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After several years of research, fl avor scientists at the Edlong Corporation’s Chicago, Illinois 
headquarters have successfully developed fl avor technology that eliminates the need for added 
diacetyl in dairy fl avors.  

This new line of non-diacetyl dairy fl avors is aptly named 
ED-Vantage™.  The mouthfeel, aroma and buttery fl avor that 
are characteristic of diacetyl-containing products are now 
very well represented in these non-diacetyl dairy fl avors.  

™

Evaluation of the ED-Vantage™ fl avors in microwave pop-
corn, cookies, sauces, dips and beverages has proven success-
ful.  Edlong has also released a variety of cheese, milk, cul-
tured, sweet and functional dairy fl avors to the line as well.

Many ED-Vantage™ fl avors are allergen-free, non-gmo and 
also more cost-stable than those subject to the current ever-
escalating dairy commodities market.

Samples from the ED-Vantage™ line of fl avors are available immediately.  Visit
www.edlong.com, or call toll-free 1-888-698-2783.  Locations outside the U.S. and Canada, 
please call 1-847-631-6700.  As always, we are guided by our customers’ needs.

Edlong Dairy Flavors, founded in 1914, specializes in concentrated dairy fl avor technology.  
Edlong has manufacturing and fl avor development offi ces in the U.S., UK, and Mexico, along 
with agents worldwide, to provide service to your organization.  
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