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MONOGRAPH NO. : 3B7
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| TEM  YELLOW CAKE W TH CHOCOLATE CRUMB TOPI NG TYPE 1 THERMOHYDROSTABLI ZED,
TRAY PACK (YCO)

NSN: 8920 01 389 2165 | TEM SPECI FI CATION:. ML C 44235

CHARACTERI STI CS OF | TEM

APPEARANCE: Fine grain, yellow cake with distinct chocolate crunb
toppi ng. Color profile: Light yellow cake with chocol ate brown topping. Light
to noderate brown bottom and side surfaces.

ODOR:  Sweet vanilla cake with sweet chocol ate topping.

FLAVOR: Sweet vanilla cake with sweet chocol ate topping.

TEXTURE: Dense, noist to slightly dry cake. Crunmbly topping.

ESTI MATED SHELF-LI FE AT 80 DEGREES F: 36 nonths
100 DEGREES F: 6 nmont hs

POSSI BLE DETERI ORATI VE CHANCES:
Appear ance: Product may darken (both cake and topping).

Qdor: Slightly stale or slightly rancid. Slight loss of sweet vanilla
cake and/or chocol ate toppi ng.

Flavor: Slightly stale or slightly rancid. Cake may have slight vanilla
flavor | oss. Chocolate flavor may becone slightly bitter

Texture: May becone noderately dry.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: Can is designed to yield 18 portions cut 3
rows by 6 rows each.



