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Asthe stock of maple syrup dwindles around the producing world the pricing of maple syrup at
al levels becomes more and more important to the producer, the packer, the wholesaer and the
retailer. Probably the producer isthe one that takes the hit the hardest however, because the farm
gae iswhere the pressure is put on by the most important person needed to get afair price for
this golden product, the producer himsdif.

| hear arguments from producers such as, I’ ve gotten $25 a gallon since 1985--1 can’t go up now.
My customerswill go dse-whereif | raise my prices, they can't afford to pay more. Another one
is, these are my friends, neighbors and family | can’t go up on my prices. How long would the
Hannaford’ s or Price Chopper grocery stores stay open if they didn’t raise their pricesto Say in
line with their costs? Do you pay the same for gas asyou did 15 years ago?

| used to say to my dairy farmer friends, “ Farmers are so used to buying retail and
selling wholesale, we can’t seem to break the habit.”

Y ou as a sugarmaker can break the habit. Take alook a what syrup is selling for and take alook
at what you are sdlling it for. That does not mean that you should price your syrup based on
what everyone else is getting. Compare the highs and lows and don’t use the above arguments to
undersell your neighbors. Know what your price has to be and stick to your guns, don’t under
price for any reason. Only you can figure what your prices should be and only you can know
your cutoff point to making or lasing money.

When we look at costs, how do we determine those costs? What records do we have thet will
alow usto determine costs. Thereis more than one reason to keep good records, maybe you
don't want to have good income records because of certain auditors that might come around, but
malybe those records are necessary to determine whether or not you will be in businessin the
future,

What Records Need to be Kept?

>| ncome, knowing your income is the beginning of knowing the direction of busness.
If you intend to grow and develop, thisis the base figure to have. Just a cash box will work, but
count everything that comes out of the box. Keep records of income.

>Expenses, we'll review these expense items in aminute but you have a
lot of cogtsinvolved in producing agalon of syrup. Most producers don't think
too much about the investment in land and taxes, how about the costs of your
maple syrup equipment too! I you are going to have money to replace worn out
and broken equipment (how about replacing dl that lead soldered equipment?) you
had better be pricing right in order to have some money |eft over for development.
The expenses you must count include: Labor, equipment replacement, technology
advancement, fud codts, advertisng, retailing expenses (ie. Containers, labels,
efc.), shrinkage, mailing cogts, and more.




>Time, how much timeis spent by you, the producer, not only the hired labor costs.
Farmers often say, my time is not worth anything, I’'m there anyway! Not so!! How about your
time and your family time in cutting wood, hanging tubing, tapping, gethering, boiling, canning,
and so forth. If you redly add this up, it might scare you.

>Weather records, these records might be optiona but they might be very helpful in
planning your time and labor expenses. Of course they have to be kept over aperiod of yearsto
be useful.

>Production, How much syrup, what grade, dates of production. Know what you' ve got
in order to know your possible quaity control problems or production efficiency.

How Do | Keep Records?
Record keeping is not something to be taken lightly in any business. In today’ s business world,
the one who keeps the best records (an then uses them), will be the most efficient. | see records
in the maple business being kept in any number of methods, this usudly reflects how the overdl
farm records are being kept or not kept.

>Shoebox method, A boxful of receipts may me one way to keep expense records, but
the andlysis may leave ahit to be desired. Rather difficult to keep income records this way too.

>Sugar house wall, avery common method of keeping production records. The second
most popular method isthe wall calendar. The sugar house wall is more permanent--1’ ve seen
production records going back t01908 on the sugarhouse wall, but I’ ve seen wall caendars going
back into the 50's. Analysisisrather difficult by thismethod. Sdes are difficult to track too!

>Notebooks are probably a step up from the wall, but unless they are used to make
decisons, they are no more effective. Notebooks are grest to have in the shirt pocket to keep
track of things as they happen, but if its not written down it will be forgotten.

>Computer, more and more farm businesses are becoming computerized. Probably the
mogt efficient and accurate way of keeping records for long term use. Computer software
programs such as Quickbooks or Quicken are easy to learn and use. The key is to keep them up
to date. Once again, it does no good to put the records into the shoe box or the computer if they
aren't to be used. The dectronic farm accounting systems out there are gredt, if afarmis dready
on the system it only means making the sugaring operation as separate enterprise of that system.

Figuring Your Farm Prices
Using your answers to the production cost questions, price out your
codsthat go into agallon of maple syrup. To make thingseaderin
thisexample, | use bulk pricesto cost out the raw product, for example: $2.00 per pound or 1.70
per pound x 11.1 Ibs per galon = the raw cost per galon at that cost per pound. Then figurein
your other codts, you'll have to do some figuring.

I’m using the bulk price asif you were buying the syrup and resdling. Using the bulk priceis

not necessarily the way to do it, however it does get you to thinking about costs and how to make
aprofit. If you have records of your production coststhen it is easy to subgtitute the correct
numbersin place of the bulk syrup codts.

This presentation is not meant to be the answer to pricing. It ismeant to provide some guides
and thoughts to hdp in determining what you should be charging for you product. If you figure



everything out, you might decide to stop producing, buy your syrup bulk and just become a
packer/marketer. Then again if you're a packer/marketer you might decide that bankruptcy is
around the corner and find another line of work. These thoughts will work for you if you use
them to help andlyze your business.

Pricing Individual Containers:

Pricing the containers of maple syrup is dways a common question in the spring of the year. |

see signs by the road that say, Maple Syrup $30/ gd.--/gallon $15.00. How can thisbe? Once
again knowing your cost is key to pricing those containers. Provided here for you, a*“rough”
guide of suggested prices that take into account the pricing relationships of packing times,
container codts, handling, etc. It isnot magic, it is not the fina word on container pricing. Itisa
guide to hdp you think the process through.

Pricing by Container Size
1 Gallon = 100% = $38.00
2 Gallon = 60% = $22.80 X 2 = $45.60
Quart = 35% = $13.30 X 4 = $53.20
Pint =20% = $7.60 X 8 = $60.80
Y% Pint = 15% = $5.70 X 16 = $91.20

Push the pencils, make sure they are sharp.
Take the blinders off, look for your costs and add
them up. Once they are added up, double check for
hidden costs such as land investment, thinning, etc. Once you have dl of theseitemsin ling, get
your DUCKSin lineand set afair price for your products. You'll have more fun, make a profit,
and maybe even take a vacation after sugaring.

For pricing those little gass bottles that are so popular in today’ s market you' ll want to
know what your syrup cost you per fluid ounce. Take alook at you gdlon cost and smply divide
it by 128 fluid ounces per gdlon. This example will take you through the process:

.75 - Price of the little meple lesf bottle
.26 - Your cost of the 1.7 ounces of maple syrup, if it's $18.69/galon
.20 - Cog for packing, grade and name labels

$1.21 - Thisisyour cost for thefilled Maple leaf bottle

Y our mark-up on these smdler containers should be greater that on the larger containers
asthey take lots moretime. Asarough “guide,” use 40% for wholesale and 60% for retail.

Looking at szes, the profits are much greater on the smadler sizes. Always do the
figuring—push the penal.

It'seasy to sdll agdlon, but pricing it makes it easy to loose money. Itisaso easy to sl
pints and ¥pints, but the profits can be much greater. One producer uses thisformula, he seisa
gdlon for retall a $34.50, his cost for labels and container is 2.20, his syrup costs 18.69, his
gross profit per gdlon is$13.61. He can sdll the same gdlon in 1.7 ounce maple lesf bottles, at
75 of them per gallon X $3.00 each, totdl retail is $225.00. His bottles and labels cost 71.25 and
his syrup il cost 18.69. What' the gross profit on that gallon of syrup—$135.06.

So what’ s the point of thisstory. If you are going to get bulk price or wholesale price for



your syrup and you have to put it in the can, labd it, and pay al the other additional costs of
gaying in busness. Smply sl bulk or wholesdle,

If you want to stay in business, make a profit and enjoy life, Keep Good Records and
don't sl in the retail market at wholesale prices. Know the values of your products and price

your syrup, candy or whatever else, a afair retail market price. Have agood product and charge
afair price. It isyour investment and the return comes to you.
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