
The Taste of  
Dairy Reinvented



257%

Creating the taste and texture  
of authentic dairy in plant-based  
foods and beverages

A recent article in the Wall Street Journal noted, 
“This is an age of dairy. Reinvented.”1 It’s no  
secret what’s driving it … increasing consumer 
demand for plant-based foods and beverages. 
A study from Nielsen on behalf of both 
the Plant Based Foods Association and 
The Good Food Institute showed sales 
of vegan alternatives to dairy products 
increased by 20% in 2017 compared to 
20162. Food delivery company Grubhub3 
reported a 19% increase in vegan orders 
for the first half of 2017 compared to 
the previous year. Even more revealing, 
according to research firm GlobalData,  
6% of U.S. consumers now claim to  
be vegan, up from just 1% in 20144— 
a 500% increase. 

Even if some consider veganism to be 
a somewhat niche approach to eating, 
awareness and social drivers behind this 
trend, such as the growing demand for 
eating better, sustainability and animal 
welfare, have pushed it to the mainstream. 
These consumers tend to skew younger, 
indicating this trend may not be going 
away. According to a 2018 report by The 
Hartman Group5, a majority of consumers 
who have tried a vegan or vegetarian diet, 
as well as those who have switched to  
a dairy/lactose free diet, are Millennials.

Standing Out From the Crowd
To meet the increasing demands of 
consumers, more—and more creative—
vegan alternatives are showing up on 
grocery store shelves and on restaurant 
menus. Market research firm Mintel 
reported a 25% increase in vegetarian 
product launches between 2012 and 2016, 
and a 257% increase in vegan options  
in the same time frame5. With all this 

competition, companies are wondering:  
how do we set our products apart?  
How do we process food in a shelf-stable 
product, with balanced nutrition? And  
of course, how do we do all this and make 
it taste great? In fact, in another recent 
study by Mintel6, taste was ranked the most 
important attribute consumers consider 
when purchasing plant-based foods. 
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From Sweet to Savory

At Edlong, those are the same questions we ask 
ourselves every day. We strive to create authentic 
dairy flavor profiles that meet the demands 
of our customers, and their consumers. 

Our flavor scientists are experts in 
understanding the key components and 
reactions needed to reflect those needs, 
creating formulas that meet real-world 
challenges and tastes. To date, we’ve 
developed more than 250 authentic, 
dairy-free flavors across all of our flavor 
categories. Each helps build the richness, 
mouthfeel and authentic taste of dairy that 
are often lost in dairy-free formulations, 
essentially reinventing the opportunities to 
achieve dairy impact in plant-based foods.

“As we’ve seen in healthier reduction 
trends throughout the years, even when 
consumers are seeking out lower fat, 
sugar or calorie products, they continue 
to look for the best taste and eating 
experience first,” says Beth Warren, 
Edlong’s Chief Commercial Officer.  

“The same requirements continue 
as vegan products become more 
mainstream. The opportunity for food 
product developers is to provide the 
satisfying taste and indulgent richness 
consumers expect from traditional dairy 
applications in dairy-free formats. Our 
technologies and expertise in optimizing 
taste profiles to meet permissible 
indulgence objectives is accelerating 
innovation timelines for our customers.”

Our Vegan Vanilla Ice Cream is one 
example. Creating the perfect vegan ice 
cream was particularly challenging. “It is 
important for flavor chemists at Edlong 
to understand the key components and 
reactions occurring in dairy matrices 
like milk and cream in an ice cream 
application,” says Mario Jez, Junior 
Flavorist. “Then we have to apply the 
flavor components to plant-based 
proteins.” This ups the ante for our flavor 
scientists—not just to make a great-tasting 
vegan ice cream, but to make a great-tasting 
ice cream, regardless of the protein source. 
Jez adds, “Flavors behave differently 
from application to application, so we 
have experimented with variations 
of flavor compounds for different 
vegan products to understand what 
key flavor components mask, enhance 

and block different undesirable taste 
characteristics.”

Fortunately, our flavor scientists are up 
for any challenge. They carefully selected 
the flavor components to substitute for 
milk and cream, taking into account a 
wide variety of factors and components, 
such as Carboxylic Acids, Esters, Alcohols, 
Furanones and Lactones, to build a flavor 
profile that mimics dairy. Plant-based 
proteins can taste beany and grainy, 
as well as have waxy characteristics. 
Masking these undesirable attributes 
is vital to creating a rich, sophisticated 
and delicious product. Our team not 
only experimented with ingredients, 
but with the right balance of each. 

Authentic texture is just as important.  
So our Vegan Vanilla Ice Cream combines 
a coconut base, organic cane sugar and 
natural dairy flavors to create a completely 
dairy-free and vegan ice cream with a true 
dairy mouthfeel, and no artificial sweeteners. 
This ice cream also contains pea protein,  
a common ingredient in dairy alternatives 
that is known for contributing off-notes. 
Once our authentic, dairy-free flavors 
were added, the profile had significantly 
increased sweetness, vanilla, butter, brown 
caramelized and marshmallow attributes 
with an indulgent mouthfeel—and the  
off-notes from the pea protein were  
masked completely. 

“Our vegan ice cream has proven to 
be a wonderfully versatile platform 
for other creative flavor profiles,” says 
Laura Enriquez, Vice President of Global 
R&D—Applications. “We’ve also created 
a decadent Toasted Coconut Caramel 
variety as well as an on-trend ‘Speculoos-
Style’ version that highlights the unique 
taste of the popular European cookie. In 
fact, because the flavors are stable at 
both freezing and high heat processing 
temperatures, we were able to create 
a vegan cookie to go along with the ice 
cream as an extra treat.”

Another enticing example of a savory vegan 
dessert is our Vegan Praline Blondie. We’ve 

captured the rich, sweet and decadent taste 
of a praline blondie with ingredients such as 
chickpeas and sweet potatoes—not that you 
would know it. Toasted pecans and brown 
sugar flavors delightfully capture the taste 
of this Southern favorite.

Dessert is just one of a nearly endless list 
of product categories that can be made 
to meet the growing demand of vegan 
consumers. For example, on the savory side, 
we’ve made over a classic starter with a 
modern, vegan approach. Our Savory Kale 
and Artichoke Dip features a cashew base 
fortified with kale to up the nutritional value. 
The artful combination of dairy-free natural 
Gruyere and Emmental cheese flavors from 
our European Cheese Flavor Collection, 
along with natural dairy-free milk and 
Cheddar flavors, provide the authentic dairy 
creaminess and sophisticated taste of this 
plant-based dip. We have also created a 
vegan, clean label Cheddar & Pasilla Negro 
Chile Cauliflower dip that provides the 
satisfying eating experience of a buttery, 
cheddary nacho cheese sauce in a dairy-
free format, using cauliflower and sweet 
potatoes as the base. It’s lower in fat, sodium 
and calories than traditional nacho dip, with 
an indulgent, savory and spicy profile.

“We offer a range of flavors which can 
help to make vegan products taste more 
authentic,” says Anne Marie Butler, Global 
Applications Manager, Europe. “You can 
also use dairy flavors to mask cooked 
notes from processing, to add back 
freshness in shelf-stable products, or 
to rebalance flavors. For example, we 
created a vegan Edam-style cheese in 
which dairy flavors helped to rebalance 
acidic notes and enhance the authentic 
eating experience.”
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Vegan Meringue

Aquafaba
(chickpea water)

Natural Sweet 
Spot & Vanilla 
Custard-Type Flavors

Sweet flavors mask meaty and 
metallic notes from an emerging 
plant protein ingredient

PLANT PROTEIN EDLONG FLAVORS EDLONG IMPACT

Vegan Speculoos-Style Ice Cream & Cookie Stick

Coconut Cream
& Pea Protein

Natural Vanilla, Milk, 
Butter, Butterscotch & 
Mouthfeel Flavors

Flavors provide true dairy mouthfeel 
and flavor while masking the plant-based 
o�-notes; temperature-stable flavors 
achieve the on-trend profile of a popular 
European cookie in both frozen and 
baked formats

PLANT PROTEIN EDLONG FLAVORS EDLONG IMPACT

Dairy-Free Edam Cheese

Potato Starch 
& Palm Fat

Natural Butter-Type, 
Cheddar-Type and 
Edam-Type Flavors

Buttery, rich, savory and 
distinctive analog cheese with 
authentic taste and mouthfeel

PLANT PROTEIN EDLONG FLAVORS EDLONG IMPACT

Vegan Cheddar & Pasilla Negro Chile Cauliflower Dip

Cauliflower, 
Coconut Milk 
& Sweet Potatoes

Natural Cheddar-Type 
& Butter-Type Flavors

A savory, spicy dip reminiscent 
of buttery, cheddary nacho cheese 
sauce—but with lower fat, sodium 
and calories

PLANT PROTEIN EDLONG FLAVORS EDLONG IMPACT

The Demand for 
Plant-Based Food 
and Beverages is 

on the Rise 
Increase in sales of 
vegan alternatives 
vs. dairy products 

(2016 to 2017)1

Increase in global food and 
beverage product launches 

with vegan claims 
(2012 to 2016)2

U.S. consumers 
who now claim 

to be vegan 
(Up from 1% since 2014)3

20% 6%

We are Reinventing 
the Authentic Taste of Dairy

Popular Dairy Alternatives

This unique functionality of Edlong flavors allows food 
product developers to create innovative vegan formulations 
that are free from dairy, but never free from the taste and 
richness consumers expect.

Edlong flavors not only deliver the authentic taste of dairy, 
but also build the mouthfeel and creaminess that is absent 

in many plant-based applications.

in Prepared
Meals

in Meat in Cheese in Milk in Yogurt in Desserts 
& Ice Cream

in Beverages

Consumers look for plant-based proteins in a wide variety of foods4:

66% 51% 45% 41% 38% 32% 29%

Percentage of U.S. consumers who 
purchase plant-based milks4

Pecan, Quinoa, Hazelnut and Flax 
are all gaining momentum as sources 
of alternative milks

53% Emerging Ingredients

Achieving Authentic Dairy Taste in Dairy-Free Applications

From Peas to Ice Cream

More than 250
The number of Edlong 

dairy-free flavors

Taste is the most important factor 
for U.S. consumers when selecting 
products with plant-based proteins4

U.S. consumers who would 
like a greater variety of flavors 
in plant-based products4#1 49%

A Matter of Taste

The Impact of Dairy Flavors
in Plant-Based Applications

1. Plant Based Foods Sales Report, September 2017

2. Mintel, 2017 Global Food and Drink Trends, November 2016

3. GlobalData, Top Trends in Prepared Foods, July 2017

4. Mintel, U.S. Consumption of Plant-Based Alternatives, October 2017
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In many markets around the world, dairy analogs 
have historically been used to reduce cost—either by 
extending natural cheese in different applications or  
as a way to completely remove a real dairy ingredient.

Though these products are less about 
a lifestyle choice and more about 
a cost decision for consumers, it is 
still important that their taste and 
mouthfeel be as close to natural dairy 
as possible. This is another interesting 
application for vegan and dairy-free 
flavors, which provide flexibility and 
versatility to create a wide range of 
authentic cheese profiles in lower-
cost, dairy-free analog formulations.

A global perspective on the prevalence  
of dairy analogs can be gained by looking 
at the Mexico market. Mexico has a 
population of 54 million people living 
in poverty, which is why the market 
demands products at very low cost. Also, 
being a non-self-sufficient country in 
dairy production, Mexico needs to import 
dairy ingredients (e.g. NFDM, butter oil, 
sweet whey, rennet casein, etc.) to create 
products that are increasingly accessible. 
Traditionally, Mexican cuisine has 
many dishes where cheese and creams 
are the main ingredient. These foods 
have long been staples because of their 

convenience and easiness to prepare. 
Mexican people are now travelling farther 
from home to do their daily activities and, 
as a result, are more often purchasing 
their foods from street vendors. The 
products provided by the street vendors 
are exposed to ambient temperatures 
and must withstand this environment. 
Analog products have been the solution 
for this situation—providing authentic 
taste, reasonable price and convenience. 

According to Laura Enriquez, Vice 
President of Global R&D—Applications, 

“Dairy-free flavors with authentic 
regional character and taste profiles 
offer the formulator new options 
to add more sophisticated and 
authentic flavors. We have created 
dairy analog cheese products 
specifically for the Latin American 
market with flavors including Oaxaca, 
Cotija, Manchego and others.”

Formulation expertise, as well as  
a robust toolbox of flavor technologies, 
are critical for developing these types  

of analog applications. Enriquez adds,  
“Often, a combination of two or three 
flavors is required to layer the onset 
of creaminess traditionally derived 
from milk, as well as the saltiness 
of natural cheese. This is why it’s 
critical to introduce flavors early in 
the formulation process—focusing 
on texture and processing before 
the taste profile is considered can 
be a fundamental mistake.”

The Impact on Analogs

1. Wilson, Bee (2018, May 11) Soy, Almond, Pea or Oat?  
The Reinvention of Milk, Wall Street Journal,  
retrieved from: https://www.wsj.com

2. Plant Based Foods Sales Report, September 2017

3. Grubhub’s Mid-Year Data Analysis, July 2017

4. GlobalData, Top Trends in Prepared Foods, July 2017

5. Mintel, 2017 Global Food and Drink Trends, November 2016

6. Mintel, U.S. Consumption of Plant-Based Alternatives,  
October 2017



Looking Forward

At Edlong, our history in developing dairy-free flavors 
is long. While our focus is the taste of dairy, we began 

formulating dairy-free flavors more than 20 years ago in 
support of customers needing Kosher Pareve options, long 

before vegan and dairy-free lifestyles were trending. 

Today, we have an extensive portfolio of vegan and dairy-free flavors—more than 60% of our 

product line is free of animal products—and we continue to invent new profiles and reimagine  

the use of existing ones. Our flavor scientists and applications experts are ready to help our 

customers create their next innovation, often bringing surprising and inspired solutions that  

both achieve formulation goals and shorten product development time. Contact us today  

to see how we can help you reinvent the authentic taste of dairy in dairy-free applications.
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