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An Edlong yogurt flavor adds tart
and cultured notes, while the vanilla
custard flavor imparts sweetness
and indulgence with a hint of vanilla.
The goat cheese flavor creates a
balanced, cheesecake-like profile.

Edlong Flavors Used in Vegan Cheesecake Mousse:

- Natural Goat Cheese-Type Flavor #1412941 @ 0.07%
- Natural Yogurt-Type Flavor #1411496 @ 0.15%
- Natural Vanilla Custard-Type Flavor #1412608 @ 0.30%
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To start innovating, email DairyTaste@edlong.com



