
The “revolution” evaporator is a completely reversible evaporator with syrup draw-off on just one side.
No more hassle switching sides and no costly down time to change pans. This pan is
easily reversed by changing two valves and moving one plug. Drawing-off
from the same side of the evaporator every day allows for 
optmum use of space in your sugarhouse and eliminates 
duplication of costly thermometers and probes. This 
evaporator is state-of-the-art and tig welded of 20
guage bright annealed stainless steel for
durability and a sleek, shiny look. The pan
connections are all stainless steel fittings-no
hose connections. Available in drop,
raised or new “Max” flue designs.
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Evaporators
T h e  “ R e v o l u t i o n ”  E v a p o r a t o r

T h e  N E W  “ M A X ”  F l u e  P a n

Leaderʼs newest evaporator, introduced just this past season, features the deepest flues and most surface area in the
industry placing the Leader “MAX” in a league of its own. The 111⁄2" hybrid flue design (half raised flue, half drop flue) offers
50% more surface area, increasing evaporation rates 45-50% over standard flue pans. The increased surface area of these
pans allows you to increase your boiling capacity while lowering your energy usage—a win-win for you! Due to the over-
whelming difference in surface area, we recommend this pan for use with high efficiency arches, such as the Inferno Wood-
Fired Arch and High-Efficiency Oil-Fired Arch.

The Max flue pan will fit any style of syrup pan, including the American, Patriot or
Revolution styles, and can be fitted to most existing arches with minor modifica-
tions to the bricking and drain pipe locations. Built exclusively of 20 gauge Bright

Annealed Stainless Steel, these pans are durable and sleek.
Experience the Leader advantage—take advantage of the
greatest surface area in the industry.

The newly designed Leader Stainless Steel
Oil-Fired Arch is a sleek, streamlined arch
for good looks and easy cleaning. Includes
full stainless steel arch sides, stack and
insulated burner cover, which is also
available personalized with your name.
Available for drop, raised or MAX flue
pans, the arch is fully insulated with 

multiple layers of 26000 ceramic blanket 
for the greatest efficiency.

Evaporators
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Filtering Maple Syrup With a Cloth Filter
Filtration is a necessary and critical step in the production of syrup; you will improve the taste, clarity and possibly 
the color of your syrup. When sap is boiled, the minerals that are naturally present in the sap are concentrated or 
hardened into a substance called niter, commonly know as sugar sand. The filtering process allows you to remove 
the sugar sand. For many sugarmakers, especially the small scale producer, filtering can be one of the most daunting
tasks of the sugaring process. You may find that your syrup filters differently from day to day and even from year to
year. But with proper procedures, you can make the task manageable and get excellent results.  

Filter Your Syrup HOT
The first rule in filtering is that the syrup must be hot. There are no shortcuts around this. Filter your syrup after draw
off from the evaporator or finisher. As the syrup cools it begins to thicken and the filtering process is all but impossible.
The worldʼs best filtering equipment will not change this rule of nature: maple syrup must be filtered hot.

Have Patience
The second rule of filtering: patience. With the obvious exception of the filter press, the filtering process is not a task
that is quickly completed. In fact, if your syrup runs quickly through your filter, you should be concerned. The syrup
must work its way through and around the dense fibers of the filter fabric. If it can run through quickly, it is a sure sign
that the filter fibers have been broken down and the filter is not doing its job! Itʼs time to get a new filter.

Filtering and canning units are built to keep the syrup clean and hot during the filtering process. If you do not have a
commercial filter tank, you should design a system that puts your filter inside a covered container. It also helps to filter
larger batches so there is more mass to the hot syrup. Pour in your hot syrup, cover it to keep the heat inside, and be
patient as the syrup oozes through the filter. Keep a thermometer near by; if the syrup cools below 180° F during the
filtering process, heat your syrup to the recommended 180° to 200° canning range. Care must be taken so that the
syrup is not overheated, however. Syrup heated beyond the 200° F. mark is likely to produce more sugar sand and
needs to be re-filtered.  

Layer Pre-filters inside Final Filters
We recommend a two-layer filter system; place a pre-filter inside (or on top of) the final filter. A pre-filter is a thin fabric
made of rayon cellulose, often referred to as “paper filters”. The pre-filter gives an extra layer of filtering material and
keeps the largest particles away from the “clean” final filter. This lets the final filter do a better job and reduces the
number of cleanings required. The less expensive and easier to clean pre-filters can be changed easily and more 
often while the final filter is kept cleaner and can be used over a longer period. The bulk of your sugar sand should be
caught in the pre-filter. Use the filters together, not as a 2-step process, to minimize heat loss. Donʼt be too concerned
about built up sugar sand. If syrup is moving through your filters, leave them alone; the sand is a great filter bed.

Cone vs. Flat / Synthetic vs. Wool
Cone filters are used in tall, covered filter tanks with hooks at the top to hold the filter “tabs.” Flat filters are used in 
filter and canning units with flat racks, or in homemade colander/sieve operations. Flat filters are only available in 
synthetic fabrics. If you are using cones, you can choose from synthetic or wool. The old-time traditional filters were
made of wool; many still refer to them as a “hat” because they look like an old wool hat when turned upside down.
Development of superior synthetic fibers over the past few decades, however, have led the vast majority of sugar-
makers to switch to easy care synthetic filters, which lack the shrinkage and moth problems associated with wool.  

Preparing and Cleaning Your Filter
Your filter will work a little better if dampened slightly in hot water (or hot sap) before use.  With proper care, your 
filters can be used many times, even years. We recommend that you rinse your filters by turning them inside out and
flushing them with hot water until the water runs clean. Never use soaps or detergents, which can flavor your syrup.
Handle your filters carefully when cleaning; never twist, wring or stretch your filters, but gently squeeze the water out.
Remember that the gentler you are with the bag or sheet the longer it will last and the better job it will do. We donʼt
recommend machine washing, but your filters can be spun dry.

Fi l ter i n g Tips
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