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This study formulated milk-based medical food for malnourished
patients who have normal gastrointestinal function. Milk was treated with
lactase enzyme derived from Kluyveromyces lactis to reduce its lactose
content. The formula is composed of maltodextrin, soybean oil, MCT oil and
low-lactose low-fat miék, emulsified with 0.3% lecithin. Then the emulsion
was spray dried at 130°C to get dried fine powder.
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