 [image: image1.jpg]Sethness
Greenleaf ..



           [image: image2.jpg]Our flavors make the world smile."



             
  For Immediate Release 
         New brown sugar flavor is Sethness Greenleaf’s latest creation                    

CHICAGO, June xx, 2009 – Sethness Greenleaf, Inc., the world-renowned creator and manufacturer of food and beverage flavors, announced its latest flavor creation – brown sugar. This new flavor delivers a “true-to-taste” brown sugar profile and a level of versatility that can help reduce both costs and calories when substituted for a brown sugar ingredient. 

This newest brown sugar profile is characterized by creamy baked brown sugar notes that pairs perfectly with fruit flavors. Not only is this flavor a compliment to savory dishes, it works extremely well in marinades, sauces, ice cream, coffee beverages, syrups and confections. Available as a water soluble liquid, this new brown sugar flavor is available in both natural or natural and artificial flavor nomenclatures.  
To learn more about Sethness Greenleaf’s new brown sugar flavor and how it can expand the global array of food and beverage offerings, call (+1) 800.621.4549, or visit our website at  www.sethnessgreenleaf.com to use the convenient request forms found in the Customer Support and Contact Us sections.

    # # #

About Sethness Greenleaf Inc.  Established in Chicago in 1880, Sethness-Greenleaf was founded to meet the flavor needs of the bourgeoning U.S. food and beverage industries. By providing product excellence, responsive customer service and reliable delivery at affordable prices the company has become the trusted partner of food and beverage concerns across the country. Sethness Greenleaf’s commitment to flavor innovation and creativity, product quality, legendary customer service, reliability and affordability has grown exponentially for well over a century. Today the company serves a global clientele with a team of dedicated flavor industry professionals who create, manufacture and deliver perfect natural and natural/artificial flavors every time. 
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