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Maple and Birch 
syrup production  

This is a summary of the Organic Canadian standard CAN/CGSB-
32.310-2015.  

You can access the official detailed standard here 
http://www.ecocertcanada.com/content/documents-and-forms 

ωDevelopment and maintenance must 
be focused on practices that respect 
the sugar bush and its ecosystem. 

Sugar Bush 

(7.2.4) 

ωThe standards shall be fully applied for at 
least 12 months before the first harvest of 
organic sap. 

ωRequest for certification must be done 15 
months before first harvest (COR, Annex1) 

ωUnapproved fertilizers or synthetic pesticides 
used in forest management, shall not have 
been used in the sugar bush for at least 36 
months preceding the first harvest.  

 

Transition 

(7.2.8) 
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ωCompanion species should represent 
a minimum of 15% of the volume of 
wood within the sugar bush 

ωIt is prohibited to systematically clear 
undergrowth and brush, even when 
they are very abundant. 

ωThe pipeline network shall be 
installed so as not to wound or harm 
the growth of the trees. 

ωFertilization : Authorized soil 
amendments for sugar bushes 
include wood ash, agricultural lime 
and non-synthetic fertilizers(7.2.9.4    

Sugar 
Bush 

(7.2.9) 

 

ωIn the woods: substances listed in 
Table 4.3 of  CAN-CGSB 32-311.2015 

ωMechanical and sticky traps  

ωIn the buildings: natural repellents 
listed in able 8.2 of CAN-CGSB 32-
311.2015 

ωWhen populations are too high, they 
may be hunted. 

 

Pest 
control 

(7.2.9.5) 
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ωOnly during maple season 

ω¢ƘŜ ǘǊŜŜΩǎ ŘƛŀƳŜǘŜǊ Ƴǳǎǘ ōŜ  
measured at a height of 1.3 m above 
the soil surface. 

ω No tree can receive more than three 
tapholes.  

ωDepth of tapholes: 4cm not counting 
bark (6 cm with bark)  

ωMax taphole diameter: 11mm 

Tapping 

(7.2.10) 

ωFood grade ethyl alcohol on 
spouts and drill bits. 

ωGermicides not allowed  

Disinfection 
(7.2.10.3) 

ωSpouts must be removed no later than 
60 days after final sap flow 

Removal of 
spouts 

(7.2.10.4) 
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ωSpouts, collect system, buckets made 
of food-grade materials  

ωGalvanized steel is prohibited. 

ωPumps shall be well-maintained and 
used oil shall be collected 

ωBuckets shall be covered with a lid 

ωTin-lead soldered joints are 
prohibited. 

Collection and 
storage 

(7.2.11) 

ωSterilization of sap is prohibited 

ωSap shall be filtered 

ωAir injection systems are prohibited 

ωStainless steel pans with TIG or tin-solder 
welding 

ωSyrup filtration: food grade diatomaceous 
earth, silica powder, clay dust 

ωMicro waves not allowed 

ωCones may be used if they constitute less 
than 5% of the weight of the final product. 

ωBarrels made of stainless steel, fibreglass, 
food-grade plastic or metal with an interior 
food-grade coating with unique id number. 
Barrel fill-date recorded. 

ωReusing single-use barrels is prohibited. 

 

 

Processing 

(7.2.12) 
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ωPennsylvania maple wood and all 
organic vegetable oils, except those 
with allergenic potential 

ωKasher powder prohibited 

Defoamers 

(7.2.12.5) 

ω In season: sodium hypochlorite 
followed by rinsing with potable 
water or a filtrate for all equipment 
except the pipelines 

 

ω Out of season: sodium hypochlorite, 
or fermented sap for all equipment 
followed by rinsing with potable 
water, filtrate or sap. 

ωIsopropyl alcohol (for tubing only) 

 

ωPhosphoric acid prohibited at all time 

Cleaning of 
Equipment 

(7.2.13.1) 

ωEvaporators may be washed with 
potable water at any time. Vinegar or 
fermented sap may be used at end of 
season.  

ωPWP test recorded 

ωEfficiency is less than 85%: caustic 
soda-based soap (NaOH) 

ωBelow 75% of the efficiency: citric 
acid allowed 

ωRinse with clean filtrate or potable 
water. Volume shall be greater than 
or equal to 40 times the dead 
(residual) volume 

Cleaning of 
osmosis and 
membranes 

(7.2.13.2) 


