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Integrated Sweetening Solutions
Everybody wants to indulge and is looking for products that 
contain less sugar and support a healthy and natural way of 
life. Furthermore, the industry has a great interest in reduc-
ing sugar in its applications – especially when sugar prices 
are on the rise or global agencies put restrictions on the use 
of sugar in foods and beverages. 

Fewer calories  – yes – but without sacrificing taste! This 
proves to be a challenge when developing new products. As 
a survey conducted by Döhler Sensory & Consumer Science 
on reduced-calorie beverages showed, consumers of sugar 
are not willing to accept a loss of taste - even if the product 
contains fewer calories!  
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We are a specialist for creating outstanding Multi-Sensory  
Experiences®. With our MultiSweet® and MultiSense® 
brands, we offer contemporary sweetening and flavour 
solutions for sugar-reduced products that are characterized 
by an outstanding sugar-like sensory profile und thus meet 
consumers’ wishes. 

The spectrum of sweetening solutions ranges from 
calorie-free, high-intensity sweeteners and natural sweet-
eners to natural flavour systems. All sweetening solutions 
offer balanced sensory profiles, high stability, ease of use 
and optimal cost-in-use.

MultiSense® Flavours
Flavours for a perfect sensory profile in reduced-sugar products!  

MultiSense® Flavours make a significant improvement 
to the sensory properties of reduced-sugar products.  
The MultiSense® Flavour range provides solutions for  
many different requirements: 

While MultiSense® Sweet optimises the sweetness profile 
and mouthfeel with no added sweeteners, MultiSense® 
Masking masks the aftertaste of sweeteners and, like  
MultiSense® Mouthfeel, gives reduced-sugar products an 
especially full mouthfeel.

MultiSense® Sweet MultiSense® Masking MultiSense® Mouthfeel 
Improves the impression of sweetness and 
mouthfeel in sugar reduced products:

Masks the aftertaste of HIS for sugar-like 
sensory properties:

For an extra full-bodied taste and mouthfeel
in sugar-reduced products:

  Features & Benefits:   Features & Benefits:   Features & Benefits:

   No use of additional sweeteners
    Adressing the dimensions initial sweetness, 

core sweetness and mouthfeel

    Can be combined with natural & artificial 
sweeteners

    Maintaining mouthfeel and providing a 
balanced sweetness profile

    Can be combined with HIS or 
MultiSense® Sweet

    Prevents the watery impression of 
sugar-reduced products



MultiSweet® Stevia
The natural sweetener for mid-cal products

MultiSweet® Classic is the ideal sweetener for a wide 
range of food and beverage applications. It includes blends 
of two to four classic HIS* which use synergisms for a 
round and harmonic taste profile. Furthermore, an innova-
tive flavour technology prevents bitter and metallic notes, 

which gives MultiSweet® Classic a taste particularly close 
to that of sugar. MultiSweet® Classic is offered both as liq-
uid sweetener and in powder form. It is ideal for use in diet  
or zero beverages.

MultiSweet® Classic
Sugar-sweet indulgence without calories

With its well balanced taste, MultiSweet® Stevia is a 
low-calorie and natural alternative to classic HIS. The 
sweet-tasting steviol glycosides are extracted from the 
leaves of the stevia rebaudiana plant and are about 300 
times sweeter than sugar. MultiSweet® Stevia is offered 
in both powder and liquid form for use in beverages and 
foods. The best sensory results are achieved by replacing 

30-50% of calorie-containing sweeteners, such as sugar. 
The combination with MultiSense® Flavours provides an 
outstanding multi-sensory experience by reducing the liq-
uorice and bitter notes and offering a dulcet mouthfeel. 
MultiSweet® Stevia is ideal for sugar-reduced foods and 
beverages with a natural positioning.

Benefits: 
• Natural sweetener
• Calorie-free
• Sugar reduction of 30-50% 

– depending on the application, 
even more than 50% of the 
sugar can be replaced

• Non-cariogenic

Features & Application:
• HIS* of natural origin
• Portfolio of blends including 

various steviol glycosidea
• Blends with MultiSense® 

Masking for a taste similar to 
that of sugar

*HIS = High Intensity Sweeteners

Benefits: 
• Calorie-free
• Sensory profile close to that of 

sugar
• Cost-efficient sweetening 

system
• Non-cariogenic
• Up to 100% sugar reduction

Features & Application:
• Blends of various classic HIS, 

such as aspartame, acesulfame 
K, sucralose and cyclamate

• The combination of Döhler 
MultiSweet® Classic and 
MultiSense® Masking  gives 
best sensory results

*HIS = High Intensity Sweeteners;  ** SIT= Sweetness Improving Technology

MultiSweet® Fruit
Natural sweetness made from 100 % fruit

MultiSweet Fruit® is the sweetness from 100% apples and 
pears for premium products with a natural positioning. No 
chemical additives are used at any point during the pro-
duction process. This provides an ideal sugar ratio between 
fructose, sucrose and glucose. MultiSweet® Fruit is very 
similar to sugar in terms of its sweetness and taste profile, 
despite having a low glycaemic index. Döhler offers sweet-

ening concentrates from apple and pear juice, decoloured 
apple juice concentrate and deacidified apple juice con-
centrate for various food and   beverage applications. In 
combination with MultiSweet® Stevia, MultiSweet® Fruit 
is also ideal for premium foods and beverages with a nat-
ural positioning. 

Benefits: 
• Sweetness from 100% fruit, clean 

label possible
• Ideal sugar ratio between 

fructose, saccharose and glucose 
for a low glycaemic index

• Vegan produced fruit sweeteners 
also available  

Features & Application:
• Clarified, decoloured, deacidified 

and deionized juice or fruit 
concentrate  

• Derived from fruits with high Brix 
and little acidity, especially apples 
and pears

• Results in a highly-viscous, clear 
and colourless liquid: a natural 
sweetening alternative to sugar
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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  |  www.we-bring-ideas-to-life.com 
mailbox@doehler.com  |  facebook.com/doehlergroup
twitter.com/doehlergroup

Döhler (www.doehler.com) is a global producer, marketer  
and provider of technology-driven 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 of Natural Ingredients ranges  
from natural flavours, natural colours, health & nutrition 
ingredients, cereal ingredients, dairy ingredients, speciality  
ingredients, dry ingredients, fruit & vegetable ingredients  
to Ingredient Systems. 

Headquartered in Darmstadt, Germany, Döhler is active in 
over 130 countries and has 30 production sites, as well as 
sales offices and application centres on every continent.  
More than 5,000 dedicated employees provide our  
customers with fully integrated food & beverage solutions 
from concept to realisation. 

“WE BRING IDEAS TO LIFE.” briefly describes Döhler’s  
holistic, strategic and entrepreneurial approach to  
innovation. This comprises market intelligence, trend  
moni toring, the development of innovative products and 
product applications, advice on food safety and micro- 
biology, food law as well as Sensory & Consumer Science.

About Döhler

Inspire your consumers with unique 
Multi-Sensory Experiences®

Taste!

Smell!

Hear!

See! Enjoy!

Feel!


