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QQ FARM CREDIT EAST

Loans and Leases

Tax Services

Payroll Services

Business Consulting

Record-keeping

Country Home Loans

Crop Insurance

FarmStart
for New Businesses

Real Estate and
Equipment Appraisals

Farm Credit East is deeply rooted

in our customers’ success — and
Northeast agriculture. In fact, no

one knows ag quite as well as Farm
Credit East. So if you're looking for
financing or business services for your
agricultural operation — of any size or
type — look to Farm Credit East.

Our mission is to grow your success.

FARMCREDITEAST.COM
800.562.2235
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NAMSC’s Mission is to be a lead-
ing advocate and resource for maple
associations and their members,
working to ensure that sugarmakers
have the tools and support needed
to sustainably produce high quality
products.

NAMSC’s Vision is for all sugar-
makers to consistently and sustain-
ably produce high quality maple
products.

Bourbon Maple Syrup

Did you know that you can buy
Bourbon Maple Syrup from us?

e in bulk
e Unlabeled in 375ml flask bottles or
100ml glass barrel bottles

Verified Alcohol Content provided
Made in our 20C Licensed Kitchen
Other Specialty Products also available
Call us for details

Merle Maple LLC — Attica, NY
585-535-7136
www.merlemaple.com
lyleanddottie@merlemaple.com
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President's Note

Greetings, maple people.

Thank you to all of the delegates
who recently attended our quarterly
Zoom Meeting. I did it from a hotel
room in Maine. If anything good came
from COVID it was that it forced us to
embrace technology and got a bit more
comfortable with the medium. It really
makes it easy for most to participate.
Especially for NAMSC, as we span
from Minnesota to Nova Scotia.

At the writing of this
article it is almost Febru-
ary. The weather in West-
ern MA is much warmer
than “normal,” but what
is “normal?” All we seem
to have now are averages!
Somewhere between ex-
tremes.

Some of you have been sugaring for
a month or more, others like me, are
still hoping for winter to come! We are
in a time in the history of the earth that
things are changing more rapidly than
ever (save an astrological collision or
something of the sort).

As I anticipate retiring from my
regular job in a few short months, I ask
myself: will I be sugaring from Christ-
mas to Easter in the future? Do I even
want to? Will things moderate some in
the last 1/3 of my life, (climate-wise that
is)?

I'm sure I'm not the only one who
ponders these things. But here we are!
So let’s do our best to make the best of
it, while playing the hand we are dealt.
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I plan on starting tapping on or
about Valentine’s Day, a full month ear-
lier than my grandparents did 50 years
ago! I hope to be tapping frozen wood.
We will know in April how it went.

Please keep in mind that our trees
are also stressed by this meteorological
blender that we are now experiencing.
Keep using sustainable methods that
have been developed, to ensure a re-
source for future generations.

We all know that maple sugaring is a
long term investment.

After the season is well
behind us and things are
cleaned up and put to bed
for a while, plan on attend-
ing the NAMSC confer-
ence in Massachusetts this
October. And maybe the
grading school that will
follow it. We have been

and will continue to work diligently
to provide you with a worthwhile, in-
formative and fun experience. Trade
show, maple tours, taste of Massachu-
setts, research updates, educational ses-
sions, and more!

Please join us and rub elbows with
fellow producers, industry profession-
als, extension folks and your favorite
equipment manufacturers.

In the meantime: Happy sugaring!
And remember: make maple a staple!

Respectfully,

Howard Boyden
President, NAMSC



2023

OPEN HOUSE

APRIL 28-29

Tap into the
experience & advice
of the industry's
leading experts.

135 YEARS YOUNG

LEADER + h20*

BEST MAPLE DEALER NETWORK IN NORTH AMERICA

innovation®

OPEN HOUSE WILL BE AT: DETAILS ONLINE:
49 JONERGIN DRIVE, SWANTON, VT LEADEREVAPORATOR.COM
(802) 868-5444 H2OINNOVATION.NET
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Cover: Anyone know who this is? The photo
is from the cover of the 1972 USDA publi-
cation "Installing Plastic Tubing to Collect
Sugar Maple Sap.”

Wish you could get the
Digest electronically?

Youw con!

Send an email to:
mapledigest@gmail.com

Seeking Photos

and Articles

We're always looking for
good maple photos and ar-
ticles for the Digest. Send to:
mapledigest@gmail.com.

Digest Online

The online archives of the Maple Syr-
up Digest at www.maplesyrupdigest.
org are now accessable on your smart-
phone and tablet devices, as well as on
your computers.
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2023 Hall of Fame
Ceremony

The International Maple Museum
Centre would like to congratulate Si-
mon Trepanier and Pam Green for be-
ing selected as the 2023 NAMSC Maple
Hall of Fame Inductees.

The Maple Hall of Fame Induction
Ceremony will be held Saturday, May
13th starting approximately at 10:30am
at the museum in Croghan, NY.

There will be a pancake breakfast
held from 7 - 9:30am, followed by the
Induction Ceremony, then followed by
a lunch at noon.

If you have any questions, please
email or call the International Maple
Museum Centre: (315) 346-1107; info@
maplemuseumcentre.org.




NEWYORK

HOOVER MAPLE SUPPLY
2355 Pulteney Rd.,
Branchport, NY 14418
T.607.522.4340

BRIAN DENO

667 O’Neal Rd.,

West Chazy, NY 12992
T.518.570.7744
bdeno@twcny.rr.com

RIPPLE ROAD MAPLE,
655 Ripple Rd.,

Norwich, NY 13815
T.607.674.5273
info@rippleroadmaple.com

MAPLE SYRUP MAKING
SUPPLIES

16695 Sandy Creek Valley Rd.,
Watertown, NY 13601
T.315.767.2845
maplechasefarm(@yahoo.com

MACK MAPLE SUPPLY

1139 County Rt. 35

Postdam, NY 13676
T.315.244.5256
mackmaplesupply(@gmail.com

SCHWEIGART’S MAPLE
EQUIPMENT

804 CR103

Woodhull, NY 14418
T.602.525.6353
gschweigart08(@gmail.com

COUNTRY POWER PRODUCTS
2339 State Route 40,
Greenwich, NY 12834
T.518.692.1015
john@countrypowerproducts.
com

J.WIGGER & SONSINC
7700RT 474

Clymer, NY 14724
716-355-2511

RIDGE CREEK MAPLE SUPPLY
24 Front Street,

Marathon, New York 13803
854-243-1197

CREEKSIDE MAPLE SUPPLY
378 Logtown Rd.,

Fultonville, NY 12072
518-922-6518

PLEASANT VALLEY
MAPLE SUPPLIES
858 Pleasant Valley Rd.,
Whitesville, NY 14897
607-356-3537

TIMBER TRAILS

FOREST FARM

5565 County Rd 33
Canandaigua, NY 14424
585.208.2602
cody(@timbertrailsforestfarm.
com

NEW

VERMONT

MOUNT PLEASANT
SUGARWORKS

2668 US Route 7 Leicester, VT
05733

T.802.247.3117
info@mountpleasantmaple.com

ROARING BROOK MAPLE

176 Railroad Street Wallingford,
VT05773

T:802.417.4779
roaringbrookmaple@yahoo.com

GOODRICH MAPLE

2427 USRoute 2, Cabot, VT
05647

T.1.800.639.1854
goodrichsmaple(@yahoo.com

POULIN’S SUGARHOUSE
450 VT RT 12A, Randolph VT
05060

T.802.431.3645
justin@gmavt.net

APPALACHIAN SUPPLY INC.
4581 Memorial Drive,

St. Johnsburry, VT 05819
T.802.748.4513
info(@appalachiansupplyinc.com

Visit our website to
find a dealer near you!

PURINTON MAPLE

130 Pond Rd St., Huntington
VT 05462

T.802.434.4385
info(@purintonmaple.com

BENOIT FAMILY MAPLE
(Jugs Only)

853 Crow HillRd
Sheldon, VT 05843
802-933-4010

OHIO

STUMPWATER FARM LLC
29499 Clark Rd.

Sullivan, OH 44880
T.419.736.3576
stumpwater(@outlook.com

SUGARBUSH CREEK FARM
13034 Madison Rd.,
Middlefield, OH 44062
T.440.636.5371
docmaple@msn.com

WISCONSIN

STERNITZKY SPECIALTY
FOODS

W1417 US Hwy 10,
Granton, WI 54436
T.715.571.3329
tim@themapledude.com

ANDY SIPPL

N1 2020 Tamrake Rd.,
Birnamwood, W1 54414
T.715.216.4627
sipplssugarbush(@hotmail.com

MIKE ORYSEN

N 5767 Sams Lane

Pretice, WI 54556
T.715.829.0311
mike(@autumnridgemaple.com

JENSEN MAPLE SYRUP
E3677 370th Ave
Menomonie, WI 54751
T.715.308.7058
jorbraunvieh@gmail.com

NEWHAMPSHIRE

BEN’S SUGARSHACK

83 Webster Hwy.,

Temple, NH 03084
T.603.562.6595
ben(@bensmaplesyrup.com

MAINE

SUGA COUNTRY PRODUCTS
861 Cross Hill Rd.,

Vassalboro, ME 04989
T.207.923.3355
sugacountryproducts@gmail.
com

MASSACHUSETTS

WINSTON’S SUGARHOUSE
46 Conway Street
Shelburne Falls, MA01370
413-522-5090

PENNSYLVANIA

RUSSELL MAPLE FARMS
1379, Orwell Hill Rd.

Rome, PA 18837-7873
T.570.247.7360
F.570.247.2591
russellmaplefarms(@gmail.com

BRENNEMAN’S MAPLE FARM
572 Oak Dale Rd.

Salisbury, PA 15558
T.814.941.8974

INDIANA

WINGER’S SUGARBUSH &
SUPPLIES

11571 North Ogden Rd
North Manchester, IN 46962
T.260.578.7382

Don't see your local dealer?
A complete list and interactive

map of our dealers and

distributors is available on our
website dominiongrimm.ca

1-877-277-9625

90 Parah Drive, St. Albans, VT
www.dominiongrimm.ca
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Research: Taps

Innovations in Maple Sap Collection
Systems: Increasing Yield in 5/16” Lateral

Line Tubing

Timothy D. Perkins and Wade T. Bosley, University of Vermont, Proctor Maple

Research Center

ngoing research at the Univer-
Osity of Vermont Proctor Maple

Research Center over the past
thirteen years has examined a vari-
ety of approaches to increases yield
from 5/16” maple tubing systems on
vacuum. Several factors are important,
including vacuum level (https://ma-
pleresearch.org/pub/m1007sapcollec-
tionvacuumlevel/), spout and dropline
sanitation (https://mapleresearch.org/
pub/1019sanitation-2/), leak detection
and correction (https://mapleresearch.
org/pub/4221det/), and tubing system
design (https://mapleresearch.org/pub/
mo0216vacuumtubingresearch/). Large
increases in sap yield have resulted,
however improvements in the 5/16”
lateral line system have proven elusive
or have been determined to be cost pro-
hibitive for the gains anticipated.

Sap and gases move together
through lateral line tubing under vac-
uum (https://tinyurl.com/sapflow). As
this movement occurs, these two inter-
act with each other and with the tubing
in a fashion termed “slug flow,” a high-
ly inefficient mode of liquid transport
in pipeline systems. When alone, sap
can flow smoothly. When alone, gases
will also move freely in tubing. How-
ever, when together, the presence of
liquid restricts the transit of gases sub-
stantially in tubing of this size (which
incidentally is one of the reasons 3/16”
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tubing systems develop natural vacu-
um well). These gases, if not removed
quickly, result in a reduction of vacu-
um level from the mainline to the end
of the lateral line. This drop in vacuum
is greatest when sap is flowing strongly
and when more tree gases are being
produced. This is why keeping lateral
lines short and having fewer taps per
lateral (introducing air from tree gases
and leaks) results in higher vacuum lev-
els and higher yields than lateral lines
that are long with many fittings (tees,
unions, etc.) on them (https://maplere-
search.org/pub/manual/, Chapter 6).
Modeling studies of this problem indi-
cate that that frictional losses in lateral
line tubing systems may approach sev-
eral inches Hg of vacuum depending
upon the length of laterals, the number
of fittings in the line, sap flow rate, and
the presence of microleaks (Perkins
unpublished). Reducing friction in the
system is therefore a reasonable goal.

Two lines of evidence further sug-
gest that it is possible to get at least
20-25% more sap from maple trees.
The first is the high yields from trees in
some experimental studies. These set-
ups use canisters connected to vacuum,
typically with one tap per lateral with a
single dropline. Only the short segment
of dropline contains both sap and gases
and there are few or no other fittings
inline that can restrict sap movement.
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Another piece of information comes  dual-lateral). Both of these types of sys-
from dual 5/16” lateral lines, with one  tems regularly produce high sap yields,
serving as a “dry” line and the other as  a testament to the fact that lateral lines
a “wet” (sap) line (https://tinyurl.com/ are somehow restricting vacuum and

Figure 1. Spout and “tee” designs incorporating the arc-flow de-
sign. Standard 5/16" nylon spout (top) with Arc-Flow, Barb-spout
with Arc-Flow (middle), and Arc-Flow Tee (bottom). For the Arc-
Flow Tee, sap would flow from the lateral line from left to right.
The dropline would connect to the curved segment of the tee at
the top. The pin is located at the bottom (rather than coming out
of the fitting towards the reader) to allow the fitting to be used on
either side of the tree either in a normal configuration or in an in-
verted fashion (tapping below the lateral). University of Vermont
Patents Pending.
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reducing  yields.
Estimates are that
sap yields could be
as much as 20-25%
higher if these re-
strictions could be
engineered out of
the system. While
it is unlikely that all
restrictions in the
system can be elim-
inated, given the re-
lationship between
vacuum and an in-
crease in sap yield
of 5-7% for each
inch Hg of vacuum
(https://maplere-
search.org/pub/
m1007sapcollec-
tionvacuumlevel/),
reducing  restric-
tions in a labor and
cost-effective man-
ner would produce
positive results.

Considerable ex-
perimentation has
taken place to get
around this prob-
lem. Major “loss-
es” in efficiency in
hydraulic systems
are often solved by
making pipes larg-
er and/or smoother.
In theory, increas-
ing the diameter of
lateral lines larger
can reduce the fric-

Maple Syrup Digest



tion of air and liquid movement by al-
lowing room at the top of the tubing for
air to slip past the liquid on the bottom,
however in practice turns out to be cost-
ly (material cost increases rapidly) and
difficult to achieve good results given
that larger tubing and resultant higher
sap weight within that tubing requires
laterals be supported on wire to pre-
vent sags and to maintain proper grade
(costly in terms of material and labor).
An alternative approach using a wet/
dry lateral line system akin to the wet/
dry dual-mainline system is too costly
to be economically viable given current
maple syrup prices. Therefore, we have
to look to other solutions to reduce vac-
uum (and thus sap yield) losses in 5/16”
maple lateral line systems.

A simple analysis of lateral line
systems indicates some possible ap-
proaches to reducing friction to gas
and liquid flow in lateral line systems.
Vacuum and gravity “pull” sap down
lateral lines. Friction “uses up” energy.
The energy that is lost in this case is
vacuum (gravity is constant). Reducing
friction in the tubing system preserves
energy and preserves vacuum further
up the line. If making tubing larger or
smoother due to cost or implementa-
tion issues, the next best way to reduce
friction in tubing is to reduce turbu-
lence, especially at fittings. This can be
readily achieved through two simple
modifications.

The first method is to incorporate
a bevel into the entrance and exit of
all fittings (https://tinyurl.com/fitting-
flow). This simple change “channels”
sap flow better by reducing turbulence
where tubing meets fittings. If sap en-
counters a beveled edge, it speeds up
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and smoothly transits the fitting where
it exits smoothly with less turbulence.

The second modification is to incor-
porate an arc where sap streams meet
(https://tinyurl.com/fittingflow).  The
simplest example is a tee. In most sys-
tems, sap flows down the lateral line
from trees that are upstream, with sap
entering from the dropline into the lat-
eral line through a tee at a 90° angle
to the lateral line. This creates a large
amount of turbulence at the confluence
of the two streams (the sap coming from
the dropline and the sap running down
the lateral line). This turbulence results
in higher friction and reduced vacuum.
The simple solution to this problem is
to change the geometry of the tee. Y-
fittings (30, 45, or 60°) reduce head loss
by about 15-18%. Better still is an “arc-
flow” fitting configuration (Figure 1),
which provides a smoothly curved flow
path for sap from the dropline to enter
into the lateral line stream. This type of
fitting reduces head loss by about 50%.
How?

Think of the lateral line as a heavily
travelled highway with cars (sap) run-
ning down it quickly and smoothly. Air
bubbles are the empty spaces between
cars. What is the best way for more cars
to enter traffic? Obviously, traffic flows
better if cars enter via an entry ramp
where they can merge smoothly into
already flowing traffic. Having cars en-
ter a busy highway at a right angle re-
sults in mayhem where all traffic slows
down (or stops) and traffic is stop and
go (turbulence). A smoothly curved on-
ramp greatly reduces the turbulence of
cars (or sap) entering the traffic (or sap)
flow.
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To further the analogy, these fric-
tional losses are additive. Each time sap
has to merge (at a tee) or change direc-
tion (in a spout, a saddle, etc.), friction
reduces the energy in the system, in a
similar fashion that a lot of intersec-
tions in roads will reduce traffic speed
and flow. In other words, the head
losses build up and vacuum drops the
further you move from the mainline in
the lateral line system due to these re-
strictions.

It is important to note that chang-
ing intersections from a right angle to
a curve will produce the greatest im-
provement in head loss. Thus using an
arc-fitting wherever sap must change
direction (spouts, saddles, etc.) would
result in the highest degree of improve-
ment. Liquids tend to flow best in
straight lines and create the most tur-
bulence at confluences (tees) and where
there is a change in direction. If we're
going to incorporate an arc into “tees,”
then we might as well go full-in and
also use the same design principle in all
other components of the lateral tubing
system (unions, saddles, etc.).

Youre probably wondering why
hasn’t this been done before? We can’t

say for sure, but it is likely that the main
reason is that putting an arc into an in-
jection-molded part is not easy. The en-
gineering to build the tooling is consid-
erably more complicated than building
a mold incorporating right-angles. The
good news however is that once that
design modification is accomplished,
that tool can produce the parts for close
to the same cost as a simpler tool when
spread across millions of individual fit-
tings.

Researchers at the University of
Vermont Proctor Maple Research Cen-
ter (PMRC) have spent a considerable
amount of time and energy looking into
the various factors involved. Over the
past few years we have worked with a
highly experienced injection molding
company that understands the maple
industry. Together we were able to de-
sign new fittings incorporating these
design elements. Patent applications
have been filed to cover these innova-
tions. We anticipate large-scale field
testing of the final designs during the
2023 sugaring season at PMRC and
other sites across the maple belt. If suc-
cessful, new fittings incorporating the
arc-flow principles will be made avail-
able in the fall of 2023.

Order the 3rd edition of the

North American Maple Syrup

Producers Manual at:

roducers

www.mapleresearch.org/ordermanual
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CoME TO MASSACHUSETTS FOR THE

2023 INTERNATIONAL MAPLE

SYRUP CONFERENCE

Quality from Tree to Table
October 25-28 ¢ Sturbridge, MA

The Massachusetts Maple Producers Association invites you to join us for the
2023 International Maple Syrup Conference: Quality from Tree to
Table.The industry’s largest and longest-running annual conference and trade
show will be held October 25-28 in Sturbridge, MA, within a day’s drive of
90% of the world’s maple syrup producers, convenient to interstate highway
travel and easily accessible from several airports.

The event has been held every year for decades, and attracts sugarmakers
of all sizes, along with researchers, regulators, and professionals from related
industries for four days of research presentations, practical skills workshops,
meetings, tours, and networking.

Preliminary schedule

*  Wednesday, 10/25: Meetings for NAMSC delegates

*  Thursday, 10/26:Tours of sugarhouses and local attractions, and a Taste of
Massachusetts dinner

»  Friday, 10/27: Research presentations, evening banquet

»  Saturday, 10/28: Practical skills workshops

Registration information will be available in early June.VWe are currently
seeking submissions for workshop presentations, as well as donations for
the annual auction to benefit the North American Maple Syrup Council's
Research and Education Fund.. For more information, and to learn more
about registration when it becomes available, see:

www.massmaple.org/2023mapleconference/
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Practical Skills: Judging syrup

Judging Syrup: The Industry is the Winner

Brian Bainborough

udged maple syrup contests origi-
nated as a friendly competition
amongst producers in the early
art of the 20th century. More recently,
these competitions have evolved into
a valuable opportunity for producers
to improve their practice and evaluate
their production methods. The grad-
ing system employed in the judging
process  facilitates = communication
about the uniqueness of pure maple
syrup. The world standard definitions,
uniform grading system, and related
guidelines have been developed to pro-
mote uniformity throughout the maple
industry. In competition, the same stan-
dards apply, regardless of where the
contest is being held. As maple judging
has evolved, so have the guidelines. Ev-
ery region has contributed to the refine-
ment of these criteria, as the process of
judging has become more sophisticated
and widespread. Producers throughout
the US and Eastern Canada have begun
to embrace maple judging as they un-
derstand the value of knowing how to
make syrup to a high standard. Con-
sumers benefit from the emphasis on
taste, and off-flavored syrup is kept out
of the market.

In recent years, the maple judging
process has promoted improvements.
Historically, density was most often
the basis for disqualification of con-
test entries. Through education, pro-
ducers are more aware of how to “get
it right.” This trend was illustrated at
the International Conference 2022 at
La Crosse, Wisconsin when only one
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entry was disqualified on the basis of
incorrect density. Another basis of dis-
qualification has been submission into
the wrong color class, usually to the
Golden Class. Sometimes, entries are
too dark for the class. Producers should
note that syrup may darken over time,
and before submitting entrants should
confirm that the syrup is entered into
the appropriate color class. Presently,
off flavors account for the most disqual-
ifications. In LaCrosse, 20% of entries
were eliminated for this reason.

Before even contemplating a com-
petition entry, producers must know
the grades of syrup. There are several
sources to consult in order to ensure
that you have accurate information that
meets the industry standard. Two par-
ticularly helpful aids to learning your
grades are the Flavour Wheel devel-
oped by Centre ACER research center
in Quebec: https://www.centreacer.
qc.ca/en and the flavor chart developed
by the Proctor Maple Research Center
at The University of Vermont: https://
www.uvm.edu/cals/proctor-maple-re-
search-center

The North American Maple Contest
Guidelines are now well established,
having been standardized by IMSI,
and ratified by NAMSC and individual
State and Provincial Associations. Any-
one choosing to enter their product for
judging can be assured of bias-free and
formally agreed-upon assessments for
their entries. The results can be infor-
mative to the producer, who is able to

Maple Syrup Digest



compare their product to any others
being produced in the North American
maple industry.

Present day guidelines are widely
shared, and many institutions and or-
ganizations make resource materials
and expertise readily available to all.
The most comprehensive source one
can consult to learn and prepare for
judging is the document North American
Maple Contest Guidelines. (https://ma-
pleresearch.org/pub/contestjudging/)
This thorough guide explains in detail
how to assess one’s own product, and
how to prepare samples for judging.
While the Guidelines cover the judging
of maple sugar, maple butter/cream,
maple jelly, the focus here is on maple
syrup. In each category, the criteria are
broken down for scoring, and fully ex-
plained. For example, Guidelines ex-
plore the evaluation of maple syrup for
competition in terms of Density (30% of
score), Color (20%). Clarity (10%) and
Flavor (10%). All of the judging crite-
ria are fully explained for all categories
of submission. As well the Guidelines
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address appearance, packaging, nutri-
tional and aesthetic elements. Most use-
ful are the sample score sheets included
in the Guidelines.

Once you have an understanding
of the categories, you need practice in
tasting and identifying flavors in your
own product. There are a few tips that
can help you to select samples, ap-
ply the judging criteria, and compare
your product to the standards. Doing
this in your sugarhouse requires some
organization and record keeping. Sug-
gested practice includes first looking at
the color of your product to ensure that
you know how to classify it.

You will need to develop your pow-
ers of taste. Quality is largely depen-
dent on flavor. There are several flavors
that you will easily recognize; others
come with practice. Human sensory
systems can distinguish about 100,000
different flavors. According to the 2017
Food and Health Survey, 84% of Ameri-
cans confirm that taste is the top driver
of food purchases. Maple syrup flavor
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has some unique properties, in that it
can be affected by soil type, weather,
tree health, and processing methods.
Sensory impression is determined by
taste, smell and “trigeminal senses”
which detect chemical irritants — am-
monia, ethanol, acetic acid, carbon
dioxide, capsaicin, and menthol, for
example — in the mouth and throat.
Some foods are altered with natural
or artificial flavorants which influence
these senses. Flavor is a mix of sensory
data, of which taste is just one of the
senses. Nevertheless, taste is complex,
and can suggest to the taste buds sweet,
sour, bitter, savory, fatty, alkaline, me-
tallic and water-like qualities. Regard-
less, flavor comes down to personal
preference. The industry continues to
develop terms and language to define
and assess flavor in maple products.

Producers benefit from an understand-
ing of how consumers perceive flavor,
and take this into account when mar-
keting products. Even more important,
producers submitting samples for ma-
ple judging need to have a good under-
standing of the characteristics of flavor
when assessing their own samples.

If you are ready to think about enter-
ing a competition, there are some pre-
paratory steps you can take. During the
season, if you think you have produced
excellent syrup, put some away and
taste it later once it’s cooled. Hot syrup
usually does taste good, but that can
give a false impression. More flavors
become identifiable once it’s cooled. An
important tip: put three glass contain-
ers (of contest entry size) away and do
your own judging on one of the bottles

ANTICIPATE SPRING!

OESCO has equipment & tools for sugaring season.

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

HYPRO®
Pumps
Self-priming
centrifugal transfer
pumps.
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Plastic Leg
Tanks
Leakproof lids,
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markers.

Winches - Pumps - Tanks - Food Gratde Hose - Nylon, Brass, Stainless Steel Fittings & more

CALL us for a catalog or just stop by!
800-634-5557 www.oescoinc.com
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before submitting to a competition.
Check for density, clarity, and color
class and most importantly TASTE it.
By testing this one sample you can now
determine if you want to enter one of
the other samples.

When you decide that you are going
to submit your own syrup to a compe-
tition, there are a few practical consid-
erations. You need to ensure that you
follow instructions about the size and
kind of container that is acceptable.
This should almost always be a glass
container (a half pint or 250 ml). While
this is a practical feature for the judges,
it is also important to help spectators at
fairs and events to see and learn from
the samples being judged.

Look at the competition guidelines
for submitting entries. Important to
keep in mind is how you will make sure
that your entry is delivered to the judg-
ing site safely, with appropriate pack-
ing, and on time.

March 2023

Once your entry has been submitted,
it is in the hands of the judging team.
Judging is done blind, and all potential
bias has to be ruled out. For that reason,
it is essential that none of the judges
can identify your product in any way.
Know that everyone in the competition
is being judged according to the same
scorecard. Scoring addresses the same
criteria across the regions. See sample
scorecards in the North American Maple
Contest Guidelines.

The judging process will be the same
in all areas. Once you submit your en-
try, the judging will follow a standard
set of steps:

* A guardian record keeper takes the
entry, records the entry into the
class, and assigns a number to it.
The record keeper is the only one
with the master list.

* The sample is passed blindly to a
judge to measure density, check for

17



clarity and color. Scores are given
to each entry for these criteria.

e The sample is tasted, and posi-
tioned and ranked within the color
category. The higher ranking syr-
ups are tasted numerous times, to
come to a consensus of best in class.

® Scorecards are used to record com-
ments and rankings. The same
scorecard format is used for all en-
tries, and the judge should provide
feedback, especially on submis-
sions that are disqualified, so that
the producer understands what
went wrong

All the while, the judge only can see
anumber attached to the entry. Follow-
ing all these steps, the judges determine
the winner and the guardian record

keeper announces the individual re-
sults. Determining the winner is not the
only value of the competition. The feed-
back that judges provide to all entrants
via the scorecard is equally significant.
This important step gives the producer
the opportunity to learn and take cor-
rective measures to improve the quality
of their product.

These events can be a great learn-
ing experience if one is willing to take
constructive feedback. For example, a
producer who was disqualified from a
competition in one season was deter-
mined to improve their entry the fol-
lowing year. They asked for help, and
researched what was required to “make
the grade” with subsequent entries.
The following year, that producer won
the competition.

Serving sugarmakers
with everything you need—
from tap to container—since 1934!

SUGAR BUSH SUPPLIES CO.

Mason, MI | 517-349-5185 | www.sugarbushsupplies .com
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An individual’s willingness to im-
prove and to make a commitment to
learning benefits everyone in the indus-
try. As well, contests create a marketing
opportunity. Hanging ribbons in the
sugarhouse only helps to sell product!
Having been recognized for winning a
contest at a local, state or international
level, a producer can lay proud claim to
the excellence of the syrup, and value-
added merchandise.

Above all, use contests to improve
the quality of your product. Contest
judging isn’t easy, as there will be
many excellent syrups entered in any
competition. While there is only one
overall winner, being in the top five
doesn’t mean your syrup is inferior. In-
creasingly, we see in competition that
there are many good entries, power-

TAP THIS...

» Maple Sap Flow Weather Forecasts

« Realtime Maps of Sap Collection Data

« Collection logs with Advanced Analytics
« Location Based Boil Temp calculator

ful evidence that the entire industry is
improving. To become even more pro-
ficient in evaluating maple products,
consider taking the two-day grading
school offered annually at the NAMSC
international conference by the Univer-
sity of Maine. As maple judging has
continued to evolve in recent years, we
see trends and refinements. The inter-
national level of competition illustrates
for all of us some of the triumphs and
some of the pitfalls, but ultimately en-
sures that our maple products continue
to improve in a thriving market.

To learn more about the judging pro-
cess, and to build your own skills, visit The
University of Maine Maple Syrup Grading
School at https:/lextension.umaine.edu/ma-
ple-grading-school/related-resources/.

SapTapApps.com
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A simple, flexible,
and affordable solution
to monitor & automate

your entire farm.

Boost yields and achieve
more in less time.

Sugarbush Monitoring

Monitoring sap line vacuum
pressure and tank levels across
your sugarbush has never been

easier or more affordable.

MonitorgYour,E NI E Al
FromyYour,Phone:

. Place Farmblox monitors anywhere across

your sugarbush and connect the vacuum or
tank level sensor.

. Monitors automatically send all measurements

to the cloud through one or more base stations
(cell enabled for annual rate).

. See everything that’s happening on your farm

anytime, anywhere using the Farmblox app.

farmblox.ag
inquiries@farmblox.ag
(508) 504-9573
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Industry: Climate change

Effect of Climate Change on Maple Syrup

Producers

Paul Renaud

he material in this article was ini-
I tially gathered and summarized
by the Climate Change Commit-
tee of the Ontario Maple Syrup Produc-
ers Association. In compiling this infor-
mation, we were careful to only include
results for which there was widespread
scientific consensus. There have been
additional research findings (such as
the effect of climate change on Brix
levels) that have not yet been substanti-
ated by other researchers and hence are
excluded for the time being. The author
wishes to acknowledge Jenny Liu and
Brodie Berrigan for their contribution
to the research and synthesis of the
findings reported in this article.

While there are both good and bad
impacts on maple syrup producers
due to climate change, overall, the ef-
fects will be negative. On the plus side,
longer summers mean longer grow-
ing seasons for maple trees. However,
regionally this longer growing season
will increasingly be accompanied by
periods of extended drought — particu-
larly in more southern latitudes. This
in turn may hinder root growth and
performance. As maple syrup produc-
ers we are aware that anything which
negatively effects maple tree roots is a
concern because the roots are the origin
for sap movement in the spring.

Longer, hotter summers also increase
the opportunity for greater impact from
invasive species, native and invasive
insects, as well as diseases. While these
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negative factors impact existing maple
trees, the longer, hotter summers also
have the potential to increase seedling
mortality rates. Younger trees must also
increasingly compete with invasive tree
and undergrowth species better suited
for hotter and dryer climates.

The combined effect of greater pre-
mature tree death of established mature
trees and the diminished replacement
rates from younger trees will cause the
viable range for sugar maple habitat to
shift northward over time. While this
may be good news for producers in
central Quebec and northern Ontario, it
is of long-term concern for producers in
Southern Ontario and most of the USA.
Fortunately, as maple trees can have a
lifetime of over 100 years, the falling
level of replacement will take several
decades to reduce many sugarbushes
to uneconomic levels of tree density.

Of far greater short-term concern is
the impact of severe weather events,
particularly windstorms. In 2022 both
the hurricane event that hit Nova Sco-
tia as their sugaring season was start-
ing, and the derecho event that tore
across Ontario and Quebec, demon-
strated that the risk of widespread loss
of pipeline infrastructure and healthy,
productive mature trees is also more
likely as wind events continue to in-
crease in both frequency and severity.
Increasingly, tornado-scale events are
occurring both spring and fall in east-
ern North America.
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Many producers lost over 1/3 of
their tappable trees in 2022. Unlike oth-
er agricultural harvests that can be eas-
ily ensured against annual climate-re-
lated losses, maple syrup producers are
keenly aware that the loss of a healthy
mature tree means the loss of up to 40
years of harvest until a replacement
tree can replace it. Currently there is
no crop insurance scheme available to
deal with this magnitude of productive
loss.

As we progress from summer and
fall into winter, we can expect to see
more precipitation falling as rain which
will reduce snowpack that typically in-
sulates fine roots from damage. And as
the variability of temperature change
increases in spring, maple syrup pro-
ducers can expect more spring frost
events occurring during the vulner-
able budbreak period, making both

24

the prediction of buddy sap develop-
ment more difficult as well as causing
leaf dieback. Trees will need to apply
more of their energy to leaf replace-
ment which will tend to hinder both
tree growth and canopy development.

The same sudden changes in spring
temperatures can result in shorter sea-
sons and all regions have seen end-of-
season spring dates occurring earlier in
the year over time. Similarly, the end-
of season fall dates are occurring later
and later over time. Long term forecasts
suggest that over a period of several de-
cades these two sap movement seasons
may merge if climate change continues
unabated, meaning that maple syrup
may become a winter harvest in some
regions. In the shorter-term, shorter
seasons in southern regions will make
maple syrup production uneconomic
for smaller scale producers.
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Other economic impacts that accom-
pany climate change include greater
difficulty in predicting labour needs
(as seasons fluctuate more each year)
as well as increasing costs for fuel em-
ployed in boiling sap and managing the
sugarbush. Labour costs are also likely
to increase due to the increasing effort
to recover from severe wind events.

The demand for maple syrup may
also be affected as consumers increas-
ingly shift their preference towards
climate-friendly products. Maple syrup
producers who are demonstrably cli-
mate-friendly will have an advantage
over those who are not. This trend will
likely grow much in the same way as
the organic trend overtook the industry
in the past.

Maple syrup producers can take
several actions to mitigate the impact of
climate change, even if we cannot indi-
vidually prevent or adapt to it:

* Biodiversity in the sugarbush
is the best mitigation for inva-
sive species/insects/disease. Any
monoculture is a fertile ground
for any invasive threat that can
thrive in it and monoculture
maple sugarbushes are no excep-
tion. Biodiverse tree species slow
the advance of these invaders and
give maple trees more opportuni-
ty to recover should they become
afflicted. Biodiverse wildlife also
acts as natural predators for inva-
sive insects.

¢ Depending on the configuration

PO Box 409, Albany St., DeRuyter, NY 13052

Fax: 315-852-1104

Hours: Mon.-Fri. 8-5; Sat. 8-4; Sun. 10-2

315-852-3326

www.countrysidehardware.com

New 2x4 Vermonter Evaporator < New 2x6 WSE Evaporator
New Micro 2 RO + Used Springtech Micro Elite RO
New 1/2 pint Evaporators wood and oil fired to choose from
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YOU BUILT THE SHACK.
NOW YOU NEED
THE EQUIPMENT.

EVAPORATORS » RO'S = FILTER PRESSES
TUBING = TOOLS = JUGS & CONTAINERS
All the Maple Equipment you need for Immediate Delivery!
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and topology of your sugarbush,
coniferous tree wind breaks plant-
ed/encouraged at the periphery of
the compartments in your sugar-
bush can help limit damage from
many wind events.

Thinning practices need to be re-
visited as tighter packing of trees
helps canopy trees support each
other during windstorms. Unfor-
tunately, we also know that tight-
er canopies may mean less sap
production per tree. Finding the
right balance is an area for greater
research and study.

Ensuring that recovery trees are
“pre-positioned” should mature
trees be lost prematurely can
shorten the recovery time to re-

grow the replacement by several
decades. A “recovery” tree is an
immature adult tree approxi-
mately 10-20 feet in height that is
waiting for a break in the canopy
to shoot up. While it still may take
5-10 years for an immature recov-
ery tree to replace a lost mature
tree, it is better than waiting 40
years.

Maple syrup producers in south-
ern regions can start planting Red
Maple to supplant Sugar Maples
as they ultimately die off. Red
Maples can also be harvested for
sap and are more heat tolerant.
In regions where there is a risk
of greater flooding, Silver Maples
can be planted as they are more
tolerant of wet growing areas.

VT

AE Artisan Printing of Vermont

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

Available in various State Prints
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* Maple syrup producers who are
not using pipelines to increase
the scale of their operations can
consider doing so. With appropri-
ate sanitation practice, pipelines
enable trees to be tapped during
winter, reducing the need to try to
guess when the spring thaws will
start as seasons get more variable
over time.

* Single-year production losses due
to climate events can be insured
using crop insurance in many ju-
risdictions. While this may not
mitigate against multi-year losses,
it can soften the blow and help
mitigate losses from smaller-scale
events. Infrastructure insurance
can also be purchased for pipe-
lines and pump houses located in
the sugarbush.

Maple syrup producers can also con-
tribute by lowering their own emissions
in producing syrup. 90% of producer

emissions are from heat energy used
to evaporate sap into syrup. It does not
matter what the fuel used is (wood, pel-
lets, biomass, oil, propane, etc.), they all
emit CO2. Renewable fuels are just as
much a part of the short-term problem
as fossil fuels as they are only carbon-
neutral over the lifetime of a tree. This
is longer than the scientific consensus
that requires emission reduction within
20 years to prevent greater climate im-
pacts.

There are several strategies maple
syrup producers can consider for re-
ducing emissions:

* Reducing the volume of sap to be
evaporated via reverse osmosis
provides the greatest “bang for
the buck.” The indirect emissions
from using electricity are 100x
less compared to direct and indi-
rect emissions from any other fuel
source. While quality of syrup is
affected by high levels of brix re-

Candy & Cream Combination e

This machine has a 4 gallon water jacketed hopper with heating element to maintain
temperature of product in process. The unit comes standard with rheostat and 3 way
valve for convenient filling of jars and candy molds. This machine can be used for
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duction prior to boiling, there is
no scientific evidence that quality
or chemistry of syrup is affected
by reducing sap to a low level of
6-8 Brix — a 50% reduction in total
volume of sap.

Increasing the heat efficiency of
the evaporation process is im-
portant. Oil and propane-fueled
evaporators are generally 90% ef-
ficient due to employing the use
of condensing heat as part of their
operation. Most wood evapora-
tors are less than 50% efficient
out-of-the-box because they do
not employ all the heat available
from secondary combustion of
gases released by burning wood.
Fortunately, it is relatively easy to
modify most wood evaporators
to employ secondary combus-
tion. Older evaporators over time
can be replaced by the emerging
electric evaporators that use com-
pressed steam to accelerate evap-
oration.

Keeping the heat in the evapora-
tor and not in the chimney is es-
sential. If your chimney tempera-
ture is over 450°F you are losing
too much heat up your chimney.
The best way to reduce the rate
of air movement up the chimney
varies based on the type of evapo-
rator. Non-forced air evaporators
can employ a draft control on the
stack and fan speeds in a forced
air evaporator can be better bal-
anced.

Maple syrup producers can also
transition their own operation to be
net-zero. This will be the topic of a sub-
sequent article.
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Industry: Statistics

The NASS Maple Survey is Simplified — Now

it’'s Time to Participate

Mark Canella, David Folino, John Goldberg, Pam Green, Mark Isselhardt, Jean Lamon-

tagne, Les Ober, Adam Wild

he IMSI Statistics Commit-
I tee chaired by Mark Isselhardt
(UVM Extension) and Dave Foli-
no (Vermont maple producer) has con-
cluded its work with the United States
Department of Agriculture’s National
Agricultural Statistics Service (NASS)
to simplify the Annual Maple Survey to
make it easier, faster, and more conve-
nient to fill out by U.S. maple produc-
ers.

The new survey has fewer questions
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and requires less detail and yet will re-
sult in a more accurate overall picture
of the scale of production and growth
of our industry. The survey has been
reduced from four pages of questions
to roughly two pages. While the timing
of the 2023 survey will remained un-
changed, the committee will work with
NASS to change the timing for the 2024
survey, hoping that a later due date
will prevent conflict with end of season
and cleanup activities and therefore in-
crease participation.
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Now it falls upon us producers to
participate in greater numbers. We
have a better survey; we need to ex-
pand participation to get much better
accuracy and utility of the survey data.

The survey is an important tool for
producers to understand and leverage
the growth opportunities of the domes-
tic U.S. and export market for maple
syrup made in the USA. In the past, the
weak response rate resulted in under-
reporting total annual production of
syrup and therefore its economic value.
It is likely that the underreporting is
not uniform across all maple producing
states. According to industry experts
the magnitude of the underreporting
could reach 50% of the published crop
totals. This puts our industry at a com-
petitive disadvantage compared to
others competing for capital and fund-
ing for research grants that provide
production instruction, technology,
and innovation. Underreporting the US
maple crop diminishes the industry’s
ability to influence supportive public
policy decisions and our ability to ob-
tain economic development programs
(that go to other industries) needed to
compete with other substitute products
and competing sweeteners.

Confidentiality. The information
you provide NASS in this survey is
completely confidential with no excep-
tions and serves only in aggregate. Un-
der penalty of jail and significant fines
NASS cannot share this information
with any other government depart-
ment or individual, with absolutely no
exceptions.

This year, fillit in! Let’s step-up our
competitive edge by helping ourselves
30

to a much more accurate maple crop
report.

Where to go - If you are on the NASS
list, please fill it out. If you do not re-
ceive it, email Lance Honig (lance.ho-
nig@usda.gov) to be added to the mail-
ing list or go to www.nass.usda.gov.

Any questions for the committee can
be emailed to Mark.Isselhardt@uvm.
edu or maplesyrupinstituteimsi@gmail.
com.
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CDL EXPERTISE:
WE CAN MANAGE YOUR
MAPLE SYRUP PROJECTS
FROM A TO Z.

DID YOU KNOW THAT THE CDL TEAM IS HERE

TO MEET ALL OF YOUR NEEDS?

* Project evaluation

= Maple syrup and technical advice

= GPS mapping

= Installation of mainlines and tubing

= Equipment rental

= Assembly of drop lines

= Implementation of the CDL Intelligence
* Turnkey installation of equipment

* Repair at the sugarhouse

= Modification of equipment

= 24/7 assistance during the sugaring season

1-800-959-9192 *jCDL

) SUGARING
cdlinc.ca EQUIPMENT
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Quality syrup starts
with quality equipment

Get ready to tap into the sweetest success with our
top-of-the-line maple syrup production equipment. As
a family-owned business and large maple producers
ourselves, we know that maple syrup isn’t just a hobby,
it’s a way of life. That’s why we’ve designed our equip-
ment to be rugged, reliable, and efficient, just like your
grandpa’s ’67 two toned timeless Chevy truck. Whether
you’re a small-time operation or a big-time syrup em-
pire, we’ve got the gear to take your maple game to
the next level. So don’t let subpar equipment hold you
back. Secure your new equipment now to ensure timely
delivery and taste the difference!

LAPIERRE USA SWANTON

102 Airport Access Road, Swanton, VT
802 868-2328 | 833 548-5454 E LAP ’E RRE

www.elapierre.com nelipal1 innovative

Maple Syrup Digest



Ask Proctor

Why Does the Sap Stop Running After a Few
Days if it Doesn’t Freeze Again?

Timothy D. Perkins and Abby K. van den Berg, Proctor Maple Res Ctr, Underhill, VT

ap flow from tapholes in maple
Strees is driven by pressure in the

tree. The key concept in under-
standing flow is that sap (or water)
will always move from an area of high
pressure towards an area of lower pres-
sure, and the rate of flow depends upon
the difference in pressure — the higher
the pressure difference the faster the
flow rate. After the water uptake phase
which occurs as the tree freezes, when
the tree thaws, sap will flow out of any
severed vessels in the wood (such as a
taphole). This is initially due simply to
head pressure...the standing column
of sap above the taphole flows out via
gravity. Immediately after thawing
the flow rate is relatively rapid, but
then begins to slow down within a few
hours as sap flows out and the pressure
head diminishes. Most of the flow dur-
ing this time is downward from a zone
roughly above the taphole. Due to the
anatomy of trees, the resistance to side-
ways flow of liquid in wood tissue is
about ten times that of downward flow.
Over time, as the sap in the zone above
the taphole is depleted, some sideways
movement of sap towards the taphole
will also occur, but the flow rate will be
slower, but last for up to about a day if
refreezing does not occur.

Without a freeze, the flow of sap will
continue to slow and eventually stop
because there is no longer a difference
between the pressure inside and out-
side of the tree. However, producers
often observe an uptick in sap flow dur-
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ing the daytime over a few days. Why
does this occur? Where did the extra
sap come from? Typically, these short
bursts of increased sap flow happen
when the temperature warms over the
next few days. The warm temperature
causes gas bubbles in the wood fibers
to expand and squeeze more water
from the wood tissues, where it flows
into the vessels and out through the
taphole. This might occur for a couple
of days, and eventually turn into slow
weeping flows before ceasing entirely.

To further complicate things, the en-
tire stem of the tree doesn’t all freeze or
thaw at the same time. Parts of the tree
can be thawed and other parts frozen at
the same time. This happens especial-
ly on different aspects of the tree. The
north sides (in the shade) often thaw
more slowly than the south sides (in the
sun). Early in the spring only a small
part of the southern sides of trees may
be thawed and flowing sap, while the
center and north sides can stay frozen.
Later in the season the opposite may be
true. Prolonged thawing can also result
in weeping flows continuing for days.

We can use different analogies to
describe different aspects of sap flow.
In this case, it is easiest to think of sap
flow in terms of a sponge. Initially the
sponge (wood tissue) is saturated with
water. When you pick up the sponge
from the bucket, water (sap) runs out
very quickly, but then slows to a steady
drip-drip-drip, then stops. By lightly
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squeezing the sponge, you can replicate
what happens internally in the tree as
the bubbles in the wood expand. More
water (sap) will run out for a short
time. If you squeeze a bit harder (gas
bubbles expanding more), more water
will come out. Eventually however, no

amount of squeezing will elicit further
dripping. The water in the sponge (or
the sap in the wood) is exhausted and
a refreeze is necessary for the system to
recharge.

Support the Maple Research that Supports you!

very time you set a tap, fire
Eyour evaporator, or put syrup

into bottles, you are benefitting
from research that helped us all learn
how to do these things better. Much
of that research has been supported
by the North American Maple Syrup
Council’'s Research and Education
Fund. The Fund has given out more
than $1 million in grants in the last
35 years, catalyzing the research that
has helped the maple industry grow
and thrive.

The fund gets its resources from
industry stakeholders — equipment
manufacturers, producer associa-
tions, dealers, and individual pro-
ducers. Alliance Partners commit to
making annual contributions that
help assure the long-term sustain-
ability of the Fund.

If you're interested in becoming an
Alliance Partner, or in making a one-
time donation to the fund, contact
NAMSC Executive Director Winton
Pitcoff at mapledigest@gmail.com,
or Treasurer Joe Polak at
joe.maplehollow@frontier.com.
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Thank you to our current
Alliance Partners!

Mainline: $5,000 or more
CDL
Dominion & Grimm
Sugarhill Containers

Lateral Line: $2,500-$4,999
Sugar Bush Supplies

Dropline: $1,000-$2,499

Farm Credit East

The Forest Farmers

Lapierre

New Hampshire Maple
Producers Association

Ontario Maple Syrup Producers
Association

Technologie Inovaweld

Bucket: up to $999

Haigh's Maple Syrup

Indiana Maple Syrup
Association

Maple Hollow

Massachusetts Maple Producers
Association

Mohawk Valley Trading Co.

OESCO

Randall's Heritage Maple

Vermont Maple Sugar Makers
Association

Wisconsin Maple Syrup
Producers Association

Maple Syrup Digest



MAPLE RESEARCH.ORG

NORTH AMERICAN MAPLE SYRUP COUNCILf %

Visit mapleresearch.org, a curated collection of research papers, articles,
videos, and tools, representing the most current and scientifically accu-
rate information for maple production, to help all producers make the best
products possible using the most current and most sustainable practices.

Classified ads

back issues of the Digest, Contact Don Bell: 203-268-7380, thedbells@msn.com.
FOR SALE: 5x14 evaporator. Oil. Includes arch, 5x10 flu pan, 2 sets of 2x5 finish
ing pans (4 pans total), cross flow inverter, hood, steam stacks, smoke stack, roo

jacket. $10,000. Can also include a single pronged auto draw off for an additiona

607-538-1500 Ext 1, awfulgoodsyrup@gmail.com.

Classified ads are free for Maple Syrup Digest subscribers (as space allows). Send ads to mapledigest@gmail.com.

WANTED: Maple Syrup Memorabilia. Old maple tin cans, bottles, taps, packing
labels, brochures, signs, candy molds and other related maple syrup items. Also

$1,500. CDL steam pan 5x10 also available for $11,000. Or all for $20,000 total. NY.

f
1

Subscriptions

Most state associations include a Maple Syrup Digest subscription with your annual dues.
Before subscribing, please check 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

1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1
1 Make checks payable to Maple Syrup Digest and mail to:

1 Maple Syrup Digest, 210 Park Ave., #305, Worcester, MA 01609
: If you're moving, please be sure to send us your change of address.
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