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MONOGRAPH NO. : 1B6
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| TEM Turkey Slices (TSG
w Gravy (TSGQ

NSN. 8940-01-143- 3328 | TEM SPECI FI CATI ON: M L- T- 44237
APPROXI MATE CALORI C VALUE PER SERVI NG 245
CHARACTERI STI CS OF | TEM

APPEARANCE: Thin gravy with oil droplets over formed turkey
slices (approximately 4-1/4" x 1-3/4" x 3/16"). Color profile:
Gravy is light brown while turkey slices are creamcolored with

dark gray-brown areas.

ODOR: Aromm is typical of a slightly heat processed turkey item
conbined with a brothy, mldly seasoned gravy.

FLAVOR: Fl avor normally associated with a thernmally processed
turkey and gravy with a slight salty and seasoned taste. Slight
canned turkey flavor is expected.

TEXTURE: Tender preformed turkey slices in a nediumthin gravy.

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 CHANGES:

APPEARANCE: Thi nni ng of the gravy.

ODOR: Slightly stale; canned turkey aroma.

FLAVOR: Slightly stale; canned turkey flavor.

TEXTURE: A slightly drier and chewy texture is expected.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: None.

SPECI AL NOTES: Can is designed to yield 18 servings of 4 slices each (166
grans).



