
IMSI’s Executive Director: agrofor@ripnet.
com

IMSI: continued from page 45

Customizable gear for Maple Farms 

MacArtStudios.com

Fact Signs  Activity Books  Outdoor Games  
Trivia Trails  Placemats Stickers...and more!

macart_maple_ad_half_page.indd   3 2017-11-27   11:05 AM
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Alden Dana, Hartland, VT
All States Asphalt, Inc., Sunderland, MA
April’s Maple, Canaan, VT
Arnold Farm, Jackman, ME
Bailey’s Maple Syrup and Honey, Storrs, CT
Baker’s Backyard Best, Bolton Landing, NY
Balsam Ridge, Raymond, ME
Barred Woods LLC, Underhill, VT
Bascom’s Sugar House, Alstead, NH
Bechard’s Sugar House, West Chazy, NY
Beckwith Maples, Rome, PA
Ben & Judy’s Sugarhouse, West Edmeston, NY
Benton’s Sugar Shack, Thornton, NH
Benz’s Sugar Shanty & Maple Products, East 

Concord, NY
Berkshire School, Sheffield, MA
Big Head Fred’s, Lunenburg, MA
Big Tom’s Maple Syrup Supplies, LLC, Lake 

Odessa, MI
Big Tree Maple, Lakewood, NY
Bissell Maple Farm, Jefferson, OH
Black Creek Farms, Croghan, NY
Black Rooster Maple, Keene, NY
Blue Heron Farm, Charlemont, MA
Bluff Gardens, Inc., Harbor Springs, MI
Bob and Pat Dubos, Chaplin, CT
Bonhomie Acres, Fredericktown, OH
Bonhomie Acres, Fredericktown, OH
Bradway Sugarhouse, Stafford Spring, CT
Bragg Farm, East Montpelier, VT
Braley & Noxon Hardware, Warrensburg, NY
Brandy Brook Maple Farm, Ellenburg Ctr, NY
Branon’s West View Maple, Fairfield, VT
Breakneck Ridge Farm, Blanchard Twp, ME
Brenneman’s Maple Syrup & Equipment, Salis-

bury, PA
Brookledge Sugarhouse, Whately, MA
Brookside Farm II, Litchfield, CT
Brookview Sugarhouse, Morris, CT

NAMSC
2017 NAMSC Research Fund Contributors

Each year NAMSC awards grants 
to researchers working on projects to 
inform and educate the industry. The 
funds we distribute come from pro-
ducers, distributors and equipment 
manufacturers. The following is a list 
of Research Fund supporters who con-
tribute a penny per container through 
Sugarhill Containers in 2017. Thank 
you for your support! If you would like 
to contribute, see page 52.

Bruce C. Widrick, Croghan, NY
Bruce’s Syrup & Candies, Blue Grass, VA
Brydonson Farm, Coudersport, PA
Burdick’s Pure Maple Syrup, Petersburgh, NY
Burnham’s Maple Syrup Making Supplies, Wa-

tertown, NY
Burton Chamber of Commerce Inc., Burton, 

OH
Butternut MT Farm, Morrisville, VT
Button’s Maple Products, East Freetown, NY
Caledonia County Maple Producers, St. John-

sbury, VT
Cartwright’s Maple Tree Inn, LLC, Angelica, 

NY
Caspian Lake View Farm, Greensboro Bend, 

VT
Catskill Mountain Maple, Delancey, NY
Catskill Mountain Sugar House LLC, Monti-

cello, NY
Cedarvale Maple Syrup Company, Syracuse, 

NY
Champlain National Bank, Willsboro, NY
Charles Drake, Windsor, CT
Charles Wagner, Crivitz, WI
Charlie’s Sugarhouse, Greene, RI
Chris Genson, Kingston, NY
Christmas & Associates, Inc., Camden, NY
Clark’s Farm, Wells, VT
CNY Maple Festival, Inc., Cortland, NY
Coles Turnpike Tree Farm, Whitney Point, NY
Cooper’s Maple Products, Windham, ME
Corey’s Maple Orchard, East Fairfield, VT
Cornell University, Ithaca, NY
Corner of Vermont, Brooklyn, NY
Countryside Hardware, De Ruyter, NY
Couture’s Maple Shop/B&B, Westfield, VT
Cross Brothers’ Maple, Madison, OH
D. Read Miller, E. Dummerston, VT
Dale Young, East Granby, CT
Daniels Maple Products, Beaver, WV
Danielson’s Sugarbush LLC, Nisula, MI
Darrin Schleif, Merrill, WI
Davenport Maple Farm, Shelburne Falls, MA
David Matt, Brattleboro, VT
Decacer, Degelis, QC
Derby Farms, Richford, VT
Dick’s Maple Farm, LLC, Montpelier, OH
Dix Family Sugarhouse, Jacksonville, VT
Doc’s Maple, Westport, CT
Donald Dodd, Niles, MI
Dubie Maple Orchard, Sheldon, VT
Dublin School, Dublin, NH
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Durham Sugarhouse, Durham, CT
Eastman Long & Sons, Waitsfield, VT
Eaton’s Sugarhouse, Royalton, VT
Erlsten Bros. Maple Products, Mt. Gilead, OH
ESF Alumni Association, Syracuse, NY
Fideldy’s, Cohasset, MN
Finding Home Farms, LLC, Middletown, NY
Fitch Pharm Farm, Ashland, OH
Flanders Nature Center & Land Trust, Wood-

bury, CT
Flat Rock Maples, Altona, NY
Frasier’s Sugar Shack, St. Johnsville, NY
Friends of Brooksvale Park, Inc., Hamden, CT
From the Ground Up, Rutland, VT
Frost Ridge Maple Farm, Guys Mills, PA
Frost Valley YMCA, Claryville, NY
Frosty Maple Products, Southampton, NS
Funk Grove Maple, Shirley, IL
Gadapee Family Sugarhouse, Danville, VT
Geauga Park District, Chardon, OH
Georgia Mountain Maples, Milton, VT
Girard’s Sugar House, Simsbury, CT
Gold Leaf Maple, LLC, Lorraine, NY
GoodRich’s Sugar House, Cabot, VT
Great River Maple, Garnavillo, IA
Green MT Sugar House, Ludlow, 

VT
Green’s Sugarhouse, Poultney, VT
Haigh’s Maple Syrup & Supplies, 

LLC, Bellevue, MI
Hamley’s Maple, Barton, NY
Hardwick Sugar Shack, Hardwick, 

MA
Harris Sugar Bush, Greencastle, IN
Heartwood Frame, Sherburne, NY
Hi-Vue Maples, Richford, VT
Hickoryworks Lady of the Lake, 

Trafalgar, IN
Hidden Meadows Farm, W. Greenwich, RI
High Meadow Farm, East Burke, VT
Highland Lake Sugar Shack, Washington, NH
Hillegas Sugar Camp, Fairhope, PA
Hilljack Sugar Shack, Litchfield, CT
Hollis Hills Farm, Inc., Fitchburg, MA
Homestead Maple, Chazy, NY
Houston’s Sugarhouse, Cabot, VT
Howrigan Family Farm, Fairfield, VT
Idle Hour Maple Inc., Rutland, VT
Indian Creek Sugar Camp, Dayton, OH
Innisfree Kennels, Chateaugay, NY
Ivan R. Puffenbarger, Blue Grass, VA
James Woodrow, Hermon, NY
Jay Peak Resort, Jay, VT
Jesse Remington School, Candia, NH
Johnson’s Pure Maple Syrup, Orange, MA
Juniata College, Huntingdon, PA

Justamere Tree Farm, Worthington, MA
Justus Asthalter Maple Syrup, Parksville, NY
K.E. Farm and Sugarhouse, Sturbridge, MA
Kickapoo Gold LLC, Westby, WI
Kinney Maple Supplies, Knox, ME
Kirsch’s Maple, Varysburg, NY
Kleeberg’s Sugar House, Greenfield, MA
Leader Evaporator Co.Inc, Swanton, VT
Leon Benoit, Sheldon, VT
Limlaw Family Maple Farm, W. Topsham, VT
Loch’s Maple Syrup, Springville, PA
Longview Forest Products, Hancock, NH
Lookaway Farm, Springfield, VT
Lyndy Restaurant Group, LLC, Rutland, VT
Mad River Glen Co-op, Waitsfield, VT
Madava Sugar Maple, LLC, Dover Plains, NY
Malcolm MacKenzie, Naples, NY
Mance’s Tree Farm, Shaftsbury, VT
Maple Acres, Central Lake, MI
Maple Creek, Engadine, MI
Maple Glen Sugar House, Gowanda, NY
Maple Meadow Farm, Canton, CT
Maple Meadow Farms Inc, Salisbury, VT
Maple Mist Farm, Fredrickstown, OH

Maple River Syrup Company, Can-
ton, NY
Maple Stone Farm, E. Corinth, VT
MapleLand Farms, Salem, NY
Marquardt Tree Farm, Tigerton, WI
Martin Collins, Putney, VT
Marty’s Maple Products, West Sho-
kan, NY
Mass Maple Producers, Plainfield, 
MA
Mead & Mead’s LLC, Canaan, CT
Mead’s Maple Syrup, Canaan, CT
Meadow Ridge Maples, Bantam, 

CT
Merle Maple Farm, Attica, NY
Mill Hollow Maple, Mount Vision, NY
Miller Brothers Maple Products, Mio, MI
Millers Sugar Camp, LLC, Wadsworth, OH
Milroy Farms, Salisbury, PA
Moon Valley Maple, Malone, NY
Morse Farm Maple Sugarworks, Montpelier, 

VT
Mott Hill, New Milford, PA
Mount Mansfield Maple Products, Winooski, 

VT
Mt. Cube Farm LLC, Orford, NH
Mud Road Sugar House, Northville, NY
Native Harvest, Callaway, MN
Nelson Farms, Cazenovia, NY
New England Maple Museum, Pittsford, VT
New Milford Youth Agency, New Milford, CT

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

Nightingales Maple Farm, Amsterdam, NY
Nil J. Guillet, Oxford, CT
Norman’s Sugar House, Woodstock, CT
Norris Sugarworks, Starksboro, VT
North Franklin Maple, Franklin, NY
North Hadley Sugar Shack, Hadley, MA
Northeast Maple Products, Derby Line, VT
Northern Retreat, Bethel, ME
Northern Wisconsin Maid, Park Falls, WI
Northfield Mount Hermon School, Mt. Her-

mon, MA
Northwest Penn Maple, Meadville, PA
Oak Lodge, Stahlstown, PA
On the Lane Farm, N.Scituate, RI
Ontario Parks Bronte Creek, Oakville, ON
Orwell Can Group, Orwell, VT
Oswegatchie Educational Center, Croghan, NY
Palmer Lane Maple, LLC, Jericho, VT
Paradise Grounds, LLC, Manlius, NY
Parker Maple Farm, L.L.C., Canton, NY
Parsons Farm LLC, Charlevoix, MI
Passardi Maple Products, Willington, CT
Patterson Farms,Inc., Chesterland, OH
Paul Bunyan’s Maple Syrup, Somerset, PA
Paul Smiths College Att: David Falkenham, 

Paul Smiths, NY

Peaceful Valley Maple Farms, Johnstown, NY
Pick & Shovel, Newport, VT
Potter-Tioga Maple Prod., Mainesburg, PA
Purinton Maple Farm, Huntington, VT
Quarry Hill Farm, Jeffersonville, VT
R.G. White & Son, Rindge, NH
R.M.G. Family Sugar Bush, Inc., Rudyard, MI
Ragland Farm, Southbury, CT
Rathbun’s Maple Sugarhouse, Whitehall, NY
Raymond Joly, Lisbon, CT
Red Bucket Sugar Shack, Worthington, MA
Reg Charbonneau, Pittsford, VT
Reissource Ventures, LLC, New York, NY
Remsburger Honey & Maple, Pleasant Valley, 

NY
Richards Maple Products, Chardon, OH
Rick’s Sugarshack, East Hampton, CT
Ridgway Farm, LLC, West Cornwall, CT
Ripple Road Maple, Norwich, NY
Rivermede Farm Market, Keene Valley, NY
Robinson Maple Products, Auburn, ON
Rocky Ridge Maple, Canandaigua, NY
Rolling Hills Farm LLP, Norfolk, CT
Roxbury Mountain Maple, Hobart, NY
Russell Maple Farm, Rome, PA
Rustic Ranch LLC, Keene, NY
Rutland County Maple Producers, Danby, VT
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8 Ashfi eld Road, Rt. 116 / P.O. Box 540, Conway, MA 01341

CALL for catalog
800-634-5557
www.oescoinc.com

Equipment & Tools for the Maple Industry
Brands you know and trust, including:

High Tensile Trellis Wire
12.5 gauge for mainline installation.
Wire Strainers & Gripples

TAJFUN 3 Pt. Hitch Winches
Turn a tractor into a skidder.  World’s most popular winch!  
ORCHARD Ladders
Lightweight aluminum, sturdy, stable tripod ladders.

Sage Family Maple, Warsaw, NY
Schoolyard Sugarbush, New Hope, NY
Schoonmaker, Torrington, CT
Share Harvest, LLC, Cambridge, MA
Shushan Sity Sap Shack, Shushan, NY
Silloway Farms, Randolph Center, VT
Somerset County Maple Producers Assn., 

Salisbury, PA
Somerskogen Sugarbush, Minnetrista, MN
South Meadow Farm, Lake Placid, NY
Southwell Sugar Shack, Mancelona, MI
Sprague Sugar Shack, Baltic, CT
Spragues Maple Farms, Portville, NY
Spring Break Maple & Honey, Smyrna Mills, 

ME
Spring Hill Sugar House, North Kingston, RI
SRH Farm Food LLC, Harrisville, NH
Stamford Museum and Nature Center, Stam-

ford, CT
Stan Hess Family Maple Syrup, Ashland, OH
Stanley’s Sugarbush, Miltona, MN
Stephen Broderick, Eastford, CT
Stonewall Farm, Keene, NH
Strawberry Hill Farms, Skowhegan, ME
Sugar Ridge Maple, Greenfield Twp, PA
Sugar Tree Country Store, McDowell, VA
Sugar Tree Farm LLC, Guilford, CT

Sugar Valley Maple, Middlefield, OH
Sugarbush Farm, Woodstock, VT
Sunday Brook Maple Products, E. Fairfield, VT
Sunnyside Maples, Canterbury, NH
Sunrise Farm, Cass, WV
Sweet Nature Foods, LLC, Athens, WI
Sweet Retreat, Northfield, VT
Sweet Tree Holdings 1, LLC, Island Pond, VT
Taconic Outdoor Education Center, Cold 

Spring, NY
The Farmyard Store, Derby, VT
The Fresh Air Fund, Fishkill, NY
The Grand Lodge of Pennsylvania, Philadel-

phia, PA
The Heritage&Agriculture AssociationInc., 

Sussex, NJ
The Johnson Farm, Williston, VT
The Maple Dude, Granton, WI
The Maple Guys, Wilton, NH
The Outback Sugarshack, Boscawen, NH
The Sugar Shack, Millinocket, ME
The Vermont Maple Farm, West Topsham, VT
The Warren Farm & Sugarhouse, N. Brook-

field, MA
Thomas Bell Lumber, Riverton, CT
Thurston Family Farm LLC, Peru, ME

Contributors: continued on page 53
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North American Maple Syrup Council
Research Fund

You can make a difference!

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

Research Alliance Partners
Dominion & Grimm U.S.A.

Haigh’s Maple Syrup & Supplies LLC
Hillside Plastics, Inc

Indiana Maple Syrup Association
LaPierre Equipment

Maple Hollow
Maple Syrup Producers Association of CT 

MA Maple Producers Association
NH Maple Producers Association

Sugar Bush Supplies Co.
Sunrise Metal Shop

Technologie Inovaweld, Inc
VT Maple Sugar Makers’ Association

WI Maple Syrup Producers Association

Please thank them when you do business with them.

Research Fund Contribution Form

Name ______________________________________________________________________

Address ____________________________________________________________________

City/State/Zip/Country _______________________________________________________

Phone _________________________________ Email _______________________________

Amount of Contribution ___________containers x $.01 = $______________________

Suggested Contribution is $.01 per Container. Send to Treasurer Joe Polak at the address below.

For more information contact:

Winton Pitcoff, Chairman: PO Box 6, Plainfield, MA 01070
     413-634-5728, editor@maplesyrupdigest.org
Joe Polak, Treasurer: W1887 Robinson Drive, Merrill, 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.

The NAMSC Research Fund funds research that supports and advances 
the maple industry. In recent years we have given tens of thousands of 
dollars to projects that have developed innovative practices and technolo-
gies, helped deepen our understanding of the science of sugarmaking, 
and promoted the products we all make.
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Top Acres Farm, South Woodstock, VT
Trainor’s Sugar Bush, Menomonie, WI
Tree of Life Maple Farm, Jackman, ME
Trudell Family Farm, E. Fairfield, VT
Tucker Maple Sugarhouse, Westford, VT
Vallee Farm, St.Albans, VT
Vermont Maple Direct, Washington, VT
Vermont Maple Outlet, Jeffersonville, VT
Vermont Maple Sugarmakers Assoc., Inc., Wa-

terbury Cente, VT
Vermont Maple Works LLC, Waterville, VT
Vermont Sticky, Crested Butte, CO
Walling’s Maple Syrup, S. New Berlin, NY
Weaver Maple Supplies, Fredericksburg, OH
Welch’s Maple, Wyoming, NY
Wendel’s Maple & More, East Concord, NY
West Hill Sugarhouse, New Hartford, CT
Weston Priory, Weston, VT
Weston’s Farm LLC, Fryeburg, ME
Weston’s Farm LLC, Fryeburg, ME
Westwind Sugar House, Vestal, NY
Wheeler Farm, Wilmington, VT
Widrick Maple, Black River, NY
Williams Farm Inc., Deerfield, MA
Windy Hill Farm, Goshen, CT
Winter Winds Farm, Litchfield, CT
Wolcott Maple Equipment, Dale, NY
Wolfe’s Custom Threads & Awards Inc., El-

mira, NY
Wood Homestead Maple, Stamford, NY
Zawalick’s Sugar House, Florence, MA
Zimpfer’s Maple Products, Attica, NY

Contributors: continued from page 51 Court Rules Against 
Challenge to  
Misleading Labeling 
Claims

A U.S. federal court has ruled that, 
even though Quaker Oats “Maple & 
Brown Sugar” instant oatmeal contains 
no pure maple syrup or maple sugar, 
the company did not engage in false 
advertising. The lawsuit had sought to 
disallow labels that mislead consumers 
into believing that products contain the 
premium, all-natural ingredients.

But U.S. District Judge Philip S. Guti-
errez sided with Quaker, saying that 
federal law allows for this type of label-
ing, writing that “Federal law expressly 
permits labeling to describe ‘the prima-
ry recognizable flavor(s), by word, [or] 
vignette,’ even if the product ‘contains 
no such ingredient,’ The Court finds no 
allegations in the complaint to suggest 
that Defendant has not abided by the 
FDCA in labeling and marketing the 
Products. It has described the primary 
recognizable flavor—maple—both by 
word and by the image of a pitcher of 
syrup. It is permitted to do this so long 
as the flavor is appropriately labeled 
as ‘naturally’ or ‘artificially’ flavored 
which…Defendant has done.”

The ruling further said that state 
laws that are stricter than the federal 
law are not enforceable, as the federal 
regulations pre-empt them. “It is easy 
to see why Congress would not want 
to allow states to impose disclosure re-
quirements of their own on packaged 
food products, most of which are sold 
nationwide. Manufacturers might have 
to print 50 different labels, driving con-
sumers who buy food products in more 
than one state crazy.”

Consolidation in the 
Maple Industry

In November, Canadian sugar re-
finer Rogers Sugar Inc. purchased De-
cacer, an eastern Quebec business that 
bottles and distributes maple syrup for 
$40 million, in an effort to meet grow-
ing demand for natural sweeteners. 

In August, Canadian sugar refiner 
Rogers Sugar Inc., parent company of 
Montreal’s Lantic Inc., purchased L.B. 
Maple Treat Corp. for $160.3 million. 
This gives Rogers two bottling plants in 
Quebec and one in Vermont, along with 
distribution centers in Canada, the U.S. 
and Australia. 



54                                                                                                                                                                                                                                                                             Maple Syrup Digest

thunderbaymaplesupply.com
4350 N. Grand Lake Hwy.  Posen, MI 49776

(989) 766-2593 

 Equipment Sales, 
Custom Tubing 

Installations, 
Consignment  

Sales & 
Consultations 

Maple products available at bulk and wholesale prices

Calendar of Upcoming New York Schools and 
Workshops

January 5-6: New York State Maple 
Conference, Verona NY, Contact: Keith 
Schiebel; kschiebel@vvsschools.org or 
go to cornellmaple.com 

January 13: Western NY Maple 
School, Contact: Deb Welch, Cornell 
Cooperative Extension of Wyoming 
County, 401 North Main Street, War-
saw NY 14569; 585-786-2251; djw275@
cornell.edu

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

January 20: Lewis County Maple 

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

January 26: Maple School at the 
Miner Institute, Contact:  Michael Far-
rell, Ph.D., The Henry II and Mildred 
A. Uihlein Director of The Uihlein For-
est, 157 Bear Cub Lane, Lake Placid, 
NY 12946, mlf36@cornell.edu Office 
(518) 523 9337    Cell: (518) 637 7000

January 27: Maple Expo- St. Law-
rence County, Contact: Cornell Coop-
erative Extension, 1894 State Highway 
68, Canton, NY 13617-1477; 315-379-
9192
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Classified ads
3 x 10 Small Bros. raised flue evaporator, Intense-o-Fire arch, preheater hood, 
includes all stacks and hoods. All stainless steel. Spcanfield179@yahoo.com, 
518-813-1500.

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

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 $10.00             CANADA __ 1 Year $15.00
Remit by postal money order (in US funds) for Canadian subscriptions.
This is a: __ new subscription   __ renewal

Name _____________________________________________________________________

Address ___________________________________________________________________

___________________________________________________________________________

Make checks payable to Maple Syrup Digest and mail to:
 Maple Syrup Digest, PO Box 6, Plainfield, MA 01070
If you’re moving, please be sure to send us your change of address.

The North American Maple Syrup 
Council has received a number of 
generous bequests from sugarmakers 
who wanted to ensure that the impor-
tant work of our organization can car-
ry on. Those funds helps us promote 
the maple industry and support our 
members. Planned giving like this is a 
way for you to show your support for 
the maple syrup industry for many 
years to come. It’s a simple process.

You can give a dollar amount or a 
percentage or your estate, or you can 

Please Consider Including NAMSC in Your Estate Plan
list NAMSC as the beneficiary of your 
bank accounts, retirement plan or life 
insurance. Contact your attorney for 
information on how to revise your 
will, or your financial institution, plan 
administrator, or life insurance agent 
for the procedures required to revise 
your beneficiary designations.

The information needed for your 
legal documents is: North American 
Maple Syrup Council, PO Box 581, 
Simsbury, CT 06070.
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