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SECTION C

Thi s docunent covers wet pack fruit in a flexible pouch for use by the Departnent of
Def ense as a conponent of operational rations.

C-1 NSN | TEM DESCRI PTI ON

PCR- F-002A FRU TS, WET PACK, PACKAGED IN A FLEXI BLE POUCH, SHELF STABLE

Type | Appl esauce, natural color and flavor, sweetened, regular style
Type 11 Pi neappl e, sweetened, tidbits or chunks

Type |11 Peaches, sweetened, sliced or diced

Type |V Pears, sweetened, sliced or diced

Type V M xed fruit, sweetened

Type Vi Appl esauce, with raspberry puree, sweetened, regular style
Type VI Appl esauce, carbohydrate enhanced, sweetened, regular style

C- 2 PERFORVANCE REQUI REMENTS

A. Product standard. A sanple shall be subjected to first article or product
denonstrati on nodel inspection as applicable, in accordance with the tests and inspections
of Section E of this Performance-based Contract Requirenments docunent.

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

C. Shelf life. The packaged food shall mneet the mnimum shelf I[ife requirement of 36
mont hs at 80°F

IV, V and VII include

D. Grade standards. The grade standards for Types I, II, III,
I and V, the finished

appear ance, odor, flavor and texture requirenments. For Types
product shall be free frompits or portions thereof.

(1) Type | Applesauce shall be U S Gade A of the U S Standards for G ades of
Canned Appl esauce.

(2) Pineapple shall be U S. Gade B or better of the U S. Standards for G ades of
Canned Pi neappl e.

(3) Peaches shall be U S. G ade B or better of the U S. Standards for G ades of
Canned dingstone Peaches.

(4) Pears shall be U S Gade B or better of the U S. Standards for G ades of Canned
Pears.

(5) Mxed fruit shall meet or exceed the odor, flavor, clearness of liquid nedia,
color, uniformty of size requirenents for U S. Gade B of the U S. Standards for G ades
of Canned Fruit Cocktail. The character shall nmeet or exceed the requirements for U S
Grade B of the U S. Standards for Grades of Canned Fruit Cocktail, except for the peaches
conponent. The peaches conponent shall contain no greater than 40 percent, by weight,
excessively frayed, nushy, or firm peaches.

E. Appear ance.
(1) Type VI Appl esauce shall be produced fromU S. G ade A appl esauce and shal

contain raspberry puree. The raspberry appl esauce shall have reddish to reddi sh purple
col or.
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(2) Type VI1 Appl esauce shall be produced fromU.S. Gade A appl esauce.
(3) The packaged food shall be free fromforeign materials such as, but not linmted
to dirt, insect parts, hair, glass, wood or netal

F. Qdor and fl avor.

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

(2) Type VI appl esauce. The Type VI appl esauce shall be typical of canned, sweetened
appl esauce with a nmoderate to strong odor and flavor of raspberry puree.

G Texture. Type VI appl esauce texture shall be typical of canned sweetened appl esauce
wi th raspberry puree.

H Wi ght.

(1) Net weight. The average net weight shall be not less than 4.5 ounces. No
i ndi vi dual pouch shall have a net weight of |ess than 4.0 ounces.

(2) Drained weight (Not applicable to appl esauce). The average drai ned wei ght shal
be not less than 3.5 ounces. The drained weight in an individual pouch shall be not |ess
than 3.0 ounces.

|. Palatability and overall appearance. The finished product shall be equal to or
better than the approved product standard in palatability and overal |l appearance.

J. Analytical requirenents.

(1) pH The pH of applesauce (Types | , VI and VI1) shall be less than 4.00. The pH
of pineappl e, peaches, pears, and mixed fruit shall be 3.85-4.15.

(2) Brix (Not applicable to Types | and VI appl esauce). The pi neappl e, peaches,
pears, and m xed fruits shall be not |ess than 18° and not nore than 22° brix measurenent.
Type VI appl esauce shall be not |ess than 25° brix measurenent.

(3) Ascorbic Acid. The ascorbic acid content of applesauce (Types |, VI, and VII)
shal | be 1500 — 2800 ppm The ascorbic acid content of pineapple, peaches, pears and mni xed
fruit shall be 200-1500 ppm

(4) Carbohydrate content. The total carbohydrate content in the Type VII appl esauce
shall be not less than 25 percent and the conpl ex carbohydrate content shall be not |ess
than 9 percent.

C-3 M SCELLANEQUS | NFORVATI ON

THE FOLLOW NG IS | NFORVATI ON ONLY TO PROVI DE THE BENEFI T OF PAST GOVERNMENT EXPERI ENCE.
THIS IS NOT A MANDATORY CONTRACT REQUI REMENT.

A. Type VI and VI| appl esauce ingredients/fornulation. Ingredients and fornul ation
percentages for the Types VI and VIl appl esauce may be as foll ows:

Type VI Appl esauce

I ngredi ent s Percent by wei ght
Appl esauce, sweetened, canned 84.0
Raspberry puree 16.0
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Type VI1 Appl esauce

I ngredi ent s Percent by wei ght
Appl esauce, unsweet ened, canned 86.0
Mal t odextrin 580 1/ 9.0
Sucr ose 5.0

1/ Maltrin 580 from Grain Processing Corporation, 1600 Oregon St., Miscatine, |A 52761-
1494, USA

SECTION 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 Fl exible 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 permanent black ink or any other contrasting color, which is free
of carcinogenic elements. Prior to thermal processing of the pouches, the product nane,
| ot nunber and filling equi pnent nunber shall be applied. Al other narking nmay be applied
before or after thermal processing.

(1) Product nanme (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 Nunber

Filling equi pnent identification nunber

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

Retort cook nunber

1/ The lot 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 (Exanple, 6 Septenber 2001 woul d be coded as 1249). The Julian code shall represent
t he day the product was packaged into the pouch and processed. Sub-lotting (when used)
shall 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 infornmation shall be printed in the sequence as |isted above.

B. Cartons.

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

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

I ngredients

Net wei ght

Name 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

3
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1/ Code may be ink printed on any outside carton panel. Code may be ermbossed on any
out si de carton panel except the |argest panels of the carton

2/ Oficial establishment number not required in carton code.
( 2) . 13 : ”

The MRE Post d | abel shall be printed on the product cartons |arge pane

opposite to t panel printed with the data in D-2, B, (1) above. The

i nformation, provided by the contracting officer, shall be clearly printed with

per manent black ink in an area no smaller than 3-3/4 inches by 5-3/4 inches.

D- 3 PACKI NG

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

D-4 NMARKI NG

A. Shi pping 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

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

manuf acturer shall provide the certificate(s) of conformance to the appropriate inspection
activity. Certificate(s) of conformance not provided shall be cause for rejection of the

| ot.

A. Definitions.

(1) Critical defect. Acritical defect is a defect that judgnment and experience
i ndi cate would result in hazardous or unsafe conditions for individuals using,
mai 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 to
result in failure, or to reduce nmaterially the usability of the unit of product for its
i nt ended purpose.

(3) Mnor defect. A mnor 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.

B. Classification of inspections. The inspection requirenments specified herein are
classified as fol |l ows:

(1) Product standard inspection. The first article or product denponstration nodel
shal | be inspected in accordance with the provisions of this docunent and eval uated for
overal | appearance and palatability. Any failure to conformto the performance

4
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requi renents or any appearance or palatability failure, shall be cause for rejection of
the lot. The approved first article or product denonstration nodel shall be used as the
product standard for periodic review evaluations. Al food conponents that are inspected
by the USDA shall be subject to periodic review sanpling and eval uati on. The USDA shal
sel ect sanple units during production of contracts and submt themto the follow ng
address for eval uation:

US Arny Sol dier & Biological Chem cal Command
Soldiers System Ctr., Natick Sol dier Center
Attn: AMSSB- RCF- F(N)

15 Kansas Street

Natick, MA 01760-5018

One lot shall be randomy selected during each cal endar nonth of production. Six (6)
sanmpl e units of each item produced shall be randomy selected fromthat one production
lot. The six (6) sanple units shall be shipped to Natick within five working days fromthe
end of the production nonth and upon conpletion of all USDA i nspection requirenments. The
sanmple units will be evaluated for the characteristics of appearance, odor, flavor,
texture and overall quality.

(2) Confornance inspection. Conformance inspection shall include the
exam nations/tests and nethods of inspection cited in this section and in Section 4 of
M L- PRF- 44073.

E-5 QUALITY ASSURANCE PROVI SI ONS ( PRODUCT)

A. 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 docunment 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 |level 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 |

TABLE |. Product defects 1/ 2/ 3/

Cat egory Def ect
Maj or M nor

Appear ance
101 Type |11 or Type V product contain a pit or portion thereof.
102 Col or of type VI appl esauce not reddish to reddi sh purple

Odor and fl avor

103 Type VI appl esauce not typical of canned sweetened appl esauce with
nmoderate to strong raspberry odor or flavor

Texture

201 Type VI appl esauce not typical of canned sweetened appl esauce with
raspberry puree.

202 Greater than 40 percent, by weight, of peach conponent excessively
frayed, mushy, or firm

Wi ght
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203 Net wei ght of an individual pouch |ess than 4.0 ounces. 4/
204 Drai ned weight of fruit in an individual pouch |ess than

3.0 ounces. 5/ 6/
1/ Presence of any foreign material such as, but not limted to dirt, insect parts, hair
gl ass, wood, netal, or nold, or foreign odors or flavors such as, but not linmted to
burnt, scorched, rancid, sour, or stale shall be cause for rejection of the |ot.

2/ Finished product not equal to or better than the approved product standard in
pal atability and overall|l appearance shall be cause for rejection of the |lot.

3/ Failure to neet the grade requirement shall be cause for rejection of the |ot, except
on the character requirenment for peaches conponent in the mixed fruit cocktail

4/ Sanpl e average net weight |ess than 4.5 ounces shall be cause for rejection of the |ot.

5/ Sanpl e average drai ned wei ght |ess than 3.5 ounces shall be cause for rejection of the
[ ot.

6/ Not applicable to appl esauce (types I, VI or VII).

7/ Presence of any sharp pit material, whole pit or piece of pit material measuring nore
than 3/8 inch in any dinmension shall be cause for rejection of the |ot.

B. Met hods of inspection

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

(2) Shelf life. The contractor shall provide a certificate of confornmance that the
product has a 3 year shelf life when stored at 80°F. Governnent verification may include
storage for 6 nonths at 100°F or 36 nonths 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 point hedonic
scal e to be consi dered acceptabl e.

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

(4) Drained weight. The drai ned wei ght shall be determined in accordance with the
drai ned wei ght nethod described in the applicable U S. Standards for G ades. The drai ned
wei ght shall be reported to the nearest 0.1 ounce.

(5) pHtesting. Three filled and seal ed pouches shall be randomy selected from one
production | ot and prepared and anal yzed for pH in accordance with the |latest edition of
the Oficial Methods of Analysis of AOCAC International (OVA). Test results shall be
reported to the nearest 0.01. Verification will be conducted through actual testing by a
CGovernnment |aboratory. Any individual result not conforming to the pH requirenent shall be
cause for rejection of the lot.

(6) Brix testing. Three filled and seal ed pouches shall be randomy selected from
one production ot and prepared and anal yzed for density of the |iquid packing nedia
(degrees brix) in accordance with the latest edition of the Oficial Methods of Analysis
of AQAC International (OVA). Test results shall be reported to the nearest whol e nunber
Verification will be conducted through actual testing by a Governnent |aboratory. Any
i ndi vidual result not conformng to the Brix requirenent shall be cause for rejection of
the |ot.
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(7) Ascorbic acid testing. Three pouches shall be selected at randomfromthe | ot
and individually tested for ascorbic acid with the nethod in Methods of Vitam n Assay of
the Association of Vitamn Chem sts, Incorporated: Vitamin A Carr Price Blue Colornetric
Met hod and Ascorbic Acid 2,6 dichloroi ndophenol Photonetric Method with the Loeffler and
Ponting nodification. Any individual pouch not conformng to the requirenments of section C
of this Performance-based Contract Requirenments docunment shall be cause for rejection of
the | ot.

(8) Carbohydrate content. The carbohydrate content of Type VII appl esauce shall be
verified by certificate of conformance. Product not neeting requirenments of Section C of
this Performance-based Contract Requirements docunent shall be cause for rejection of the
| ot.

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 nmajor defect and shall be cause for rejection of the |ot.

Characteristic Lot size expressed in Sanple unit I nspection | evel
Oxygen transmni ssion rate Yar ds 1/2 yard S1
Wat er vapor transm ssion rate Yar ds 1/ 2 yard S1
Canouf | age Yar ds 1/ 2 yard S1
Thermal processing Pouches 1 pouch S-2
Envi ronnental conditions Pouches 1 pouch S-2

(2) Pouch exani nation. The pouches shall be exani ned for the defects listed in table
Il of ML-PRF44073. The | ot size shall be expressed in pouches. The sanple unit shall be
one thermal processed pouch. The inspection level shall be | and the AQ., expressed in
terms of defects per hundred units, shall be 0.65 for major A defects, 2.5 for mgjor B
defects, and 4.0 for minor 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
| ot.

(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 Il of ML-PRF-44073. The | ot
size shall be expressed in units of conpleted assenblies. The sanple 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 mpjor defects and 2.5 for m 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 marki ng exam nation. The filled and seal ed shi pping
contai ners shall be exam ned for the defects listed in table Il below. The [ot size shal
be expressed in shipping containers. The sanple unit shall be one shipping container 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 nmajor defects and 10.0 for total defects.

TABLE 11. Shipping container and marking defects
Cat egory Def ect
Maj or M nor
101 Marking omitted, incorrect, illegible, or inproper size, |ocation

7



sequence or nethod of application.

102 | nadequat e wor kmanshi p. 1/

201 Contents nore or |less than specified.

PCR- F- 002A
24 Cctober 2001

W CHANGE 07 17 Mar

04

SUPERSEDI NG
PCR- F- 002
8 Cctober 1998

1/ I nadequate workmanship is defined as, but not limted to,

contai ner flaps, |oose strapping,

di storted cont ai ner.

SECTI ON J REFERENCE DOCUMENTS

U S. STANDARDS FOR GRADES

U. S. Standards for
St andar ds for
St andards for
St andards for
St andards for

cccc

DPSC FORMS

G ades
G ades
G ades
G ades
G ades

i nadequat e stapling,

Canned Appl esauce

Canned Pi neappl e

Canned d i ngstone Peaches
Canned Pears

Canned Fruit Cocktail

i nconpl ete cl osure of

i mproper taping, or

DPSC FORM 3556 Marking Instructions for Shipping Cases, Sacks and

Pal | eti zed/ Cont ai neri zed Loads of Perishable and Sem perishabl e

Subsi st ence

M LI TARY SPECI FI CATI ONS

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

NON- GOVERNMVENTAL  STANDARDS

AMERI CAN SOCI ETY FOR QUALI TY CONTRCL (ASQQ)

ANSI / ASQCZ1. 4- 1993

Sanpling Procedures and Tables for

AMERI CAN SOCI ETY FOR TESTI NG AND MATERI ALS (ASTM

D 1974 Standard Practice for

Met hods of O osing, Seal

Fi berboard Shi ppi ng Contai ners
Fabrication of Fiberboard Shipping Boxes

D 5118 Standard Practice for

ACAC | NTERNATI ONAL Ofi

ci al

bul ged or

I nspection by Attributes

ing, and Reinforcing

Met hods of Analysis of the AQAC International
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US ARMY RESEARCH, DEVELOPMENT AND ENGINEERING COMMAND
NATICK SOLDIER CENTER
KANSAS STREET
NATICK, MA 01760-5018
March 17, 2004

Food Engineering Services Team

MEMORANDUM FOR Defense Supply Center Philadelphia
Directorate of Subsistence, Bldg. 6
ATTN: DSCP-FTSL (Mr. Mike Malason)
700 Robbins Avenue
Philadelphia, PA 19111-5092

SUBJECT: Insert MRE Post Card label on the MRE Fruit Cartons (ES04-051)
Ref:
(a) Joint Services Operational Rations Forum (JSORF) dated 5 Feb 2004

(b) AMSSB-RCF-I(N) memo, dated 23 Feb 2004; subject: Post Card for Inclusion in the Meal,
Ready-To-Eat (MRE)

1. In Ref (a), the U.S. Army Research, Development and Engineering Command was tasked by
JSOREF to include a Post Card in one menu each of MRE Case A and Case B. Natick has prepared a
graphic drawing (Ref(b)) and electronic file of the Post Card that shall be printed on the 5-ounce
chipboard cartons of all MRE Fruits. The Post Card shall replace the label information entitled,
“‘NUTRITION: A FORCE MULTIPLIER”.

2. The following change to PCR-F-002A Fruits, Wet Pack, is provided for MRE XXVI (26) pending
and future procurements until the document is formally amended or revised:

Sec D, D-2,B(2): delete “Military nutrition information entitled “Nutrition: A Force Multiplier” and
insert "The MRE Post Card label”.

3. Natick requests that DSCP provide the Post Card label to the MRE assemblers for inclusion in the
MRE XXVI procurement (2006 date of pack). The attached MRE fruit PCR contains the highlighted
change.

4. An electronic file bitmap, JPEG, and PowerPoint of the Post Card are also attached. A hard copy
of the Post Card label shall be mailed to DSCP.
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Page 2
Subject: Insert MRE Post Card label on the MRE Fruit Cartons (ES04-051)

5. The point of contact for the Post Card information is Ms. Barbara Dal ey, |ndividua
Conbat Ration Team (I CRT), Conbat Feeding Directorate, DSN 256-4937/ COM (508) 233-4937.
M. Raynond Val vano, tel ephone nunmber DSN 256-4259, nmay be contacted if additiona
information is required regardi ng the docunent.

4 Encls DONALD A. HAMLIN
Team Leader
Food Engineering Services Team
Combat Feeding Program

R Valvano
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