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SECTION C

Thi s docunent covers thernostabilized blueberry dessert packaged in a polyneric tray for
use by the Departnment of Defense as a conponent of operational rations.

C 1 | TEM DESCRI PTI ON

PCR- B- 036, BLUEBERRY DESSERT, PACKAGED IN A POLYMERI C TRAY, SHELF STABLE

C- 2 PERFORMANCE REQUI REMENTS

A. Product standard. A sanple shall be subjected to first article (FA) or product
denonstrati on nodel (PDM inspection as applicable, in accordance with the tests and
i nspections of Section E of this Perfornmance-based Contract Requirenments (PCR) docunent.
The approved sampl e shall serve as the product standard. Should the contractor at any
time plan to, or actually produce the product using different raw material or process
nmet hodol ogi es fromthe approved Product Standard, which result in a product non
conparabl e to the Product Standard, the contractor shall arrange for a new or alternate
FA or PDM approval. In any event, all product produced nust neet all requirenents of this
document including Product Standard conparability.

B. Conmercial sterility. The packaged food shall be processed until commrercially
sterile.

C. Shelf life. The packaged product shall nmeet the mninmumshelf |ife requirenment of
36 nonths at 80°F.

D. Appearance.

(1) General. The finished product shall be cooked bl ueberry dessert. The bl ueberry
dessert shall have a cooked color. The bl ueberries shall be distinct and there shall be
no evi dence of syneresis of the sauce. The packaged food shall be free fromforeign
mat eri al s.

(2) Blueberries. The blueberries shall be US. No. 2 or better of the U'S
Standards for Grades of Blueberries for Processing. The bl ueberries shall be of the
native or wild type (Miine | owbush), (Vacciniumangustifoliun) or may be a cultivated
type suitable for canning. The blueberries shall be in the size range of 400 count or
nore per pound.

(3) Sauce. The sauce shall be gl ossy blueberry col or

E. Odor and flavor. The packaged food shall have an odor and flavor of bl ueberry
dessert. The packaged food shall be free fromforeign odors and fl avors.

F. Texture.
(1) Blueberries. The blueberries shall be slightly to noderately firm
(2) Sauce. The sauce shall be snooth.

G Viscosity. The viscosity of the sauce shall be not less than 7.0 cm per ten seconds
or not greater than 11.0 cm per ten seconds.

H Net Weight. The average net wei ght shall be not |ess than 98 ounces. No individua
tray shall have a net weight of |ess than 96 ounces.
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. Drained weight of blueberries. The average drai ned wei ght of the bl ueberries shal
be not |ess than 35.0 ounces. The drai ned weight of the blueberries in an individual tray
shall be not |ess than 33.0 ounces.

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

K. Anal ytical requirenents.

(1) pH The pH shall be in the range of 2.7 to 3.8.

C-3 M SCELLANEQUS | NFORNVATI ON

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

A. Ingredients/formulation. Ingredients and fornul ati on percentages for the product
may be as foll ows:

I ngredients Percent by wei ght
Bl ueberri es 60.0
Wt er 20. 2
Granul at ed sugar 15.2
Modi fi ed waxy nmize starch 1/ 3.0
Single strength | enon juice 2/ 1.5
Sal t 0.1

1/ The total ampunt of starch in the fornula nmay be adjusted to ensure conpliance wth
the finished product viscosity requirenents.

2/ The total ampunt of |enpn juice may be adjusted to ensure conpliance with finished
product pH requirenents.

SECTI ON D

D-1 PACKAG NG

A. Preservation. Product shall be filled into polyneric trays and the trays with
protective sleeves shall conformto the requirenents of section 3 of M L-PRF- 32004,
Packagi ng of Food in Polynmeric Trays. Verification testing and inspection of trays, lids
and sl eeves shall be in accordance with Section 4 of ML-PRF-32004 and the Quality
Assurance Provisions of Section E of this Performance-based Contract Requirenents
docunent .

B. Polyneric tray closure. The filled, sealed, and processed tray shall be securely
cl osed.

D-2 LABELI NG

A. Polyneric tray body. The polyneric tray body shall be clearly printed or stanped,
in a nmanner that does not damage the tray, with permanent ink of any contrasting col or
which is free of carcinogenic elenents. One end of the polyneric tray (see figure 1 of
M L- PRF- 32004) shall be marked with the product name and nunmber of portions. If the tray
body end markings are not readily legible in lowlight conditions, a small, easily
| egi bl e | abel shall be applied, but not over any existing tray markings. Al other
mar ki ngs may be applied along the tray body side. To avoid erroneous narking of trays,
the product name, |ot nunber and filling equi pmrent nunber shall be applied prior to
processing. Additional tray marking may be applied before or after processing. 1/
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Tray body mar ki ngs shall include:

(1) Product narne. Conmonl y used abbrevi ati ons nay be used when authorized by
t he i nspection agency.

(2) Tray code includes: 2/
Lot Nunber
Filling equi pnent identification number
Retort identification nunber
Retort cook numnber

1/ As an alternate nmethod, tray body markings may be clearly printed or stanped onto the
polymeric tray lid prior to processing, in a manner that does not danage the lid, with
per manent ink of any contrasting color, which is free of carcinogenic el enents, provided
that the required markings are applied onto the tray body after processing.

2/ The lot nunmber 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, 25 Novenber 2002 woul d be coded as 2329). The Julian code shall represent
the day the product was packaged into the tray and processed. Sublotting (when used)
shal | 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
requi red code information shall be printed in the sequence as |listed above.

B. Polyneric tray lid. The lid shall be clearly printed or stanped, in a nmanner that
does not cause damage. Permanent ink of any contrasting color, which is free of
carci nogeni c el ements, shall be used. As an alternate |abeling method, a pre-printed
sel f-adhering 0.002 inch thick clear polyester label printed with indelible contrasting
color ink may be used.

(1) Lid labeling shall include:
Product nane
I ngredi ents
Net wei ght
Nanme and address of packer
Oficial establishnment nunber (for exanple, EST 38) or a three letter code
i dentifying the establishnent

(2) Lid labeling shall also show the follow ng statements:
HEATI NG OF THE BLUEBERRY DESSERT IS OPTI ONAL

TO HEAT I N WATER Subnerge unopened tray in water. Bring water to a boil. Simmer gently
10-15 minutes. Avoid overheating (tray shows evidence of bul gi ng).

WARNI NG Do not heat tray in oven

TO TRANSPORT AFTER HEATING Insert tray back into protective sleeve to protect during
transport. If sleeve is unavailable, stack trays lid-to-lid with fiberboard pads in
bet ween.

CAUTI ON: Use care when opening as pressure nmay have been generated within the tray.

TO OPEN: Using a clean knife, cut the lidding around the inside perinmeter of the tray
seal s.

SUGGESTION: Cut lid along 3 sides and fold over uncut portion. Fold back to keep unused
portions protected.
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YI ELD: Serves 25 portions of approximately 1/2 cup each
D- 3 PACKI NG

A. Packing for shipnent to ration assenbler. Four filled, sealed, processed and
sl eeved polyneric trays shall be packed in a snug fitting fiberboard box conformng to
style RSC-L, type CF, grade 275 of ASTM D5118/D5118M 95 (2001), Standard Practice for
Fabrication of Fiberboard Shipping Boxes. The sleeved trays shall be placed flat with the
first two trays placed with the Iids together and the next two trays with the lids
together. The box shall be closed in accordance with ASTM D1974-98, Standard Practice for
Met hods of C osing, Sealing, and Reinforcing Fi berboard Boxes.

D-4 UNI TI ZATI ON

A. Unit loads. Unit |oads shall be as specified in DSCP FORM 3507, Loads, Unit:
Preparati on of Sem perishabl e Subsistence Itens.

D-5 MARKI NG

A. Shipping containers and unit | oads. Marking of shipping containers and unit | oads
shal | be as specified in DSCP FORM 3556 Marking Instructions for Shipping Cases, Sacks
and Pal | eti zed/ Cont ai neri zed Loads of Perishable and Sem peri shabl e Subsi stence.

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. Unless otherw se
specified, Single Sanmpling Plans indicated in ANSI/ASQC Z1.4-1993 will be utilized. Wen
requi red, the manufacturer 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 lot.

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 najor end item i.e., the consunption of the
ration.

(2) Mpjor defect. A nmjor 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 from established standards having little bearing on the effective use or
operation of the unit.

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

(1) Product standard inspection. The first article or product denonstration node
shal | be inspected in accordance with the provisions of this docunent and eval uated for
overal | appearance and palatability. Any failure to conformto the perfornmance
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 components that are inspected
by the USDA shall be subject to periodic review sanpling and eval uati on. The USDA shal
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sel ect sanple units during production of contracts and submt themto the follow ng
address for eval uation:

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

15 Kansas Street

Natick, MA 01760-5018

One |l ot shall be randomy sel ected during each cal endar nmonth of production. Two (2)
sampl e units of each item produced shall be randomy selected fromthat one production
l[ot. The two (2) sanple units shall be shipped to Natick within five working days from
the end of the production nonth and upon conpletion of all USDA inspection requirenents.
The sanple units will be evaluated for the characteristics of appearance, odor, flavor
texture and overall quality.

(2) Conformance inspection. Conformance inspection shall include the exam nations
and the nmethods 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 requirenments specified in Section C of this Performance-based Contract
Requi renents docurent utilizing the double sanmpling plans indicated in ANSI/ASQC Z1.4 -
1993. The |l ot size shall be expressed in trays. The sanple unit shall be the contents of
one tray. The inspection |evel shall be S-3 and the acceptable quality level (AQ),
expressed in ternms of defects per hundred units, shall be 4.0 for major defects and 6.5
for minor defects. Defects and defect classifications are listed in table | below The
trays shall be heated in accordance with the heating instructions fromthe tray |abe
prior to conducting any portion of the product exam nation. The sanples for drained
wei ght inspection shall be selected using the same sanpling criteria as above.
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TABLE |. Product defects 1/ 2/ 3/ 4/

Cat egory Def ect
Maj or M nor
Appear ance

101 Product not bl ueberry dessert.

102 Product shows evidence of syneresis.
201 Bl ueberries not distinct.
202 Bl ueberry dessert not a cooked col or
203 Sauce not a gl ossy blueberry col or

Odor and fl avor

103 The packaged food does not have an odor or flavor of blueberry
dessert.
Texture
204 Bl ueberries not slightly to noderately firm
205 Sauce not snoot h.
Net wei ght
206 Net wei ght of an individual tray is |ess than 96 ounces. 5/

Dr ai ned wei ght

207 Drai ned wei ght of blueberries in an individual tray is |less than 33.0
ounces. 6/

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

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

3/ Size requirement for the blueberries shall be verified by certificate of conformance.
4/ Grade requirenments shall be verified by a USDA grading certificate
5/ Sanpl e average net weight |ess than 98 ounces shall be cause for rejection of the |ot.

6/ Sanpl e average drai ned wei ght of blueberries |ess than 35.0 ounces shall be cause for
rejection of the |lot.

B. Methods of inspection.

(1) Comercial sterility. Conmercial sterility shall be verified in accordance with
USDA/ FSI S regul ati ons.

(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. Government verification may include
storage for 6 nonths at 100°F or 36 nonths at 80°F. Upon conpl etion of either storage
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peri od, the product will be subjected to a sensory eval uati on panel for appearance and
pal atability and rmust receive an overall score of 5 or higher based on a 9 point hedonic
scal e to be considered acceptabl e.

(3) Net weight. The net weight of the filled and seal ed polyneric tray shall be
det erm ned by wei ghing each sanple unit on a suitable scale tared with a representative
enpty polyneric tray and lid. Results shall be reported to the nearest 1 ounce.

(4) Drained weight. To deternine drained weight, the sauce in the polyneric tray
shal | be poured off and individually reserved for viscosity determ nations. The renaining
contents shall be poured into a flat-bottomcontainer. A mnimmof three times the
polynmeric tray's volume of 180°F to 190°F water shall be added to the container so as to
cover the contents. The contents and water shall be agitated so as to renove the sauce.
The contents shall then be poured into a U S. Standard No. 8 sieve in a manner that will
di stribute the product over the sieve. Sieve area shall be such that the distributed
product does not completely cover all the openings of the sieve. The sieve shall be
tilted at such an angle so as to assure conplete drainage of all liquid fromthe product.
The product shall be drained for 2 mnutes before determ ning the drai ned weight.
Determ ne the drai ned wei ght by subtracting the sieve tare weight fromthe gross weight.
The drai ned weight shall be reported to the nearest 0.5 ounce.

(5) Sauce viscosity. Viscosity testing shall be perforned by collecting the free
liquid fromeach of the sanples used to determine the drained weight. The sauce
tenmperature at time of testing shall be 100°F + 1°F (37.8°C + 5°C). Any result not
conforming to the requirenents specified in Section C of this Performance-based Contract
Requi renents shall be cause for rejection of the |ot.

(6) Analytical. The sanple to be analyzed shall be a one-pound conposite of three
filled and seal ed polyneric trays that have been sel ected at random from one production
| ot. The conposite sanple shall be prepared and anal yzed in accordance with the foll ow ng
Oficial Methods of Analysis of AOCAC International (QOW).

Test Met hod Nunber
pH 981. 12

Test results shall be reported to the nearest 0.1 unit. Verification will be conducted
through actual testing by a Governnent |aboratory. Any result not conformng to the
anal ytical requirenments shall be cause for rejection of the lot.

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

A. Packagi ng and | abel i ng.

(1) Polyneric tray testing. For purposes of clarification, the polyneric tray
without the lid will be referred to as the “tray” and the polyneric tray with the lid
shall be referred to as the “container”. The polymeric tray with protective sl eeve and
pol ymeric tray material shall be exam ned for the characteristics listed in table | of
M L- PRF- 32004, Packagi ng of Food in Polymeric Trays. The |lot size, sanmple unit, and
i nspection level criteria are provided in table Il below for each of the test
characteristics. Any test failure shall be classified as a nmajor defect and shall be
cause for rejection of the lot. For rough handling survivability at frozen tenperature,
polyneric tray survival rate shall be at |east 85 percent.
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TABLE 1l1. Polyneric tray quality assurance criteria

Prior to processing

Characteristic Lot size Sanpl e | nspection
expressed in uni t | evel
Tray configurations and di nensi ons Trays 1 tray S1
Oxygen gas transm ssion rate of tray Trays 1 tray S1
Oxygen gas transmission rate of lid Yar ds 1/ 2 yard S1
Wat er vapor transmi ssion rate of tray Trays 1 tray S1
Wat er vapor transmission rate of lid Yar ds 1/2 yard S1
Camouf | age Cont ai ners 1 contai ner S1

After processing

Characteristic Lot size Sanpl e | nspection
expressed in unit | evel
Processi ng Trays 1tray S-2
Rough handl i ng survivability Test containers 1 contai ner S 2
Protective sl eeve Cont ai ners 1 contai ner S1
Resi dual gas Cont ai ners 1 contai ner S1
Cl osure seal Cont ai ners 1 contai ner S1
I nternal pressure Cont ai ners 1 contai ner S-1
Li d openi ng Cont ai ners 1 contai ner S1

(2) Examination of container. The container with protective sleeve renoved shall be
exam ned for the defects listed in table Il of ML-PRF-32004 and the | abeling defects
listed in table Il below. The |ot size shall be expressed in containers. The sanple unit
shal | be one processed and | abel ed container. The inspection |evel shall be | and the
AQ., expressed in terns of defects per hundred units, shall be 0.65 for major A defects,
2.5 for major B defects and 4.0 for mnor defects. Two hundred sanple units shall be
exam ned for critical defects. The finding of any critical defect shall be cause for
rejection of the lot.

TABLE I11. Container |abeling defects
Cat egory Def ect
Maj or A M nor
101 Polymeric tray lid or body |abeling mssing, incorrect or illegible.
201 Wien a pre-printed self adhering |abel is used, the |abel not

adhering to tray lid (for exanple, |abel raised or peeled back from
edge to corner) or presence of any areas of gaps along the perineter
of the | abel where the | abel is not properly adhered.

(3) Label adhesive exam nation. Wen self-adhering | abels are used, the adhesive
shall be tested in accordance wi th ASTM D3330/ D3330M 00, Standard Test Method for Pee
Adhesi on of Pressure-Sensitive Tape. In lieu of testing, a certificate of conformance
(C0C) shall be provided.
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B. Packi ng.

(1) Shipping contai ner and narking exam nation. The filled and seal ed shi ppi ng
contai ners shall be examined for the defects listed in table IV below. The |ot size shal
be expressed in shipping containers. The sanple unit shall be one shipping container
fully packed. The inspection |evel shall be S-3 and the AQL, expressed in terms of
defects per hundred units, shall be 4.0 for major defects and 10.0 for total defects.

TABLE | V. Shippi ng contai ner and mar ki ng defects

Cat egory Def ect
Maj or M nor
101 Marking omitted, incorrect, illegible, or inproper size, |ocation

sequence or nethod of application.
102 | nadequat e wor kmanshi p. 1/

201 Arrangenent or nunber of polyneric trays not as specified.

1/ I nadequate 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.

C. Unitization.
(1) Unit |oad exam nation. The unit |oad shall be exam ned in accordance with the

requi renents of DSCP FORM 3507, Loads, Unit: Preparation of Sem perishabl e Subsistence
Itens. Any nonconformance shall be classified as a nmajor defect.

SECTI ON J REFERENCE DOCUMENTS

DSCP FORMVS
DSCP FORM 3507 Loads, Unit: Preparation of Sem perishable Subsistence Itens
DSCP FORM 3556 Marking Instructions for Shipping Cases, Sacks and
Pal | eti zed/ Cont ai neri zed Loads of Perishable and Sem perishabl e
Subsi st ence
M LI TARY SPECI FI CATI ONS
M L- PRF- 32004 Packagi ng of Food in Polyneric Trays
GOVERNVENT PUBLI CATI ONS

Federal Food, Drug, and Cosnetic Act and regul ati ons promnul gated thereunder
(21 CFR Parts 1-199) and (9 CFR Parts 1-391)

NON- GOVERNMVENTAL  STANDARDS
AMERI CAN SCOCI ETY FOR QUALI TY (ASQ

ANS| / ASQCZ1. 4- 1993 Sanpling Procedures and Tables for Inspection by Attributes
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ASTM | NTERNATI ONAL

D1974-98 Standard Practice for Methods of O osing, Sealing, and
Rei nf orci ng Fi berboard Boxes
D3330/ D3330M 00 Standard Test Method for Peel Adhesion of Pressure-

Sensitive Tape
D5118/ D5118M 95 (2001) Standard Practice for Fabrication of Fiberboard
Shi ppi ng Boxes

ACAC | NTERNATI ONAL

O ficial Methods of Analysis of the AQAC International (OVA)
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