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during the 2@6 season.

Staff. The leader of the operation waBr. Walter KiefferO.S.B He was assisted Igjore Crew
membersGary Gillitzer, Jean Lavigne, Al MeWilliam Mock,StephenSaupeand Dan Weber
Incredibly, this team invested more than 608 hours in the operafi@ble 4. In addition,
{FAYyl W2KyQa btaftinBr@berdyBayayl Gamm&deiing Kuger\l) BachHannah
Jungelsand Tom Krolt provide lots of support to the Crew

Br. Walter andhe Core Crewverejoinedby at least176volunteers includingtudents faculty,

staff, and friendsvho collectivelydonatedmore than1241hours to theoperation (Table4).

These hours are seléported by the volunteers who are requested to keep a record by signing

our logbookat the sugar shack day entering their data in ounnlinedatabase The motivation

to keep track of hours is that volunteersearewarded for their participation by receiving an

amount of syrup proportional to how much time they donatddvo volunteerg Jim Preusser

andHarold Zip; deserve special mention because they invested such a large amount of time

and worked so closely with the Core Crewcredibly, aotal of more than1850 hours went

Ayi2 GKS LINPRdzOGAZ2Y 2F {l(Xafl@ad. W2Ky Qa al LX S { &N

Organizing a lge crew can be a daunting task, but the Outdbmiversitystaff does an

amazing job. Sarah Gainey sends regular eimaill LX S { & NidzdluriteledR who Bagies

signed upo be on the distribution list This year, volunteers received at lea8updaes on

Feb 26 Mar 6, 8, 10, 11, 15, 119, 21,24,28; andApr 4, 6, 10, 12, 15, 18, 19, 23, Zo

encourage volunteers to read the updat&grahincluded informationatl { y A EJTi®lé 5.
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Tapping ldeal sap flow weather came early tlyisar, whichmotivated Jean to send a note to
the Core Crew on February1® suggest that we putaps out prior to Community Tapping
Day. On Felbuary 22" the crewbeganprepping bucketsand put collecting barrels out in the
woods. To avoid missing an early run, borgday February25", Br. Walter and volunteers
had installed about 700 taps amdiS LJ2 NIl S R Kdrippinglipéo® and iheSsNdar ¢
concentration was high (329.


mailto:ssaupe@csbsju.edu

New this year was the addition ffur, 3/16™ inchgravity-vacuum lines in the Hollow and
North Point(Figure 23. On each line, up to about 15 trees were tapg@d 6™ inch tubing was
attached and each was run tacollector barrel Figures 17 & 18.

By Sunday, February28he trees haddrippedenough tohaul in three load$650 gallonspf
sap(Table §. This was the second earliest sap flow on recadlige earliest is February 26,
1999.

A week lateyon SaturdayMarch 8", &/ 2 YYdzy A& ¢ LILBYEKS5F-28@NBOANIKS
aSiadAy3 atdiBOS Rebplehdhelpedto install about 700 tapsLikelastyear, there

6SNBE aSOSNIf GFLILMAY3I ONBsaz SIFOK ¢AGK +y SELIS
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who dropped a bag/holder/bucket beneath thetapBoE | YR | WKl yISND K2 K
the spile. Bgar maplerees were marked with paintballs by Outdoor University staff to make

it easier for the crews to identifthe trees to be tapped. The team leaders included Core Crew
members, Outdoor U staff agell as some experienced volunteers includiiifge Roske, Mike

Leedahl, Ben Carlson, Kate Delfs, Marion Gondringer, Teresa Gonia, Kyle Lyndgaard, Larry

Schug, Courtney Millaway, and Jonathan Carléach Crew was assigned a different area of

the sugarbsh to tap Figure 23& 27). Asusual the Outdoor University staff did a great job

organizing the event including refreshmer#sO NS ¢ Q, anddziNdb2 ¢y & £ 4 SN & G NI RA G

One drawback of having so many inexperienced volunteersrigelp that they can make
mistakes, even with the best training that we can givihough we try very hard to educate our
volunteers, it can be frustrating to firthe occasionaspileinstalledat anincorrect angle

(Figure 16 or other mistakes.This § a small price to pay for having so many willing and
enthusiastic volunteers.

By the end of the season, 17#$shad been installed Of these, 94(54%)were 5/16" and

802 (46%)were 7/16" inch (Tables 3& 11). We continued our spile study againis yearand

kept track of how many spiles of various sizes were installed in different areas of the sugarbush.
One logistical challenge, handled extremely well by the Outdoor U staff is keeping track of the
various sizes/styles of spiles used in the operatkigyre30).

On April 8 we began to pull tapand were finished bypril 11" (Table §. On Sunday Ajr
10" Walter reported that the sagvasstill running cleabut the sugar concentratiomad fallen
G2 o62dz2i MO @ | SighQithe/tOdultEpSiR suiek I & A d 61 a a

Clean Up The clearup process was much the same as last y&demechanized bucket
washercreatedby Br. Walter, Bill Mock and Dan Welveais put to good use andworked
great(Figures 2). Square buckets still needed to be washed thefakhioned wayKigure
22). Insulated gloves are frequently usddring cleanup and all phases of the operatibig(re
19).
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records ona scrap boardFigure 1). Note the first run of sapollected on February 28

occurred bebre we started using our sap, saist shownon the board. The datafrom 2016

are summarized ifables 13& 5. In addition, data for all years are summarizedables6 &

7.

This was an early year for sap flaasnoted above In fact, it waabout 2.5 weeks earlier than
the averagefirst sap collectiorlate, whichis March 18" (Figure 2 Tables & 7). The last sap
was collected on April 1 which is the typical date for the last sap collectiBig(re 2, Tables
3,6 & 7). Because of thearly start, it made for a longer than usual syruping season (42 days
compared to 24Tables 6& 7) and sap was collected on more days (15) than usuals@e)(
Table6 & 7).

A total volume ofl5,380gallons of sap was collecté@able 3& 5). The largest daily sap
collection during the season w8s455gallons which is the most ever collected on a single day
(Table7). Based on the number of taps, it was @oveaverage year for sap production. We
collected 88 gallonsof sapper tap compared to an average o#i{Tables 1& 5).

Syrup Production: Syrup production data were also recorded on a scrap bdagl(e3).
Based on these data we producéd5jugs of syrugTable2 & 5). As Br. Walter jokedh an

April 12" email to the cre\ G iakn8mbe@rof jugs/pails is certified and verified byand
Harold of the UnitedMapleSyrup/ SNII A FA SR/ Sheéew8ulikto aDrdxturfe 8 d £
varioussized containerggallon, threeliter, four-liter, five-gallon pail§ this equates tB82.2
gallonsof syrup(Tablel10). In other words, we producelD.1%fewer gallons of syrup than the
number of jugs that weractuallybottled.

Prior to 2015, ourdathl S LI2 NI G KS G201 f a&NdzLJ LINPRdAzOGA2Y | &
I Ol dzI f finda yedratdeHallan@ontainers were primarily used, the volume of syrup will

equal the number of jugs. However in a year like this one in which the majoritgofjere

three-liter bottles, the means that the syrup production data could be ofabgut 10% Since

there is no way of knowing how many jugs of a given size were used in the past, past syrup data

can only be considered approximatioris. addition syrup is eaten at festivals, by volunteers
visitors,school groupsand otherswhich also lowes our statistics for theéotal amount of

syrup produced.In contrast,sap volumesre accuratebecause theyave always been

measured using tanks graduated in gallons.

As stated, this year we ma@82gallons of syrup. We produced nearly a quart of syrup per tap
(0.88) versus an average season yield of thgeerters of a quart per taplable 6& 7). The

sugar concentratiorhis yearaveraged 2L4%, which was just slightligwer thanaverage

(2.2%) This yielded sapto-syrup ratio 0of40.2, whichwasaverage (403).

Syrup Analysis Continuing the tradition begun last year, we kept a sampleeaflyevery
batch of syrup that was juggdgigures & 10). Volunteers were recruited to evaluate the
samplesftigure 9. Each sample was tasted and its density and transmittesece measured.



The majority(50%)of syrup producedhis yearwasUDA Graddark / Robust (Tc = 49¢9
25%). No Golden/Delicate syrup (Tc >75%) was produced durinT204é 13. The color of
the syrup got darker, in a linear fashion, over the course of the se&sguré 24. This is
typicaland caused byhe growth of microbial contaminants in the sap and the increased
production of metabolites by the treesll of which interact during the cooking process

OnaboutMarch 215t or 22 there was a noticeable decline in the transmittance of the samples
(seeHgure 29. Thidikelyoccurred because the cook teated by Br. Walter, inadvertently
forgot to open the valve into the syrup paonsequentlythe syrup pan caught on fire and

was destroyedFigures 12& 31). The pan was removediscardedand replacedbut salvaging

as much syrup as possildaused a decrease in syrup transmittaticat took abouta day or

two to clear the systemThough we lost a considerable amount of syrgptunatelythe
accidentdid notappear toaffect the flavorof the syrupproduced during those days

Most (79.5%) of the samples were clédata not shown) The remainder were slightly cloudy.
This is due to sugar sand thaasnot completely removed during the filtration process.

The majority othe sampleg90%) wereof legal density (6®8% sugar).However four samples
were belowthe minimumdensity, including one as low as 64% Biix the future, we need to
insure that all syrup is finished to a minimum of 66%.

Sweet Predictions Award Fifteen people joinedhe competitionto predict the amaint of
syrup we would produc@Figurel4). TKA & &SI NRa ¢ APyediGions AvErdwak S { 6 S S
Bill Mock Table 9 Figure 13 whose guess of 412 gallowas only 30 gallons off.

Festivals & Celalations: We hosted on festival this yean April 2¢ (Figure 6). The second

festivalwas cancelled because we were concerned that the early start to the season would

mean an early entb the seasontoo. Thdestival featuredhe standard activities including

YILX S A&NdzL) adzyRI Sas f AGS Y dzatau® Bf the sugaghousd;, A y 0 A Y
educational lectures, tapping demonstrations, horse drawn wagon ratesa Native American

area. There were395 visitors 172 adults, 97 youth, 20 children, 70 CSB students, 36 SJU

students) and 116 staff and volunteers, which metrese were511 total participants.

Although the attendance was a little lower than a typical festival, considering the weather was

cold (35 Fand windy, we were pleased with the turnout.

After the festival, the Core Cregathered for a potluck to celebrate the end of the seasén.

few weeks laterMr. Larry Schwiet@igure 1% and hifamily came to visit and we held a
luncheoncelebration inhis honor. Larry served on the Arboretum Advisory Committee for

many years. Our educational evaporddr G G f S [ | NNB X ¢ of KA ay FYTR f Ry &K
long-time support for all things related to the Abbey Arboretum and the Outdoomurther,

hAd a2y CNIX tldzZ {OKgASHI I ho{d. & gl a GKS T2
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Outdoor U often hosts Bancake Dinner to thank the all of the volunteers who helped during
the season. Unfortunately, this year it was cancelled.

PublicityHonors: TheOutdoor Universitystaff maintaineda daily blogat the following link:
http://www.csbsju.edu/Arboretum/Stewardship/Projects/LandStewardship/MapleSyrup/Volun
teer/DailyUpdate.htm The same information was also sent to anyone requesting to be part of
the maple syrugmaildistribution list(see Staff section aboye

In additionto the regular posts and updatgthe followingpublicity/articlesabout the maple
syrup operation appeared:

§ ly2yeyY2dza OHAMCU® { OK22f 5l &ao DSGGAY 3 &

without ever cracking open a textboolAA Living p. 40 (March/April issue).

Anonymous (2016). Abbey Chronickbbey Bannerp. 35, Spring.

Anonymous (2016). Abbey Chronickbbey Bannerp. 45, Fall.

Anonymougq2016) SaintW2 K AbeyE-News March28.

ChatelaineHailey(2016)Maple syrupvideo. Uploadedto YouTubespart of an

assignmenfor BIOL37%https://www.youtube.com/watch?v=0QLx6D0QDGuY

1 Wessel, Ann (2016) It all boils down to hard wosk. Cloud TimedMarch 26, Our
Woods & Waters, pp. C1 & C4.

1 Wessel, Ann (2016). Where to catcimaplesyruping demo.St. Cloud TimedVarch
26, Our Woods &Vaters,p. Q.

= =4 =4 =

Maple Sap Award Outdoor U director, Tom Krallominated Br. Walter writing that Asca

proud past SAP recipient, | would nominate myself this year if | could think of anything that

exceeds the twisted wreck of the charred front f@nng out behind the shack l'Yy20KSNJ / 2
Crew memberi(e., the author of this report), also nominated Br. Wal{émy nominationfor

the award is someonee all love and admire, someone who has been making syrup longer than
anyone, someone whose nansesynonymous with maple syrup, someone who lives closest to

the sugar shack, someone who epitomizes Benedictine love, hospitality and spirit, someone

who burned upa syrup pané Although technically Br. Waltgr t a0 &St NRa {I L) ! ¢
should have rade thedecisionfor this year, the Crew unanimouslygrhapswith one

exception), awarde®r. Walterthe Maple Sap Awartbra 4 S| a2y Ay 3¢ GKS . A3 . d
(Table 8 Figurell& 12).

Education& the Communityat-larges  Once again, @ providededucational tours toearly

1500students, from presschoolto college(Table 4. The majority of college studentgho visit

the operationdo soas a part of their BIOL201 laboratory. The Outdoor U staff does a

wonderful job. To encourage the studentsdzii R2 2 NJ | 2 FFSNAdétbthaxal LX S { |
group that shows the greatest amount of enthusiasm during their visit. Thgrtalpearns a

maple syrup sundae party and troph¢. K S gAYy SNJ 2F GKAA &SINRa gl
groups of Dr. Katherine Fuss Figure7). In a note sent to the Outdoor U staff, Dr. Furniss

described her experiensat the sugar shack




This is my fifth year teaching these labs. The students always come back so excited about
the tradition at SJU, the science behind sap flow, and the delicious product from all the
hard work. A large number of our lab students become active volunteers in th

Arboretum. The Biology faculty love getting our students outside and it is my favorite
week every Spring semester.

The Outdoor U staff does a fantastic job of pulling out the inner 5 year old in our
students and getting them excited and curious. | anpissed every year by the students
K2 KI @S 0SSy ljdzASid it asSySadaSNIFyR Fff
quiet.

May the sap flow quickly and the volunteers be plentifok. Katherine Furniss

In additionto the school groupsBr.Waltergave a tour to theStearns County Master Gardeser
as a part of their annual spring conferendde also had a cookout at the shack with his Knights
of Columbus group.

Onenewdisplay is a pressure ggeinstalled in a maple near the sugarhouségre 5. It
provides a visual demonstration of the conditions inside the tree@ncelates well withsap
runs.

Sapsickles were also common this ye&igure 3.

Licensure We were again licensed by Stearns County Environm&etalicegFigures 26 &

32). Weare proud of licensure and work hard teaintain it Each year weontactMs. Jane
Knott, Stearns County Environmental Servicdghe start of the season to schedule a time for
her to visit the operation.Sheinspectedthe operationon March 29,2016

Upgrades There wereseveralupgrackes to the operation this yearPerhapshe most

significant was redoing the soufbyer area(Figures28 & 29). Br. Walter, Bill, Dan and others,
removed theold joistsand then paneled the ceiling with maple to match the rest of the shack.
The maple lumber was supplied Bjke Roske and K S { | Awbdd stwig Koy @l did

this beautify the shachkut alsoallowed in much more light.

Other additions included acdping a fire extinguisherinstallinga cranksystemto more easily
raise and lower the steam hoo#ifure ®), and add labels/signs to our wood paneling display
(Figure 20.

At our yearendmeeting on May 10, 201@here were several suggestions for theure
including:

1 cleanthe pailsright after pulling taps

1 put the empty collectingpailsawayat the end of the day

1 save trees fothe educationgroup to tap

1 empty any rinse water from judsefore bottling
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minimize tractor paths thru woods

insurecommunication between Core Crew members

get longer spiles,

postCore Crewhone numbesin the sugar shack.

afternoon sap collection works better to make sure the buckets are thawed

stay away from the steep North Point slope with taps.

try tubing closer ¢ the shack so more visitors can see it.

continue collecting the sap data while pumping the sap into the tanker.

help the Abbey sell the syrup to departments on campus to generate monéyeor
syrup accountdepartmentswould not be allowed t®ell the syup, just give it away as
gifts.)

1 avoid stacking wood near the shack door

= =4 4 -8 8 -4 -5 -9 -9

Among things to déhat havecarried over from last year include:

1) Finish the sign above the north doors;

2) make a plaque listing the syrup boss & crew members;

3) make a plaqudisting the winners of our various awarddweet Predictions & Sgp

4) complete the paneling on the west wall;

5) build a structure to stabilize the bottler when it is full of syrup;

6) install more attractive fire screening around the wood stove;

7) construct a moe attractive wood box or other structure to hold the wood, paper for
burning in the wood stove;

8) include leaves, buds, etc., with the wood paneling display;

9) label all buckets with their purposed.,collecting pails; drip pails; filter cleaning pails
and so on) which will serve to keep things tidy, prevent them from being used for other
purposes so they remain where they are expected,;

10)remove any items from the main shack that are not directly used in the syruping
operation;

11)sort all the materials in thehack into weHabeled bins to keep materials tidy and
functional so that multiple people working in the space know where things belong;

12)finish the area beneath the windows and around the window above the NW door;

13)build shelves or other system beneathethurrent maple jugging shelf to store the
empty jugs waiting to be filled; and

14)attach to the outside of the shack a bracket and holder system for the propane tank.



Appendices: Tables & Figures

(Unless otherwise indicated, all imagkgures and tablegprovided by SG Saupe)



Table 1. Sap Collection DateSpring
2016
Date Sap collected (gal]
28 Feb 650
7 Mar 2350
11 Mar 2310
14 Mar 225
18 Mar 500
21 Mar 1575
22 Mar 3455
26 Mar 1800
28 Mar 1190
2 Apr 100
4 Apr 450
8 Apr 675
11 Apr 100
Total (gal) 15,380
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Table 3: Syrup Production Statistics

Summaryg Spring 206

Table 2. Syrup Production Data
Spring 206

Date Syrup galg

8 Mar 20.7

9 Mar 33.8

11 Mar 7.9

12 Mar 37.0

19 Mar 30.4

21 Mar 171

22 Mar 41.3

23 Mar 27.2

24 Mar 39.6

28 Mar 60.9

29 Mar 18.6

5 Apr 17.7

11 Apr 21.2

12 Apr 9

Total (gal) 382.4
Tabled:{  Ayid W2KyQa al

OperationVolunteers & Visitors; Spring

Spiles (7/16ths) 802
Spiles (BL6ths) 941
SpilesTotal 1743
# sap collection days 13
Sap collection dates 28 Febhg 11

Apr
Tanker loadsf sap 72
Total sap collected (gal) 15,380
Syrup produced (gal) 382.4
Batches of syrup produced 45
Ratio (sap/syrup) 40.2
Sugar concentration (%) 2.1
Wood Used (syrup / cord)

2016

Volunteers(counts families as ong 176
so total number even higher)
Volunteerhours[includes 1241
| I NB f R30Vand IO

Preusser (154) hours]

Core Crevhours excluding Br. 608
Walter & SJOUtaff)

TotalVolunteer hours 1849
FestivalStaff & Volunteers 116
Festival Visitors (includes 172 395
adults, 97 youth, 20 child, 70

CSB students, 36 SJU students

Total Festival Attendance 511
Studenttours (pre K¢ 12) 1263
Studenttours (post secondary 228
incl. biology labs & others)

Total students 1491
Tapping Day participants 300




Table 5. 20& Summary Data
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continued from previous page

DATE

DATE

Syrup Production

Batch Time 3L Gal 4 5
Gal

8-Mar 1 1215 13 0 0 0

2 3:30 0 3 7 0

9-Mar 3 1100 10 1 4 0

4 1:30 3 0 8 0

5 3:30 7 0 4 0

11-Mar 6 4:30 6 1 2 0

12-Mar 7 11:00 3 1 5 0

8 1:00 5 2 3 0

9 2:15 1 1 8 0

10 5:15 2 0 7 0

19-Mar 11 11:30 6 1 5 0

12 1:30 7 3 2 0

13 2:00 7 1 2 0

21-Mar 14 2:00 2 1 4 0

15 5:00 2 1 2 0

16 6:00 2 4 0 0

22-Mar 17 10:30 4 0 0 1

18  12:30 4 0 4 0

19 2:00 10 0 0 0

20 3:30 6 2 2 0

21 6:00 6 1 3 0

23-Mar 22 12:00 5 0 3 0

23 2:00 3 3 0 0

24 4:15 5 1 1 0

25 5:15 7 1 2 0

24-Mar 26 10:30 6 1 1 0

27 12:45 7 2 0 0

28 2:00 9 0 1 0

29 2:45 3 2 3 0

30 3:45 8 0 3 0

28-Mar 31 8:30 7 2 2 0

32 10:45 5 0 4 0

33 12:00 7 1 2 0

34 1:30 5 1 3 0

35 3:30 10 2 0 0

36 5:30 9 0 1 0

37 6:00 9 0 1 0

29-Mar 38 10:15 9 2 1 0

39 12:30 8 0 2 0

5-Apr 40 11:30 0 0 0 2

41 1:00 2 4 2 0

11-Apr 42  11:45 0 6 0 0

43 2:15 2 5 0 0

44 3:15 2 1 1 1

12-Apr 45 4:00 0 9 0 0

14

234 66 105 4
12-Apr 13.0 9.0 80 20
8-Mar 00 00 0.0 0.0
23-Mar 5.2 15 23 01
22-Mar 50 1.0 20 0.0

35
Batch Time 3L Gal 4L

Total
(ugs)

13
10
15
11
11
9

9

10
10

Total
(ugs)

Total Total
(gallons) (Gal/day)

10.3 20.7
10.4
13.2 33.8
10.8
9.8
7.9 7.9
8.7 37.0
9.1
10.2
9.0
11.0 30.4
10.7
8.7
6.8 17.1
4.7
5.6
8.2 41.3
7.4
7.9
8.9
8.9
7.1 27.2
5.4
6.0
8.7
6.8 39.6
75
8.2
7.5
9.5
9.7 60.9
8.2
8.7
8.1
9.9
8.2
8.2
10.2 18.6
8.5
10.0 17.7
7.7
6.0 21.2
6.6
8.6
9.0 9.0
ttl 382.4
avg 27.3
count
382.4 sum
13.2 max
4.7 min
85 average
8.6 median
difference
Total Total

(gallons) (Gal/day)

{ I Ay (i MapR Byu@ ¥ear End SummarfiZo i

Sap Production

Batches Ttl Jugs DATE LOADS Time GALLON SAP/DAY
finished /day
28-Feb 3 650 650  Walter reported totals
2 23 7-Mar 11 2350 2350 10 full + 100 gal
11-Mar 10 2310 2310 9 full + 60 gal
3 37 14-Mar 1 225 225
18-Mar 3 500 500 2 full +50 gal
21-Mar 7 1575 1575 7 full
1 9 22-Mar 16 3455 3455 15 full + 80 gal
4 38 26-Mar 8 1800 1800 8 full
28-Mar 6 1190 1190 4 full + 130 + 160
2Apr 1 100 100
4-Apr 2 450 450 2 full
3 34 8-Apr 3 675 675  3full
11-Apr 1 100 100
3 18
5 43
4 31
5 46
7 71
2 22
2 10
3 18
1 9
45.0 409.0
3.2 29.2
13
72 15380.0 15380.0
11-Apr 16 3455.0 3455.0
28-Feb 1 100.0 100.0
22-Mar 5.5 1183.1
22-Mar 3.0 675.0
43
sap/syrup 40.2
Batches total
finished jugs / ave [sugar] 21

day
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Table 6. Summary from all years
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Table7. Summary of Maple Stats1942¢ 2016

TKA&d R20dzySyid LINRPZARS&E | &dzYYFNE 2F RIFEGF FNRY GKS
shown in parentheses. Data prior to 1972 are incomplete because they were destroyed when the
originalsugar house burned dowrata compiled by Stephen G. Saupe, CSB|SJU Biology Department.

General

First season to make syrup 1942
bdzYo SN 2F @SINR aiAyOS {id W2Ky¢( 74
bdzYoSNJ 2F aSlaz2ya Rdz2NAy3a gKAOK |40

Averagedime (in years) between successive syrapking seasons 1.9
Tapping Data
Average date trees are tapped 9 March (5 Febg 19 Mar)
Average date taps are removed 14 April 24 Marg 26 Apr)
Average number of tapdqr all seasons 1371
Average number afaps @rior to 2003 1619
Average number of tapsifice 2002 1064
Fewest number of tap& year installed) 150(1942)
Maximum number of tap§& year installed) 3700(19749

Sap Collection Data

Average first date of sap collecting 18 March
Earliest date on which sap was first collec{&the yea) 26 Febh(1999)
Latest date on which sap was first collect{&dthe yea) 3 Apr(1974)
Average last date of sap collecting 11 April

Earliest date on which sap was last colledi®dhe yea) 24 March(2012)
Latest date on which sap was collec{&dthe year) 26 April 2013

Average number of days during the season on which sap was collec | 12.2(5¢ 19)

Average number of days between first and last sap colle¢tidength of | 23.3 (9¢ 43)
sap productiorseason)



Sap Volume Data

Most sapcollected in gallonsduring a seaso& the year)
Awerage sap collected, in gallortkjring a season

Average sap collectedh gallonspn a collecting day

Most sapcollected in gallons, on a single d&% the year)
Average gallons of sap collected per tap

Average gallons of sap collected per tap per collecting day

Sugar House & Evaporator Info

Year sugahouse constructed (first season of use/syrup production)
Year South addition added to sugar house

Year West addition to sugar house completed and wood shed renovi
Teaching Evaporator (Little Larry) size

Teaching Evaporator (Little Larry) capacity [gallons sap boiled per hc
gallons syrup produced per hour]

ProductionEvaporator(Big Burniekize

ProductionEvaporator capacitjgallons sap boiled per hour / gallons
syrup produced per hour]

Syrup Production Data

Average gallons of syrup produced during a seadata(for all seasor)s
Average gallons of syrup produced during a seasimté¢ 2002
Maximum galbns of syrup produced in a season

Minimum gallons of syrup produced in a seag&rthe year)

Average quarts of syrup per tap

Wood used (gallons syrup / cord burned)

Sugar Concentration Data

Average sap/syrup ratio

Average seasonal sugar content of sap, in percent
Lowest seasonal sugar content of sap, in per¢&rthe year)
Highest seasonal sugar content of sap, in per¢&rthe year)

21,179(1985)
9928

807(308¢ 1282)
3455(2016)

7.4 (2.2¢ 14.4)
0.6 (0.3¢ 1.1)

1971 Q972

1999

2009

2 ft. wide x 6 ft. long
20/0.5

3 ft. wide x 4 ft. long
200/ 5

248
202

560(1985
39(2012

0.76 (0.14¢ 1.7)
25.0 (21.4 28.9)

40.3(31.3¢ 618)
2.2%

1.4% R005
2.7% 1990



{ I Ay i MapR Byu@ ¥ ear End Summarf 2okl

Table8. DNB I G Y2YSyda Ay { Histyric AS@ningrai thea |
Maple Sap Award Winners

Year Award Winner Great Moment

2016 | Br. Walter Kieffer | Burning. A 3 . dyNiygas Q a

2015 | Br. Walter Kieffer | Getting whacked in the head withtiae jack handle

2014 | Tom Kroll Forgetting to ordedesperatelyneed gallon jugs
2013 | Gary Gillitzer Driving a full sapankinto the woods to collect more
sap

Table9d DNBI G Y2YSyita Ay {I kY
A Summary of theSweetPredictionWinners
Year Award Winner

2016 Bill Mock

2015 Br. Walter Kieffe& Al Meiers (tie)

2014 Br. Walter Kieffer

2013 Bill Mock
Tablel0: Analysis of Actual @up Production during the 2016
Season

Container size NumberJugged Volume(gallong
4-liter glass jug 105 111.0
3-iter glass jug 234 185.4
Gallonglasgug 66 66.0
5-gallon plastic palil 4 20
Total 425 382.4

Tablell: Spile types used during the 2016 Season
Type
Stainless stubbies 117
Stainlesdongs 489
5/16t™ Stainless with eyelet 166
Soule
Total 5/18" 941
Standard 708
th Standard with _hook 31
716 Aluminum 63
Total 7/18" 802
GrandTotal ¢ All sizes 1743




Table 12p { F Ny KQa { & NIAEun faytsiblyIBa&Bainey nN@dily H 1 M
update emails sent to volunteer distribution list)

{ F N} KQa { & NXzLJ { y A LILISexperiencihdSa siraNds witxr2 i (K&
will tell how our syruping season will turn out!

People show their love of real maple syrup in a variety of ways. Watch how CSB Se
Haley Chatelaine shows her love of maple syrup (link below). Seneoistierful.
(https://www.youtube.com/watch?v=0QLx6D0QDGuY

The temperature conditions needed for sap flow are days above freezing and nights
below freezing. We may be looking asleort seasorl KA & & S| NX

22y RSNAY3I K2g al L) O2yRAGAZ2ya | NB Ay 2
on WAXX radip104.5 FM out of Eau Claire, read twice betweehdm and again at
y22y® LT @2dz OF yQui {ldtghSo itlorytheRgth Sugadaidsh NJ-
Facebook page

¢KS @2dzy3 FyR GKS @2dzy3 G KSFENIL oSAff
Here are a few cuemt favorites:

1 Sugarbush Springy Marsha Wilson Chall

T ' 4G DNJI vy RLI bydMarpjaleBCGamdy dza K

1 Sugar Snowy Laura Ingalls Wilder

| dare yu to scroll through thisvebsiteg KA £ S @ 2dz I NB Kdzy INE X

Want to know howtosafW Y I LJ S & eKNIELIQ O2ydzNBNSA &8K2 dz R 2

Interested in collaborating with other syrup makers in Minnesota? Then get involved
theab al LJX S { &NXzlJ t NPEventizQrislosiiyDews, dedieand niade 2
available on their website.

Sometimes you can have too much of a good thing...anyone remembaealithiicom the
TV show Friends when Ross overindulges on maple candy?

6y 2iG0 { | SdippeiCel¢bintd Hasler this weekend. Celebrate maple syrup
year round. National Maple Syrup Day is on December 17. Start planning your feast
(this one was written by Jenny Kuibter



http://www.nytimes.com/2016/02/22/nyregion/maple-syrup-makers-in-new-york-savor-aftertaste-of-a-mild-winter.html?_r=0
https://www.youtube.com/watch?v=QLx6D0QDGuY
http://forecast.weather.gov/MapClick.php?TempBox=1&ExtraBox=1&WindBox=1&HumidBox=1&PoPBox=1&Submit=Submit&&FcstType=text&textField1=45.62&textField2=-94.33&site=mpx&Radius=0&CiTemplate=0&AheadHour=40#.Vt-uP30rLIU
http://waxxradio.com/
https://www.facebook.com/Roth-Sugarbush-285350821517089/?ref=aymt_homepage_panel
http://www.amazon.com/Sugarbush-Spring-Marsha-Wilson-Chall/dp/0688149073
http://www.amazon.com/Sugarbush-Spring-Marsha-Wilson-Chall/dp/0688149073
http://www.amazon.com/Sugar-Snow-Little-House-Picture/dp/0064435717/ref=pd_sim_14_5?ie=UTF8&dpID=51bWzP1G-GL&dpSrc=sims&preST=_AC_UL160_SR160%2C160_&refRID=0ZP8DJVKFS85MB125646
http://www.buzzfeed.com/rachelysanders/magical-ways-to-use-maple-syrup-recipes#.ubKeRYgMj
http://www.focloir.ie/en/dictionary/ei/maple+syrup
http://www.mnmaple.org/
https://www.youtube.com/watch?v=yseMkffWJXY

{ I Ay i MapR Byu@ ¥ ear End Summarf 2okl

Thanks to Tom VolleBerdan from CSB/SJU Admission/Markgimd his team, we now
KFIgS a2YS 022t LIY2NIYAO akKz2ia FTNRBY i
below. Be sure to click and drag the sides of the photos to see the full shot!

1 https://www.panono.com/p/nizcaSRMDw?2I

T https://www.panono.com/p/rRUH5ZBOdRqG

1 https://www.panono.com/p/FtoOMLY6BMyW

Inhonorofallour CSB/SJU/se 2 NA adAff GNBAYy3I G2 FA3
az2yYS2yS t221Ay3 F2NI I OFNBSNJ OKIFy3asSxy
of Vermont where you could do maple syrup research atRhector Maje Research
Centet

Check outthisarticla I { Ay 3 al LJX S { ®&NStekd Shupe i the/ICEBIS
Faculty Journal Headwaten®m 2006. For those of us who have been involved for a
while, it is fun to see what has changed and what remains the same!

Happy NationaGrilled Chees®ay!

Feelingnspired to make your own syrup next ye&®8th Sugar Bush Cadott, Wisconsir|
is a great place to buy supplies from!

Anew international grding systenfor maple syrup was adopted in 2015. Steve Saupg
one of our maple syrup core crew and a wekhowned maple syrup judge for the
aAyySazdar {dFrGS CFANE SR | 3INRdzLJ 27
syrup yesterday. Tastirayer 40 samples of syrup is harder than you think!

Maple Syrup Flavor Wheel

April23-L QY Fff GFLIISR 2dzi F2NJ GKS aSlazy

Table 13 Light Transmittance of Maple Syrup Samples Produced During 2016. N = 40,

Grade(Color / Flavor) Light Transmittance (% Samples % Total Samples
Golden / Delicate >75 0 0

Amber / Rich 74.9- 50 14 35.0

Dark / Robust 49.9- 25 20 50.0

Very Dark / Strong <25% 6 15.0



https://www.panono.com/p/nizcaSRMDw2I
https://www.panono.com/p/rRUH5ZBOdRqG
https://www.panono.com/p/FtoOMLY6BMyW
http://www.uvm.edu/~pmrc/
http://www.uvm.edu/~pmrc/
https://www.csbsju.edu/Documents/OutdoorU/Maple/pdf/Sticky%20Business%20-%20Headwaters%20article.pdf
http://www.purecanadamaple.com/maple-syrup-recipe/maple-grilled-cheese
http://www.rothsugarbush.com/
http://www.mnmaple.org/images/docs/maple_card.pdf
http://www.agr.gc.ca/eng/science-and-innovation/research-centres/quebec/saint-hyacinthe-research-and-development-centre/maple-syrup-flavour/flavour-wheel-for-maple-products/?id=1231363888838

Figurel. Sap Collection Data from 2016 season
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Sap Collection vs. Day: 2016
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Figure2. Sapproduction statistics from the 2016 season compared to all years in the Saint
John's Sugarbush.



Figure3. Syrup production statistics from the Saint John's Maple Syrup Operation in 2016
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~

Figure4. Sapsickle in the Saint John's sugarbusimage by Br. Walter Kieffer, OSB



Figure5. Gaugausedto measure maple stem pressure during the sap flow seasBmnessures
can reach 30 psand higherwhen the sap is flowing Image byBr. Walter Kieffer, OSB



