
WE BRING IDEAS TO LIFE.

Innovative product ideas

Integrated ingredient portfolio 
and tailored ingredient 
systems

Integrated services

Innovation 
in Food

             Ingredients & 
Ingredient Systems for
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Pure indulgence is by no means all modern food needs to 
offer. The demand for greater naturalness, functionality 
and quality have changed the food market permanently in 
recent years. A modern product needs to have plenty to of-
fer for the eye too, so that it attracts the consumer,s inter-
est. As a leading global manufacturer and marketer of nat-
ural ingredients, ingredient systems and integrated 
solutions for the food and beverage industry, we know 
what consumers want and are aware of the technological 
requirements needed for modern food. 

WE BRING IDEAS TO LIFE describes our commitment to 
support our customers in developing new products. From 
the idea to the finished product, we support you with our 
integrated approach, extensive ingredient portfolio and 
innovative product concepts.

Solutions for drinkable dairy products
The various white masses produced by dairies 
present a wide range of challenges in product de-

velopment. Individual solutions have to be found for milk 
mix, milk & fruit and whey beverages, as well as drinking 
yoghurts. This applies particularly to the selection of fla-
vours, colours, fruit purees, fruit juice concentrates and the 
resulting compound solutions. Our broad product port- 
folio and expertise in the field of dairy product applica- 
tions forms the basis on which we create the best possible 
product for our customers.

 

Solutions for yoghurts & desserts
The world of desserts is becoming ever more  
varied! Layered, side-by-side and airy, whipped 

preparations combined with pudding or yoghurt are the 
big trend here. However, these products also present tech-
nological challenges. Döhler has developed systems for 
fruit preparations which significantly reduce colour and 
flavour migration and allow a light, stable whipped fruit 
topping throughout the product,s entire shelf life. In addi-
tion, Döhler offers chunky and high-brix preparations for  
yoghurts and desserts.

Solutions for ice cream  
Chocolate, vanilla and strawberry are some of the 
most popular ice cream flavours among con- 

sumers. Döhler has developed a selection of flavours and 
preparations especially for ice cream, in order to allow the 
chocolatey and fruity taste to develop in all its facets. The 
range of flavours extends from classics such as chocolate, 
nut and vanilla to exotic options such as mango, tea and 
lychee. Döhler also offers innovative coatings, toppings 
and – the very latest in the ice cream segment – non-freez-
ing ripple sauces. Whipped foam preparations that are 
fluffy even straight out of the freezer are a truly special ice 
cream indulgence.

Solutions for confectionery  
Alongside premium malt extracts, strong tea  
infusions and juice concentrates, we offer an  

extensive ran ge of flavours with innovative taste sensa- 
ti ons for sugar, gum and chocolate confectionery. The  
range extends from fruity, brown and white flavours to  
extraordinary and unexpected taste creations. Döhler also 
offers solutions for calorie-reduced confectionery sweet-
ened with MultiSweet® as well as the matching natural  
flavour technology developed to give it an outstanding  
taste profile. 

Solutions for baked goods
Working closely together with our customers, we 
are creating an ingredient portfolio for the baked 

goods segment. The range includes heat-resistant fla-
vours, colouring and sweetening malt extracts, prepar- 
ations based on fruit or fats as well as bake-stable jelly 
toppings.

Ingredients & Ingredient Systems for 
Innovation in Food
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Ingredients &  
Ingredient Systems:

• Tailored compounds for 
drinkable dairy products

• Fruit preparations made from 
fruit pieces, fruit juice 
concentrates and purees for 
dairy products and ice cream

• Ripple sauces, toppings and 
fruit preparations for ice cream

• Strong tea infusions for dairy 
products and confectionery

• Fruit preparations and jelly 
toppings for baked goods that 
remain stable when frozen, 
baked or thawed

• Spice solutions either for 
mixing into dairy products, 
soups and sauces or as ready- 
to-eat products like dips, 
pestos, salsas and chutneys

Health & Nutrition:

• MultiSweet® Classic: 
Sweetening systems with high 
intensity sweeteners

• MultiSweet® Stevia:  
Natural sweetening  
systems with stevia

• MultiSweet® Fruit:  
Sweetness from fruits

• Health ingredients
• Texture-improving ingredients 

for dairy products

Fruit & Veggie  
Ingredients:

• NFC juices 
• Fruit and vegetable juice 

concentrates
• Clarified juice concentrates for 

natural sweetening 
• Fruit and vegetable purees and 

concentrates
• Fruit pieces and cells

Colours:

• Natural colours from colouring 
fruit and vegetable 
concentrates

• Low-migration colours for 
colour-sensitive layered 
desserts

• Colour spectra: yellow, orange, 
red, violet, brown 

Cereal & Malt  
Ingredients:

• Malt extracts for natural 
colouring of dairy products, 
confectionery and baked goods 

• Malt extracts for natural 
sweetening of foods

• Malt extracts as taste-giving 
components

• Added nutritional value in the 
form of B vitamins, minerals 
and dietary fibres 

• Gluten free malt extract

Flavours:

• Fruit and non-fruit flavours for 
the dairy, ice cream and 
confectionery industries

• Heat-resistant flavours for the 
bakery industry 

• Flavours for pH-neutral 
applications

• Flavours for acidic applications
• FTNF and FTNJ flavours
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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 port-
folio of natural ingredients ranges from flavours, colours, 
health & nutrition ingredients, cereal ingredients, dairy in-
gredients, speciality ingredients, dry ingredients, 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 custom-
ers 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.

Enjoy Multi-Sensory Experiences™


