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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.

:

:



NAT67999
Natick Case ES04-049 \(DSCP–SS-04-02313\) change 06, 19 Feb 04.
Sec C-2, D. \(6\) “Type VII Applesauce… Grade b or better.”, delete entirely.
 


NAT67999
Natick Case ES04-049 \(DSCP–SS-04-02313\) change 06, 19 Feb 04.  
Sec C-2, E, delete the current section and make the following changes:

“E. Appearance.

Type VI Applesauce shall be produced from U.S. Grade A applesauce and shall contain raspberry puree. The raspberry applesauce shall have reddish to reddish purple color.  

Type VII Applesauce shall be produced from U.S. Grade A applesauce

	   \(3\) The packaged food shall be free from foreign materials such as, but not limited to dirt, insect parts, hair, glass, wood or metal.”
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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.

(2) Type VI Appl esauce shall be produced fromU.S. G ade A appl esauce.

(3) The packaged food shall be free fromforeign materials such as, but not Iimted
to dirt, insect parts, hair, glass, wood or netal.

F. Odor and fl avor.

(1) Ceneral. The packaged food shall be free fromforeign odors and flavors such as,
but not Iimted 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 noderate 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
t han 3.0 ounces.

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

J. Analytical requirenents.

(1) pH The pH of applesauce (Types | , VI and VIl1) shall be less than 4.00. The pH
of pineapple, peaches, pears, and nmixed 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 nmeasurenent.
Type VI appl esauce shall be not |ess than 25° brix neasurenent.

(3) Ascorbic Acid. The ascorbic acid content of applesauce (Types I, VI, and Vi)
shal |l be 1500 — 2800 ppm The ascorbic acid content of pineapple, peaches, pears and m 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 FOLLOA NG IS | NFORVATI ON ONLY TO PROVI DE THE BENEFI T OF PAST GOVERNMENT EXPERI ENCE.
THIS IS NOT A MANDATCRY CONTRACT REQUI REMENT.
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A. Type VI and VI| appl esauce ingredients/fornulation. Ingredients and fornul ation
percentages for the Types VI and VII appl esauce may be as foll ows:

Type VI Appl esauce

I ngr edi ent s Percent by wei ght
Appl esauce, sweetened, canned 84.0
Raspberry puree 16.0

Type VI Appl esauce

I ngr edi 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 Flexible Pouches.

D-2 LABELI NG

A. Pouches. Each pouch shall be clearly printed or stanped, 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 thermal processing of the pouches, the product nane,
| ot nunmber and filling equipnent 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 nmay
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 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 wth
permanent bl ack ink as foll ows:
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Product nane (7/32 to 9/32 inch block letters)

I ngredi ents

Net wei ght

Nanme and address of packer

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

USDA of ficial inspection |egend for the packer’s plant

“Nutrition Facts” |abel 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 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 entitled “Nutrition: A Force Miultiplier”
shall be printed on the product cartons |arge panel opposite to the pane
printed with the data in D2, B, (1) above. The information, provided by the
contracting officer, shall be clearly printed with permanent 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 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 donestic, 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 C osing, Sealing,
and Rei nforcing Fiberboard Shi ppi ng Contai 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 etized/ Contai neri zed
Loads of Perishable and Seni peri shabl e Subsi st ence.

SECTI ON_E | NSPECTI ON_AND ACCEPTANCE

The followi ng 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 ndicate would result in hazardous or unsafe conditions for individuals using,
mai nt ai ni ng, or depending on the item or a defect that judgnent and experience indicate
is likely to prevent the performance of the major 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 materially 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
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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 foll ows:

(1) Product standard inspection. The first article or product denponstration nodel
shal |l 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 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 submit themto the foll ow ng
address for eval uation:

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

15 Kansas Street

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 five working days fromthe
end of the production nonth and upon conpletion of all USDA inspection requirements. The
sanple units will be evaluated for the characteristics of appearance, odor, flavor,
texture and overall quality.

(2) Confornmance 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 QUALI TY 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 document 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 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
noderate to strong raspberry odor or flavor
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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
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 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 overal| appearance shall be cause for rejection of the |lot.

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

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

5/ Sanpl e average drai ned weight |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 |lot.

B. Met hods of inspection

(1) Commercial sterility. Testing for conmercial sterility shall be in accordance
wi th 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°F. Governnent verification may include
storage for 6 nonths at 100°F or 36 nonths at 80°F. Upon conpletion of either storage
period, the product will be subjected to a sensory eval uati on panel for appearance and
pal atability and must receive an overall score of 5 or higher based on a 9 point hedonic
scal e to be considered 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 weight shall be determned 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 |atest edition of
the Oficial Methods of Analysis of AOAC International (OVA). Test results shall be
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reported to the nearest 0.01. Verification will be conducted through actual testing by a
Covernment | 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 analyzed for density of the Iiquid packing nedia
(degrees brix) in accordance with the latest edition of the Oficial Methods of Analysis
of ACAC 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.

(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
t he Association of Vitam n Chenmists, 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 conforming to the requirenents 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 Perfornmance-based Contract Requirements docunment shall be cause for rejection of the
| ot.

E-6 QUALITY 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 exanined for the
characteristics listed in table | of ML-PRF-44073. The |ot 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 and shall be cause for rejection of the |ot.

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

(2) Pouch exami nation. The pouches shall be exanined for the defects listed in table
Il of ML-PRF44073. The lot 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
terns of defects per hundred units, shall be 0.65 for major A defects, 2.5 for najor B
defects, and 4.0 for minor defects. Two hundred sanple units shall be exani 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 AQ., expressed in
terms of defects per hundred units, shall be 0.65 for nmjor defects and 2.5 for minor
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.
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(1) Shipping container and narking examination. The filled and seal ed shi pping
contai ners shall be exam ned for the defects listed in table Il below. The lot size shall
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 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 mnethod of application.
102 | nadequat e wor kmanshi p. 1/
201 Contents nore or |less 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.

SECTI ON J REFERENCE DOCUMENTS

U S. STANDARDS FOR GRADES

U.S. Standards for Grades of Canned Appl esauce

U.S. Standards for Gades of Canned Pineappl e

U.S. Standards for Grades of Canned O ingstone Peaches

U. S. Standards for G ades of Canned Pears

U.S. Standards for Grades of Canned Fruit Cocktail
DPSC 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
M LI TARY SPECI FI CATI ONS
M L- PRF- 44073 Packagi ng of Food in Flexible Pouches
NON- GOVERNMENTAL STANDARDS
AMERI CAN SOCI ETY FOR QUALI TY CONTROL ( ASQQC)
ANS| / ASQCZ1. 4- 1993 Sanpl i ng 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 Reinforcing

Fi ber board Shi ppi ng Cont ai ners
D 5118 Standard Practice for Fabrication of Fiberboard Shipping Boxes
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AOQAC | NTERNATI ONAL O ficial Methods of Analysis of the AQAC International

ANMSRD- NSC- CF-F (Friel /4261) 19 February
2004

TO DSCP- HRAC (D. Anthony/ 4477)

SUBJECT: ES04- 049 (DSCP-SS-04-02313) Request for requirenment change to Type VII Enhanced
Appl esauce; Fruits, PCR-F-002A; MRE 24, Contractor, Wrnick Co.; SPC300-03-D Z107.

1. Date received: 17 February 2004
Dat e due: 20 February 2004
Date replied: 19 February 2004

2. NSC concurs with Wrnick's request to change the CHO gradi ng requirenent for Type VI
Appl esauce to "shall be produced fromUS Grade A appl esauce".

This is the sane requirenent as the Raspberry Appl esauce. This change, along with
the PDMs and periodic sanpling, will result in equally acceptable product for the MRE

3. NSC recommends the foll ow ng changes to the subject docunment, which are highlighted in
the enclosed file for all current, pending and future procurenents until subject docunents
are formally amended or revised.

a. Sec G2, D (6) “Type VII Applesauce...Gade b or better.”, delete entirely.
b. Sec G2, E, delete the current section and nmake the follow ng changes:
“E. Appearance.

(1) Type VI Appl esauce shall be produced from U S. G ade A appl esauce and shal
contain raspberry puree. The raspberry appl esauce shall have reddish to
reddi sh purple col or

(2) Type VI Appl esauce shall be produced fromU. S. G ade A appl esauce

(3) The packaged food shall be free fromforeign materials such as, but not
limted to dirt, insect parts, hair, glass, wood or netal.”

4. PCC for this action is M. Judith Aylward, 508-233-4448

1 Encl DONALD A. HAMLI N
Team Leader
Food Engi neering Services Team
DoD Combat Feeding Directorate
ANVSRD- NSC- CF- F
19 February 2004
Page 2
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SUBJECT: ES04- 049 (DSCP-SS-04-02313) Request for requirenent change to Type VII Enhanced
Appl esauce; Fruits, PCR-F-002A; MRE 24, Contractor, Wrnick Co.; SPC300-03-D Z107.

MFri el

CF. NSC. CF. DSCP & SVGCs:

Friel E. Hal deman

Ham in Capt Bedford Galligan Ayl war d Mal ason Kavanagh
C. Arcidiacono Art hur Lowry

Hill Ferrante Lecol li er

LaBr ode Ml er Ri chardson H

Loveri dge Kasa

Nort on Past er

Ri chards Sal er no
Sher man Spencer
Val vano Ant hony
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