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Döhler at FIE 2017: Turning the best out of nature into Multi-Sensory & 
Nutritional Excellence  
 
In line with the slogan “Turning the best out of nature into Multi-Sensory & 

Nutritional Excellence”, Döhler will present natural Ingredients and Ingredient 

Systems for innovative foods and beverages at the FIE in Frankfurt from 

November 28 to 30, 2017. The core topics of naturalness, plant-based 

nutrition, Nutritional Excellence and Multi-Sensory Experiences® serve as 

the foundation for Döhler’s comprehensive portfolio. 

 

Plant-based proteins, botanical extracts or Vitamin C Fruit Powder – the 

focus is on Ingredients and Ingredient Systems that provide a healthy added 

value thanks to their purely plant-based raw materials. Visitors to Döhler’s 

stand can be taken on a multi-sensory journey of discovery by the many 

innovative ideas for foods and beverages – and that in a natural and healthy 

way. 

 

Ingredients for perfect Multi-Sensory Experiences® 

Bright colours, optimal texture, outstanding taste – the perfect multi-sensory 

product experience is the main focus of every new development at Döhler. 

At FIE 2017, the company will be presenting a wide variety of innovative 

products and application-specific Ingredient solutions with which unique 

Multi-Sensory Experiences® can be created.  

 
For a unique taste: Natural Flavour Solutions 

Broadening its range of botanical ingredients, Döhler will present a new and 

wide range of high-quality bitter extracts obtained from botanical sources 

such as vermouth, chiretta and quassia at FIE. Following the demand of 

adult customers for natural and bitter taste profiles, these extracts are ideal 

for a new generation of more natural bitter drinks, but can also be used to 

give a slight and interesting bitterness to many innovative beverage 

concepts. The company will also present extraordinary and absolutely 

natural taste sensations along with strong herb, spice and blossom infusions, 

which are ideal for clean label products. By forgoing technical concentration 

and additives, these infusions taste as though freshly-brewed and they give 

a pleasantly floral or spicy herbal note to numerous beverages and food 

applications, such as lemonades, tea beverages or alcoholic mixed drinks.  
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The especially authentic Brown Flavours feature outstanding taste profiles 

and also play a vital role in creating unique taste sensations. Along with the 

popular classics such as chocolate, hazelnut or caramel, Döhler also offers 

the finest flavours for innovative taste variants with pecan or Dulce de Leche 

flavours. For example, Brown Flavours provide a delightful taste component 

for the delicious Chocolate Protein Milkshake, thereby giving it an irresistible 

chocolatey note. Visitors can experience all this during tastings at Döhler’s 

stand.  

 
Brilliant colouring power thanks to Natural Colour Solutions 

To demonstrate its range of brilliant product appearances, Döhler will 

present its broad spectrum of natural colours that are tailored to various 

applications for the food and beverage industry. There is a special focus on 

colouring concentrates in dry and liquid form. For example, Döhler will 

present the new “Colouring Malt” at the FIE, a natural brown obtained from 

the malt-extraction process. The clean label malt concentrate can for 

example be used as an alternative to caramel colouring and is characterised 

by a particularly neutral taste and high colour stability. The colour is ideally 

suited for all product categories, from alcoholic to non-alcoholic beverages, 

to baked goods and confectionery, to dairy products. 

 
Premium Fruit & Vegetable Ingredients 

The pure, fresh taste of nature, a creamy or a chunky texture and bright 

colours – all of this is combined in the natural Fruit & Vegetable Ingredients. 

Döhler will also be showing delicious fruit and vegetable purees with seeds 

or fruit pieces, which do not only impress thanks to their authentic taste, but 

also due to an extraordinary mouthfeel. In addition, alongside its broad 

range of NFC juices, Döhler will be introducing “Raw Juices”, a new 

generation of NFC Ingredients. These high-quality fruit and vegetable 

ingredients are produced using a non-thermal pasteurising process. This 

preserves the best nature has to offer – from the fresh taste of the fruit and 

vegetables, to their valuable ingredients. Raw Juices are ideally suited for 

the new trend category of cold-pressed juices. 

New fruit varieties such as fig, golden berry or rose hip create new Multi-

Sensory Experiences® in a wide range of applications. Döhler will also 

present a broad assortment of vegetable raw materials that are ideal for a 
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healthier product positioning. Many Fruit & Vegetable Ingredients from 

Döhler are also available in organic quality. 

 

Healthy nutritional value through the power of nature  

Whether for health reasons or due to personal conviction: an increasing 

number of people are buying plant-based foods that support their healthy 

and conscious lifestyle. At the FIE, Döhler will present its broad portfolio of 

Integrated Health & Nutrition Solutions for different and attractive 

positionings. This includes plant-based proteins, such as pea and rice-

protein blends which contain a comprehensive amino acid profile and feature 

an optimised taste profile thanks to the addition of “MultiSense® Flavours”. 

Another focus during this year’s trade fair will be on Healthy Fruit Powders 

with standardised vitamin content and high-quality botanical plant extracts 

that offer a healthy additional benefit and open new taste experiences, all 

while remaining 100% natural. The portfolio includes, among other things, 

African extracts from baobab, moringa leaves and honeybush. The high-

quality products impress thanks to a naturally fresh taste, and also provide 

inspiration for healthy and trendy product positionings.  

 

In addition, Döhler has also developed a broad spectrum of plant-based, 

dairy-free Ingredients. The company will be presenting innovative solutions 

based on fermented almonds, oats, coconuts or rice at the FIE. These are 

ideally suited for yoghurt alternatives and are very popular due to a creamy 

texture and fresh, authentic taste profiles.  

 
Natural Ingredients for the new generation of snacks and baked goods 
Delicious snacks that not only taste good, but also impress with their natural 

ingredients and an optimised nutritional profile is something many 

consumers have been looking for. Savoury and sweet snacks made from 

cereals, fruits and especially vegetables are thus in greater demand than 

ever before.  

In line with this, Döhler will be presenting a new portfolio of Integrated Dry 

Ingredients at the FIE. A diverse range of products made from high-quality 

and carefully selected fruit and vegetables varieties is created thanks to 

particularly gentle drying technology. Whether slices, pieces, fruit and 

vegetable granulates, powder or whole fruits – the innovative drying process 

preserves the natural colour, looks and structure of the raw materials. The 
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natural ingredients can be used in a diverse range of products and they 

provide cereals, cereal bars and baked goods with an especially crispy note 

and a unique, natural taste.  

 
Alongside sweet indulgences, Döhler will also exhibit savoury preparations 

for the food and food service industry with their “Spicy Solutions” range at 

the FIE. The ready-to-use compounds are based on an assortment of more 

than 100 herbs and spices combined with different fruits and vegetables. 

Used as fillings or in doughs, they make it possible to create a wide range of 

taste experiences. Product ideas such as “Green Pesto Quiche” or “Mexican 

Tartlet” take consumers on a trip around the world accompanied by intense 

tastes and flavours. 

 
Ingredients for sweet indulgence 

The trend to naturalness, functionality and extraordinary product 

appearances has also made its way to the confectionery industry. To meet 

the growing consumer demand, Döhler has developed a wide range of fruit 

gums with valuable ingredients, such as proteins or botanical extracts which 

also provide a healthy additional benefit. Enriched with pure juice 

concentrate or puree, they also offer an extra-fruity taste profile. The new 

range of hard boiled candies is also impressive with the addition of Acerola 

Fruit Powder and an increased amount of vitamin C.  

 

Döhler will also present its innovative coating systems to create the perfect 

look at the FIE. The portfolio includes Sugar Polishes and Glazes that 

provide natural colours with a shining appearance, as well as Chocolate 

Polishes & Confectioners Glazes for long-lasting and brilliant shine on 

chocolates. Furthermore, the company will be presenting Gum Polishes 

based on natural waxes and Liquorice Polishes for extruded liquorice 

products which prevent the confectionery from sticking together. 

 

Visitors to Döhler’s stand can take a multi-sensory journey to discover a 

great variety of ideas for the next generation of successful food and 

beverages. 

 

Hall 8, Stand F31 
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About Döhler: 
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 extensive product portfolio of natural 

ingredients ranges from natural flavours, natural colours, health & nutrition ingredients, cereal 

ingredients, dairy and dairy-free ingredients, speciality ingredients, dry ingredients and 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 

5,500 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 monitoring, the development 

of innovative products and product applications, advice on food safety and microbiology, food 

law as well as Sensory & Consumer Science. 

 

 

For further information: 

 

Döhler GmbH 

Riedstraße 7-9 

64295 Darmstadt 

www.doehler.com 

 

Diana Wolfstädter (PR) 

Phone +49 6151 306-1205 

Fax +49 6151 306-8205 

diana.wolfstaedter@doehler.com 

 

http://www.doehler.com/

