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MONOGRAPH NO. : 6A2
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| TEM Cocoa Beverage Powder (CBV)

NSN: 8960-01-276-4207 | TEM SPECI FI CATI ON: M L- C- 3031
APPROXI MATE CALCRI C VALUE PER SERVI NG 192
CHARACTERI STI CS OF | TEM

APPEARANCE: Dehydrated: Fine powder, milk cocoa col ored,
wi t hout [unps (see Special Notes). Reconstituted: MIk
chocol ate colored fluid, good body, well blended, uniform
consi stency.

ODOR:  Sweet m |k chocolate, slight coffee creaner.
FLAVOR: Sweet milk chocol ate.

TEXTURE: Dehydrated: Loose, dry, powdery, free flow ng and
wi t hout |unps (see Special Notes). Reconstituted: Good body,
full rich nouthfeel

EXPECTED DETERI ORATI VE CHANGES:

APPEARANCE: Caki ng, |unpiness, dark specs, darkened areas
(see Special Notes), overall color tends to fade.

ODOR: Mbderate | oss of cocoa odor
FLAVOR: Cooked m |k, npderate | oss of cocoa fl avor

TEXTURE: Dehydrated: Caked, |unpy (see Special Notes).
Reconstituted: Particles should disperse readily in hot or cold
wat er .

ESTI MATED SHELF-LI FE AT 70 DEGREES F: 66 nonths
80 DEGREES F: 54 nonths
90 DEGREES F: 42 nonths
100 DEGREES F: 30 nonths

UNI QUE EXAM NATI ON/ TEST PROCEDURES: I nitial exam nation shoul d

be done in the dry state. Final exami nation and eval uati on shoul d be done
after reconstituting | AW package instructions. Even if product is caked, it
shoul d be reconstituted to deternmine the effect, if any, the caking has on the
bever age.

SPECI AL NOTES: Product may contain [unps which are of no concern
provi ded they break or fall apart under |ight finger pressure.
Dark brown specs appear and becone |arger nasses as npoisture is
absorbed in the product. Product is packed in package which is
designed to yield approximately 8 ounces when rehydrat ed.



