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Everything Dairy Can Be.™

VISIT EDLONG.COM AND LET'S START INNOVATING. 



CONSUMERS WON’T SETTLE  FOR ORDINARY

Not that long ago, premium foods and flavors were reserved for special
occasions. “Gourmet” flavors such as rosemary truffle rice and rosé-infused 
white chocolate ganache only made an appearance at “fancy” meals. However, 
today’s consumers are enjoying premium culinary and globally inspired flavors 
much more often. They expect premium flavors and seek them at every meal. 
Edlong has deep expertise with authentic flavors. We offer a full portfolio of 
premium culinary and globally inspired flavors that can be used in infinite ways. 
From Australian/New Zealand Butter to White Chocolate Mocha, we’ll help you 
set your products apart from your competitors.

Edlong uses sensory analysis to ensure that the profiles of our flavors are as
close to the real product as possible, to satisfy consumer expectations. In a 
recent analysis that compared an Edlong Gouda Cheese Flavor to Gouda cheese, 
our flavor nearly perfectly matched the cheese for its authentic savory, yeasty, 
nutty, dairy, aged, earthy, brothy and creamy qualities. Edlong elevates the taste 
experience—and gives global food manufacturers many other important
advantages. 

OUR FLAVORS ADDRESS:

• Cost considerations, such as affordably replacing commodities including  
   cheese and butter

• Processing constraints, such as replacing cheese powder with a flavor that can 
   withstand high heat

• Limit the impact on flavor in reduced-sugar and reduced-fat applications.

• Dietary restrictions that meet Organic, Kosher, Halal, vegetarian, vegan and 
   dairy-free requirements

ASK US HOW WE CAN GIVE YOUR PRODUCTS AN AUTHENTIC,  PREMIUM 
UPGRADE.

WE PROVIDE PRODUCT 

DEVELOPERS AND 

MARKETERS ACROSS THE 

GLOBE WITH OVER A 

CENTURY OF EXPERTISE AND 

PERSONAL, RESPONSIVE, 

RELIABLE SERVICE. OUR 

PROMISE: TO DO WHAT IT 

TAKES TO SOLVE YOUR 

FORMULATION CHALLENGES.

BREADTH OF CATEGORIES

• Butter
• Cheese
• Cream
• Cultured
• Milk
• Sweet Dairy
• Masking
• Mouthfeel
• Sweet Browns
• Edlong® Sweet Spot

MEETING CONSUMER NEEDS

• Clean Label
• Dairy & Dairy-Free
• Gluten-Free
• Health & Wellness
• Kosher & Halal
• Natural
• Non-Allergenic & Non-GMO
• US Organic & Whole Foods®

Compliant
• Vegetarian & Vegan

At Edlong, we’re reinventing the taste of dairy. We capture the richness, creaminess and 
indulgence of dairy, even in applications without dairy. We are experts in balancing flavor science 
and artistry to re-create authentic dairy taste, whether you’re looking to develop culinary 
innovations, boost and improve taste, satisfy sugar moderation or nutrition goals, simplify your 
labels, create dairy-free formulations, mask off-notes or improve mouthfeel. We partner with you 
to enhance and expedite the commercialization of your food and beverage launches.

e verything
THE ONE THING WE LOVE ABOUT DAIRY IS
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