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Döhler at Djazagro 2016:  

“We bring ideas to life.” 

 

 

“We bring ideas to life.” In line with the company’s guiding principle, Döhler is 

presenting pioneering products and product applications for the food and 

beverage industry at this year's Djazagro – giving its customers plenty of 

ideas for successful products that meet consumer tastes with all the senses. 

Refreshing malt beverages and carbonated soft drinks, pure and authentic 

tasting fruit based drinks, creamy dairy drinks with delicious brown flavours 

and sweet temptations, such as chocolate and gum confectionery, are just 

an extract of the wide range of product applications visitors can discover at 

the Döhler stand. The broad portfolio of innovations is based on Döhler's 

comprehensive and unique portfolio of natural ingredients, consisting of 

flavours, colours, health & nutrition ingredients, cereal ingredients, dairy 

ingredients, speciality ingredients, dry ingredients, fruit & vegetable 

ingredients and ingredient systems. For every innovative product 

development and product application, Döhler's main focus is always on the 

multi-sensory product experience, based on appealing harmoniously to all 

the senses.  

 

 

Fresh impetus for healthy malt beverages  

Malt is characterised by many natural, healthy ingredients. It contains 

proteins, minerals, vitamins and carbohydrates which can support the body's 

physical and mental efforts and provide a quick energy boost. Depending on 

the malt content, malt can also have a satisfying or refreshing effect. Thus, 

malt is an optimal basis for various beverage concepts: from energy drinks to 

breakfast drinks and even isotonic and refreshing beverages. Combined with 

fruit juice, it becomes a natural source of carbohydrates and gains a great 

variety of flavours. With a broad product portfolio of gently processed ready-

filtered and concentrated malt extracts and malt compounds, Döhler makes it 

possible to produce innovative malt beverages cost-efficiently. Along with a 

portfolio of malt extracts, Döhler will present tasty and refreshing malt drinks 

with exotic and traditional taste profiles at Djazagro. 
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Full fruity refreshment for low juice and high juice beverages 

New developments in the food and beverage market are driven by the trend 

towards more naturalness and healthiness while offering unlimited 

indulgence at the same time. Fruits – both exotic and traditional varieties – 

stand for pure naturalness. The freshness and the quality of the fruit raw 

materials is an important prerequisite for the production of authentic tasting 

fruit containing beverages.  Döhler has direct access to the best raw 

materials for the production of high-quality fruit & vegetable juices, 

concentrates and purees. Next to its broad ingredients portfolio, Döhler will 

present tasty fruit & vegetable juice drinks as well as nectars at Djazagro. In 

addition, Döhler will showcase still drinks which continue to offer natural 

taste experiences thanks to authentic and high-quality natural flavours and 

advanced cloud emulsion for a juicy product appearance. 

 

Dairy Indulgence – Fruity & Brown Flavours 

Milk drinks are very popular in on the North African market! At Djazagro, 

Döhler will be presenting a new range of products with authentic, natural fruit 

flavours and a balanced mouth feel. In addition to fruity taste sensations, 

Döhler will present a variety of delicious dairy drinks with brown flavours. 

Döhler has developed a wide range of brown flavours in with versatile facets 

in order to meet the different local taste preferences. Döhler draws on its 

knowledge of consumers' taste preferences from the diverse studies carried 

out by Döhler Sensory & Consumer Science. That is why Döhler offers a 

wide range of flavours, that are tailored to country-specific taste preferences 

and an extremely varied spectrum of applications. At Djazagro, visitors can 

taste dairy drinks flavoured, for example, with the taste of toffee-caramel, 

white chocolate-vanilla and chocolate-banana. 

 

Expanded product portfolio for the food industry 

In Algiers, Döhler is also presenting its extensive ingredient portfolio for the 

food industry. For the first time, Döhler will present a comprehensive portfolio 

of dry ingredients as well as baking ingredients and mixed dry ingredients. 

The product range of freeze dried ingredients includes everything from fruits 

refined in various ways (whole fruits, pieces, slices, powder), granulates, dry 
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ingredient powders and dry compounds (e.g. fillings) to tailored special 

products.  

 

The innovative freeze drying technology ensures that the fruit's own natural 

colour, looks and structure are retained. Many products are free from any 

additives and are thus also suitable for clean labels. The ingredients make 

the creation of a wide variety of confectioneries and baked goods possible. 

For example, whole fruits are ideal when combined with chocolate: This 

creates a unique fruity and “crunchy” chocolate indulgence that gets 

remembered! 

 

Hall 3, stand F066 

 

 

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 of natural ingredients ranges from flavours, 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 

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 
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64295 Darmstadt 

www.doehler.com  

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

 

Diana Wolfstädter (PR) 

Phone +49 6151 306-1205 

Fax +49 6151 306-8205 

diana.wolfstaedter@doehler.com 


