
UVM MAPLE SYRUP QUALITY LAB INTAKE FORM

Disclaimer: Thank you for your interest in working with the University of Vermont (UVM) Extension Maple Syrup Quality Testing Lab. Please note that the lead time for most samples is approximately two weeks from the date of receipt. All samples will be evaluated at the UVM Extension Maple Syrup Quality Lab at the Proctor Maple Research Center in Underhill, VT. Each sample is assessed for four key quality attributes of Grade A or Processing Maple Syrup: Color, Clarity, Flavor, and Density (details below under FAQs). Samples submitted for testing must be hot-packed and fit for human consumption. Samples with visible contamination may not be evaluated for flavor. For guidance on properly preparing samples for submission, please refer to our Maple Syrup Hot Fill Protocol (a video is also available on our website).

The UVM Extension Maple Syrup Quality Testing Lab does not hold any legal or regulatory authority over the maple industry or its operations. All testing, analysis, and services provided by the testing lab are conducted solely for informational and educational purposes to support producers. It is the responsibility of individual producers to ensure compliance with applicable laws and regulations. The UVM Extension Maple Program personnel are available to provide support in identifying and troubleshooting defects to help ensure product quality and consistency. The data collected during testing may be used for research, analysis, or publication in an aggregated and anonymized form. Any information that could identify an individual or business (e.g., names, addresses, or other personal details) will remain confidential and will not be shared without prior written consent.


	GENERAL INFORMATION



	Name:                         
	Company Name:                         

	E-Mail:                         
	Phone:                         

	Send Results By: |_| Mail |_| E-mail 	
	Mailing Address:                         



	SAMPLE INFORMATION



IMPORTANT: Please note there is a maximum submission of 4 samples per operation/business. Please send at least 8 oz per sample. Samples must be packed in clean, new food-grade containers.

	Sample #
	Batch Code 
	Grade Submitted (Grade A or Processing per CVR 20-011-002)
	Color/Flavor (see below for reference)

	1
	                        
	[bookmark: Check6]|_|Grade A
[bookmark: Check7]|_|Processing*
	[bookmark: Check2]|_|Golden/Delicate
[bookmark: Check3]|_|Amber/Rich
[bookmark: Check4]|_|Dark/Robust
[bookmark: Check5]|_|Very Dark/Strong

	2
	                        
	|_|Grade A
|_|Processing*
	|_|Golden/Delicate
|_|Amber/Rich
|_|Dark/Robust
|_|Very Dark/Strong

	3
	                        
	|_|Grade A
|_|Processing*
	|_|Golden/Delicate
|_|Amber/Rich
|_|Dark/Robust
|_|Very Dark/Strong

	4
	                        
	|_|Grade A
|_|Processing*
	|_|Golden/Delicate
|_|Amber/Rich
|_|Dark/Robust
|_|Very Dark/Strong

	Additional Information (*if marked as processing grade, please elaborate here):                                                                                         





	Have the samples been frozen at any time? ☐ Yes ☐ No



	FAQs



Quality parameters that will be measured: 

Color: Color evaluated on %Tc at 560 nm.

	Golden
	100-75% Lt

	Amber
	74.9-50% Lt

	Dark
	25-49.9% Lt

	Very Dark
	< 25% Lt



Flavor: Flavor is consistent with the standards for the declared grade, with no detectable defects, adulteration, or off-flavors, as defined by U.S. Federal and Vermont State regulations. For more information on common maple syrup flavor attributes and off-flavors, please refer to our Map of Maple Guide (https://www.uvm.edu/d10-files/documents/2024-10/Map-of-Maple.pdf).

Clarity: Assessed based on visual clarity and the absence of sediment, debris, or other foreign materials, in accordance with U.S. Federal and Vermont State regulations. Report will include an image for clarity using a standard background.

Density: Meets the legally mandated density range for Pure Maple Syrup, as measured in degrees Brix (°Brix), in accordance with U.S. Federal and Vermont State regulations. US & CAN 66.0-68.9 °Brix, VT & NH 66.9-68.9 °Brix.

All samples are evaluated at room temperature (68–72 °F) using current methods as outlined in US Federal FDA (21 CFR § 168.140) and Vermont State (CVR 20-011-002) regulations. 

Samples will be graded on a pass/fail basis according to the grade and color selected by the submitter, with grading determined by compliance with U.S. Federal and Vermont State regulations for Pure Maple Syrup. Final reports will be shared only with the individuals or groups who submitted the samples. 

All four attributes will be reviewed.

















	SHIPPING INFORMATION



Please clearly indicate the following information on each container, using either a plain white label OR by writing it legibly directly on the container with permanent ink. Do not use personal or branded labels.
Affix the label securely, and ensure it includes:
· Sample #
· Batch Code
· Production Date
· Fill Date

SHIPPING OPTIONS:

OPTION 1: IN-PERSON DROP OFF (NO COST)
· You may drop off your samples at any of the Extension locations listed below, at no cost.

	Location
	Hours of Operations
	Address

	Berlin
	Mon-Fri 9 a.m. - 4 p.m.
	327 US Route 302, Suite 1
Berlin, VT 05641

	Brattleboro
	Mon-Fri 9 a.m. - 4 p.m.
	130 Austine Drive, Suite 300
Brattleboro, VT 05301-7040

	Middlebury
	Mon-Fri 9 a.m. - 4 p.m.
	23 Pond Lane, Suite 300
Middlebury, VT 05753-1189

	Morrisville
	Mon-Fri 9 a.m. - 4 p.m.
	29 Sunset Drive, Suite 2
Morrisville, VT 05661-8313

	Rutland
	Mon-Fri 9 a.m. - 4 p.m.
	271 North Main Street, Suite 110
Rutland, VT 05701-2424

	South Burlington
	Mon-Fri 9 a.m. - 4 p.m.
	140 Kennedy Drive, Suite 201
South Burlington, VT 05403

	St. Albans
	Mon-Fri 9 a.m. - 4 p.m.
	278 South Main Street, Suite 2
St. Albans, VT 05478-1866

	St. Johnsbury
	Mon-Fri 9 a.m. - 4 p.m.
	374 Emerson Falls Rd., Suite 1
St. Johnsbury, VT 05819-9083



· Upon drop off, please include this form with samples or send via email to joanna.haas@uvm.edu.

OPTION 2: SHIP TO LAB (AT YOUR COST)
· You may ship your samples using a carrier of your choice, at your own expense.
· Please send samples to:
ATTN: Joanna Haas
UVM Extension Maple Syrup Quality Testing Lab
c/o Proctor Maple Research Center
364 Marvin Taylor Rd
Underhill, VT 05489.
· When shipping, please include a physical copy of this form or email it to: joanna.haas@uvm.edu
· Samples may be at risk of breakage or spillage during transportation, especially if packaged in glass. It is highly recommended to ensure the product is not loose in the packaging and is properly secure (e.g., use of packing peanuts, an insulated box, or a plastic bag) to minimize this risk.                   
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