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[57] ABSTRACT

Improved nutritional formulations based on the total formu-
lation calories, of about 40 to 90% of calories as carbohy-
drates, about 2 to 30% of calories as protein, about 0 to 35%
of calories as fat, and about 0 to 17% of calories as fiber. The
formulations may also contain 100% of U.S. RDA of
vitamins and minerals. The formulations have a high acid
(low pH) content (e.g., pH 3.5-3.9). The formulations may
be carbonated or non-carbonated. The formulations are
preferably used as an oral nutritional supplement providing
about 1.0 calorie/ml.
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