Sugaring 2010 - Progress & Potential

Announcing the 2010 Annual Meetings of the
North American Syrup Council, International Maple Syrup Institute
and
Ontario Maple Syrup Producers Association
October 20 - 23, 2010 in Stratford, Ontario, Canada

We welcome you to Ontario for the annual meetings of NAMSC, IMST and OMSPA to be held in Stratford,
home of the Shakespearean Festival. Please join us to experience the uniqueness of Southern Ontario. The
International Program begins on Wednesday, October 20™ and continues through with a Maple field trip and
banquet on Saturday, October 23™.

A number of Ontario's Maple Producers will be at their maple facilities on Sunday, October 24™ so that you
may drop in on them on your way home, as an added feature.

The business meetings and technical programs/workshops will be held at Arden Park Hotel, 552 Ontario
Street, Stratford, ON N5A3J3, Phone: 1-877-788-8818

There will be maple products and photo contests, Commercial and Research/Extension Exhibits,
Technical/Marketing Presentations and workshops. Learn about the latest maple research projects and new
information from Canada and the United States related to maple syrup production and quality assurance as
well as about effective maple marketing strategies.

We have arranged companion Tours for your enjoyment as well.

On Thursday, we will begin the tour by visiting an apple packing/distribution center and Martin's Sugar Camp,
a 6™ generation farm. Then it's of f to the quaint town of St. Jacobs, for a visit to the Maple Syrup Museum,
the Visitors Centre where you will hear the Mennonite Story and then lunch at the Crossroads Restaurant.
After lunch, a bus will be available to take you back to the technical sessions if you wish or you can continue
the tour and see the St. Jacobs Farmers Market - the largest market in Ontario.

On Friday, you can participate in one of two tours:

Tour A: Props and wardrobe for the Festival Theatre, a historical tour of Stratford, interactive tour of the
Perth Stratford Museum, shopping at unique shops on the main street of Stratford and lunch.

Tour B: Afttending the play "Kiss Me Kate" at the Festival Theatre (musical comedy), a walking four behind
the scenes at the Festival Theatre, historical Tour of Stratford and lunch.

There will be an all-day tour of maple operations, a modern dairy facility and an antique farm fractor
collection on Saturday. This tour is designed to appeal to smaller and larger sugar makers with the number of
taps varying from 2000-15,000, depending on the operation. The annual conference banquet will be held on
Saturday evening.

A number of Ontario’s maple producers will be open for visitors in different regions of Ontario on Sunday
October 24™ to accommodate conference attendees enroute to home.



REGISTRATION FORM
Annual NAMSC, IMST and OMSPA Meetings
October 20 - 23, 2010 - Stratford, Ontario Canada

Please make hotel reservations directly:
Arden Park Hotel, 552 Ontario Street, Stratford, ON N5A3J3. Phone: 1-877-788-8818 Website:
www.ardenpark.on.ca. Room Rate is $99. 00, if you advise you are attending the 2010 Maple Conference.
There is a restaurant in the hotel. For more details or a full conference package contact Dave Chapeskie at
(613) 658-2329 or email: agrofor@ripnet.com or Bill Robinson at (519) 529-7857 or email:
robinmap@hurontel.ca.

Name or Names:
Address:

City, Province/State: Postal/Zip Code:
Telephone: Email:

Please make cheques payable to: Ontario Maple 2010 in Canadian Funds

Mail Registration to: Terry and Diane Hoover, R. R. #1, Atwood, Ontario, Canada NOG 1BO

If you require a confirmation email and have provided an email address, please check here : |:|

Food Allergies (Specify) Any Dietary Preferences

Registration Fee/Person Price # of People Total
Wednesday, Thursday, Friday, Saturday $90. 00
After August 1st $115. 00
Saturday Only $30.00
After August 1st $40. 00

Wednesday, October 20™

Taste of Ontario (Food and Entertainment) Please indicate number of Included | Yes # I:I $0. 00
people if you are planning to attend No I_I

Thursday, October 21° Price # of People Total
Breakfast Buffet $16. 50
All Day Companion Tour (lunch included) $45. 00
Lunch at Arden Park (attending workshops) $16. 50
Dinner on your own and then Maple Auction at 8:00pm (Arden Park)

Friday, October 22° Price # of People Total

Breakfast Buffet $16. 50
Companion Tour A (lunch included) $50. 00
Companion Tour B (Theatre) (lunch included) $85. 00
Lunch at Arden Park (attending workshops) $16. 50
Dinner on your own and then Entertainment at 8:00 pm (Arden Park)

Saturday, October 23" Price # of People Total
Breakfast Buffet $16. 50
All Day Tour (lunch included) $50. 00
Banquet (Choose meal entre ) $45.00 | #Chicken |_|

#Pork |_|

Total Amount Payable (Canadian Funds)



http://www.ardenpark.on.ca/

2010 Annual NAMSC-IMSI- OMSPA Meetings
Wednesday October 20 to Saturday, October 23" 2010
Arden Park Hotel, Stratford, Ontario

Tuesday October 19, 2010
9:00 am-4:00 pm IMSI Sponsored Grading School
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Wednesday October 20, 2010

9:00 am-4:00 pm IMSI Sponsored Grading School (Cont.)

9:30 am —3:00 pm IMSI Board of Directors Meeting

7:30 - am-7:00pm Registration (includes Syrup and Photo Contest entries)
10:00 am-6:00 pm Commercial/Research Exhibitor Set-up

3:00 pm-5:00 pm NAMSC Board of Directors Meeting

4:00-6:00 pm Maple Research/Extension Meeting

7:00 pm Taste of Ontario Buffet /Entertainment

Thursday October 21, 2010

6:00-8:00 am Breakfast

7:30 am-7:00 pm Registration (continued)

7:30 am - noon Syrup and Photo Contest Entry Registration

8:00 am-6:30 pm Commercial and Research Exhibits Open

8:00 am-4:00 pm Companion Tour

9:00 am-10:30 am NAMSC Annual Meeting Opening Session

9:30 am- 3:00 pm OMSPA Directors Meeting

10:30 am-11:00 am Coffee Break

11:00 am-12:00 am NAMSC Annual Meeting Opening Session (cont. )
12:00 pm-1:00 pm Lunch

1:00 pm- 3:00 pm Technical /Marketing Presentations and Workshops
3:00 pm-3:30 pm Coffee Break

3:30 pm-5:00 pm Technical /Marketing Presentations and Workshops (cont.)
5:00 pm-8:00 pm Dinner on Your Own

8:00 pm-10:00 pm Maple Auction (Arden Park Hotel)

Friday October 22, 2010

6:00 am-8:00 am Breakfast

7:45 am-8:45 am OMSPA Annual Meeting

8:00 am-10:00 am IMSI Annual Meeting

8:00 am-6:30 pm Commercial and Research Exhibits Open

9:00 am-4:00 pm Companion Tour

10:00 am-10:30 am Coffee Break

10:30 am-12:00 noon NAMSC Annual Meeting (Closing Session)

12:00 am-1:00 pm Lunch

1:00 am-3:00 pm Technical /Marketing Presentations and Workshops
3:00 am-3:30 pm Coffee Break

3:30 am-5:00 pm Technical/Marketing Programs (cont.)

5:00 pm Dinner (On your Own)

8:00 pm-11:00 pm Evening Entertainment (Vocalist at Arden Park Hotel)

Saturday October 23", 2010

5:30am-7:30 am Breakfast

7:30 am-5:00 pm Bus Field Tour (Maple and Other Stops of Interest)
6:00 pm-7:00 pm Social Hour

7:00 pm-10:00 pm Banquet/Awards (Entertainer after dinner)

Sunday October 24", 2010

Check out by 11:00 noon. There will be a lunch buffet at the hotel on Sunday from 10:30 am to 2:00 pm.

Some sugar houses will be open for optional visits in different areas of Ontario on Sunday to accommodate conference guests
who are interested.




2010 NAMSC-IMSI-OMSPA Annual Conference
October 20-23", 2010

INFORMATION ON ARDEN PARK HOTEL IN STRATFORD, ONTARIO

Arden Park Hotel is located in the heart of beautiful Stratford, Ontario and about a 10 minute walk to
the Shakespearean Festival. Stratford is about 145 km from Toronto, about 255 km from Windsor and
about 675 km from Montreal. There are airports in Toronto, London and Kitchener-Waterloo for those

who are flying in.

This modern hotel is located in the centre of a vibrant and diverse city nested in a very rural area of
southwestern Ontario. Stratford is located in one of the larger maple producing regions of the province

and in an area surrounded by some of the most productive and diverse farmland in Ontario.

The full service hotel has many features to which business and holiday travelers have become
accustomed. These include a swimming pool and hot tub, a very nice lounge and well equipped rooms.
There is wireless internet access throughout most of the hotel with the exception of the west wing. In
this wing, internet access is hard wired in and users will require a modem to plug in or acquire one from

the front desk.

The cost for a regular room is $99. 00 and there are a limited number of suites available for $120. 00.
About 35% of the rooms were booked by conference attendees as of May 10" so it is advisable to book
your accommodation at Arden Park Hotel as early as possible. The owners of Arden Park operate a sister
hotel called the River Garden Inn which is located about a 10 minute walk from Arden Park. The
organizers of the conference have block booked some rooms at this facility to accommodate people who
may not be accommodated at Arden Park. The River Garden Inn is also a very nice facility which offers a

complimentary breakfast but the room rate is higher than at the Arden Park Hotel.
The toll free number for the Arden Park Hotel is 877-788-8818 and for the River Garden Inn is 800- 741-

2135. For further information please contact Dave Chapeskie at Phone: 613-658-2329 /E-mail :

agrofor@ripnet.com or Bill Robinson at 519- 529-7857 OR robinmap@hurontel.on.ca.



mailto:agrofor@ripnet.com
mailto:robinmap@hurontel.on.ca

NAMSC-IMSI -OMSPA Annual Conference
Wednesday October ZOth-Saturday October 23", 2010
Technical Program, Marketing Program and Exhibits
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The 2010 technical and marketing program is being designed to provide conference delegates with a
balance of information on sugar bush health and productivity, sap and syrup production and marketing
aspects of the commercial maple syrup industry.

Presentations

The oral technical and marketing presentations are scheduled on Thursday and Friday afternoon. There
will be concurrent presentations to provide choice for attendees. Leading maple industry researchers
from Centre Acer, Proctor Maple Research Centre, Cornell University and Natural Resources Canada will
present varied information on the latest maple research findings in North America. Some of the
technical and marketing topic areas which have been confirmed or are being considered for inclusion in
the technical program are:

** Sugar Bush Biodiversity and Long-Term Productivity

** Asian Long-horned Beetle and Other Exotic Forest Pests —
Scientific and Containment Measures in Canada and the U. S

** Northern Forest Land Owner Survey

** Maple Orchards and the Sweet Tree Program

** Innovations in Sap Yield Research

** The Latest on Vacuum and Sap Flow

** Use of High Pressure Steam

** Quality Assurance in Syrup Production

** Use of Defoamers in the Maple Industry

** Methodology to Detect Off-Flavours in Syrup

** Methodology to Detect Adulteration of Syrup

** Innovative Approaches to Marketing Agricultural Products

** Web-based Farm Marketing

** Nutritional and Health Benefits of Pure Maple Products

** And more ......

Scientific Review

In addition to the presentations listed above, there will also be a scientific and educational poster area.
It is expected that there will be about a dozen commercial exhibitors set up at the hotel featuring some
of latest innovations in maple equipment development.

Demonstrations
There will also be practical workshops including a culinary demonstration scheduled on Thursday

afternoon.

For further information regarding these programs, please contact Dave Chapeskie at 613-658-2329 or
agrofor@ripnet.com or Todd Leuty at 519-826-3215 or todd.leuty@ontario.ca.
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Companion Tours
for the NAMSC-IMSI-OMSPA Annual Conference to be held in Stratford, Ontario
from October 20-23", 2010

Two companion tours are being organized for those attending the Annual

Meetings and conference of NAMSC-IMSI which is being hosted by the Ontario Maple Syrup Producers
Association (OMSPA). These bus tours are scheduled on Thursday October 21 and Friday October 22",

They are designed for spouses or anyone else who is interested in experiencing some of the most

delightful and educational features of southwestern Ontario. The tentative companion tour programs
are outlined below. Prices are all inclusive. For further information contact Sue Robinson 519-529-7857

or email: robinmap@hurontel.on.ca

Companion Tour ¢Thursday October 21%, 2010

8:00 am Board Buses
9:00 am Arrive at Ma r t Frui Farsn
10:00 am Tour of Martin’s Sugar Bush
11:00 am Tour the Village of St. Jacobs
** Village Model Train Exhibit
** The Maple Museum
** The Mennonite Story
12: 00 noon Buffet lunch at Crossroads Restaurant (near Elmira)
1:30 pm VisitstJacobs Far mer s’ Mar ket
3:00 pm Board Tour Bus Back to Stratford

Companion Tour- Friday October 22", 2010
Tour A- Tour of Stratford and Shopping Spree:

TBD (1 hour) Props and Wardrobe Tour, Stratford Theatre
10:30 am Historic Tour of Stratford with Tour Guide

12:00 Lunch
1:00 Tour of Perth Stratford Museum
2:30 Shopping at varied and unique shops in Stratford

Chocolate Making Workshop

Tour B ¢ Stratford Theatre and Historical Tour of Stratford

TBD (1 hour) Tour Behind-the-Scenes at the Stratford Festival Theatre

TBD (1. 5 hours) Historical tour of Stratford with Tour Guide

12:00 noon Lunch

1:30 Stratford Theat r-ePodalbrMysicalCknedys Me

Kate”
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Saturday October 23" Field Tour
2010 Annual Conference of the North American Maple Syrup Council
and the International Maple Syrup Institute

A very interesting field trip is being planned featuring four sugaring operations, a
large modern dairy operation and antique tractors and other agricultural
memorabilia in a very beautiful and diverse part of southwestern Ontario for Saturday October 23"

The maple operations vary in size from about 2000 taps to about 15,000 taps. Some operations are
entirely maple while others are mixed farming enterprises. The modern operations being featured have
many varied features which will interest maple producers and others in attendance. At the maple tour
stops, there will be discussion regarding the health and productivity of sugar bushes, sugar houses, the
sap collection and syrup production system and other interesting aspects of the operation. There will be
an opportunity to view different production system features, for example: reverse osmosis installations,
use of sap ladders, tubing installations, as well as wood-fired and oil-fired evaporators. One of the larger
operations utilizes high-pressure steam to heat sap and is certified organic while another includes a
modern pancake house as part of the operation.

Some maple equipment dealers will be setting up demonstrations at the different maple field stops.
There will also be an interesting demonstration of syrup making in days gone by.

One of the tour stops features a modern high tech dairy operation with a capacity to house 4000 cattle
and milk 300 cattle per hour. This facility also includes a state-of-the art anaerobic digester which is the
focus of this tour stop. This farm has been serving as a research and development facility and has been
involved in a host of other projects on bio-energy, bio-gas technologies, gas production and testing of
organic matter.

For farm tractor enthusiasts, there will be two field stops where antique farm tractors and other farm
memorabilia are show cased. A large and diverse exhibit of Massey Harris farm tractors will be featured
at one stop and a similarly large exhibit of International farm tractors will be featured at the other (you
must board the appropriate marked bus).

For further information on the Saturday field tour contact Bill Robinson at 519-529-7857 or
robinmap@hurontel.on.ca or Dave Chapeskie at 613-658-2329 or agrofor@ripnet.com
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2010 NAMSCT IMSIT OMSPA Annual Meeting
October 20-23, Stratford, Ontario

PHOTO CONTEST

Categories for Photographs:
1. Maple Scenes and Visitors to the Sugar Bush
Maple People on the Job
Youth and or Old timers Participating in Maple Activities
Sugar Houses and or Maple Products
Creative Maple Related Photography close ups, unique approaches or digital manipulations

uhwWN

CONTEST RULES:

1. Photos must be taken by a non professional photographer

25" X 7”7 photographs are preferred and should b
3. Photos can be black and white and /or colour print

4. No slides or posters are allowed

5. There can only be one entry per person per category

6. The name, address and entry category must be clearly marked on the back of each entry.

Bring your photo entries to the registration desk by Thursday, October 21, 2010 at 8:30 a. m. Judging is
Thursday afternoon. The winners will be announced at the Banquet on Saturday, October 23",

2010 NAMSC PHOTO CONTEST

Entry form
Name:
Address:
City: State/province: Zip/Postal code:
Phone: email:

Photo Categories: only one entry per category per person will be accepted. Please check the categories

you want to enter:
Category Registration fee $5. 00/Category

Maple Scenes and Visitors to the Sugar Bush S
Maple People on the Job S
Youth and or Old timers Participating in Maple Activities S
Sugar Houses and or Maple Products S
Creative Maple Related Photography close ups, unique approachesor S

digital manipulations
Total S

Make the payment in Canadian Funds to Ontario Maple 2010 and bring the payment, entry forms and
your entry to the conference registration desk by 8:30 am Thursday October 21, 2010.

Questions? Contact Susanne Robinson 519 529 7857 email : robinmap@hurontel.on.ca



2010 NAMSC Maple Syrup and Confections Contest

NAMSC/IMSI/OMSPA 2010 October 20" to 23", Arden Park Hotel
Stratford, Ontario

N
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Enter your best pure maple syrup and confections from 2010 in a contest at the fall NAMSC meeting. For
maple syrup, bring a pint or 500 ml sample for each grade entered. You do not have to be registered for
the conference to submit an entry. All entries must be produced by you in 2010 and become the
property of the Ontario Maple Syrup Producers Association unless otherwise indicated. All syrup will be
placed in similar glass containers without labels for judging, and will be on display during the
conference. Remember one entry per category per farm and note the two new categories*. All winners
will be announced and receive awards at the NAMSC banquet on Saturday October 23 d,

Make cheque payable in Canadian funds to Ontario Maple 2010 and bring the payment, entry form and
your entries to the conference registration desk by noon Thursday October 21, 2010. If you want to
send in your contest entry ahead of time (to arrive by October 15, 2010) with the payment in Canadian
funds and entry form, ship to:

John HendersorOntario Ministry of Agriculture, Food and Rural Affairs, 95 Dundas St, RR#3 Brighton,
Ontario, Canada KOK 1HO Tdephone: 6134755175 or email: john.henderson@ontario.ca

If you ship your entry do it early and ensure that syrup and cream are wrapped securely. The Ontario
Maple Syrup Producers Association and the Ontario Ministry of Agriculture, Food and Rural Affairs are
not responsible for damaged or lost entries, or for shipped entries not received by the deadline of 4pm,
Friday, October 15, 2010

Entry Form ¢ Maple Syrup and Confection Contest

Farm or Sugarbush Name: Producer Name:

Mailing address:

Phone and E-Mail:

Grade / Category Registration fee $4. 00 each

Syrup (Light Amber (US), Extra Light)
Syrup (Medium Amber (US), Light)
Syrup (Dark Amber (US), Medium)
Maple Candy (Molded Soft Sugar)
Maple Cream (Maple Spread)

Stirred Maple Sugar*

v nmnWnmnnmnmnnmn n

Novelty Maple Products*
Total S

Make payment out to Ontario Maple 2010Questions? - Contact John Henderson
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2010 NAMSC Pure Maple Syrup/Confections Contest Entry Guidelines
Stratford Ontario - October 20 ¢ 23, 2010

Contest Categories Include:
Syrup (Extra Light, Light, Medium) (American equivalentsight Amber, Medium Amber, Dark Amber)
Soft Maple Candy (also called soft sugar or molded sugar)
Maple Butter (also called maple spread, maple cream)
Stirred Maple Sugar (also called granulated sugar)
Maple Novelty Products

Copies of score sheets will be provided to contest entries. Contest guidelines for syrup density (Brix)

follow those used in prior NAMSC Contests (see
L 23 33333 333333335 s s S S S
MAPLE SYRUP

# One entry per sugarbush/farm per grade category

# Enter one sealed plastic 500 ml (or American 160z) container per grade category entered.

# No points are given for fancy containers, ribbons, etc.

# Affixed to the container of each entry (sticker, tag, written on, etc.) should be the sugarbush name,
producer name, address and syrup grade

# Syrups will be displayed during the conference

How Syrup Will Be Judged:
Syrup will be judged in a two-step process as follows:

Step 1: Entries will be evaluated for acceptable density, colour category, clarity, and flavour according
to the following standards:
Density —Should be greater than or equal to 66.02 Brix and less than or equal to 68.92 Brix and will
be determined by judges using a refractometer.
Colour — Colour category of entry must conform to colour grade as determined by the judges using a
spectrophotometer.
Clarity — Should be clean and clear, with no visible impurities (cloudy, sand etc.).
Flavour —Should be free of off-flavours and representative of grade category entered (i.e. a light
syrup should taste appropriately for the light category, not like a medium).

Entries judged as not conforming to the above standards will be disqualified. All entries judged
acceptable receive the designat2 Yy a SEOSt f Sy ¢z FyR LINRPINBaa G2

Step2:Entries judged acceptable in Step 1 wildl be

panel of 3 judges from geographically distant locations within the maple region. This flavour
ranking will be the final and sole determinant of placement for awards.



Maple Syrup Awards
# All entries judged excellent receive a ribbon
¥ 2™ 3" place rosettes for each of three grade categories
¥ 1% place rosette and award for each of three grade categories

A “best of show” rosette and award wil |l
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MAPLE CANDY

# One entry per sugarbush/farm

# Enter one box with 6 pieces of small maple leaf candy

# No points are given for fancy boxes, ribbons, etc.

# Affixed to the container (sticker, tag, written on, etc.) should be the sugarbush name, producer
name, and address

# Candy is not to be crystal coated

How Candy Will Be Judged
Appearance —no white areas, or mold, good uniform colour, good shape/form
Texture — hardness, crystallization (not gritty) surface texture
Flavour —representative of maple candy with no off flavours

Awards for Maple Candy

# All entries judged excellent receive a ribbon
¥ 2™ 3" place rosettes
# 1% place rosette and award
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MAPLE BUTTER
# One entry per sugarbush/farm
# Enter one 250 g (8 ounce) plastic or glass container of maple butter
# No points are given for fancy containers, ribbons, etc.
# Affixed to the container (sticker, tag, written on, etc.) should be the sugarbush name, producer
name, and address
# No extended shelf life butter allowed

How Maple Butter Will Be Judged
Appearance —no separation, no air bubbles, good colour
Texture — hardness, no crystallization (not gritty)
Flavour —representative of maple butter with no off flavours

Awards for Maple Butter
# All entries judged excellent receive a ribbon

¥ 2™ 3" place rosettes
¥ 1% place rosette and award
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STIRRED MAPLE SUGAR

# One entry per sugarbush/farm

# Enter one 250 g (8 ounce) plastic, glass container of stirred maple sugar

# No points are given for fancy containers, ribbons, etc.

# Affixed to the container (sticker, tag, written on, etc.) should be the sugarbush name, producer
name, and address

How Stirred Maple Sugar Will Be Judged
Appearance —The creep test is used to rate stirred sugar. A small amount of the sugar is placed on a
piece of paper in a conical mound. The more the sugar creeps towards the paper, the better. The more
the creep, the drier the product. Powdery sugar will be penalized.
Texture —fine crystalline structure
Flavour —representative of stirred maple sugar (same as other sugars) with no off flavours

Awards for Stirred Sugar

# All entries judged excellent receive a ribbon
¥ 2™ 3" place rosettes
# 1% place rosette and award

M N N N N N S Y N N N N N N N N N N N N N N N N N N N

MAPLE NOVELTY PRODUCTS

# One entry per sugarbush/farm

# New value added product made from maple (sap or syrup)

# Promotes maple, illustrates other uses.

# Affixed to the container/article (sticker, tag, written on, etc.) should be the sugarbush name,
producer name, and address

How Novelty Products Will Be Judged
Promotion of Maple ¢ consumer friendly product, effective promotion
Appearance — acceptable for product prepared, clean, neat and tidy
Flavour —representative of maple individually or if in combination with specific product ingredients and
with no off flavours

Awards for Novelty Products
# All entries judged excellent receive a ribbon

¥ 2™ 3" place rosettes
¥ 1% place rosette and award
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For Questions on the contesintact: John HendersonFood Inspection Branch, Ontario Ministry of
Agriculture, Food and Rural Affairs at (613) %6455, fax: (613) 473835 or email:

john.henderson@ontario.ca
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