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a nmet hod of production of the conposition, use of the conposition in the
manuf acture of a functional food or medi canent for the prevention or
treatnment of an inmune condition and a nethod of treatnent of an immune
condition which conprises adm nistering an effective anount of the
conposition. Wthin the context of this specification the word "conprises”
is taken t aNgadlonaNCoHffSsitiGIPS anlhghuneiC@sditiont i s not intended to be
construed as "consists of only". Wthin the context of this specification
sthe term "an i nmune condition"” represents an ailnment selected fromthe
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30% of the dogpusitiom budget. Furthernore, it has been estimated that in
2030, greater than 70 mllion Anericans ( 1:5) will be over the age of 65,
and those over 85 are expected to experience the highest percentage
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functions dgdy*.ne progressively throughout adult Iife and have an inpact on
nutrition. For instance, a reduction in the nunber of functioning cells and
the resultant slowi ng of metabolic processes results in a CONFI RVATI ON COPY
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consunption ies (i.e. fats) can be reduced and consunption
of nutrient-dense foods (i.e. carbohydrates and proteins) can be increased.

20 Americans greater than 65 years old, at the turn of the century, accounted for 4% of
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the US population; currently, they account for greater than 12% of the population.
However, although they only account for 12% of the US population, they account
for greater than 40% of acute hospital bed days, buy greater than 30% of all
prescriptioh drugs and spend 30% of the US health budget. Furthermore, it has been

25 estimated that in 2030, greater than 70 million Americans (1:5) will be over the age
of 65, and those over 85 are expected to experience the highest percentage increase
of all age groups.

As the average age of the population increases, obtaining a better understanding of
30 the unique aspects of aging in relation to nutritional needs and treatment is
imperative. Many physiologic functions decline progressively throughout adult life
and have an impact on nutrition. For instance, a reduction in the number of
functioning cells and the resultant slowing of metabolic processes results in a
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10 While the nutritional needs of the mature adult differ fromthose of an
adult, in health care settings, standard nutritional fornulae are the
primary favoopbesg) enental nutrition currently used. Naturapbygpst rd
fornmul ae do not take into account the nutritional needs of an e?h@?@?
patient. Standard products suffer fromthe problemthat they nust be

suppl enented with key mcronutrients to conpensate for common 15
deficiencies and netabolic changes of an2elderly patient. Therefore, a need
exists for a nutritional conposition which meets the nutritional needs of
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certain ailnments and do not provide good nutritional support for patients
suffering froma nore conplicated conbination of conditions. This is
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Furthermore, it is known that the effects of diet and nutritional supplements can play

a role in improving the survival and quality of life. In particular, a need exists for

anutritional composition which can help to improve health, in particular with regard

25 to an immune condition.

Furthermore, it is known that the problem of an impaired immune response can be
associated with aging, chronic pathological conditions and/or malnutrition. This
problem has been partly addressed by providing nuttitional supplements. However,
30 these supplements suffer from the problem that, generally, they are specific for
certain ailments and do not provide good nutritional support for patients suffering
from a more complicated combination of conditions. This is particularly relevant
with respect to an elderly patient. In addition, the increase in the likelihood of



In a third aspect the invention provides use of a conposition according to
the invention in the prevention or treatnent of an imune condition. 25 In
a fourth sspegysesshe i nvention provides use of a conpositi Oﬁcﬁﬁﬁ@r/ﬂk g to an
enbodi nent of the invention in the manufacture of a functional tood or a
medi canment for the prevention or treatnent of an inmmune condition. 30 In a
fifth aspect the invention provides a nethod of prevention or treatnent of
an i nmune condition which conprises admhistering an effective anount of a
conposition according to an enbodi nent of the invention. WO 02/ 3983 4
PCT/ EPO 1/ 1336Hic RiSda86 3BLN .asadit1ffi) dasRiis, efc, avigloiReJehdOfb af GAEMRhI O the
i nvention conprises one or nore nutrients or mnerals selected fromthe
.group consiBilpmgateryeaeis. £, vitanin C, vitanin B6, folic acid, vitamn B
12, copper, zinc and selenium Mre preferably, it conprises at |east two
of these nutrients or mnerals. Even nore 5 preferably, it conprises at
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according t'o the invention additional 'y conprises one or nore nutrients or
m neral s selllecgy drettoratianh ef gmoumadntasansei ofy gut inegrit, chasherial hoepamws,
magnesi um . r P 1N i tfl.B 1, vitamn B2, niacin and vitamn D.
Mor e prefereggﬁgkmﬁl&g%}%gﬁts%%ﬂ%%%@kt two of these nutrients or mnerals.
Even nore preferably, it conprises at |east three of these nutrients or

m neral s. st_preferably an, enbodi,nmen f a sition according to the

i nvention i W%%@té'i“(ené%ntq’@%ssﬁ*? H'ifr ?’2]%8?3 Wﬁ?ﬁ?@%‘{‘}s 15 Preferably, an
enbodient of a conposition according to the invention conprises calciumin

the formof  ml | cium or. .calcium deriyed frommlk cal cium, Preferably,
an enbod neRAmakaBBBBPTifoA Has ba der e AhE SR betesdio Mg muBiTOE one
or nore prabigtdl@eryPpiticntasd telastRifoinpateateidy &md he atiletep ovkiifital
consi sts of paracasel and johnsonii bacteria. Mre preferably, an

enbodi nment MRrIHOR EnpbesnItal PalieRlor ding to the invention conprises one or
nore probiotic lactic acid bacteria selected fromthe group which consists
of ST 11 (deposited under the nunber NCCM -2116) and Lal (deposited under
t he nlfvber Agondingbzin a first #petie thdbpsesenirineeriindi providesfa eompesitden whaeh

according t L i i 1 : S0 Of
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this is thdaetimand battedunparsd additionaly frustoeoligbspechadialgs agd/oviinelin.n E:
preferably about 1 U to about 400 I1U, nost preferably about 120 U Vitam n
C. preferably about 6 ng to about 300 ny, nost preferably about 120 ng
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the required nutrients together in the required amounts.

In a third aspect the invention provides use of a composition according to the
invention in the prevention or treatment of an immune condition.

25
In a fourth aspect the invention provides use of a composition according to an
embodiment of the invention in the manufacture of a functional food or a
medicament for the prevention or treatment of an immune condition.

30 In a fifth aspect the invention provides a method of prevention or treatment of an

immune condition which comprises administering an effective amount of a
composition according to an embodiment of the invention.



WO 02/3983 5 PCT/EPO 1/13302 Vitamn B 12: preferably about 0.24 ng to
about 5ng, nost preferably about 3 .8 ug Copper: preferably about 0.3 ng to

about 3 nmgvo op®k3preferably about 1.5 ng Zinc: preferably gd@gpporlzzga "0 to
about 15 ng, nost preferably about 15 ng Sel enium preferably about 7 ug to
about 300 ug, nost preferably about 100 ug 5 Fructo-oligosaccharides and/ or
gum acaci a: preferably about 4 g to about 50 g, nobst preferably about 6g
Lactic acid bacteria: preferably about ME8 to about 10E12 cfu, nost
preferably about 10E10 cfu. 10 Preferably, an enbodi nent of a conposition

according FHefé?@ol&!‘M?&hb@d‘inYé?iﬂb‘f ia%?nﬁt%ﬁ’ti&{ acrinB4b the&Hventith %Miséé om
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preferably about 1201U; vitam n C about 30ng to about 500ny, nore
preferably about 120ng; vitamn B 1. about 0.lng to about 2ng, nore
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| 5ng. 30 Preferably, an enbodi nen conposition according to th
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according tiﬁvérgﬁ)diﬂléﬁﬂ%é legq;ﬂ;gggi Bordlf6r Aat s of blending the nutrients

B
in the required anounts and extruding the bl en?gd m xture. More preferably
it indludes spray drying the nixture.

Preferably, an embodiment of a composition according to the invention comprises
calcium in the form of milk calcium or calcium derived from milk calcium.

Preferably, an embodiment of a composition according to the invention comprises
20 one or more probiotic lactic acid bacteria selected from the group which consists of
paracasei and johnsonii bacteria. More preferably, an embodiment of a composition
according to the invention comprises one or more probiotic lactic acid bacteria
selected from the group which consists of ST11 (deposited under the number
NCCMI-2116) and Lal (deposited under the number NCCMI-1225).
25
Preferably, an embodiment of a composition according to the invention comprises
the following masses or amounts of nutrients or minerals (if present) per 300g of the
composition. Preferably, this is the amount of composition administered per day.

30 Vitamin E: preferably about 1 IU to about 400 IU, most preferably about 120 IU
Vitamin C: preferably about 6 mg to about 300 mg, most preferably about 120 mg
Vitamin B6: preferably about 0.17 mg to about 3 mg, most preferably about 2 mg
Folic acid: preferably about 40 ug to about 800 ug, most preferably about 400 ug



WD 02/ 3983 6 PCT/EPA /13302 An advantage of the present invention is that
it provides a nutritional conposition that can be dissol ved instantaneously

in wat er Yo @39syde a beverage or soup. It does not requi peTarOKIBg2 5
Anot her advantage of the present invention is that it provides a single

conposition that can be adapted and adm nistered sinply in a food for the
prevention or treatnent an i nmune condition. The conposition can be
provided in clinical or performance nutrition settings and is particularly
suitable for an elderly patient. 10 Advantages provided by the probiotic
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t he presentbyupl@EE) ¢Rd enbodi nents which are set out below. For the
purposes of clarity and a concise description features are described herein
25 as part of the sanme or separate enbodi nents, however it wll be
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conbi nat i 0R%eQF nfrk nfiricdE1Qked ﬂsm'rtﬁ%tfyngv%irg%%gepsﬂambgn@%gﬁmtyspt , a
nutritional ,CorTR;aI Tl oneléorergrl Ses source, o e, 3 pr oteln

rotern. IF
source pr MRSy (IfPEFERG P Sy comassitions St qut-L&’értB?a@PuPh%f
nutriti onaboﬁ@bgui@;adr@jhimﬂpbpd@bout 20% t o about 50% preferably 26% of
the energy. Dietary protein is preferred as a source of protein. The
dietary protein may be any suitable dietary protein; for exanple aninmal
prot €isn ( soalkian: abdut IP0ntgsiorabout 3@ 6, 3888, preferaly AbeD 208802 neat

Lo ey . e eat
brotein, r P@g%f%ﬁ%?k@lgaﬁﬁgzéﬁﬁéﬁtﬂ@;n £ ot elerdblp Bl SOBE T 20706, o
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for e0anpl eitaminE: 206t H0d00wtabb0e4q SO 1T Broab pyefedily afout A20IU;
vitamin C: about 30mg to about 500mg, more preferably about 120mg;
vitamin B1: about 0.1mg to about 2img, more preferably about 0.25mg;
vitamin B2: about 0.1mg to about 0.6mg, more preferably about 0.3mg;
niacin: about 1.5mg to about 7.2mg, more preferably about 3mg;
25 vitamin B6: about 1.0mg to about 3.0mg, more preferably about 2mg;
folic acid: about 200ug to about 600ug, more preferably about 400ug;
vitamin B12: about 1.5ug to about 4.5ug, more preferably about 3.8ug;
iron: about 2.0mg to about Smg, more preferably about 2.75mg; and
zinc: about 10mg to about 20mg, more preferably about 15mg.
30
Preferably, an embodiment of a composition according to the invention comprises
gum acacia.

Preferably, an embodiment of a method according to the invention comprises the
35 steps of blending the nutrients in the required amounts and extruding the blended
mixture. More preferably it includes spray drying the mixture.



10 energy. Lipid making up the fat source may be any suitable fat or fat

m xture. Vegetable fat is particularly suitable; for exanple soy oil, palm
oi |, cocowo ombdsss saf fl ower oil, sunflower oil, corn oil, papebsyBhd

|l ecithins, and the like. Mdst preferably it is a mxture of canola and soy
oils. Animal fat such as mlk fat may al so be added if desired. 15
Preferably the conposition conprises saturated fat which preferably
conprises about | %to about 5% nore préeferably 2.5% of the total energy
of the product. Preferably it conprises nonounsaturated fat which
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preferably . uﬁé’éoé tot al energy of the product. Preferably the
conposition conpri ses oI eic acid which preferably conprises about 5%to
about 15% nore preferably 8.5% of the total energy of the product
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about 51 %mitritibe settievpgandfis paticnlarlyi suitabbel foc anmpddsrtyi patienény sui t abl e
car bohydrate may be used, for exanple sucrose, |actose, glucose, fructose,
corn syrup solids, maltodextrin, or a m xture thereof. WO 02/3983.4 8
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20 Additional features and advantages of the present invention are described in, and

will be apparent from the description of the presently preferred embodiments which
are set out below.

For the purposes of clarity and a concise description features are described herein

25 as part of the same or separate embodiments, however it will be appreciated that the
scope of the invention may include embodiments having combinations of all or some
of the features described.

In an embodiment, a nutritional composition comprises a source of protein. The
30 protein source preferably provides about 5% to about 55% of the energy of the
nutritional formula; for example about 20% to about 50%, preferably 26%, of the
energy. Dietary protein is preferred as a source of protein. The dietary protein may
be any suitable dietary protein; for example animal protein (such as milk protein,



20 Alternatively, a usual food product may be enriched with an enbodi nent
of conposition. For exanple, a fernmented mlk, a yogurt, a fresh cheese,

rennet ed wwo b2/3985u article of confectionery, for exanple a geEepbo1AB302

sweet ened beverage, a confectionery bar, breakfast cereal flakes or bars,

drink, mlk powder, soy-based product, non-m |k fernmented product or a

nutritional supplenent for clinical 25 nutrition. Then, the anpbunt of the

conposition added is preferably at |east?7 about 0.01 % by wei ght. The
foll owi ng exanples are given by way of illustration only and in no way

shoul d be s proteth @Segg lifotdlﬂE vieetableiretin (Richek se¥ pidtein) kdratprotein,
application, Percent 1’? parts are@ﬁ ht unI ess ot herw se
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required constityents. Their conpositions are indicated below in tabl'e

‘The conposiPt¥ #8dare intended to be consumed in the formof two oral

suppl egrent s per day based on enriched beverages or milk product desserts.
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A fat source preferably provides about 5% to about 55% of the energy of the
nutritional formula; for example about 20% to about 50%, preferably 23%, of the
energy. Lipid making up the fat source may be any suitable fat or fat mixture.
Vegetable fat is particularly suitable; for example soy oil, palm oil, coconut oil,
safflower oil, sunflower oil, corn oil, canola oil, lecithins, and the like. Most
preferably it is a mixture of canola and soy oils. Animal fat such as milk fat may
also be added if desired.

Preferably the composition comprises saturated fat which preferably comprises about
1% to about 5%, more preferably 2.5% of the total energy of the product. Preferably
it comprises monounsaturated fat which preferably comprises about 5% to about
15%, more preferably 9.9% of the total energy of the product. Preferably the
composition comprises polyunsaturated fat which preferably comprises about 5% to
about 15%, more preferably 10.1% of the total energy of the product, Preferably the
composition comprises linoleic acid which preferably comprises about 5% to about
15%, more preferably 8.5% of the total energy of the product. Preferably the
composition comprises linolenic acid which preferably comprises about 0.5% to
about 5%, more preferably 1.6% of the total energy of the product. Preferably the
ratio of linoleic acid to linolenic acid is about 3 to about 8, more preferably about
5.3.

A source of carbohydrate preferably provides about 40% to about 80%, more
preferably about 51% of the energy of the nutritional composition. Any suitable
carbohydrate may be used, for example sucrose, lactose, glucose, fructose, corn
syrup solids, maltodextrin, or a mixture thereof.
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40 Table 1 PCT/EPOLl/ 13302 Daily dose 300m /dayDaily dose

300m / dayEner gy480kcal (1. 6kcal/m )300kcal (1.0kcal/m)P/L/IC 9%ElI26%1 24%
| 51 9%28%wo 8£)9485.42%°r otein 91100 m 10.5 (with 6.25 g soy7p@PLPsiGisinrat

g/ 100mL4. 163. 3Car bohydrate g/ 100nl20. 610. 5i n daily doseper 300niper

300ntl Va ngl188188K ng350350C1 ng290290Ca ng200200P ngl50150Cal f

rati ol. 31. 3My ng6060Mh a495495Al1 U13331333D | ULO0100E | U120150K1 ugl3.813. 8C
ngl20120B1 ngO0. 250. 25B2 ngO0. 30. 3Ni aci n n§33B6 ng2. 02. OFolic acid
ug400600Pant o ngl. 001. 00B12 ug3. 810.0Biotin ug7.57.5Fe ng2, 752. 751 ug7575Cu

ngl. 51. 5Zn THS&RBoMed® BPAEE cBfpdshiba. RidMortIlBeoimpisdsoabtit i 10ES0RER dfl end

(30; 7066bl end) g, Lactobacillus cfu/servjngParacaseii 10'Johnsonii 10" ]|t
shoul d be uB¥&fasedoPrt HEhnsai oREObIfeh gastianacidphacieia i vk abputnég of

presently 4§rgeiifogofligﬁéé’déh§ﬂ@99hdfﬁmﬁx P& Qﬁdch@%l?}gesﬁ@ohl be apparent to

those skille e art. Such chariges and nodifications can be nade
w t hout departing fromthe spirit and WO 02/ 3983-t PCT/EPA /13302 11
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additionally fructo-oligosaccharides and/or inulin. 2. A conposition

according t I { ch i ne r. i i I
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foliclci d, dedcribeil mbBvd.2, copper, zinc and selenium 3. A conposition
according to claim2 wherein the conposition conprises at |east three
nutrients or mnerals selected fromthe group consisting of vitamn E,

vitanmin C, MdmebdiuBbglutahate 1agy e addédun aflBvdd, enhappar, zi nc and sel eni um

The nutritional composition is preferably enterally administrable; for example in the
15 form of a powder, a liquid concentrate, or a ready-to-drink beverage. If it is desired
to produce a powdered nutritional formula, the homogenized mixture is transferred
to a suitable drying apparatus such as a spray drier or freeze drier and converted to

powder.

20 Alternatively, a usual food product may be enriched with an embodiment of
composition. For example, a fermented milk, a yogurt, a fresh cheese, a renneted
milk, an article of confectionery, for example a sweet or sweetened beverage, a
confectionery bar, breakfast cereal flakes or bars, a drink, milk powder, soy-based
product, non-milk fermented product or a nutritional supplement for clinical

25 nutrition. Then, the amount of the composition added is preferably at least about
0.01% by weight.

The following examples are given by way of illustration only and in no way should
be construed as limiting the subject matter of the present application. Percentages

30 and parts are by weight unless otherwise indicated.

Examples 1 and 2: Nutritional Compositions



4. A conposition according to claim2 or 3 wherein the conposition
conprises vitamn E, vitamn C, vitamn B6, folic acid, vitamn B 12,
copper, zwiro2dgsssel enium 5. A conposition according to apewEmGasEedg cl ai m
whi ch conprises one or nore nutrients or mnerals selected fromthe group
consi sting of calcium phosphorus, magnesium iron, vitamn A vitamn B 1,
vitamn B2, niacin and vitamn D. 6. A conposition according to claimb5b
wherein the conposition conprises at |ea%t three nutrients or mnerals
selected fromthe group consisting of calcium phosphorus, nagnesium iron,

vi tamdn A, t’FWblafmtﬂtlgnél cMhpé.tﬁthBEverélltﬁﬁ@bﬁ%&ﬂ&ﬁﬁmmlﬁuxﬁd ébrmm% tion
accordi ng claim5 ar er.e canpo rises calci

phosphor us PP]?‘F&@H%@PH?H‘OP? 8t m@fctaé‘?ﬁt ﬂ?ﬁﬂw Wltf‘@ noﬁ"q COIGPPSIHPRS #E m?ﬁ“é‘@fin and
vitamn D t% bAcETIRRS iri ﬂi% ﬁﬁfﬁpf)ﬂt\ﬂg or8l Qippleménts e@'dayrﬁiuséd of &ri@h@del n
calciumis in the form cal cium or_ cal cium_derjved fromm.l

.cal cium  bgyeragesoes mi ( M@oé?sfséaz dhe Aogal dailyi doge, lﬁc@éﬁﬁ’ﬂlﬁﬁgtot Beany
precedigng q%ﬁ¥8{ﬁﬁuﬂﬂ %ﬁﬁqﬁﬁﬁnpgg%dgqcﬁﬁhﬁlproblotlc | actic acid bacterium
selected fr the group I ch consists of paracasei and johnsonii bacteria.
10. A conposition according to claim9 wherein the lactic acid bacteriumis
sel ected fromthe group consisting of ST 11 (deposited under the nunber
NCCM - 2116) and La 1 (deposited under the nunber NCCM -1225). 11. A
conposition according to any preceding clai mwherein the conposition
conprises the follow ng nmasses or anounts of nutrients or mnerals (if
present) per 300g of the conposition: Vitamn E about 1 IU to about 400
U, Vitamn C. about 6 ng to about 300 ng, Vitamin B6: about 0.17 ng to
about 3 ng, Folic acid: about 40 ug to about 800 ug, Vitamn B 12: about
0.24 ng to about 5ng, Copper: about 0.3 ng to about 3 ny, Zinc: about 1.5
ng to about 15 ny, Sel enium about 7 ug to about 300 ug,

Fruct o-ol i gosacchari des and/or inulin: about 4 g to about 50 g, Lactic acid
bacteria: about 10E8 to about 10E12 cfu.



12. A conposition according to any preceding claimwherein the conposition
conprises the follow ng masses or anounts of nutrients or mnerals (if
present) wWeyo23043d of the conposition: calcium about 100N PemipQidez 300 nU,
phosphorus: about 50ng to about 615ng, magnesi um about 110ng to about
210mg, vitamn A: about 10001U to about 15001U, vitam n D. about 50IU to
about 150l1U, vitamn E: about 5.0 IU to about 150 IU, WO 021 3983-1 14
vitam n C. about 30ng to about 500ng, vilpamin B 1: about 0.l ng to about

2ng, vitamn B2: about O.lng to about 0.6ng, niacin: about 1.5ny to about
7.2y, Vvitardyle B6: about |.0Ong to about 3.0ng, folic acid: about 200ug to
about 600ug, vitamn B 12: about 1.5ug to about 4.5ug, iron: about 2.0ng to

.about 5ny, zinc: about | Ong to gbout 20ng. PCI/EPOI 13302 137 A
conposi tion according to any pre¢eqiingiel shamy,C ¢ gum dcaci a.
14. A preth oH—a€ECcod ; claim
hi ch tonprERYIYY t he step of bl endi f Kegi(1 Her in the
requi red ar 6 TEI5 A net had adco fﬂ/"ﬂ&@/‘ﬂ 1% ) 1328/ es the
addi ti onal [RotgizgdP0axN: rudi ng the H-2AMEWPE-AP 9159V e| and/ or %Pr ay dryiing the
m xture. 16. Use of a conpositiof accoPEt®id) to any one of clains 1 to 13 in
t he preventf@8®/@0nireat rent of ap i mmuné ®ndition. 17. &% of a
conposi ti o#p%f@@@fdﬂatﬁ@/‘[%)"ﬁny onelof clai2@® 1 to 1B in thd0&anuf actjure of a
functional |faood aor a nedicanent for the preventi an
i munt0 condndatyhdoses. A method of prewenddn or tf eat neet3®Mian i nmune
condi tion WM& 6ty conprises admini $tering 88 effectfve anodB8 of a
conposi ti onkawcording to any onelof claid® 1 to 1B. 350
.A3(F. A 9. CAUL. AUs. A . AI{ V. A e. ASA01. A{L_.|ASA 1. A290
L. AFU . AFUG&ngQTWZ] H 200 200
15 P mg 150 150
Ca/P ratio 1.3 1.3
Mg mg 60 60
Mn ug 495 495
A U 1333 1333
20 DIU 100 100
EIU 120 150
K1 ug 13.8 13.8
C mg 120 120
B1 mg 0.25 0.25
25  |B2mg 0.3 0.3
Niacin mg 3 3
B6 mg 2.0 2.0
Folic acid ug 400 600
Panto mg 1.00 1.00
30 B12 ug 3.8 10.0
Biotin ug 7.5 7.5
Fe mg 2.75 2.75
lug 75 75
Cumg 1.5 1.5
35 Zn mg 16 ¢]
Se ug 100 100
Crug 12.5 12.5
Mo ug 18.75 18.75
Inulin & FOS blend (30:70 6 6
40 blend) g
Lactobacillus cfu/serving Paracaseii 10" Johnsonii 10"

It should be understood that various changes and modifications to the presently
45 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
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1. A composition which comprises a source of protein, a source of carbohydrate, a source

of fat, a probiotic lactic acid bacterium and additionally fructo-oligosaccharides and/or

inulin.

2. A composition according to claim 1 which comprises one or more nutrients or minerals
selected from the group consisting of vitamin E, vitamin C, vitamin B6, folic acid, vitamin
B12, copper, zinc and selenium.

3. A composition according to claim 2 wherein the composition comprises at least three
nutrients or minerals selected from the group consisting of vitamin E, vitamin C, vitamin
B6, folic acid, vitamin B12, copper, zinc and selenium.

4. A composition according to claim 2 or 3 wherein the composition comprises vitamin E,
vitamin C, vitamin B6, folic acid, vitamin B12, copper, zinc and selenium

5. A composition according to any preceding claim which comprises one or more nutrients
or minerals selected from the group consisting of calcium, phosphorus, magnesium, iron,
vitamin A, vitamin B1, vitamin B2, niacin and vitamin D.

6. A composition according to claim 5 wherein the composition comprises at least three
nutrients or minerals selected from the group consisting of calcium, phosphorus,
magnesium, iron, vitamin A, vitamin B1, vitamin B2, niacin and vitamin D.

7. A composition according to claim 5 or 6 wherein the composition comprises calcium,
phosphorus, magnesium, iron, vitamin A, vitamin B1, vitamin B2, niacin and vitamin D.

8. A composition according to any one of claims 5 to 7 wherein calcium is in the form of"

milk calcium or calcium derived from milk calcium.
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10. A composition according to claim 9 wherein the lactic acid bacterium is selected from the
group consisting of ST11 (deposited under the number NCCMI-2116)and Lal (deposited
under the number NCCMI-1225).

11. A composition according to any preceding claim wherein the composition comprises the
following masses or amounts of nutrients or minerals (if present) per 300g of the

composition:

Vitamin E: about 1 IU to about 400 IU,

Vitamin C: about 6 mg to about 300 mg,

Vitamin B6: about 0.17 mg to about 3 mg,

Folic acid: about 40 ug to about 800 ug,

Vitamin B12: about 0.24 mg to about S5mg,

Copper: about 0.3 mg to about 3 mg,

Zinc: about 1.5 mg to about 15 mg,

Selenium: about 7 ug to about 300 ug,
Fructo-oligosaccharides and/or inulin: about 4 g to about 50 g,
Lactic acid bacteria: about 10E8 to about 10E12 cfu.

12. A composition according to any preceding claim wherein the composition comprises the
following masses or amounts of nutrients or minerals (if present) per 300g of the

composition:

calcium: about 100mg to about 300 mg,
phosphorus: about 50mg to about 615mg,
magnesium: about 110mg to about 210mg,
vitamin A: about 1000IU to about 15001U,
vitamin D: about 501U to about 1501U,
vitamin E: about 5.0 IU to about 150 IU,
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