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Nips
News and notes on the maple industry

Wisconsin fall  
tour dates set

The WMSPA will be host-
ing their Annual Fall Tour 
Oct 19, 2019 in District 2. 

The tour will begin at 7:15 
a.m. – 8:00 a.m. with regis-
tration at Patz Corporation 
in Pound, WI with coffee 
and donuts. Followed by a 
tour of the Patz Corpora-
tion, which produces Feed 
and Manure handling equip-
ment. 

Then attendees will load 
the busses to tour 4 differ-
ent Sugarbushes which will 
include Patz Maple and 
Honey, Beaver Meadow 
Farms LLC., Blaser’s Acres, 
and Scheer’s Sugar Shack. 

The Maple Operations 
range from 500  to 10,000 
taps. A buffet lunch will be 
provided with the tour. 

Go to www.wismaple.org 
for registration details. 

Registration deadline 
Oct.12, 2019

UVM Proctor Maple Research Center examines effect of spout diameter on sap yield

A note from Jean Lamontagne, 
the new IMSI executive director

I am very pleased to join the IMSI as execu-
tive director.  My background is in food sales and 
marketing in fast moving consumer packaged 
goods with a focus on new product innovation so 
you can imagine the interest I had in the maple 
products industry. 

First, maple syrup and maple products have 
lot of intrinsic potential for development and 
growth. Two growth vectors are salient to me; 
innovation and promotion can substantially 
expand usage occasions (beyond breakfast) and 
increase frequency of consumption. When a food 
category grows through innovative new products 
featuring new usages, it becomes more visible to 
consumers. The category gets more facings on 
store shelves and in different areas of the store, 
the maple syrup section grows too with a growing 
assortment and mix of flavors and trend setting 
variations for specific culinary usages. As maple 
products become better known and top of mind 
for consumers, they are more commonly offered 
at restaurant tables (e.g., granulated maple sugar 
as an option for coffee and tea) and noticed on 
restaurant menus and they become featured fre-
quently in consumer targeted food media.  

I think that there’s evidence that the cultural 
and social forces currently at play greatly favor 
maple syrup consumption.  Consumers are 
increasingly interested in authentic, pure and 
natural foods and are more willing to use these 
trendier options that eventually become common 
usage.  Consumers are seeking more interest-
ing and novel flavors, consistencies and textures 
which are demonstrably within the imagination 
and technical and marketing capability of maple 
product innovators.

My interest in the maple food category is also 
motivated by the nature of the primary produc-
tion factor, the maple forest.  The industry has a 
low environmental impact and is of the renew-
able type, with a healthy and spectacularly beau-
tiful maple forest producing year after year, very 
naturally. Even the fact that annual harvests are 
variable is a plus, it’s a natural phenomenon that 
speaks to a direct relationship with nature.  Add 
to that the rich cultural and historical heritage 
of maple syrup and you have a wonderful story, 
truly unique and compelling in for culinary 
world.

I would encourage producers and packers to 
invest very confidently in all aspects of maple 
product production, especially in quality assur-
ance, productivity improvements and in promot-
ing the category at retail in North America and 
abroad. The limited geographic area of maple 
forests makes the product inimitable and therefor 
very attractive for investment since new entrants 
to the industry are limited. Moreover, research 
and technology is available to increase productiv-
ity and decrease costs, a significant advantage in 
building a sustainable and profitable business in 
the maple industry.  

I feel very lucky to be part of this and I hope 
to serve the industry very well as it grows and 
becomes more and more relevant to innovative 
food manufacturers,  great chefs and competent 
domestic cooks everywhere in the world. 

UNDERHILL, Vt. — In order to determine the optimal 
approach to sap collection in their operation, maple produc-
ers need to be informed about how the choices they make will 
affect sap yield.  One of the decisions they face is what spout 
size (diameter) to use.

Average sap yields from tapholes of different diameters as a 
percentage of yields from 5/16”-diameter (control) tapholes.  

Data are summarized from several studies conducted at the 
UVM Proctor Maple Research Center in Underhill, Vermont.  

Average vacuum level was 25”Hg.  Under these conditions, 
1/4” spouts produced ~10% less than 5/16” spouts.  

Similar results were observed in a study by Centre Acer, 
which compared yields from 1/4” and 19/64” spouts at 28”Hg 
(Lagacé et al. 2015, Évaluation de nouveaux prototypes de chal-
umeaux et de tubulures au diamètre réduit pour la collecte de la 
sève d’érable. http://centreacer.qc.ca/).

Although not measured in this work, spout diameter did not 
appear to affect the propensity of spouts to leak vacuum.

T.D. Perkins & A.K. van den Berg
UVM Proctor Maple Research Center

http://www.uvm.edu/pmrc

It’s a girl! (Actually two)
Sugarmaker Gary Corey of Corey’s Maple Orchard in Fletcher, Vt. with wife Danielle hosted 

a gender reveal party at the sugarhouse last month and gave friends and family quite the show, 
two plumes of pink steam.  The couple are expecting twin “baby sugar girls,” Corey said.  “We 
are both so involved with maple sugaring,” he explained.  “It’s both of our passions.”  
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