How Quebec Maple Syrup Supports
Healthy, Sustainable Food Systems
Healthy, sustainable food systems provide nutrient-rich, aﬀordable, and culturally acceptable foods
to all, while reducing the environmental impacts of bringing food to our tables.1,2
Maple syrup is a distinctive product of Quebec, Canada. Its producers help preserve the history and
tradition of Quebec’s maple production while caring for the forests year-after-year.
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ENVIRONMENT
ECOSYSTEM BENEFITS OF QUEBEC’S MAPLE FORESTS
From regulating the climate to providing valuable forest products, Quebec’s maple forests
provide often overlooked ecosystem benefits.3
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THE POWER OF ONE
Maple trees currently used for maple production produce $1.6 billion CAD of ecosystem
services each year but if all maple forests in Quebec were used in maple production, they
would generate at least $8.4 billion CAD in total value per year.3
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ENVIRONMENT
PROTECTING BIODIVERSITY THROUGH HABITAT PRESERVATION
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Canadian maple forests provide a home for a variety of
species through protected habitat, supporting rich
biodiversity for years to come.
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ECONOMIC
LOCAL BUSINESSES, GLOBAL IMPACT
Canadian maple production is supporting local economies and empowering
women, while meeting growing global demand for maple syrup.
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SOCIAL
PAST AND PRESENT:
A KEY PART OF CANADA’S CULTURE AND COMMUNITY
From “sugar season” to artisan practices shared across generations, maple production is deeply
ingrained in Canada’s culture, supporting recreation, education, and heritage.11
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VERSATILE, RICH FLAVOR
ENJOYED ACROSS THE GLOBE
With its rich flavor, pure maple syrup can
be used in both sweet and savory culinary
applications in many types of cuisines, or
as a replacement for other sweeteners.12,13
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HEALTH

STRAIGHT FROM THE SOURCE AND PROVIDES BENEFICIAL NUTRIENTS
Maple syrup is derived directly from the maple tree’s sap and provides beneficial vitamins and minerals.
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