
Program Title: Maple Sugaring 
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Time: 2 Hours 

Author: Jim  

Summary: Students will learn about the maple sugaring process from start to finish! This will include a 

closer look at the science behind the procedure and the history of maple sugaring at Remick Farm and 

New England.  

Standards Supported: 

Next Generation Science Standards 

MS-PS2-1 Matter and Its Interactions - Analyze and interpret data on the properties of substances 

before and after the substances interact to determine if a chemical reaction has occurred. 

MS-PS1-4 Matter and Its Interactions - Develop a model that predicts and describes changes in particle 

motion, temperature, and state of a pure substance when thermal energy is added or removed. 

MS-PS1-5 Matter and Its Interactions - Develop and use a model to describe how the total number of 

atoms does not change in a chemical reaction and thus mass is conserved. 

MS-LS1-6 From Molecules to Organisms: Structures and Processes - Construct a scientific explanation 

based on evidence for the role of photosynthesis in the cycling of matter and flow of energy into and out 

of organisms.  

Objectives: 

1) Students will learn how to identify a sugar maple tree in a natural setting and share that 

information with their peers.  

2) Students will be able to describe how sap is turned into syrup, and will have observed the 

process at a small scale commercial facility.  

3) Students will be able to describe the relationship of temperature and particle motion, and how 

that relates to the maple sugaring process.    

4) Students will be able to describe the process of photosynthesis, while modeling what happens 

during this chemical reaction.  

5) Students will create a labeled diagram of the sugaring process, characteristics of a sugar maple 

tree, or the process of photosynthesis.  

Program Outline: 

1) Introduction (5 – 10 min.) Students will start their day with a discussion of what they know 

about the maple sugaring process.  

 



2) What is a Sugar Maple? (20-30 min.) The most important part of maple syrup production is 

choosing the right tree! Students will learn how to identify a sugar maple tree and compare it to 

other common trees at the farm, and how to select the best trees for sustainably harvesting sap.  

 

3) Let’s Harvest the Sap! (20 – 30 min) Once the right tree has been picked, the students will help 

collect the sap by learning how holes are drilled and the correct process is used. Students will 

look closely at the chemical reactions taking place during photosynthesis and learn how trees 

have special characteristics that allow them to move their sap around for growth and storage. 

Students will then bring the collected sap by bucket to the next stop on our journey; the sugar 

house! 

 

4) Sap to Syrup (20 – 30 min.) At this stage of the lesson, students will observe Remick Farm staff 

turning maple sap into maple syrup at the sugar house! Students will model and discuss the 

processes happening at the molecular level as heat is added to the maple sap. Students will also 

be able to take a tour around the sugar house, and see how the sugaring process has changed 

over time. 

 

5) Summary/Wrap-Up (10 – 20 min.) To conclude our lesson, students will draw a scientific 

drawing or diagram of the maple sugaring process, the characteristics of a sugar maple tree, or 

the process of photosynthesis.   

 

 

 

 

 

 


