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Doehler at FIE 2015:  
Natural food & beverage ingredients  
• Unique product portfolio of natural 

ingredients and ingredient systems 

• Focus on naturalness, health & nutrition, 
functionality and clean & clear label 

• 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 FIE. In Paris, the globally active 

company presents its customers ingredients, 

integrated solutions and product concepts for 

successful food and beverages that meet the 

tastes of consumers with all the 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 raw material sources 

and cutting-edge processing technologies form the 

basis of new, natural Doehler ingredients and 

innovative applications for the food & beverage 

industry. The ingredients and product innovations 

that follow the trend topic “better for you” is a 

particular highlight. In addition to gluten-free malt 

extracts and “beyond dairy” ingredients, this 

includes vegetable proteins for vegan products as 

well as botanical extracts. Alongside these 

ingredient solutions and product ideas, Doehler 

also serves many other aspects of the “better for 

you” trends.  
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Doehler’s answer to health & nutrition  

Health & nutrition has become one of the most 

important mega trends of recent years. At FIE, 

Doehler presents its broad portfolio of health & 

nutrition ingredients for wide range of positioning 

opportunities and indications. Vegetable extracts 

and proteins are especially in the spotlight this 

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

African botanical extracts extends from baobab, 

rooibos and honeybush to moringa and cape aloe. 

Doehler also provides products with vegetable 

proteins from rice, for example, offering 

vegetarians and vegans the healthy added value 

they want. In addition, Doehler presents natural 

options for sugar reduction, such as fermented and 

reduced-sugar juices, as well as stevia-based 

sweetening systems with balanced sensory 

profiles.  

 

“Better for you” – adding value with less!  

Healthy foods are increasingly defined not by long 

lists of ingredients, but rather by what the recipe 

consciously does not include. In Paris, Doehler 

uses the trend topic “better for you” to present the 

application-specific, gluten-free malt extracts that 

can be used as natural ingredients for a wide 

range of products – both as special taste 

components and for natural colouring and 

sweetening. Visitors to Doehler’s trade fair stand 

have the chance to taste a large number of 

products that impress with outstanding multi-

sensory experience. The spectrum ranges from 

bread enriched with gluten-free malt extract to juicy 

malt beverages and even gluten-free cereal bars.  
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In addition to that, Doehler presents a new portfolio 

of “beyond dairy” ingredients based on almonds, 

rice, oats and soy, with impressive sensory 

properties. The portfolio makes it possible to 

develop lactose-free/cow’s milk-free foods and 

beverages with outstanding taste, thereby enabling 

growth potential by accessing completely new 

consumer groups. Alongside those ingredient 

solutions and product ideas, Doehler also serves 

many other aspects of the “better for you” trend. 

The ingredients and ingredient systems extend 

from natural flavours, colours and juices to sugar-

free natural sweetening systems.  

 

Using the best nature has to offer – natural 

flavours & colours 

Doehler has its own fruit and vegetable processing 

facilities in the world’s most important growing 

areas, securing the company direct access 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. Doehler will also be 

presenting its portfolio of premium FTNF/FTNJ 

flavours, flavour extracts, fractions, isolates and 

oils from its own flavour production facilities. The 

use of the valuable flavour substances from the 

fruits themselves and the exclusive use of physical 

and gentle concentration technologies make it 

possible to manufacture natural flavour extracts 

with particular purity, taste authenticity and 

standardised taste reproducibility. In addition, the 

company presents flavours that take visitors to the 

trade fair on a multi-sensory world tour. The flavour 

portfolio here ranges from popular flavours such as 
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apple, orange and pineapple to trend flavours like 

melon and blossom flavours, and even herb and 

spice extracts.  

Furthermore, Doehler presents a brilliant spectrum 

of application-specific and heat-stable natural 

colours and colouring concentrates. Thanks to its 

comprehensive competence in ingredients and 

expertise in the development of food and beverage 

applications, Doehler understands exactly how 

colours behave in combination with other 

components of a recipe – in a wide range of 

products, packaging types and production 

processes. That is why the company is specialised 

in formulating natural colours in such a way that a 

beverage or food can perform in the best possible 

way and thus contribute to a unique multi-sensory 

experience. 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. 

 
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 

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.  
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Expanded product portfolio for the food 
industry 

 

At FIE, Doehler presents its extensive ingredient 

portfolio for the food industry. The focus is on 

cereal ingredients, for example, which naturally 

optimise the sensory and nutritional properties of 

baked goods, confectionery and dairy products. 

For the first time, Doehler also presents a 

comprehensive portfolio of dry ingredients. The 

product range extends from freeze-dried fruits 

refined in various ways (whole fruits, pieces, slices, 

powder), granules, dry ingredient powders and dry 

compounds (e.g. fillings) to tailored special 

products. As well as the worlds of sweet 

indulgence, Doehler is also exhibiting savoury 

preparations for the food and food service industry. 

The company uses the very best ingredients and 

raw materials in the production of its spicy 

solutions. 

 

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.”, 
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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 6, Stand 6I8 
 

 
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 broad product portfolio of natural 

ingredients ranges from flavours, colours, health & 

wwnutrition 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 
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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 

Fax +49 6151 306-8205 

diana.wolfstaedter@doehler.com 

http://www.doehler.com/
http://www.we-bring-ideas-to-life.com/

