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Doehler launches natural Herb & Spice 

Extracts and natural Blossom Flavours on the 

market 

 

Doehler is meeting the rapidly increasing demand 

for botanical flavours in the food and beverage 

industry with a new portfolio of natural herb & spice 

extracts and natural blossom flavours. Although 

herbs and spices are found in every kitchen these 

days, they still offer plenty of scope for new and 

attractive taste creations. That is why herb and 

spice notes are becoming increasingly popular in 

every segment of the food and beverage industry – 

including some previously untouched ones – and 

top the list of trendy flavours. There are no limits 

on the creative options!  As a provider and 

producer of natural ingredients and ingredient 

systems, Doehler has proved this with a whole 

series of innovative application examples. The 

wide variety of products ranges from Prosecco with 

a strawberry-basil taste to refreshing soft drinks 

with a fine rosemary note.  

 

“It is easy to explain the reason behind the 

success of these flavours. For instance, cardamom 

from the Himalayas, oregano from Italy or 

coriander from Morocco all transport consumers to 

far-away worlds of taste. This results in both 

interesting taste combinations and great product 

positionings,” says Daniel Courtehoux, Head of 

Business Unit Flavours at Doehler. However, not 

every type of herb and spice is suitable for 

producing authentic, natural extracts and flavours - 

no matter how tasty they may be when fresh. For 

this reason, Doehler has identified the very best 

raw materials for its products. At its own facilities, 

the company thus obtains a wide range of 

premium quality extracts characterised by a 
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particularly pure and intense taste. The portfolio 

contains FTNS* flavours from oregano, rosemary, 

coriander, caraway, cardamom, marjoram, chilli, 

pepper, sage, thyme and basil. 

 

The new Doehler botanical range also includes a 

selection of natural blossom flavours such as rose, 

violet, lavender, lotus blossom and hibiscus. In 

many cultures, flowers are a symbol of beauty, 

naturalness and health. In the past, it was 

predominantly the cosmetics, fragrance and 

pharmaceuticals industries that knew how to use 

these properties for emotional product 

positionings.  Blossoms have recently been 

rediscovered for culinary indulgence – and not only 

in haute cuisine. Food and beverages with a hint of 

rose, lavender or hibiscus are all real trendsetters 

today. 2013 saw around 70 new soft drinks with 

the taste of rose alone, introduced to the global 

market** – an increase of over 100% compared to 

the previous year. Hibiscus and elderflower have 

enjoyed similar success. “Blossom flavours also 

unlock exciting product concepts – and not only in 

the wellness segment or in products targeted at 

women. As a provider of integrated solutions, 

Doehler has developed inspirational product 

concepts for the beverage and food industry. The 

company's product developments are always built 

around a multi-sensory product experience,” 

explains Daniel Courtehoux.  

 

 

*FTNS = from the named source 

**Doehler Market Research 
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About Doehler: 

Doehler (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. Doehler’s integrated 

approach and the broad product portfolio are the optimal 

basis for innovative and safe food & beverage 

applications. The product portfolio ranges from flavours, 

colours, health & nutrition ingredients, cereal ingredients, 

dairy ingredients, speciality ingredients, fruit & vegetable 

ingredients to ingredient systems.  

Headquartered in Darmstadt/Germany Doehler has 23 

production sites, 48 sales offices 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.” briefly describes 

Doehler’s holistic 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. 

 

 

For further information: 

Doehler GmbH 

Riedstraße 7-9 

64295 Darmstadt / Germany 

www.doehler.com  

 

Diana Wolfstädter (PR) 

Phone +49 6151 306-1205 

Fax +49 6151 306-8205 

diana.wolfstaedter@doehler.com 

 
 

http://www.doehler.com/

