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SECTION C

C 1 | TEM DESCRI PTI ON

PCR-T- 002, TURKEY TETRAZZI NI, COOKED, DEHYDRATED, PACKAGED IN A BRI CKPACK
POUCH, SHELF STABLE

Styl es.

Style A - Meal, Cold Wather (MW, Packaged in a Wiite Brickpack
Pouch

Style B - Food Packet, Long Range Patrol (LRP), Packaged in a
Subdued Col ored Bri ckpack Pouch

Each conponent is consuned by conbat personnel under worl dw de environnenta
extrenes as part of an operational ration, and is a source of nutritiona
i nt ake.

C- 2 PERFORVMANCE 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
Requi renent s docunent .

B. Shelf life. The packaged food shall neet the mnimumshelf life
requi rement of 36 nonths at 80°F.

C. Dehydrated product.

(1) Appearance.

a. GCeneral. The dehydrated turkey tetrazzini shall be a m xture of
cooked, turkey pieces, egg noodles, and vegetables, in creamflavor sauce,
whi ch has been dehydrated. The dehydrated product shall be free fromforeign
mat eri al s.

b. Turkey. The turkey pieces shall be nmediumto light tan col or and
shal |l be characteristic of cooked dehydrated turkey.

c. Egg noodles. The egg noodl es shall be enriched noodl e product and
shall be off-white to pale yellow color and shall be characteristic of cooked
dehydr at ed noodl es.

d. Vegetables. The vegetables shall be pinento pieces, nushroom
pi eces and one of the follow ng, asparagus pieces or green bean pieces or
peas, and shall be characteristic of the appropriate, dehydrated vegetabl e.
(2) Cdor.
a. GCeneral. The odor shall be characteristic of cooked, dehydrated
turkey, egg noodl es, pinentos, nushroons, and asparagus or green beans or
peas, in creamflavor sauce.

b. Foreign. The dehydrated product shall be free fromforeign odors.
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(3) Texture. The product shall be fully dehydrated. There shall be
di scerni bl e turkey pieces, egg noodl es, pinmento pieces, nushroom pi eces and
asparagus pi eces or green bean pieces or peas.

(4) Weight.

a. Net weight. The average net weight shall be not |ess than 132
granms. No individual pouch shall weigh | ess than 120 grans.

(5) Nutrient content.

a. Protein content. The protein content shall be not |less than 27.0
percent.

b. Fat content. The fat content shall be not greater than 19.0
per cent.

c. Salt content. The salt content shall be not greater than 5.5
percent.

(6) Misture content. The npisture content of the dehydrated product
shal | not exceed 2.5 percent.

(7) Mcrobiological. The aerobic plate count shall not be greater than
75,000 per gramin four of five sanples, and not greater than 150,000 per gram
in any sanple. The E. coli count shall have no positive tubes in the standard
three tube nost probabl e nunmber (MPN) technique.

D. Rehydrated product.

(1) Appearance.

a. General. The rehydrated turkey tetrazzini shall be a m xture of
turkey pieces, egg noodles, and vegetables in creamflavor sauce. The overal
appear ance shall be characteristic of turkey, egg noodles, and vegetabl es,

t hat have been frozen and reheated. The rehydrated product shall be free from
foreign materials.

b. Turkey. The cooked turkey shall be in natural proportions. The
cooked turkey shall be pieces typically produced by a 3/4 inch machine setting
and shall be nediumto light tan color. The cooked turkey shall be free of
bone or bone fragment, skin, cartilage, coarse connective tissue, tendons or
i ganents, and discol ored neat.

c. Egg noodles. The egg noodles shall be enriched, noodl e product.
The noodl es shall be strips that readily separate. The cooked noodl es shal
be off-white to pale yellow col or.

d. Vegetabl es. The vegetabl es shall be pinento pieces, nmushroom
pi eces, and one of the follow ng, asparagus pieces or green bean pieces or
peas, and shall be the characteristic color for the appropriate vegetable.

e. Sauce. The sauce shall be off-white color and may contain fl ecks
of herbs and spi ces.
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(2) COdor and flavor.

a. GCeneral. The turkey tetrazzini shall have an odor and fl avor
characteristic of cooked turkey, egg noodles, pinmentos, nushroons, and
asparagus or green beans or peas in creamflavor sauce.

b. Foreign. The rehydrated product shall be free fromforeign odors
and flavors.

(3) Texture.
a. General. The product shall rehydrate within ten m nutes.
b. Turkey. The turkey shall be npist and tender.

c. Egg noodles. The egg noodl es shall be slightly soft to
slightly firm

d. Vegetables. The nmushroons and the asparagus or green beans or
peas shall be slightly soft to slightly firmand the pinentos shall be soft.

e. Sauce. The sauce shall be noderately thick
(4) Palatability and overall appearance. The finished product shall be

equal to or better than the approved product standard in palatability and
overal | appearance.

C-3 M SCELLANEQUS | NFORVATI ON

THE FOLLOW NG LI ST OF | NGREDI ENTS |'S PROVI DED FOR | NFORMATI ON ONLY TO PROVI DE
THE BENEFI T OF PAST GOVERNMVENT EXPERIENCE. THI'S I'S NOT A MANDATORY CONTRACT
REQUI REMENT.

I ngredients - turkey, enriched egg noodl es, pinmentos, mushroons, asparagus
or green beans or peas, non fat dry mlk, vegetable oil and/or partially
hydr ogenat ed vegetable oil and/or chicken fat.
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D-1 PACKAG NG

Product shall be filled into pouches in accordance with the PACKAG NG
REQUI REMENTS AND QUALI TY ASSURANCE PROVI SI ONS FOR DEHYDRATED PRODUCT I N A
BRI CKPACK POUCH.

D-2 LABELI NG

Each pouch shall be |abeled in accordance with the PACKAG NG REQUI REMENTS
AND QUALI TY ASSURANCE PROVI SI ONS FOR DEHYDRATED PRODUCT | N A BRI CKPACK PQUCH.

D- 3 PACKI NG
Packi ng for shipment to ration assenbler shall be in accordance with the
PACKAG NG REQUI REMENTS AND QUALI TY ASSURANCE PROVI SI ONS FOR DEHYDRATED PRODUCT
IN A BRI CKPACK POUCH.
D4 NMARKI NG
Mar ki ng of shi pping containers shall be in accordance with the PACKAG NG

REQUI REMENTS AND QUALI TY ASSURANCE PROVI SI ONS FOR DEHYDRATED PRODUCT I N A
BRI CKPACK PQUCH
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I nspection for packaging, |abeling, packing, and marking shall be in
accordance w th the PACKAG NG REQUI REMENTS AND QUALI TY ASSURANCE PROVI SI ONS
FOR DEHYDRATED PRODUCT I N A BRI CKPACK POUCH

E-6 QUALITY ASSURANCE PROVI SI ONS

Definitions.

(1) Critical defect. A critical defect is a defect that judgnent and
experience indicate would result in hazardous or unsafe conditions for
i ndi vidual s using, nmintaining, or depending on the item or a defect that
j udgrment 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 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 intended 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 fromestablished standards having little bearing on
the effective use or operation of the unit.

Qual ity Assurance Provisions.

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

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

(1) Product standard inspection. The first article or product
denonstrati on nodel shall be inspected in accordance with the provisions of
this Performance-based Contract Requirements docunent and eval uated for
overal | appearance and palatability. Any failure to conformto the
performance requirements or any appearance or palatability failure shall be
cause for rejection.

(2) Confornance inspection. Conformance inspection shall include the
product exam nation and the nethods of inspection cited in this section

B. Product exami nation. The finished product shall be exam ned for
conpliance with the performance requirenments specified in Section C of this
Per f or mance- based Contract Requirenments docunent utilizing the double sanpling
pl ans indicated in ANSI/ASQC Z1.4 - 1993. The lot size shall be expressed in
pouches. The sanple unit shall be the contents of one pouch. The inspection
| evel shall be S-3 and the AQL, expressed in ternms of defects per hundred
units, shall be 1.5 for major defects and 4.0 for minor defects. Defects and
defect classifications are listed in table I
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TABLE |. Product defects 1/ 2/ 3/

Cat egory Def ect

Maj or M nor
Dehydr at ed product

Appear ance

101 d azed surface area neasuring nore than 0.5 inch in any
di mensi on. 4/

102 Dark colored core in any dinension. 4/

201 Turkey not nediumto light tan color or not characteristic
of cooked, dehydrated turkey.

202 Egg noodl es not off-white to pale yellow or not
characteristic of cooked, dehydrated egg noodl es.

203 Veget abl es not pi mentos, mushroons, and asparagus or green
beans or peas, or not characteristic of the appropriate
cooked, dehydrated, vegetable.

Cdor

103 Not characteristic of cooked, dehydrated turkey, egg
noodl es, pinmentos, nushroons, and asparagus or green beans
or peas, in creamflavor sauce.
Texture

104 Vet spots or soft spots. 5/

204 Less than 50 percent, by weight, of product retained on a
U S. Standard No. 8 sieve. 6/

Wei ght
205 Net wei ght of an individual pouch |ess than 120 grams. 5/

Rehydrat ed product 8/9/

Appear ance

105 Bone or bone fragnent neasuring nore than 0.3 inch in any
di nensi on.

106 Product not a mixture of turkey pieces, egg noodl es,
pi nent o pi eces, nushroom pi eces, and asparagus pi eces or
green bean pieces or peas, in creamflavor sauce.

206 Total weight of skin, cartilage, coarse connective tissue,
tendons or |iganents, and discolored neat nore than 0. 20
ounce.



207 Turkey not nediumto light tan col or
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TABLE |. Product defects 1/ 2/ 3/ (cont.)
Cat egory Def ect
Maj or M nor
208 Egg noodl es not separate strips or not off-white to pale
yel | ow col or.
209 Col or not characteristic for the appropriate vegetabl e
210 Sauce not off-white col or.
Qdor and fl avor
107 Qdor or flavor not characteristic of frozen and reheated
turkey, egg noodl es, pinmentos, nushroons, and asparagus or
green beans or peas, in creamflavor sauce.
Texture
108 Hard cores due to inconplete water penetration. 10/
211 Turkey not noist or not tender
212 Egg noodl es not slightly soft to slightly firm
213 Veget abl es not slightly soft to slightly
firmand pinentos not soft.
214 Sauce not noderately thick.

1/ Presence of foreign material such as, but not limited to dirt, insect

parts, hair, glass, wood or netal, or presence of foreign odor or flavor (such
as, but not limted to burnt, scorched, rancid, sour, or stale) shall be cause
for rejection of the lot. Foreign flavor is not applicable to dehydrated
product.

2/ Finished product not equal to or better than the approved product standard,
in palatability and overall appearance shall be cause for rejection of the
lot. Palatability is not applicable to dehydrated product.

3/ Enriched noodl e product shall be verified with the ingredients’ statement
on the pouch.

4/ Evidence of faulty dehydration
5/ Evidence of inconplete dehydration

6/ The contents of two randomy sel ected pouches shall be mechanically shaken
for two mnutes for sieve testing.



7/ If the sanmple average net weight is |ess than 132 grams, the |lot shall be
rej ected.

8/ Rehydrate according to pouch instructions. Product that does not rehydrate
within ten nminutes shall be cause for rejection of the |ot.
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9/ Machi ne setting requirement for turkey pieces shall be verified with the
producer’s certificate of conformance. The requirenment for natura
proportions shall be verified with a certificate of conformance.

10/ Dry areas attributable to gristle and simlar materials in the nmeat shal
not be considered as defects because they do not necessarily rehydrate

properly.
C. Methods of inspection.

(1) Shelf life. The contractor shall provide a certificate of
confornmance that the product has a 3 year shelf |ife when stored at 80°F.
CGovernnent verification may include storage for 6 nonths at 100°F or 36 nont hs
at 80°F. Upon conpl etion of either storage period, the product wll be
subj ected to a sensory eval uati on panel for appearance and pal atability and
must receive an overall a score of 5 or higher based on a 9 point hedonic
scal e to be consi dered acceptabl e.

(2) Net weight. The net weight of the filled and seal ed pouches shall be
det erm 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 gram

(3) Nutrient content. The sanple to be analyzed shall be a conposite of
eight filled and seal ed pouches that have been selected at randomfromthe
lot. The conposited sanple shall be prepared (see NOTE) and anal yzed for
protein content, fat content, and salt content in accordance with the
foll owi ng nethods of the Oficial Methods of Analysis of AOAC | nternational

Test Met hod Number (s)
Protein 988. 05, 991. 20
Fat 925. 12

Sal t 935. 47

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

NOTE: The USDA wi |l use AQAC net hod 983.18 for preparation of the sanple

(4) Moisture content testing. Eight filled and seal ed pouches shall be
sel ected at randomfromthe | ot regardl ess of |ot size. The contents of each
pouch shall be blended to uniformty using a blender or a food processor. The
bl endi ng must be rapid and conducted in such a way that mninmumheat is
transferred to the product and that the product has m ni nrum exposure to
at nospheric noi sture. Each sanple shall be tested for noisture content in
accordance with the O ficial Methods of Analysis of the ACAC net hod 926. 08
except that the tenperature-tine cycle for noisture analysis shall be nodified
by using a tenperature of 70°C for 16 hours at a pressure of not nore
than 100 nm of mercury. 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 Requirenments docunment shall be cause for
rejection of the lot.
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(5) Mcrobiological testing. Five filled and seal ed pouches of finished
product shall be selected at randomfromthe | ot regardl ess of |ot size. The
contents of each sanple bag shall be tested for aerobic plate count in
accordance with the O ficial Mthods of Analysis of the AOAC, nethod 966. 23 or
990. 12 and E.coli in accordance with the Oficial Methods of Analysis of the
AQAC, nethod 966.24. The diluent shall be added to each sanple of dry product
and allowed to stand for 15 nminutes before the bl ending of that sanple.
Continue as directed. Any result not conformng to the requirenents specified
in Section C of this Perfornmance-based Contract Requirenents docunent shall be
cause for rejection of the lot.
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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

AQAC | nternationa

Oficial Methods of Analysis of the ACAC Internationa
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PACKAG NG REQUI REMENTS AND QUALI TY ASSURANCE PROVI SI ONS FOR DEHYDRATED PRODUCT
IN A BRI CKPACK POUCH

SECTION D

D-1 PACKAG NG

A. Packaging. The specified net weight of product (see section C of
appl i cabl e product docunent) shall be packed in a barrier pouch as described
bel ow.

(1) Pouches. The pouch is intended to be used as a unit pack and as a
rehydrating pouch that is used for consunption of the entree.

a. Pouch material. The pouches shall be fabricated from 0.0035 inch
thick linear | ow density pol yet hyl ene seal ant | ayer |am nated or extrusion
coated to 0.00035 inch thick alumnumfoil which is then bonded with 10 pound
per ream | ow density pol yethylene to 0.0006 inch thick biaxially oriented
nylon. The three plies shall be lamnated with the nylon on the exterior of
the pouch. Alternatively, pouches nay be fabricated from0.0035 inch thick
linear |ow density polyethyl ene sealant |ayer |aminated or extrusion coated to
0. 0006 inch thick biaxially oriented nylon, which is lam nated to 0.00035 inch
thick alumi numfoil which is bonded to 0.0005 inch thick polyester. The
linear |ow density polyethylene sealant filmshall be heat seal able and
capabl e of producing a fusion seal or shall be heat seal abl e and peel abl e.

Al'l tolerances for thickness of pouch materials shall be plus or mnus 20
percent. The structure shall be approved for food contact with the addition
of near boiling water. For Style A Meal Cold Wather, the conplete exterior
surface of the pouch shall be colored white overall with a color in the range
of 37778 through 37886 of FED- STD-595, Col ors Used in Government Procuremnent.
For Style B, Food Packet Long Range Patrol, the conplete exterior surface of

t he pouch shall be uniformy colored in the range of 20219, 30219, 30279,
30313, 30324, or 30450 of FED STD-595. The material shall show no evidence of
del am nati on, degradation, or foreign odor when heat sealed or fabricated into
pouches. The material shall be suitably fornulated for food packagi ng and
shall not inpart an odor or flavor to the product.

b. Pouch construction. The pouch shall be a prefabricated, square
bottom gusset style bag having inside dinensions of 3-3/8 inches (+ 1/8 inch)
for the face width, 2-9/16 inches (+ 1/8 inch) for the gusset width, and 10
inches (+ 1/8 inch) in length. The pouch shall be fabricated by heat sealing
a fin seal down the Iength of the pouch and a bottom seal along the face of
the pouch. Heat seals shall have a minimmw dth of % inch. The fusion heat
seal shall have an average seal strength of not |ess than 7 pounds per |inear
i nch and no individual specinen shall have a seal strength of less than 6
pounds per linear inch when tested as specified in section E, E-5 A (3)a. The
peel abl e heat seal shall have an average seal strength of not less than 6
pounds per linear inch with no individual sanple |ess than 5 pounds per linear
i nch and no individual sanple greater than 14 pounds per |inear inch when




tested in accordance with section E E-5, A (3)a. Fusion heat seal ed pouches
shal |l be provided with appropriate tear nicks, notches or serrations to
facilitate easy opening of the pouch. Suggested tear notch |locations are
provided in figure 1.

c. Pouch filling and sealing. The pouch shall be filled with the
speci fied net wei ght of product (see section C of applicable product
docunent). The filled pouches shall be seal ed under a vacuum|level of 23
i nches of mercury. The seal ed pouches shall show no evidence of material
degradation, or del anm nation. The closure seal shall be free of foldover
wrinkles or entrapped matter that reduces the effective closure seal to |ess
than 1/16 inch. Seals shall be free of inpression or design on the sea
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surface that would conceal or inpair visual detection of seal defects. The
fusion heat seal shall have an average seal strength of not |less than 7 pounds
per linear inch and no individual specinen shall have a seal strength of |ess
than 6 pounds per linear inch when tested as specified in section E, E-5,A(3)b.
The peel abl e heat seal shall have an average seal strength of not less than 6
pounds per linear inch with no individual sanple |ess than 5 pounds per linear
i nch and no individual sanple greater than 14 pounds per |inear inch when
tested in accordance with section E E-5 A (3)a or b. The filled pouch shal
have a m nimum 1/8 inch wi dth heat seal

D-2 LABELI NG

A. Pouches. Each pouch shall be clearly printed or stanped, in a manner

t hat does not damage the pouch, with a food conpati bl e, pernmanent black ink
or other dark, contrasting color, which is free carcinogenic el enents or
ingredients. The information shall be |ocated on the body of the pouch
opposite the fin seal, and not closer than 1/16 inch to any seal. If a non-
contact type printer is used, the information nay be | ocated anywhere on the
pouch (in one complete print), except the fin seal face and the closure sea
area. The label shall contain the follow ng information

NAMVE OF ENTREE

ADD 16 QUNCES HOT WATER (~3/4 CANTEEN CUP) TO POUCH. STIR, WAIT ~10
M NUTES. HOT WATER MAY BE ADDED | N STAGES TO KEEP FOOD HOT

I ngredi ents

Date 1/

Net wei ght

O ficial establishment nunber

Contractor's nane and address

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

1/ Each pouch shall have the date of pack noted by using a four digit code
beginning with the final digit of the current year followed by the three digit
Julian day code. For exanple, 9 Decenber 1997 woul d be coded as 7343. The
Julian day code shall represent the day the product was packaged into the
pouch.

B. Pouches with peelable seals shall be clearly printed, not nore than %
inch fromthe closure seal as follows:

PEELABLE SEAL (letters not less than 1/8 to 7/16 inch block letters)



D- 3 PACKI NG

A. Packing for shipnent to ration assenbler. Not nore than 35 pounds of
pouched product shall be packed in layers in a fiberboard shi ppi ng contai ner
constructed in accordance with an appropriate style, class, variety, and grade
of ASTM D-5118, Standard Practice for Fabrication of Fiberboard Shipping
Boxes. Each container shall be securely closed in accordance with an
appropriate annex of ASTM D- 1974, Standard Practice for Methods of C osing
Seal i ng, and Rei nforcing Fi berboard Shipping Containers. Wen netal fasteners
are used in the box manufacturer’s joint or set-up, the fasteners on the
i nside of the box shall be covered with tape to protect the contents from
nmechani cal danage
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D-4 MARKI NG

A. Shi pping containers. Shipping containers shall be marked in accordance
wi th DPSC Form 3556, Marking Instructions for Shipping Cases, Sacks and
Pal | eti zed/ Cont ai neri zed Loads of Perishabl e and Sem peri shabl e Subsi stence.
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E-5 PACKAG NG AND PACKI NG MATERI ALS

Definitions.

(1) Major defect. A mmjor defect is a defect, other than critical, that
islikely toresult in failure, or to reduce materially the usability of the
unit of product for its intended purpose.

(2) 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 fromestablished standards having little bearing on
the effective use or operation of the unit.

Qual ity Assurance Provisions.

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

A. Packagi ng.

(1) Pouch nmaterial certification. Material |isted bel ow nay be accepted
on the basis of a contractor's certification of confornmance (CoC) to the
i ndi cated requirenments. Conpliance to 21 CFR substances in contact w th near
boiling water (< 212 °F) may be verified by CoC. In addition, conpliance to
the requirenments for inside pouch dimensions and di mensi ons of manufacturer's
seal s may be verified by CoC

Requi r enent
Requi r enent Par agr aph Test procedure
Thi ckness of films D1,A (1)a As specified in L-P-378 1/ except
that for lam nated material a
machi ni sts' mcronmeter nay be used
provided that its graduati ons and
accuracy conformto the requirenents

of L-P-378
Al umi num foil thickness D-1,A (1)a As specified in ASTM B-479 2/
Lam nated nateri al D1,A(1a Laboratory eval uation

identification and
construction



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

1/ FED L-P-378, Plastic Sheet and Strip, Thin Gauge, Polyolefin

2/ ASTM B-479, Specification for Anneal ed A umi num Foil For Flexible Barrier
Application

3/ FED-STD-595, Colors Used in CGovernment Procuremnent
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(2) Filled and seal ed pouch exanination. The filled and seal ed pouches

shal |l be exam ned for the defects listed in table I. The lot size shall be
expressed in pouches. The sanple unit shall be one pouch. The inspection
| evel shall be general inspection level | and the acceptable quality |evel

(AQL), expressed in terns of defects per hundred units, shall be 0.65 for
maj or defects and 4.0 for minor defects.

TABLE |. 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 ami nation. 3/
104 Uncl ean pouch. 4/
105 Pouch has foreign odor
106 Any inpression or design on the heat seal surfaces which
conceal s or inpairs visual detection of seal defects. 5/
107 Any evidence of |oss of vacuum 6/
108 Peel abl e pouch does not open where indicated.

201 Label snudges, is missing, incorrect, or illegible.

202 Tear nick, notch or serrations mssing or does not
facilitate easy opening (applicable to fusion seal ed pouches
only).

203 Seal width less than 1/8 inch but greater than 1/16 inch

204 Presence of del am nation. 3/



1/ Any evidence of rodent or insect infestation shall be cause for rejection
of the lot.

2/ The effective closure seal is defined as any uncontami nated, fusion bonded,
continuous path, mininmm1/16 inch wide, fromside seal to side seal that
produces a hernetically seal ed pouch

3/ Del ami nati on defect classification

Maj or - Del amination of the outer ply in the pouch seal area that can be
propagated to expose alum numfoil at the food product edge of the pouch after
manual flexing of the delaninated area. To flex, the delam nated area shall be
hel d between the thunb and forefinger of each hand with both thunmbs and
forefingers touching each other. The del am 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 an nat ed
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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 held between thunb and forefinger, a number two stylus
shall be inserted into the delam nated area and a gentle lifting force applied
against the outer ply. |If separation of the outer ply can be nade 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 del am 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 determine if the laninated area is a defect, use the foll owi ng procedure:
Mark the outside edges of the del aminated area using a bold pernanent marking
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 shal
be flexed in the area in question using the procedure descri bed above. Any
propagation of the del ami nated area, as evidenced by the del am nated area
exceeding the limts of the outlined borders, shall be classified as a major
def ect .

M nor - Mnor del anination of the outer ply in the pouch seal area is
accept abl e and shall not be classified as a mnor defect unless it extends to
within 1/16 inch of the food product edge of the seal. Al other ninor outer
ply delam nation in the pouch seal area or isolated spots of delanination in
t he body of the pouch that do not propagate when flexed as described above
shal |l be classified as mnor defects.

4/ CQuter packaging shall be free fromforeign matter which is unwhol esonme, has
the potential to cause pouch danmage (for exanple, glass, netal filings) or
generally detracts fromthe cl ean appearance of the pouch. The follow ng
exanpl es 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 renoved 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 equi pment |eaves an

i mpression or design on the closure seal surface that could conceal or inpair
vi sual detection of seal defects, sanples shall be furnished to the
contracting officer for a deternmination as to acceptability.

6/ The filled and vacuum seal ed pouches shall be visually exam ned for
conformance to the vacuumrequirenent in section D,D-1,A (1)c not |less than 96
hours after filling and sealing. The seal ed pouch shall continue to exhibit

ti ght adherence to the surface contours of the contents when a pulling force
is applied at the top and bottomseal. This force shall be applied by hol ding
the top and bottom seal between the thumb and forefinger of each hand, while
si mul taneously exerting a slight pull with both hands. Any evidence of |oss
of vacuum shall be classified a major defect.
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(3) Seal testing. The pouch seals shall be tested for seal strength as
required in a or b.

a. Unfilled preformed pouch seal testing. The seals of the unfilled
prefornmed 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 shall be the nunber of pouches
i ndi cated by inspection level S-1. Three adjacent specinmens shall be cut from
the seal ed side or end of each pouch in the sanple. The average seal strength
shal | be cal cul ated by averagi ng the three specinens cut fromthat side or
end. \When testing the end seal of the pouch, one of the three speci nmens shal
be cut fromthe center of the seal incorporating the folded fin seal juncture
of the heat seal. For fusion heat seals, any average seal strength of |ess
than 7 pounds per linear inch or any test specimen with a seal strength of
| ess than 6 pounds per linear inch shall be cause for rejection of the Iot.

For peel abl e heat seals, any average seal strength of |ess than 6 pounds per
linear inch or any test specinmen with seal strength of |ess than 5 pounds per
linear inch or greater than 14 pounds per linear inch 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, Seal Strength
of Flexible Barrier Materials. The Iot size shall be expressed in pouches.
The sanpl e size shall be the nunmber of pouches indicated by inspection |evel
S-1. For the closure seal on prefornmed bags, three adjacent specinmens shal
be cut fromthe closure seal of each pouch in the sanple. One of the
speci mens shall be cut fromthe center of the seal incorporating the fol ded
fin seal juncture of the heat seal. The average seal strength of any side,
end or closure shall be cal culated by averaging the three specinmens cut from
that side, end or closure. For fusion heat seals, any average seal strength
of less than 7 pounds per linear inch or any test specinen with a sea
strength of less than 6 pounds per linear inch shall be cause rejection of the
lot. For peelable heat seals, any average seal strength of less than 6 pounds
per linear inch or any test specinen with seal strength of |ess than 5 pounds
per linear inch or greater than 14 pounds per linear inch shall be cause for
rejection of the lot.

B. Packi ng.



(1) Shipping container exanination. The filled and seal ed shi ppi ng
containers shall be exam ned for the defects listed below. The |Iot size shal
be expressed in shipping containers. The sanple unit shall be one shi pping
contai ner fully packed. The inspection level shall be S 3 and the AQ,
expressed in terns of defects per hundred units, shall be 4.0 for major
defects and 10.0 for total defects.

Maj or : Nati onal stock number, item description, contract nunber
nane and address of producer, or date of pack m ssing,
incorrect or illegible

Cont ai ner not properly closed
Conponents m ssing, danaged, or not as specified

M nor : O her required markings m ssing, incorrect, or illegible
More than 35 pounds of product
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DPSC FORM
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, May 96

FEDERAL SPECI FI CATI ON
L-P-378 - Plastic Sheet and Strip, Thin Gauge, Polyolefin

FEDERAL STANDARD
FED- STD-595 - Colors Used in Government Procurement

NON- GOVERNMENTAL  STANDARDS
AVERI CAN SOCI ETY FOR QUALI TY CONTROL (ASQC)

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

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

B 479 - Specification for Anneal ed Al um num Foil For Flexible
Barrier Application

D 5118 - Standard Practice for Fabrication of Fiberboard Shipping
Boxes

D 1974 - Standard Practice for Methods of O osing, Sealing, and
Rei nf orci ng Fi berboard Shi ppi ng Containers

F 88 - Seal Strength of Flexible Barrier Materials
AQAC | NTERNATI ONAL

Oficial Methods of Analysis of the AQAC Internationa



ANMSSB- RCF- FN (Val vano/ 4259) 17 Februarv 2000

TO: DSCP-HSL (Wl oszyn/ 4435) DDC- 00- 050N

Subj ect: Docunment Changes, PCR-T-002, Turkey Tetrazzini, Cooked, Dehydrated
Packaged in a Brickpack Pouch, Shelf Stable

1. For procurenent of Meal Cold Weather/ Food Packet Long Range Patrol itens,
the U S. Arny Sol dier and Biol ogical Chenical Conmand, Sol di er Systens Center
requests that DSCP inpl enent the changes cited bel ow

2. The follow ng changes are provided to the subject docunment for all current,
pendi ng, and future procurenents until the docunment is fornmally anended or
revi sed:

(a) Paragraph C-2,C (4)a, Net weight; delete "The average net ...132

grams”. In line 2, delete "120" and insert "125"
(b) Paragraph C-2,C, (5), Nutrient content; the new requirenents are as
fol | ows:

i. Protein content; delete "27.0" and insert "25.0"

ii. Fat content; delete "19.0" and insert "21.0".

ii. Delete Salt content and insert "c. Sodiumcontent. The sodi um
content shall be not greater than 2600 ng per 100 grans."

(c) Paragraph E-6, B, Table I; the new provisions are as foll ows:

i For defect 205; delete "120" and "_5/" and insert "125"
ii. Del ete defect 204 and footnotes 6/ and 7/.

(d) Paragraph E-6, C, Methods of inspection; (3) Nutrient content, the
new provi sions are as follows:

i. Line 3; delete "salt" and insert "sodi unf



ii. Lines 7-9; delete Salt tests and nmethod nunbers and insert
" Sodi um 985, 35, 984. 27".

iii. Line 10; delete "Test results ...0.1 percent” and insert "Test
results for protein and fat shall be reported to the nearest 0.1 percent. Test
results for sodiumcontent shall be reported to the nearest 1.0 ng per 100
grans. "

DONALD A. HAMLI N Team Leader
Food Engineering Services Team Conbat Feeding
Pr ogram

R Val vano

ES REQUI RED
CF:
Beward Ham i n Hof f man Loveri dge Mal ason

Ri chards Ri chardson Val vano Wagner Wl oszyn
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