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When only the right combination of characteristics will meet your requirements
for a top quality sweetening agent . . . turn to Flo-Sweet. In the growing family
of Flo-Sweet blends, you will find a rich variety of types and ratios from which
to choose.

Doubly refined and united by a special comogenizing process for utmost
uniformity, Flo-Sweet blends open up whole new fields for food manufacturers
who are readying new table delicacies to tap tomorrow’s rich and growing
markets. To find out how these versatile sweetening agents can best fit into your
own new food products development program, consult your Flo-Sweet En-
gineer. Or write for the brochure “New Ingredients for New and Improved
Food Products.” It tells all about four new Flo-Sweet liquid sugars!

REFINED SYRUPS & SUGARS, INC.

YONKERS, NEW YORK
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SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO
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A FLO-SWEET BLEND
FOR EVERY NEED!

These principal Flo-Sweet blends are
comogenized at the refinery for complete
uniformity :

SUCRODEX (cane sucrose and dextrose)
INVERDEX (cane invert and dextrose)
AMBERDEX (amber sucrose and dextrose)
SUCROSE/CSU (sucrose and corn Syrup)




