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ÁBackground of Standard Grades 
Initiative 

ÁCharacteristics of the New 
International Grading System 

ÁBenefits and Important Aspects 
of the New International 
Grading System 

ÁImplementation Plan 

ÁStatus of Implementation 



Year   Activity 

2002 Á IMSI Maple Grades Review Initiated 

2004 - 2005 Á Committee Recommendations for Standardized Grades Developed 

Á Standardized Grades Accepted in Principle by IMSI Board of 
Directors (Oct 2005) 

2006 - 2008 Á Sensory Evaluation and Consumer Research Sponsored by IMSI and 
Completed 

2009 Á Committee Recommendations Revised and Tabled with IMSI Board 
of Directors (Feb) 

Á IMSI Board of Directors Selected a Preferred Option for 
Standardized Maple Grades (Aug) 

Á Proposal for Standardized Grades Distributed to IMSI 
Members/NAMSC Delegates (Sept) 

Á IMSI Board of Directors Approved Standardized Grades and 
Nomenclature Proposal  for Implementation (Oct) 

Á Develop and Transfer Awareness and Educational Materials (Nov 
2009 ς Ongoing) 



Year   Activity 

2009 - 2010 Á IMSI Consulted Further with Maple Stakeholders (Nov 2009 ς Oct 
2010) 

2010 Á IMSI Board of Directors Re-affirmed Support for the Standardized 
International Grades Proposal (Feb) 

2011 Á Preparation and Distribution of Regulatory Submission (Feb ς Oct) 

Á Planning for and Implementation of Market Trial Exposure (Feb 
2011 ς Ongoing) 

Á Monitoring Regulatory Submission (2011 ς Ongoing) 

2012 - 2015 Á Monitoring Progress towards Implementation 

Á Helping Address any Questions Regarding Implementation 



ÁComply with federal and 
state/provincial standards for 
contaminants 

ÁComply with other federal and 
state/provincial regulations 
and policy directives (e.g. 
labelling, standard containers, 
establishment registration) 

ÁProper determination of grade 
and colour class 

ÁTraceable to batch (daily 
production) 



ÁProduced exclusively by 
concentration of maple sap or 
dilution of pure maple with potable 
water 

ÁUniform in colour 

Á Intensity of flavour (taste) normally 
associated with the colour class  

 
ÁFree from objectionable odours 

and off-flavours 

ÁFree from turbidity and sediment 

ÁMinimum 66% Brix and Maximum 
68.9% Brix 


