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Döhler off ers you all natural, taste-relevant fl avour extracts 
which can be extracted from fruits in the most authentic 
form. The product portfolio also includes FTNF/J Flavours 
(from the named fruit, from the named juice) which can be 
used as add-back fl avours for fruit juices and fruit splashes, 
as well as premium fl avour fractions and isolates as 
building blocks for fl avour creation. Concentrated citrus 
oils and water phases, plus specialities such as an apple oil, 
are also part of the Döhler range. The portfolio stretches 
from popular fruits such as orange, lemon, lime, apple and 
red fruits to exotic fruits such as mango, pomegranate and 
pineapple.

With our expertise we are able to create FTNF/J add-backs 
with specifi c requirements e. g.: ester value, trans-2-hexenal-
content etc.

Döhler Flavour Extracts –

The most authentic taste, like a freshly-picked fruit

The Döhler Portfolio 

of Flavour Extracts:

• FTNF fl avours
• FTNJ fl avours
• Fractions & isolates
• Water phases
• Customised water phases/essences
• Essential oils
• Extracts

The best nature has to off er:

Exoooooticticticticcccctt sssssssss

Apple
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100 % Nature

With the help of the latest and most gentle technologies 
such as distillation, extraction, chromatography and other 
captive technologies, Döhler uses 100% natural raw 
materials such as fruits, vegetables and other plant
substances to produce FTNF/FTNJ fl avours, extracts and 
fl avour building blocks with a distinctively authentic 
taste. Using exclusively physical processes guarantees 
that no process substance or solvent can impair the clean, 
pure taste of nature and the term ‘naturalness’ can be 
used with absolute accuracy.

100 % Fruit

The quality of fruits and other plants can vary widely from 
country to country and harvest to harvest – causing the 
content of signifi cant fl avour substances to vary, too. 
Thanks to our access to a wide range of raw material qual-
ities, we are able to compensate these harvest variations 
and to produce specialities with agreed fl avour values for 
you. This means that we can maintain a consistent taste 
profi le with a constant quality at all times.

100 % Purity

The freshness of the raw materials is a crucial factor in 
producing premium fl avours. As a vertically integrated 
company with several facilities worldwide, Döhler is repre-
sented everywhere the fruits are grown. This guarantees 
that the fruits are processed on the spot and the fl avour-
relevant raw materials are extracted directly. Citrus and 
exotic fruit specialities are mainly processed in the Centre 
of Excellence in Brazil. Highly-concentrated apple essences, 
on the other hand, are produced in the Centre of Excellence 
in Poland. Döhler has also secured outstanding and reliable 
sources of raw materials for other fruits and plants, such 
as vanilla or cola nut.
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About Döhler 
Döhler (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. Döhler’s integrated approach 
and the broad product portfolio are the optimal basis for 
innovative and safe food & beverage applications. The 
product portfolio ranges from fl avours, colours, health & 
nutrition ingredients, cereal ingredients, dairy ingredients, 
speciality ingredients, fruit & vegetable ingredients to 
ingredient systems. 

Headquartered in Darmstadt/Germany Döhler has 23 
 production sites, 48 sales offi  ces and application centres 
as well as sales activities in over 130 countries. More than 
3,500 dedicated employees provide our customers with 
fully integrated food & beverage solutions from concept 
to realisation.

“WE BRING IDEAS TO LIFE.” briefl y describes Döhler’s holis-
tic and strategic 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.

smell
taste

feel

see

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

Enjoy Multi-Sensory Experiences
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