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*Maple syrup is made by boiling sap until it is 66 

Brix

*This occurs when the sap boils at 7.3oF above 

the boiling point of water

*So if water boils at 211.2oF, it will be maple 

syrup at _____
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*The tool that we use to boil the sap to make 

maple syrup is called an evaporator

*There are many different types of evaporators, 

and they have a wide range of __________
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*These are usually more cost efficient, and for 

______________ to _______________size set-

ups
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*These are for 

_______________to 

_______________ set-ups, 

and are much more costly 

than homemade evaporators

*This is a picture of the 

evaporator we have at FFSS
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*Although there are a wide 

variety of evaporators, most 

have parts that perform 

similar functions
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*The arch is the base of the entire unit, and 

includes the _______________

*The evaporation pan(s) sit on top of the arch
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*This is also called the ________________

*It is found at one end of the arch and is where 

the _______________ is generated

*Evaporators are often wood burning, but can 

also be oil- or propane-burning as well
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*This is how the _______________exits the 

evaporator

*It is at the opposite end from the combustion 

chamber

*This is to force the heat to travel the entire 

_______________ of the pan
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*These hold the sap while it is being boiled

*They are most often made of stainless steel; 

galvanized metals are not a good idea, as they 

can contain ____________________

*Lead is always _______________!
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*They are usually long, shallow pans with a 

_______________surface area

*The large surface area allows the 

_______________to evaporate more quickly
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*A batch evaporating pan is one _______________ pan

*It is filled with sap, the water boils off, more sap is added
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*This process continues until syrup is produced 

at the end of the day

*This syrup generally has a _______________ 

colour, and a stronger ‘_______________’ 

flavour
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*This type of pan has dividers so that the liquid 

works its’ way through the pan, based on 

_______________

*New sap is constantly added to replace the sap 

that has boiled
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*Syrup is taken off periodically through out the 

day (every half hour or so)

*This syrup generally has a _______________ 

colour and flavour


