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SECTION C

C-1 NSN | TEM DESCRI PTI ON

PCR-J- 001 JAMBALAYA, WTH HAM AND SHRI MP, PACKAGED I N 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, which is the sole source of nutritional intake.

C- 2 PERFCRVMANCE 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 Requirenents docunent.

B. Conmercial sterility. The packaged product shall be processed until conmercially
sterile.

C. Shelf life. The packaged product shall neet the m ninmumshelf Iife requirenment of 36
nont hs at 80°F.

D. Appear ance.

(1) Ham The ham shal |l be piece sizes typically produced by a 3/8 inch dicer
setting. The cooked ham shall be free of bone or bone fragments, cartil age, coarse
connective tissue, tendons or |iganents, and gl andular nateri al

(2) Shrinp. The finished count of shrinp shall not be greater than 200 per pound.
The cooked shrinp shall be free of shell and tail

(3) Rice. The rice shall be typical of rice produced fromenriched, parboiled, |ong
grain, mlled rice. The cooked rice shall have an off white color. The rice shall be
di stinct rice grains.

(4) Ceneral. The finished product shall be a mixture of rice, diced ham small
shrinp and tonmato pieces, in a brownish red sauce. There shall be little free sauce. The
packaged food shall be free fromforeign material

E. Qdor and fl avor.

(1) Ceneral. The janbal aya shall have a mldly fishy, snoky, cooked tonmato odor and
flavor and a noderate pungency. The product shall elicit a sensation of nedi um heat.

(2) Foreign. The packaged food shall be free fromforeign odors and flavors.
F. Texture.

(1) Ham The ham pi eces shall be npoist and tender

(2) Shrinp. The shrinp pieces shall be tender

(3) Rice. The rice shall be noist and shall be slightly soft to slightly firm
G Wi ght.

(1) Net weight. The average net weight shall be not [ess than 8.0 ounces. No
i ndi vi dual pouch shall contain Iess than 7.5 ounces.
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(2) Drained weight.

a. Janbal aya. The average drai ned wei ght shall be not |ess than 5.8 ounces. The
drai ned wei ght of the shrinp, ham rice, and vegetables (conbined) in an individual pouch
shal |l be not less than 5.6 ces.

b. Shrinp and ham The average drai ned wei ght of shrinp and ham shal |l be not
| ess than 1.0 ounce. The drained weight of the shrinp and ham (conbined) in an individua
pouch shall be not |ess than 0.80 ces.

c. Shrinp. The average drai ned wei ght of shrinp shall be not |ess than 0.40
ounces. The drai ned wei ght of the shrinp in an individual pouch shall be not |ess than
0.35 ces.

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

I. Anal ytical Requirenents.

(1) Fat content. The fat content shall be not greater than 5.0 percent.
(2) Salt content. The salt content shall be not greater than 1.3 percent.

C-3 M SCELLANEQUS | NFORNVATI ON

THE FOLLOWN NG FORMJULA |'S PROVI DED FOR | NFORMATI ON ONLY TO PROVI DE THE BENEFI T OF PAST
GOVERNMENT EXPERI ENCE. THI S | S NOT A MANDATORY CONTRACT REQUI REMENT.

A. Ingredients and fornulation. Ingredients and formnul ati on percentages may be as
fol | ows:

I ngr edi ent Percent by wei ght
Tomat oes, crushed, chunky (8% SS) 23.50
Ri ce, bl anched 14. 00
Shrinp 18. 00
Chi cken broth, canned (3.5% SS) 9.57
Ham di ced 25. 00

Oni ons, dehydrat ed, chopped
Veget abl e oi

Tomat 0 paste (24% SS)
Starch, nodified

Cel ery, dehydrated, sliced

Garlic powder 50
Sal t

Snmoke fl avor 25
Basil, ground 15

Cayenne pepper

O egano, ground
Bay | eaves, ground
Thynme, ground

COOO0O0O00O0O0ORNMW
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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.
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D-2 LABELI NG

A. Pouches. Each pouch shall be clearly printed or stanped, in a manner that does not
damage t he pouch, with pernmanent black ink or any other contrasting color, which is free
of carcinogenic elenments or ingredients. To avoid erroneous narking of pouches, the
product nane, |ot nunber and filling equi prent nunber shall be applied prior to therma
processing. Al other marking may be applied before or after thermal processing.

(1) Product nane (not less than 1/8 inch high). Conmmonly used abbreviati ons may be
used when aut horized by the inspection agency.

(2) Pouch code includes: 1/
Lot Nunber
Filling equi prent identification nunber
Oficial establishment nunber (for exanple, EST-38)
(applicable to class 1 and 3 only)
Retort identification nunber 2/
Retort cook number 2/

1/ Shall be code marked as follows: The | ot number shall be expressed as a four
digit Julian code. The first digit shall indicate the year of production and the next
three digits shall indicate the day of the year (Exanple, March 19, 1995 woul d be coded as
5078). The Julian code shall represent the day the product was packaged into the pouch and
processed. Sub-lotting (when used) shall be represented by an al pha character i mediately
following the four digit Julian code. Following the four digit Julian code and the al pha
character (when used), the other required code information shall be printed in the
sequence as |listed above. For food products that do not require an establishment nunber,
the Julian code shall be preceded by three capital letters, which represent the packer's
nare.

2/ Required only when retort process used
B. Cartons.

(1) The cartons shall be clearly printed on one of the | argest panel w th permanent
bl ack ink as foll ows:

a. Product nanme (7/32 to 9/32 inch block letters).
b. Ingredients (class 1, 2, and 3 - nandatory;
class 4 - not applicable).
c. Net weight.
d. Nanme and address of packer.
e. Code (sane as pouch code, see pouches). 1/ 2/
f. USDA approval stanp for the packers plant (applicable to neat

and poultry itens only).

g. “Nutrition Facts” label in accordance with the Nutrition
Label i ng and Educati on Act (NLEA) and all applicabl e FDA/ USDA
regul ati ons.

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) Mlitary nutrition information shall be printed on the |arge carton pane
opposite to the panel printed with the data in D-2,B,(1) above. The information, provided
by the contacting officer, shall be clearly printed with pernanent black ink in an area no
snmal l er than 4-1/4 inches by 6-3/4 inches as foll ows:
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a. On entrée cartons — the information entitled “MIlitary Rations Are Good
Per f ormance Meal s”.

b. On non-entrée cartons - the information entitled “Nutrition: A FORCE
MULTI PLI ER’.

D- 3 PACKI NG

A. Packing for shipnent to ration assenbler. Seventy-two pouches (of the sane 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 Contai ners.

D- 4 MARKI NG

A. Shi pping contai ners. Shipping containers shall be marked in accordance w th DSCP
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

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 iten or a defect that judgnent and experience indicate
is likely to prevent the perfornmance of the major end item i.e., the consunption of the
ration.

(2) Mpjor defect. A major defect is a defect, other than critical, that is likely to
result in failure, or to reduce materially the usability of the unit of product for its
i nt ended pur pose.

(3) Mnor defect. A nminor 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
est abl i shed standards having little bearing on the effective use or operation of the unit.

E-5 PACKAG NG AND PACKI NG MATERI ALS

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. Packagi ng and | abel i ng.

(1) Pouch material testing. The pouch material shall be examined for the
characteristics listed in table |I. The |lot size, sanple unit, and inspection |evel
criteria are provided for each of the test characteristics. Any test failure shall be
classified as a major defect and shall be cause for rejection of the |ot.

TABLE |I. Pouch material quality assurance criteria
Characteristic Lot size expressed in Sanpl e unit I nspection | evel
Oxygen transmission rate Yar ds 1/2 yard S 1
WAt er vapor transmi ssion Yar ds 1/ 2 yard S 1
rate
Canouf | age Yar ds 1/ 2 yard S1
Thermal processing Pouches 1 pouch S-2
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Envi ronnental 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-44073E. The |l ot size shall be expressed in pouches. The sanple unit shal
be one thermal processed pouch. The inspection [evel shall be |I and the acceptable quality
I evel (AQ.), expressed in terns of defects per hundred units, shall be 0.65 for major A
defects, 2.5 for najor B defects, and 4.0 for ninor defects. Two hundred sanple units
shal |l be exami ned for critical defects. The finding of any critical defect shall be cause
for rejection of the lot.

(3) Exami nation of pouch and carton assenbly. The conpl eted pouch and carton
assenblies shall be exam ned for the defects listed in table |1l of ML-PRF-44073E. The
| ot size shall be expressed in units of conpleted assenblies. The sanple unit shall be one
pouch and carton assenbly. The inspection |level shall be S-3 and the AQL, expressed in
terns of defects per hundred units, shall be 0.65 for nmmjor defects and 2.5 for m nor
defects. Fifty sanple pouch and carton assenblies shall be exami ned for critical defects.
The finding of any critical defect shall be cause for rejection of the lot.

B. Packi ng.

(1) Shipping container exani nation. The filled and seal ed shi ppi ng contai ners shal
be exam ned for the defects listed below The lot size shall be expressed in shipping
contai ners. The sanple unit shall be one shipping container fully packed. The inspection
| evel shall be S-2 and the AQL shall be 2.5 defects per 100 unit.

TABLE 11. Shipping contai ner defects

Cat egory Def ect

Maj or

101 Marking omtted, incorrect, illegible of inproper size
| ocati on sequence or nethod of application

102 Any material conponent m ssing or damaged or not as
speci fi ed.

103 | nadequat e wor kmanshi p. 1/

104 Contents nore or |ess than specified.

1/ Inadequate 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

E- 6 QUALI TY ASSURANCE PROVI SI ONS ( PRODUCT)

Qual ity Assurance Provisions.

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

A. Cassification of inspections. The inspection requirenents specified herein are
classified as foll ows:

(1) Production standard i nspection. The first article or product denonstration nodel
shall be inspected in accordance with the provisions of this Performance-based Contract
Requi renent s docunment and eval uated for overall appearance and palatability. Any failure
to conformto the performance requirenents or any appearance or palatability failure shal
be cause for rejection.
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(2) Confornmance inspection. Conformance inspection shall include the product
exam nation and the nethods of inspection cited in this section

B. Product examination. The finished product shall be exanined for conpliance with the
performance requirements 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 |l ot 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 ternms 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 Ill. For drained
wei ght inspection, a separate set of pouches shall be selected fromthe | ot using the sane

sampling criteria as above. The pouches shall be imersed in 140°F to 190°F water for 10
m nutes prior to the drai ned wei ght inspection.

TABLE Il11. Product defects 1/ 2/ 3/ 4/
Cat egory Def ect
Maj or M nor
Appear ance
101 Bone or bone fragnment measuring nore than 0.3 inch in any di nension
201 Presence of cartilage, coarse connective tissue, tendons, or glandul ar
mat eri al
202 Presence of |oose shell or tail on shrinp.
203 Rice not an off white col or
204 Ri ce not distinct grains.
205 Product is not a mixture of rice, ham shrinp, and tomato pieces in
little free sauce
206 Sauce col or not browni sh red.
Qdor and fl avor
102 Janbal aya not a mldly fishy, snoky, cooked tomato odor or flavor and a
noder at e pungency or does not elicit a sensation of nedium heat.
Texture
207 Ham not noi st or not tender
208 Shrinp not tender
209 Ri ce not noist or not slightly soft to slightly firm
Net Jght
210 Net wei ght of an individual pouch less than 7.5 ounces. 5/
Dr ai ned [=}ght
211 Drai ned wei ght of shrinp, ham rice, and vegetabl es (conbined) in an
i ndi vi dual pouch I ess than 5.6 ounces. 6/
212 Dr ai ned wei ght of shrinp and ham (conbi ned) in an individual pouch |ess
t han 0.80 ounce.
213 Drai ned wei ght of shrinp in an individual pouch |Iess than 0.35 ounce.
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8/

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

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

3/ Dicer size requirement for ham pieces shall be verified with a certificate of
conformance. Count per pound for shrinp shall be verified with a certificate of
conf or mance.

4/ Enriched, parboiled, long grain rice shall be verified with the statement of
i ngredients on the |abel

5/ If the sanple average net weight is |less than 8.0 ounces, the |ot shall be rejected.

6/ If the sanpl e average drained weight is |ess than 5.8 ounces the |ot shall be
ected .

7/ If the sanpl e average drai ned wei ght of shrinp and hamis |ess than 1.0 ounces the
| ot shall be ect ed.

8/ If the sanpl e average drai ned weight of shrinp is |less than 0.40 ounces the | ot shal

be @ect ed.

C. Methods of inspection

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

(2) Shelf life. The contractor shall provide a certificate of conformance 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 conpletion of either storage
peri od, the product will be subjected to a sensory evaluation 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 considered acceptable.

(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 contents of the pouch shall be poured into a flat-bottom
container. A mninumof three tines the volune of the pouch of 180°F to 190°F water shal
be added to the container so as to cover the contents. The contents and water shall be
gently agitated so as to |iquefy rendered fat and renove the sauce. The contents shal
then be poured into a U S. Standard No. 8 sieve in a nanner that will distribute the
product over the sieve. 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 minutes before deternmining 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) Analytical. The sanple to be anal yzed shall be a conposite of eight filled and
seal ed pouches whi ch have been selected at randomfromthe | ot. The conposited sanple
shal | be prepared (see NOTE) and anal yzed for fat content and salt content in accordance
with the follow ng nethods of the Oficial Methods of Analysis of AQAC International

Test Met hod Nunber
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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 AQAC net hod 983.18 for preparation of the sanple

SECTI ON J REFERENCE DOCUMENTS

DPSC FORM
DPSC FORM 3556 Marking Instructions for Shipping Cases, Sacks and
Pal | eti zed/ Cont ai neri zed Loads of Perishabl e and Sem perishabl e
Subsi stence, May 96
M LI TARY SPECI FI CATI ON

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

NON- GOVERNMVENTAL  STANDARDS
AMERI CAN SOCI ETY FOR QUALI TY CONTROL (ASQC)

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

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

D 1974 - Standard Practice for Methods of O osing, Sealing, and
Rei nforci ng Fi berboard Shi ppi ng Contai ners

D 5118 - Standard Practice for Fabrication of Fiberboard Shipping
Boxes

ACAC | NTERNATI ONAL

Oficial Methods of Analysis of the ACAC International
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ANMBRD- NSC- CF- F ( Ri char ds/ 5037)
18 Decenber 2003

TO  DSCP- HROAC (Lowry/ 7773)

SUBJECT: ES04- 027, (DSCP-SS-04-01187), Request Technical Assistance,
PCR- J- 001, Janbal aya, MRE.

1. Date received: 12 Decenber 2003

Dat e due: 22 Decenber 2003

Date replied: 18 Decenber 2003
2. The Natick Soldier Center (NSC) subnmits the follow ng changes to the subject document:
C2, G Insert:

(2) Drained weight.

a. Janbal aya. The average drai ned wei ght shall be not |ess than 5.8 ounces. The
drai ned wei ght of the shrinp, ham rice, and vegetables (conbined) in an individual pouch
shall be not less than 5.6 ounces.

b. Shrinp and ham The average drai ned wei ght of shrinp and ham shal |l be not
less than 1.0 ounce. The drained weight of the shrinp and ham (conbined) in an individua
pouch shall be not |ess than 0.80 ounces.

c. Shrinp. The average drai ned weight of shrinp shall be not |less than 0.40
ounces. The drained weight of the shrinp in an individual pouch shall be not |ess than
0. 35 ounces.

TABLE 111, Change Wight to Net weight. Insert new |line Drai ned weight.

Change M nor defects as foll ows:

211 Drai ned wei ght of shrinmp, ham rice, and vegetables (conbined) in an individual
pouch I ess than 5.6 ounces. 6/

212 Drained weight of shrimp and ham (combined) in an individual pouch less than 0.80 ounce.

213 Dr ai ned wei ght of shrinp in an individual pouch |ess than 0.35 ounce. 8/
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ANMSRD- NSC- CF- F ( Ri char ds/ 5037)

18 Decenber 2003

SUBJECT: ES04-027, (DSCP-SS-04-01187), Request Technical Assistance,
PCR- J- 001, Janbal aya, MRE

TABLE |11, Insert new footnotes as foll ows:

6/ If the sanple average drained weight is |ess than 5.8 ounces the |ot shall be
rej ected.

7/ If the sanple average drai ned weight of shrinp and hamis |ess than 1.0 ounces the
I ot shall be rejected.

8/ If the sanple average drai ned weight of shrinp is |ess than 0.40 ounces the | ot shal
be rejected.

3. POC for this actionis M. Allen R chards, X5037.

DONALD A. HAMLIN

Team Leader

DoD Food I ntegration and
Engi neering Services Team

(ARi chards)

CF:. NSC. CF:. DSCP & SVCs:

Ayl war d Ant hony MIler

Ar ci di acono Bedf ord Ri chardson H
Friel Gal I'i gan Sal er no

Ham in CGor don Spencer

Hill Hal denan

Ri chards Kavanagh

Sher nman Kasa

Trottier Lowry

Val vano Mal ason
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