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[57] ABSTRACT

The invention provides a process and confectionery
product in the form of at least one bar. The product of
the invention provides in said form a meal replacement
or diet supplement and comprises a proteinaceous mate-
rial and a carbohydrate material comprising indigestible
carbohydrate. The proteinaceous material and the car-
bohydrate material are present in a relative weight ratio
of from about 1:1 to about 1:10, and the indigestible
carbohydrate is a carbohydrate having a molecular
weight no higher than about 5,000.
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