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Research: Evaporator cleaning
Effect of Chemical Descaling of Evaporator 
Back Pans During the Season on the  
Properties of Maple Syrup
Fadi Ali, Jessica Houde, Stephane Corriveau, Carmen Charron, Mustapha Sadiki 
Centre de recherche, de développement et de transfert technologique acéricole Inc. 
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Cleaning operation:
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Sampling

Properties analyzed:

Scaling: continued on page 13
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Scaling: continued from page 11

Figure 1: Sample of dried scale recovered 
from back pans of traditional evaporator.

Results and Discussion:

es aling and rinsing e ien ies
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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.

Table 1: ysicoc emical properties of last ot ltrate before and after rinsing of back 
pans for the two types of tested evaporators.

Syrups composition and properties:
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Table 2: Physicochemical properties of maple syrups produced before and after 
cleaning with solution of acetic acid.

Table 3: Contents of mineral ions in maple syrup produced before and after cleaning 
with acetic acid (mean ± SE).
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Table 4: Taste of maple syrups produced before and after cleaning of both tested 
evaporator types.

Figure 2: Average concentration of ace-
tic acid in maple sap concentrates before 
and after cleaning of tested evaporators.

Contents of acetic acid



February 2018                                                                                                                                                                                                                                                                                                 17 

Scaling: continued on page 19

Table 5: Average concentration of acetic acid in maple syrup produced one hour before 
and three hours after cleaning with acetic acid (mean±SE)
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Conclusion
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