
Using Defoamer 
 

Using defoamer in the evaporator is an essential key to making small consistent batches of syrup as 
often as possible. Used regularly, it helps to prevent foaming in the pans. There are commercial 
defoamers available from maple equipment dealers. If you are certified organic, you will be required to 
use 100 percent canola oil.  
 
While foaming in the flue pan seems impressive, it is actually slowing down the evaporation process. 
Foam catches in the steam, not allowing it to escape freely and eventually reduces the evaporation rate. 
Foam also has a similar effect to steam pressure on liquid level. As the foam rises, the liquid level 
decreases. The liquid will get pushed back into the float box of the flue pan because the foam has some 
weight and volume. This creates the illusion that there is plenty of liquid in the pan.  Once defoamer is 
used on the foaming flue pan, the float realizes the flue pan is far too shallow and lets a large volume of 
sap in all at once. Remember that big batches of sap coming into the evaporator equals big dark batches 
of syrup coming out. To avoid these liquid level fluctuations, it is important to maintain a constant 
schedule for defoaming. This usually can be done when firing. If you are using an egg timer to remind 
you to fire every 5-8 minutes, you should be adding defoamer to the flue pan at that time.  
 

 2’ wide evaporator 3 drops 

 30” wide evaporator 4 drops 

 3’ wide evaporator 4-5 drops 

 40”’ wide evaporator 5-6 drops 

 4’ wide evaporator 6-8 drops 

 5’ wide evaporator 7-9 drops 

 6’ wide evaporator 8-11 drops 

 Using a Reverse Osmosis, increase 1 drop for every foot wide of your evaporator  
 
By adding defoamer into the flue pan on a consistent basis there should be very little foam across the 
syrup pan with the exception of the syrup compartment itself. If you are experiencing foam in three or 
more compartment s in the syrup pan and having to use defoamer in the syrup pan, then increase the 
amount of defoamer 1-2 drops. This change will take 10-20 minutes to take effect so wait to see the 
results before a second increase.  
 
Defoamer must never be used in the middle compartments of the syrup pan.  Whenever defoamer is 
added in the syrup pan the liquid will mix to that point. By adding defoamer to the middle of a syrup 
pan, the sweet near syrup will run backwards into the next compartment.  This will cause the syrup to 
be made in two compartments now creating a bigger batch to draw off. While you may have solved the 
immediate problem of foam in the syrup pan, you have just created a larger one when you have to draw 
the syrup off. If it is necessary to add defoamer to your syrup pan, it should be added next to the draw-
off box. This will draw the sweet towards the direction that you want it to go. Use drops of defoamer, 
not squirts and never more than 2-3 drops at a time in the syrup pan. By using defoamer to get the 
sweet in the syrup pan mixing towards the draw-off box, it will help to establish the proper flow pattern 
within the syrup pan and reduce the chances of a repeat action.  
 
 



Try to avoid using defoamer in the syrup pan unless the foam in the compartment is almost over the 
partition. The only exception is when you are actually drawing off syrup. If syrup is being drawn off and 
the temperature begins to spike, you can add one drop of defoamer right in front of the draw-off box. 
The one drop of defoamer will help ensure that the liquid in the compartment stays liquid and does not 
foam leaving the pan without a liquid covering. This will also help to pull syrup across the syrup pan 
faster. YOUR SCOOP IS NOT A PADDLE; absolutely do not use it to move syrup through the 
compartment faster. Pay close attention to the liquid in the compartment and do not let it foam. If sap is 
boiled well past syrup, you may burn your pans. It is very important to maintain liquid in your pans to 
prevent scorching, burning or warping.  
 
Remember the real key to controlling foam in the syrup pan is to use defoamer in the flue pan. Sap 
characteristics will change throughout the season which will cause foaming amounts to change. The 
amount of defoamer used may increase slightly from these changes.  

 


