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Figure 1. Rate of syrup production per hour and fuel consumed per gallon of syrup produced in 3 
  oil fueled e aporators processing sap at  different concentrations of starting sap material   
  and 
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Materials and Methods

Figure 2. ight transmittance and production type of syrup samples e aluated in sensory e peri
ments  otted lines demarcate the light transmittance alues for syrup grades   olden 

elicate      m er Rich  olid ars indicate syrup produced in certi ed organic opera
tions  and striped ars indicate con entionally produced syrup
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Results and DiscussionNo. of 
Panelists 

Age

Mean Min. Max. 

Female 14 53 39 70 

Male 32 50 21 80 

Overall 46 51 21 80 

Table 1. ge and gender distri utions of 
sensory experiment panelists.
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Figure 3. erage fre uency of responses of  panelists for igh rix n  and ontrol n  
syrup samples for each category on a point erbally anchored hedonic scale to the uestion  

o  much do you li e or disli e the o erall a or of this syrup  rror bars represent the standard 
error of the mean.

Table 2. re uency  minimum  and maximum responses of  panelists for each of nine igh rix 
and  six ontrol syrup samples for each category on a point erbally anchored hedonic scale to 
the uestion o  much do you li e or disli e the o erall a or of this syrup
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Figure 4. erage fre uency of responses of  panelists for igh rix n=9  and ontrol n=6  
syrup samples for each category on a 7 point erbally anchored i ert agreement scale to the 

uestion  s the a or of this syrup characteristic of pure maple syrup  rror bars represent the 
standard error of the mean.
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