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1. SCOPE

1.1 Scope. This specification covers the packagi ng and assenbly of
food conponents of the general purpose survival food packet for use by the
Depart ment of Defense.

2. APPLI CABLE DOCUMENTS

2.1 Gover nnent docunents.

2.1.1 Specifications, standards, and handbooks. The foll ow ng
speci fications, standards, and handbooks forma part of this document to the
extent specified herein. Unless otherw se specified, the issues of these
docunents are those listed in the issue of the Department of Defense |ndex of
Speci fications and Standards (DODI SS) and suppl enent thereto, cited in the
solicitation (see 6.1).

SPECI FI CATI ONS

FEDERAL

Beneficial comments (recomendations, additions, deletions) and any pertinent
data which may be used in inmproving this docunment should be addressed to:
U.S. Arny Natick Research, Devel opment, and Engi neering Center, Natick, MA
01760-5014 by using the Standardi zati on Docunent | nprovenent Proposal (DD
Form 1426) appearing at the end of this docunent or by letter

AVBC N A FSC 8970

DI STRI BUTI ON STATEMENT A. Approved for public release; distribution is
unlimted.
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A-A-20183 - Tea, Instant
L- P-378 - Plastic Sheet and Strip, Thin Gauge,
Pol yol efin
EE- B- 575 - Bouillon (Soup and Gravy Bases)
NN- P- 71 - Pallets, Mterial Handling, Wod, Stringer
Construction, 2-Way and 4-Way (Partial)
QQ A- 1876 - Al um num Foi |
MW A- 250 - Adhesive, Water-Resistant (for C osure of
Fi ber boar d Boxes)
PPP- B- 566 - Boxes, Fol di ng, Paperboard
PPP- B- 636 - Boxes, Shipping, Fiberboard
M LI TARY

M L-P-15011 - Pallet, Material Handling, Wod, Post
Construction, 4-\Way Entry

M L-L-35078 — Loads, Unit: Preparation of Seniperishable
Subsi stence Itens; d othing, Personal
Equi pnrent and Equi page; General Specification
For

M L-O 44136 - Catnmeal Cookies and G anola Bars -
(Operational Ration Conponent)

M L-C 44389 - Cereal Bars, Ration Lightweight, 30-Day
M L-D-44391 - Dessert Bars, Ration Lightweight, 30-Day
M L-S-44463 - Shortbread Bar, Food Packet, Survival,

Ceneral Purpose
M L-W 44464 - Wntergreen Bar, Food Packet, Survival,
Ceneral Purpose

STANDARDS
FEDERAL
FED- STD-595 — Col ors Used in Covernnent Procurenent
FED- STD- 101 - Test Procedures for Packaging Materials
M LI TARY
M L- STD-105 - Sanpling Procedures and Tabl es for

I nspection by Attributes

M L-STD-129 - Marketing for Shipnent and Storage

M L-STD- 147 - Palletized Unit Loads

ML-STD-731 - Quality of Wod Menbers for Containers and
Pal | ets

(Unl ess otherw se indicated, copies of federal and mlitary
speci fications, standards, and handbooks are available fromthe
St andar di zati on Docunents Order Desk, Building 4D, 700 Robbins Avenue,
Phi | adel phia, PA 19111-5094.)

2.1.2 O her Government docunents, draw ngs, and publications. The
foll owi ng other Governnent docunents, draw ngs, and publications forma part
of this docunent to the extent specified herein. Unless otherw se specified,
the issues are those cited in the solicitation.

DRAW NGS
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U S. ARMY NATI CK RESEARCH, DEVELOPMENT, AND ENG NEERI NG CENTER

13-1-0180 - Figure 1, Food Packet Assenbly
13-1-0181 - Figure 2, Shipping Container Assenbly

(Copi es of drawings are available fromthe U S. Arnmy Natick Research
Devel opnent, and Engi neering Center, ATTN. SATNC- EMSS, Natick, MA 01760-
5014.)

U. S. DEPARTMENT OF HEALTH AND HUMAN SERVI CES ( HHS)

Federal Food, Drug, and Cosnetic Act and regul ati ons promul gated
thereunder (21 CFR Parts 1-199)

(Copi es are avail able fromthe Superintendent of Docunments, U S.
CGovernnment Printing O fice, Washi ngton, DC 20402-0001.)

2.2 Non-Governnment publications. The foll ow ng docunents forma part of
this docunent to the extent specified herein. Unless otherw se specified,
the i ssues of the docunents which are DoD adopted are those listed in the
issue of the DODISS cited in the solicitation. Unless otherw se specified,
the issues of docunents not listed in the DODISS are the issues of docunents
cited in the solicitation (see 6.1).

AMERI CAN SOCI ETY FOR TESTI NG AND MATERI ALS (ASTM

D 1238 - Flow Rates of Thernoplastics by Extrusion Pl astoneter

D 1505 - Density of Plastics by Density Gradient Techni que

F 88 - Seal Strength of Flexible Barrier Materials

E 96 - Standard Test nethods for Water Vapor Transm ssion of
Material s

F 372 - Standard Test Method for Water Vapor Transm ssion of
Fl exi ble Barrier Materials Using an Infrared Detection
Techni que

(Application for copies should be addressed to the Anerican Society for
Testing and Materials, 1916 Race Street, Phil adel phia, PA 19103-1187.)

NATI ONAL MOTOR FREI GHT TRAFFI C ASSOCI ATI ON, | NC., AGENT
Nati onal Motor Freight Cassification

(Application for copies should be addressed to the Anerican Trucking
Associ ation, Inc., Traffic Department, 2200 MI| Road, Al exandria, VA 22314.)

UNI FORM CLASSI FI CATI ON COW TTEE, AGENT
Uni form Frei ght C assification

(Application for copies should be addressed to the Uniform
Classification Conmttee, 222 South Riverside Plaza, Suite 1120, Chicago, IL
60606. )

(Non- Gover nment standards and ot her publications are normally avail able
fromthe organi zations that prepare or distribute the docunents. These
docunents al so nay be available in or through libraries or other
i nfornmati onal services.)
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2.3 Order of precedence. 1In the event of a conflict between the text
of this docunent and the references cited herein, the text of this docunent
t akes precedence. Nothing in this docunent, however, supersedes applicable
| aws and regul ati ons unless a specific exenpti on has been obt ai ned.

3. REQUI REMENTS

3.1 Components and materi al s.

3.1.1 Food conponent. The conponent food bars (corn flakes, chocol ate
chip dessert, granola, shortbread, and wintergreen (type 1)) shall be unit
packed in a | am nated pouch in accordance with 3.1.1.1 or 3.1.1.2. The
wi ntergreen tablets (type Il) shall be individually wapped and assenbl ed
into packets in accordance with 3.1.1.3.

3.1.1.1 Preforned pouch

3.1.1.1.1 Pouch material. The preformed pouch shall be a 3-ply
| am nate consisting of, frominside to outside, 0.003 to 0.004 inch thick
pol yol efin, 0.00035 to 0.0007 inch thick alum numfoil, and 0.0048 inch thick
pol yester. The pouch material shall be FDA approved for food use and shal
show no evi dence of del am nation or degradati on when heat seal ed or
fabricated into pouches. Color shall be applied completely and uniformy to
either the exterior or interior surfaces of the polyester lamna. The
exterior bag color shall conformto nunber 20219, 30219, 30227, 30279, 30313,
30324 or 30450 of FED STD-595. The color application process shall not
adversely affect the material performance. The material shall not transfer
any foreign odor or flavor to the packaged conponents.

3.1.1.1.2 Pouch construction. The prefornmed pouch shall be a flat
styl e pouch having inside dinensions of 5-1/4 inch (- 1/18 inch) in length
and 2-3/4 inches (+ 1/4 inch) in width. The pouch shall be made by heat
sealing three edges (two sides and bottom) with 3/8 inch (+ 1/8 inch) w de
seals. The heat seals shall be nmade in a nanner that will ensure hernetic
seals. The pouch shall nmaintain its integrity and air tightness of the side
and bottom seal s when tested as specified in 4.3.1.2.2. The side and bottom
seal s shall have an average seal strength of not |ess than 6.0 pounds per
i nch and no individual specinen shall have a seal strength of less than 5.0
pounds per inch when tested as specified in 4.3.1.2.1. A V-shaped, C shaped,
or U-shaped tear notch at least 1/32 inch deep, located 3/4 to 1 inch from
the top edge of the pouch (excluding the lip) shall be made on one or both
side seals. The distance between the inside edge of the tear notch and the
i nsi de edge of the seal shall be no less than 1/8 inch. One side of the open
end of the pouch may be provided with an extended or foldover |ip, extended
not nore than 1/8 inch (+ 1/16 inch) to facilitate opening and filling.

3.1.1.1.3 Pouch filling and sealing. Pouches shall be filled in
accordance with the net wei ght requirenents of the applicable product
documents. The filling operation shall be carefully executed to prevent
contam nati on of the closure seal interface surfaces by contact with the
product. The filled pouch shall be hernetically sealed by evacuating the air
within a sealing chanmber under a vacuum of 25 to 28 inches of mercury, and
appl yi ng a continuous heat seal closure of not |less than 1/8 inch wide

ext endi ng across the conplete width of the pouch. |If thermal inpulse or a
conbi nation (heated curved bar with thermal inmpulse) sealing is used, any
seal width from1/8 to 7/16 inch will be acceptable. The closure seal shal
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be free of foldover winkles, channels or entrapped natter that reduces the
effective closure seal to less than 1/16 inch wide. The average closure sea
strength shall be not less than 6.0 pounds per inch and no individual test
speci men shall be less than 5.0 pounds per inch when tested as specified in
4.3.4.

3.1.1.2 Formfill-seal pouch

3.1.1.2.1 Formfill-seal pouch material. The formfill-seal pouch
shal |l consist of a forned tray-shaped body with a tray-shaped heat seal able
cover. The tray-shaped body and the tray-shaped cover shall be fabricated
froma 3-ply flexible lam nate barrier material consisting of 0.0009 inch
thick oriented pol ypropyl ene bonded to 0.0007 inch thick alumnumfoil with
10 pounds per ream pi gmented pol yet hyl ene and bondi ng the opposite side of
the alumi numfoil to 0.003 inch thick iononer or a blend of not |ess than 50
percent linear, |ow density polyethyl ene and pol yethyl ene. The linear |ow
density polyethylene portion of the blend shall be the copolyner of ethylene
and octene-1, having a nelt index range of 0.8 to 1.2 granms per 10 minutes in
accordance with ASTM D 1238 and a density range of 0.918 to 0.922 GCCin
accordance with ASTM D 1505. Alternatively, 0.0005 inch thick polyester my
be used in place of the oriented pol ypropyl ene as the outer ply of the
|am nate. The color requirenents of the exterior (oriented polypropyl ene or
pol yester side) of the |am nates shall be as specified in 3.1.1.1.1. The
| am nates shall be suitably fornul ated for food packagi ng and shall not
i mpart any odor or flavor to the product being unit packed.

3.1.1.2.2 Formfill-seal pouch construction. The tray-shaped body and
the tray-shaped cover shall be formed by drawing the flexible |amnate
material into an appropriately shaped cavity. One food bar shall be placed
into the tray-shaped body of the pouch. The filled pouch body shall then be
hernmetically sealed in accordance with the vacuumrequirenents as specified
in 3.1.1.1.3. Pouch closure shall be effected by heat sealing the tray-
shaped cover to the tray-shaped body along the entire pouch perineter. The
out si de pouch width and length shall be not nore than 3-5/8 and 6 inches,
respectively. The closure seal width shall be a mninmumof 1/8 inch. The
cl osure seal shall be free of entrapped matter (for exanple, food crunbs)
that reduces the effective closure seal to |less than 1/16 inch wide. The
cl osure seal shall have an average seal strength of not |ess than 6.0 pounds
per inch of width and no individual specinen shall have a seal strength of
I ess than 5.0 pounds per inch (see 4.3.4). One or two tear notches shall be
provi ded on the pouch outside edge to facilitate tear opening in the machine
direction of the pouch laninate material. A tear notch shall be placed on
one outside edge or two opposite outside edges of the pouch. Each tear notch
shall be located not nmore than 1-1/4 inches or less than 3/4 inch froman
out side corner of the pouch. The tear notch shall be at least 1/32 inch
deep. The distance between the inside edge of the tear notch and the inside
edge of the seal shall be at least 1/8 inch. Alternatively, if the pouch has
serrated edges, the serrations may be used as tear notches provided that the
serrations are located to effect easy opening in the nachine direction of the
pouch | am nates, the serrations are sharp (no plastic tailing exists), and
the serration depth and the mininumseal width at the serrations are in
accordance with the above tear notch requirenments. The seal ed pouch shal
not show any evidence of material degradation, alum num stress cracking
del ami nation or forei gn odor when heat seal ed into pouches.

3.1.1.3 Tabl et packaging naterial. Each tablet shall be individually
wrapped in a 2-ply lam nated naterial conposed of an external 0.00028 inch
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foil layer and a 15 pound paper food contact layer. Prior to wapping, the
material shall be approximately 2-5/8 inches in length by 1-3/8 inches in
width. The material shall not transfer any foreign odor or flavor to the
tablet. The exterior of the material shall be a nonreflective gray or silver
col or.

3.1.1.3.1 Packet material. The tablets shall be unitized in a
| am nat ed packet material constructed of an exterior 20 pound paper |ayer, a
7.5 pound | ow density pol yethyl ene | ayer, a 0.0028 inch foil |ayer, and an
interior 12 pound | ow density pol yethyl ene heat-sealant layer. Prior to
assenbling the tablets, the packet material shall be 4-1/2 inches in |length
by 4 inches in width. The exterior paper |anm nate shall be pignented in an
olive green to dark green color, or a nediumbrown to dark brown color. The
| am nates shall be suitable fornulated for food packagi ng and shall not
i mpart any odor or flavor to the product being unitized. The packet material
shal | show no evi dence of del anmi nation of damage (tear or hole).

3.1.1.3.2 Packet filling and sealing. Fourteen individually wapped
tabl ets shall be assenbled fact-to-face in a row along the | ength dinmension
of the packet material. The packet material shall be folded around the row

of tablets and heat seal ed along the |l ength dinension. The open ends of the
packet shall be folded in to close off the roll and contain the tablets.

3.1.2 Food packet conponents. The conponents required in each packet
assenbly shall be as specified in table |

TABLE |. Food packet conponents
Quantity in

Conponent Docunent reference ration

Corn fl akes cereal bar M L- C- 44389, type I 1 bar
Chocol ate chip dessert bar M L-D- 44391, type |11 1 bar
Granol a bar M L-O 44136, type I 1 bar

Short bread bar M L-S-44463 2 bars
W nt er green bar M L- W 44464, type | 1 bar
or
Wntergreen tablets M L- W 44464, type I 1 packet
Boui I I on (Soup and G avy Bases) EE- B- 575 1 envel ope

Regul ar beef flavor powdered type |, class 1, style A or

Regul ar chicken flavor powdered type Il, class 1, style A
Tea, |nstant A- A-200183, type IIl, class B 1 envel ope
1/ Inside dinensions of type Il envel opes shall be 3 inches in length, 2-5/8

inches in width, and 1/8 inch in thickness.

3.1.2.2.1 Meal subassenbly/accessory packet. The nea
subassenbl y/ accessory packet shall be a formfill-seal as specified in
3.1.2.2 except that the tray shaped body and flat sheet cover shall be
fabricated fromheat seal able polynmeric filmor conbination of filns. The
polymeric nmaterials shall be of adequate strength and thickness to contain
and protect the components of the meal (excluding pouches with protective
outer cartons) throughout the nenu assenbly and storage of the assenbl ed
rati ons. The water vapor transm ssion rate (WTR) of the polyneric nateria
shal | not exceed 6.2 gm nf/ 24 hrs/ 90% rh/ 100°F when tested in accordance with
ASTM F 372, ASTM E 96, or nmethod 3030 of FED STD 101
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3. 1. 3 Paperboard boxes. Fol ding paperboard boxes used to contain the
i ndi vidual | y packaged food packet conponent shall be constructed of nom na
0.026 inch thick, full bending chipboard in accordance with variety 2, style
I, type A class a of PPP-B-566. The inside dinensions of the paperboard box
shall be 4-1/8 inches in length, 2 inches in width, and 3-3/4 inches in depth
as shown in figure 1. The exterior of the box shall be poly-coated, or
coated in accordance with process | of PPP-B-566, except the resistant
surface shall be on the exterior of the box. The conplete exterior of the
box shall be uniformy colored in either a natural tan (unbl eached) kraft
paper), or in the range of 34087 through 34102, or 30045 through 30118
(excl udi ng 30109) of FED STD-595. The box manufacturer's joint and ful
overlap end flaps shall be glued with a hot or cold water-resistant adhesive
in accordance with MW A-250. The band of adhesive shall be continuous and
water-resistant to the extent that there shall be not nore than 5 percent
failure of the bonded area when tested in accordance with PPP-B-566 for water
resi stance of waterproof adhesive. There shall be no unglued area exceeding
1/2 inch fromthe end on either of the flaps.

3.2 Food packet assenbly. The food packet conponents indicated in
table | shall be inserted into the paperboard box specified in 3.1.3 wi thout
damagi ng any of the conponents of paperboard box. The conponents shall be
arranged in accordance with the configuration in figure 1. The food packet
conponents shall be inserted in a manner which does not cause the box to
bul ge. The tea envel opes shall be inserted al ong opposite sides of the box's
i nsi de | ength panel. The bouillon (soup and gravy base) envel ope shall be
pl aced on top of the packaged conponents prior to closing the box. The
paper board box shall be sealed closed with hot nelt or cold water-resistant
adhesive in accordance with nethod type | or type Il of MV A-250. Bond
strength of the dried adhesive in box closure shall be greater than the fiber
strength of the paperboard box. The adhesive shall be water-resistant to the
extent that there shall b not nore than 5 percent failure of the bonded area
when tested in accordance with PPP-B-566 for water resistance of waterproof
adhesi ve.

3.3 Plant qualifications. The product shall be prepared, processed,
and packaged in establishnents neeting the requirenments of Title 21, Code of
Federal Regul ations, Part 110, "Current Good Manufacturing Practice in
Manuf act uri ng, Packi ng or Hol di ng Human Food", and the plant sanitation
requi renents of the appropriate Government inspection agency.

3.4 Federal Food, Drug and Cosnetic Act. All deliveries shall conform
in every respect to the provisions of the Federal Food, Drug and Cosnetic Act
and regul ati ons promul gated t hereunder

4. QUALITY ASSURANCE PROVI SI ONS

4.1 Contractor’s responsibility. Inspection and acceptance by USDA or
Covernment inspection agency shall not relieve the contractor of the
obligation and responsibility to deliver a product conplying with al
requi rements of this specification. The contractor shall ensure product
conpliance prior to submtting the product to the USDA or ot her Governnent
i nspection agency for any inspection

4.2 Inspection and certification. Product acceptability shall be
determi ned by the USDA or other Governnent inspection agency. The USDA or
ot her Governnent inspection agency will determ ne the degree of inspection
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and supervision to ensure conpliance with the requirenents of this
speci fication.

4.3 Quality conformance inspection. Unless otherw se specified,
sampling for inspection shall be perfornmed in accordance with M L-STD- 105.

4.3.1 Conponent and material exam nation. 1In accordance with 4.1 or
4.2, as applicable, conponents and materials shall be exam ned in accordance
with all the requirenments of referenced docurments unl ess ot herw se excl uded,
anended, nodified, or qualified in this specification or applicable purchase
docunent .

4.3.1.1 Material certification. A certificate of conpliance may be
accepted as evidence that the characteristics |listed bel ow conformto the
speci fied requirenents.

Requi r enent
Mat eri al requirenent par agr aph Test procedure

Food pouch, or tabl et

package

Lam nated nateri al 3.1.1.1.1 and 3.1.1.2.1 Laborat ory eval uati on

identification and 3.1.1.3 and 3.1.1.3.1

Pol yol efin filmand 3.1.1.1.1 and 3.1.1.2.1 As specified in L-P-

pol yester film | ow and 3.1.1.3.1 378, except that a

density polyethylene film machi ni st's m croneter

t hi ckness may be used provi ded
that its graduations
and accuracy conformto
the requirenents of L-
P- 378.

Al umi num foil thickness 3.1.1.1.1 and 3.1.1.2.1 As specified in QQ A-

and 3.1.1.3 and 3.1.1.3 1876

Col or of | am nated 3.1.1.1.1and 3.1.1.2.1 Vi sual eval uation

mat eri al and 3.1.1.3 and 3.1.1.3.1

Pouch construction 3.1.1.1.2 and 3.1.1.2.2 Laborat ory eval uation

Paper board box

Material variety, style, 3.1.3 As specified in PPP-B-
type, and cl ass 566
Mat eri al thickness 3.1.3 A machinist's

m croneter may be used
to deternine thickness.

Col or 3.1.3 Vi sual eval uation

WAt er resistance 3.1.3 and 3.2 As specified in PPP-B-
566.

Bond strength 3.1.3 and 3.2 As specified in MM A-
250.



M L- F-43231D

4.3.1.2 Unfilled pouch certification. A certificate of conpliance may
be accepted as evidence that unfilled pouches conformto requirenents
specified in 3.1.1.1.1 and 3.1.1.1.2. Wen deened necessary by the USDA
testing of the unfilled preforned pouches for seal strength and integrity and
air tightness of nmanufacturer's seals shall be as specified in 4.3.1.2.1 and
4.3.1.2.2.

4.3.1.2.1 Unfilled prefornmed pouch seal strength testing. The unfilled
pouches shall be tested for seal strength in accordance with ASTM F 88,
except that the testing speed shall be 10 to 12 inches per mnute. Machines
that apply the tensile load to the test specinen by novenent of the upper or
| ower clanmp may be used. Test specinens shall be cut 1/2 or 1 inch in width
and to a length suitable for proper mounting. The lot size shall be
expressed in pouches. The sanple unit shall be one unfilled pouch. The
sanpl e size shall be eight pouches. Three adjacent specinmens shall be cut
fromeach of the three seal ed sides of each pouch in the sanple. The results
shall be reported to the nearest 0.1 pound per inch of width. The average
seal strength of each seal shall be cal cul ated by averagi ng the strengths of
the three test specinmens cut fromthat seal. Any test specinmen failing to
neet the individual test specinmen seal strength requirenment or any sea
failing to neet the average seal strength requirenent specified in 3.1.1.1.2
shal |l be classified as a major defect and shall be cause for rejection of the
| ot.

4.3.1.2.2 Unfilled prefornmed pouch integrity and air tightness of
manufacturer's seals testing. Pouch integrity and air tightness of seals
shal |l be determined by placing rigid material simlar in size and shape to
the food bars into the pouch and sealing under a vacuum of 25 to 28 inches of
nmercury. Not less than 96 hours after vacuum sealing, the pouch shall be
exam ned for vacuum |l oss in accordance with the procedure in 4.3.3. The |ot
size shall be expressed in pouches. The sanple unit shall be one unfilled
pouch. The inspection |evel shall be |I and the acceptable quality |evel
(AQL), expressed in terns of defects per hundred units, shall be 0.65.

4.3.2 Filled and seal ed pouch or packet (tablets) exam nation. The
filled and seal ed pouches or packets shall be exam ned for the defects |isted
intable Il. The lot size shall be expressed in pouches or packets. The
sampl e unit shall be one filled and seal ed pouch or packet. The inspection
| evel shall be S-3 and the AQL, expressed in ternms of defects per hundred
units, shall be 0.65 for major defects and 2.5 for minor defects.

TABLE Il. Filled and seal ed pouch or packet defects 1/
Cat egory Def ect
Maj or M nor
101 Not clean (pouch or packet). 2/
102 Tear, hole, or open seal (pouch only).
103 Evi dence of del am nation (pouch only). 3/
104 Seal width less than 1/8 inch (pouch only). 4/
105 Cl osure seal not as specified (pouch only). 4/
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106 Presence of fol dover winkles, channels, or entrapped
matter that reduces the effective closure seal to |l ess than
1/16 inch (pouch only). 4/

107 Requi red | abeling or marking mssing, incorrect, illegible,
or that snudges (pouch or packet).

108 Presence of stress cracks in the alum numfoil (pouch only)
5/ 6/
109 Tear or hole in tablet packet.
201 Pouch or packet has foreign odor
202 Col or of pouch or packet not as specified.
203 Evi dence of del anmination (pouch or packet). 3/
204 Closure or top seal extends into or bel ow tear notch

| ocation (pouch only).
205 Tear notch m ssing or not as specified (pouch only).

206 Depth of tear notch not as specified (pouch only).

1/ Any evidence of insect or rodent infestation shall be cause for rejection
of the lot.

2/ CQuter packaging shall be free fromforeign matter which is unwhol esone,
has the potential to cause pouch or packet damage (for example, glass, netal
fillings) or generally detracts fromthe cl ean appearance of the pouch or
packet. The foll owi ng exanpl es shall not be scored as defects for unclean

a. Foreign nmatter which presents no health hazard or potentia
pouch or packet danage and which can be readily renmpoved by gently shaking the
pouch or packet or by gently brushing the pouch or packet with a clean dry
cl ot h.

b. Dried product which affects less than 1/8 of the tota
surface area of one pouch or packet face (localized and aggregate).

c. Water spots.
3/ Del ami nati on defect classification

Maj or : Del ami nation of the outer ply in the pouch seal area that can be
propagated to expose alum numfoil at the food product edge of the
pouch after manual flexing of the delamnated area. To flex, the
del am nated area shall be held between the thunb and forefinger of
each hand with both thunbs and forefingers touching each other. The
del am nation area shall then be rapidly flexed 10 tines by rotating
both hands in alternating clockw se - countercl ockwi se directions.
Care shall be exercised when flexing del ani nated area near the tear
notch to avoid tearing the pouch material. After flexing, the
separated outer ply shall be grasped between the thunb and forefinger
and gently lifted toward the food product edge of the seal or if the

10
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separated area is too snmall to be held between thunb and forefinger

a nunber two stylus shall be inserted into the delam nated area and a
gentle lifting force applied against the outer ply. |If separation of
the outer ply can be made to extend to the product edge of the sea
with no discernible resistance to the gentle Iifting, the

del am nation shall be scored as a nmajor defect. Additionally, spot
del am nation of the outer ply in the body of the pouch that is able
to propagated beyond its initial borders is also a nmajor defect. To
determine if the delam nated area is a defect, use the follow ng
procedure: Mark the outsi de edges of the del anmi nated area using a
bol d per manent narki ng pen. Qpen the pouch and renpve the contents.
Cut the pouch transversely not closer than 1/4 inch (+ 1/16 inch)
fromthe del aminated area. The pouch shall be flexed in the area in
guestion using the procedure descri bed above. Any propagation of the
del am nated area, as evidenced by the del anm nated area exceedi ng the
limts of the outlined borders, shall be scored as a mmjor defect.

M nor : M nor del am nation of the outer ply in the pouch or packet seal area
is acceptable and shall not be scored as a mnor defect unless it
extends to within 1/16 inch of the food product edge of the seal
Al'l other mnor outer ply delanmination in the pouch or packet sea
area or isolated spots of delam nation in the body of the pouch or
packet that do not propagate when flexed as described above shall be
scored as a mnor defect.

4/ The effective closure seal is defined as any uncontamni nated, fusion
bonded, continuous path, mninmm 1/16 inch wide fromside seal to side sea
that produces a hernetically seal ed pouch

5/ Applicable to formfill-seal pouches only.

6/ To test for stress cracks, the inside surface of both tray-shaped bodies
shal | be placed over a light source and the outside surface observed for the
passage of light. (bservation of light through the pouch material in the
formof a curved or straight line greater than 2 nmin length shall be

evi dence of the presence of stress cracks in the alum numfoil

4. 3.3 Pouch vacuum exani nation. Not |ess than 96 hours after filling
and sealing, the pouches shall be visually exani ned for conformance to the
vacuumrequirements in 3.1.1.1.3. The seal ed pouch shall continue to exhibit
ti ght adherence to the surface contours of the contents when a pulling force
is applied at the center of each side seal. This force shall be applied by
hol di ng each side seal between thunb and forefinger of each hand,
si mul taneously exerting a slight pull with both hands. Any evidence of |oss
of vacuum shall be classified as a major defect. The lot size shall be
expressed in pouches. The sanple unit shall be one filled and seal ed pouch
The inspection level shall be | and the AQ., expressed in terns of defects
per hundred units, shall be 0.65.

4.3.4 Pouch closure seal strength testing. The filled and seal ed
pouches shall be tested for closure seal strength in accordance with ASTM F
88, except that the testing speed shall be 10 or 12 inches per mnute.

Machi nes that apply the tensile load to the test speci nen by novenent of the
upper or lower clanp may be used. Test specinmens shall be cut 1/2 inch in
width and to a length suitable for proper nounting. Three adjacent specinens
shall be cut fromthe closure seal side of each pouch in the sanple. The
results shall be reported to the nearest 0.1 pound per inch of width. The
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average seal strength of each seal shall be cal cul ated by averaging the
strengths of the three test specinens cut fromthat seal. Any test specinen
failing to neet the individual test specinmen seal strength requirenent or any
seal failing to neet the average seal strength requirement specified in
3.1.1.1.3 shall be classified as a major defect and shall be cause for
rejection of the lot. The lot size shall be expressed in pouches. The sanple
unit shall be one filled and seal ed pouch. The sanple size shall be eight
pouches.

4.3.5 Food packet examination. Filled and seal ed food packets shall be
exam ned for the defects listed in table IIl. The lot size shall be
expressed in boxes. The sanple unit shall be one filled and seal ed box. The
i nspection |level shall be S-3 and the AQ., expressed in ternms of defects per
hundred units, shall be 0.65 for major defects and 2.5 for m nor defects.

TABLE Il11. Food packet defects 1/
Cat egory Def ect
Maj or M nor
101 Box di nensi ons not as specified.
102 Conponent mi ssing or not proper assortnent as specified.
103 Box | abeling missing, incorrect, or illegible.
104 Crushed or torn box.
105 Tear, hole, puncture, or open seal in any component pouch or
envel ope.

201 Band of adhesive between inner and outer flaps of box is not
continuous or either end of the flaps has an unglued area
exceeding 1/2 inch fromthe end.

202 Adhesi ve snears in places other than at closure.

203 M sshaped box (bul ged).
204 Paper board box or any conponent not clean. 2/

206 Conponents not arranged in accordance with figure 1

1/ Any evidence of insect or rodent infestation shall be cause for rejection
of the lot.

2/ The follow ng exanpl es shall not be scored as defects for unclean

a. Any foreign matter which presents no health hazard or
potential box or conponent damage and which readily falls off when box is
lifted and shaken lightly.

b. Water spots.

4. 3.6 Shipping contai ner exam nation. Shipping containers shall be
exam ned for defects in assenbly, closure, and reinforcenment (when
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applicable) in accordance with PPP-B-636. In addition, the follow ng defects
shall be classified as foll ows:

Maj or : Nati onal stock number, item description, contract nunber, or date of
pack markings missing, incorrect, or illegible.
Contents not packed or arranged as specified.
Cont ai ner not snug-fitting.
Not numnber of boxes specified.
Met al fasteners used in closing the box.

M nor : Q her required markings mssing, incorrect or illegible

4.3.6.1 Exam nation of adhered sleeve joint. A certificate of
conpli ance may be accepted as evidence that the sleeve glue joint conforns to
the requirements for weather-resistant boxes, glue closure exam nation, as
specified in the appendi x of PPP-B-636.

4.3.7 Unit |load inspection. Inspection of unit |oads shall be in
accordance with the quality assurance provisions of ML-L-35078.

5. PACKAG NG
5.1 Packing. Packing shall be level A or B as specified (see 6.1).

5.1.1 Level A packing. Twenty-four food packet conponent boxes,
assenbl ed as specified in 3.2, shall be packed in a snug-fitting fiberboard
box constructed and closed in accordance with style RSC SL, grade V2s of PPP-
B- 636, except that nmetal fasteners shall not be used in the closure of the
flaps. The conponent boxes shall be arranged 3 in length, 4 in width, and 2
in depth according to the configuration in figure 2. As an alternative to
body joint netal fasteners, adhesive conforming to MW A-250, applied in
accordance with the "adhesive joint" requirenment of PPP-B-636, may be used to
secure the manufacturer's joint of the V2s box. The exterior of the
fi berboard box shall be taped in accordance with Method V of PPP-B-636. The
out si de of each fiberboard box shall be fitted with a sleeve confornmng to
grade V2s of PPP-B-636. As an alternative to sleeve joint netal fasteners,
adhesive conformng to MWt A-250 nay be used for securing the joint, except
the overlap shall be a mininumof 3 inches wide. The sleeve joint adhesive
shal |l cover a minimum of 90 percent of the sleeve overlap area. Each
fi berboard box shall be reinforced with nonnetallic strapping or pressure-
sensitive adhesive filanment-reinforced tape in accordance with the appendi x
of PPP-B-636. The inside dinmensions of the fiberboard box shall be 13 inches
in length, 8-1/2 inches in width, and 8-1/2 inches in depth.

5.1.2 Level B packing. Twenty-four food packet conmponent boxes,
assenbl ed as specified in 3.2, shall be packed in a snug-fitting fiberboard
box constructed and closed in accordance with style RSC, grade V3c, V3s, or
V4s of PPP-B-636, except that metal fasteners shall not be used in the
closure of the flaps. The conponent boxes shall be arranged 3 in length, 4
in width, and 2 in depth according to the configuration in figure 2. Wen
netal fasteners are used in the box nmanufacturer's joint, the fasteners on
the inside of the box shall be covered with pressure-sensitive tape. After
closing, the fiberboard box shall be taped in accordance with Method V of
PPP- B- 636. Each fiberboard box shall be reinforced with nonnetallic
strapping or pressure-sensitive adhesive filanent-reinforced tape in
accordance with the appendi x of PPP-B-636. The inside di nensions of the
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fi berboard box shall be 13 inches in length, 8-1/2 inches in width, and 8-1/2
i nches in depth.

5.1. 3 Packing for shipnent to assenbler. Not nore than 40 pounds shal
be packed in a nmanner to ensure carrier acceptance and safe delivery at
destination at the | owest transportation rate for such supplies. The
fi berboard shipping container shall conply with the National Mtor Freight
Classification or Uniform Freight O assification, as applicable, except the
cl osure of the fiberboard box shall be in accordance with Method Il as
specified in the appendi x of PPP-B-636. Wen netal fasteners are used in the
box manufacturer's joint or setup, the fasteners on the inside of the box
shal |l be covered with tape or paperboard.

5.2 Unit | oads. Wen specified (see 6.1), the product, packed as
specified in 5.1.1, or 5.1.2, or 5.1.3, shall be palletized on a 4-way entry
pall et conforming to NN-P-71 or ML-P-15011. The pallet shall be fabricated
fromwood groups | or Il of ML-STD-731. Pallet pattern shall be nunber 22
in accordance with the appendi x of ML-STD 147. The fiberboard boxes shal
be arranged so that the markings of at |east one side of each box are
vi sible. Fiberboard boxes shall be secured under the top deck of the pall et
base by nmeans of a 0.006 inch thick polyethylene shrink wap, in accordance
with L-P-378, type IV, class 3, grade A, finish 1. Wen intended for Navy
use, the unit load shall not be shrink wapped. Aternatively, each prepared
| oad shall be bonded with the primary or secondary straps in accordance with
bondi ng neans C and D of M L-STD 147.

5.3 Label i ng and nmarKki ng.

5.3.1 Food pouches or packets. Pouches or packets shall be labeled in
a permanent, contrasting color directly on the pouch or packet material in a
manner that does not danage the pouch or packet, with a food conpatible ink
which is free of carcinogenic elenents or ingredients. No nmarking shall be
closer than 1/16 inch to any seal. Pressure-sensitive | abels nmay be used
i nstead of marking directly on the pouch material. Labels shall be of a
wat er-resi stant grade of paper or filmand coated on one side with pressure-
sensitive adhesive. The texture of the material shall permt flexibility.
Label s shall be suitable for printing or witing on with ink w thout
feathering or spreading. The adhesive shall be of a pressure-sensitive
per manent type, must be suitable for use with food products, and shall be
free of carcinogenic elenments or ingredients. The adhesive shall be water-
i nsol ubl e, honobgenous, and shall be coated in a snoboth |ayer on one side of
the | abel. The adhesive shall require no solvent, heat, or other preparation
prior to application. Adhesive shall be of a type that will adhere to the
pouch surface under high or |low tenperatures. Dinensions of the |abel shal
not be |arger than the dinmensions of the surface o the product where the
| abel is applied on the package. Letter size shall be no |l ess than 1/16 inch
high. The follow ng infornmation nmust be included:

Item nane

Rehydration instructions (when applicabl e)
Dat e of production/lot nunber (Julian Date) 1/
Narme of contractor

1/ The |l ot number shall be expressed as a four digit Julian code. The first
digit shall indicate the year of production and the next three digits shal

i ndi cate the day of the year (Exanple, March 19, 1992 woul d be coded as
2078). The Julian code shall represent the day the product was packaged and
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processed. Sub-lotting (when used) shall be represented by an al pha
character imediately following the four digit Julian code.

5.3.1.1 Itemnanes and rehydration instructions. Each pouch containing
a food bar shall display the item name and rehydration instructions (when
appl i cabl e):

CORN FLAKES CEREAL BAR - May be crunbl ed and rehydrated with a snal
anmount of water

GRANOLA BAR - May be crunbl ed and rehydrated with a small anount of
wat er

W NTERGREEN BAR

W NTERGREEN TABLETS
SHORTBREAD BAR

CHOCOLTE CHI P DESSERT BAR

5. 3.2 Paperboard boxes. Paperboard boxes shall be marked in accordance
with ML-STD 129 and shall include the follow ng information:

FOOD PACKET SURVI VAL GENERAL PURPCSE

| NSTRUCTI ONS

The food in this packet is especially designed for survival use. Al of the
bars can be eaten as is. |If desired, the corn flakes cereal and granola bars
can be rehydrated with a snmall amunt of water. The food can be eaten even
when water supply is limted. The soup base may be nmade into a broth by
addi ng hot water. Al food packet components should be eaten. Swapping or

di scardi ng conmponents could result in adverse health effects. Eating food
bars slowy will give nore satisfaction

CAUTI ON

If you are exposed to salt water spray or have swallowed salt water, do not
use the soup and gravy base.

(Nanme and Address of the Assenbl er)
[Date of Pack (Julian Code)]

5.3. 3 Shi pping containers. Shipping containers shall be nmarked in
accordance with M L-STD- 129 and as specified in the contract.

5.3.4 Unit loads. Unit |oads shall be nmarked in accordance with ML-L-
35078 and as specified in the contract.

6. NOTES

(This section contains information of a general or explanatory nature
that may be hel pful, but is not nandatory.

6.1 Acquisition requirenments. Acquisition docunents nust specify the
fol | owi ng:
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a. Title, nunber, and date of this specification

b. Issue of DODISS to be cited in the solicitation, and if
requi red, the specific issue of individual docunents referenced (see 2.1.1
and 2.1.2).

c. Level of packing required (see 5.1).

d. Type of unit load required (see 5.2).

6.2 Subject term (key word) Ilisting.

Fiel d feeding
Pouch

6.3 Changes from previous i ssue. Marginal notations are not used in
this revision to identify changes with respect to the previous issue due to
t he extensiveness of the changes.

Cust odi ans: Preparing activity:
Air Force - 50 Arny - G
Revi ew activities: (Project 8970-0168)

Army - MD, QM AV
Navy - MC, SA
DP - SS

16



M L- F-43231D

AMSRD-NSC-CF-F (Richards/5037) 30 January 2004
TO: DSCP-HRAC (Kavanagh/7771)

SUBJECT: ES04-041, (DSCP-SS-04-02069), Technical Support; MIL-F-43231D, Food Packet,
Survival, General Purpose.

1. Date received: 30 January 2004
Date due: 13 February 2004
Date replied: 30 January 2004

2. The Natick Soldier Center (NSC) has reviewed the subject request and provides the following:
a. There have been no changes to the subject document sense 27 Sept 00, (see attached).
b. There have been no revision of the subject document sense 30 Sept 92 and none are
planned for now.
c. Attached is a posted document containing all the current changes.

3. POC for this action is Mr. Allen Richards, X5037.

DONALD A. HAMLIN
Team Leader

DoD Food Integration and
Engineering Services Team

One Attachment.
(ARichards)
CF: NSC: CF: DSCP & SVCs:
Aylward Anthony Miller
Arcidiacono Bedford Richardson H
Friel Galligan Salerno
Hamlin Gordon Spencer
Hill Haldeman
Richards Kavanagh
Sherman Kasa
Trottier Lowry
Valvano Malason
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