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A) The following changes are applicable to the MRE 23 technical data package:

1. Tab four, pages 18 —19, PKG&QAP for CID A-A-20164B (Nuts, Shelled, Roasted) dated 17
September 1999:

Page 12. Insert the following statements after the Moisture content testing paragraph.

“(3) Aflatoxin testing. The filled and sealed pouches shall be tested as specified in A-A-
20164B, and this NOTE shall be applied to that testing process:”

“Note: The following conditions apply for aflatoxin testing on nuts shelled:

(1) For prepackaged product received from a supplier and is not further processed, the
contractor will furnish a Certificate of Analysis that the aflatoxin in the roasted
peanuts (in the case of roasted peanuts end item) represented is not greater than 15
parts per billion (ppb). No additional testing is required.

(2) For roasted peanuts received in bulk (to be used in roasted peanuts end item), the
contractor shall have the bulk shipment sampled and tested by USDA. if (a) the bulk
shipment is not more than 2 ppb for aflatoxin as evidenced by a USDA Certificate,
(b) the end item lots are manufactured using that bulk product, and (c) both the bulk
and end item lots’ identities have been preserved, then no further aflatoxin testing is
required.

(3) If roasted peanuts are received in bulk (to be used in roasted peanuts end item), and
the conditions in (2) above are not met, each end-item lot must be sampled and
tested by USDA. End item lots determined to be not greater than 15 ppb in aflatoxin
as evidenced by a USDA Certificate will be considered acceptable. Bulk roasted
peanuts with aflatoxin greater than 15 ppb shall not be used as ingredients.”

2. Tab four, page 22, Nut Raisin Mix, after the change of “1 June 2000" and before "SECTION
D:", add the following:

“13 August 2003; C. Methads of inspection., after “Oxygen content testing” paragraph and before
SECTION J REFERENCE DOCUMENTS add:

NOTE: The following conditions apply for aflatoxin testing on nut raisin mix:

@) For prepackaged product received from a supplier and is not further processed, the
contractor will furnish a Certificate of Analysis that the aflatoxin in the roasted
peanuts (in the case of roasted peanuts end item) represented is not greater than 15
parts per billion (ppb). No additional testing is required.

(2) For roasted peanuts received in bulk (to be used in nut raisin mix end item), the
contractor shall have the bulk shipment sampled and tested by USDA. If (a) the bulk
shipment is not more than 2 ppb for aflatoxin as evidenced by a USDA Certificate, (b)
the end item lots are manufactured using that bulk product, and (c) both the bulk and
end item lots’ identities have been preserved, then no further aflatoxin testing is
required.

(3) If roasted peanuts are received in bulk (to be used in nut raisin mix end item), and the
conditions in (2) above are not met, the bulk roasted peanut product may not be used
as an ingredient. Rework or segregation of portions of the bulk lot, and further testing
may be considered on a case-by-case basis.”
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3. Tab four, page 25, Coffee, Flavored, after the changes of “December 2002" and before
"SECTION D", add the following:

“13 August 2003:
Page 6 (of 10): Delete the current Salmonella requirements paragraph and insert:

“NOTE: The following conditions apply for salmonella and microbiological testing:

(1) For prepackaged product received from a supplier and is not further processed,
the contractor will furnish a Certificate of Analysis that the product represented is
Salmonella Negative and meets all microbiological requirements.

(2) For bulk product received, the contractor is responsible for providing a certificate
of analysis stating that the bulk product is Saimonella negative and meets all
microbiological requirements. USDA salmonella and additional microbiological
testing is required for each end item lot and shall be the basis for lot acceptance
with respect to Salmonella and other microbiological testing requirements.”

4. Tab four, page 26, Dairyshake Powder, after change of “29 November 2001” and before
"SECTION D:", add the following:

“13 August 2003,
“Page 3, paragraph D-1A,, b, line 2, delete: "maximum inside.... 8 1/2 inches long", and

insert: "inside dimensions of 4 7/8 (+/-1/8) inches in width by 8 3/8 (+/-1/8) inches in length."

Page 7, after the paragraph relating to microbiological requirements, delete the current
Salmonella requirements and insert:

NOTE: The following conditions apply for salmonella and microbiological testing:

O] For prepackaged product received from a supplier and is not further processed,
the contractor will furnish a Certificate of Analysis that the product represented is
Salmonella Negative and meets all microbiological requirements.

2) For bulk product received, the contractor is responsible for providing a certificate
of analysis stating that the bulk product is Salmonella negative and meets all
microbiological requirements. USDA salmonella and additional microbiological
testing is required for each end item lot and shall be the basis for lot acceptance
with respect to Saimonella and other microbiological testing requirements.”

Il. If the contractor incurs increased or decreased costs as a result of this modification the
changed costs must be submitted to the ACO within 30 days. If nothing is submitted within 30
days, this modification will be considered finalized at no increased or decreased cost to the
Government or the contractor. This does not waive any right of the ACO to review this mod and
proceed with a formal finalization of this modification.




