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Why are we having this/ discussion?

1. A new maple grading system was promoted by
the International Maple Syrup Institute to
standardize maple grading across state and
international borders.

2. The NH Maple Producers Association board of
directors voted to adopt the new grading system.

3. The NH Department of Agriculture, Markets &
Food will need to go through the rulemaking
process to implement the proposed changes.



Impact to the NE Maple Producers

Potential Growth

A cooperative grading system will allow: greater
expansion off markets for pure maple syrup:

Public Perception

Food Salety and publicihealth are growing
concernsiin the tood industry. Being proactive
with changes will' be in the maple producer’s
best interest.



Existing language found in
NH Maple Rules Agr 904 will be in white

Suggested changes will be in vellow




Agr 904.03: Definitions

~—

Replace “consumer sized containers” with:
“Packaged maple syrup” means maple
syrup packed in consumer sized containers
of one gallon or less.



Agr 904.03: Definitions

~—

“Damage” means any defects that materially
affect the appearance or the edibility or
marketability of the syrup.

“Damage” means any defect that affects the color,
appearance, flavor, aroma, edibility or shipping
quality of the maple syrup or maple products.
Maple syrup which is fermented or which
contains any buddy flavor, scorched flavor, or
any other distasteful foreign flavor shall be
considered damaged.



Agr 904.03: Definitions

~—

“Maple Products” means only maple syrup, maple
sugar, maple cream, or any other product in
which the sugar content is entirely derived from

pure maple sap and to which nothing has been
added.



Agr 904.03: Definitions

~—

“United States Department of Agriculture color
standards” means the official United States
Department of Agriculture permanent glass color
standards for maple syrup contained in a
comparative device for determining the color
grade of maple syrup.



Agr 904.03: Definitions

~—

“Color Comparator” means any device that
compares an unknown color with that of a
standard color sample for comparison purposes.

Color classes for maple syrup are based on
United States Department of Agriculture color
standards with the equivalent results to the
following light transmittance values (%Tc) on a

spectrophotometer; “Golden” 275.0, “Amber”
50.0-74.9, “Dark” 25.0-49.9, “Very Dark” <25.0.

Any color comparator that provides equivalent
results to the %Tc values may be used. 9



Agr 904.03: Definitions

~—

“Batch Code” means any distinctive combination
of letters, numbers, or symbols, or any
combination, from which the origin of the
manufacture, processing, packing, holding, and
distribution of a batch or lot of syrup can be
determined.

0



Agr 904:04 Grades Established

—

(a)Grade A Golden Color/Delicate Taste shall
have the following characteristics:

(1)The syrup shall be pure maple syrup that
is clean and practically clear or better;

(2) The color shall be as light or lighter in
color than the golden color as represented

by the United States Department of
Agriculture golden color standard, and

have a delicate or mild taste:
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Agr 904:04 Grades Established

~—

(3) The syrup shall be practically free from
damage caused by objectionable odor or
flavor, such as but not limited to
scorching, buddiness or bitterness; and

(4) The syrup shall be free from serious
damage.
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Agr 904:04 Grades Established

~—

(6) Grade ArAmber Color/Rich Faste syrup shall
have the tollowing characteristics:

(1) The syrup shall be pure maple syrup that is; clean
and practically:clear ox better;

(2) The color’shall be darker in color than gelden, but
shall benoe darker than the amber color as
represented by the USDA amber color standard
dnd havera richroriuli=hodied taste;
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Agr 904:04 Grades Established

~—

(3) The syrup shall be practically free from
damage caused by objectionable odor or
flavor, such as but not limited to
scorching, buddiness, or bitterness; and

(4) The syrup shall be free from serious
damage.

14



Agr 904:04 Grades Established

~—

(c) Grade A Dark/Robust Taste syrup shall have
thefollowing characteristics:

(1) The syrup shall be pure maple syrup that is; clean
and practically:clear ox better;

(2) The color shall be darker in color than amber, but
shall benoe darker than the dark colorras
represented by the USDA dark colorr standard and
Ve FOPUSE Ol StEONE tASTE;
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Agr 904:04 Grades Established

~—

(3) The syrup shall be practically free
from damage caused by objectionable
odor or flavor, such as but not limited
to scorching, buddiness, or bitterness;
and

(4) The syrup shall be free from serious
damage.
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Agr 904:04 Grades Established

~—

(d) Grade A Very Dark/Strong: Taste syrup shall
have thefollowing characteristics:

(1) The syrup shall' be pure maple syrup that is clean
and practically clear or better;

(2) The color'shall' be darker in color than dark as
represented by the USDA dark: color standard and
have a very: strong taste;
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Agr 904:04 Grades Established

~—

(3) The syrup shall be practically free
from damage caused by objectionable
odor or flavor, such as but not limited
to scorching, buddiness, or bitterness;
and

(4) The syrup shall be free from serious
damage.
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Agr 904:04 Grades Established

(e ProcessingiGradesshiallfnave thesiolloping,
characteristics:

(10) Foie gyeig oelely olziye ggjaatioeizlo e gclo s
or flavors:

(Z)Fiersyaup shall e e erad ed st eradie A

(S Fhessyrtiprstialifne- e placedinpackased
maplesyap contaIners andimay o e sold,
PIErEdN I SAlE CIEXPOSEUNIESAIEES
pAckagEdaplE syitp; 2

[A)rihersyrup shallibe designated orlabeledas
Processing Grade.
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Agr 904:04 Grades Established

~—

(I) Substandard: classification syrup shall have the
following characteristics:

(1) The syruprshall e from maple syrup that
[ails tormeet the requirements of U.S. Grade A
or Processing Grade maple syrup;

(2) The syrup shall not be graded above
substandard classiftication; and

(8) The syrup shall'not be packaged in
consumer sized containers.
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Agr 904.05 Toelerances for
Established Grades

(@)l In order to allow: for variations/incident to
proper grading and handling, not moere than
10 percent by count of packaged maple syrup
i any lot shallhave syrup below: the
requirements ior'the grade, provided:

21



Agr 904.05 Toelerances! for
Established Grades

(1) That ne part of this telerance shall' be
allowed for defects/ causing serious;damage,

(2) That nertelerance shall be allowed fior
syrup that isidarker than the color standard
thian that which s required of the next darker

grade; and
(8] That noes tolerance shall'be allowed for

syrup that is lighter than the color standard
than that which'is required of the next lighter

srade. 2



Agr 904.05 Toelerances! for
Established Grades

(b) Not more than 10 percent by count of the
packaged maple syrup in any lot shall be
as light in density as 35.5 points Baume or
65.9 Brix at 60 degrees F.

Delete

and not more than 10 percent by count
heavier in density than 37 points Baume
or 68.9 Brix at 60 degrees F.

23



Agr 904.06 Labeling

No anticipated changes to the current labeling
regulations.

We do anticipate a grace period to allow for
labels in inventory with the current grading
system to be utilized before new labels will be
required.
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Agr 904.07 Containers

~—

(@)l Allf containers of packaged maple syirup shall:

(1) Be hot packed at a temperature o 180-190
degrees F oi Digher;

(2) Be packed in containers made {rom: {ood
grade material;

(8) Have tamper evident seals/placed over: the
container openings, wiich means it wouldbe
readily apparent it it was previously opened;
and

(Al ncludeabatchrcode

25



Agr 904.07 Containers

~—

(b)rAll'maple syrup containers, caps and. closures shall:
(1) Be clean;

(2)I Be sanitary;
(3)i Be free from rust;

(4) Not contain, or' be constructed of, any substance
whichi could tend to;damage the color, flavor,

marketability, purity, or satety of the maple syrup;
and

(5) Be stored, prior to use, in a manner that prevents

contamination.
26



Agr 904.07 Containers

~—

(c) Maple syrupishallnot be'packed in or found
te be'in cracked, punctures, bulged, rusty,; or
unsanitary contaimersiwhich are unsealed or
Improperly sealed.

Add

m Plastic containers used for sap and syrup
shall be of food grade quality; and

m Plastic containers shall be made with virgin
plastic resin.
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Agr 904.08 Bulk Maple Syrup

(@) Bulkemaple syrup seld directly: torconsumers,

(b)

restaurants, or'any other market where the syrupiis
not further processed before purchase by the

consumer shall meet the same density standards as
packaged maple syrup.

Bulkemaple syrup sold directly torconsumers,
restaurants, or'any other market where the syrupris
not further processed betore purchase by the
consumer shall'belabeled with the same
information required by RSA 429:14.
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Agr 904.08 Bulk Maple Syrup

(@) Peieclangioyafotilicneiole Syt misly tinge frourl tle
aejuiyzllant ot §5.85 golots Beltiole (69,9 cdeaudaas B ebd) to
57 wolots Beligle (66,9 cdgudaas BHebd) el tolg Sy el
EMpErAtUEENSIG 0N EgrEES FalrE ST ETGHE
densityzorpulkamaple syriprdoesiot Bl Wathiarshis
rFangerthe contaimersiialile clean yamarke d =N e uices
Foe syetio dopttziiolecl nigdaio s to seat gizite cleiisiny
grzigleleidels, Foie claaging is obeits Bzivlnole 2t 60
clagrass Helndalnalit Pelecidaiiezite clanginy (o e
Syaup wWithin thebulkscontarmer shall bestated:
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Something to think about...
Plastic containers used for sap and syrup
must be food grade

m Never used for non-food products

m Made from virgin plastic resin (why? Next
slide)

m No post-consumer recycled plastic content

N Any colorants used (i.e. Home Depot orange bucket)
tested to ensure no migration into food in
container

m No galvanized sap and syrup containers

(potential lead contamination) 30



Why Virgin Resin?

Plastic is porous

Pores in plastic can harbor previous contents of
the container (esp. liquids)

Previous contents can leach out of pores
contaminating sap/syrup

Such maple syrup would be considered
adulterated according to RSA 429:15 III

Significant concern for potential allergens

31



Repurpoesing Plastic Containers

[ previously held a CHEMICAL, a few: concerns:
n Chemical likelylodged in pores of plastic

n Scrub and may look and smell clean, but residues
remainin plastic

s Chemical companies reuse rigid plastic
drums/totes; not always the same chemical

a Multiple chiemicalsimay become lodged in plastic
over liletime of container

n [ used for sap storage chemicals can leach into sap,
further concentrated when sap is reduced to syrup

32



Repurpoesing Plastic Containers

[f previously held a FOOD PRODUCT, a few
concerns:

Food allergen residues lodged in plastic can
leach into sap or syrup

FDA regulated food allergens: peanuts, tree
nuts, dairy, eggs, wheat, soy, fish, crustacean

shellfish

33



Repurpoesing Plastic Containers

Was the previous food in the container strong

flavored such as vinegar, cherry syrup, or
coffee extract?

Strong flavored foods can cause off-flavor in
sap that is further concentrated in syrup

34



Purchasing New: Plastic Containers

Good Rule of Thumb

Asks -Is thiercontainer approved ior drimking
water?”

[Fapproved ior drnking then alse sate for'a fooed
product.

Note: Livestock water tanks are not necessarily:
approved for drinking water
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Rulemaking Process

Please note, the current NH Maple Laws
and Rules are in effect for the 2014 season.

The impending changes will not go into
effect until the proposed rules have been
adopted.
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Thank Youl!

Contact Us:
Director, Jennifer Gornnert

603-271-7761

Inspectors

Janis Conner, Vickie Smith and Tom Sloan
603-271-3685

25 Capitol Street-Room 218
Concord, NH 03302

www.agriculture.nh.gov
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