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protein-free or hydrolyzed infant formula. The nethod
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% (54) Title: METHOD FOR DECREASING BITTERNESS AND IMPROVING TASTE OF PROTEIN-FREE AND
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(57) Abstract: The present invention relates to a method for decreasing the bitterness or improving the taste of a protein-free or
hydrolyzed infant formula. The method comprises intermixing ingredients of the formula and adjusting the pH of the formula to
between about 6.5 and about 7.2.



