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7. Maple Production

Note: The standards for maple production may aks@jplied to birch syrup production. In this
section, "maple" may be replaced by “birch” and “pla sugaring” or “maple production” by
"birch syrup production” as soon as it is necesdanthe standards to be applied to this typée of

production. Similarly, if necessary, the term “sugpash” may designate the birch syrup

production site.

Summary
7.1 Sugar Bush Development and Maintenance

7.2 Tapping
7.3 Collection and Storage of Maple Sap

7.4 Conversion of Sap to Syrup

7.5 Cleaning of Syrup Production Equipment

In the production of maple syrup or its by-productsre shall be taken to ensure that the
characteristic maple flavour predominates. Orgataadards shall be respected during all stages of
maple syrup production, from the maintenance aneéldpment of the sugar bush, through the
collection and storing of the maple sap, to thegssing of the sap into syrup and derived
products. This includes the washing and the statibn of equipment and the storage of finished
products.

It is for this reason that general organic producstandards are fully applicable to maple
production. This includes keeping of records, prieygedetailed maple growing operation plans
including the following elements: sugar shacks, pung stations, location of pipe lines, the
number of taps per pipe line and cardinal poiis,History of each maple operation, a
comprehensive area plan, etc.

Producers must be committed to respecting govertahesgulations currently in effect with
regards to maple products (LRQ, p. 29, a 40, C8aphese regulations refer to the product's
composition and quality, cleanliness of premiskssification, inspection, containers and
packaging, product identification, fuels, etc.

7.1 Sugar Bush Development and M aintenance

7.1.1 General Principles

Organic maple syrup production should involve mamagnt practices respectful of sugar bushes
and their ecosystems. Development and maintendratif@cus on preserving the sugar bush
ecosystem and improving tree population vitalitgwothe long term.

7.1.2 Plant Diversity

Producers should encourage species diversity isubar bush, in particular companion species to
the sugar maple. Companion species should reprasaitimum of 15% of the tree population
within the sugar bush. The growth of these compaspecies shall be encouraged if they represent
less than 15% of the tree population.

It is prohibited to systematically clear undergrovand brush, even when they are very abundant.
This vegetation may, however, be cut in order garcpaths and to facilitate movement.
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7.1.3 Thinning

When necessary, or when requested by the foresageartree thinning shall be reduced to a strict
minimum and also be well distributed throughoutdhgar bush. For clearings larger than those
prescribed in these standards, the operator slakie mse of professional services that will respect
sugar bush standards, such as those applied t@tapdblic property.

7.1.4 Tree Protection

In order to preserve plant diversity and the groeftiioung trees, access to the sugar bush by farm
animals (e.qg., beef or dairy cattle, pigs, or darmekeer) is forbidden at all times. The pipeline
network shall be installed so as not to damages tbestunt their growth.

7.1.5 Fertilization

Authorized soil amendments for sugar bushes inclumied ash, agricultural lime and natural
fertilizers without synthetic additives (or any ettproduct appearing in Appendix A, Section
Al.1).

7.1.6 Pest Control

Understanding the habits of pests that may attaelstigar bush or production equipment, and the
search for balanced solutions to these attacksharkeest ways of combating pests. For squirrels
and other destructive pests, substances listegpeAdix A, Sections Al.4 and Al.5, as well
mechanical and glue traps are permitted, as aweataiepellents, such as cayenne and mustard
pastes. When their populations are too high, asmmaly be hunted. Poisons of any kind are
prohibited. Only products appearing in AppendixS&ction A1.3 and Al1.4 can be used to control
diseases or insects within the sugar bush.

7.2 Tapping

7.2.1 General Principles

Tapping practices shall be those intended to mizemisks to the health and longevity of the trees.
7.2.2 Tree Diametre and Number of Taps

The following table indicates the maximum numbetapfs that a healthy maple can support, based

on its C.H.D., a tree’s diametre measured at ahbhe@fl.3 metres (4.3 feet) above the soil surface.
No maple may have more than 3 tapholes.

Diametre Measured at a Height of 1.3 Metres (4.3 feet) Equivalent Maximum Number
Above Soil Surface Circumference of Tapholes
Less than 20 cm Lessthan 63cm O
From 63 to
From 20 to 40 cm 125 em 1
From 126 to
From 40 to 60 cm 188cm 2
Up to 60 cm Up to 189 cm 3

7.2.3 Depth and Diametre of Tapholes
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The depth of tapholes shall be no more than 4 aingounting the bark, or 6 cm, if the
measurement is made from the surface of the baghdle diametres shall not be greater than 11
mm.

When a tree is sick, has been attacked, is decayindpen its tapholes are healing badly, taphole
standards shall then be stricter. The number f p&p tree should then be reduced to 2 when

standards allow 3, and to 1 when they allow % thus prohibited to make tapholes when the

C.H.D. is less than 25 cm (£9). If the trees in the sugar bush are largelyciéfd, the regular

standards for tapping apply, but spouts of reduti@cheter can be used or operators can choose not
to tap trees.

7.2.4 Disinfection of Tapholes and Tapping Equiptnen

The use of any type of germicide in tapholes, amthpping equipment including
paraformaldehyde pellets or denatured alcohol fdure of ethanol and ethyl acetate), is
prohibited. If it is absolutely necessary to usksinfectant during tapping, only food grade ethyl
alcohol, applied by sprinkling it on spouts andapholes, may be authorized.

7.2.5 Overtapping and Spout Removing

Double tapping — the practice of retapping a prasiptapped tree during the same season — is
prohibited. Spouts shall be removed from the treekter than 60 days following the year's final
sap flow in order to allow the trees to heal.

Renewing the tap, i.e., retapping the same holegltine production season is allowed if the
taphole diametre is not changed.

The tapping of maple trees at any other time tharstigar bush operation period (maple syrup
season) is forbidden.

7.3 Collection and Storage of Maple Sap

7.3.1 General Principles

The equipment and techniques permitted by theselatds are intended to provide processed
products of the highest quality possible. Equipnstr| be in good condition and be used
according to manufacturer's instructions. Standtratsapply to storage tanks also apply to tanks
used to transport collected sap all the way tcetregorator.

7.3.2 Spouts (Spiles)
Only the use of spouts made from food-grade mdsagagermitted.
7.3.3 Vacuum Collection Systems

All parts of the collection system that might comeontact with the sap shall be made with
materials suitable for use in the manufacture foloal product. Pumps shall be well maintained and
their used oil shall be disposed of in a manndrd¢hases no danger to the environment.

7.3.4 Storage Tanks

All equipment that comes in contact with sap ocdacentrates and filtrates, such as storage tanks,
connections, and transfer systems, shall be matthefead grade materials. This also applies to
paint used to cover them, if applicable.

All tanks shall be made of food grade fibreglasplastic, and metal covered with food grade
coating or with stainless steel. They shall beegifHG welded (metal on metal) or soldered using
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tin-silver solder. Stainless steel tanks with wettxle of tin-lead are tolerated until they are
replaced.

7.3.5 Bucket Collection Systems

Pails or buckets may be made of aluminum or plastit not galvanized steel. A lid shall be used
to cover buckets. The same standards applyingptage tanks apply to reservoirs used to transport
the collected sap all the way to the evaporator.

7.4 Conversion of Sap to Syrup

7.4.1 General Principles

Sap tends to take on the odors of anything it camtescontact with during its conversion to syrup.
Therefore, care should be taken to avoid denatuhiegroduct at any point in the operation. For
this reason the use of any technology likely terathe intrinsic qualities of the product is
prohibited.

7.4.2 Sap Filtration

Sap shall be filtered prior to conversion to syrtpis filtration shall not take away the sap's
inherent qualities.

7.4.3 Sap Sterilization

Sterilization of sap prior to its conversion tolgyiis prohibited, whether treating it with ultrasiet
radiation or adding any type of product.

7.4.4 Reverse Osmosis Extraction and Membranes

The reverse osmosis technique of sap concentratcceptable. Only membranes of the reverse
osmosis and nano-filtration (ultra-osmosis) typesalowed. The technical specifications of
membranes shall be available for inspection. Iroffiseason, osmosis membranes shall be stored
in filtrate in a hermetically sealed container kepéa frost-free location. SMBS (sodium
metabisulfite) may be added to the filtrate to pr@vmould growth. In that case, the membrane
shall be rinsed prior to its use the next sprinigh & volume of water equal to the hourly capacity
of the membrane (e.g.: 600 gallons of water fod@ @gallon/hour membrane). Off-site washing and
storage of the membrane (e.g.: by the membrandisgpghall be documented and this requires a
personalized compliance guarantee in the nameeahtple producer, signed by an outside party
that provides this service, indicating the prodwstsd to wash and store membranes.

7.4.5 Evaporators

Evaporator pans shall be made of stainless stbely $hall be either TIG welded or soldered using
tin-silver solder.

Pans made of galvanized steel, copper, or alumemuitin-plated steel (English tin) and those
made of stainless steel with tin-lead welds areafiotved.

Fuels allowed include wood and heating oil. Usédnaly be used as a principal or auxiliary fuel
for the evaporator if the enterprise has the necgggermits for this type of use. The environment
and air quality in the evaporation room shall benitayed. Also the use of forced draft systems
(aerators) is prohibited.

7.4.6 Defoaming Agents
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The only defoaming agents or (foaming inhibitorsjmitted are Pennsylvania maple wodadédr
pennsylvanicurmalso known as striped maple or moosewood) anckdiified organic vegetable

oils except those made from soy, peanuts, sesagas e nuts because they can cause an allergic
reaction.

7.4.7 Syrup Filtration

Silica powder, clay dust and diatomaceous eartlaeceptable for use in the filter presses used to
filter the finished syrup.

7.4.8 Temporary Containers

The maple syrup not intended for immediate consionghall be stored in containers made of
food grade materials that do not alter the chenmoaiposition or quality of the syrup. Authorized
containers are barrels made of stainless steetdiidss, food-grade plastic or metal with a food
grade coating inside.

Each barrel used shall bear the information requieSection 10.2.1 in this specification manual.
The producer shall inscribe in a register informatlements about each container as well as its
date of filling.

7.4.9 Stock Inventory Status

Within a few months following the latest harvebg bperator must transmit data to the
certification body’s office pertaining to syrup aums:

e Produced during the current year,
« Originating from former years and in storage;
« Sold directly to customers.

If any syrup stock is still unsold once the anra@rations have ended, the operator must ensure
that all necessary steps have been made to prabergeality of its product during the storage
period.

7.5 Cleaning of Syrup Production Equipment

Equipment used within the syrup making system dimllvashed with potable water, during both
cleaning and rinsing.

If a cleaning product must be employed, the operdtall always follow the manufacturer’s
instructions regarding the concentrations to bel @isecleaning or disinfecting.

Although certain cleaners do not require a rinstage, surfaces and pipelines shbllaysbe
rinsed thoroughly following the cleaning operatitinys avoiding the presence of any residues in
food products.

7.5.1 Maple Sap Collection System, Pipelines antk3a

When equipments subject to cleaning in the coutrsieegproduction season also require cleansing
or disinfecting, the only products that can be usegerform it are:

» sodium hypochlorite followed by rinsing with potabater or filtrate for all equipment
except the pipelines.

Cleaning of the collection system, pipelines amdk$ashall take place before and after each
production season.
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When they need to be cleansed or disinfected iitiaddo washing, products permitted to perform
it are:

» sodium hypochlorite, isopropyl alcohol (for tubiagly) or fermented sap for all equipment
followed by rinsing with potable water, filtrate farmented sap.

All other products are prohibited, including thegi¢h a phosphoric acid base.
7.5.2 Reverse Osmosis Unit Membrane

The reverse osmosis unit and membranes shall Beedeusing filtrate, according to the time and
temperature recommended by the unit’'s manufactliraiPure Water Permeability "PWP" test
taken at end of season indicates that the membreotrolled efficiency is less than 85% of the
controlled efficiency at the end of the seasonstaisoda (NaOH) may be used to clean it.
Following washing with NaOH, the volume of cleantgraused to rinse the unit shall be greater
than or equal to 40 times the dead (residual) velofrthe unit, meaning the total volume of the
unit and its components once drained. The daiigieficy readings and calculations shall be
recorded in a logbook. The membrane flushing waitiest be disposed of in a manner that causes
no harm to the environment. Off-season treatmenerhbranes with citric acid is permitted.

7.5.3 Evaporators

Evaporators may be washed, with potable watemwatime. Vinegar (acetic acid) or fermented sap
may be used at the end of the season.
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