
least 2% of a partially hydrolyzed starch having a degree of polymerization of at least 

10. 

9. The nutritional emulsion of claim 8 wherein the emulsion comprises from 0.55 to 

3.0% .by weight of the neutral soluble fiber and from 2 to 6% by weight of the partially 

hydrolyzed starch. 

10. The nutritional emulsion of claim 9 wherein the neutral soluble fiber is selected 

from the group consisting of guar gum, high-methoxy pectin, locust bean gum, 

methylcellulose, beta-glucans. glucomannan, konjac flour, and combinations thereof. 

11. The nutritional emulsion of claim 10 wherein the partially hydrolyzed starch has a 

degree of polymerization of from -abeot40 to about 250. 

12. The nutritional emulsion of claim 1 wherein the emulsion has a packaged 

viscosity of from 40 to 250 cps and an induced viscosity of from 400 to 20,000 cps. 
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