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SECTI ON C

Thi s docunent covers dairyshake powder, fortified with calciumand Vitami n D packaged in a
fl exi bl e pouch for use by the Departnent of Defense as a conponent of operational rations.

C 1 | TEM DESCRI PTI ON

PCR- D- 002 DAl RYSHAKE POADER, FORTI FI ED W TH CALCI UM AND VI TAM N D, PACKAGED I N A FLEXI BLE
POUCH, SHELF STABLE

Fl avors.

l. Vani |l | a
1. Chocol at e
1. Strawberry

C- 2 PERFORVANCE REQUI REMENTS

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

B. Shelf life. The packaged food shall neet the mninumshelf life requirement of 36
mont hs at 80°F

C. Powdered product.

(1) Appearance. The dairyshake powder shall be a uniform bl end of dry honmbgenous
i ngredi ents and have a col or characteristic of the flavor specified. The packaged food
shall be free fromforeign materials.

(2) Odor. The packaged food shall have an odor typical of the dairy shake
flavor specified. The packaged food shall be free fromforei gn odors.

(3) Texture. The packaged food shall be free flow ng and have no | unps that cannot
be broken apart under light finger pressure.

(4) Instant nonfat dry milk. The dairy shake fornula shall contain not |ess than 35
percent U S. Extra Grade instant nonfat dry mlk

D. Hydrated product.

(1) Appearance. The hydrated product shall have a color as specified bel ow

Vanilla - pale to medi um cream
Chocol at e - light to nedi um brown
Strawberry - light to medi um pi nk

(2) Odor and flavor. The hydrated product shall have a pl easing sweet odor and
flavor that is characteristic of flavor as specified bel ow

Vanilla - typical vanilla odor and noderately intense recognizable vanilla flavor

Chocol at e - typical chocol ate odor and noderately intense recogni zabl e chocol ate
flavor

Strawberry - typical strawberry odor and noderately intense recognizable strawberry
flavor

(3) Texture. The prepared product shall be snooth, creany, and noderately thick with
no di scernabl e | unps, chal ki ness or sedi nmentation

E. Net weight. The average net wei ght of the dairyshake powder shall be not |ess than
100 grans. The net weight of an individual pouch shall be not |ess than 95 granmns.
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F. Palatability and overall appearance. The fini shed product shall be equal to or
better than the approved product standard in palatability and overall appearance.

G Mcrobiological. The aerobic plate count shall be not greater than 50,000 per gram
in four of five sanples and not greater than 75,000 per gramin any individual sanple.
The Eschericia coli count shall have no positive tubes in the standard 3 tube nost
probabl e nunber (MPN) technique. The Sal nonella test shall be negative per 25 grans of
product .

H Analytical requirenents. The anal ytical requirenents of the dairyshake powder:

(1) Protein content. The protein content shall be not |ess than 15.0 percent.

(2) Fat content. The fat content shall be not greater than 21.0 percent.
(3) Salt content. The salt content shall be not greater than 1.0 percent.

(4) Moisture content. The noisture content shall be not greater than 3.5 percent.

(5) Calciumcontent. The cal cium content shall be not |ess than 400 ng and not
greater than 650 ng per pouch

(6) Vitamin D content. The Vitanmin D content shall be not |ess than 100 | U and not
greater than 200 | U per pouch.

C 3 M SCELLANEOUS | NFORMATI ON. THE FOLLOW NG FORMULAS ARE PROVI DED FOR | NFORMATI ON ONLY TO
PROVI DE THE BENEFI T OF PAST GOVERNMENT EXPERI ENCE. THI'S IS NOT A MANDATORY CONTRACT
REQUI REMVENT.

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

Fornul ation for vanilla dairyshake 1/

| ngr edi ents Percent by wei ght
M1k, nonfat, dry, instant 45. 3998
Non-dai ry creamni ng agent 27.2000
Sugar, white, powdered 18. 2000

Dry sweet dairy whey 4. 5000
Starch, instant 2.7000

Cal ci um casei nat e 1. 9000

Ti t ani um di oxi de 0. 0379
Flavoring, vanilla, artificial 0. 0300

Fl avoring, French vanilla, natural and artificial 0. 0300
Color, Yellow No. 5 0. 0018

Col or, Red No. 40 0. 0005
Formul ation for chocol ate dairyshake 1/

| ngredi ents Percent by wei ght

M1k, nonfat, dry, instant 39. 0000
Non-dai ry creami ng agent 23. 4400
Sugar, white, powdered 23. 4000
Cocoa 6. 2000
Dry sweet dairy whey 3. 9000
Starch, instant 2.3000
Cal ci um casei nat e 1. 6000
Fl avori ng, chocol ate, artificial 0. 1200
Flavoring, vanilla, artificial 0. 0200
Fl avoring, French vanilla, natural and artificial 0. 0200
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Fornul ation for strawberry dairyshake 1/

| ngredi ents Percent by wei ght
M1k, nonfat, dry, instant 45, 3000
Non-dai ry creami ng agent 27. 3010
Sugar, white, powdered 18. 1000

Dry sweet dairy whey 4. 5000
Starch, instant 2.7000
Cal ci um casei nat e 1. 8000
Fl avoring, strawberry, artificial 0. 2300
Flavoring, vanilla, artificial 0. 0300
Fl avori ng, French vanilla, natural and artificial 0. 0300
0

Col or, Red No. 40 . 0090

1/ Vitamin D shall be added to products so that the requirement of 100 |.U. of Vitamin D
shal | be net.

SECTION D

D-1 PACKAG NG

A. Packagi ng. One hundred (100) grams of powdered product shall be packed in a
preforned barrier pouch as described bel ow. The pouch is to be used as a unit pack and a
rehydrati ng pouch for the dairyshake powder.

(1) Preforned pouches.

a. Pouch material. The prefornmed pouch shall be fabricated from 0.0035 inch
thick linear |ow density polyethyl ene seal ant [ayer |am nated or extrusion coated to
0. 00035 inch thick alum numfoil which is then bonded with 10 pounds per ream | ow density
pol yet hyl ene to 0.0006 inch thick biaxally oriented nylon. The three plies shall be
am nated with the nylon on the exterior of the pouch. Al tolerances for thickness of
pouch material shall be plus or minus 20 percent. The structure shall be approved for food
contact with the addition of near boiling water. The material shall show no evi dence of
del am nati on, degradation, or foreign odor when heat sealed or fabricated into pouches.
The material shall be suitably formulated for food packagi ng and shall not inmpart an odor
or flavor to the product. The conplete exterior surface of the pouch shall be uniformy
colored in the range of 20219, 30219, 30227, 30279, 30313, 30324, or 30450 of FED STD- 595.

b. Pouch construction. The pouch shall be a flat style prefornmed pouch having
i nsi de dinensions of 4 7/8 (+1/8) inches in width by 8 3/8 (+1/8) inches in Iength. The
pouch shall be nade by heat sealing three edges with 3/8 inch (-1/8 inch, +3/16 inch) w de
seal s. The heat seals shall be made in a manner that will assure hernetic seals. The side
and bottom seal s shall have an average seal strength of not |ess than 7 pounds per inch of
wi dt h and no individual specinen shall have a seal strength of |ess than 6 pounds per inch
of width when tested as specified in E-6,A (4),a. Alternatively, peelable side and bottom
seal s shall have an average seal strength of not |ess than 6 pounds per inch of width and
no i ndividual specinen shall have a seal strength of |ess than 5 pounds per inch of width
or greater than 14 pounds per inch of width when tested as specified in E-6,A (4),a. A
tear notch shall be provided on one outside edge or two opposite outside edges of the
pouch to facilitate opening of the filled and seal ed pouch. A 1/8 inch (+1/16 inch) wide
lip may be incorporated at the open end of the pouch to facilitate opening and filling of
t he pouch.

c. Pouch filling and sealing. One flavor of dairyshake powder shall be filled
into the pouch and the filled pouch shall be sealed with a minimum 1/8 i nch wi de heat
seal . The closure seal shall be free of foldover winkles or entrapped matter that reduces
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the effective closure seal width to less than 1/16 inch. Seals shall be free of inpression
or design on the seal surface that would conceal or inmpair visual detection of sea
defects. The average seal strength shall be not |ess than 7 pounds per inch of width and
no i ndividual specinen shall have a seal strength of |ess than 6 pounds per inch of width
when tested as specified in E-6,A (4),b. Aternatively, peelable closure seals shall have
an average seal strength of not |less than 6 pounds per inch of width and no individua
speci men shall have a seal strength of less than 5 pounds per inch of width or greater
than 14 pounds per inch of wi dth when tested as specified in E-6,A (4), a.

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 other, dark, contrasting color which is free
of carcinogenic elements. The information shall be |ocated on the body of the pouch not
closer than 1/16 inch to any seal. If a non-contact type printer is used, the information
may be | ocated anywhere on the pouch (in one conplete print), except the closure sea
area. The | abel shall contain the follow ng information

Nane and flavor of dairyshake (letters not less than 1/8 inch high).

I ngredi ents

Net wei ght

Contractor’s nane and address

Directions: TEAR POUCH AT NOTCH ADD 6 OUNCES OF COLD WATER ( ABQUT 1/4 canteen cup)
TO POUCH. FOLD OVER TOP COF POUCH. FI RMLY HOLDI NG THE TOP OF POUCH, SHAKE 60 SECONDS
CONSUME PROWVPTLY (WTHI N 1 HOUR).

Date of pack 1/

“Nutrition Facts” label in accordance with the Nutrition Labeling and Education Act
(NLEA) and all applicabl e FDA/ USDA regul ati ons

1/ The | 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 (Exanple, 12 April 2000 woul d be coded as 0103). The Julian code shall represent the
day the product was packaged into the pouch and processed. Sub-lotting (when used) shal

be represented by an al pha character imediately followi ng 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 |isted above. For food
products that do not require an establishnent nunber, the Julian code shall be preceded by
three capital letters, which represent the packer's nane.

D- 3 PACKI NG

A. Packing for shipnent to ration assenbler. Not nore than 40 pounds of pouched product
shal |l be packed flat in layers in a fiberboard shipping container constructed in
accordance with style RSC-L, class donmestic, variety SW 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 O osing
Seal ing, and Rei nforcing Fi berboard Shi ppi ng Containers. Wien netal fasteners are used in
the box manufacturer’s joint or set-up, the fasteners on the inside shall be covered with
tape to protect the contents from nmechani cal damage.

D-4 MARKI NG

A. Shi ppi ng containers. Shipping containers shall be marked in accordance with DPSC
Form 3556, Marking Instructions for Shipping Cases, Sacks and Pall etized/ 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
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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 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 mmjor 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.

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

(1) Product standard inspection. The first article or product denmonstration nodel
shall be inspected in accordance with the provisions of this docunent and eval uated for
overal | appearance and palatability. Any failure to conformto the performance
requi renents or any appearance or palatability failure, shall be cause for rejection of
the Iot. The approved first article or product denonstrati on nodel shall be used as the
product standard for periodic review evaluations. Al food conmponents that are inspected
by the USDA shall be subject to periodic review sanmpling and eval uati on. The USDA shal
sel ect sanple units during production of contracts and submt themto the foll ow ng
address for eval uation:

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

Natick, MA 01760-5018

One | ot shall be randomy sel ected during each cal endar nonth of production. Six (6)
sanpl 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 two (2) working days upon
conpl etion of all USDA inspection requirenents. The sanple units will be evaluated for the
characteristics of appearance, odor, flavor, texture and overall quality. Failure of
sanples to conformto all such characteristics may be cause for rejection

(2) Confornmance inspection. Conformance inspection shall include the product
exam nati ons and net hods of inspection cited in this section

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 Perfornmance-based Contract
Requi renents utilizing the double sanpling plans indicated in ANSI/ASQC Z1.4-1993. The | ot
size shall be expressed in pouches. The sanple unit shall be one filled and seal ed 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 major defects and 4.0 for minor defects.
Def ects and defect classifications are listed in Table |
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TABLE |. Product defects 1/ 2/ 4/
Cat egory Def ect
Maj or M nor

Powder ed product

Appear ance

101 Powder ed product not uniformy bl ended and honbgenous.
201 Powder col or not characteristic of flavor specified.
Qdor
102 Powder ed product not typical of specified dairy shake odor.
Texture
103 Powder product not free flow ng or contains |unps which do not

fall apart under light finger pressure.

Hydr at ed product

Appear ance
104 Hydr at ed product col or not as specified.

Odor and fl avor

105 Hydr at ed product odor or flavor not as specified.
Texture
106 Hydr at ed product not snooth, not creany, not noderately thick,
or has di scernabl e | unps, chal ki ness, or sedi nentati on.
veei ght
202 Net wei ght of an individual pouch Iess than 95 granms. 3/

1/ Presence of any foreign material such as, but not limted to dirt, insect parts, hair
wood, glass, netal, or foreign odors or flavors such as, but not limted to burnt,
scorched, rancid, sour, or stale, oxidized nilk powder, perfuney or nedicinal odor and
flavor indicative of excessive artificial flavors.

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

3/ Sanpl e average net weight |ess than 100 grams shall be cause for rejection of the |ot.

4/ Percentage of instant nonfat dry milk shall be verified by producer’s formulation. The
G ade of instant nonfat dry milk shall be certified by a USDA G ade Certificate.

B. Met hods of inspection
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(1) Net weight exanination of pouches. The net weight of the filled and seal ed
pouches shall be determ ned by wei ghing each sanple unit on a suitable scale tared with a
representative enpty pouch. Results shall be reported to the nearest gram

(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
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 acceptabl e.

(3) Mcrobiological testing. Five filled and seal ed pouches shall be sel ected at
randomfromthe | ot regardless of |ot size. The pouched product shall be individually
tested for mcrobiological levels in accordance with the Oficial Mthods of Analysis of
the AQAC, for Aerobic Plate Count nethod 966.23 or 990.12 and for E.coli, nethod 966.24 or
t he nethod on page 4.05, Section F, Chapter 4, 8th edition, FDA Bacteriol ogical Analytica
Manual (BAM). The diluent shall be added to each sanple and allowed to stand for 15
m nutes before bl ending the sanple. Sal nonella testing shall be in accordance with the
Oficial Methods of Analysis of the ACAC, nethod 967.26, 986.35, or 996.08. Any result not
conform ng to the mcrobiol ogical requirenents shall be cause for rejection of the |ot.

NOTE: The foll owi ng conditions apply for sal nonella and m crobi ol ogi cal @ti ng:

(1) For prepackaged product received froma supplier and is not further processed,
the contractor will furnish a Certificate of Analysis that the product
represented is Sal nobnella Negative and neets all m crobiol ogical requirenments.

(2) For bul k product received, the contractor is responsible for providing a
certificate of analysis stating that the bul k product is Sal nonella negative
and neets all m crobiological requirenments. USDA sal nonella and additiona
m cr obi ol ogi cal testing is required for each end itemlot and shall be the
basis for |ot acceptance with respect to Sal nobnella and ot her ni crobi ol ogi ca
testing requirenments.

(4) 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 I ot. The conposited sanple
shal |l be prepared (see NOTE) and anal yzed in accordance with the follow ng nethods of the
O ficial Methods of Analysis of AOAC I nternational

Test Met hod Number

Protein 992. 15, 984.13

Fat 932. 06A(a) using the extractions

Sal t 935. 47

Mbi st ure 925. 45A, the product shall be dried for 16 hours at 70°C
Cal ci um 984.27, 985.35 1/

Vitanin D 981.17 1/

Test results shall be reported to the nearest 0.1 percent for protein, fat, salt and
noi sture. Any nonconform ng results shall be cause for rejection of the lot.

NOTE: The USDA will use AQAC net hod 983.18 for preparation of the sanple.
1/ Tests will be conducted for calciumand Vitanmin D on the first production |ot and
USDA will certify the formula. A certificate of conformance will be provided on all future

lots. If the formula is changed, another set of tests shall be conducted for cal cium and
Vitam n D

E-6 QUALI TY ASSURANCE PROVI SI ONS ( PACKAG NG AND PACKI NG MATERI ALS)

A. Packagi ng.


NAT67998
Natick case ES03-094 DSCP case 03-03266 change 05 14 Aug 03 – add new salmonella and microbiological verification 


PCR- D- 002
21 NOVEMBER 2000
W CHANGE 05 14 AUG 03

(1) Pouch material certification. Materials |isted bel ow may be accepted on the
basis of a contractor’s certification of conformance to the indicated requirenents. In
addition, conpliance to the requirenents for inside pouch dinensions and di nensi ons of the
manuf acturer’s seals may be verified by certification of conformance

Requi r ement Requi r enent Test procedure

par agr aph
Thi ckness of filmfor D1,A(1),a As specified in ASTM D 2103 1/
| ami nated nateri al
Alum numfoil thickness D 1,A(1),a As specified in ASTM B 479 2/
Lam nated materi al D1,A(1),a Laborat ory eval uati on

identification and
construction

Col or of |ani nated D1,A(1),a Vi sual eval uation by FED-STD-595 3/
mat eri al

1/ ASTM D 2103 Specification for Pol yethyl ene Filmand Sheeting

2/ ASTM B 479 Specification for Anneal ed Al uminum Foil for Flexible Barrier Application
3/ FED-STD-595 Col ors Used in Government Procurenents

(2) Unfilled preforned pouch certification. A certification of conformance nay be
accepted as evidence that unfilled pouches conformto the requirements specified in
D1,A (1),a and b. Wien deened necessary by the USDA, testing of the unfilled preforned
pouches for seal strength shall be as specified in E-6,A (4),a.

(3) Filled and seal ed pouch exani nation. The filled and seal ed pouches shall be
exam ned for the defects listed in table Il. The | ot size shall be expressed in pouches.
The sanple unit shall be one pouch. The inspection |evel shall be | and the AQ., expressed
in terms of defects per hundred units, shall be 0.65 for major defects and 2.5 for minor
def ects.

TABLE I'l. Filled and seal ed pouch defects 1/
Cat egory Def ect
Maj or M nor
101 Tear, hole, or open seal
102 Seal width less than 1/16 inch. 2/
103 Presence of del amination. 3/
104 Uncl ean pouch. 4/
105 Pouch has foreign odor
106 Any inpression or design on the heat seal surfaces which conceals or
inpairs visual detection of seal defects. 5/
107 Peel abl e pouch does not open where indicated. 6/
201 Label smudges, is m ssing, incorrect, or illegible.
202 Tear notch or serrations nissing or does not facilitate opening.
203 Seal width less than 1/8 inch but greater than 1/16 inch
204 Presence of del am nation. 3/
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1/ Any evidence of rodent or insect infestation shall be cause for rejection of the |ot.

2/ The effective closure seal is defined as any uncontam nated, fusion bonded, continuous
path, mininum 1/16 i nch wide, fromside seal to side seal that produces a hernetically
seal ed pouch.

3/ Del ami nation defect classification

Maj or - Del amination of the outer ply in the pouch seal area that can be propagated
to expose alumnumfoil at the food product edge of the pouch after manual flexing of the
del am nated area. To flex, the delam nated area shall be held between the thunb and
forefinger of each hand with both thunbs and forefingers touching each other. The
del ami nated area shall then be rapidly flexed 10 tinmes by rotating both hands in
alternating cl ockw se- countercl ockwi se directions. Care shall be exercised when flexing
del am nated areas near the tear notches to avoid tearing the pouch material. After
flexing, the separated outer ply shall be grasped between thunb and forefinger and gently
lifted toward the food product edge of the seal or if the separated area is too small to
be hel d between thunb and forefinger, a nunber two stylus shall be inserted into the
del am nated area and a gentle |ifting force applied against the outer ply. If separation
of the outer ply can be made to extend to the product edge of the seal with no discernible
resistance to the gentle lifting, the delam nation shall be classified as a major defect.
Addi tionally, spot delam nation of the outer ply in the body of the pouch that is able to
be propagated beyond its initial borders is also a nmajor defect. To determne if the
|am nated area is a defect, use the followi ng procedure: Mark the outside edges of the
del am nated area using a bold pernanent marki ng pen. Open the pouch and renove the
contents. Cut the pouch transversely not closer than 1/4 inch (+1/16 inch) fromthe
del am nated area. The pouch shall be flexed in the area in question using the procedure
descri bed above. Any propagation of the delam nated area, as evidenced by the del am nated
area exceeding the Iimts of the outlined borders, shall be classified as a major defect.

M nor - Mnor delanination of the outer ply in the pouch seal area is acceptable and
shall not be classified as a minor defect unless it extends to within 1/16 inch of the
food product edge of the seal. Al other minor outer ply delamnation in the pouch sea
area or isolated spots of delam nation in the body of the pouch that do not propagate when

fl exed as descri bed above shall be classified as m nor defects.

4/ CQuter packaging shall be free fromforeign matter which is unwhol esorme, has the
potential to cause pouch damage (for exanple, glass, metal filings) or generally detracts
fromthe cl ean appearance of the pouch. The follow ng exanples shall not be classified as
defects for uncl ean

a. Foreign matter which presents no health hazard or potential pouch damage and
whi ch can be readily renmoved by gently shaking the package or by gently brushing the pouch
with a clean dry cloth.

b. Dried product which affects less than 1/8 of the total surface area of one pouch
face (localized and aggregate).

c. Water spots.
5/ If doubt exists as to whether or not the sealing equipment |eaves an inpression or
design on the closure seal surface that could conceal or inmpair visual detection of sea
defects, sanples shall be furnished to the contracting officer for a determination as to
acceptability.
6/ Not applicable to peelable seal pouches.

(4) Seal testing. The pouch seals shall be tested for seal strength as required in
a. or b. as applicable.
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a. Unfilled preforned pouch seal testing. The seals of the unfilled preformed
pouch shall be tested for seal strength in accordance with ASTM F 88, Seal Strength of
Flexible Barrier Materials. The |lot size shall be expressed in pouches. The sanple size
shal | be the nunber of pouches indicated by inspection level S-1. Three adjacent specinens
shall be cut fromeach of the three seal ed sides of each pouch in the sanple. The average
seal strength of any side shall be cal cul ated by averaging the three specinens cut from
that side. Any average seal strength of less than 6 pounds per inch of width or any test
specimen with a seal strength of |ess than 5 pounds per inch of width shall be cause for
rejection of the lot.

b. Pouch closure seal testing. The closure seals of the pouches shall be tested
for seal strength in accordance with ASTM F 88. The |l ot size shall be expressed in
pouches. The sanpl e size shall be the nunber of pouches indicated by inspection level S-1
For the closure seal on preformed pouches, three adjacent specinmens shall be cut fromthe
cl osure seal of each pouch in the sanple. The average seal strength of any side, end or
cl osure shall be cal culated by averaging the three specinens cut fromthat side, end or
cl osure. Any average seal strength of less than 6 pounds per inch of width or any test
specimen with a seal strength of |less than 5 pounds per inch of width shall be cause for
rejection of the lot.

B. Packi ng.

(1) Shipping container and nmarking examnation. The filled and seal ed shi ppi ng
containers shall be exami ned for the defects listed in table IIl below. The |Iot 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 ternms of defects per
hundred units, shall be 4.0 for major defects and 10.0 for total defects.

TABLE 111. Shipping container and narking defects
Cat egory Def ect
Maj or M nor
101 Marking omitted, incorrect, illegible, or of inproper size,
| ocati on sequence or mnethod of application
102 | nadequat e wor kmanshi p. 1/
201 More than 40 pounds of product.

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

SECTI ON J REFERENCE DOCUMENTS

DSCP FORMS
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 st ence
GOVERNMENT STANDARD
FOOD AND DRUG ADM NI STRATI ON  BACTERI OLOG CAL ANALYTI CAL MANUAL (BAM
FEDERAL STANDARD
FED- STD-595 Col ors Used in Government Procurenment
NON- GOVERNMENTAL STANDARDS

AMERI CAN SCOCI ETY FOR QUALITY (ASQ
10
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ANSI / ASQCZ1. 4- 1993 Sampl ing Procedures and Tabl es for Inspection by Attributes
AMERI CAN SCCI ETY FOR TESTI NG AND MATERI ALS ( ASTM

B 479 Speci fication for Anneal ed Al um num Foil For Flexible Barrier
Application

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

D 2103 Specification for Polyethylene Filmand Sheeting

D 5118 Standard Practice for Fabrication of Fiberboard Shipping Boxes

F 88 Seal Strength of Flexible Barrier Materials

AQAC | NTERNATI ONAL O ficial Methods of Analysis of the AQAC International

ANMSSB- RCF- FN (Val vano/ 4259) 14 August 2003
TGO DSCP- HRAC (Lowry/ 7773)

Subj ect: ES 03-094; DSCP-SS-03-03266; Docunent changes; inserting new verification
conditions for nicrobiological and aflatoxin requirenents

Date recv’'d: 3 Apr 03
Date due: 24 Apr 03

Dat e extended: OPEN

Date replied: 14 August 03

Ref s:

(a) Conference call (Natick/USDA DSCP/ User Services Reps/Vetcom, Feb 10, 2003, subject:
Sal nonel | a Testing, discuss issue fromJSORF on sal nonella testing of conmmercial vs.
mlitary products

(b) Follow up to ES02-189; dated 4 Mar 03, subject: Docurment changes, PCR-D-002
Dai ryshake Powder, Fortified with Calciumand Vitami n D, Packaged in a Fl exible Pouch; A-
A- 20043A Creaner, Nondairy, Dry; PKGQAP for A-A-20336 Coffees, Flavored, Instant,
Powder ed; M L-C 3031J Cocoa Beverage Powder, inserting new verification conditions for
Sal nonel | a negative requirenents

(c) Govt neeting at R&DA May 29 03, subject: Discuss verification for Sal nonell a,
afl at oxi n, and ni crobi ol ogy requirenents

1. Based on the ref case, DSCP requested that Natick apply the sane verification criteria
for mcrobiological testing nethods in the subject documents as well. Aerobic plate and
standard plate and coliformcounts and aflatoxin | evels woul d be covered using this new
verification process. The docunments affected are as foll ows:

PKG&QAP for A-A-20043A Creaner, Nondairy, Dry

PKG&QAP for A-A-20336 Coffees, Flavored, Instant, Powdered

M L- C-3031J Cocoa Beverage Powder

PCR- D- 002 Dai ryshake Powder, Fortified with Calciumand Vitanmin D, Packaged in a Flexible
Pouch

PCR-N- 002 Nut Raisin Mx

PKG&QAP for A-A-20164B Nuts, Shelled

PKGRQAP for A-A-20328 Peanut Butter and Peanut Spread

2. Inref a and ¢, the discussion on Sal nonel |l a deterni ned:

(a) Services restated the requirenent that sal nonella negative was a valid requirenent;
and
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(b) Differences exist between product received in packets (and product not further
processed except for overw apping or placenment in accessory or meal bag), and product
received in bulk and filled into packets for assenbly, and whether a certificate of
anal ysis (CQA) is acceptable in lieu of testing.

3. Based on a review of the subject case and ref a and ¢, it was decided to include

M CROBI OLOG CAL VERIFI CATION with the sal nonella statenent. Separate statenents will also
be added for those items needi ng AFLATOXI N NEGATI VE VERI FI CATI ON testing. These will be
additional verifications added to the docunents, which may already include the sal nonella
ver si on.

4. Natick requests DSCP i npl enent the changes cited bel ow for the subject docunents for
all current, pending, and future procurements until the docunments are formally amended or
revised:

(a) I'n the docunents (coffee flavored, cocoa beverage powder, nondairy creaner &
dai ryshake powder) section where the mcrobiological testing paragraph is specified,
delete the current “salnmonella statenment” and insert the follow ng statenents at the end:

Page 2
ES03- 094

“NOTE: The follow ng conditions apply for salnonella and m crobiol ogi cal testing:

(3) For prepackaged product received froma supplier and is not further processed,
the contractor will furnish a Certificate of Analysis that the product
represented is Sal monella Negative and neets all m crobiological requirenents.

(4) For bul k product received, the contractor is responsible for providing a
certificate of analysis stating that the bul k product is Sal nonella negative
and nmeets all microbiological requirenments. USDA sal nonella and additiona
m crobi ol ogical testing is required for each end itemlot and shall be the
basis for |ot acceptance with respect to Sal nonella and ot her ni crobi ol ogi ca
testing requirenments.”

(b) In the docunents (nuts shelled & nut raisin mx & peanut butter spread) section
where the aflatoxin testing paragraph is specified, insert the followi ng statenments at the
end:

“NOTE: The followi ng conditions apply for aflatoxin testing on nuts shell ed:

(1) For prepackaged product received froma supplier and is not further processed,
the contractor will furnish a Certificate of Analysis that the aflatoxin in
the roasted peanuts (in the case of roasted peanuts end itenm) represented is
not greater than 15 parts per billion (ppb). No additional testing is
required.

(2) For roasted peanuts received in bulk (to be used in roasted peanuts end item
the contractor shall have the bul k shipnment sanpled and tested by USDA. If (a)
the bul k shipment is not nore than 2 ppb for aflatoxin as evidenced by a USDA
Certificate, (b) the end itemlots are manufactured using that bul k product,
and (c) both the bulk and end itemlots’ identities have been preserved, then
no further aflatoxin testing is required.

(3) If roasted peanuts are received in bulk (to be used in roasted peanuts end iten),
and the conditions in (2) above are not nmet, each end-item | ot nust be sanpl ed
and tested by USDA. End itemlots deternmined to be not greater than 15 ppb in
afl atoxi n as evidenced by a USDA Certificate will be considered acceptable.
Bul k roasted peanuts with aflatoxin greater than 15 ppb shall not be used as
i ngredients.”

“NOTE: The followi ng conditions apply for aflatoxin testing on nut raisin mx
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(1) For prepackaged product received froma supplier and is not further processed,
the contractor will furnish a Certificate of Analysis that the aflatoxin in
the roasted peanuts (in the case of roasted peanuts end iten) represented is
not greater than 15 parts per billion (ppb). No additional testing is
required.

(2) For roasted peanuts received in bulk (to be used in nut raisin mx end item, the
contractor shall have the bul k shipnent sanpled and tested by USDA. |If (a) the
bul k shiprment is not nore than 2 ppb for aflatoxin as evidenced by a USDA
Certificate, (b) the end itemlots are manufactured using that bul k product,
and (c) both the bulk and end itemlots’ identities have been preserved, then
no further aflatoxin testing is required.

(3) If roasted peanuts are received in bulk (to be used in nut raisin mx end item
and the conditions in (2) above are not nmet, the bul k roasted peanut product
may not be used as an ingredient. Rework or segregation of portions of the
bulk Iot, and further testing may be considered on a case by case basis.”

Page 3
ES03- 094

“NOTE: The followi ng conditions apply for aflatoxin testing on peanut butter spread:

(1) For prepackaged peanut butter received froma supplier and is not further
processed, the contractor will furnish a Certificate of Analysis that the
product represented is not greater than 15 ppb for aflatoxin

(2) For bul k peanut butter received, the contractor is responsible for providing a
USDA certificate of analysis stating that the bul k product is not greater than
15 ppb in aflatoxin. When end itemlots are manufactured using that bul k
peanut butter and both the bulk and end itemlots’ identities have been
preserved, then no further aflatoxin testing is required.

(3) If peanut butter is received in bulk, and the conditions in (2) above are not
net, each end-item|ot nust be sanpled and tested by USDA. End itemlots
determ ned to be not greater than 15 ppb in aflatoxin as evidenced by a USDA
Certificate will be considered acceptable. Bulk peanut butter with aflatoxin
greater than 15 ppb shall not be used as an ingredient.

(c) Wth regard to the MRE conmponents using roasted peanuts, the foll owi ng note shoul d
be included in those applicable DSCP contracts in order that the end itemcontain the nost
recent crop of product:

“Note: A USDA certificate of analysis on roasted peanuts fromthe npst recent

crop year which have been kept in cold storage (between approximately 40-50 deg. F

at low hum dity) is acceptable. Contractor must attest to these storage conditions.
If storage conditions for roasted peanuts are not established, a USDA certificate

of analysis on roasted peanuts will be considered current if not nore than 30 days

have el apsed since the date of the anal ysis.”

5. The changes will be nmade to the Natick prepared docunments either in the item document
or the PKGQAP suppl enent, as applicable. For DSCP prepared docunments, the follow ng notes

apply:

(a) For A-A-20043A Creaner Nondairy Dry and A-A-20336 Cofees Flavored, Instant, the
m crobi ol ogi cal testing for standard plate and coliformcounts is specified in the C D
Normal |y DSCP woul d need to nake a change to the CID;, however, in this case, Natick wll
i nsert the salnonella and nicrobiological verification in the PKGQAP for these itenms in
t he net hods of inspection section

(b) For A-A-20164B Nuts, Shelled and A-A-20328 Peanut Butter, the aflatoxin testing is
specified in the CD. Normally DSCP would need to make a change to the CID; however, in
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this case, Natick will insert aflatoxin verification in the PKGQAP for these items in the
nmet hods of inspection section.

6. The updated applicable docunent files are attached with this nessage.

7 attachments DONALD A. HAMLI N
Team Leader
Food Engi neering Services Team
Conbat Feeding Directorate

R Val vano
CF: NSC.
Ayl war d Trottier CF: DSCP & SVCs:
Bennet t Val vano Ant hony Beward Friel Arcidiocona Arthur Ml ason

Hamin Ferrante MIler HII Galligan R chardson H Richards Kavanagh Sal erno
Sher man Lowy
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