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Doehler at BRAU 2015:  
“We bring ideas to life.” 
 

• Unique product portfolio of natural 
ingredients and ingredient systems 

• Smart product ideas and innovative product 
applications for multi-sensory experiences 

• Efficient solutions for breweries 

• Doehler Innovation Platform – promoting 
entrepreneurship and open innovation 

 
Naturalness, health & nutrition, functionality and 

clean & clear label are the main themes at 

Doehler’s stand at this year's BRAU Beviale in 

Nuremberg. In line with the company motto “We 

bring ideas to life.”, Doehler will present pioneering 

products and product applications for every 

segment of the beverage industry. The company 

gives its customers ideas for successful products 

that meet the tastes of consumers with all their 

senses. This wide range of innovations is based on 

Doehler's comprehensive and unique portfolio of 

natural ingredients, consisting of flavours, colours, 

health & nutrition ingredients, cereal ingredients, 

dairy ingredients, speciality ingredients, dry 

ingredients, fruit & vegetable ingredients and 

ingredient systems. Natural sources of raw 

materials and state-of-the-art processing 

technologies form the basis of new, natural 

Doehler ingredients and innovative beverage 

applications. Reduced-calorie and reduced-sugar 

beverages, crafted sodas, next-generation energy 

drinks, gluten-free beers and modern ciders with 

distinct taste profiles are just a few examples of the 

around 100 product concepts that Doehler is 

presenting at BRAU and offering for tasting. 

Alongside efficient ingredient solutions especially 
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for craft and microbreweries, the top innovations at 

the trade fair stand include a comprehensive 

portfolio of high-quality vegetable ingredients and 

new DMD® culture media systems for the fast and 

reliable detection of beverage spoiling 

microorganisms. 

 

For every innovative product development and 

product application, Doehler's main focus is always 

on the multi-sensory product experience, based on 

appealing harmoniously to all the senses. Thanks 

to this holistic sensory approach, Doehler is able to 

guarantee its customers an important building 

block to success – helping them to stand out from 

the crowd. 

 

Cereal and malt ingredients for greater 

efficiency in breweries 

Cereal and malt ingredients are characterised by 

distinct taste profiles and are valuable nutritional 

building blocks for foods and beverages. At BRAU 

Beviale, Doehler is showcasing an extensive 

portfolio of cereal and malt ingredients that allow 

breweries in particular to organise their production 

processes in a much more efficient way. For 

example, Doehler is presenting a sour wort with 

which breweries can produce premium beers in 

consistent quality easily. Doehler sour wort 

reduces the pH value of mash and wort 100% 

naturally and significantly increases the beer's 

drinkability and taste stability.  

As an all-round partner for breweries, Doehler is 

also showcasing a wide range of wort concentrates 

that are especially tailored to the needs of craft and 

microbrewers today. Doehler wort concentrates 

increase brewing capacity and productivity with 
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minimal effort, as well as simplifying the production 

of great-tasting premium and special beers while 

offering plenty of space for creativity.  

 

Product ideas to help breweries and beverage 

producers stand out 

As a driver of innovation in the food and beverage 

market, Doehler is presenting trend-setting product 

concepts for beverage producers – and especially 

for breweries. Alongside beer mixes in a wide 

range of innovative flavours, Doehler is also 

showcasing product concepts and technologies for 

gluten-free beers. The company will also 

demonstrate extremely promising options for 

breweries to add modern cider to their portfolio. A 

special fermentation technology allows Doehler to 

deliver cider bases that feature absolutely distinct 

and unmistakable taste profiles. 

Soft drink manufacturers can also enjoy a journey 

to the beverage world of the future at Doehler's 

trade fair stand. Doehler will showcase reduced-

calorie and reduced-sugar beverages with an 

outstanding overall taste profile, crafted sodas, 

next-generation energy drinks with new functional 

added value, innovative liquid food & beverage 

enhancers, and light ginger malt beverages. In 

addition, Doehler will present premium purees 

made from exotic fruits such as fig and golden 

berry (physalis), which unlock new taste 

sensations in a wide range of product applications.  

 

Using the best nature has to offer 

Doehler has its own fruit and vegetable processing 

facilities in the world’s most important growing 
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regions, securing the company direct access to the 

best raw materials for the production of high-

quality natural flavours, colours, health & nutrition 

ingredients and fruit & vegetable ingredients. The 

company has demonstrated a high level of 

expertise in flavours and natural flavour extracts 

for decades. At BRAU, the company will present 

flavours that take visitors to the trade fair on a 

multi-sensory world tour. The flavour portfolio here 

ranges from popular flavours such as apple, 

orange and pineapple to trend flavours like melon 

and blossom flavours, and even herb and spice 

extracts. In addition, Doehler will showcase its 

innovative flavour technology for optimising the 

taste of HIS sweeteners.  

At BRAU, Doehler will present its comprehensive 

portfolio of natural colours, colouring concentrates 

and natural colour extracts. The colour range 

covers every tone and shade, ranging from pure 

white and bright yellow to warm orange and 

shining red tones, all the way to the new green and 

blue nuances. 

Plant extracts are especially in the spotlight this 

year. The large, up-to-the-minute portfolio of 

African botanic extracts extends from baobab, 

rooibos and honeybush to moringa and cape aloe.  

 

Go veggie! The new vegetable ingredients. 

To complement its extremely broad and detailed 

portfolio of fruit ingredients, Doehler also offers a 

comprehensive and application-specific portfolio of 

new vegetable ingredients, including options as 

diverse as tomato, pumpkin, sweet potato, 

cucumber, black carrot, sweet pepper, rhubarb and 

beetroot. As well as premium chunky purees and 
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cloudy and clear juice concentrates, Doehler also 

offers a large portfolio of natural vegetable 

flavours. The expert in multi-sensory experiences 

proves just how refreshing and sophisticated 

vegetables in beverages can be, for example with 

innovative aqua plus beverages, lemonades and 

tea beverages, as well as juices and still drinks.  

 
Innovative culture media and quick tests for 
microorganism detection 

Simple, fast, reliable – DMD®! Döhler Microsafety 

Design® has delivered reliable, ready-to-use 

culture media to the beverage industry for more 

than 30 years. At this year's BRAU Beviale, 

Doehler will present three innovative products that 

make microbiological quality assurance even more 

reliable and efficient.  
 
NBB® PCR Broth  

PCR (polymerase chain reaction) is currently one 

of the most reliable methods for detecting and 

identifying beverage spoiling microorganisms. 

Doehler will introduce the universal, ready-to-use 

culture medium NBB® PCR Broth for the first time 

at BRAU Beviale. Thanks to its optimized 

composition of raw materials, it promotes fast 

microorganism growth and reduces the incubation 

time. The new NBB® PCR Broth also offers 

another unique and impressive advantage: thanks 

to a special production process, the broth is free of 

DNA from spoiling microorganisms and contains 

absolutely no PCR inhibitors that could distort the 

result. False positive as well as false negative 

results, both of which can have expensive 

consequences for breweries, are ruled out. The 

medium can be combined with all PCR and real-
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time PCR detection systems available on the 

market, making it suitable for universal use. 

 

  

DMD® Screen and Ident Kits 

Fast results without expert knowledge – thanks to 

the new DMD® Screen and Ident Kits, which will 

also be launched at BRAU Beviale. This innovation 

will particularly benefit small and medium-sized 

breweries. The DMD® Screen and Ident Kits 

combine optimised PCR with Lateral Flow 

detection in a unique way, as simple as a 

pregnancy test. The DMD® Screen Kits offer 

reliable screening for  the presence of 

microbiological contaminations. The DMD® Ident 

Kit provides information which microorganism 

causes the contamination. The DMD® Screen Kits 

are currently available for the detection of 

Lactobacillus-Pediococcus and Pectinatus-

Megasphaera, and the DMD® Ident Kit for 

Lactobacillus brevis. The DMD® Hop Resistance 

Screen Kit detects hop-resistant microorganisms. 

Their ease of use makes them especially 

attractive. After just five minutes, the test strip 

delivers reliable results for the microorganisms 

present in the pre-enriched sample. Products for 

other segments of the beverage industry will 

extend the portfolio of DMD® Screen and Ident Kits 

in future. 

 

Brewers QCheck®  

Doehler is presenting a unique test kit especially 

for craft and microbreweries at BRAU. The 

Brewers QCheck® Kit is an all-in-one solution that 

allows the entire brewing process to be checked all 

the way to filling, ensuring comprehensive safety. 

The ready-to-use kit contains culture media for the 

detection of harmful microorganisms in water, 
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yeast, or yeast-cloudy or filtered beer, and for 

checking hygiene in the production and filling lines. 

Its use is as simple as it is reliable: a clear colour 

change shows when harmful microorganisms are 

present. There is no need for extensive laboratory 

equipment or microbiological expertise. 

 

Doehler Innovation Platform –  

Innovation meets entrepreneurship 

Doehler sees itself as a key driver of innovation for 

the food and beverage industry. At www.we-bring-

ideas-to-life.com, the company operates a 

successful innovation platform where external idea 

providers are integrated into the innovation 

process in a targeted way. This is how 

partnerships are formed with companies, 

researchers, inventors and researchers in order to 

bring ideas from the entire food and beverage 

range to life. These ideas can range from natural 

ingredients to advanced technologies, and all the 

way to innovative end consumer products. True to 

the corporate slogan “We bring ideas to life.”, 

Doehler offers its full range of expertise and global 

resources, thus creating unique conditions for 

putting ideas into practice. Moreover, people and 

institutions with experience in the food and 

beverage industry have the chance to become part 

of the global Doehler Innovation Network, which 

consists of universities, suppliers and independent 

experts from the food and beverage industry. With 

the innovation platform, Doehler aims to promote 

entrepreneurship, thus continuing to drive global 

innovations in the food and beverage industry 

forward even more strongly. 

Hall 1, Stand 303 
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About Doehler: 

Doehler (www.doehler.com) is a global producer, 

marketer and provider of technology-based natural 

ingredients, ingredient systems and integrated solutions 

for the food and beverage industry. Doehler’s integrated 

approach and the broad product portfolio are the optimal 

basis for innovative and safe food & beverage 

applications. The product portfolio of natural ingredients 

ranges from flavours, colours, health & nutrition 

ingredients, cereal ingredients, dairy ingredients, 

speciality ingredients, dry ingredients and fruit & 

vegetable ingredients to ingredient systems.  

 

Headquartered in Darmstadt, Germany, Doehler is 

active in over 130 countries and has 30 production sites, 

as well as sales offices and application centres on every 

continent. More than 4,500 dedicated employees provide 

our customers with fully integrated food & beverage 

solutions from concept to realisation. 

 

“WE BRING IDEAS TO LIFE.” briefly describes 

Doehler’s holistic, strategic and entrepreneurial 

approach to innovation. This comprises market 

intelligence, trend monitoring, the development of 

innovative products and product applications, advice on 

food safety and microbiology, food law as well as 

Sensory & Consumer Science. 

 

For further information: 

Doehler GmbH 

Riedstraße 7-9 

64295 Darmstadt 

www.doehler.com  

www.we-bring-ideas-to-life.com 

 

Diana Wolfstädter (PR) 

Phone +49 6151 306-1205 

http://www.doehler.com/
http://www.we-bring-ideas-to-life.com/
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Fax +49 6151 306-8205 

diana.wolfstaedter@doehler.com 


