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Your formula for improved margins, achieving target taste, and accelerating success.

Unlike price-per-pound, COST IN USE provides true accuracy around your product’s actual cost.
Far superior to focusing on price just based on weight, COST IN USE gives you the actual cost based
on flavor usage levels in your end product. COST IN USE also gives you better guardrails on your
taste targets, helping you to price your product more accurately, reduce shipping costs - all while
delivering the taste you want with the label and functionality you need.

Flavor Impact

Our concentrated flavors mean higher flavor impact per use.
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O Vs
1LB. CHEDDAR 1LB. EDLONG FLAVOR
FLAVOR IMPACT FLAVOR IMPACT

More intensely-flavored concentrated flavors deliver a dramatically reduced cost per unit of taste.

REAL CHEESE / EDLONG FLAVOR
$2.50 /vs $0.025
per unit of taste per unit of taste

Cost In Use

8% Real Cheddar Cheese — ‘ < 0.3% Flavor

/ < 3% Real Cheddar Cheese

\4
92% BASE / 96.7% BASE

COST: $0.75/Ib. COST: $0.63/Ib.

Using flavors to reduce costs in a cheddar cheese sauce.

16% REDUCTION
IN COST!
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Ol1s]le]\[ell COST IN USE

TRUE COST ACCURACY + IMPROVED PROFITABILITY.
ITALL ADDS UP.

CALCULATING COST PER POUND

OF FINISHED PRODUCT

Usage Rate
100

Price per Pound X = Costin Dollars

EXAMPLE: Flavor Cost = $15.00/Ib. | Usage Rate = 0.3%

0.3% _ $0.045 per pound

$15.00 X ~  of finished product

CALCULATING HOW MUCH FLAVOR

IS NEEDED FOR A NEW BATCH

Usage Rate _  Amount of
100 ~  Flavor Needed

Batch in Pounds X

EXAMPLE: Batch Size = 400 pounds | Usage Rate = 0.3%

400 pounas O = [2peunds ot fover
FLAVOR RATE PRODUCT
$4.00 2.0% $8.00
$15.00 0.30% $4.50
$20.00 0.10% $2.00

COST IN USE not only gives you more accurate, actionable information - it also gives you more and
better quality options to deliver what you need on taste, label, and functionality.

Let’s talk. Reach out to your Account Representative, or:
888-698-2783 | Info@Edlong.com

The Scientific Art
of Authentic Taste"
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