Sap to Syrup

It Is important © conduct the evaporation outsids
bercanesa of tha karge amount of steam produced. To do
this, you will need some type of containes with high sides.
o will alsn nised a firgplace, with high sides, made out
of cement Blocks or bricks an which to place your oon
taingr. A chimney will be needad 10 draw off the smobke,
bacauss if it comes i contact with tha bBollimg sap, tha
symup will acquine a smokey taste,

Onea yau havee a guantity of sap collected, you can
starl the evaporation process. Your container should b
dirap enowgh 0 thers is 10 inches above the sap level
1o prenvent the sap from boiling ower. If much foam oc-
curs, skim tha axcess foam or educe foaming by using
a small amount of commarcial defoaming agent. T kry
1o high quality syrup is cleaniness and rapid boding. As
bioiling begine snd water evaporates, you can ackd mara
sap o the pan. Contnue this process until & sultoblo
amount of concentrated sap is left in tha pan. ldealky,
you should start the boiling process and continee i
without adding msdditional sap. This willl produce the
highest grace of syrep. You may want (o boil down part
of tha sap in & larger containgr until it becomes mlativaby
pconcentrated, then transher i@ o 8 smallsr contaimgr Toe
finishing, The reason for thes is tho it wkes about 10
gallons of sap 1o make one quart of symp.
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Finishiad syrup of the proper density will boil at 72F
alonee the temparaiure of boiling water, As tha sap o
proaches this syiup finkshing point, B will bum o scorch
wary gasily. Any thermomater with 8 temperatune range
of a least 15°F abowe the bolling point of water can be
used in determining the comaat temperture for finishing
the symup. Place the thermometer i water and bring #
1o a baodl. Maote tha temperature at which boiling occurs
and add T°F to it. This i tha correct syrup Tinishing
temperaiure for your kecation and elemaion.

Onci the syrup has rssched the desired temperabune,
it ia ready Tod filtering and packaging. Filter the hot syrap
throwgh a clapn Tier of wool o adan. Tha filaring pro
CiEs meEmoves sugan, sand and other suspendec] partickes,
and imgwaves the appearance of the syrup. Atter Titber-
ing the hot syrup, bottle of can it in tghtly sealed clean
contaimers. Syrup must e at keast 180°F at the time of
pEckaging to assure good keeping qualiities. The con
tainers should ba filksd, leaving &% Btle ar space a5 possi-
ble. Alver packaging, the syrup can be kept in your freass
if 8o desired. Mow that you have your sop collected,
halled down and packsged, you can enjoy the “fruies of
your lnbor'" on pancakes, wallles and ioe Gream.

You may be sbls 1o acdapl or use soma of the equip-
menl you already have, Othar special equipment can be
purchased from deaters of maple SyTup equipment. Thens
are @ nurnbwer of comgkenies and dealers, but the closast
to Indiana are:

Sugar Bush Supplies
2611 Okermos Road
Mason, MI 48854

Raynolds Sugar Bush
Aniwa, WIS S4404

|
Dodd's Sugar Shack ?_‘.1_! -
DHNR

1654 Dodd Rd. Lled
Niles, K1 49720 it

Propared By: Eldon K. Campen
Maple Syrup Specialist
Inddlann Divlslon of Forostry
Dapartmaent of Matural Resouncos

Further information and dotalls can ba cbiained by con-
tacting the Distiet Fosester for your county.

Maple Syrup
Production
for the Small Producer

Do you want 19 provide yourself, relotives or friends
with & real delicacy? This treat & rather oxpenstvs i pur-
chased at a store, but it con bie made at home without
i graat amown of cxpense. Al you noed ane 3 few maphe
fraees gl loast 1077 0 diameler, some inEu:pEnE-i'un- EUip
izt pnc 8wy 10 Bl chivam the s outsics your ouse.
Thesa materials, plus your tirse and affort, can fumish
a hew auuearts or gallons of genuing, high guality maps
AyTuR



Traas to Tap

Tha sweal =3 or sugar e from which mapks symp
5 made s cormamon 1o Ml e mapies. In Indiana, the bast
SpeChEs 10 Lap ane the hard maples: fugar and bk Thes
sl masples such a5 alver, fed and bonsldes prochuce sap,
Bil Gianesd ally S ot Rapepeind because thedr sap & boweer
) T COn R BN Wil POt producl & muoch Sy por
galon of sap collected. The soft maples begin growing
anarker in the spring swhich resulls in & shorter tapping
#oa0n. Remambar, il you hove & chidce, shways tap the
hard maples — sugar and Ilaek.

Although sap will Tiow orytirms after the trees have lost
thiir baaves, the sprng Mow B sweater and of Largar
Wil 30 Mot Lapping canndd e set by calendar date.
ou must watch the weather, then tap when conditicns
are rght |fressing nights falissd by abowe Irﬂﬁ'hu
temperafangs i ihe dayl. Nights with below freasing
Rovripssratunes followed the meat day by a raphd warmring
trend from early 10 i rroming will usuaBy result inoa
@ood &3 run. Thes type of weather in a typécal Indiana
yelr accurs from early Fobneny 10 late Masch dapending
oy the |ocation withan the state, Not all trees should B2
tapged snd the numbsar of (g holes ponmitied vanes by
iy ifaamsabers. Troes solocied for topping shaukd fuve
& minimism diamades of 10 inches ot 4% Teat above the
ground, Use cne tap for 10 8o 14 inch frees, two for 15
1o 20 inch treds, threa teps for 21 to 24 nch trees and
md masnd than four taps on tees 25 inches o lenger,

Tapping the Troas

IF the Trisd was Eappad balond, niew tapholos shoukl bo
mad B inches ta tha slda of the nearedt visibla tappang
gscar. A 7716 mch vwodsd bt should be wsed 1o bore a Bold
2 to 3 inches deep ard slighthy elevated an the mear of the
Pl 1o allow good drainage. if you are going o place
g thaen Cerety Lapiuade i Bl TNssd, Thery shaoaid bee evondy

Thee tree should be tapped rorn 2 1o 6 feset abown the
ground, The tapholes should ba placed on all sides of
tha tres and & diffessnt loveds from 2 19 6 feet up and
!.'11:-'-?11 tha trunkc, Im Enbos with litthe sopwood, ovold bor
i) iV10 Be ok haartvanie] oF vy clark weood. Hoarbwosod
yields litthe sap and may dagken the sao

Collecting the Sap

They s can ba collecied in medal or plastlc Buckats
of i plastic bags. Moral spiles e wed with theas con
eaer g, Wiith buckats, you slso need 0 use 8 il B
K ol et Sl P, Colodt S5 ol bon il Dl i
chirwem gruecily s portebds 10 produon good guakty symup
Good sanitation, rapkd handing ol san and aarly procis
ing are exiremedy impariant in producing hgh quality
SYTLIfL,

Baciera and athor imicioongansms can buaild up o sap
that is kopt in beckets or sicrago tanks 100 g
ThatMonn, g aloull e Dol down wathin 249 hours
af whan It & peoduced

BT yiiad B i WeCated on 8 dhope, wou imay Wil bo
use plastc tubeng instead of buckets of plastc bags
Plastic spdes aro usod and 5/ 16" plastic tubing attachesd
bo Uherme. Al of th Drées dre commeched B0 Ol rradean fules
whech alores the sap t0 Tlow [0 one ColCting pont. This
smaiek Laboe i ool ting Sap snd résults in CEBGT S50,
Tha plastic nlleng m etrotched Dghtly botween e Io0E
and shoald have & mindmum Slope of 0% (G feed of da
soant for every 100 lineal oot}

Koeep buckats, stowage 1anks and/or ather collecting
and ocasing equlpnsent thoroughly cloan. Batwean
R, the equegmant dhould e washed with @ sohiticn
made of one peet lguid Bleach and ning parts waber, Do
NOL udd deberpent DeCauwss il may impa a0 undodeabl
flrvor 1o they Syrup.




