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SECTION C

C 1 | TEM DESCRI PTI ON

PCR-B-011 BEANS, WESTERN, PACKAGED IN A FLEXI BLE POUCH, SHELF STABLE

Each conponent is consuned by conbat personnel under worl dw de environnental extrenes as
part of an operational ration, and is a source of nutritional intake. It is essential
that this item be produced in accordance with good conmercial practice to attain high

st andards of appearance, odor, flavor, and texture so that high levels of troop
acceptance are achi eved.

C- 2 PERFOCRMANCE REQUI REMENTS

A.  Production standard. A sanple shall be subjected to first article or product
denonstrati on nodel inspection as applicable, in accordance with the tests and
i nspections of Section E of this Perfornance-based Contract Requirenents docunent.

B. Commercial sterility. The packaged food shall be processed until comercially
sterile.

C. Shelf life. The packaged food shall neet the mininumshelf |ife requirenent of
36 nmonths at 80°F.

D. Appear ance.

(1) Red kidney beans. The red ki dney beans shall be a dark to reddi sh brown
col or.

(2) Pinto beans. The pinto beans shall be a reddi sh brown col or
(3) Lentils. The lentils shall be a dark to reddi sh brown col or

(4) Sauce. The sauce shall be a reddi sh brown color with pieces of tomato and
oni ons, and spices

(5) General. The western beans shall be a m xture of red kidney beans, pinto
beans, and lentils in a noderately thick, reddi sh brown sauce with pieces of tomato and
oni ons, and spices. The western beans shall be free from broken beans, nashed beans, and
beans with | oose skins. The packaged food shall be free fromforeign materials such as
but not linmited to dirt, insect parts, hair, glass, wood or netal

E. Odor and flavor.

(1) General. The packaged western beans shall have an odor and flavor
characteristic of cooked western-style beans. The sauce shall have a nmild pungency wth
Mexi can type seasoni ng and spi ces.

(2) Foreign. The packaged food shall be free fromforeign odors and flavors such
as, but not limted to, burnt, scorched, rancid, sour, or stale.



PCR- B- 011
Cct ober 1, 1998
W CHANGE 01 16 Decenber 2002

SECTI ON_C CONTI NUED

F. Texture.

(1) Kidney beans. The ki dney beans shall be slightly soft to slightly firm

(2) Pinto beans. The pinto beans shall be slightly soft to slightly firm

(3) Lentils. The lentils shall be slightly soft to slightly firm

(4) Sauce. The sauce shall be noderately thick with pieces of tomato and onions.
G Wight.

(1) Net weight. The average net weight shall be not less than 5.0 ounces. No
i ndi vi dual pouch shall contain |ess than 4.5 ounces.

(2) Drained weight. The average drai ned wei ght of western beans shall be not |ess
than 3.6 ounces. The drained weight of western beans in an individual pouch shall be not
| ess than 3.4 ounces. The drained weight of the kidney and pinto beans conbined in an
i ndi vi dual pouch shall be not less than 1.5 ounces.

H Palatability. The finished product shall be equal to or better than
the approved first article when applicable, or other approved nodel, in palatability and
overal | appearance.

* I. Nutrient content.

(1) Fat content. The fat content shall be not greater than 2.0 percent.

(2) Salt content. The salt content shall be not greater than 1.3 percent.

J. Vegetarian requirenents. This product shall contain no ingredients, mjor or
trace, and/or processing aids derived fromthe flesh, skin, blood, entrails, or bones of
animals. This includes, but is not Iimted to oils, fats, fatty acids and their esters
(palmtic, stearic, oleic, and pel argonic acids), flavorings, gelling agents, coagul ants,
(rennet derived fromcal ves or pepsin derived fromsw ne which are used in cheese
manuf acture), binders, emulsifiers (nono/di-glycerides, sodiumor nagnesi um stearate,
pol ysorbate, sorbitans, nonostearate, glycerine), fatty al cohol, aldehydes and ket ones,
| act ones, glycerol, am no acids, hydrolyzed proteins, enzymes, and enzyme nodified
products. Furthernore, these products shall contain no ethyl alcohol or ingredients
derived fromor containing ethyl alcohol. MIk and eggs, and ingredients derived from
t hem such as yogurt or cheese (produced wi thout animal based rennet or pepsin), are
al | owed.

SECTI ON_C CONTI NUED

C-3 M SCELLANEQUS | NFORVATI ON

THE FOLLOW NG LI ST OF I NGREDI ENTS |'S PROVI DED FOR | NFORVATI ON ONLY AND TO PROVI DE THE
BENEFI T OF PAST GOVERNMENT EXPERI ENCE. THI S IS NOT A MANDATORY CONTRACT REQUI REMENT.

A. Ingredients. Tomatoes, lentils, pinto beans, red ki dney beans, onions, tonmato
paste, vegetable oil, chili powder, salt, sugar, and spices.
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SECTI ON D

D-1 PACKAG NG

Product shall be filled into pouches and each pouch shall be packed in a carton in
accordance with M L-PRF-44073, Packagi ng of Food in Flexible Pouches.

D-2 LABELI NG

A. Pouches. Each pouch shall be clearly printed or stanmped, in a manner that does not
danmage t he pouch, with pernmanent black ink or any other contrasting color, which is free
of carcinogenic elenments. Prior to thernmal processing of the pouches, the product nane,
| ot nunber and filling equi pnent nunber shall be applied. Al other marking may be
applied before or after thermal processing.

(1) Product nane (not less than 1/8 inch high). Commonl y used abbrevi ati ons may
be used when authorized by the
i nspecti on agency.

(2) Pouch code includes: 1/

Lot Number

Filling equi pnent identification nunber

Oficial establishnment nunber (for exanple, EST-38)
Retort identification nunber

Ret ort cook number

1/ The |l ot number shall be expressed as a four digit Julian code. The first digit shal

i ndi cate the year of production and the next three digits shall indicate the day of the
year (Exanmple, 16 Decenber 2002 woul d be coded as 2350). The Julian code shall represent
t he day the product was packaged into the pouch and processed. Sub-lotting (when used)
shal |l be represented by an al pha character imediately following the four digit Julian
code. Followi ng the four digit Julian code and the al pha character (when used), the other
required code information shall be printed in the sequence as |isted above

B. Cartons.

(1) The cartons shall be clearly printed on one of the largest panels with
per manent bl ack ink as foll ows:

Product nane (7/32 to 9/32 inch block letters)

I ngredi ents

Net wei ght

Nanme and address of packer

Code (same as pouch code, see pouches) 1/ 2/

USDA official inspection |egend for the packer’s plant

“Nutrition Facts” label in accordance with the Nutrition Labeling and
Educati on Act (NLEA) and all applicable FDA/ USDA regul ati ons

1/ Code may be ink printed on any outside carton panel. Code may be enmbossed on any
out si de carton panel except the |argest panels of the carton

2/ Oficial establishment number not required in carton code.

(2) Mlitary nutrition information entitled “MIlitary Rations Are Good
Performance Meal s” shall be printed on the entrée cartons |arge panel opposite
to the panel printed with the data in D2, B,(1) above. The infornmation

provi ded by the contracting officer, shall be clearly printed with pernanent

bl ack ink in an area no snaller [:Jn 3-3/4 inches by 5-3/4 inches

3


paa5388
: �Natick case ES03-027, DSCP-SS-03-00858 change 01 16 Dec 02. Section D:
Para D-2B. \(2\), in last line, after “smaller than” delete “4-1/4 inches by 6-3/4 inches” and substitute “3-3/4 inches by 5-3/4 inches”
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D- 3 PACKI NG

A. Packing for shipnent to ration assenbler. Seventy-two pouches (of the same product)
in cartons shall be packed flat or on edge in a snug-fitting fiberboard shi ppi ng
contai ner conformng to style RSC, type CF, class domestic, grade 200 of ASTM D 5118,
Standard Practice for Fabrication of Fiberboard Shippi ng Boxes. Each container shall be
securely closed in accordance with ASTM D 1974, Standard Practice for Methods of d osing,
Seal ing, and Rei nforcing Fi berboard Shi ppi ng Cont ai ners.

D- 4 MARKI NG

A. Shi ppi ng contai ners. Shipping containers shall be marked in accordance with DPSC
Form 3556, Marking Instructions for Shipping Cases, Sacks and Pall eti zed/ Cont ai neri zed
Loads of Perishable and Seni peri shabl e Subsi st ence.

SECTI ON_E | NSPECTI ON_AND ACCEPTANCE

I nspection for packaging, |abeling and packing, and marking shall be in accordance
with the Quality Assurance Provisions and Packagi ng Requirements for M L-PRF-44073.

E-5 QUALITY ASSURANCE PROVI SI ONS ( PRODUCT)

Definitions.

(1) Critical defect. A critical defect is a defect that judgnent and experience
i ndi cate would result in hazardous or unsafe conditions for individuals using,
nmai nt ai ni ng, or depending on the itenm or a defect that judgnent and experience indicate
is likely to prevent the perfornance of the najor end item i.e., the consunption of the
ration.

(2) Major defect. A major defect is a defect, other than critical, that is likely
toresult in failure, or to reduce naterially the usability of the unit of product for
its intended purpose.

(3) Mnor defect. A minor defect is a defect that is not likely to reduce
materially the usability of the unit of product for its intended purpose, or is a
departure from established standards having little bearing on the effective use or
operation of the unit.

Qual ity Assurance Provisions.

The following quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sanpling
Procedures and Tables for Inspection by Attributes, are required.

A. Jdassification of inspections. The inspection requirenments specified herein are
classified as foll ows:

(1) Production standard inspection. The first article or product denmonstration
nodel shall be inspected in accordance with the provisions of this Perfornance-based
Contract Requirenents docunment and eval uated for overall appearance and palatability.
Any failure to conformto the performance requirements or any appearance or palatability
failure shall be cause for rejection

(2) Conformance inspection. Confornmance inspection shall include the product
exam nation and the nethods of inspection cited in this section
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* B. Product exam nation. The finished product shall be exam ned for conpliance with
the performance requirenents specified in Section C of this Performance-based Contract
Requi renents docurent utilizing the double sanpling plans indicated in ANSI/ASQC Z1.4 -
1993. The lot size shall be expressed in pouches. The sanple unit shall be the contents
of one pouch. The inspection |evel shall be S-3 and the acceptable quality level (AQ),
expressed in terns of defects per hundred units, shall be 1.5 for major defects and 4.0
for mnor defects. Defects and defect classifications are listed in Table |I. For drai ned
wei ght inspection, a separate set of pouches shall be selected fromthe |ot using the
same sanpling criteria as above. The pouches shall be imersed in 140°F to 190°F water for
10 minutes prior to the drai ned wei ght inspection

TABLE |. Product defects 1/ 2/ 3/ 4/

Cat egory Def ect

Maj or M nor

Appear ance

101 Product reasonably free from broken beans, or mashed beans
or beans with | oose skins 5/

201 Product not a mixture of red kidney beans, pinto beans, and lentils in
a sauce with pieces of tonato and oni ons

202 Red ki dney beans not dark to reddi sh brown col or
203 Pinto beans not reddi sh brown col or

204 Lentils not dark to reddish brown col or

205 Sauce not reddi sh brown col or

Cdor and fl avor

102 Qdor or flavor not of cooked western-style beans in a
m | d pungent sauce with Mexican type seasoni ng and spices

Texture
206 Red ki dney beans or pinto beans or lentils not slightly soft to
slightly firm
207 Sauce not noderately thick with pieces of tomato and onions
vei ght
208 Net wei ght of an individual pouch Iess than 4.5 ounces 6/
209 Drai ned wei ght of an individual pouch less than 3.4 ounces 7/

1/ Presence of any foreign material such as, but not limted to dirt, insect parts,
hair, glass, wood or netal, or foreign odors and flavors such as, but not linmted to
burnt, scorched, rancid, sour, stale, nmusty or noldy shall be cause for rejection of the
| ot.

2/ Finished product not equal to or better than the approved first article, when
appl i cabl e, or other approved nodel in palatability and overall appearance shall be cause
for rejection of the lot.



PCR- B- 011
Cct ober 1, 1998
W CHANGE 01 16 Decenber 2002

3/ Product not verified by a certificate of conformance as neeting the vegetarian
requi renents shall be cause for rejection of the lot.

4/ The drai ned wei ght of the red kidney beans and pinto beans conbi ned of not |ess
than 1.5 ounces in an individual pouch shall be verified with a certificate of
conf ormance based on the producer’s formul ation

5/ Shall be determ ned by visual examni nation

6/ If the sanple average net weight is |ess than 5.0 ounces, the |ot shall be
rejected.

7/ If the sanple average drai ned wei ght of the product is less than 3.6 ounces, the |ot
shal | be rejected.

C. Methods of inspection

(1) Commercial sterility. Testing for comrercial sterility shall be in accordance
with M L- PRF-44073.

* (2) Shelf life. The contractor shall provide a certificate of conformance that
the product has a 3 year shelf life when stored at 80%. Governnment verification my

i nclude storage for 6 months at 100°F or 36 nmonths at 80°F. Upon conpl etion of either
storage period, the product will be subjected to a sensory eval uati on panel for
appearance and pal atability and rmust receive an overall score of 5 or higher based on a 9
poi nt hedonic scale to be considered acceptabl e.

(3) Net weight. The net weight of the filled and seal ed pouches shall be
det erm ned by wei ghi ng each sanple on a suitable scale tared with a representative enpty
pouch. Results shall be reported to the nearest 0.1 ounce.

(4) Drained weight. The pouch contents shall be poured into a flat-bottom
container. A mininmumof three times the pouch's volume of 180°F to 190°F water shall be
added to the container so as to cover the contents. The contents and water shall be
gently agitated w thout breaking the beans. The contents shall then be poured into a
U S. Standard No. 7 sieve in a nmanner that will distribute the product over the sieve
wi t hout breaking the beans. The sieve area shall be such that the distributed product
does not conpletely cover all the openings of the sieve. The sieve shall be tilted at
approxi mately a 45° angle and allowed to drain for 2 mnutes before determning the
drai ned wei ght by subtracting the sieve tare weight fromthe gross weight. The drained
wei ght shall be reported to the nearest 0.1 ounce.

* (5) Nutrient content. The sanple to be analyzed shall be a conposite of eight
filled and seal ed pouches, which have been selected at randomfromthe lot. The
conposited sanpl e shall be prepared (see Note)and anal yzed for fat and salt content in
accordance with the followi ng nethods of the O ficial Methods of Analysis of AQAC

I nt ernati onal

Test Met hod Nunber
Fat 960. 39, 985.15
Sal t 935. 47

Test results shall be reported to the nearest 0.1 percent. Any result not conformng to
the requirenents specified in Section C of this Performance-based Contract Requirenents
docunent shall be cause for rejection of the |lot.

NOTE: The USDA will use AOAC nethod 983.18 for preparation of the sanple.
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E-6 QUALI TY ASSURANCE PROVI SI ONS ( PACKAG NG AND PACKI NG MATERI ALS)

A. Packagi ng and | abel i ng.

(1) Pouch material testing. The pouch material shall be exam ned for
the characteristics listed in table | of ML-PRF-44073. The lot size, sanple unit, and
i nspection level criteria for each of the test characteristics are |listed bel ow. Any test
failure shall be classified as a major defect.

Characteristic Lot size expressed in Sanple unit I nspection | evel
Oxygen transnission rate yards 1/2 yard S1
Wat er vapor transmi ssion rate yards 1/2 yard S1
Canouf | age yards 1/2 yard S1
Thermal processing pouches 1 pouch S-2
Envi ronmental conditions pouches 1 pouch S 2

(2) Pouch exani nation. The pouches shall be exanined for the defects listed in
table Il of ML-PRF-44073. The lot size shall be expressed in pouches. The sanple unit
shal |l be one thermal processed pouch. The inspection |evel shall be |I and the AQ.,
expressed in terns of defects per hundred units, shall be 0.65 for najor A defects, 2.5
for major B defects, and 4.0 for mnor defects. Two hundred sanple units shall be
exam ned for critical defects. The finding of any critical defect shall be cause for
rejection of the lot.

(3) Exam nation of pouch and carton assenbly. The conpl eted pouch and carton
assenbl i es shall be exam ned for the defects listed in table IIl of M L-PRF-44073. The
| ot size shall be expressed in units of conmpleted assenblies. The sanmple unit shall be
one pouch and carton assenbly. The inspection |evel shall be S-3 and the AQL, expressed
in terns of defects per hundred units, shall be 0.65 for najor defects and 2.5 for ni nor
defects. Fifty sanple pouch and carton assenblies shall be exam ned for critical defects.
The finding of any critical defect shall be cause for rejection of the lot.

B. Packi ng.

(1) Shipping container and nmarking exam nation. The filled and seal ed shi ppi ng
containers shall be exam ned for the defects listed in table Il below. The lot size shal
be expressed in shipping containers. The sanple unit shall be one shippi ng contai ner
fully packed. The inspection |evel shall be S-3 and the AQL, expressed in terns of
defects per hundred units, shall be 4.0 for major defects and 10.0 for total defects.

TABLE 11. Shipping container and narking defects
Cat egory Def ect
Maj or M nor
101 Marking omitted, incorrect, illegible, or inproper size, |ocation
sequence or nethod of application.
102 | nadequat e wor kmanshi p. 1/
201 Contents nore or |ess than specified.

1/ I nadequate workmanship is defined as, but not limted to, inconplete closure of
contai ner flaps, |oose strapping, inadequate stapling, inproper taping, or bulged or
di storted contai ner
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SECTI ON J  REFERENCE DOCUMENTS

M LI TARY SPECI FI CATI ON

M L- PRF- 44073 - Packagi ng of Food in Flexible Pouches

NON- GOVERNVENTAL  STANDARDS
AMERI CAN SOCI ETY FOR QUALI TY CONTROL (ASQQO)

ANSI / ASQCZ1. 4- 1993 - Sanpling Procedures and Tabl es for Inspection by
Attributes

ACAC | NTERNATI ONAL

Oficial Methods of Analysis of the ACAC International
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TO DSCP- HRAC (Gal | i gan/ 8030)

PCR- B- 011
Cct ober 1, 1998
W CHANGE 01 16 Decenber 2002

SUBJECT: ES03-027, (DSCP-SS-03-00858), DSCP Contract, SPO300-D-Z105, Request change to

| abel i ng requirenment in Beans,

1. Date received: 26 Novenber 2002

Dat e due: 11 Decenber 2002

Date replied: 16 Decenber 2002

2. The Natick Sol dier Center (NSC)

West er n;
M 009, Macaroni and Cheese, Mexican Style;
Pot at oes, Mashed; PCR-R-007, Refried Beans;

PCR- C- 045, C am Chowder, New Engl and Style; PCR-
PCR- M 004, M nestrone Stew, PCR-P-011,
PCR-R- 001, Rice.

recommends the followi ng change to the subject PCRs

for use in all current, pending and future procurenents until the docunent is formally

anended or revised:

Section D:

Para D-2B. (2), in last line,

i nches” and substitute “3-3/4 inches by 5-3/4 inches”

3. See attached revi sed PCRs.

4. PCC for this action is M. Peter

CF: NSC.

Acheson Sher nan

Al ywar d Trottier
Friel Val vano
Ham i n

Hill

Konrady A

Ri chards

after “smaller than” delete “4-1/4 inches by 6-3/4

Sher man x4062 or M. Allen Richards, X5037.

DONALD A. HAMLI N
Team Leader

DoD Food Engi neeri ng
Servi ces Team

(ARi chards)

CF:. DSCP & SVGCs:

Ant hony

Art hur
Bewar d

Charette

Ferrante

Gal I'i gan

Hof f man

Kavanagh
Lowry
Mal ason
Ri chardson H.
Sal er no
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