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[57] ABSTRACT

A nutritional composition in the form of an oil-in-water
emulsion containing an amino acid source and a glucide
is stabilized by the presence of a combination of kappa-
carrageenan and xanthan gum. The composition is pre-
pared by mixing a colloidal solution containing an
amino acid source and a glucide with an oil-in-water
emulsion. The stabilizers may be incorporated into the
composition by adding them to the colloidal solution
prior to mixing the solution with the emulsion or by
adding them after mixing the colloidal solution with the
emulsion. The composition also may be sterilized.
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