REPORT .ON MAPLE PRODUCTS

By C. 0. WILLITS (Easterh Utilization Research and Development Division,

U. S. Department of Agriculture, 600 E. Mermaid Lane, Philadelphia, Pa. 19118

The three Associate Referees have conducted active programs during the
past year which have resulted in one method being prppdsed for adoption as
official, first action, another‘that is ready for collaborative tests, and
a report of a continuing study that offers considerable promise for identi-
fication of the amount of maple in sugar-maple table sirups.

The Associate Referee on Methods of Analysis, Dr. Arthur Wendt, and his
co-worker, Mr. Cormack Flynn, have developed a simpler and much more rapid
method for the determination of ash in maplé products than the current offi-
cial method 29.117. Their modified method was tested by 15 collaborators
who obtained concordant reéults by both the modified and by the current offi-

dalAmefhod. However; the modified method shortened both the working timé and
the over-all time to one-fourth that required for the official method for ash
in maple products.

The Associate Referee on Microbiological Methods; Mr. John Kissinger,
has developed a modification of the resazurin reduction method for counting
bacterialrgells in milk that is applicable to maple, sap. Resulfs obtained
by the modified resazurin test were analyzed by a compuﬁér using the method
of least squares. A good correlation was obtained between the time of re-
duction of t%e.dye and the number of viable cells present. The test meets
a great need for a rapid estimation of the bacterial population of sap since

a selective test can be made in less than 2 hours. The Referee recommends

that this study be continued and the method tested collaboratively.

This report of the General Referee was presented'at the 82nd Annual Meeting
of the Association of Official Analytical Chemists, Washington, D. C.,
October 14-17, 1968.



The Associgte Referee on Maple Flavor, Dr. J. C; Underwood, and co-

‘workers have developed a techhique for'extracting the flavor components
| from maplé siruf and the identification or separation of the major com-
pénents by GLC. A survey of maple sirups from the diffefent states of thei
maple producing area has shown thaﬁbthe_s;me";onstitﬁenﬁs exist in the
SAme relative proportions iﬁ tﬁé éirupérirfespective 6f #heirspoint,of 7
 origin. The Assécgate Refefee ig néw &evéloping a sﬁorter method for ob-
faining this.flavor préfile'and it is hééed thaf thié WO;k will'iéad toja
more fésitive means of idénﬁificaﬁion of tﬁe amounts of maple sirup in
bléﬁded cane-mapie table sirups. It iérreeoﬁmended thak'this w§rk on
ﬁapléuflavor>be confinued.ni o B
| Recommendations

" The Referee on Maple producté‘makesrthe following recommendations:
(1) fhe modified method developed.by the AssociaterReferee for ash in
.maple sirup be adopted éfficiai,rfirstréction. | |
(2) The work on the modified re;azurin reduction tést for meésuring the
bacterial population in maple sap be éontinqed‘and tested collaboratiVel&i
(3) The‘work on the flavor;of‘maﬁle sirup be continued. -
(4) The method for»the determination of yeast counts in maple sirup be
adopted ;s official, final action. This method was adopted official, |

first action at the 1967 meeting.



