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(57) Abstract: Process for the preparation of a liquid nutritional composition comprising protein, carbohydrate, and fat, comprising
the steps of a. obtaining ingredients milk and one or more ingredient milk fraction selected from the group consisting of skimmed
milk, whey, and milk fat; b. mixing the ingredients of a. to obtain a liquid nutritional composition; and C. optionally add lactose as
an additional ingredient during mixing step b. or to the liquid nutritional composition as obtained in step b.; wherein the milk and the
liquid nutritional composition are each individually not heated to a temperature of higher than 90°C; characterised in that the liquid
nutritional composition and/or the milk is UV-C germicidal treated.
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