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M LI TARY SPECI FI CATI ON

CHEESE SPREAD, CHEDDAR ( OPERATI ONAL RATI ON COMPONENT)

This specification is approved for use by all Departnments and Agencies
of the Departnment of Defense.

1. SCOPE

1.1 Scope. This specification covers cheddar cheese spread in flexible
pouches for use by the Department of Defense as a conponent of the Meal
Ready-to-Eat, |ndividual (MRE) and as a supplenment in the Tray Pack Mea
Modul e operational ration.

1.2 dassification. The cheese spread shall be of the follow ng types
as specified (see 6.1)

Type | - Plain
Type Il — Wth Jal apeno Peppers

2. APPL| CABLE DOCUMENTS

2.1 Covernment 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 Departnment 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

L-P-378 - Plastic Sheet and Strip, Thin Gauge, Polyol efin
QQ A-1876 - Alum num foil

Beneficial conments (recomendati ons, additions, deletions) and any
pertinent data which nmay be of use in inproving this docunent shoul d be
addressed to: Commander, U.S. Arny Sol dier Systems Command, Natick Research
Devel opnent, and Engi neering Center, ATTN. SSCNC-WRE, Natick, MA 01760-5018
by using the sel f-addressed Standardizati on Docunent | nprovenent Proposa
(DD Form 1426) appearing at the end of this docunment or by letter

AMSC N A FSC 8940

DI STRI BUTI ON STATEMENT A. Approved for public release; distribution is unlimted
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PPP- B- 636 - Boxes, Shipping, Fiberboard
STANDARDS

FEDERAL
FED- STD-595 - Colors Used in Governnent Procurenent

M LI TARY
M L- STD- 105 - Sanpling Procedures and Tabl es for |nspection

by Attributes

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

(Unl ess otherw se indicated, copies of federal and military specifications,
st andards, and handbooks are avail able fromthe Standardizati on Docunents
Order Desk, Building 4D, 700 Robbins Avenue, Phil adel phia, PA 19111-5094.)

2.1.2 Oher Governnment docunents, draw ngs, 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.

ENVI RONMENTAL PROTECTI ON ACENCY ( EPA)
Nati onal Primary Drinking Water Regul ations

(Copies are available fromthe Ofice of Drinking Water, Environmental
Protecti on Agency, WH550D, 401 M Street, S.W, Washington, DC 20460.)

U. S. DEPARTMENT OF AGRI CULTURE ( USDA)

General Specifications for Approved Dairy Plants and Standards
for Grades of Dairy Products (7 CFR Part 58)

U. S. Standards for Grades of Butter
U.S. Standards for Gades of Cheddar Cheese
(Copies are avail able fromthe Section Head, Dairy Standardi zation
Branch, Dairy Division Branch, Agricultural Mrketing Service, U S. Departnent
of Agriculture, Room 2750, South Building, P.O Box 96456, Washi ngton, DC
20090- 6456. )
U. S. DEPARTMENT OF HEALTH AND HUMAN SERVI CES ( HHS)

Federal Food, Drug, and Cosnetic Act and Regul ations Promul gated
Thereunder (21 CFR Parts 1-199)
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(Copies are avail able fromthe Superintendent of Documents, U.S.
Government Printing Ofice, Washi ngton, DC 20402-0001.)

2.2 Non- Governnent publications. The follow 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
i ssue of the DODISS cited in the solicitation. Unless otherw se specified,
the issues of docunents not listed in the DODISS are the issues of the
docunents cited in the solicitation (see 6.1).

AMERI CAN ASSOCI ATI ON OF CEREAL CHEM STS ( AACC)
Approved Met hods of the American Association of Cereal Chenists

(Application for copies should be addressed to the Anerican Association
of Cereal Chem sts, 3340 Pilot Knob Road, St. Paul, MN 55121.)

ASSCCI ATI ON OF OFFI Cl AL ANALYTI CAL CHEM STS ( ACGAQ)

O ficial Methods of Analysis of the Association of Oficial
Anal ytical Chenists

(Application for copies should be addressed to the AOAC I nternational
2200 W son boul evard, Suite 400-CD, Arlington, VA 22201-3301.)

NATI ONAL ACADEMY OF SCI ENCES
Food Chem cal s Codex

(Application for copies should be addressed to the National Acadeny
Press, 2101 Constitution Avenue, N.W, Washington, DC 20418.)

NATI ONAL CHEESE | NSTI TUTE
Cheese Col or Reference Standard

(Application for copies should be addressed to the National Cheese
Institute, 16th Street, N. W, Wshi ngton, DC 20006

(Non- Gover nment st andards and ot her publications are normally avail abl e
fromthe organizations that prepare or distribute the docunents. These
docunents al so may be available in or through libraries or other informationa
services.)

2.3 Oder of precedence. In the event of a conflict between the text of
this document and the references cited herein, the text of this document takes
precedence. Nothing in this docunent, however, supersedes applicable | aws and
regul ati ons unl ess a specific exenption has been obtai ned.
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3.  REQUI REMENTS

3.1 First article. Wen specified (see 6.1), a sanple shall be
subjected to first article inspection (see 6.2), in accordance with 4.4.

3.2 Ingredients. Al ingredients shall be clean, sound, whol esone, and
free fromforeign material, evidence of rodent or insect infestation
extraneous material, off-odors, off-flavors, and of f-colors.

3.2.1 Butter. Butter used shall be U S. Gade A or better of the U S.
Standards for Grades of Butter. The butter shall be lightly salted, fresh
fromcurrent production (not nmore than 30 days fromchurning to the receipt at
manuf acturer’s plant) and bul k packed in 60 to 68 pound bl ocks.

Al ternatively, the butter may be straight |ot storage butter, provided: it is
all fromone manufacturer; it has been held nore than 30 days but not nore
than 12 nmonths from date of churning to receipt at the manufacturer’s plant;
and the product has been placed in frozen storage within 15 days from churning
(the tenperature during the 15 days shall not exceed 40°F and the fina

storage tenperature shall not exceed -5°F.) \When storage butter is used, it
shal |l be regraded prior to being shipped to the manufacturer’s plant.

3.2.2 Plastic cream Plastic creamshall be a high fat cream product
separated fromfresh raw com ngled mlk that conplies with all the
requi rements for acceptable mlk as specified in the General Specifications
for Approved Dairy Plant and Standards for Grades of Dairy Products (7 CFR
Part 58). The plastic cream shall be pasteurized by heating every particle to
not | ess than 1900F and hol ding the cream conti nuously for not |ess than 15
seconds, or any other tenperature/time found to be equivalent in mcrobia
destruction, which has been recogni zed by the FDA. The plastic cream shal
have a sweet cream flavor and shall be free from objectionable flavors and
odors such as, but not limted to, rancid, tallowy, fruity, fishy, oxidized,
musty, old cream netallic, or sour. The plastic creamshall contain not |ess
than 78 percent mlk fat; not nore than 1 m crogram pheonl per nlL phosphatase
activity; not nmore than 10 per gramcoliformcount; not nore than 5,000 per
gram bacterial estimate (SPC); and not nore than 20 gram yeast nold count.

3.2.3 Cheddar Cream Cheddar cheese (except for finish and appearance)
shall be U S. Grade A or better, shall neet the nedium cured requirenments of
the U . S. Standards for Grades of Cheddar Cheese when graded, and shall be at
| east 90 days old at the time of use. The finish and appearance shall be U.S.
Grade B or better of the U S. Standards for G ades of Cheddar Cheese. The
cheese may be col ored or uncol ored.

3.2.4 Cheese coloring. The cheese coloring shall be annatto containing
not less than 2.0 percent as bixon or carotenal solutions with not |ess than
2.0 percent Beta-apo-8'-carotenal, specifically designed for coloring butter
and cheese and which has been certified by the FDA
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3.2.5 Salt. The salt shall be noniodized, white, refined sodi um
chloride with or without anticaking agents and shall conply with the purity
standards for sodium chloride of the Food Chem cal s Codex.

3.2.6 Acidifying agents. The acidifying agents shall be either
phosphoric, citric, or lactic acid, or a conbination thereof, and shall conply
with the purity standards of the Food Chenical s Codex.

3.2.7 Vitamn A The vitamin A concentrate or vitamn A ester
(palmtate) shall conply with the purity standards of the Food Chenical s Codex
and shall exhibit no off-odor or flavor

3.2.8 Thiamne hydrochloride (vitam n B;), pyridoxi ne hydrochloride
(vitamin Bg), and ascorbic acid (vitamin C. The vitam ns thiam ne
hydrochl oride (vitam n B;), pyridoxine hydrochloride (vitanmin Bg), and
ascorbic acid (vitamin C) shall conmply with the purity standards of the Food
Chemi cal s Codex.

3.2.9 Stabilizers and emul sifying agents. The stabilizers and
emul si fying agents shall conply with the purity standards of the Food
Cheni cal s Codex and shall consist of those optional ingredients authorized in
the Definitions and Standards of ldentity under the Federal Food, Drug and
Cosnetic Act for pasteurized processed cheddar cheese spread, 21 CFR Part
133.179. Emul sifying agents such as nmono and diglycerides may al so be used.

3.2.10 Water. Water used for formulation and washing shall conformto
the National Primary Drinking Water Regul ati ons.

3.2.11 Jal apeno peppers. Jal apeno peppers used in making type |
product shall be diced, green packed in brine. The jalapeno peppers shal
possess a hot peppery characteristic flavor with no off flavors. The pepper
di ces shall be no longer than 1/8 inch in any dimension and shall exhibit a
uniformlight green color. The peppers shall have a pH not greater than 4.0,
an acidity range from1.4 to 2.5% a salt content range from6.5 to 8.5% and
a mni mum heat range of 1500 Scoville Heat Units.

3.3 Preparation and processing. Processing shall be on a continuous
basi s.

3.3.1 Preparation of the cheddar cheese. The medi um cured cheddar
cheese shall be trimed and cl eaned, as necessary, to renove all rind, wax,
nol d, or any other objectionable materials fromthe surface. The trimed and
cl eaned cheddar cheese shall be milled or shredded. The nilling or shredding
of the cheese may be acconplished up to 24 hours prior to the preparation of
the cheese spread. The m |l ed/shredded cheese shall be protected from
contani nation in the clean covered containers and shall be held under
refrigeration until time of use.

3.3.2 Preparation of cheese spread. The cheese spread shall be
prepared using the quantities of ingredients indicated based on the weight of
the finished cheese spread and by bl ending the ingredients in accordance with
an established process schedule or a nmethod which results in cheese spread
conplying with the finished product requirenents in 3.4.

a. Cheddar cheese. The quantity of nilled/shredded nmedi um cured
cheddar cheese used shall be in accordance with the Definitions and Standards
of ldentity under the Federal Food, Drug and Cosnetic Act for pasteurized
process cheddar cheese spread or pasteurized cheese spread with fruits,
veget abl es or neats (21 CFR Part 133.176).
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b. Butter or plastic cream Butter or plastic cream or a
conbi nati on of both, shall be used as a fat standardi zing ingredient. Blend
mlled cheese and butter or plastic cream or a conbination of both, together
in a steamjacketed vat, kettle, or |aydown cooker. The nixture shall be
heated to a tenperature not to exceed 1800F while constantly stirring unti
the cheese and butter have conpletely nelted. Scorching of the nixture shal
be avoi ded.

c. Witer. The anpunt of water used is dependent on the nvisture
content of the cheddar cheese, butter, and jal apeno peppers (type Il only) and
t he amount of noisture |ost during processing. The water may be added in
several aliquots during the blending process. The water shall be used to
di ssol ve the stabilizers, emulsifying agents, salts, and other powdered
i ngredi ents.

d. Stabilizer. Not nmore than 0.30 percent by weight of the
fini shed product.

e. Emulsifying agents. Not |less than 1.90 percent nor nore than
3 percent by weight (anhydrous salts) of the finished product.

f. Mno and diglycerides. Not nore than 0.50 percent by wei ght
of the finished product.

g. Salt. The amount of salt in the forrmula is dependent upon the
salt content in the cheese and butter and jal apeno peppers (type Il only). The
total salt shall conply with the finished product requirements in 3.4.3.

h. Cheese coloring. Cheese coloring shall be added as necessary
so that the finished product will conformto the color requirement in 3.4.1

i. Vitanmins. Vitamin A thiamne hydrochloride (vitam n By),
pyri doxi ne hydrochloride (vitamn Bg), and ascorbic acid (vitamn C) shall be
added to the cheese spread in such quantity to ensure that each pouch contains
not | ess than:

| ngredi ents Percent by wei ght
Vitamn A 2500 U
Thi am ne (vitam n By) 0.80 ngy
Pyri doxi ne (vitam n Bg) 1.0 ny
Ascorbic acid (vitanmin Q) 38 ngy

j. Acidifying agent. The acidifying agent shall be added after
all ingredients have been bl ended and in a quantity to achieve a pHin the
fini shed product as specified in 3.4.3.

k. Jal apeno peppers. The anpunt of jal apeno peppers (pepper
solids and liquid brine) used in type Il product shall be of sufficient
quantity to achieve a finished product flavor and odor as specified in 3.4.2.

3.3.3 Thernmal processing. The cheese spread after blending shall be
thermal |y processed in accordance with CFR Part 113, Thermally Processed, Low
Aci d Foods Packaged in Hernetically Seal ed Containers.
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3.3.3.1 Records of processing tenperatures. Recording charts of al
heating and cooling tinmes and tenperatures, regardless of type of system used,
shal | be maintained. The charts shall be taken fromrecorders, which have
been accurately calibrated in the applicable tenperature range and tine
recording function. The recording clock tinme and actual time shall be
synchroni zed during all processing operations. The charts shall also include
the date, plant identification, operator, contract nunber, |ot number, and
product being run (for exanple, startup water, product, and post rinses). The
charts shall be maintained for three years and shall be made avail able for
revi ew by the governnent inspector

3.3.3.2 Continuity of preparation, processing , and packaging. The
cheese spread shall be prepared, processed, and filled into a pouch in a
continuous manner wth mni mum del ay between the vari ous stages.

3.3.4 Pouch filling and sealing. The cheese spread shall be
aseptically filled at 170° to 180°F into a pouch, fabricated and constructed
as specified in 5.1.1, and sealed immediately after filling. |If the cheese
spread is not filled using an aseptic filler, all filling operations shall be
conducted in a filling roommintained in a “clean roonf condition

3.3.5 Filled pouch cooling tenperature requirements. The filled and
seal ed pouch of cheese spread shall be water cooled, air cooled or a
conbi nati on of both, sufficiently to ensure that the product tenperature in
the center of the pouch shall be bel ow 100°F prior to packing. |f water
cooling is utilized, the pouches shall be thoroughly dry before packing.

3.4 Finished product requirenents.

3.4.1 Appearance. The cheese spread (type | and Il1), after the pouch
has been kneaded, shall be snpoth, honpgeneous plastic mass, which is
spreadabl e at 70°F and shall be free froma grainy (sandy) texture
(rmout hfeel ). The cheese surface shall have a uniform sheen with no evidence
of oiling of or curdling. The color of type |I product shall be a uniform
[ight yellow orange which falls between No. 6 and No. 10 on the Nationa
Cheese Institute color standards with no evidence of nmottling, browning, or
color fading. The color of type |Ii product may possess a slight green/grey
hue and shall exhibit visible green pepper particles uniformy dispersed
t hroughout. There shall be no color foreign to the product. There shall be
no foreign material such as, but not linmted to, dirt, insect parts, hair
wood, glass, or netal.

3.4.2 Flavor and odor. The cheese spread (type | product only) shal
possess a pleasing flavor and odor of a medium cured cheddar cheese with a
slight butter flavor note. The cheese spread (type | product only) shall have
a slight salty taste. The type Il product shall have a pronounced jal apeno
pepper flavor and odor and shall inpart a noderate heat or nouth burning
sensation. There shall be no foreign odors or flavors such as, but not
l[imted to, burnt, scorched, stale, sour, rancid, or nmoldy. Slight bitterness
associ ated with medi um cured cheddar flavor may be evident.

3.4.3 Analytical requirenents. The finished product shall conply with
the foll owi ng anal ytical requirenents:

a. The npisture content shall be not |ess than 38.0 percent nor
greater than 42.0 percent.
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b. The fat content shall be not |less than 38.0 percent nor
greater than 42.0 percent.

c. The salt content shall be not |ess than 1.6 percent nor
greater than 2.2 percent.

d. The pH shall be not less than 5.5 and not greater than 5.9.

3.4.4 Net weight requirenents. The average net weight shall be not
less than 1.5 ounces with no individual net weight |less than 1.4 ounces.

3.4.5 Emulsion stability requirenent (tenperature cycle). The cheese
spread, when tested for enulsion stability as specified in 4.5.8.2, shall show
no evi dence of emul sion separation

3.4.6 Palatability. The finished product shall be equal to or better
than the approved preproducti on sanple (see 6.1) in palatability and overal
appear ance.

3.5 Plant qualifications. The product shall be prepared, processed and
packaged in establishnments neeting the requirenments of Title 21, Code of
Federal Regul ations, Part 100, “Current Good Manufacturing Practice in
Manuf act uring, Processing, Packaging, or Hol ding of Human Foods,” and the
pl ant sanitation requirements of the appropriate governnent inspection agency.

3.6 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 ations promul gated thereunder

4. QUALITY ASSURANCE PROVI SI ONS

4.1 Contractor’'s responsibility. Inspection and acceptance by the USDA
shall not relieve the contractor of obligation and responsibility to deliver a
product conplying with all requirenents of this specification. The contractor
shal | ensure product conpliance prior to submitting the product to the USDA
for any inspection.

4.2 |Inspection and certification. Product acceptability shall be
determ ned by the USDA. The USDA will deternine the degree of inspection and
supervi sion necessary to ensure conpliance with the requirenents of this
speci fication.

4.3 Cassification of inspections. The inspection requirenents
specified herein are classified as foll ows:

a. First article inspection (see 4.4).
b. Quality confornmance inspection (see 4.5).
First article inspection. Wen a first article is required (see 6.1), it

shal |l be inspected in accordance with the quality assurance provisions of this
speci fication and eval uated for overall appearance and pal atability. Any
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failure to conformto the quality assurance provisions of this specification
or any appearance or palatability failure shall be cause for rejection of the
first article.

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

4.5.1 Conponent and material exam nation. |In accordance with 4.1,
conponents and materials shall be exam ned in accordance with all the
requi rements of referenced docunents unless otherw se excluded, anended,
nodi fied, or qualified in this specification or applicable purchase docunent.

4.5.1.1 Ingredient and conponent exam nation. Conformance of
i ngredi ents and conponents to identity, condition, and other requirenents
specified in 3.2 shall be certified by the ingredient supplier or ingredient
manuf acturer, and conpliance shall be verified by exami nation of pertinent
| abel s, markings, U S. Gade Certificates, certificates of analyses, or other
such valid docunments acceptable to the inspection agency. |f necessary, each
i ngredi ent shall be exam ned organol eptically or inspected according to
general |y recogni zed test methods such as the standard nmet hods described in
the Oficial Methods of Analysis of the Association of Oficial Analytica
Chenists and in the Approved Methods of the American Association of Cerea
Chemnists, to determ ne conformance to the requirenents. Any nonconfornmance to
an identity, condition, or other requirement shall be cause for rejection of
the ingredient or conmponent | ot or of any involved products.

4.5.1.2 Lam nated pouch and bag material certification. A certificate
of compliance may be accepted as evidence that the characteristics listed
bel ow conformto the specified requirenents.

Requi r erren

Mat eri al requirenent t Test procedures
par agr aph
Pol yol efin film 5.1.1 As specified in L-P-378

except that a machinist’s

m cronet er

may be used provided that its
graduations and accuracy
conformto the requirenments of

L- P- 378.
Pol yester filmthickness 5.1.1 As specified in L-P-378 above.
al um num foil thickness 5.1.1 As specified in QQ A-1876.
| am nated materi al 5.1.1 Laboratory eval uation
identification and construction
Col or of lam nated materi al 5.1.1 Vi sual eval uati on
Pol yet hyl ene film 5.1.2 As specified in L-P-378 above
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4.5.2 |In-process exam nation. In-process exam nation shall be
performed to determ ne conformance to the preparation, processing, filling,
seal i ng, and packagi ng requirenents. Any nonconformance reveal ed by actua
exam nation or by review of records of tine, tenperature or formulation or of
ot her valid docunents shall be cause for rejection of the involved product.

Filled and seal ed pouch exanination. The filled and seal ed pouches

shal | be exanmined for the defects listed in table |I. The Iot size shall be
expressed in pouches. The sanple unit shall be one filled and seal ed pouch
The inspection |level shall be | and the acceptable quality level (AQ),
expressed in terns of defects per hundred units, shall be 1.5 for mgjor
defects and 4.0 for mnor defects. A mnimmof 200 sanples shall be exam ned
for critical defects. The finding of any critical defect shall be cause for
rejection of the lot.

TABLE I. Filled and seal ed pouch defects 1/

Cat egory Def ect

Critical Mjor M nor

1 Tear, hole, or open sea

2 Swol | en pouch

3 Aberrations in pouch material or heat seals resulting
from heat sealing, pouch fabrication, hot filling or

heat processing that reduce the effective closure
seal width to less than 1/16 inch 2/

101 Seal wi dths not as specified

102 Not heat seal ed as specified

103 I nsi de pouch di nmensions not as specified

104 Cl osure seal not |ocated as specified

105 Closure or top seal extends into or below tear notch
| ocati on

106 Not cl ean 3/

107 Required | abeling or marking m ssing, incorrect,

illegible, or that snudges

108 Enmbossed code marking not |ocated as specified

10
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TABLE |I. Filled and seal ed pouch defects 1/ (cont’d)

Cat egory Def ect

Critical Mjor M nor

109 Di stance between inside edge of tear notch or
serrations and inside edge of seal is |less than
3/16 inch

110 Presence of entrapped matter (for exanple, product

resi due) that reduces the effective closure sea
to less than 1/16 inch w de 4/

201 Tear notch or serrations nissing

202 Tear notch or serrations not |ocated as specified
203 Depth of tear notch or serrations not as specified
204 Excess pouch material at edges exceeds 3/16 inch

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

2/ Aberrations in pouch material or heat seals include:

a. Myjor fold-over winkles or severe winkles, that extend into heat
seal area and reduce effective seal width to less than 1/16 inch; or

b. Severe winkles in the body of the pouch along the inside edges of
t he heat seals.

Pouches exhibiting one or nore of these aberrations shall be tested in
accordance with 4.5.7.

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

a. Foreign matter which presents no health hazard or potential pouch
damage and whi ch can be readily renmoved by gently shaking the pouch or by
gently brushing the pouch with a clean dry cloth.

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

11
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c. Water spots.

d. Very thin filmof grease, oil, or product residue, which is
di scernible to touch, but is not readily discernible by visual exam nation

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

4.5.4 Net weight exam nation. The net weight of the filled and seal ed
pouches shall be determnmined by wei ghing each sanple unit on a suitable scale
tared with a representative enpty pouch. Any individual net weight of |ess
than 1.4 ounces shall be classified as a minor defect. The |lot size shall be
expressed in pouches. The sanple unit shall be one filled and seal ed pouch
The inspection |l evel shall be S-3 and the acceptable quality level (AQ),
expressed in ternms of defects per hundred units, shall be 2.5. The results
shall be reported to the nearest 0.1 ounce. |In addition, the |lot shall be
rejected if the sanple average net weight is less than 1.5 ounces.

4.5.6 Product examination. The product shall be examined for the
defects listed in table Il. The lot size shall be expressed in pouches. The
sampl e unit shall be one filled and seal ed pouch. The inspection |evel shal
be S-3 and the AQ., expressed in terns of defects per hundred units, shall be
1.5.

TABLE I1. Product defects. 1/ 2/ 3/

Cat egory Def ect

Maj or Dry product

101 Not a snooth, honpbgeneous appearance

102 Color not a uniformlight yell oworange, or there is
evi dence of nottling, browning, or color fading
(type | only)

103 Not a uni form sheen

104 Evi dence of oiling off or curdling

105 Not spreadable at 70°F

106 Fl avor and odor not pleasing, not typical of medium

cured cheddar cheese (type | only)

107 Evi dence of grainy (sandy) texture (nouthfeel)

108 Type |l product does not have a pronounced
characteristic jalapeno flavor and odor and does not
i mpart a noderate heat or nouth burning sensation

109 Type |l product does not have visible green pepper
particles uniformy dispersed throughout

12
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1/ The presence of any foreign material (for exanple, dirt, insect parts,
hair, wood, glass, nmetal), foreign odor or flavor (for exanple, burnt,
scorched, noldy, rancid, sour, stale), or foreign color shall be cause for
rejection of the lot.

2/ Product not equal to or better than the approved preproduction sanple in
pal atability and overall| appearance shall be cause for rejection of the lot.

3/ Knead pouches before opening for examni nation

4.5.6 Pouch | eakage and del am nation examnmi nation. All exterior
surfaces and edges of the filled and seal ed pouch shall be exami ned visually
for product | eakage while applying a manual kneadi ng action which forces the
product against the interior pouch surface in the area being observed. After
| eakage testing, the pouch shall be exani ned for evidence of del anm nation
Any product | eakage fromthe pouch or evidence of del ami nation of the pouch
shall be classified as a major defect, except del am nation of outer ply when
located in the seal area 1/16 inch or further fromthe food product edge of
seal . Pouches exhibiting this type of del anmination shall be tested by
manual |y flexing the delam nated area 10 tinmes. The area of del anmi nation
shal |l be held between the thumb and forefinger of each hand with both thunbs
and forefingers touching each other. The del am nation area shall then be
rapidly flexed by rotating both hands in alternating cl ockwi se —
countercl ockwi se directions. Care shall be exercised when flexi ng del ani nat ed
area near the tear notches to avoid tearing the pouch material. After
flexing, the separated outer ply shall be grasped between the thunmb and
forefinger and gently lifted toward the food product edge of the seal. |If the
separated area is too small to be held between thunb and forefinger, a number
two stylus shall be inserted into the del aminated area and a gentle lifting
force applied against the outer ply. |If separation of the outer ply an be
made to extend to less than 1/16 inch fromthe product edge of the seal with
no di scernible resistance to the gentle lifting, the pouch shall be rejected.

The I ot 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.

4.5.7 Internal pressure test. |Internal pressure resistance shall be
det erm ned by pressurizing the pouches while they are restrai ned between two
rigid plates spaced 1/2 + 1/16 inch apart. |If a three-seal tester (one that

pressurizes the pouch through an open end) is used, the closure seal shall be
cut off for testing the side and bottom seals of the pouch; for testing of the
cl osure seal, the bottom seal shall be cut off. The pouches shall be enptied
and cl eaned thoroughly with a mld detergent and water solution prior to
testing. |If a four-seal tester (designed to pressurize filled pouches by use
of a hypoderm c needl e through the pouch wall) is used, all four seals can be
tested sinultaneously. Pressure shall be applied at an approxi mate uniform
rate of 1 pound per square inch gauge (psig) per second until 17 psig pressure
is reached. The 17 psig pressure shall be held constant for 30 seconds and
then rel eased. The pouches shall then be exam ned for separation of yield of
heat seals. Any rupture of evidence of seal separation that reduces the
effective closure seal width to less than 1/16 inch (see 5.1.1) shall be
considered a test failure. The lot size shall be expressed in pouches. The
sampl e unit shall be one filled and seal ed pouch. The inspection |evel shal
be S-1. Any test specinen failing to meet the internal pressure requirenents
specified in 5.1.1 shall be classified as a major defect and shall be cause
for rejection of the lot.
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4.5.8 Testing of filled and seal ed pouches. The finished product shal
be tested for the requirements specified in 3.4.3. and 3.4.5. The procedures
for testing shall be in accordance with 4.5.8.1 for noisture, fat, salt, and
pH, and with 4.5.8.2 for enulsion stability.

4.5.8.1 Analytical testing. The sanple for testing shall be a
conposite of product derived fromthe number of primary containers indicated
by inspection level S-2. The product shall be conposited by the testing
| aboratory. The lot size shall be expressed in pouches. The results shall be
reported as follows: Mdisture, fat, and salt — nearest 0.1 percent; pH -
nearest 0.1 unit. any nonconformance to the requirenents in 3.4.3 shall be
classified as a major defect and shall be cause for rejection of the lot. The
chenical analysis of the finished product shall be in accordance with the
foll owi ng AOCAC net hods:

TEST SOURCE METHOD

pH 1/ 2/ El ectronetri c Hydrogen-1on
Concentration (pH)

Mbi sture 3/ Mbi sture Met hod |

Fat 3/ Fat

Sal t 3/ Total Chlorides

1/ Test shall be made on the sanple as is, without dilution after adjusting
the tenperature at 25°F.

2/ Chapter Beverages; Malt Beverages and Beverage Materials; Section; Beer.
3/ Chapter: Dairy Products; Section Cheese.

4.5.8.2 Tenperature cycle test for emulsion stability. The product
shall be tested for emulsion stability fromthe number of pouches indicated by
i nspection level S-1. the lot size shall be expressed in pouches. The
sampl es shall not be kneaded any tine during the tenperature cycle test. The
results shall be reported as pass or fail. Any nonconfornmance to the
requirements in 3.4.5 shall be classified as a najor defect and shall be cause
for rejection of the lot. The filled and seal ed pouches shall be tested as
fol | ows:

a. Hold for 2 days at a tenperature of —-20° + 5°F.

14
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b. Renmove from —20° and hold for 2 days at 70° + 5°F.

|+

c. Renove from 70°F and hold for 2 days at 100° + 5°F.

|+

d. Cool to 70° + 5° and examine for emul sion separation
Exam nation for emrul sion separation shall be performed on
sanmpl es whi ch have not been kneaded.

4.5.9 Internediate bag exam nation. The internedi ate bag shall be
exam ned for defects listed in table IIl. The Iot size shall be expressed in
bags. The sanple unit shall be one filled and seal ed internmedi ate bag. The
i nspection |evel shall be S-3 and the AQL, expressed in terms of defects per
hundred units, shall be 6.5.

TABLE I'11. Internedi ate bag defects

Cat egory Def ect

M nor

201 Bag not close fitting.

202 Bag not closed in nmanner specified.

203 Nunmber of pouches in intermediate bag | ess than
required.

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

Maj or: National stock nunmber, item description, contract
nunber, date of pack markings missing, incorrect, or
illegible.

Pads and cells mssing or not as specified (applicable

to MRE shipnents).

For shipnment to ration assenbler for MRE: Number of pouches
per shipping container is |ess than required.

For shipment to ration assenbler for tray Pack Meal Modul e:
Nunber of internediate bags in a shipping container |ess
than the nunber marked on the shipping container

Mnor: Cells not positioned as specified (applicable to MRE
shi pnent s) .
Pouches not evenly arranged on edge or stacked flat in cells
(applicable to MRE shipnents).

15
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Shi ppi ng contai ner not snug-fitting (applicable to Meal Mdule
shi pnent s) .
Net wei ght of shipping container exceeds 25 pounds (applicable
to Meal Modul e shipnents).
5. PACKAG NG

5.1 Preservation. Preservation shall be |evel A

5.1.1 Level A One and one-half ounces of type |I or type Il product
shall be filled in a pouch forned by heat sealing to the size and design
configuration as shown on figure 1. The pouch material shall be fabricated
froma 3-ply lam nate consisting frominside to outside of mnimm0.002 inch
t hi ck pol yol efin, extrusion coated or |am nated to 0.00035 inch thick al um num
foil, laminated to 0.0005 inch thick polyester. The three plies shall be
| am nated so that the alumnumfoil is between the other two |ayers. The
pouch col or shall conformto nunber 20219, 30219, 30227, 30279, 30313, 30324,
or 30450 of FED-STD-595. Any difference in gloss caused by the exterior |ayer
wi Il be considered acceptable. The polyolefin |ayer of pouch material shal
be suitably fornulated for hot filling or post-fill processing as applicable
(see 3.3.4). As an alternative to tear notches, if the pouch has serrated
edges, the serrations may be used as tear notches provided that the serrations
are sharp (no plastic tailings exist) and the serration depth and the m ni num
seal width at the serrated edges are in accordance with the dimensions shown
on figure 1. Excess pouch material at the edges of the pouch shall not exceed
3/ 16 inch. The product shall be hot filled into the pouch. C osure shall be

acconplished with a 3/8 + 1/8 inch wide heat seal. |If thermal inpulse or a
conbi nati on (heat curved bar with thermal inpulse) sealing is used, any sea
width from1/8 to 7/6 inch will be acceptable. The closure seal shall be free

of entrapped matter (for exanple, product residue) that reduces the effective
closure seal to less than 1/16 inch wide. The closure seal shall be |ocated
in accordance with figure 1. Not less than 24 hours after hot-filling, the
pouches shall wi thstand an internal pressure of 17 psig for 30 seconds w thout
rupture or seal separation greater than 1/16 inch (see 4.5.7). The filled and
seal ed pouch shall not |eak or show evidence of del ami nati on when exani ned in
accordance with 4.5.6. The pouch shall show no aberration in the pouch
material or heat seals. filled and seal ed pouches show ng aberrati ons shal

wi thstand a mininuminternal pressure of 17 psig when tested in accordance
with 4.5.7 to verity package integrity. The pouch material shall not transfer
any foreign flavor or odor to the product being packaged.

5.1.2 Internediate bag. Wen specified (see 6.1), eighteen 1.5 ounce
pouches of product, unit packed as specified in 5.1.1, shall be packed in a
close fitting intermedi ate bag made fromclear, food grade pol yethylene film
havi ng a mini num t hi ckness of 0.003 inches. C osure shall be acconplished by
fol ding the open end down over the body of the bag and taping.
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5.2 Level C packing.

5.2.1 For shipnent to ration assenbler for Meal, Ready-to-Eat. From
two hundred and ninety-four to three hundred filled and seal ed pouches of
cheese spread shall be packed in a snug-fitting fiberboard box constructed and
closed in accordance with style RSC, type CF (variety SW, class donestic,
grade 175 of PPP-B-636. The inside of each box shall be fitted with
i ndi vidual cells and top and bottom pads fabricated of the same material as
the box. Each cell shall be made froma single sheet of fiberboard scored and
folded to formfour walls having a height equal to the inside height of the
box |l ess the thickness of the top and bottom pads. The flutes of the
fiberboard in the cell walls shall be in the same direction as the flutes of
t he box sides and end panels. The top and bottom pad di nensions shall be
equal to the inside length and width of the box less 1/4 inch. Each box shal
be fitted with three individual cells, positioned three in length, one in
wi dth and one in depth. The pouches shall be evenly arranged on edge or
stacked flat within each cell. The nunber of pouches per cell shal
approxi mate the nunmber marked on the box exterior divided by the nunber of
cells in the box.

5.2.2 For shipnent to ration assenbler for Tray Pack Meal Mdule. Not
nore than 25 pounds of product, preserved as specified in 5.1.2, shall be
packed in a snug-fitting fiberboard box constructed and closed in accordance
with style RSC, type CF, class donestic, grade 275 of PPP-B-636. Wen netal
fasteners are used in box construction, the fasteners on the inside of the box
shal |l be covered with tape or paperboard.

5.3 Labeling and marking.

5.3.1 Pouches. Each pouch shall bear lot identification information
presented in the sequence |isted bel ow

Date of pack (using four digit code beginning with the final digit of the
current year and followed by the three digit Julian date)

Lot nunmber (if different from date of pack)

Bat ch code As applicable, specified
Production shift in a code approved by the
Filling equi pnent identification USDA i nspect or

When enbossed coding is used, the code shall be located in one of the heat
seals. There shall be a continuous seal path between the enbossed code and
the inside edge of the side seal that is detectable by visual exam nation
Addi tional ly, each pouch shall contain the follow ng information, as
applicable, clearly printed with permanent ink in large black letters bel ow
The color of printing ink shall conformto nunber 20045, 20122, 30045, 30099,
30108, 30111, or 30140 of FED STD-595.
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CHEESE SPREAD, CHEDDAR, PLAIN, (TYPE I)
( OPERATI ONAL RATI ON COVPONENT)

or

CHEESE SPREAD, CHEDDAR, W TH JALAPENO PEPPERS, (TYPE II)
( OPERATI ONAL RATI ON COVPONENT)

KNEAD PACKAGE BEFORE OPENI NG
TO OPEN, TEAR OFF ONE CORNER OF POUCH

(I ngredi ent Statenent)
Net Weight .... 1.5 Qunces
(Name and Address of Manufacturer)

5.3.2 Shipping containers. Shipping containers shall be marked in accordance
with M L-STD 129.

6. NOTES

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

6.1 Acquisition requirenents. Acquisition documents nust specify the
fol |l owi ng:

a. Title, nunmber, and date of this specification.

b. Issue of DODISS to be cited in the solicitation, and if
required, the specific issue of individual docunents referenced (se 2.1.1
and 2.2).

c. Wen a first article is required (see 3.1, 4.4, and 6. 2).

c. Provisions for approved preproduction sanples (see 3.4.6 and
6.2).

e. \Wen 1.5 ounce pouches of product are to be packed into
i nternedi ate bags (see 5.1.2).

f. Type of product required (see 1.2)

6.2 First article. Wen a first article is required, it shall be
i nspected and approved under the appropriate provisions of FAR 52.209. The
first article should be a preproduction sanple. The contracting officer
shoul d specify the appropriate type of first article and the number of units
to be furnished. The contracting officer should also include specific
instructions in acquisition docunments regarding arrangenents for selection
i nspection, and approval of the first article.

6.3 Appropriate |level of pack. Based on the conditions known or
expected to be encountered during shipnent, handling, and storage of the
specific item being procured, the procuring activity should select the
appropriate |evel of pack in accordance with the criteria established in AR
700- 15/ NAVSUPI NST 4030. 28/ AFR 71- 6/ MCO 4030. 33A/ DLAR 4145. 7.

6.4. Technical information.

a. It is anticipated that the product covered by this docunent
wi || have an acceptabl e keeping quality of not less than six months at 100
and not |ess than two years at 70°F.
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b. The nedi um cured cheddar cheese should be not |ess than three
nont hs nor nore than eight nonths of age at the time of use. The use of young
cheese (less than three nmonths) will result in a finished cheese spread with a
weak cheddar/buttery flavor. |In addition the body of the cheese spread wll
be weak and have a fast meltdown buttery nouthfeel. Cheddar cheese, which is
ol der than eight nonths of age, will result in a sharp flavored cheese spread
giving rise to bitterness with storage. The nmedi um cured cheddar cheese used
may either be colored or uncolored. |If colored cheese is used, the coloring
agent should be annatto or carotenal coloring specifically designed for high
fat cheese products, and shall be thermally stable.

c. The processing of the cheese spread should be a continuous
operation from blending the ingredients to being filled and sealed into the
fl exi bl e pouches. Any del ays exposing the ingredients at amnbient tenperature
before bl ending or holding the cheese at 170° to 180°F before processing or
after processing and before filling for long periods of time can result in
unaccept abl e product.

d. The processing tenperature should be at |east 280% and the
product should be held for the time specified by the approving authority to
yield a coomercially sterile product.

6.5 Subject term (key word) listing.

Meal , Ready-to-Eat (MRE)
Tray Pack Meal Modul e

6.6 Changes from previous issue. 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:
Arny — G Arny - G

Navy - SA

Air Force — 50 (Project 8940-0705)

Revi ew activities:
Arny — MD, QM
Navy - MC

DP - SS
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