


the sap prior to stora ge. Since sap. 
temperature may suddenly in-crease 
at  any point  in t ime dur in g the sap 
s e a s o n ,  U V  l i g h t  s a p  t r e a t ment 
would minimize these changes.
'Research Associate Professor and Re-search 
T e c h n o l o g i s t ,  r e s p e c t i v e l y .  B o t a n y  
Department, Maple Research Laboratory. 
Vermont Agricultural Experiment Station. 
University of Vermont.
'The use of name of manufacturer does not 
imply endorsement by the Vermont Agri-
cultural Experiment Station
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