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CDAE 195: Barriers to Local Food 
Introduction 

Maple Syrup is one of the many items that Vermont has successfully branded to be a 
product that Vermont is famous for. So why at the University of Vermont do we only currently 
have a REAL maple syrup procurement rate close to 50%. Our current dining service provider, 
Sodexo, currently works with two distributors to procure maple syrup, Sysco and Black River 
Produce. We receive both real and imitation maple syrup from the larger scale, national 
producer, Sysco. We end up purchasing 32 gallons of imitation syrup and 8 gallons of 100% 
maple syrup for a total of 40 gallons coming to us through Sysco. On the other hand, UVM 
procures 29 gallons of maple syrup, both grades A and B, from Sugarman Maple, which is a 
local Vermont company and aligns with the REAL Food Challenge standards. Totaling these 
numbers our university purchases 69 gallons of all types of maple syrup each month. If the 
university was to purchase all twelve months of the year, which we do not when we account for 
the summer and winter breaks, we would need to purchase 828 gallons a year to meet our current 
demand. We believe that a much larger percentage of local maple syrup could be purchased by 
sodexo.  In order for us to better understand the way that the University procures local maple 
syrup we looked into other Vermont suppliers that Sodexo could potentially work with in order 
to increase the, already high, 50% procurement rate of local maple syrup. 

Methodology 
We began our research by looking up farms that seemed as if they would be large enough 

to be able to supply to UVM which would need to buy in large quantities. We also emailed the 
Intervale Center, a huge supporter of distributing local food, if they had any ideas of maple farms 
that sold wholesale that they thought would be a good fit to work with UVM. The Intervale led 
us to the website of the Vermont Maple Sugar Makers Association, which ended up being a 
valuable res



·    If you do not work with the distributors mentioned above, would you consider having 
flexibility in your distribution system to work with an already approved distributor?  
·    UVM is involved with the REAL food challenge, in which we try procure as much REAL 
food as possible, meaning local, fair, ecologically sound, and humane sources. How do you feel 
your company upholds these values?  
·    Is there any other information you would like to have? Including other company values, 
opinions or any questions or concerns for us?  
We also reached out to both current local suppliers while doing our research, Sugarman Maple, a 
maple producer in Hardwick VT, as well the UVM Proctor Center, a maple research facility. 
These farms received a slightly altered survey that took into account that they already provide for 
UVM and focused slightly more on how they currently work with the university.  After 
contacting all current local providers and potential new providers of syrup we were disheartened 
with the response we received. We at first received confirmation from four of the six companies 
we reached out to including both current suppliers, Goodrich’s Maple, and Amber Ridge Maple. 
Hillsboro farm generously declined the opportunity to participate in our survey and we received 
no response whatsoever from Macomber Family Farms. Out of the four facilities that agreed to 
participate only Tom Perkins at the Proctor Center and Ruth Goodrich of Goodrich’s maple 
completed the survey, drastically limiting our research.  
 

Once UVM Proctor Center and Goodrich’s Maple responded to our survey online we discussed 
and analyzed the information they gave us as a group and discussed how we felt about each 
company based on the Real Food Challenge criteria, perceived sustainability from the 
information they gave us, and our overall feeling of how effectively they communicated with us.  
 
Findings 
        As follows is our analysis of the UVM Proctor Center and Goodrich’s Maple who agreed 
to answer our survey, and an analysis on Hillsboro farm which declined the offer to begin 
supplying to UVM.  Through these analysis we do believe that it is feasible to increase our local 
maple procurement, although it would take a lot more time and research for us to be able to do 
so.  Overall our reaction to the sugar makers that we have spoken with is that they are extremely 
proud of their work and the Vermont brand. It seems they would be fully committed to 
supportin



The Procter Center does not work with any of UVM’s current distributors but because of 
our affiliation with them, we assume that we would be able to work out some kind of direct 
distribution arrangement, similar to that of the relationship that is currently between Hood Milk 
and UVM. 
 In addition, the Procter Center is both certified organic by the Northeast Organic Food 
Association and by the Vermont Maple Sugar Makers Association.  Both of these certifications 



average wholesale price for maple syrup according to the USDA was $2.80 per pound in 2013. If 
we were to purchase 37 gallons of real maple syrup a month then we can approximate that UVM 
spends around $1200 dollars a month on maple syrup.  
 Assuming this is all accurate, the UVM’s Proctor research center has a competitive price 
to this state average as well as the positive benefit they are affiliated with our university. The 
Proctor Center is also the only company we have spoken with that has the NOFA organic 
certification. Their ability to not only meet but exceed our demands as well as their sustainable 
and eco- friendly production of maple syrup makes the Proctor Center our top choice for maple 
syrup purchasing in the future. We believe that supporting the research center only adds to the 
sense of community and support of local food we feel here at UVM. A downside to purchasing 
all of our maple syrup from the Proctor Center would be dropping the business of Sugarman of 
Vermont, a company that is trying to make a profit. We can only assume the relationship that 
Sodexo has with Sugarman, and we do not know how much of their business comes to us, but we 
would not want to hurt a local business that we are supporting. From our research however it 
seems that Sugarman is a large company that provides many maple products for the food and 
hospitality industry. We do not believe that dropping them from our list of purchasers would 
drastically damage their business.  

A last thing to consider is the price of imitation syrup being extremely low which as a 
dining provider is very appealing. It is also a product that some people demand over real maple 
syrup and we can not entirely exclude the option from our dining halls. Is Sodexo willing to 
possibly spend a little more money to provide more local maple syrup that promotes both 


