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ITEM RICE, ORIENTAL STYLE (OSR)

NSN: 8940 01 384 6565 | TEM SPECI FI CATION:. ML R 44473

CHARACTERI STI CS OF | TEM

APPEARANCE: Mediumtan to |ight brown slightly clunmpy rice kernels;
reddi sh brown ham dices with visible celery pieces and water chestnuts;
slightly oily surface.

ODOR: MId to noderate soy sauce and cooked starchy rice.

FLAVOR: Slightly salty cooked rice with mld to noderate soy sauce and
| ow snoked ham

TEXTURE: Firm but chewy rice kernels, crunchy water chestnuts, and firm
but tender celery pieces; oily mouthfeel.

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

POSSI BLE DETERI ORATI VE CHANGES:
Appearance: Hard, dry and caked rice.
Odor: Stale rice, rancid oil
Fl avor: Stale rice, rancid oil, bitter celery, loss of flavor
Texture: Hard, dry caked rice kernels that are difficult to separate.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: Product nust be heated at |east 50 m nutes
(preferably 60 nminutes) for rice to readily separate.



