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Important Facility Registration 
Information – Please Read
Those who attended the January 12th pre-season work-
shop will recall the discussion regarding the 2011 U.S. 
Food Safety Modernization Act (FSMA) which we pledged 
to research further and get back to you with our findings.

Comments were made at the meeting that maple 
syrup was being proposed as “exempt” under the FSMA, 
which is correct, however it is important to clarify that the 
proposed 2011 Food Safety Modernization Act addresses 
new food safety regulations and does not affect the FDA’s 
2003 requirement to register your facility (sugarhouse).  
Therefore, it is our understanding that if you produce 
and sell maple syrup or maple syrup products to consum-
ers from your sugarhouse, farm or other outlets, you are 
required to register your sugarhouse with the FDA. If 
you make it for your own consumption and don’t sell it to 
anyone, you need not register.  

Below is the notice and registration information 
recently sent out by the North American Maple Syrup 
Council to all its member U.S. states with a request for the 
local associations to notify their members of this clarifica-
tion and registration requirement. 

Please understand that this information is for your con-
sideration and that it is your sole decision to determine if you 
qualify to register your sugarhouse facility with the FDA.  

If you have questions, please feel free to email me 
(jmharran@aol.com) or call me at 860.567.3805.

—Mark Harran, MSPAC President 

FDA Requirements for 
Registration of Maple  
Syrup Production Facilities

In 2003 the U.S. Food & Drug Administration (FDA) 
issued amendments to the food safety laws which 
required domestic and foreign facilities that manu-

facture, process, pack, or hold food for human or animal 
consumption in the United States to register with FDA by 
December 12, 2003. 
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As of today under the 
FDA regulation maple syrup 
producers are required to 
register their facility if they 
manufacture maple syrup from 
sap collected from trees they 
tap or from sap purchased 
from others. FDA Registration 
is also required if the facility 
makes other maple products 
for human consumption and 
/ or sells maple syrup or maple syrup products to consumers from the 
sugarhouse, farm or other outlets. 

According to the FDA’s website, failure to register “is a prohibit-
ed act under the FD&C Act. The Federal government can bring a civil 
action against persons who commit a prohibited act, or it can bring a 
criminal action in Federal court to prosecute persons who are respon-
sible for the commission of a prohibited act, or both.”

What is confusing the issue is that regulations being proposed under 
the Food Modernization Act of 2011 may exclude maple syrup. However, 
note that this exception is about excluding maple syrup from the proposed 
new food safety regulations only. It does not exclude maple syrup pro-
ducers from registering their facility under the FDA guidelines. 

Our association leadership suspects that this news may not be 
well received by some producers so please understand that we do not 
make the regulations nor do we enforce them. We are simply passing 
on this important information to you. It’s up to you to decide whether 
you qualify to register and we trust that you will represent the best in-
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raised at the last Pre-season Meeting and we now have the 
answer in this newsletter.

We also have the dates and speakers for the November 
Membership Meeting and January Pre-season Meetings, which I 
trust will please most of you. One subject we will address at the 
November Membership meeting is the new Vermont Certifica-
tion Program for Maple Producers, which should be of interest 
to everyone. An explanation of the program is included in the 
newsletter.

Looking ahead, I wish you all a great summer and look 
forward to seeing you as the leaves are falling at the membership 
meeting on Saturday, November 9, at the Northwest Park Nature 
Center.

—Mark Harran

A Message from the President

The editor welcomes letters, news items and photographs about sugar-
ing for fun or profit in Connecticut. We also accept advertisements from 
equipment dealers and maple syrup producers. Rates will be furnished 
upon request to the editor.

OFFICERS AND DIRECTORS for 2013

President:	  
J. Mark Harran 
79 East Chestnut Hill Rd. 
Litchfield, CT 06759 
(860) 567-3890 
jmharran@aol.com

Vice President:	  
Bob Dubos 
101 Bedlam Rd. 
Chaplin, CT 06235 
(860) 455-9200 
bob_dubos@charter.net

Treasurer:	  
Oliver “Buster” Scranton 
3380 Durham Road 
Guilford, CT 06437 
(203) 457-1304 
olscranton@comcast.net

Secretary:	  
Chuck Drake 
28 Marshall Street 
Windsor, CT 06095 
(860) 688-1718 
cd7539@earthlink.net

  Western Region Directors:

	 Art Roy, Barkhamsted 
	 (860) 379-1018 
	 royaj@sbcglobal.net

	 Rick Goulet, Harwinton 
	 (860) 485-1969 
	 r.goulet@snet.net

	 Kay Carroll, Litchfield 
	 (860) 567-3890 
	 kaycarroll@aol.com

	 Mike Girard, Simsbury 
	 (860) 658-5790 
	 mgirard@simscroft.com

  Eastern Region Directors:

	 Richard Blauvelt, Portland 
	 (860) 342-4840 
	 bluesun.rick@comcast.net

	 Randy King, Sr., Brooklyn 
	 (860) 774-7926 
	 swampmaplefarm@netzero.com

	 Wayne Palmer, Hebron 
	 (860) 228-0246 
	 winding.brook254@yahoo.com

	 Geoff Picard, Lebanon 
	 geoffrey.picard@lebanonct.org

Maple Syrup Producers Association  
of Connecticut, Inc.

DROP IN THE BUCKET is the official newsletter of the Maple Syrup 
Producers Association of Connecticut, Inc.

Editor:	 Rick Goulet
	 144 Orchard Hill Rd., Harwinton, CT 06791
	 (860) 485-1969

As of this writing on May 1, the final official results are 
not available, but an informal ad hoc survey says that 
Connecticut had a great 2013 sugaring season. Condi-

tions were just right for most of the State. Indeed, some folks 
reached an all-time high in terms of production. Early reports 
from other areas in New England and the Mid-West indicate 

the same. All-in-all, the 2013 season 
will go down as one to pleasantly 

remember as we all begin to pre-
pare for the 2014 season. 

The newsletter is out a 
little earlier in the year than 

previously because of the obliga-
tion to post everyone regard-

ing the need to register with the 
FDA if you sell syrup directly or 

through other retail distributors 
to the public. This question was terests of your sugaring operation during that decision process. 

New registrants must complete the FORM FDA 3537 (9/12) 
on line which is simple to fill out but rather lengthy (10 pages). 
There is no cost to register if you register directly to the FDA.

Facilities that are presently registered must update 
their registration information on file with the FDA every two 
years. We understand the current deadline for filing updates 
was January 31, 2013 and if you did not update your account 
by January 31st you will need to re-register your facility.

For more information, you can visit: 
http://www.fda.gov/Food/GuidanceComplianceRegulatory-
Information/GuidanceDocuments/FoodDefenseandEmergen-
cyResponse/ucm082703.htm#a

PRINT FORM FDA 3537 (9/12): To help facilitate registra-
tion, print a blank form from the link below:
http://www.fda.gov/downloads/AboutFDA/ReportsManuals-
Forms/Forms/UCM071977.pdf

REGISTER BY FAX or MAIL: Complete and MAIL or FAX 
the completed FORM FDA 3537 to:	

U.S. Food And Drug Administration, HFS-681
5100 Paint Branch Parkway
College Park, MD 20993

FAX to:  301-436-2804

REGISTER ONLINE: The FORM FDA 3537 can be complet-
ed online and your account / pin set up with your user name 
and password at the FDA website. Please note that if you want 
a copy of the FORM FDA 3537 to fill out manually before you 
go on-line (recommended) you can access and print a copy 
from the link above.

Access the FDA Website for new Registrations:  http://www.
fda.gov/food/guidancecomplianceregulatoryinformation/regis-
trationoffoodfacilities/default.htm 

Click on: LOGIN / CREATE AN ACCOUNT  
(top center of page) 

FDA Requirements continued from page 1
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Norman’s Sugar House

Richard and Avis Norman

(860) 974-1235
Fax (860) 974-0496

387 County Road
Woodstock, Connecticut 06281

Dealer for

(New Page) then scroll down to bottom left corner and under NEW 
USER, click CREATE AN ACCOUNT 

Then select FOOD & DRUG FACILITY REGISTRATION, then 
select FOOD FACILITY REGISTRATION

Now create your account and continue with the registration 
process. 

If you forget to do something it will let you know by not  
completing the page. You cannot skip sections of the registration 
process.

Important Note: “Maple Syrup” is not specifically listed in Sec-
tion 10a of the FDA Form 3537 therefore under Category select 
No.17 – “Food Sweeteners” then under Type of Activity select 
“Manufacturer / Processor” 

Notes: 

•	There is no fee or charge to register if you do so directly on the 
FDA website or by fax or mail. 

•	The online process will take a while especially if you do not 
have the information handy. It is best to fill out a draft of the 
FORM FDA 3537 before beginning the registration process on 
line. 

•	 If you stop entry too long after starting the registration process 
the program will quit and will not save anything you entered to 
that point and you will need to start the form all over again.

•	Once you have registered you must update your data on file 
with the FDA every two (2) years. Suggest marking your 
calendar as they will not remind you. If you miss the update 
deadline you may be required to re-register your facility.   

NAMSC/FDA/REGSAMNOTICE 2-5-13/7

Save These Meeting Dates

The next Membership Meeting will be held on  
Saturday, November 9, 2013, at the Northwest 
Park Nature Center. The next Pre-season Meet-

ing will be on Saturday, January 9, 2014, in the Young 
Building at UConn, Room 100. An excellent slate of 
speakers for both is already set.

At the November meeting our featured speakers 
will be Henry Marckres, from the Vermont Agency of 
Agriculture, and Bruce Gillilan, from Leader Evapora-
tor. Henry is THE “go to” person on maple industry 
trends and regulations in Vermont. He is also admin-
istering the Vermont Certification Program, which is 
covered separately in this newsletter. Bruce will address 
maple syrup filtration, including ways to make filter-
ing work better for the small to medium producer, like 
many of us, who often find this important processing 
step to be frustrating. Bruce’s “Boiling 101” presenta-
tion two years ago was very informative and his “Filter-
ing 101” should be equally so.

 In January we will welcome back Kathy Hopkins 
from the University of Maine. She has co-led the much 
acclaimed Maple Grading School with Henry Marckres 
for the past several years and is a recognized industry 
expert on judging maple quality. Specific topics will be 
outlined later, but suffice it to say herein, there should be 
a lot of value to be gained from these three very promi-
nent and well informed members of the maple industry.

The next NAMSC/IMSI meetings will be held 
in Moncton, New Brunswick, Canada, from October 
23–25, 2013. Although a little farther drive than Mystic, 
CT where the meetings were held last year, they will be 
just as informative and the setting, at the Hotel Delta-
Beausejour, will be just as enjoyable. No need to learn to 
speak French, the meetings will be bilingual. To register, 
go to NAMSC, IMSI or New Brunswick Maple Syrup 
Association websites. 2 x 6 Inf’o’fire Arch with stainless steel stack. 50 gallons/hour. 

$2900.00. Call Jack at 860-379-7312.

To place advertising in the next issue of Drop in the Bucket, call the 
editor, Rick Goulet, 860-379-0793 (daytime) or 860-485-1969.

CLASSIFIED
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Meeting Highlights
What follows are some selected excerpts taken from the pro-
ceedings of the January 2013 Pre-season meeting. Complete 
minutes will be available for approval at the Membership Meet-
ing on November 9, 2013. The highlights are included herein as 
a means of informing the membership of what generally trans-
pired, but should not be construed as representing the minutes 
of that meeting.

Opening Remarks – Mark Harran
At the Annual Meeting Mark read a message from Brian Atwood 
declining nomination as Vice-President. Brian was not at that 
meeting, but was attending the pre-season meeting and the Of-
ficers and Directors recognized him for all of his contributions.

Dues/Membership – Bob Dubos
Bob reminded people that the membership voted to increase the 
dues in 2014 to $30/year. For the current year they are still $25.

Ag Day – Art Roy
AG Day at the Capitol was March 20, 2013. There was a discus-
sion as to what should be provided for the legislators. It was 
agreed that Paul Hughes would provide 250 glass containers 
with syrup at $2/bottle for a total of $500. 

Maple Education – Bob Dubos  
(reported for Steve Broderick)
This year there were about 30 participants at Maple 101. The 
workshop consisted of two nights of sessions plus a Saturday at 
Norman’s Sugarhouse in Woodstock where sugarhouse op-
eration was demonstrated, including a new Vortex arch and a 
steamaway.

The Maple Cookbook – CT Style – Kay Carroll
We are in our second printing. The cookbook may be obtained 
from Kay for $15. Contact her at kaycarroll@aol.com.

Sugar Houses Open to The Public – Ron Wenzel
Ron contacted everyone in the brochure last year and 5 people 
did not respond. They were removed from the brochure. Par-
ticipants were charged $40 which covers the cost of printing. 
11,000 copies were printed and distributed with help from the 
membership.

ALB/EAB report – Kay Carroll
There are no new reports of ALB in the US in 2012. Meanwhile, 
the EAB was found near Waterbury in October.

NAMSC report – Mike Girard
Busy planning annual meeting to be held in Monckton, New 
Brunswick, October  23–25, 2013.

The Food Safety Modernization Act was discussed and it 
was unclear at that time as to whether maple producers need to 
participate. MSPAC leadership committed to letting the mem-
bership know if there is something they need to do (see separate 
article herein).

Last year someone from England asked when Internation-
al Maple Syrup Day was and it was determined that we do not 
have one. Mike said that the Officers and Directors will discuss 
it and may try to do something this coming year with March 15, 
2014 as a target date.

Mystic Final Report – Ron Wenzel
Ron thanked all the folks who helped make this meeting a suc-
cess from both a participation and financial perspective. MSPAC 
did make money, but the final tally is not available yet.

A total of 225 people participated in some way. One hun-
dred eighty-seven attended the entire event. 

Sixty-nine Connecticut members attended for a single day. 
Generally a very strong attendance with very positive feedback 
on the entire proceedings.

MSPAC Pre-Season Workshop Meeting 
Haddam, Connecticut, Middlesex County Extension Center
January 12, 2013

Panel discussion: Bob Dubos, Rob Lamothe, Wayne Palmer, 
Rich Norman, and Jeff Goulet answered questions about field 
sanitation, tree thinning, tap hole depth, and product marketing.
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NAMSC Report 
Mike Girard, Executive Director			 

The 54th Annual Meeting of the North American Maple Syrup 
Council is scheduled for October 23–25, 2013 in Moncton, 
New Brunswick, Canada. This meeting is held in concurrence 
with the International Maple Syrup Institute’s annual meeting. 
Registration packets will be available on July 1st for those 
interested in attending.  

There has been considerable time spent over the past year 
clarifying the impact of the Food Modernization Act of 2011 on 
the maple industry. This Act addresses primarily new food safe-
ty laws and is not a replacement for the FDA’s 2003 requirement 
maple producers to register their food manufacturing facility, 
which in our case would be our sugarhouse. There are criteria 
that will help you determine whether or not you need to register 
your facility so I encourage you to read the articles included in 
this issue of the Drop.    

Last summer we were contacted by someone in England 
who asked if there was an “International Maple Syrup Day.”  
Seeing no such day exists it was suggested that one day in 
March could be selected. This will be discussed further between 
the NAMSC and IMSI at our next annual meeting. 

Tom Buck representing the Rhode Island Maple Syrup 
Producers attended the annual meeting in Connecticut and an-
nounced that Rhode Island has a maple association in formation 
and will request / petition that they become the 17th member of 
the North American Maple Syrup Council.

The NAMSC is in the process of updating its Strategic 
Plan in 2013. There have been many changes over the years 
not only within the industry but also with the Council. Our first 
plan established in 2003 has been revised several times and has 
guided us well. The new strategic plan will focus on continued 
improvement and growth within the Council to better serve the 
needs of our 16 member states and provinces as well as support-
ing the advancements we are experiencing throughout the maple 
industry.  

An ad-hoc committee of the NAMSC chaired by Gary 
Gaudette of Leader Evaporator annually selects two individu-
als to be inducted into the Maple Hall of Fame at the American 
Maple Museum in Croghan, NY. The event is held the third 
Saturday of May which is the opening day of the museum. This 
year Jerry Kless of Quebec and Dale McIssac of Nova Scotia 
will be inducted. 

The NAMSC Research Fund will again be soliciting 
maple research proposals through August 2013. Proposals 
received will be reviewed and considered for funding during 
2013-14. The committee and our participating research insti-
tutions encourage input from maple producers, packers and 
equipment manufacturers on issues and topics that we as an 
industry need to know more about.  Suggestions can be made to 
Research Fund chairman Winton Pitcoff at winton@massmaple.
org or you can email me at mgirard@simscroft.com 

For more information on the NAMSC please visit our 
website at: www.northamericanmaple.org

  

Geoff Picard, new Director, 2013–14.

Jean-Francois Goulet, from LaPierre Maple Equipment 
Company out of St-Ludger, Quebec. His presentation included 
trees and their management, vacuum levels vs. yields, fuel 
choices, and a maple production cost model.
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NAMSC/IMSI Annual Meeting • Mystic, Connecticut  
October 2012

Brian Atwood, left, past Vice President, MSPAC, and Carol Lucia 
(background) manning the raffle items. Brian is speaking with Ray Leonard.

Connecticut Grown exhibit.

Maple syrup exhibit.Equipment exhibit.

New & Used Equipment
Candy Making Supplies

Distributors for: 
CDL, D&G USA,  

& Marcland

89 Stone Rd. • Burlington, CT 06013
860-675-5043

email: lamothes.sugar.house@snet.net

Mon-Thurs: 10AM - 6PM 
Fri & Sat: 10AM - 5PM

Sun: 12 - 5PM

www.lamothesugarhouse.com
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In January, Vermont adopted a new certification program for 
Vermont maple operations. Under consideration for more 
than a decade, this program has been developed primarily 

at the request of the buyers and resellers of bulk Vermont syrup 
(maple packers). This is a voluntary, fee-based program.

Since this program may be of interest and someday ap-
plicable to Connecticut producers, this document spells out 
the items that inspectors will examine when visiting Vermont 
maple operations. Inspectors will be employees of the Vermont 
Agency of Agriculture, Foods and Markets, and will be under 
the direction of Chief of Consumer Protection and maple expert 
Henry Marckres. Next to each rule is a number indicating the 
maximum deduction possible for that item. Inspectors will have 
the discretion of deducting no points (meets the standard), or 1 
or more points depending on the effort by the producer to meet 
the standard. Note that no single item other than lead contains 
enough points to disqualify a producer from being certified.

The logistics of this program, other than the actual inspec-
tion, will be handled by the Vermont Maple Sugar Makers’ 
Association.  An appointment will be made for the inspector 
and the producer to meet at the sugarhouse. After the inspection, 
producers who pass will be issued their certificate, which will 
also be registered by the VMSMA. Inspections are expected to 
begin in the spring of 2013. It is anticipated that recertification 
will take place approximately every 3 years.

The fee for this inspection will be $200 for VMSMA 
members and $300 for non-members. An additional fee will be 
charged to those producers who must have a syrup lead test due 
to the use of lead containing equipment in their operation.

In order to be certified, the operation must not have 
more than 10 points total deducted during the inspection. 
The numbers opposite each item indicate the maximum 
points that the inspector can deduct. Deductions of less than 
the maximum may be made according to the interpretation 
of the inspector and the effort of the producer to comply.

BUILDINGS (including those used for sap storage, pump-
ing, reverse osmosis, boiling, and canning): 
The inspector will confirm the following: 

•	 All light bulbs over sap or syrup, including over tanks, 
releasers, boiling pans, filters, and canning equipment, are 
protected by shields or slip-on tubes to prevent broken glass 
from falling into food contact equipment, sap or syrup. . . 5

•	 The exhaust from vacuum pump(s) or other equipment 
producing petroleum fumes is located in a way to prevent 
contamination of sap or syrup with fumes. . . . . . . . . . . . .           5

•	 The interior of the buildings are neat and clean. . . . . . . . .       5

•	  There is protection to prevent loose debris (flaking paint, 
etc.) from falling into a tank, pan, or other container that 
will contact sap or syrup.. . . . . . . . . . . . . . . . . . . . . . . . . .                         5

•	 Birds and bats are excluded from these buildings.. . . . . . .      3

•	 All surfaces in these buildings which could contact sap or 
syrup are clean and free from dirt, mold, debris and evi-

dence of pests at the time of use. . . . . . . . . . . . . . . . . . . . .                   3

•	 The producer will document the startup cleaning proce-
dures used for tanks, pans, and all food-contact  
equipment. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    3

•	 The building(s) used for reverse osmosis, boiling, and/or 
canning must have floors that can drain and are washable. 
Dirt floors are prohibited.. . . . . . . . . . . . . . . . . . . . . . . . . .                         3

•	 A check valve is present between the vacuum pump and 
releaser.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       3

FOOD CONTACT MATERIALS: 
The producer and inspector will confirm that sap or syrup does 
not contact any non-food-grade materials, including but not 
limited to the following: 

•	 Rusty metal tanks, buckets or spouts.. . . . . . . . . . . . . . . . .                5

•	 Buckets, tanks or other containers that were originally 
made for a non-food product.. . . . . . . . . . . . . . . . . . . . . . .                      5

•	 Non-food-grade diatomaceous earth.. . . . . . . . . . . . . . . . .                5

•	 Compressor without a settling bowl. . . . . . . . . . . . . . . . . .                5

•	 Non-food-grade tubing or pipe used for sap or syrup trans-
fer.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           5

•	 Sap transfer pump also used for pumping non-maple liq-
uids other than clean water. . . . . . . . . . . . . . . . . . . . . . . . .                       5

•	 Bronze gear pump used for sap transfer. . . . . . . . . . . . . . .             5

•	 Tanks or buckets with painted interiors.. . . . . . . . . . . . . . .              5

LEAD: 
If the operation uses any lead-containing equipment which 
contacts sap or syrup, such as galvanized buckets or stor-
age tanks, lead soldered pans, and/or a bronze gear pump to 
transfer syrup, the inspector will open a randomly selected 
container (barrel or retail unit) and take a sample for analy-
sis. The cost of analysis will be about $30 and will be paid by 
the producer. If the results are less than 250ppb, no points 
will be deducted; if the results exceed the VT State limit of 
250ppb, the operation cannot be certified. . . . . . . . . . . . . .            11

FILTERS:
The producer will confirm the following:

•	 Sap filters are clean at the time of use with no evidence of 
mold or unsuitable odors.. . . . . . . . . . . . . . . . . . . . . . . . . .                         3

•	 Pool filters, if used for sap filtration, use clean sand or 
food-grade diatomaceous earth.. . . . . . . . . . . . . . . . . . . . .                    3

•	 Filter press and filter papers are clean with no evidence of 
mold or unsuitable odors.. . . . . . . . . . . . . . . . . . . . . . . . . .                         3

•	 Only food grade lubricant is used in the filter press pump. . . 3

•	 Any diatomaceous earth used is food grade and is kept in 
its original bag, which when opened should be placed in a 
clean dry container with a lid. . . . . . . . . . . . . . . . . . . . . . .                     3

Voluntary Certification Program  
for Vermont Maple Producers            

 continued on page 9
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49 Jonergin Dr.
Swanton, VT 05488
Phone: 802-868-5444

Fax: 802-868-5445
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SANITATION:
The inspector will confirm the following:

•	 Hand washing station consisting of clean flowing water, 
liquid soap, and disposable towels.. . . . . . . . . . . . . . . . . . .                  5

•	 The availability of a clean water source for cleaning equip-
ment (a well, town water, or condensate from clean source). 
No pond or brook water is used for cleaning equipment.. . 3

•	 All interior trash containers are kept clean and emptied 
regularly.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      3

•	 Domestic animals are not allowed in the rooms where sap 
and syrup are being collected, boiled, packed or otherwise 
processed.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     3

FOOD ALLERGENS: 
The producer will confirm the following:

•	 Steps have been taken to prevent contamination of sap 
or syrup by allergens (milk, eggs, peanuts, tree nuts, soy, 
wheat, fish, crustacean/shellfish) by prohibiting practices 
such as using a container containing a food allergen residue, 
using a defoamer that contains an allergen such as dairy, 
heating foodstuffs such as eggs or hotdogs in or over the 
evaporator, and/or not washing hands between eating food 
allergens and handling equipment that contacts sap or 
syrup. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       10

CONTAINERS—BULK AND RETAIL:
The inspector will confirm the following:

•	 Drums and other bulk containers are stored and treated in a 
manner to prevent contamination with petroleum containing 
products and other chemicals. This includes the prohibition 
of placing petroleum containing equipment, containers of 
cleaners, pesticides, herbicides, tools, etc. on top of empty 
or full drums. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  5

•	 Drums and other bulk containers not actively being filled 
are protected from debris and pests via sealed bungs or 
other means.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   5

•	 All retail containers used for syrup packaging are stored 
in a manner that will prevent contamination, with debris, 
animals, or other sources, prior to filling. . . . . . . . . . . . . .            5

•	 Any epoxy-lined drums used for syrup storage are in good 
condition with no evidence of the epoxy lining flaking  
off.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           3

•	 The producer will verbally describe the packing process 
used for drums and retail containers.. . . . . . . . . . . . . . . . .                3

The producer will confirm the following:
•	 All bulk syrup containers are cleaned and inspected for 

foreign debris, rust, and unsuitable odors prior to filling.. 3
•	 All syrup in retail containers is packed at a minimum of 

180˚F. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        3
•	 All retail containers are inspected for foreign debris and/or 

inverted prior to filling.. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           3

PRODUCT CODING: 
The inspector will confirm the following:

•	 All filled drums and containers are coded and the producer 

has kept production records for both bulk and retail that 
relate the code on the container to the date and batch  
number.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      10

PESTICIDES, HERBICIDES,  
AND PETROLEUM PRODUCTS:
The inspector will confirm the following:

•	 Pesticides and herbicides are not kept in any room where 
sap or syrup is present.. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           3

•	 Any motor or tool using a petroleum product is located a 
suitable distance away from sap or syrup and any equipment 
that does or will in the future contain sap or syrup.. . . . . .     3

•	 Any motor or tool using a petroleum product must have sec-
ondary containment to avoid a petroleum spill if it is located 
in the same room as sap or syrup.. . . . . . . . . . . . . . . . . . . 3

MAPLE EQUIPMENT CLEANING CHEMICALS:
The inspector will confirm the following:

•	 All chemicals are in their original containers with the label 
intact. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        5

•	 All chemicals used for cleaning equipment are stored in a 
secure space and properly separated by type, such as acids 
separated from bases.. . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            5

•	 A Material Safety Data Sheet (MSDS) is present for every 
chemical used in the maple operation, including but not 
limited to cleaners for tubing, pans, and reverse osmosis 
membranes.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    3

•	 Personal protective equipment consisting of a minimum of  
impervious gloves and apron, goggles or face shield, and 
eye wash are present in the area where equipment cleaning 
chemicals are used.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              3

•	 There are appropriate methods and equipment for neutral-
izing and disposing of waste water solutions resulting from 
cleaning maple equipment.. . . . . . . . . . . . . . . . . . . . . . . . .                        3

The producer will confirm the following:
•	 For each equipment cleaning chemical used there is at least 

one designated individual who is responsible for using, 
storing, and disposing of the chemical, as well as instructing 
anyone else who might use that chemical.. . . . . . . . . . . . .            3

•	 The responsible individual for each chemical must be famil-
iar with the basic safety information for that chemical, and 
be able to describe it to the inspector.. . . . . . . . . . . . . . . . .                3 

115 New Hartford Road 
Barkhamsted, CT 06063

Fax 860.379.9714 
sales@gouletprinting.com
www.gouletprinting.com

GP

Goulet
Printery
860.379.0793

Graphic Design
Labels, Forms
Wedding Ensembles

For All Your Printing Needs
	 40” Multi-Color	
	 Offset Printing	

Voluntery Certification continued from page 7
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The Maple Cookbook
The Maple Cookbook – Connecticut Style is in its second print-
ing. To date we have sold about 100 books, and have 60 remain-
ing from the second printing. They are $15 apiece. If you would 
like one, contact kaycarroll@aol.com.

The New England Division of the U.S. Department of 
Commerce (NEDOC) has approached MSPAC about producing a 
global edition of The Maple Cookbook – Connecticut Style which 
would include color photos and about 15 recipes translated into 
French, Italian and Spanish. This is not only a terrific opportunity 
for MSPAC to get great exposure/advertising for Connecticut 
maple, but it may also provide some revenue for MSPAC. 

NEDOC saw The Maple Cookbook – Connecticut Style 
at the fall international meetings and 
expressed an interest, through Bob 
Dubos. Kay Carroll had follow-up 
conversations with NEDOC represen-
tatives and they explained that when 
they visit various countries regarding 
US exports, they take maple syrup 
since it is representative of NE. They 
feel the cookbook would be a won-
derful addition to their “gifts” and 
would also help increase maple syrup 
usage overseas by providing recipes 
in which to use it. They also think 
getting the book in distribution in 
key tourists destinations/shops—e.g., 

Mystic—would be good sales outlets for it, as well as good 
exposure for Connecticut maple. 

At the May 5, 2013 MSPAC Board of Directors meeting 
it was agreed we would pursue the project with NEDOC as long 
as there is no financial risk to MSPAC.

—Kay Carroll

Board of Directors  
Seeks New Members 
An interesting discussion took place at the May 5, 2013, 
meeting of the Board of Directors concerning the makeup 
of our Board. With the exception of one new younger board 
member, the average age of the other seven board members is 
above the retirement age and most of those folks have served 
several terms. Continuity and wisdom are fine and are both 
necessary elements of a strong Board, but the enthusiasm and 
fresh perspectives of new Board members, particularly, but not 
necessarily, younger people, would be a welcome addition.

Therefore, we are asking those of you reading this piece to 
consider becoming a board member.  It takes no particular talent 
but only a desire to learn and a commitment to serve. It is not a 
huge commitment, however. We meet several times a year at a 
central location in addition to the two regular MSPAC meetings 
(Fall Membership and January Pre-season). Additionally, Board 
members take on special assignments, like leading our representa-
tion at AG Day at the Capital. At our Board meetings we discuss 
timely issues affecting the maple industry and our association and 
decide on how we can further the interests of MSPAC, most of 
which is presented to the general membership for approval.

If you think you might be interested in such a role and 
would like to know more, please contact our President, Mark 
Harran, at 860.5678.3805 or Wayne Palmer, Director and Chair 
of the Nomination Committee, at 860.228.0246. Once you have 
expressed an interest, you will be considered for nomination to 
the Board as the terms of the current Board members end and 
come up for election.

Treasurer’s Report
As of April 21, 2013:

Checking balance Oct. 1, 2012	 $814.83
Receipts	 +8855.00
Expenditures	 - 6982.47

Balance April 21, 2013	 $2687.36

New Grading System Moving 
Toward Broad Implementation 
The new maple syrup grading classifications proposed by the 
International Maple Syrup Institute appear to be on the way to 
receiving the required federal, state and provincial approvals, after 
successful test implementations in 2012, including with two pro-
ducers in Connecticut. A big step forward was made just recently 
when the new system received approval in Vermont, where there 
were initially some significant concerns about the change. Mean-
while, the approval process is moving forward on all other fronts, 
albeit probably not in time for broad implementation in 2014. So 
the best estimate for a broad scale launch is 2015.
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Ag Day 2013
Ag Day 2013 at the Connecticut State Capitol in Hartford this year 
was held on Wednesday March 20th. MSPAC included an exhibit 
to represent the maple producers in Connecticut. The exhibit had 
handouts along with a large color chart showing the new proposed 
grading changes from IMSI and NAMSC. Also on display was an 
old siphon and how it was used to maintain sap level in pans years 
ago. The association provided 250 maple leaf bottles of pure Con-
necticut maple syrup for the legislators’ gift bags. This syrup was 
produced and bottled by Paul Hughes. Many thanks to the vo-ag 
students who helped us make the day a good one. Bill Farrell and 
Art Roy were there to answer any questions.

Spectators and a 
display at 2013 
Ag Day, State 
Capitol, Hartford, 
Wednesday, May 20.
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MSPAC Annual Meeting 
Sessions Woods• November 10, 2012

Mark Harran, right, presents Ron and 
Joyce Wenzel with a plaque in recognition 
of their organizing the 2012 NAMSC/IMSI 
international conferences, held in Mystic, 
Connecticut in October.

Mark Harran recognizes Rich and Avis 
Norman’s longstanding services and 
contributions to the maple association in 
Connecticut and to the industry internationally.

Chuck Drake, Secretary, MSPAC, presents 
the minutes from the 2011 Annual Meeting 
and Pre-Season Meeting, both held on 
January 14, 2012.

Oliver “Buster” Scranton, Treasurer, 
MSPAC, presents the Treasurer’s report at 
the Annual Meeting.

Paul Hughes, Treasurer’s Report Auditor, 
compliments Buster on a job well done, for 
three years of excellent record-keeping.

Bob and Pat Dubos man the registration 
table.

Kay Carroll informs members about reports 
of Asian longhorned beetles and emerald 
ash borers invading Connecticut.

Art Roy, MSPAC Connecticut Ag Day 
delegate, announces the upcoming event, 
held in the Connecticut Capitol building in 
March.
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Wayne Palmer, right, presents Chuck 
Drake with a maple leaf-shaped plaque, 
announcing that Chuck has been voted a 
lifetime member of MSPAC for his 17 years 
of service.

Rich Norman, past President, IMSI, reads 
the IMSI report.

Matt Wraight, Nationwide Agribusiness 
Insurance, educates MSPAC attendees 
about questions they should be asking 
about their policies, which could save them 
money down the road.

Mike Girard, Bruce Bascom, and Rob Lamothe discuss the best way for small producers 
to sell, how technology is affecting the industry, safety regulations, and weather concerns, 
among other topics.

Mike Girard, past President, NAMSC, reads 
the NAMSC report.



Chuck Drake
Maple Syrup Producers Association 
  of Connecticut, Inc.
28 Marshall St.
Windsor, CT 06095

FIRST CLASS MAIL

For Maple Supplies & Equipment

Look For The Sign Of Quality...

Bascom Maple Farms is your one-stop
shop for all your maple sugaring needs.

BULK SYRUP WANTED:
All grades - trade toward new equipment
or sell outright.

Call us today.
56 Sugarhouse Road
Alstead, NH    03603
Phone  603-835-6361
Fax     603-835-2455
www.bascommaple.com

 

Look For The Sign Of Quality…

Bascom Maple Farms is your one-stop
shop for all your maple sugaring needs.

BULK SYRUP 
BOUGHT AND SOLD
All Grades.

Call us today.


