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Döhler melon flavours – for the taste of fresh, 

sun-ripened melons in food and beverages 

Melons embody the taste of summer! Döhler has 

captured the taste of a range of melon varieties in 

a portfolio of especially natural-tasting flavours. No 

fruit is more refreshing and better at quenching 

thirst on hot summer days than melon. But it is not 

just as a fresh fruit that melons are the perfect 

accompaniment to sun-drenched days – their juicy, 

fruity taste notes are becoming increasingly 

popular in alcoholic and non-alcoholic cocktails, 

wine beverages, soft drinks, ice creams and many 

other products too. It is no wonder that melon 

flavours are currently positioned right at the top of 

the trend barometer. 

The fruit might look simple, but it has a very 

complex flavour profile. The taste of freshly 

harvested melons is made up of many hundreds of 

flavour components. The characteristically fresh 

nuances are particularly difficult to identify. 

Through intensive analysis of the fruit, Döhler has 

succeeded in authentically recreating the taste of a 

range of melon varieties in its portfolio of natural 

flavours. The range of flavours includes 

watermelon varieties such as sugar baby and 

crimson sweet, sugar melon varieties such as 

cantaloupe, yellow honey melon, galia melon and 

netted melon.  

 

Summery concepts with watermelon and sugar 

melon 
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Melons have been popular thirst-quenchers for 

thousands of years. In arid areas of Africa, for 

example, watermelons in particular were 

considered a source of water for a long time. 
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Today, the taste of melon gives the food and 

beverage industry a stimulus to innovation for 

summery product positionings. The product ideas 

range from aqua fruit and tea beverages, flavoured 

waters, lemonades and energy drinks to yoghurt 

and alcoholic beverages. When developing the 

flavours and product applications, Döhler's main 

focus is always on multi-sensory product 

experiences, appealing harmoniously to all the 

senses. This holistic sensory approach allows 

Döhler to guarantee its customers an important 

building block of success – helping them to stand 

out from the crowd. 

Thanks to the integrated product portfolio, decades 

of experience in producing natural ingredients from 

fruits and expertise in food and beverage 

applications, Döhler knows exactly how flavours 

behave in a wide range of products, packaging 

types and production processes. This is essential 

in order to formulate flavours that remain 

permanently stable in food and beverages. Döhler 

offers its customers everything from a single 

source and supports them from the first project 

idea to the tailor-made compound that contains all 

ingredients in a perfect balance. 

 

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 flavours, 

colours, health ingredients, sweetening solutions, dairy 

ingredients, cereal ingredients, speciality ingredients, 

fruit & vegetable ingredients to ingredient systems.  
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http://www.doehler.com/
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Headquartered in Darmstadt/Germany Döhler 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 Döhler’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: 

Döhler 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 

 
 


