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| How to turn your products into unique Multi-Sensory Experiences®
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Global
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Nature is our most important supplier —and also our least pre-
dictable. That is why we do all we can to secure long-term, direct
access to the best natural raw materials. Together with our global
fruit and vegetable partners, we rely on vertical integration with
consistent quality standards and our own processing facilities on
site —all over the world. This guarantees the best natural ingredi-
ents and optimum planning reliability.

Together we develop
your next
product success

» What does the market of tomorrow look like?

+ How can we reduce the idea-to-market-time?

« How can we achieve higher nutritional values
in processed raw materials?

One of the biggest challenges in our sector is turning an out-
standing idea into a real market success. This is exactly what
we consider to be our task: creating products, solutions and
services and demonstrating new, innovative opportunities,
which fit perfectly to your market, your sector, your company
and your consumers.

Integrated
Solutions
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@ Innovative
technologies

We have been constantly expanding our expertise in process-
ing natural raw materials for decades and are the driving force
behind technological development in this field. With a unique
range of state-of-the-art technologies, we process the best of
nature in a gentle way to produce natural ingredients and ingre-
dient systems. In every step of the process, we aim to create real
added value for you and the consumer: highest product quality
retaining taste and nutritional value, consistent product stability,
efficient and sustainable development, as well as entirely new
opportunities for innovative food and beverage applications.

| We go all the way for you and your customers
with tailored comprehensive solutions, processes and innovations — from the field to the supermarket shelf

Global sourcing of the very best
raw materials

technologies

Gentle processing with innovative

Development of customised
natural ingredients &
ingredient systems
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Product solutions
for more than
120 B2C categories

Dairy &
Plant-Based
Ingredients

Service

Solutions

Comprehensive
market expertise

Which taste is exciting? Which colour is fascinating? Which
scent is seductive? And which product promise is convincing?
We provide you with well-founded answers to these questions
that are decisive for your success. Dohler is at home in a wide
range of food and beverage markets, conducts research and
development around the world and supports customers in more
than 130 countries. We know the challenges of your industry,
have our eye on the latest trends across all markets, and know
exactly what consumers want at a local level. This allows us to
support you with your innovation process, range development
and international strategy.

Development of B2C
applications for unique
Multi-Sensory Experiences®

Comprehensive service solutions
for quality assurance

| Who we are

We are a global producer, marketer and provider of technology-
driven natural ingredients, ingredient systems and integrated
solutions for the food and beverage industry. Our 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 natural flavours,
natural colours, health ingredients, pulses & cereal ingredients,
dairy & plant-based ingredients, fermented ingredients,
dry fruit & vegetable ingredients, fruit & vegetable ingredients to
ingredient systems.

DOHLER GmbH

Riedstr. 7-9 | 64295 Darmstadt | Germany

Phone +49 6151306-0 | Fax +49 6151 306-278
mailbox@doehler.com | www.facebook.com/doehlergroup
www.twitter.com/doehlergroup
www.linkedin.com/company/doehler

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

i

Fruit™&

Végetable <
Ingredjents

Microbial
Detectigh — -

Solutions
iid.z1. 2143

Sensory
Consume

Science y
L
_

&

d

L

Multi-Sensory
Experiences®

The driving force behind every one of Dohler's product
developments is a passion for turning the best nature has
to offer into unique Multi-Sensory Experiences®. These
experiences occur when the product appeals to all the senses:
through what we can taste, smell, see, touch and hear. With
our knowledge of the expectations consumers have, decades
of experience in developing ingredients and successful applica-
tions and our comprehensive portfolio of natural ingredients &
ingredient systems, we create Multi-Sensory Experiences® that
will not fail to excite your consumers time and again.

Sensory & Consumer Science for
a perfect product experience



We brin
ideas to life.

Using nature and innovative technologies as our starting point,
we always go one step further to create real added value for
customers and consumers. This is how we pave the way for
turning smart ideas into amazing products — for unique,
Multi-Sensory Experiences®.

www.doehler.com

Snacks,
Soups &
Sauces

Dairy &
Ice Cream

Non-alcoholic
Beverages

Alcoholic
Beverages

DOHLER | INNOVATION

. Promoting innovation in the food and beverage industry is very
confECtlonery important to us.

For this reason, we successfully operate an innovation platform
at www.we-bring-ideas-to-life.com where external idea provid-
ers are integrated into the innovation process in a targeted way.
The ideas range from natural ingredients and advanced tech-
nologies to innovative end consumer products. We offer our full
range of expertise and our global resources true to the corporate
slogan “We bring ideas to life.”, thereby creating unique condi-
tions for turning ideas into reality. We aim to use the innovation
platform to consequently promote entrepreneurship, thus con-
tinuing to increase the power to drive innovations in the food
and beverage industry globally.

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



