APP A
DPSCH 4155.2
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* MONOGRAPH NO.: M9G
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I TEM: Sugar

NSN: 8925-00-205-3144 ITEM SPECIFICATION: Fed Spec JJJ-S-791
APPROXIMATE CALORIC VALUE: 24 Kilocdories (ANCILLARY)
CHARACTERISTICSOF ITEM:

APPEARANCE: White, free flowing, fine or extra fine granules

ODOR: Typica of commercid product.
FLAVOR: Typicd of commercia product.
TEXTURE: Free-flowing granules.

DEFECTSLIKELY TO OCCUR:

APPEARANCE: Not white or free-flowing.

ODOR: Any objectionable/non-typica odor (e.g., musty).
FLAVOR: Any objectionable flavor (e.g., musty).
TEXTURE: Caked or lumped (see Specia Notes).

UNIQUE EXAMINATION/TEST PROCEDURES: Initidly examinein dry date for

gppearance and texture; then examine in ingtant coffee. If product is caked or lumped in dry dtate,
examine the package closdly for cuts, tears, holes or open sedls. Inserting a pocket flashlight inside the
package while in adark room often aids in identifying package integrity defects. Also shake package
vigoroudy ten times and observe for minute quantities of product that may Sft out of package especidly
at the juncture of the seams and the folded edge of the package. The defect is appropriately caled a
gfter.

SPECIAL NOTES: Lumpsthat break apart under light pressure are of no concern.
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