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���������	� - Tubing versus Buckets 
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�	�����
��� Grade Three 
�
��	�������������
���  
- to discuss the history of maple syrup production 
- to have the opportunity to compare current techniques with old techniques 
- have the opportunity to work in groups 
 
�
������	�������Heritage and Citizenship: Pioneer Life 
- Compare past and present techniques of processing products (i.e. production of maple syrup) 
 
�	����	����
Following books for students to use: 
A sample bucket 
A sample portion of tubing 
Access to the Internet 
Access to the school library 
 
 
����������	���
�������
1. Find out what prior knowledge students have of Maple Syrup 
2. Go into the history of maple syrup to reveal to students when buckets were first used. Show an 

example of a bucket. 
3. Referring to the history of maple syrup, review the process of tubing that takes place now. Show them 

an example of tubing. 
4. Have students split up into small groups. 
5. Provide books that can help them brainstorm.  As well provide access to the internet and school library 
6. Encourage them to discuss the pros and cons of both systems. Give them approximately an hour to find 

research 
7. The next day have them report findings to the rest of the class. To make sure the students touch on 

some of the important points refer to Tubing versus Buckets information page on the OMSPA website. 
8. After every group has provided input, have the students answer these questions in their book. a) What 

are some of the major changes in the maple syrup industry over the past century? b) What are some of 
the advantages and disadvantages of the change in technology in the maple syrup industry  

 
 
������������
�
Peer Evaluation 
Self Evaluation 
Response to questions in workbook 
 
��������������
�������
 
- take them on a trip to the sugar bush to see both the process of using buckets and tubing 
- give them the opportunity to watch the video, Tasting the Trees, available from the Ontario Maple 

Syrup Producers Association website 
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Advantages 
 
Tubing 
- more hygenic 
- gravity is utilized 
- is flexible and can run from each individual tree and meet up into larger lines that eventually 

go to the collection tank 
- allows for more trees to be tapped 
- allow for the decrease in labour and labour costs 
- time efficient 
- vacuum pumps are used that apply suction and increase the yield from each tree 
 
 
Buckets  
- Maple syrup producers are able to better monitor the health of the trees, as they can see 

which trees are producing the most sap and which trees may not be producing any sap 
- Easier to control temperature - cold temperatures at night freeze the sap in the buckets and 

the next day, when the temperature rises and the sap flows, the frozen sap keeps the new 
sap dripping in chilled 

- Has a higher quality than sap collected through sap lines 
 
 
 
 

Disadvantages 
 
 
Tubing       
- sometimes it’s hard to find a leak, if there is one 
- squirrels can bite through the tubing to get a drink of sap 
- airlocks can form in the tubing and sap won’t flow until the airlock is removed 
- the sun shining on the tubes can warm the sap, which can cause the quality of the sap to 

decrease 
 
 
Buckets 
- have to constantly be kept clean 
- hard to scrub the buckets 
- lots of labour takes place  (emptying pails, carrying pails) and people need to be paid for this 

labour 
- very tedious and time consuming 
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