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Aleaderinequipment and products for the maple syrup industry,
LAPIERRE EQUIPMENT distinguishes itself by its ability to
innovate and develop high-performance solutions. This is what
enables it to make significant changes in production techniques
and processes in order to increase crop yield of high quality
Syrup.

LAPIERRE EQUIPMENT has a wealth of experience accumulated
over three generations of maple syrup producers. These are also
people driven by passion and a deep desire to help the industry
evolve with the utmost respect for nature.

LAPIERRE EQUIPMENT is honoured to actively assist maple
syrup producers during the sugar season.

Today you have made a wise choice for at least two good
reasons: the superior quality of our products and the exceptional
quality of all our expert advisers in the region.

We sincerely appreciate your trust. And we will be happy to
serve you again in your future equipment purchases, regardless
of the size of your sugar bush.

Thank youl!

Lapierre Equipment Inc.
99 Rue de I'’Escale, Saint-Ludger (QC) Canada GOM 1TWO
819 548.5454 |1 833 548.5454 | info@elapierre.com

www.elapierre.com




1HP MAPLE CREAM MAKER ' LAPIERRE

innovative

* IMPORTANT | DOWNLOADING YOUR USER MANUAL: We recommend DOWNLOADING your user manual
UPON RECEIPT OF YOUR EQUIPMENT from our website under “Documents/User manuals.” Ensure that the
DATE and VERSION NUMBER that you are downloading are the same as those found on the cover of your
printed manual. Previous versions of the manual are not available on our website.
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SECTION1T INFORMATION ABOUT YOUR EQUIPMENT

When you contact our customer service professionals, it is important to have certain information about your
equipment on hand as you will be asked for it.

You can easily find this information on your invoice.

Information about the equipment Invoice Write this information down here
Purchase date v/
Invoice number v/
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SECTION 2 SAFETY INSTRUCTIONS

It is important to read, understand and follow the instructions and warnings contained in this user manual.
* This manual must be stored in a known place and accessible at all times by staff.

» All product operators must be familiar with the contents of this manual.

Electricity

» Before turning on the equipment, check the power supply specifications. You will find these specifications on
the maple cream maker pump data plate. Also check the specifications of the electrical circuit you intend to
use. Then make sure that the two components are compatible.

* Never connect the electrical cords to overloaded electrical circuits.
* Never use extension cords that are longer than necessary or of low gauge.

* Make sure that the electrical cords are in good working order, that they are not pinched or stripped, and that
they are not altered in any way that could affect their safe use.

* Never touch a stripped wire when it is live. Then turn off the power and repair the equipment before turning
it back on and using it.

* The user must check the grounding circuit. Some equipment must be used or connected to other equipment
that is also equipped with a grounding circuit. Disabling or malfunctioning of this circuit may cause equipment
operating conditions that are hazardous to its users.

* Always unplug the power cord from the equipment when it is not going to be used for a long period of time.
Liquids

* Never expose your maple cream maker to rain or excessive condensation.

* Never bring liquids into contact with the electronic components.

* Unless otherwise specified, never submerge the electrical components of this equipment.

Other
» Always keep hair, hands, and jewellery away from equipment components that are operating, or may
unexpectedly start up.

* Never place heavy objects on your equipment as their weight could damage parts of your maple cream
maker.
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SECTION 2 Safety instructions (continued)

2.3 REPAIRS AND MAINTENANCE

» Stop using the equipment immediately if a malfunction is detected.
* Only LAPIERRE EQUIPMENT authorized personnel may carry out repairs on this equipment.

* Unauthorized modifications or repairs may result in hazardous operating conditions. These conditions may
also cause varying degrees of injury to users.

* Always disconnect the power supply before performing any maintenance or repairs.

* |t is recommended that equipment inspections and maintenance be carried out diligently to ensure optimal
operational integrity. See Section 5. Cleaning and greasing your new maple cream maker for more information.

¢ Never disassemble the electrical components of this equipment.

Lapierre Equipment | 1 HP MAPLE CREAM MAKER | USER MANUAL | Version 01 - May 2026
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SECTION 3 WHAT YOU SHOULD CHECK WHEN YOU RECEIVE YOUR MAPLE CREAM MAKER

3.1 CONDITION OF YOUR MAPLE CREAM MAKER

* Check the condition of your maple cream maker as soon as it arrives.

* Although LAPIERRE EQUIPMENT applies rigorous quality control in the plant and before shipping, please
note, photograph and advise your LAPIERRE EQUIPMENT representative of any defects or imperfections that
may be observed within 5 working days your equipment is received.

3.2 PURCHASE ORDER

* Have the purchase order on hand.

* Based on your maple cream maker order and what is included, ensure through a visual count that you have
received all the items, such as the pre-assembled maple cream maker, the supply line nozzle (/llustration 1, No. 8),
the maple cream recovery rod (/llustration 2), and the user manual.

e In addition, ensure that all the items are in good condition.

Lapierre Equipment | 1 HP MAPLE CREAM MAKER | USER MANUAL | Version 01 - May 2026
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SECTION 4 INSTALLING YOUR MAPLE CREAM MAKER

Your maple cream maker is delivered pre-assembled.

All you have to do is place it on a solid, horizontal, and stable work surface so as to expose the valve and the
nozzle (/llustration 1, Nos. 2 and 8) in order to fill your containers.

Once the maple cream maker is in place, install the nozzle on the valve by tightening it without exerting
excessive pressure.,

Your maple cream maker must be INSTALLED SAFELY ON A HORIZONTAL AND PERFECTLY
STABLE SURFACE. If it spills or tips over, it can cause severe injuries or burns to its operator and
anyone else in the vicinity of the equipment. Its weight can be a real hazard.

Lapierre Equipment | 1 HP MAPLE CREAM MAKER | USER MANUAL | Version 01 - May 2026
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SECTION 5 CLEANING AND GREASING YOUR NEW MAPLE CREAM MAKER

Prior to the first lifetime or seasonal use of your maple cream maker, it is essential to clean its components,
surfaces, piping, and gearing. This cleaning is also recommended at the end of each use during the season, and
the same applies to the maintenance to be performed at the end of the season.

WHAT YOU NEED | To clean your maple cream maker, you will need:

* a pail,

» hot water,

* dish soap,

* and several soft, clean cloths.

CLEANING STAINLESS STEEL. Do not use flammable liquids. Never use abrasive products or
products containing chlorine or muriatic acid (also called hydrochloric acid) to clean the stainless
steel components of your maple cream maker. Using wire brushes and steel wool should also be
avoided.

1. First, clean all the components and surfaces of your new maple cream maker with hot, soapy water.
2. Rinse with clear water.

3. Fill the discharge cone (1) of the maple cream maker halfway with hot, soapy water.

* Ensure that the valve (2) of the supply line (3) is in recirculation mode, in the horizontal position, as shown
in lllustration 1.

4. Turn on the maple cream maker to allow the hot, soapy water to circulate between the gearing (9), the valve,
the supply line, and the discharge cone.

* Ensure that the cover (4) of the discharge cone has been removed.
* Let the maple cream maker run for approximately two minutes, then turn it off.
5. Put the valve in filling mode, in the vertical position, and use a pail to collect the dirty water.
» Dispose of the dirty water in an eco-friendly manner.
6. Put the valve back into recirculation mode and rinse the gearing, the valve, the supply line, and the discharge
cone by repeating steps 3, 4, and 5 with hot, clear water only.
* Repeat Step 6 as many times as you deem necessary.

7. Use dry cloths to dry all the components and surfaces of your maple cream maker.

8. Put the cover back onto the discharge cone during the temporary or annual storage of your maple cream
maker. In addition, put the valve in recirculation mode.

Lapierre Equipment | | USER MANUAL | Version O1 - May 2026



SECTION 5 Cleaning and greasing your new maple cream maker (continued)

ILLUSTRATION 1 | Components of the maple cream maker

No. Part description

o ? g ® 1. Discharge cone
2 3-way recirculation or
" filling valve
Supply line
4. Discharge cone cover
o 5 Ferrule attachment for
" the discharge cone
(3) Ferrule attachment for
6.
the pump elbow
Ferrule attachment for
7. )
the supply line
o 8. Supply line nozzle
9. Pump gearing
= : = u o L j0. Ferrule attachment for the 180°
00 =) (7] U-shaped supply line elbow
% @
@ %% T o e
@ o) P ©
. ° N

(5] RECIRCULATION MODE
The valve is shown in its
HORIZONTAL position,
in recirculation mode toward
the discharge cone.

FILLING MODE
/; In this case, the valve would be
in a VERTICAL position for

filling maple cream containers.

ILLUSTRATION 2 | Maple cream recovery rod

This maple cream recovery rod is used in Section 7, Step 9 to recover
the remaining maple cream in the straight (//lustration 1, No. 3) and
180° U-shaped curved parts of the supply line.
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SECTION 5 Cleaning and greasing your new maple cream maker (continued)

The pump of your maple cream maker contains four Zerk grease fittings.

WHAT YOU NEED TO PREPARE | To grease the pump of your maple cream maker, you will need:
* a grease gun.

FIRST LIFETIME USE | Although greasing was carried out at the factory prior to shipping, it is preferable to
check its condition before the first use and to grease the pump of your maple cream maker if necessary.

SEASONAL MAINTENANCE | It is preferable to check the grease level at the start and end of the season, and
to grease the pump of your maple cream maker if necessary. As a preventive measure, it is also recommended
to carry out a few random checks during the season.
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SECTION 6 SEASONAL AND IN-USE MAINTENANCE OF YOUR MAPLE CREAM MAKER

6.1 START-OF-SEASON MAINTENANCE

It is preferable to clean and grease, if necessary, your maple cream maker during its first seasonal use.

Refer to the instructions in Sections 5.1 and 5.2 for the maintenance to be carried out on your maple cream
maker at the start of the season.

6.2 IN-USE MAINTENANCE DURING THE SEASON

It is recommended to clean your maple cream maker at the end of each use during the season. Refer to the
instructions in Section 5.1 for the maintenance to be carried out on your maple cream maker.

IMPORTANT | NO RESIDUE must remain on the inner walls of the discharge cone and in the gearing.

Under normal conditions of use, greasing is not required during the season. As a preventive measure, however,
it is recommended to carry out a few random checks.

6.3 END-OF-SEASON MAINTENANCE

Refer to the instructions in Sections 5.1 and 5.2 for the maintenance to be carried out on your maple cream
maker at the end of the season.

IMPORTANT | NO RESIDUE must remain on the inner walls of the discharge cone and in the gearing.

FAILURE TO FOLLOW THESE MAINTENANCE INSTRUCTIONS may result in disadvantages and
damage the next time you use your maple cream maker.

Lapierre Equipment | 1 HP MAPLE CREAM MAKER | USER MANUAL | Version 01 - May 2026
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ECTION 7 OPERATING PROCEDURES

PROTECT CHILDREN
* Never allow children to use this equipment.
* Never leave children unattended in the vicinity of this equipment, whether it is running or not.

Prior to using your maple cream maker, ensure that:

it is clean and ready to use (refer to Section 6.7 or 6.2, as the case may be),
it is working by testing its startup and shutdown,
the valve (2) of the supply line (3) is in recirculation mode,

its discharge cone (1) and its supply line (3) are securely attached by inspecting the ferrule attachments
(5, 6,7, and 10) of these two components,

all your containers are ready for filling,

you have a sufficiently long and sturdy wooden paddle with a flat end,

you have your maple cream recovery rod (/llustration 2),

you have a device allowing you to heat the walls of the kettle if necessary,

all your accessories are within reach,

your immediate work environment is free of obstacles and tailored to all your needs (work spaces, tables, etc.),

there is a good quantity of boiling water available for desugaring the maple cream maker at the very end of
the operation.

Then, proceed with your maple cream production by carrying out the following tasks:

Preparation

1.

2.

Cook one to three gallons of maple syrup in the kettle according to your usual maple cream preparation.

Once you reach your maximum cooking temperature, quickly cool the kettle and the syrup to slow down the
cooking process.

Continue the procedure until you reach your cooling temperature, usually between 70 and 80 °F (2111 and
26.67 °C).

* This cooled mixture MUST NOT BE STIRRED until it has been transferred to the discharge cone.

Turning the syrup into maple cream

4.

Carefully transfer the cooled maple syrup from the kettle to the discharge cone of the maple cream maker.

* At this stage, it may be necessary to heat the outer walls of the kettle to reduce losses and make it easier
for the syrup to flow.

Start the maple cream maker and use a wooden paddle with a flat end to move the syrup from the sides
toward the centre of the cone to promote its homogeneity.

Within the space of a few minutes, the syrup will gradually change colour and texture to turn into maple
cream.

ATTENTION | This change may occur very guickly depending on your preparation.

Lapierre Equipment | | USER MANUAL | Version O1 - May 2026
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SECTION 7 Operating procedures (continued)

Putting the maple cream into containers

7. While leaving the maple cream maker running, turn the valve (2) to filling mode and quickly transfer all the
maple cream from the cone into your containers, one after the other, WITHOUT STOPPING THE DEVICE.

* Although the maple cream may still be hot and liquid, its crystallization will continue for a few moments
after it flows into the container.

8. During the transfer, occasionally scrape the walls of the cone with the wooden paddle to guide the maple
cream toward the bottom of the cone.

9. Once the transfer from the cone is complete:
 turn off the maple cream maker,

e remove the supply line (/llustration 1, No. 3) from the maple cream maker by removing the ferrule attachment
from the bottom of the line (/llustration 1, No. 7),

» disassemble the straight and 180° U-shaped curved parts of the supply line by removing the ferrule
attachment (/llustration 1, No. 10) that connects them together,

* use the recovery rod (/llustration 2) provided with your maple cream maker to recover the maple cream
remaining in the straight (/llustration 17, No. 3) and 180° U-shaped curved parts of the supply line and put it
into containers.

10. Put the entire supply line back in place.

Desugaring the maple cream maker
1. At the end of your container filling operation, it is essential to desugar the maple cream maker.
» To do so:
- ensure that the valve is in recirculation mode,
- fill the discharge cone with very hot water,
- let the water circulate through the maple cream maker for at least two minutes,
- drain the water by putting the valve into filling mode,

- repeat the operation as many times as you deem necessary until there is no longer any sugar in the cone
and the gearing and the water is clear at the valve outlet.

Cleaning the maple cream maker
12. Refer to the instructions in Section 6.2 or 6.3, as the case may be, on how to clean your maple cream maker.

IMPORTANT | Uncleaned crystallization residue from a maple cream maker can cause the syrup crystallization
to accelerate during the next operation. This reduction in stirring time may cause a decrease in homogeneity
and an increase in the granularity of the maple cream.
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SECTION 8 TROUBLESHOOTING KIT

Solution

1.

Ensure that the valve is in recirculation mode, in the horizontal position.
Pour enough boiling water to immerse the pump gearing located at the base of the discharge cone.
Let it rest for a few minutes, then turn on the maple cream maker.
* The gearing is unblocked:
- drain the residue and water by putting the valve into filling mode,
- put the valve back into recirculation mode,

- add enough boiling water and let the water circulate for a few minutes before draining it by putting the
valve into filling mode.

Repeat the sequence until the water is perfectly clear and without any sugar residue.

e Despite steps 1, 2, and 3, the gearing is still blocked:
Sequence ]
- Drain the maple cream maker by putting the valve into filling mode,
- put the valve back into recirculation mode,
- pour enough boiling water to immerse the pump gearing located at the base of the discharge cone,
- let it rest for a few minutes, then turn on the maple cream maker.

If the gearing is still blocked, turn off the maple cream maker and repeat sequence 1 until the gearing is
unblocked.

Seqguence 2 (once the gearing is unblocked)

- Drain the residue and water by putting the valve into filling mode,
- put the valve back into recirculation mode,

- add enough boiling water and let the water circulate for a few minutes before draining it by putting the
valve into filling mode.

Repeat sequence 2 until the water is perfectly clear and without any sugar residue.
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SECTION 9 GENERAL WARRANTY (WARRANTY CERTIFICATE)

LAPIERRE

innovative

GENERAL WARRANTY
(WARRANTY CERTIFICATE)

1. Two-year limited warranty
One-year limited warranty
Three-month limited warranty
Original manufacturer’s warranty
Other warranty

Warranty transferability

Eligibility for warranty repairs and modifications

©® N O O A KN

Exclusions to the warranty certificate
81 Observed conditions

8.2 Expenses and losses

8.3 Evaporators

8.4 Extractors and transfert tanks

9. Products without warranties

10. WARRANTY SUMMARY TABLE

11. Disclaimer

12. Submitting your warranty claim

KEEP YOUR PURCHASE INVOICE It is very important to keep the original invoice for the purchase
of your equipment or a legible copy of it. Otherwise, LAPIERRE EQUIPMENT INC. will not accept
your warranty claim.

The term MANUFACTURER is used for LAPIERRE EQUIPMENT to simplify the text.

Lapierre Equipment | | USER MANUAL | Version O1 - May 2026
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SECTION 9 General warranty (Warranty certificate) (Continued)

The MANUFACTURER warrants that all new products that it manufactures are free of defects in manufacturing,
materials, and workmanship. The warranty is valid for the end user for a period of two years, on parts and
workshop labour, from the date of invoice of the product.

Furthermore, the warranty on parts and labour carried out on site, at the customer’s location, is valid for a
period of up to two years, depending on the product.

The warranty only applies when the product meets normal conditions of installation, use, and maintenance.

PRODUCT DEFECT | The appearance of a defect before the expiry date of the warranty must be reported to
the MANUFACTURER immediately. The latter then repairs or replaces the defective parts with new equivalent
parts.

DEFECTIVE PARTS | The defective parts replaced become the property of the MANUFACTURER. They are
recovered during the after-sales service operation.

AESTHETICS | The aesthetic appearance of the products — parts and equipment — is covered by a 5-day
warranty from the date of invoice.

Refer to Section 10 — WARRANTY SUMMARY TABLE for more information about the warranties.

NEW PRODUCTS AND EQUIPMENT | This warranty applies to certain products from our suppliers, certain
wearing parts of our evaporators, extractor pumps, and certain labour services performed either by the
MANUFACTURER or one of our suppliers.

The MANUFACTURER warrants that all new products are free of defects in manufacturing, materials, and
workmanship. The warranty is valid for the end user for a period of one year, on parts and labour, from the date
of invoice of the product. It only applies when the product meets normal conditions of installation, use, and
maintenance.

The provisions of Section 1 — PRODUCT DEFECTS, DEFECTIVE PARTS, and AESTHETICS also apply.
USED PRODUCTS AND EQUIPMENT | This warranty applies to used products, unless otherwise stated.

The MANUFACTURER warrants that all used products are free of defects in manufacturing and materials. The
warranty is valid for the end user for a period of one year, on parts and workshop labour, from the date of invoice
of the product. It only applies when the product meets normal conditions of installation, use, and maintenance.

The provisions of Section 1 — PRODUCT DEFECTS and DEFECTIVE PARTS apply. The AESTHETICS provision
does not apply.

OUT-OF-WARRANTY REPAIRS | This warranty also applies to out-of-warranty repairs, unless otherwise stated.

The MANUFACTURER warrants all out-of-warranty repairs for a period of one year, on replaced parts and their
respective workshop labor, from the date of invoice of the repair. It only applies when the product meets normal
conditions of installation, use and maintenance.

The provisions of Section T — PRODUCT DEFECTS and DEFECTIVE PARTS apply. The AESTHETICS provision
does not apply.

Refer to Section 10 — WARRANTY SUMMARY TABLE for more information about the warranties.
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SECTION 9 General warranty (Warranty certificate) (Continued)

Hardware and accessories from suppliers.

Tools and instruments from suppliers.

Collection tubing and fittings have their own warranty — warranty certificate. Refer to the document:
WARRANTY CERTIFICATE — Collection tubing and fittings.

This warranty is transferable and applicable upon presentation of the original purchase invoice or a legible copy of it.

To be eligible for the warranty, any warranty repair or modification must MANDATORILY BE APPROVED
BEFOREHAND by the MANUFACTURER, whether it is carried out by one of ITS AUTHORIZED DISTRIBUTORS
or by other third parties.

8.1 OBSERVED CONDITIONS

This warranty becomes null and void when one or more of the following conditions are observed.

8.1.1 An altered, modified, or removed serial number
8.1.2 A product damaged by:
8.1.2.1 The user
* Usage deemed abusive or negligent.
* An accident caused by the user.

8.1.2.2 Negligence in following the instructions in the user manual

* Negligence on the part of the user to follow the instructions in the user manual: safety
instructions, equipment installation, start-up and operating procedures, equipment
maintenance and cleaning, and all other recommendations provided by the
MANUFACTURER.

8.1.2.3 The installation, modification, or repair of the equipment
* Installation in a location unsuitable for normal use.
* A modification or repair not authorized by the MANUFACTURER.

8.1.2.4 A non-compliant equipment part
* The use of equipment parts other than the original parts from the MANUFACTURER.

* The use of equipment parts obtained through a service centre, technician, or distributor not
authorized by the MANUFACTURER.

e The use of equipment parts likely to alter or damage the equipment.

Lapierre Equipment | | USER MANUAL | Version O1 - May 2026
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SECTION 9 General warranty (Warranty certificate) (Continued)

8.1.2.5 An electrical problem
* A variation, an electrical surge, or excessive voltage.

* Poor quality of the power supply or electrical connection.

8.1.2.6 A problem with the cleaning products

* The use of cleaning products or acids likely to alter or damage the equipment, or used
without following the recommendations of their respective manufacturer.

8.1.2.7 Inappropriate storage of corrosive products

» Corrosive products such as chlorine, for example, must not be stored in the same room
as your equipment.

8.1.2.8 An event beyond control

* Events which are beyond the control of the MANUFACTURER, such as a mechanical shock
(impact, collision, vibrations), water damage or a flood, a fire, lightning, a storm, an
earthquake, or any other natural or human disaster.

8.2 EXPENSES AND LOSSES

This warranty does not cover the following expenses or losses.

8.2.1 Expenses for:
 transporting the equipment to the repair site and bringing it back to the customer,
* making the product accessible during a service call,

» service calls for reasons other than those provided for in the warranty. The warranty applies
when a flaw, malfunction, or defect in manufacturing, materials, or workmanship appears,

* service calls associated with product start-up at the beginning of the season and product
shutdown at the end of the season or after the season. However, these expenses may be
covered if they are specified in the purchase contract,

* service calls received upon expiry of the warranty,
* annual equipment tune-ups.

8.2.2 Losses:
* revenue losses caused by:
o maple sap harvest losses,
o syrup quality;

» production losses, in terms of quantity or quality, related to the provisions covered by this warranty.
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SECTION 9 General warranty (Warranty certificate) (Continued)

8.3 EVAPORATORS

Please find below three conditions of exclusions to the warranty certificate specific to evaporators.

8.3.1 Use of inappropriate wood, agents, and fuels
This warranty becomes null and void if a defect appears caused by the use:
» of wood that is painted or treated, or which contains chemicals or adhesive substances (glue),
« of any agent added to the evaporators,
« of any material, substance or fuel other than natural wood, for wood-fired evaporators,

» of any fuel other than No. 2 fuel oil, for oil-fired evaporators.

8.3.2 Interior aesthetics of the pans

The interior aesthetic appearance of the pans is not covered by the warranty.

8.3.3 Ceramic glass of Vision® evaporator
The ceramic glass of Vision® evaporator is not covered by the warranty.

8.4 EXTRACTORS AND TRANSFER TANKS

The complete seal of an extractor or a transfert tank is not covered by this warranty.

The MANUFACTURER does not offer any warranty on the following products:
* batteries installed on the equipment,

* pH sensors,

* electronic parts such as repair components purchased individually,

» products marked “Liquidation/Final sale” on the invoice — no returns, no warranty.

Lapierre Equipment | | USER MANUAL | Version O1 - May 2026
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SECTION 9 General warranty (Warranty certificate) (Continued)

The following Warranty Summary Table illustrates whether or not a warranty applies to a product or service, as
well as its duration, if applicable.

WARRANTY SUMMARY TABLE

PARTS LABOUR
LAP’ERRE In workshop On-site Remote
support support
innovative (diagnostic,
repair)
R. O. Concentrators 2 years 2 years 2 years 2 years
Datacer 2 years 2 years 1year 2 years
Finishing and processing equipment,
including maple cream makers, bottling
) 2 2 1 N/A
systems, candy machines, water years years year /
jacketed bottling tanks, etc.
2 years
Evaporators including parts 2 years 2 years Wearing parts*: 1 year
. . ) . 2 years
and pan washers Wearing parts™: 1year| Wearing parts*: 1year| Burners adjustment:
1 year
2 years 2 years 2 years
Extractors Pump: 1 year Pump: 1 year Pump: 1 year 2 years
Vacuum pumps ** 2 years 2 years 2 years 2 years
. Structure: 2 years 2 years
Tanks (basins) Leaks: 5 years N/A Structure only N/A
Transport tanks 1 year N/A 1 year N/A
Silos 1 year N/A 1 year N/A
1year 1year
Used products and equipment Unless otherwise Unless otherwise N/A N/A
stated stated
) . 20 years
Listed chimneys R N/A N/A N/A
: From the original
Tools and instruments N/A N/A N/A
manufacturer
Hard d i
ardware ah accessories 2 months N/A N/A N/A
from suppliers
e ] 3 1to 5 years
Fittings*** and accessories for tubing B N/A N/A N/A
R I 10 to 15 years
Tubing Prorated N/A N/A N/A
1year 1year
Out-of-warranty repairs Unless otherwise Unless otherwise N/A N/A
stated stated
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SECTION 9 General warranty (Warranty certificate) (Continued)

SEALS | All seals, regardless of the equipment, are wearing parts that come with a one-year warranty.

BATTERIES, pH SENSORS, ELECTRONIC PARTS | There is no warranty on batteries, pH sensors, and electronic
parts such as repair components purchased individually.

SUBMERSIBLE SENSORS | The 2-year warranty applicable to submersible sensors is voided when they freeze
or are damaged by poor handling or negligent maintenance.

*

Wearing parts gradually deteriorate as the equipment is used. Those found on evaporators are as follows:
seals and refractory materials such as bricks and concrete.

** The warranty is that of the original manufacturer. This warranty is null and void if water is present in the
pump.

*** Collection tubing and fittings have their own warranty. See point No. 5.

The MANUFACTURER may not be held liable for incidental or indirect damage, nor for implied material damage.
In the event of a warranty claim, the MANUFACTURER bears no responsibility for:

» the direct or consequential loss of time, production, or profits,
* inconveniences,

» the costs of acquiring equipment, replacing parts, or storage.

Here is the procedure to submit your warranty claim.

» Contact your representative or distributor, our service centre, or our head office to submit your warranty
claim and schedule the after-sales service operation, if necessary.

IMPORTANT | For any claim, you must submit your original purchase invoice or a legible copy of it. Otherwise,
the MANUFACTURER will not accept your claim.

If applicable, the MANUFACTURER will inspect your equipment and confirm whether your warranty claim is
accepted.

If so, the MANUFACTURER will carry out an after-sales service operation according to the provisions specified
in sections 1. TWO-YEAR LIMITED WARRANTY or 2. ONE-YEAR LIMITED WARRANTY.

If not, you will be offered a cost estimate. This may include the travel expenses of a technician and their
mileage, the working time of the technician at the hourly rate in effect, a daily allowance for meals, and other
expenses, if applicable.

If applicable, the functional equipment is then returned to the customer in a condition comparable to that
in which it was found when it was received. This comparable condition was determined beforehand by the
MANUFACTURER and/or one of its representatives or distributors.

This after-sales service operation under warranty does not extend the duration of the warranty on the
equipment. The end date of the warranty remains the same.

Warranty certificate: July 2025 (VO8)
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SECTION 10 PARTS AND CONSUMABLES

Parts for your maple cream maker or any other equipment manufactured at LAPIERRE EQUIPMENT are available
at our main plant in Saint-Ludger, Quebec, Canada and our service centers in Waterloo, Quebec, Canada and
Swanton, Vermont, USA. However, do not hesitate to contact us or visit our website to locate the distributor
nearest you.

HEAD OFFICE and MAIN PLANT
Lapierre Equipment Inc.

99 Rue de I'Escale

Saint-Ludger (QC)

GOM 1TWO

Toll Free 1833 548.5454
Telephone 819 548.5454
Fax 819 548.5460
info@elapierre.com

SERVICE CENTER and PRODUCTION PLANT
Lapierre-Waterloo-Small Inc.

201 Rue Western

Waterloo (QC)

JOE 2NO

Toll Free 1833 548.5454
Telephone 450 539.3663
Fax 450 539.2660
info.lws@elapierre.com

SERVICE and DISTRIBUTION CENTER
Lapierre USA Swanton

102 Airport Access Road

Swanton, VT

05488

Telephone 802 868-2328
Fax 802 868-9281
info.usa@elapierre.com

www.elapierre.com
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LAPIERRE

innovative

We sincerely appreciate your trust.
Thank you!

i+l

MADE IN CANADA
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