
STERLING EXTRACT COMPANY, INC.
Phone: 847-451-9728
Fax:     847451-9745

                             Email: sales@sterlingextractcompany.com

Serving the ice cream, bakery and candy industries since 1947.

“Sterling"  Pure Vanilla Extract                                      Suggested Usage for 45 # Mix
Quantity
  in Gals/lbs.
    “Sterling" Vanilla Single-strength                                       3 ounces
    “Sterling" Vanilla Double-strength                                       1-1/2 to 2 ounces
    “Sterling" Vanilla No. 119 Double-strength                           1-1/2 to 2 ounces

Vanilla - Vanillin Flavoring Extract (Natural/Artificial)
Quantity
  in Gals/lbs.
    Double-strength (1X Pure Vanilla + 1 oz. Vanillin)                1-1/2 to 2 ounces
    4-Fold (2X Pure Vanilla + 2 ozs. Vanillin)                            3/4 to 1 ounce
  

Artificial Vanillas Flavors
Quantity
  in Gals./lbs.
    "Ex-A-Van" Vanilla Concentrate                                     3/8 to 1/ 2 ounce
    "Special Mix" Concentrate                                                   1/2 to 3/4 ounce
    "Star-Van" 8-Fold Vanilla Concentrate                         1/2 ounce
    "Tri-Van" Vanilla Concentrate                                     3/4 to 1 ounces
    "Ultra-Van" Vanilla Concentrate                                     1 ounce

Artificial Vanilla Powders for Bakery Products
Quantity in lbs.
     “Vanaleigh 6-B Vanilla Powder”                                          3 ounce
     “Bourbonil #2 Artificial Vanilla Powder”                            2 ounce
     “Ethylin Vanilla Powder”                                                     1 ounce

Vanilla Specialty Items
Quantity
  in Lbs.
    Yogurts #2340 Pure Vanilla Extract                                       1-1/2 ounces                           
    Vanilla Bean Specks                                                               as desired



All Fruit Flavors should be added to mixes with quantity of fruits for desired results.
Higher usage can be used as stand alone flavoring.

Concentrated Natural True Fruit Flavors                         Suggested Usage for 45# Mix
Quantity
  in Gals.  Item #
    N 1501 Blackberry 2x                                     1-1/2 to 2 ounces
    N 1401 Blueberry 2x                                                 1-1/2 to 2 ounces
    N 1701 Boysenberry 2x                                              1-1/2 to 2 ounces
    N 1311 Cherry 2x                                                 1-1/2 to 2 ounces
    N 1601 Peach 2x                                                 1-1/2 to 2 ounces
    N 1801 Pineapple 2x                                                 1-1/2 to 2 ounces
    N 1201 Red Raspberry 2x                                     1-1/2 to 2 ounces
    N 1101 Strawberry 2x                                               1-1/2 to 2 ounces

True Fruit Flavors – With Other Natural Flavors                 Suggested Usage for 45# Mix
Quantity
  in Gals.  Item #

     #150 Blackberry W.O.N.F.   2x                                                 2 ounces
     #140 Blueberry W.O.N.F.  - 2x                                                 2 ounces
     #170 Boysenberry W.O.N.F. 2x                                                2 ounces
     #131 Cherry  W.O.N.F. 2x                                                        2 ounces
     #160 Peach  W.O.N.F. 2x                                                          2 ounces
     #180 Pineapple  W.O.N.F. 2x                                                    2 ounces
     #120 Red Raspberry W.O.N.F. 2x                                           2 ounces
     #110 Strawberry W.O.N.F. 2x                                                   2 ounces

Artificial Fruit Flavors -                                                            Suggested Usage for 45# Mix
Quantity
  in Gals.  Item #
     #250 Blackberry                                                                   1-1/2 to 2 oz.
     #240 Blueberry                                                                   1-1/2 to 2 oz.
     #231 Cherry                                                                               1-1/2 to 2 oz.
     #260 Peach                                                                                1-1/2 to 2 oz.
     #220 Raspberry                                                                   1-1/2 to 2 oz.
     #202 Strawberry                                                                   1-1/2 to 2 oz.



Please complete attached form and email to sales@sterlingextractcompany.com and a customer 
care representatives will contact you to discuss your flavor requirements.

Do you currently use extracts or flavors 

What type and strength: 

Type of finished product manufactured: 

Any additional information or comments: 

Company Name:  

Address:  

City, State, Zip Code: 

Telephone Number: 

Contact Person: 

email: 

FEIN: 

Shipments are  f. o. b. Franklin Park, IL

STERLING EXTRACT COMPANY, INC.
Phone: 847-451-9728 Fax: 847451-9745

Email: sales@sterlingextractcompany.com
"Always Sterling Quality"
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