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Please read and follow rules to help in judging. Judges 

may enter syrup. Judges may not enter cream or candy. 

SYRUP, MAPLE CREAM & MOLDED SUGAR CONTEST 
 

Syrup Contest Rules 
 

  1. Entrants may be from anywhere in the world, but Entrant must be present. 
  2. There is no charge for entry.  Enter three grades if you wish. 
  3. Entries must be presented by 9 a.m. of the meeting day. 
  4.  Entries become the property of MMSA.  None will be returned.  Syrup will be used for 

replacement of syrup used at midday meal. 
  5. Entry must be one U. S. pint of Pure Maple Syrup. 
  6. One  pint  per member, per entry, of each grade. 
  7. Entries will be recorded in a log book by Entrants name and entry number. 
  8. Entries will be placed in uniform glass containers with entry numbers on the bottom.  The 

only link between Entrant and entry is that number.  The purpose is to keep entries anony-
mous to the judges.  Entries will be checked for clarity, brix and color grade.  Cloudy or 
dirty and dark amber will be disqualified.  Entries disqualified for brix test will be re-tested 
later, before taste tests, to be sure of disqualification.  (Temperature changes brix readings, 
etc.) 

  9. All entries will be taste tested by a panel of judges and placed according to flavor.   
10. All entries deemed well suited for bottling shall be awarded a blue ribbon imprinted                          

“EXCELLENT MAPLE SYRUP”. 
11. Best entries in each grade shall be awarded a rosette imprinted                                                             
        “EXCELLENT MAPLE SYRUP “  best of Grade .                     
12. Best entry overall shall be awarded an appropriate prize. 
 

Maple Cream Contest Rules 
 

  1. Entrants may be from anywhere in the world, but the Entrant must be in attendance. 
  2. There is no charge for entering the contest. 
  3. Entries must be entered by 9 a.m. of meeting day. 
  4. Entries, after being judged, will be displayed on the MMSA table. Entries may be picked                                    
        up after the meeting .         
  5. Entries must be 1/2 lb. of cream and entries container must have Entrants’ name and 
 address on container.  
  6. A half pound of cream per member, per entry. 

 

Molded Sugar Candy Contest Rules 
 

  1. Entrants may be from anywhere in the world, but Entrant must be in attendance. 
  2. There is no charge for entering contest. 
  3. Entries being judged will be displayed at MMSA table, entries may be picked up after  
        the meeting . 
  4. Entries must be 1/3 oz. leaves molded, 12 pieces.  Prefer entries to be in a box. 
  5. One entry per member of 1/3 oz. molded leaves, of 12 pieces per container. 
  6. Entries will be recorded in a log book by Entrants name and entry number.  Entries will be 

placed in a uniform box with entry number on the bottom.  The only link between Entrant 
and entry is that number.  The purpose is to keep entries anonymous to the judges. 

  7. Entries will be judged on flavor, color and consistency of sugar smoothness, graininess and 
separation, and on appearance of product. 

  8. Entries will be tasted by a panel of judges. 
  9.   Best entries will be awarded a blue ribbon. 
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48th Annual Michigan Maple Syrup Producers Meeting 

Saturday, January 16, 2010 

Program Agenda 

 

 8:30  -  9:25 AM Registration – Coffee – Rolls  

 9:25  -  9:30 AM Welcome & Opening Remarks 

    Russell Kidd, Moderator – MSU 

 9:30  - 10:15 AM MMSA Business Meeting – NAMSC – IMSI Reports 

    Ron Thomas, MMSA President 
Larry Haigh,  NAMSC Delegate 

    Jean Mayday, IMSI Delegate 
     
10:15 – 11:00 AM Marketing Maple Syrup through Social Media: Sue Stuever 

Battel, Sue      Stuever Battel Public Relations and Beth Stuever, 
MSU ANR Communications 

 
11:00 – 11:45 AM Determining Your Cost of Production for Maple Syrup:  Bob 

Battel, MSU Extension 

    

11:45 – NOON Results of MMSA Maple Syrup Contest & Door Prizes 
    Gerald Nelson, MMSA Board of Directors & Terry 
Coleman 

     

NOON – 1:30 PM Buffet Luncheon 

 

*********Main Educational Session ******** 

 

 1:30 – 2:15 PM Break Out Sessions: 

    Tubing I –  

    Beginnings Session – 

    Conducting Sugar House Tours – 

 2:15 – 2:30 PM Break 

 2:30 – 3:15 PM Break Out Sessions: 

    Tubing II & Using an RO – 

    Alcona FFA – 

    Conducting Sugar House Tours – 
   
 3:15 – 3:30 PM Evaluations – Please take the time to fill this out 

 

 3:30 PM  Program ends 




