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ITEM: Omelet w/'Smoked Sausage and Potatoes (OSP)

NSN: 8940-01-237-9828 ITEM SPECIFICATION: PCR-0O-0003 Can
MIL-O-44238
8940-01-472-3788 PCR-0O-006 Poly

APPROXIMATE CALORIC VALUE PER SERVING: 319 (Primary)

CHARACTERISTICSOF ITEM:

APPEARANCE: Yellowtan egg (w/dlight gray-green tone) mixture with gravy,
white potato dices; and pinkishtan sausage bits. New version: Golden yellow,

moder ately firm egg mixture with pinkish brown fluid near sausage pieces; off white
potato dices, I-1/2 inch medium brown red sausage links; varied size scrambled egg
pieces.

ODOR: Smoked, cooked spicy sausage and a slight cooked egg aroma.

FLAVOR: Typical of. a cooked egg product containing spicy pork sausage with a
dlight pepper taste.

TEXTURE: Soft to dightly firm egg mixture with dlightly dry to sightly oily, chewy
sausage bits

ESTIMATED SHELF-LIFE AT: 80 DEGREESF: 36 months
100 DEGREESF: 6 months
POSSIBLE DETERIORATIVE CHANGES:

Appearance: Product may become dlightly darker, especially the surface.

Odor: Egg aroma may be more noticeable; dight loss of sausage spice odor.
Flavor: Product may become dightly salty and other spices may lose their flavor.

Texture: Potatoes may become hard or fibrous: Omelet texture will become firmer
or may become rubbery.

UNIQUE EXAMINATION/TEST PROCEDURES: None.

SPECIAL NOTES: Can isdesigned to yield 18 portions of approximately 2/3 cup
each (161 grams).



