
 Cereal & Malt 
   Ingredients

Natural, high-quality cereal 
and malt extracts

Liquid and dry product 
solutions

Portfolio tailored to all kinds of 
food & beverage applications

WE BRING IDEAS TO LIFE.



Due to their diverse sensory and functional advantages, 
natural cereal and malt extracts lead to improvements in 
many products. 
Through the combination of natural raw materials with 
state-of-the-art production technologies, Döhler is in a 
position to offer a wide range of cereal and malt extracts. 
Different product properties such as raw material sources, 
sugar spectrum, taste, colour, turbidity, etc. ensure a 
respective maximum added value in the final application.

Dry and liquid extracts with 60° or 80° Brix are produced 
according to customer requirements at the plants in 
Germany and China.

As a supplier of integrated solutions, Döhler not only offers 
a standard portfolio of cereal and malt ingredients, but 
also: 
• individualised product solutions according to customer 

and application requirements
• all-in-one ingredient systems including all other build-

ing blocks such as juice, flavours, etc.
• global support in the development of recipes and 

applications 

Döhler’s malt extracts for the food industry can be used to 
improve the sensory properties and nutritional value or to 
optimise the production processes, e.g. those used for 
baked goods or bars.

Döhler Cereal & Malt Ingredients –
      Natural raw materials and 

high-end technology for your innovations

Nutritional benefits

• Naturally higher values of  minerals and vitamins 
compared to conventional sugar

• Optimisation of the nutritional physiological 
profile by establishing sugar spectrumsSensory benefits

• Improving and intensifying the taste
• Creating nuances and finishing touches of flavours 

through chocolate, caramel and nut notes
• Creating balanced sweetness profiles as well as 

possible substitutes for refined sugar
• Natural colouring
• Improved texture and crust of baked goods
• Improving gluten-free products with 

Döhler’s gluten-free malt extract

Technological benefits

• Speed up dough preparation by accelerating yeast 
activity

• Optimised baking times and consistent baking 
results

• Extended shelf-life through increased water-
binding capacity

Benefits in food applications



As malt extracts are characterised by unique taste profiles 
and represent high-quality nutritional building blocks, 
they are an ideal basis for innovative non-alcoholic bever-
ages with a wide variety of positioning options.

 
Special extracts and concentrates allow breweries to sim-
plify their production processes, reduce investment needs 
and continually improve products. 

Non-alcoholic malt beverages

• Application for a wide range of beverage concepts 
from light malt refreshment drinks to halal-
suitable non-alcoholic beers and dark malt drinks

• Döhler extracts or all-in-one compounds enable 
every beverage manufacturer to safely produce 
and bottle malt beverages 

Beer and spirits

• Döhler Wort Concentrates make it possible to brew 
high-quality beers; this allows breweries to 
increase their existing capacities and enables other 
beverage manufacturers to brew beer without 
investments in brewhouse technology

• Döhler Sour Wort represents a cost-effective 
solution for adjusting the pH of mashes and worts 
naturally and in accordance with the German 
Purity Law, with the aim of improving the sensory 
quality and stability of beer

Benefits in beverage applications

Your Application

Beverage Food

Non-alcoholic Alcoholic Bakery Confectionery Dairy & Ice

Liquid Extracts

Clarified Extracts High-stability malt drinks

Wort Concentrates Optimisation & substitution
of a brew house

Sour Wort Adjustment of mash and wort pH 
within German Purity Law

Extra Sweet Cereal Extracts Well-balanced sweetness & possibility to replace refined sugar

Gluten-free Extracts Gluten-free malt drinks Improved gluten-free food applications

Standard Extracts Basis for all kinds of malt drinks Improvement of flavour, texture & nutrition 

Colour Malt Extracts Natural Colouring 

Dry Extracts

Standard Extract Powders Improvement of flavour, texture & nutrition 

Extract Crunches Toppings & coatings

Extract Powder Blends Chocolate replacement & chocolate malt mix drinks

Our products lead to benefits in your application
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Enjoy Multi-Sensory Experiences
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DÖHLER GMBH
Riedstr. 7 – 9 · 64295 Darmstadt
Germany
Phone +49 6151 306-0
Fax +49 6151 306-278

www.doehler.com
mailbox@doehler.com
facebook.com/doehlergroup
twitter.com/doehlergroup

About Döhler 
Doehler (www.doehler.com) is a global producer, marketer 
and provider of technology-based natural ingredients, in-
gredient 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 portfo-
lio ranges from flavours, colours, health & nutrition ingredi-
ents, cereal ingredients, dairy ingredients, speciality ingre-
dients, fruit & vegetable ingredients to ingredient systems. 

Headquartered in Darmstadt, Germany, Doehler is active 
in over 130 countries and has 26 production sites, as well 
as sales offices and application centres on every continent. 
More than 4,000 dedicated employees provide our cus-
tomers with fully integrated food & beverage solutions 
from concept to realisation. 

“WE BRING IDEAS TO LIFE.” briefly describes Doehler’s ho-
listic, strategic and entrepreneurial approach to innova-
tion. This comprises market intelligence, trend monitoring, 
the development of innovative products and product appli-
cations, advice on food safety and microbiology, food law as 
well as Sensory & Consumer Science.


