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* MONOGRAPH NO.: M40
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ITEM: Orange Nut Cake

NSN: 8920-00-149-1077 ITEM SPECIFICATION: MIL-C-44071
APPROXIMATE CALORIC VALUE: 368-379 Kilocadories (PRIMARY)
CHARACTERISTICSOF ITEM:

APPEARANCE: Light orange-tan dense cake with bits of candied orange ped and
amall pieces of nuts.

ODOR: Orange ail, swest.
FLAVOR: Sweet cake, candied orange ped that is dightly bitter, nut flavor.
TEXTURE: Cake: Dense, chewy, moderately moist. Nuts: Smal, firm pieces.

Orange ped: Findy chopped except for an occasond large piece.
DEFECTSLIKELY TO OCCUR:

APPEARANCE: Cake: Surface darkens and may become aily.

ODOR: Strong, bitter orange.
FLAVOR: Cake: Caramelized, turpentine-like, musty, tobacco. Nuts: Rancid.
TEXTURE: Dry and crumbly, surface becomes aily.
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UNIQUE EXAMINATION/TEST PROCEDURES: Product should be broken into at leest five

approximately equa pieces or bisected dong the long axisinto two equa haves so that cross sections
of the interior surfaces can be observed for insect infestations, mold and other

organoleptic factors. If mold is noted, check the package closdly for tears, cuts, or holes. If package
integrity is compromised, score the package defect and note the mold in the narrative.

SPECIAL NOTES: Pouch cakes normally appear under cooked instead of having a baked/browned
appearance. However, those made in 1984 and earlier years, can be expected to exhibit adark to very
dark color that is often aestheticaly displeasing. Those made in 1985

and later years (especidly 1986 and 1987) should appear lighter; some to the point of gppearing under
cooked. Since cake pouches are filled without a vacuum, dight puffiness of the pouch can be expected
and should not be scored as a survelllance defect. 1987 DOP and later may exhibit some sticking of
the product to the pouch. Thisis due to changesin the specification formula and should not be scored
as adefect during surveillance ingpection unless it makes the item so objectionable the consumer is
unlikely to consumeit. Texture of recently reformulated cakes (1987 and later) is dightly more cake
like, but ill dense and chewy compared to homemade cake
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