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invention relates to clinical nutrition. [0002] Due to
a variety of diseases, insults, and conplications,
patients nmay not be able to obtain the necessary
nutrition by ingesting food through the nouth, e.qg.,
eating food. Therefore, it has been known to provide
clinical nutrition either enterally or parenterally.
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[0005] To this end, in an embodiment, the present invention provides a method
for providing tube-fed nutrition to an elderly patient comprising the steps of:
administering long term, at least once a day, through a tube, a nutritional product
comprising: a source of protein that comprises 14 to 20% by caloric content of the
product; a source of carbohydrates that comprises 10 to 50% by caloric content of the

product; a source of lipids that comprises 30 to 45% by caloric content of the product;
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group consisting of casein, whey, and soy and the carbohydrates are selected from the
group consisting of fructose, sugar alcohols, starches, dextrins and maltodextrins.
[0012] Still further, pursuant to the present invention, a composition for
providing long-term tube-fed nutrition is provided comprising: a source of protein that
comprises 14 to 20% by caloric content of the product; a source of carbohydrates that

comprises 10 to 50% by caloric content of the product; a source of lipids that



conprises 30 to 45% by caloric content of the product;
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patients. As used herein, the term “long-term” means greater than one month (30
days). As used herein, the term “tube-fed” means to provide a product to a patient
through a feed tube that is received within a portion of the digestive tract of a patient,
for example, a nasogastric feed tube or percutaneous endoscopic gastrostomy tube.
Applicants are filing herewith a patent application entitled “METHODS OF
PROVIDING LONG-TERM NUTRITION” that discloses various long-term enteral
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composition is designed to reduce insulin resistance and/or modulate glucose response.
In an embodiment, the formulation is designed to provide necessary nutrition long
term at 1500 ml per day.

[0023] Preferably, the composition provides a source of protein providing 14 to

20 percent of the total caloric content of the product. Any high quality protein source
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to deal with the prevalence of glucose intolerance within the patient population.

[0028] Fructose is used in an embodiment of the invention. Fructose is carried
to the cells without any insulin mediation. Therefore, it is excellent source of energy
alternative to glucose. In addition, fructose catalyzes the hepatic use of glucose.

These two mechanisms help to avoid an excessive postprandial hyperglycemia.
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long-term enteral nutrition products based on attempting to mimic the 5/8 a day. By
providing such a nutrition product, the patient’s antioxidant status can be maintained
as well as metabolic status. A goal being to place these patients in a state comparable,
to the extent possible, to that of a completely healthy individual of the same age eating

a balanced diet.
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being to place these patients in a state conparabl e,
to the extent possible, to that of a conpletely

heal t hy i ndividual of the sanme age eati n? ~a bal anced
O

di et [063)\Ph26081D56865>RTTIUBPIONFYidsthe dalovwirgrhayacteristics:
Phyt.onutri ent b f t ONjoflerideh ~ £
Z\“E%;’f’gwltj’n §o na{l% g’%%\elor ’st% ?@gl:ﬁggt{r%? i o%?‘%gn%{{ogég.n 7 Cprevention o
Aldrésclervisis paitemiaton of wethionticfsyadromesn andcpmavaation pbbanetlpsge To

preventi on of therosclerosi s, .alleviati f. .
ko e oy P BB S i T vaiee o o fp gRaer guentiap can
BORIEYR bihRoResESS@ENsiIdNytID AsIlycopdnt (tontals), Benaywtsie t(cams,
of the present inventign éan i ncl ude .one or_ ore %fixed
PR e AT JHER 4R pBHOPEHET ) VB 8t 18
th&hEBLs (oilsSHt RaE)) and GMRALIOYL, (olabiged] and pslypiremols such as catechins
B-crypt oxanthin, vitam ns such as m xed tocopherols
@E?F’Péahnd nuts), and vitamn C (orange); and

poly Qb@ﬁ? Prefdatl}) tiRSpré@ic Gl the(igt@ey hetei)ional &GEwhents to
Preferably, the products.include the necesirfl;\

nioide oBpISle MEFHOBrE {hS PR R 3\ PResteRD hatiS: il FggEd fhe
érﬁd&c@e iR € Aol AhdrOP&isibRI MgRAfnS: prétein)icarbbrg@ivdte], fat,
e

‘he products include, anong other podigi bl].@ lly if
Vitagyinseli aaflt @inefisot dnnan CHPRGRHy dhe Prodypts substantiaflygif not

14 %5xﬁ+1?-wi{hhat aghsesrhanli gathmeithieequiRehents.S As used herein,
substanti a

y, if not conpletely conmply with at |east
ov B oEN FRASA 98 TPV SR ARORS g Al o9, Of e
foHOVRE YIREhAEntE a0, rtﬁim?/&ﬁq USRDR, Trymirg agpitaindhe Gomsan
fromany one of the follow ng gov raments: U S, d
RDP; el Hronetfepicaiiive Freatin. 18 eahonnent, dieciriigh product
ﬁ?@ (g?eglgeegg ﬁ@(ﬁa@b onk YPIhE 8bvetnrhdi®al RiggR&henBDA. 10 an
enbodi ment, the nutrition product neets or exceeds at
| east{0G¥$é Bof weheof gW@PWné‘?Y{ apt Jiggatione rR¥ATRles (9§ 0Bs | Presynt
i\{\}/g%tiggw%m{)ee%i%}g not limtation, exanples of the _
present i1nvention will now be given. Exanple No. 1 -
El derly Product Enbodi nment Enbodi ment 1500 ml per
100 M Calories kcal 1500 10 OE) Proteins g 60 4.00
Wiey protein g 3Examplg No. 1 - Elderly Preduct

Embodiment | Embodiment
1500 ml per 100 ml

Calories keal 1500 100.00
Proteins g 60 4.00
Whey protein g 36 2.40
Soya protein isolate g 24 1.60
Carbohydrates g 176 11.70
Fructose g 16 1.1
Maltodextrins g 86 5.8
Starch g 57 3.8
Carbohydrates from g 17 1.1
other sources
Fiber g 21 1.4




Soya protein isolate g 24 1.60 Carbohydrates g 176
11.70 Fructose g 16 1.1 Maltodextrins g 86 5.8
woasokesgs 57 3.8 Carbohydrates fromg 17 1.1 POI/EBB2007/061098

sour ces Fi ber
PCT/ EP2007/ 061098
Lipids g 67 4.5 SFA (includes MT)

al i nol enic
EPA g 0. 45
M neral s a
Pot assi um
mg 795 53
lron ng 12.

35 2.3 PUFA g 10 0.68 Linolcic acid (n-6)
acid (n-3) 1.1 0.07 Ratio we/
@B DHA g (0%30 0.02 MCT 10
doiblcace Elenemt § Sedi uni ng 34185
y—3195 213 Caicium g 200 80
MNaAaneci—Hm 24 e Yo MY - PN B "UV-SPN
wvayrresTatrimT OoHY ZO M uUrT 1T Ut Ilg
3082 Zingnmyls 1.0
Lipids g 67 4.5
SFA (includes MCT) g 20 1.3
MUFA g 35 2.3
PUFA g 10 0.68
Linoleic acid (n-6) g 57 0.38
« linolenic acid (n-3) g 1.1 0.07
Ratio w6/w3 3.1 3.1
EPA g 0.45 0.03
DHA g 0.30 0.02
MCT g 10 0.67
Minerals and Trace
Elements
Sodium mg 1185 79
Potassium mg 3195 213
Calcium) mg 1200 80
Phosphorus mg 795 53
Magnesium mg 345 23
Chloride mg 1650 110
Tron mg 12.3 0.82
Zinc mg 15 1.0
Copper mg 2.7 0.18
Fluoride mg 1.2 0.08
Chromium ng 225 15
Molybdenum ug 195 13
Selenium ug 100 6.7
Manganese mg 4.0 0.27
Todine ng 150 10
Vitamins
Vitamin A total U 4200 - 280
Vitamin D ug 14.7 0.98 J
Vitamin E U 67.5 4.5 J
Vitamin K ug 210 14.0
Vitamin C mg 120 8.0
Vitamin Bl mg 1.5 0.10
(Thiamin)

Vitamin B2 mg 1.95 0.13
(Riboflavin)

Vitamin B3-PP mg 15 1.00
(Niacin)

Vitamin B5 mg 8.0 0.53
(Pantothenic acid)

Vitamin B6 mg 2.25 0.15

g 21 1.4 7 WD 2008/ 046865
I nsol ubl e % 66 66 Sol uble % 34 34

g 20 1.3 MJFA g

g 5.7 0.38
3.1 3.1

. 67

79

Phosphor us

1650 110



Copper ng 2.7 0.18 Fluoride ng 1.2 0.08 Chromum}tg
225 15 Mol ybdenum g 195 13 Seleniumg 100 6.7

woRmwgansse ng 4.0 0.27 lodine g 150 10 Vit anmP@EEP2007/061098
Vitamin Atotal 11U 4200 280 Vitamn Dg 14.7 0.98 77
Vitamn EITU67.5 4.5 Vitamn Kg 210 14.0 Vitamn C
ng 120 8.0 Vitamn B 1 ng 1.5 0.10 (Thiamn) Vitamn -
B2 ng 1.95 0.13 Riboflavin Vitanin B3-PP ng 15 1.00 :
(Ni aci n) Vit®rderineB5 ng |8. 0/ 0. 53 Pant ot heni ¢ aci d)

Vitam n B6 |¥iarh B35 0. 15 #e8| WO 2008/ 046885
PCT/ EP2007/%§§%@§% (Pyt[i-doxinejs Vitamn;B8—P9 57 3.80
(Biotin) VitaRRidB9 ¢ 40%1g P7 (Foli¢ Acid) Vitam n Bl2
99 4.8 0. 37 viddideer Chol|i me| ng 495 58 032

Other

Choline mg 795 53

Camitine mg 150 10

Taurine mg 81 5.4

Lycopene (tomato) mg 59 0.39

Beta-carotene (carrot) | mg 3.8 0.25

Lutein (Spinach) mg 1.43 0.095




Camtine ng 150 10 Taurine ng 81 5.4 Lycopene

(tomato) ng 5.9 0.39 Beta-carotene (carrot) ng 3.8
WQ2®8/044868 ei n ( Spi nach) ng 1.43 0.095 9 WO 20P8I/@BB86861098

PCT/ EP2007/ 061098 Exanple No. 2 - Elderly Product ”

Enbodi ment  Enbodi nent RANGE for per 100 m 1500 ni .

100kcal Cal ories kcal 1500 0.8-1.3 kcal/m 100. 00 _

Erﬁteinz g 60 14;20@6of total 4.00 energy content Any

al anced AA profile, referably > 50% by wei ght of

proteins as V\heyEx‘?'ﬁP'ﬁgg’t?aﬂ"iﬁrhil}’d%\‘?sedyor ignt act

form Whey protein-g-36-2-40—Seya—pretern—g24 1. 60
i sol ate CCarbohydrates g 176 [10-50% of |tibédimedtd- 70
ener gy cpntent Sel ect egbotifenf vnANcaszrowebecbOmgl ycemn c

response, e.g. gl ucosdso0migar 100keal
Calories kcal 1500 0.8-1.3 keal/ml 100.00

Proteins g 60 14-20% of total 4.00
energy content
Any balanced
AA profile,
preferably > 50%
by weight of
proteins as whey
in partially
hydrolysed or
intact form

Whey protein g 36 2.40

Soya protein g 24 1.60
isolate
Carbohydrates | g 176 10-50% of total 11.70
energy content
Selected to give
a lowered
glycemic
response, €.g.
glucose, sugar

alcohols
(sorbitol),
starches
(dextrins,
maltodextrins),
preferably should
not contain -
SUCrosc
Fructose g 16 1.1
Maltodextrins g 86 58
Starch g 57 38
Carbohydrates g 17 1.1
from other
sources
Fiber g 21 10-25g/litre 14
Insoluble Fiber % 66 66
Soluble Fiber % 34 at least 25% 34
soluble
preferably 30-
55% soluble
Lipids g 67 30-45% of total 4.5
energy content
SFA (includes g 20 saturated fats 1.3
MCT) (not incl. MCT)

<10% of total

10



al cohol s
mal t odextrins),

(sorbitol),

starches
preferably shoul d

(dextrins,
not contain

W@ @B0$@65 Fructose g 16 1.1 Mal todextrins g 8BCHEB2007/061098

Starch g 57 3.8 Carbohydrates g 17 1.1
Fi ber g 21 10-25g/litre 1.4

sources

from
I nsol ubl

ot her
e Fi ber

% 66 66 Soluble Fiber %34 at |east 25% 34 sol ubl e
preferably 30- 55%soluble ljpids g 67 30-45% of tota
4.5 energy content SFA (inc Eﬁﬁ?ﬁ m saturatled fats
. c
1.3 MCT) _(not incl.|MT) <1 [ 10 WD)
2008/ 046865 APCT/ EP2007/ 061098 *>¥it@ ;g;} comt®nt jor <1.11
/ 100k AICA o lnE Nn_~pos llp §( A oo .
J CalsufP 9Py U0 23294t pi|ds b wt
PUFA g 10_0. 68
Linoleic acid g 5.7 0.38
(n-6)
a linolenic acid g 1.1 0.07
(n-3)
Ratio w6/w3 3.1 2to 6 31
EPA g 0.45 0.4-2% of total 0.03
lipids by wt
(optional)
DHA 0.30 0.02
MCT 10 0.67
Minerals and
Trace
Elements
I"Sodium mg 1185 79
Potassium mg 3195 213
Calcium) mg 1200 >35 80
Phosphorus mg 795 53
Magnesium mg 345 23
Chloride mg 1650 110
Iron mg 12.3 0.82
Zinc mg 15 1.0
Copper mg 2.7 0.18
Fluoride mg 1.2 0.08
Chromium ng 225 8-18 15
Molybdenum ng 195 13
Selenium Hng 100.5 6.7
Manganese mg 4.0 0.27
Todine ug 150 10
Vitamins
Vitamin A total U 4200 280
Vitamin D ng 14.7 >0.5 0.98
Vitamin E (8] 67.5 4.50
Vitamin K ug 210 14.0
Vitamin C mg 120 8.0
Vitamin Bl mg 1.5 0.10
(Thiamin)
Vitamin B2 mg 2.0 0.13
(Riboflavin)
Vitamin B3-PP | mg 15 1.00
(Niacin)
Vitamin BS mg 8.0 0.53
(Pantothenic
acid)
Vitamin B6 mg 2.3 0.15

11



Linoleic acid g 5.7 0.38

0. 07

0. 03

(n-6) c linolenic acid g 1.1

(n-3) Ratio ca6/w3 3.1 2to 6 3.1 EPA g 0.45
w0 26b8@9686F5 t ot al

l'i pids by wt (optional)PCDHR097/061098
0.30 0.02 MCT g 10 0.67 Mnerals and Trace
Sodi um ng 1185 79 Potassium ng 3195 213 Calcium ng

1200 >35 80 Phosphorus ng 795 53 Magnesi um ng 345 23

El enent s

Chloride ng 1650 110 lron ng 12.3 0.82 Zinc ng 15
1.0 Copp@ridmge2.[7 0,18 Flupride ng 1.2 0.08
Chrom un) gt.228 8-[18 15 ﬂblyadenun1g 195 38 Sel eni um
g 100.5 pERn Manganese qg44.,fole— ladi-ne—tg-{150 10
Vi tam ns ﬁmi' n A"total”1U #4200 280 (Vitanin|D g 14.7
>0.5 0. 9BvieNh @M MpE[TUM7. 5] 4.50 0.32

Other

Choline mg 795 if present, 53

>30mg/100kcal
Carnitine mg 150 If 10
present>3mg/100
kcal
Taurine mg 81 If present, >4 5.4
mg/100kcal

Lycopene mg 59 >0.2 mg/100kcal 0.39

(tomato)

Beta-carotene mg 3.8 >0.1mg/100kcal 0.25

(carrot)

Lutein mg 1.43 >0.05mg/100kcal 0.095

(Spinach)

[0036] Pursuant to an embodiment of the present invention, the formulations of

either Example No. 1 or 2 can be provided to an elderly patient who cannot eat a

normal diet at least once a day on a long-term basis for as long as necessary.

[0037] It should be understood that various changes and modifications to the

presently preferred embodiments described herein will be apparent to those skilled in

the art. Such changes and modifications can be made without departing from the spirit

and scope of the present subject matter and without diminishing its intended

advantages. It is therefore intended that such changes and modifications be covered by

the appended

claims.

12



Vitamn Kg 210 14.0 Vitamn C ng 120
my 1.5 0.10 (Thiamn) Vitamn B2 ng 2. 13

WQ Rosofdsavi n) Vitam n B3-PP ng 15 1.00 Ni aci POT/EP2007/061098
Vitamin B5 ng 8.0 0.53 (Pantothenic acid) Vitamn B6
nmy 2.3 0.15 11 WO 2008/ 046865 PCT/ EP2007/061098
(Pyridoxine) Vitamn B8 g 57 3.80 Biotin Vitamn B9
99 405 27 Folic Acid Vitamn B12 g 4.8 0.32 O her
Choline ng 795 If present, 53 >30m 100kcal Carnitine
ny 150tlf }105 gresent >3ngkABES kcal Taurine ng 81 If
present, >4 5.4 m 100kcal Lycopene 5.9 >0.2
ng/ 10k swentpnisclaimsaat @ll%i:aycafot enggrrg 3.8
>0. 1 ng/ | 0O0kcal 0.25 (carrot)

1. A method for providing tube-fed nutrition to an elderly patient

8.0 Vitam n BI
0 0.
(

comprising the steps of:

administering to an elderly patient at least once a day long term through a tube

a nutritional product comprising:

a source of protein that comprises 14 to 20% by caloric content of the product;

a source of carbohydrates that comprises 10 to 50% by caloric content of the

product;

a source of lipids that comprises 30 to 45% by caloric content of the product;

a source of dietary fiber that provides 10 to 25 grams per liter of the product;

and
8.0 to 18.0 micrograms of chromium per 100 kcal of the product.

2. The method of claim 1 wherein the lipids comprise 40 to 60% by

weight mono-unsaturated fats.

3. The method of claim 1 wherein at least 25% by weight of the fiber is

soluble.

4. The method of claim 1 wherein the protein source is selected from the

group consisting of casein, whey, and soy.

5. The method of claim 1 wherein the carbohydrates are selected from the

group consisting of fructose, sugar alcohols, starches, dextrins and maltodextrins.

6. The method of claim 1 wherein the product comprises not more than

1.1 grams per 100 kcal of saturated fatty acids.

13



Lutein ng 1.43 >0.05ng/ 100kcal 0.095 (Spinach) [0036]
Pursuant to an enbodi nent of the present invention,

wo b@sfoessatl ati ons of either Exanple No. | or PCT/BPR200®061098
provided to an elderly patient who cannot eat a
normal diet at | east once a day on a long-term basis
for as long as necessary. [0037] It should be
under st ood_t hat various changes and nodifications to
the preseHt ?etb?‘%?‘le‘?l?‘@dl WhEFS i the Atoducd ¢ewprisse §-4re 2’ by
Weidht ethappad ficobPehthdR o1gi | 1ed in the art. Such
changes and nodificati ons can be nmade wi t hout
departing fromthe spirit —and scope of the present
subj ebt mathedretigdrohGlaimoyvherriniths RRAYY coprrseh pa @8 deal at
adviantages. It is therefore intended that such changes
and nodifications be covered by the appended cl ai ns.
12 VI)&OOS% 46865 PCT/ EP2007/061098 CLAIM5 The
i nventd B& P¥IE ai med as follows: 1. A method for
providing tube-fed nutrition to an elderly patient
conprj.8imggaurine; atleps of : adm nistering to an elderly
patient at |east once a day |long termthrough a tube
a nut{hti L. product conprising: a source of protein
t hat %%h%%?gggg14 to 20% by cal oric content of the
product; a source of carbohydrates that conprises 10
to 50% by Thamsitiod of elame htwhetfeint the proguad deroprisespe d 19 keal ofe
bi RLASrihak.comprises 30 to 45% by caloric content of
the product; a source of dietary fiber that provides
10 to 25 grans per liter of the product; and 8.0 to
18.0 %1E¥gﬁ?éﬁ§”%w§chroniun1per 100 kcal of the
product. 2. The nethod of claim1 wherein the |ipids
conpri.3egditopeneSilo by wei ght nono-unsaturated fats.
3. The nethod of claiml1 wherein at |east 25% by
meigqh¥ﬂ% h@gﬂfiber is soluble. 4. The nethod of
claimT Wheréin the protein source is selected from

the group consisting of casein, whey, and soy.
10. The method of claim 1 wherein the energy density is 0.8 to 1.3 kcal/ml.

11.  The method of claim 1 wherein the source of dietary fibers provides

both soluble and insoluble fibers.
12.  The method of claim 1 wherein the product comprises a prebiotic.

13. A method for providing nutrition to an elderly patient comprising the

steps of:

administering long term, at least once a day, through a tube, a composition

comprising:
a protein source;

a fat source;

14



5. The nethod of claim1l wherein the carbohydrates are
sel ected fromthe group consisting of fructose, sugar
WQl@sloadss; st arches, dextrins and mal t odextri nBCT/6P20011@61098

met hod of claim 1l wherein the product conprises not
nore than 1.1 grans per 100 kcal of saturated fatty
acids. 13 WD 2008/ 046865 PCT/ EP2007/061098 7. The

nmet hod of claim 1 wherein the product conprises 0.4 to
2. 0% Bt WergRhanoft4tonef |thejeaergnsofeiheo serprasitivenpioided ity. a
RarbdRRirIBLAR; of claim 1 wherein the product conprises
per 100 kcal at least: 30 ng choline; 5.0 ng taurine;
and 3.0 ng carnitine. 9. The nethod of claim1

wher ef pourdsedf gretagy) Eber comprdingas deag@s Yoo dight Isoloble fiber
nore of at least: 0.1 ng beta-carotene; 0.2 ng

| ycopgngsst &0 ehicr i B ghgqgo claim
| wherein thglceﬁger?xgi/ﬁ%éggitcﬁ/%%g%cﬁgdg@ caﬂca nt .

11. The method of claim1 wherein the source of

di et at\P 1P Bef¥ provi des both sol ubl e and insol ubl e
fibers. 12. The nmethod of claim 1l wherein the product
conpré¢adaena prebiotic. 13. A nmethod for providing
nutrition to an elderly patient conprising the steps
of : adm ni ' tar .once a .day
Chrough & TiRS A3 8 Merlh dbAbuP BEBnriS PN o 09
suwegrems pa 10kcadour ce; 14 WO 2008/ 046865

PCT/ EP2007/ 061098 not nore than 44% of the energy of

the coymposiyk in%o‘aroq\éiagﬁq3 %el%in &QEﬁlaﬁ%dJoﬁﬁ)ﬁse%% fe5&i3s mg
per 100 kcal.

16. The method of claim 13 wherein the protein source is selected from the

group consisting of casein, whey, and soy.

17. The method of claim 13 wherein the carbohydrates are selected from

the group consisting of fructose, sugar alcohols, starches, dextrins and maltodextrins.

18.  The method of claim 13 wherein the product comprises not more than

1.1 grams per 100 kcal of saturated fatty acids.

19.  The method of claim 13 wherein the product comprises per 100 kcal at

least:
30 mg choline;
5.0 mg taurine; and
3.0 mg carnitine.

20. The method of claim 13 wherein the product comprises per 100 kcal at

least:

0.1 mg beta-carotene;

15



a source of dietary fiber conprising at |east 25% by
wei ght soluble fiber; at least 8.0 mcrograns per 100
wao e@s/oedsepr oduct provi ded by chrom um  vitam PCDEP2NAT061098

calcium 14. The nethod of claim 13 wherein the
vitamin D conprises at least 0.5 mcrograns per 100
kcal . 15. The nethod of claim 13 wherein the cal ci um
conprises at least 35 ng per 100 kcal. 16. The nethod
of cl@&Emgligcophex eidn t he protein source is sel ected
fromthe group consisting of casein, whey, and soy.
17. Thes ﬁ?qlhgg_ of claim 13 wherein the carbohydrates
are selected from the group consisting of fructose,
sugar al cohol s, starches, dextrins and naltodextrins.

18. THe ndimatethor of laimm] 3shexpin thsicnergn density ek to 1.3 keal/m.
conprises not nore than 1.1 grans per 100 kcal of

sat urgt ed A @niposi@ieh 8% provRiing1be:-1¥Bh hod raf mﬁxlltﬂ:lnr{:bﬂagnsmg
wherei n the product conprises per 100 kcal at |east:

20. T Reehoa g R ErHis Al b %aiogcrs?% i the prodie
corrprlses per 100 kcal at least: 0.1

bet a-xwuse e sarbaly dWBs2BO3LONELE 30 W%Whﬁ@@@ﬂ% of the
@, Aud1o | ycopene; and 0.05 ng lutein. 21. The nethod of
Paim 13 wherein the energy density is 0.8 to 1.3
kcal/m 22. A conposition for providing |ong-term

t ube-asedrcaof lipids that comnmses 3¢ toghs Yebysw@ioriceomtént pf e praduct;
that conprises 14 to 20% by caloric content of the

Pr oduCdource 3f FRUEF Bb&hdt PRV % % 85 gl;ag‘g Cpe? REPLE € i’é‘;dg?t

to 50% by caloric content of th a sour
mdoggrising Potd salyPlesd ipolupls f%% wyerelal a l4agt 258nby eigbf of

thb bR OB bLs;

8.0 to 18.0 micrograms of chromium per 100 kcal of the product; and

the product comprises sufficient minerals and vitamins to meet a government

regulation.

23. The product of claim 22 wherein the lipids comprise 40 to 60% by

weight mono-unsaturated fats.

24.  The product of claim 22 wherein the protein source is selected from the

group consisting of casein, whey, and soy.

25.  The product of claim 22 wherein the carbohydrates are selected from

the group consisting of fructose, sugar alcohols, starches, dextrins and maltodextrins.

26.  The product of claim 22 comprising not more than 1.1 grams per 100

kcal of saturated fatty acids.

27. The product of claim 22 comprising 0.4 to 2.0% by weight of the lipids

as eicosapentaenoic acid.
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a source of dietary fiber that provides 10 to 25 grans
per liter of the product and conprising both sol uble
wanasionsses ubl e fibers, wherein at | east 25% byPe@mBEBIN7/061098
of the fiber is soluble; 8.0 to 18.0 mi crograns of
chrom um per 100 kcal of the product; and the product
conprises sufficient mnerals and vitamns to neet a
government regul ation. 23. The product of claim22
wher e t hkhelnrpludisofelatm 22 semptingpet 00 Koyl at lwestght
nmono- unsaturated fats. 24. The product of claim 22
wher eshimbRgoIReOt i N source is selected fromthe group
consi sting of casein, whey, and soy. 25. The product
of claim22 wherein the carbohydrates are sel ected
f rom -0 R @rE¥pdonsi sting of fructose, sugar
al cohol s, starches, dextrins and mal todextrins. 26.
The ps.odischarmtnec! ai m 22 conprising not nore than 1.1
grans per 100 kcal of saturated fatty acids. 27. The

produ of..cl aim 2 0 I sing. 0.4 2..0% by wei ght
ot e | piNGSTOME Q F@S‘é@%&%@é@ﬂé?&r gt oo
2008/ 046865 PCT/ EP2007/ 061098 28. The product of

cl ai - Pmgdeirparotinag per 100 kcal at least: 30 ny
choline; 5.0 ng taurine; and 3.0 ng carnitine. 29.

The P odMGL.oBEneCh@ M 22 conprising per 100 kcal at
| east : g%.%w?rgmbeta-carotene; 0.2 nmg | ycopene; and

0. 05 mg%luteLn. 30. The product of claim22 wherein
the h&rgglHdiRsity is 0.8 to 1.3 kcal/m. 17

30. The product of claim 22 wherein the energy density is 0.8 to 1.3
kcal/ml.
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