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WE BRING IDEAS TO LIFE. 

Doehler presents natural ingredients, 

ingredient systems and product ideas for multi-

sensory experiences at ProSweets! 

Enjoy sweet temptations – naturally! At ProSweets 

2016 in Cologne, Doehler is inviting visitors to take 

a multi-sensory journey of discovery through the 

world of bakery and confectionery. Natural 

indulgence is the focus! The topic of “naturalness” 

is becoming more and more important in all food 

segments. As a producer with its own processing 

facilities for natural raw materials, Doehler 

presents its extensive portfolio of natural 

ingredients, including flavours, colours, health & 

nutrition ingredients, cereal ingredients, dairy 

ingredients, speciality ingredients, dry ingredients, 

fruit & vegetable ingredients to ingredient systems. 

Visitors to Doehler’s booth at the  ProSweets trade 

fair will be able to feel, taste and smell the 

extensive product portfolio thanks to the many 

product applications with perfectly tailored multi-

sensory properties. Chocolate bars with crunchy 

fruit bits, chocolate pralines with a creamy 

mascarpone filling, gluten-free breakfast cookies 

and sugar & gum confectionery, are just an extract 

of the sweet temptations, that visitors can 

experience.  

 

Doehler is also showcasing many innovative 

natural ingredient solutions. For the first time, 

Doehler will present a comprehensive portfolio of 

dry ingredients made from natural raw materials. 

Besides these Doehler will present innovative 

coating and glazing systems for colourful and long 

lasting shining sweets. Ingredient highlights like 

gluten-free cereal ingredients or African botanical 

extracts will also demonstrate new potential for 
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innovation for manufacturers of baked goods, 

cereals and snacks, as well as confectionery.   

 

The best nature provides – tailored to 

confectionery  

Doehler has its own fruit and vegetable processing 

facilities in the world's most important growing 

areas, securing the company direct access for the 

production of high-quality natural flavours, colours, 

health & nutrition ingredients, dry ingredients and 

fruit & vegetable ingredients. For decades, Doehler 

has demonstrated a high level of expertise in 

flavours, as well as natural flavour extracts. At 

ProSweets in Cologne, the company is presenting 

flavours that take visitors to the trade fair on a 

multi-sensory world tour. Besides innovative  

natural coating systems for confectionery Doehler 

is presenting  a broad portfolio of bake and heat 

stable, natural flavours and colours. The spectrum 

of natural colours ranges from yellow, orange, red, 

brown and purple to green and blue, and they 

allow for bright to subtle shades. Doehler also 

presents cereal & malt ingredients, which are 

another good option for natural colouring and 

flavouring. With their healthy appeal, they are a 

perfect match for the closer-to-nature trend.  

 

“Better for you” confectionery 

Healthy foods and beverages are increasingly 

defined not by long, complex lists of ingredients 

and E numbers, but rather by what the recipe 

consciously does not include. Doehler uses the 

trend topic “better for you” to present the food 

industry with application-specific, gluten-free malt 

extracts that can be used as natural ingredients for 
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a wide range of products – both as special taste 

components and for natural colouring and 

sweetening. Visitors to Doehler's trade fair stand 

have the chance to taste a large number of 

products that impress with outstanding multi-

sensory experiences. The spectrum ranges from 

fruit & veggie cookies, Nordic berries gums, filled 

pralines with contrasting flavours and even gluten-

free breakfast cookies. Alongside gluten-free 

ingredient solutions and product ideas, Doehler 

also serves many other aspects of the “better for 

you” trend. The ingredients and ingredient systems 

extend from natural flavours, colours and juices to 

sugar-free natural sweetening systems. 

 

100% fruit indulgence – natural, crispy, 

colourful 

Nowadays, consumers pay very close attention to 

the ingredients in food – also when it comes to 

sweet temptations! A new portfolio of dry 

ingredients, dried fruits deserve a special mention 

here, will be used by Doehler to satisfy the desire 

for natural ingredients requested by the 

confectionery industry. A diverse range of products 

made from high-quality and carefully selected fruits 

are created thanks to especially gentle drying 

technology: slices, pieces, powder, fruit granulates 

or even whole fruits. These most natural 

ingredients open up completely new multi-sensory 

experiences in the confectionery sector. The 

innovative drying technologies also ensures that 

the fruit's own natural colour, look and structure is 

retained. The ingredients can be used for versatile 

products. Some of them can be tasted at the 

Doehler booth in cologne. For example Doehler 

presents  dark chocolate creations featuring fine 
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lemon fruit granulates which provided the 

chocolate with a slightly sour and crunchy taste 

sensation. Doehler also provides other new 

ingredients for the confectionery industry. The 

range covers also cream, butter, yoghurt, quark 

and mascarpone powder up to red wine and honey 

powder for a diverse variety of applications.  

Natural ingredients & solutions for cereal 

snacks 

Those searching for an ingredient suitable for a 

healthy muesli snack will find just what they are 

looking for at Doehler. The company offers a wide 

range of dried fruits especially for muesli, cereal 

bars or biscuits. Besides the fruity solutions 

Doehler also showcases a natural premium 

binding material which revolutionizes the 

production process of cereal bars and many other 

innovative applications by eliminating the need for 

complex cooking. Uniquely requiring no oven 

baking, MOLDA 13 is only mixed with water, 

heated up to 176° F, then blended with any desired 

ingredients to bind them together. The resulting 

mixture is immediately usable and easy to shape, 

cut or sculpt in any way desired. 

In every innovative product development and 

product application, Doehler's main focus is always 

on the multi-sensory product experience, based on 

appealing harmoniously to all the senses. Thanks 

to this holistic sensory approach, Doehler is able to 

guarantee its customers an important building 

block to success – helping them to stand out from 

the crowd. 
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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 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, Doehler 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 

Doehler’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 more information: 

Döhler GmbH 

Riedstraße 7-9 

64295 Darmstadt 

www.doehler.com  

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

 

Diana Wolfstädter (PR) 

Tel +49 6151 306-1205 

Fax +49 6151 306-8205 

diana.wolfstaedter@doehler.com 


