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MONOGRAPH NO. : 1C8

EZE IR R I I R S I R I O O

| TEM SCRAMBLED EGGS, SHELF STABLE, COOKED ( SEC)
NSN: 8940 01 453 1139 Tray Can | TEM SPECI FI CATI ON: PCR- E- 002
8940 01 470 3097 Polynmeric PCR- E- 005

CHARACTERI STI CS OF | TEM
APPEARANCE: Pl ain scranmbled eggs. Colden yellow color, only slightly darker than
that of the typical cooked yellow egg. Practically free of starch lunps, air
pockets, or void areas.

ODOR:  Slightly cooked egg odor. Odor typical of scranbled eggs. Free from
foreign odors.

FLAVOR: Typical of a cooked egg product. Slightly salty. Free fromforeign
flavors.

TEXTURE: Mist tender egg m xture. Slightly spongy, but not rubbery.
ESTI MATED SHELF-LIFE AT: 80 DEGREES F: 36 nonths
100 DEGREES F: 12 nonths
POSSI BLE DETERI ORATI VE CHANGES:
Appear ance: Col or may becone slightly darker, especially at the surface.
Qdor: Cooked egg aroma will becone nore noticeable.
Fl avor: Product flavor will become nore noticeable.
Texture: Eggs m ght becone firmer and slightly rubbery.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: none



