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Article and Photo by Louise Jewell  

Dee Deatline and Florence Williams spray water 
on the jugs to help cool down the containers.  
 
Several members of the Indiana Maple Syrup 
Association got together May 15th at Art & 
Becky Harris’s Sugar Camp to can the syrup 
that will be sold at the Sugar Shack in the Pio-
neer Village at the state fair again this 
year.  (that is, we will be selling again, not that 
the same syrup will be sold again). 
 

David Wirth, John Teague, Florence Williams, 
Steve & Dee Deatline, Phil Hanner & grandson 
Zane Fisher, Pam & Roy Childers, Dave & Carol 
Hamilton, Garry & Nancy Sink, Ned & Sandy 
Ragan, Bill & Kim Owens, Larry Yoder, Ron 
Brummett, Jack Gaby, David Perry, Art & Becky 
Harris, & Don & Louise Jewell came to the can-
ning day. As usual, we all had a lot of fun, ate a lot 
of good food, did a lot of visiting, catching up, 
sharing ideas, and of course canned a LOT of 
syrup – about 600 gallons. 
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Canning Day: Food, Fellowship and A LOT of Syrup  

IMSA members operate the sugar shack in the Pioneer Village each of the 17 day run of the fair.  
The sugar shack is open from 9:00 to 9:00 and pioneer period dress appreciated.  Tickets and a 
parking pass are provided to each worker.  I will pick up the tickets and parking passes on July 15, 
so all those who wish to help need to sign up prior to that date so that these items can be mailed. 
 
Those who have indicated a desire to help, but have not signed up for a specific date might want to 
refer to the schedule on the final page of The Tapline and let Dave Hamilton know what days they 
can help.  These people are Joseph Bohman, K. & H. Hart, J. Teague, B. Tubbs, & D. Perry.  Of 
course Garry & Nancy Sink will help most days.  Thanks for your continued support of IMSA. 
Dave Hamilton — IMSA Treasurer 

INDIANA STATE FAIR: AUGUST 6 – 22, 2010 

Bill Owen, Ned and Sandy Ragan canning syrup. 
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Notes From 
Your President 
 
Garry Sink, 
President, IMSA 

 
     As I write this the first lady of maple and I, 
along with Dave and Carol Hamilton, are ferrying 
down the Inside Passage in Alaska toward 
Ketchikan.  We recently saw Vernon and Judy 
Wheeler's of Ontario maple syrup for sale in 
Skagway at Dedmon's.  It was a 250ml glass jug 
priced at $14.99.  We have also visited numerous 
places where birch syrup was sold.  

Let me begin by stating that we were all sad-
dened by the loss of Ilse Yoder and our thoughts 
are with Larry during this difficult time.   

 
Canning day was a great time of fellowship and a 

harmonious feeling was shared by all.  A special 
thanks to Art and Becky for hosting this big event 
at a time when Becky was spending several 
hours each day with her mother at a nursing facil-
ity. 
 
     It will soon be fair time and we need your help 
in manning the Sugar Shack at the Pioneer Vil-
lage.  Please check the schedule on the final 
page of the Tapline and volunteer to help when 
you can.  This is the only way IMSA makes any 
money which supports our association in many 
ways.  A few examples of how the money is used 
are: bringing in quality speakers for annual meet-
ings, subsidizing your meal at this event and 
making it possible for our association to partici-
pate in the NAMSC. 

 

I am looking forward to seeing many of you at 
Possum Holler at the fair. 

 
 Garry 

Board of Directors, Indiana Maple Syrup Association  Directors are elected for 3 yr terms at the annual meeting 
held on the first Saturday of December.  Directors elect the officers of the association. 

Ron Burnett (2012) South 
9741 W Baseline Rd 
Paragon, IN 46166 
(765) 537 2375 
rburnett@scian.net 
 

Phillip Hanner (2010) South 
6500 N 825 W 
Norman, IN 47264 
(812) 995 3155 

William Owen, Secretary  (2011) 
North 
0535 S 500 E 
Avila, IN 46710 
(260) 636 2073 
owenwf@ligtel.com 

Pam Childers (2011) Central 
3509 W River Rd 
Peru, IN 46970 
(765) 472 2632 

Arthur Harris (2010) At Large 
999 E CR 325 N 
Greencastle, IN 46135 
(765) 653 5108 
aharris@alink2000.net 

Garry Sink, President  (2012) 
North 
17430 Zubrick Road 
Roanoke, IN 46783 
(260) 638 4919 
gnsink@yahoo.com 

David Hamilton, Treasurer (2011) 
Central 
625 N 100 East 
New Castle, IN 47362 
(765) 836 4432 

Don Jewell, Vice President (2012) 
Central 
10577 E 450 North 
Otterbein, IN 47970 
(765) 583 4865 

Florence Williams (2010) South 
1152 W Egg Farm Rd 
Rockville, IN 47872 
(765) 569 3704 

Special Thanks from Larry Yoder 
 
A heartfelt thanks to my fellow syrup makers for your cards, emails and visits on the death of my 
wife, Ilse, who passed away May 28, 2010 after suffering a severe heart attack.  Your expressions of 
sympathy and support have been and will be a great comfort to me and my family.  Thanks so 
much.  This will take some time to get my feet back under me, but I am assured that healing does 
gradually come. 
Best wishes, 
Larry Yoder 
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MEMBERSHIP FORM 
INDIANA MAPLE SYRUP ASSOCIATION 

 
NAME_______________________________________________ 
 
ADDRESS ____________________________________________ 
 
CITY ________________________    STATE ________   ZIP __________ 
 
PHONE (_______)______-_______      E-MAIL 
___________________________ 
 
DUES ARE $15.00 PER YEAR.  MAKE CHECKS PAYABLE TO IMSA. SEND TO:  DAVE 
HAMILTON, TREASURER, 6025 N 100 E, NEW CASTLE, IN,  47362.  DUES INCLUDE 
SUBSCRIPTION TO THE OFFICIAL NEWSLETTER OF IMSA (TAPLINE) AND THE MA-
PLE DIGEST THE OFFICIAL PUBLICATION OF THE NORTH AMERICAN MAPLE 
SYRUP COUNCIL. 

2010 Annual Meeting of the Indiana Maple Syrup Association 
 

The 2010 meeting will be held in Mount Summit, Indiana on Saturday, 
December 4.   The featured speaker will be Timothy (Tim) Wilmot, UVM 
Extension Maple Specialist of the Proctor Maple Research Center at the 
University of Vermont.   
 
Tim’s position involves not only working on maple research, but also 
planning  educational events for sugarmakers.  
 
The meeting will also feature a tour of Rutherford Sugar Camp. This 
camp, owned by Dave and Carol Hamilton, was started in 1911 by Lewis 
Rutherford.   
 
More information will be provided in the October issue of The Tapline. 
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Shortly after the close of the 2010 Maple Syrup season, 184 questionnaires were sent to all known producers of 
maple syrup in Indiana. 94 individuals promptly responded to the questionnaire resulting in almost a 52% response 
rate, higher than the 46% response rate in 2009. 
 
For the sake of comparison of similar climatic regions, the results were broken down per two major regions.  The 
dividing line chosen was U.S. Route 40 bisecting the State into a Northern region and a Southern region.  23 ques-
tionnaires were returned from the south region and 71 came from the northern region. 
 
Of the producers that responded to the questionnaire, 38% of these folks produced syrup in 2010, just slightly 
higher than the 37% reported in 2009.  17 producers from the southern region and 54 producers from the northern 
region reported production in 2010.  
 
68% of the states' total syrup production of 11,317 gallons was accounted for by 15 large producers.  The total 
number of gallons produced was about 25% higher than the 8490 gallons produced in 2009. Northern producers 
accounted for 7004 gallons compared to 7382 gallons produced in 2009 while southern producers generated 4313 
gallons, significantly higher than the 1108 gallons reported in 2009.  The graph below reflects the total number of 
gallons produced each year from 2006. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
There are 55 counties in the state that have at least one active maple syrup producer.    Elkhart County was once 
again the county with the most reported sugar camps – 32.  Elkhart County was the home to the largest sugar camp 
in the northern region, producing almost 1016 gallons of syrup.  Orange County is the home of the largest southern 
sugar camp as well as top honor for the state at 1350 gallons. 
 
The overall state average for the opening date was 2/24/10 and the closing date was 3/14/10.  Regionally, the aver-
age opening dates were 2/23/10 and 2/19/10 for the north and south respectfully.  The average closing dates were 
3/13/10 for the north and 3/11/10 for the south.     
              
The average amount of sugar water (sap) needed to produce a gallon of syrup was 41.6 gallons in the north and 
44.1 gallons in the south.  The state average was 42.2 gallons of sap to produce a gallon of syrup.  Using these fig-
ures, we can estimate that approximately 477,577 gallons of sugar water was collected in 2010.  The average 

(Continued on page 5) 

INDIANA’S 2010 MAPLE PRODUCTION 
Jeff Settle, Forest Information Services Jackson Washington State Forest 
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amount of sap needed in 2010 to produce a gallon of syrup may not be wholly accurate, as quite a few producers 
do not maintain accurate records of sap inflow.  The average amount of syrup produced per camp was slightly 
over 129 gallons, a little higher than the 124 gallons per camp reported in 2009.  Although the majority all the 
sugar water was produced at the producer's own sugar bush(es); however in 2010 producers did purchase over 
425,000, considerably higher than the 119,000 gallons of sugar water from outside producers in 2009.  
 
Of the 73,207 taps which is the most taps set in several years, 29% of the state's syrup production was accounted 
for via producers using only buckets for sugar water collection.  22,528 buckets were used in 2010 for collection 
purposes.  The amount of sugar water collected solely by buckets accounted for total syrup production of 3130 
gallons in the north and 66.5 gallons in the south region.  40 Indiana maple syrup producers used an average of 
489 buckets in their collection operations.  The graph below represents the total number of taps used each year 
from 2006 to present. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Buckets continue to remain the most popular way to collect syrup regardless of the region. This year however, 
we did see an increase of the use of plastic bags for collection purposes. The largest single producer utilizing 
buckets hung 2600 buckets in the northern region and 375 buckets in the southern half.  The pie chart below 
shows the number of producers per type of tap used in 2008. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

(Continued on page 6) 
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As stated earlier, the use of plastic bags increased in 2010. 21 producers used 30,069 collection bags. This was a 
major increase from the 545 bags used in 2009.  The primary reason for the increase was due to locating several 
producers who had never completed our survey in the southern part of the state.  Many of these producers also 
used buckets and or tubing as well.  Producers using only bags to collect sap set on the average, approximately 
1970 taps. Those using only bags for sap collection accounted about for 3,790 gallons in 2010. On a regional basis, 
those using plastic sap collection bags were split pretty evenly between the two regions. Six northern producers 
using 885 bags collected 315 gallons of syrup. 12 producers in the southern region using only plastic bags col-
lected 3,475 gallons and set 28,670 bags for collection. 
 
A number of producers are trying tubing for sugar water collection and are slowly changing over as terrain, dollars 
and results allow.  Statewide, fifteen persons (13 in the northern region and 2 in the south) used almost 235,000 
195,000 feet (over 44 miles) of tubing for collection purposes in 2010.  Those using tubing produced 4,236 gallons 
of syrup.     
 
The statewide average price received for a retail gallon of syrup was $37.10 which is 1.29 higher than the price 
reported for 2009.  The average price per retail gallon in the south was $45.33 (it should be noted that only 3 sur-
veys from the south contained price data).  Northern producers averaged $37.07 per retail gallon.  The average 
statewide price received for a quart of retail syrup was $12.95.  For the past couple of years more surveys were 
returned this year with information about pricing per pint. The state average per retail pint was $7.52.  Statewide 
wholesale average gallon price was $33.00. The graph below depicts the average price per retail gallon of syrup 
since the year 2006. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The statistics gathered via our 2010 maple syrup production questionnaire most likely will not reflect the true in-
come generated from Indiana's producers.  The statewide reported syrup income for 2010 (multiplying the average 
$/per gallon X reported production) is almost $420,000.  However, if one appreciates that which was consumed via 
the producers' family, given away, or simply not reported, the calculated dollar figure may very well conserva-
tively grow to $504,000.  Assuming this figure to be realistic, the average dollar return per tap hole is $7.15, a little 
lower than the $10.51 reported in the 2009 maple syrup producer’s survey.  The graph below shows the estimated 
economic impact for maple syrup production during the past 5 years. 
 
 

(Continued on page 7) 
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Sales do not appear to be a limiting factor for Indiana maple product producers; rather the inability to produce 
enough syrup due to the unfavorable weather and/or short tapping seasons were the greatest impediments to find-
ing our maple fortunes.  Prime tapping conditions center on below freezing temperatures of an evening with a 
fairly fast thaw in the mornings which normally allows for good syrup flow.  2010, according to those who com-
mented on the season was a “below average” year with 71% of the producers reported this season was below, 19% 
as average, and only 9% as above average.  Most comments stated it was a very short season with many producers 
only reporting a 10 day to 2 week season.   
 
Overall, most of the produced syrup is sold at a retail level.  Of those reporting sales, 30% of those respondents 
reporting production, state that at least a portion of their production is given away or consumed domestically; of 
course these same producers tend to be smaller in scope and production.  Packaging preferences show the majority 
favoring retail sales in gallon containers, fewer favoring quarts, with remainders sold in smaller units.  A few pro-
ducers offer maple sugar, creams, candies, cookies, etc., but apparently these maple products do not account for 
substantial percentages of any one producer's sales. 
 
We are all aware that each sugar bush has unique characteristics and that no two bushes produce alike.  Although 
Indiana is a relatively small geographic area, the variation in weather is significant as evidenced by prior years.  As 
reported earlier, conditions in 2009 were slightly better than average. 2010, due to the short season and warmer 
weather was a “below average” year in both weather and production of syrup.    
 
49 respondents stated they would like to be listed in the Indiana Maple Syrup Producers Brochure.  As time and 
funds permit, we are hoping to prepare an updated brochure.  Additionally, we believe it would be beneficial to 
have "Indiana generic" maple syrup articles on hand for the barrage of requests from reporters for local newspapers 
and other media come next February, 2011.  
 
I sincerely thank all the maple producers for their prompt questionnaire responses.  I have updated our maple data-
base and will continue to be a contact for Indiana maple products.  Please remember the data compiled in this 
report is only as good as the data received.  To be able to more accurately report maple syrup production fig-
ures, we’ll continue to need a high response rate.   Although our time is limited for personal visits to your opera-
tion, we do welcome your calls and inquiries on all facets of maple production.  Special forest products such as 
maple syrup contribute substantially to many rural folk's income while offering wholesome therapy at the same 
time. 
 
 

(2010 Syrup Report — Continued from page 6) 
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August 2010 

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

1 2 3 4 5 
SET-UP DAY 
9:00 AM    
 

6 
B&K OWEN  
D&D BURGARD 
J&J HAINES  
P. HANNER +4  
J. PRUITT 
J. GABY 
D. HAMILTON 

7 
B&K OWEN  
A&B HARRIS 
D. WIRTH 
F. WILLIAMS 
J. GABY 

8 
J&D SMITH  
D. WIRTH 
F. WILLIAMS 
J. GABY  
R&P CHILDERS 

9 
J&D SMITH  
A&B HARRIS 
P. HANNER +4  
J. GABY 

10 
J&D SMITH  
D. HAMILTON 

11 
R&C BURNETT  
B. MCNABB 
J&D SMITH  

12 
A&B HARRIS 
R&C BURNETT  

13 
P. HANNER +4  
D. HAMILTON 

14 
N&S RAGAN  
A&B HARRIS 
P. HANNER +4  
D. HANNER 

15 
N&S RAGAN  
ELDRIGE’S 
R&P CHILDERS 

16 
A&B HARRIS 
D&K MANGAS 
N&S RAGAN 
B&K OWEN 

17 
D. HAMILTON 
N&S RAGAN 
B&K OWEN 

18 
B. MCNABB 
J. PRUITT 
D. KAISER 
P. HANNER +4  
J. GABY 

19 
A&B HARRIS 
R&C BURNETT 
D HAMILTON 
D&L JEWELL 
N&S RAGAN 

20 
R&C BURNETT  
J&O ALLARDT 
N&S RAGAN 

21 
A&B HARRIS 
D&K MANGAS 
D. WIRTH 
F. WILLIAMS 
P. HANNER +4  
J&O ALLARDT 
J. GABY 

22 
A&B HARRIS 
R&C BURNETT  
D WIRTH 
F WILLIAMS 
J GABY 
D HAMILTON 

23 24 25 26 27 28 

2010 NAMSC-IMSI Annual Meeting to be Held in Ontario 
The Annual Meetings of the North American Maple Syrup Council (NAMSC), the Interna-
tional Maple Syrup Institute (IMSI) and the Ontario Maple Syrup Producers Association 
(OMSPA) will be held from October 20th to 23th, 2010 at the Arden Park Hotel in Stratford, 
Ontario.  The theme of Conference is Sugaring 2010:Progress and Potential . 
 
For further information contact: 
Bill Robinson, 
2010 Conference Coordinator, 
Telephone: 519-529-7857 
E-mail: robinmap@hurontel.on.ca 


