What Grade of
Do People Li

Fortunately, there is 1 close relationship between
the flavor of maple syrup and its color (grade). This
makes it possible to consider grade and color as
almost synonymous. Thus a very hght<olored syrup
will have a pure maple tlavor but of low mntensity.
As the syrup darkens in color its flavor is intensi-
fied. the true maple flavor usually being augmented
by the development and intensification of other tlavors
such as caramel (not burned sugar).

Since it is possible to have a wide range of flavor
and intensities in pure maple svrups. the question
naturally arises as to which flavors are most ac-
ceptable to the lurgest number o1 people. In an
attempt to obtain some data that would provide such
an answer, we at the Fastern Laboratorv have con-
ducted several taste test panels. In all cases the syrups
tested were of standard density und they met all
other specications for pure maple syrup. The samples
had ixen selected by ifferent organizations as hav-
ing the best maple flavor regardless of their color
(grade).

Three such taste panels have been conducted. The
first was at the maple industry conference, held at
Philadelphia in 1953, with 50 persons taking part.
This was an interesting panel since it was composed
of peopie from every inaple-producing section of the
country, nearly all of whom had a keer interest in
maple syrup. This panel showed no strong sectional
preference for any one grade of syrup, the prefer-
ence of the judges being for US. AA and US. A
grades (Wisconsin Fancy). Those few judges who
had a limited association or experience with maple
expressed a strong preference for U.S. B grade (Wis-
consin No. 1). This 1s not surprising since this syrup
is more strongly flavored.

More recently a taste panel was conducted at the
New York State Maple Festival, Cooperstown, New
York, 1956. The samples had been previously se-
lected by the different maple producing states as
having the best flavor regardless of their color. The
evaluation of this consumer taste panel showed that
a large majority of those panelists who were not
associated with maple syrup. but who lived in the
maple area, preferred US. grade B (Wisconsin No.
1) maple syrup. The panel of maple producers was
100 per cent in favor of the U.S. AA and US. A
srades (Wisconsin Fancy).

The third consumer tuste panel evaluation of maple
iyrup was conducted at the 1957 New York Festi-
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val. The syrups tested were similar to those de-
scribed above. In this test the paneiists turned in some
most | interesting results since those who were pro-
ducers and those who had no association with maple
syrup| reversed themselves in respect to the color
(grade) of syrup which they judged as having the
best thuple tlavor. This time the producers chose U.S.
grade| A whereas the non-experienced chose U.S.
grade| AA, both of course being within Wisconsin's
grade| Fancy.

These tests have indicated that a syrup of the U.S.
A\ or US. A and U.SB. (Wisconsin Fancy and
No. 1) grades are preferred by almost everyone.
whether a maple producer or simply one who eats
maplg svrup occasionally. In the former category
the preference is for Light Amber syrups, while in
the larier the darker colored svrups (approaching
Mediym Amber) are preferred.

“As| the evening shades gathered, how delicious
was the odor of the sap steam, permeating the woods
farther than the shafts of tirelight pierced the gloom!
How weird and delightful was this night experience
in the woods and how cheerfuliy we swallowed the
smoke which the contrary wind seemed ever to turn
toward us!"—{nny Botsfoid Cometock
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