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• iPISSSlbft y = 2.3976x0i2B79 

• I3n1 y = 0.7939X0679 

A IBn'2 y = 1.01x°-677 

XSS-&3 y = 0.7716x°7608 

OiS^-4 y = 2.2865XQB117 

BB -fya)t(ife) 

AA Shear stress (Pa) 
BB Shear rate (1/s) 
CC Commercial fluid feed 
DD Mixture 

(57) Abstract: Provided is a liquid food which can be 
fed through free fall and has a physiologically prefer­
able viscous property compared to a liquid food hav­
ing an extremely low viscosity. With the use of an ad­
juvant that imparts a viscous property but not shear 
fluidization, a nutritional composition which sustains a 
viscosity facilitating the production thereof in pro­
cesses from the blending of starting materials to the 
filling of containers, and which, after heating, has a 
viscosity suitable for tube feeding through free fall, 
can be provided. 
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