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Knowledge & Understanding  (21 Marks)

1. In the chart below, identify each tool and describe how it is used when making maple syrup.  (8 marks)
	Name
	Picture
	How is this tool used?

	
	[image: https://encrypted-tbn2.gstatic.com/images?q=tbn:ANd9GcQqHOTr_y93j1qSwoTZIxJ-p0Eo7BhXXjzvewCTmq_HUSVcXPEw]
	

	
	[image: http://i2.photobucket.com/albums/y15/andy905/ASH%20Rubber/PVCBRAID.jpg]
	

	
	[image: http://www.tools4flooring.com/media/catalog/product/cache/4/image/9df78eab33525d08d6e5fb8d27136e95/g/u/gundlach-mallets_1.jpg]
	

	
	[image: http://upload.wikimedia.org/wikipedia/commons/9/9c/Plastic_maple_sap_bucket_on_Red_Maple_tree.jpg]
	






2. What is marketing and why is it important in green industries?  (3 marks)





3. The chart below has pictures of the maple syrup process.  Describe what is happening at each step and then put the pictures in the correct order (1 through 5).  (10 marks)

	Picture
	Description
	Step Number

	[image: S:\PickUp\Carew\THJ 2O\Tapping Trees Pictures\IMG_0032.JPG]
	
	

	[image: http://www.silysavg.com/tutorials/images/maple_syrup/final_filtering.jpg]
	
	

	[image: http://m3.i.pbase.com/o4/95/398095/1/110693563.N6FiUSVb.adr009MSyrupTestCRW_3742.jpg]
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Application (23 Marks)

1. Water boils at 213oF today.  
a) At what temperature will the sap become maple syrup?  (2 marks)


b) What happens if the sap is not hot enough?  (2 marks)



c) What happens if the sap is too hot?  (2 marks)




2. a)  How many litres of sap are needed to make one litre of syrup?  (1 mark)


b)  Why should you not boil maple syrup in your house?  (2 marks)





3. On the diagram below:  (4 marks)
a) Write the name of the tree we tap for maple syrup
b) Label how wide a tree must be to tap
c) Draw a side view of the hole you would drill
d) Label how deep the hole must be
[image: http://pad2.whstatic.com/images/thumb/6/64/Trunk-Step-1.jpg/525px-Trunk-Step-1.jpg]
4. Use the rule of 86 to predict the number of litres of sap to produce 1 litre of maple syrup, if the syrup has a sugar content of:
a) 2%





b) 6%






5. Use the 40:1 Rule to predict how many litres of syrup will be produced by 350 L of sap.







6. Why did we put dowels in the holes when we removed the spiles?  (2 marks)






7. Explain what grading is and why it is important when producing maple syrup.  (4 marks)













Communication (18 Marks)

1. Would you ever want to make maple syrup on your own?  Give two reasons why or why not.  (4 marks)















2. Examine the following label, and identify three things that are missing from it. For each thing that is missing, explain why it is important.  (6 marks) 

[image: Image result for maple leaf]Maple Syrup

Produced by Ms. Carew





















3.  On the trees below, draw the two types of pail set-ups we had.  Beside each one, write a pro and con.  (8 marks)
[image: http://pad2.whstatic.com/images/thumb/6/64/Trunk-Step-1.jpg/525px-Trunk-Step-1.jpg]
[image: http://pad2.whstatic.com/images/thumb/6/64/Trunk-Step-1.jpg/525px-Trunk-Step-1.jpg]

Thinking & Inquiry (16 Marks)

1.  Look at the picture below.  Would you tap this tree next spring?  Why or why not?  (4 marks)
[image: http://www.gardeningknowhow.com/wp-content/uploads/2007/10/dying-tree.jpg]
2. Look at the picture below.  Explain what’s wrong with this spile and tubing set-up and how you would change it.  (4 marks)
[image: http://thumbs.dreamstime.com/x/maple-syrup-tapping-18885863.jpg]

3. You are making maple syrup, and when you check your sap buckets, you notice that the lids have blown off and there many sticks and leaves in the sap.  What should you do to keep the lids in place and how will you remove the sticks and leaves?  (2 marks)




4. Your friend is making maple syrup this year.  They say that although they have followed all of the proper steps, their maple syrup is very cloudy, with lots of sugar sand.  What would you suggest to help your friend improve their maple syrup?  (2 marks)
5. Use the picture of the tree below to help you explain why spiles have holes in the bottom, and not the top.  (4 marks)
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