ENV 105 : The Science of Maple Sugaring

Students contribute to the preparation, processing and production of maple syrup on campus. Students gain an
understanding of the physiological aspects of spring sap runs, learn forest management strategies to maximize sugaring
yields, assess innovative technologies used in sugaring, as well as market and sell our maple syrup. Students gain hands
on experience as they assist in running the college’s sugar house.

Credits 2

Semester Offered

Offered spring
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