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MONOGRAPH NO. : 1A5
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I TEM Chili Con Carne (CCC)
NSN:  8940-01-151- 5462 | TEM SPECI FI CATI ON: M L- C-44244
APPROXI MATE CALORI C VALUE PER SERVI NG 504

CHARACTERI STI CS OF | TEM

APPEARANCE: Thick mi xture of cooked ground beef, tomato sauce
and onion. May have a slight oiling off of fat. Color profile:
Or ange-r ed- br own.

ODOR: Slight to noderate chili spices, very slight cooked
t omat o.

FLAVOR: Slightly sweet, slight cooked tomato, cooked ground
beef, slight to noderate chili spices, slight to noderate chil
burn.

TEXTURE: Chewy ground beef in a thick sauce.

ESTI MATED SHELF- LI FE AT 70 DEGREES F: 36 nonths

80 DEGREES F: 24 nonths

90 DEGREES F: 18 nonths

100 DEGREES F: 12 nonths
EXPECTED DETERI ORATI VE CHANGCES:

APPEARANCE: Slight to noderate oiling off; slight product
dar keni ng.

ODOR: Slightly bitter with a stronger spice and tomato odor.
FLAVOR: Product may exhibit sone flavor | oss.

TEXTURE: A slight thinning of the sauce may occur, wth
noderate oiling off of the fat. Ground neat may becone chewy.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: None.

SPECI AL NOTES: Can is designed to yield 12 portions of 1 cup each
(249 grans).



