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SUPERSEDI NG

L- F- 560G

Novenber 17, 1995

COMVERCI AL | TEM DESCRI PTI ON
FORK, KNI FE, AND SPCQN, PICN C (PLASTIC
The General Services Administration has authorized
the use of this commercial itemdescription for al
Feder al agenci es.
1. SCOPE

1.1 Scope. This comercial itemdescription (cid) covers disposable plastic
fl at war e.

2. CLASSI FI CATI ON

2.1 dassification. The plastic flatware shall be of the follow ng types
and itens, as specified.

Type |11 - Heavy duty
Item4 - Flatware set, consisting of one fork, knife and spoon (white)
Item5 - Fork, picnic (white)
Iltemb5a - Fork, picnic (green)
Iltem5b - Fork picnic (tan/sand)
Item 6 - Knife, picnic (white)
Iltem6a - Knife, picnic (green)
Iltem6b - Knife, picnic (tan/sand)
Iltem?7 - Spoon, tea, picnic (white)
Item7a - Spoon, tea, picnic (green)
Iltem7b - Spoon, tea, picnic (tan/sand)
Item 8 - Spoon, bouillon, picnic (white)
Type |V - High i nmpact
Item9 - Spoon, picnic (tan/sand)
Iltem10 - Knife, picnic (tan/sand)
Iltem1ll - Fork, picnic (tan/sand)
Iltem12 - Flatware set, consisting of one fork, knife, and spoon
(tan/ sand)
Iltem 13 - Spoon, MRE, 7-inch (brown)
Type V - Medi um Wi ght
Iltem14 - Fork, picnic (white)
Iltem15 - Knife, picnic (white)
Iltem16 - Spoon, tea, picnic (white)

Beneficial coments, reconmendations, additions, deletions, clarifications,
etc. and any data which may inprove this docunent should be sent to:
General Services Adninistration, Engineering Goup (7FXEE), 819 Taylor St.
Fort Worth, TX 76102

AMSC N A FSC 7340
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3. SALI ENT CHARACTERI STI CS
3.1 Material

3.1.1 Type lll itens. The nolding material for this type itemshall be

pol ystyrene or pol ypropyl ene. Wen specified, the nolding material for type
Il1l items shall be produced from bi odegradabl e material ("Governnment unique"
requirement, see 7.3 and 7.7). Testing shall be as specified in 5.2.

3.1.2 Type IVitenms. The nolding material for this type itemshall be
nodi fi ed pol ystyrene or bi odegradable material. Wen specified, the nol ding
material for type IVitens shall be produced from bi odegradable materia

(" Gover nnent uni que" requirenment, see 7.3 and 7.7). Testing shall be as
specified in 5. 2.

3.1.3 Type Vitens. The nolding material for the type Vitens shall be
general purpose pol ystyrene or bi odegradable material ("Governnment unique"
requirenment, see 7.3 and 7.7).

3.2 Design. The design for the type IIl and V items shall be the
contractor's own and shall be such as to conformto the requirenments
specified herein. The design of the type IVitens shall conformto the
design shown on U. S. Arny Natick Drawi ngs 8-2-15, 8-2-38, 8-2-39 and 5-13-
4655.

3.2.1 Knife serrations. The type Ill and V knives shall be serrated for a
m ni mum [ ength of 2-1/4 inches.
3.2.2 Length, type Ill itenms. The type Ill itens shall conformto the
requirenments of table | for |ength.
TABLE I. Length of type Ill itenms
Item Length, inches
For k 6-1/8 (15.6 cm
Knife 6-1/2 (16.5 cm
Spoon, tea 5-3/4 (14.6 cm
Spoon, bouill on 5-1/2 (14.0 cm
Not e: Tol erance shall be +3/8 inch (9.5 mm, -0.
3.2.3 Length, type Vitems. The type V itenms shall conformto the
requirenments of table Il for |ength.
TABLE Il - Length of type Vitens
Item Length, inches
For k 6-1/8 (15.6 cm
Knife 6-5/8 (16.8 cm
Spoon, tea 5-3/4 (14.6 cm
Not e: Tol erance shall be +1/8 inch (3.3 m).
3.2.4 Flexibility (all type Ill itens; and type 1V, item13 only).
3.2.4.1 Type IIl, fork, knife, and spoons. Wen tested as specified in

5.2.1, the itenms shall not break, nor deflect greater than the val ues
i ndi cat ed:
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Fork --------uccunnnn no nore than 7/8 inch
Knife -------------- no nore than 1-1/2 inches
Spoons, tea -------- no nore than 1 inch
Spoons, bouillon --- no nore than 1 inch

3.2.4.2 Type |V, item13, spoon MRE. Wien tested as specified in 5.2.1.5,
t he spoon shall not break, nor deflect greater than 1/2 inch using a 3-1/4
inch beamlength. An additional deflection test using a 4-1/4 inch beam

I ength shall not break, nor deflect greater than 1 inch

3.3 Heat distortion (type IlIl and IV itenms only). The fork, knife, and
spoons shall show no change in shape when tested as specified in 5.2.2.

3.4 lnpact strength (type |V spoons). The type |V spoons shall sustain no
damage when tested as specified in 5.2.3. D scoloration of the spoons due to
stressing frominpact shall not be considered as damage.

3.5 (Qdor and taste (all items). The forks, knives, and spoons shall be free
from any objectionable odor at tenperatures of 181 to 187 degrees F and

obj ectionabl e taste at tenperatures between 80 to 90 degrees F when tested as
specified in 5.2. 4.

3.6 Color. For type lll items 5, 6, 7, and 8, the color shall be white and
approxi mate one of the follow ng col or nunbers of FED- STD 595; 27925, 27875,
or 27769. For type Illl itenms 5a, 6a, and 7a, the flatware color shall be
green, and approxi mate any of the followi ng col or nunbers of FED STD 595:
34373, 34449, 34504, or 34558. For type |lIl itens 5b, 6b, and 7b, the
flatware col or shall be tan/sand, and approxi mate any of the follow ng col or
Nos.: 20450, 22563, or 23531 of FED-STD-595. For type |V, itens 9 thru 12,
the color shall be tan/sand not darker than color No. 13690 of FED STD- 595,
unl ess ot herwi se specified (see 7.3). The color for type |V, item 13 shal
be brown and approxi mate color No. 20122 of FED-STD-595. For type Vitens
14, 15, and 16, the color shall be the manufacturer's standard white.

3.7 Marking for identification. The manufacturer's name or trade nane or
trademark readily identifiable with the manufacturer shall appear on all type
1l items. Wien specified, for type |V itenms, the manufacturer's trade nane
or trademark readily identifiable with the manufacturer shall be printed on
each utensil packet or alternatively nolded on the underside of the utensi
handl e. Wien specified (see 7.3) when the utensils are to be nolded froma
bi odegradabl e material, a pictogramas shown in figure 1 should be nol ded
into the utensils.

3.8 Wirkmanship. The flatware shall be full fornmed and free from any crack
chip, or flash, resulting in a sharp edge. The flatware shall also be free
of any soil or enbedded foreign material. Slight variations in color or

swirls normal to the manufacturing process shall not be considered a defect.

3.9 Metric products. Products manufactured to netric dinmensions will be
consi dered on an equal basis with those manufactured using inch-pound units,
providing they fall within tolerances specified and all other requirenments of
this docunent are nmet. |f a product is manufactured to netric dinmensions and
t hose di mensi ons exceed the tol erances specified in the inch-pound units, a
request should be made to the contracting officer to deternmine if the product
i s acceptabl e.
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4. REGULATORY REQUI REMENTS

4.1 FDA requirenments. Al materials used in the manufacture of forks,

kni ves, and spoons shall conformto Subpart B of title 21, CFR 177.

Utensils made from pol ystyrene shall conformto Section 177.1640 of 21 CFR
177 and t hose nmade from pol ypropyl ene shall conformto Section 177.1520 of 21
CFR 177. Biodegradable materials may al so be used.

4.2 Recovered materials. The offeror/contractor is encouraged to use
recovered materials to the maxi mum extent practicable, in accordance with
par agr aph 23. 403 of the Federal Acquisition Regulation (FAR).

5. QUALI TY ASSURANCE PROVI SI ONS

5.1 Product conformance. The products provided shall neet the salient
characteristics of this comercial itemdescription except for any

“Gover nnent uni que" requirenment specified, shall conformto the producer's
own drawi ngs, specifications, standards, and quality assurance practices and
be the same product that has been sold in the comercial marketplace for over
two years, or is the sane product that has successfully been delivered to the
government on a previous contract or purchase order. The Government reserves
the right to require proof of such conformance prior to the first delivery
and thereafter as nmay be ot herw se provided for under the provisions of the
contract.

5.1.1 Market acceptability criteria. The follow ng nmarket acceptability
criteria is necessary to docunent the quality of the product to be provided
under this C D The conmpany nust have sold 10,000 itens neeting the

requi rements of this C D, except for the Government uni que requirenents, in
the commercial or government marketpl ace over the past two years.

5.2 Tests.

5.2.1 Flexibility tests (all type Ill itens; and type IV, item 13 only).

5.2.1.1 Suggested apparatus. The suggested apparatus is equivalent to a

| aboratory stand with a base, upright and a drill press vise attached to the
top of the upright. The base and upright should be at right angles to each
other. Any suitable height gauge may be used for recording the readi ngs
before and after |oading of the fork, knife or spoon

5.2.1.2 Fork tine. Insert the handle of a finished fork into the vise jaws
of the apparatus until 3 inches protrude fromthe jaws to the tip end of the
tines. The fork shall have the concave surface facing up. Using a 1 pound
wei ght, attach a small |oop of 0.010-inch wire to the weight for applying the
load. Apply the load at a point 1/4 inch fromthe end of each tine. The
wire loop shall not fall off due to excessive deflection nor shall the tine
break of f under this | oad.

5.2.1.3 Fork. Insert the handle of a finished fork into the vise jaws of
the apparatus so that 2 inches of the fork protrudes fromthe vise jaws to
the base of the tines. The fork shall have the concave surface facing up
Using a triangular file, slightly notch the edges of the fork where the tines
begin. Apply the 1-pound | oad snoothly to the point where the base of the
tines begin. Deflection greater than that specified in 3.2.4.1 constitutes
failure of this test.
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5.2.1.4 Knife. Insert the handle of a finished knife into the

vise jaws so that the knife protrudes 4 inches fromthe vise jaws to the end
of the cutting end. The flat surface of the knife shall be horizontal

Using a triangular file, notch the knife blade at a point 3-1/2 inches from
the vise jaws. Apply the 1-pound | oad and neasure the deflection at the
point the load is applied. Deflection greater than that specified in 3.2.4.1
constitutes failure of this test.

5.2.1.5 Spoon. At the center of a finished spoon bow, notch the edge of
the bow with a triangular file. Insert the spoon in the vise jaws so that
the distance fromthe vise jawto the notches is 3-1/4 inches. The concave
surface shall face up. Apply the 1 pound | oad and neasure the defl ection at
the point the load is applied. Deflection greater than that specified in
3.2.4.1 constitutes failure of the test. As an additional test for the MRE
spoon (item 13), testing shall be perfornmed as previously specified above,
except that the distance fromthe vise jaws to the notches shall be 4-1/4

i nches, and the defl ection neasurenent shall be taken between 30 and 45
seconds after the load is applied. Deflection greater than that specified in
3.2.4.2 for either test shall constitute failure of this test.

5.2.2 Heat distortion test (type Ill and V). A hole shall be drilled

t hrough the handl e, near the end of the fork, knife, or spoon to be tested.
The fork, knife, or spoon shall be suspended fromthe top of a 1000 nL beaker
cont ai ni ng enough distilled water, maintained at 181 to 187 degrees F, so
that the test specinmen shall be conpletely immersed in the distilled water
and in such a manner that no part of the specinen comes in contact with the
beaker. After 15 minutes renove the test specinmen fromthe water. Any
change in shape shall be considered a test failure.

5.2.3 Inpact strength test for type |V spoons.

5.2.3.1 Apparatus. The apparatus for this test shall be as shown on Natick
Drawi ng 4-1-169. The test weight shall be 1.00 + 0.03 pound and shall be
made of netal.

5.2.3.2 Conditioning. The finished spoon shall be conditioned at 73 + 10 F
and 50 + 4 percent relative humdity for 48 hours prior to test.

5.2.3.3 Procedure. The conditioned spoon shall be laid on the hardwood base
of the stand with the convex side of the bow facing upward.

The spoon shall be secured to the base in the niddl e of the handl e area by
the spring clip as shown on Drawi ng 4-1-169, or by any other suitable nethod
whi ch provides sufficient pressure to prevent novenent of the spoon during
the test. The weight guide tube shall be centered over the bow area so that
the test weight strikes the highest point of the bowl. The bottom of the

wei ght gui de tube shall be approximately 1 inch above the bowl. The test

wei ght shall be dropped onto the highest point of the bow froma height of
12 inches. The spoon shall then be renoved fromthe apparatus and exam ned
to determine conformance with 3.4. Any nonconformance shall be considered a
test failure.

5.2.4 (Cdor and taste test. A finished fork, knife, or spoon shall be
imersed in distilled water at 181 to 187 degrees F for 15 minutes. At the
expiration of this time, the fork, knife, or spoon shall be renoved and
tested for odor. The fork, knife, or spoon, as applicable, shall then be re-
imersed in distilled water at 80 to 90 degrees F for 15 nminutes. At the
expiration of this tinme, the fork, knife, or spoon, as applicable, shall be
renoved and eval uated for taste by placing it in the mouth in sinmulation of
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actual eating operation as required in 3.5. The presence of any
obj ectionabl e odor or taste shall be considered a test failure.

5.2.5 Biodegradation test. The rate and degree of bi odegradation shall be
tested with the ASTM D5209 and/ or ASTM D5338 standard test nethods which
determ nes the rate and degree of aerobic degradation of plastic materials on
exposure to activated sewage sl udge i nocul m (D5209) or a controll ed-
conposting environnent (D5338) under |aboratory conditions. For the marine
envi ronnent, nodified ASTM net hods of D5209 and D5338 are suggested. For the
Navy needs, the bi odegradation will be conpared to paper in which the
exposure tinme required for 60% bi odegradati on of the bi odegradabl e plastic
shall not exceed 1.5 tines the exposure tine required for paper under the

i dentical test nethods.

5.2.6 Toxicity test. For the marine environnent, a Pol ytox (mcrobial

oxygen absorption) and/or M crotox (m crobial bioluninescence) test shall be
used to evaluate toxicity. For land environnment, the plant growh test (CECD
208) and earthwormtoxicity test (CECD 207) shall be used to eval uate
toxicity.

6. PACKAG NG

6.1 Preservation, packing, and nmarking. Preservation, packing, and marking
shall be as specified in the contract or purchase order.

7. NOTES

7.1 Part Nunbering. The following part identification nunber procedure is
for governnment purposes and does not constitute a requirement for the
contractor.

Part Nunbering System for Commercial |tem Description A-A-3109

Exanpl e: AA3109- 35 (AA3109- 35) Exanple - Type IIl, Item5
i H ltem (5, 6, 7, 8 9, 10, 11, 12, 13, 14, 15, or 16)
I I Type (3 - 111, 4 - 1V, or 5 - V)
i Cl D nunber

7.2 Docunent sources.

7.2.1 Governnent docunents.

Copi es of the Code of Federal Regulations (CFR) are available fromthe
Superi nt endent of Documents, US Government Printing O fice, Washington, DC
20402, (Internet - http://ww. access. gpo. gov).

Federal standards are available fromthe General Services Adnmi nistration,
Federal Supply Service Bureau, Specification Section, Suite 8100, 470
L' Enfant Plaza, SW Wishi ngton, DC 20407.

U.S. Arny Natick drawi ngs are available fromthe U S. Arny Natick Research,
Devel opment and Engi neering Center, ATTN. SSCNC-VEF, Natick, MA 01760-5018

7.2.2 Non-CGovernment docunents. Copies of ASTM standards are avail able from
ASTM 100 Barr Harbor Drive, Wst Conshohocken, PA 19428-2959.
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7.3 Odering data. Purchasers should select the preferred options pernitted
herein and include the following information in procurenment documents (if
appl i cabl e).

a. Title, nunber and date of this commercial item description

b. Type and itemrequired (see 2.1).

c. Color required for type IV, items 9 thru 12 (if other than tan/sand)
(see 3.6).

d. Wien the manufacturer's name or trademark is required for type |V
utensil packets (see 3.7).

e. Preservation, packing and marking required (see 6.1).

f. Wen alternative construction of handle tip for type IVitens is
aut hori zed (see 7.5).

g. Wien bi odegradable material is required (see 3.1.1, 3.1.2, and 3.1.3).

h. Wien a pictogramis required (see 3.7).

7.4 National Stock Numbers (NSN s):
assi gned whi ch correspond to this ClD.
possi bl e NSN s associated with the ClD.

The following is a list of NSN s
The list may not be indicative of all

Type Item NSN Nomencl at ure | ndi vi dual | y wr apped?
[ 4 7360- 01- 380- 4695 Fl at war e set Yes
111 5 7340- 00- 022- 1315 For k No
111 5 7340- 01- 379- 5524 For k Yes
[ 5 7340- 01- 379- 5660 For k Yes
111 6 7340- 00- 022- 1316 Kni fe No
111 6 7340- 01- 379- 8840 Kni fe Yes
[ 7 7340- 00- 022- 1317 Spoon, tea No
[ 7 7340- 01- 382- 0538 Spoon, tea Yes
[ 8 7340- 00-401- 8041 Spoon, soup No
|V 9 7340- 00-170- 8374 Spoon No
IV 10 7340- 00- 205- 3187 Kni fe No
IV 11 7340- 00- 205- 3342 For k No
|V 12 7360- 00- 634- 4800 Fl at war e set Yes
\% 14 7340- 01- 438- 7392 For k No
V 15 7340- 01- 438-9241 Kni fe No
\% 16 7340- 01-438- 7391 Spoon No

7.5 Handle tip construction

The primary construction for the type IV itens

shown on Drawi ngs 8-2-15, 8-2-38 and 8-2-39 provide for a blunt handle tip
design. This design is required when the itens are packed in Qperationa
Rations so that the tips will not penetrate through the seal ed package. The
alternate construction provides a pointed handle tip design which SHOULD NOT
be packed in MRE rations.

7.6 Definition of biodegradable plastic. Biodegradable plastic as defined
by ASTM nethods is a material that contains as an essential ingredient one or
nore organi ¢ pol yneric substances of large nol ecular weight, is solidinits
finished state, and, at sone stage in its nmanufacture or processing into
finished articles, can be shaped by flow. Biodegradable plastic is a
material in which degradation results fromthe action of naturally occurring
nm cro-organi sns such as bacteria, fungae, and al gae (definition, ASTM D883).

7.7 "CGovernnent uni que" requirenent. Wenever a "CGovernnent unique"
requirenment is included in a paragraph under "Salient characteristics", it is
meant that the requirement is sonething not normally offered to the
conmer ci al mar ket pl ace by the manuf act urer
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FIGURE 1 — Pictogram

M LI TARY COORDI NATI NG ACTI VI TY: Cl VI L AGENCY COCRDI NATI NG ACTI VI TY:
Arny - G VA - CSS

Cust odi ans

Arny - G

Navy - SA

Air Force - 99
Revi ew Activities

Arny - MD, QW1
Navy - M5, MC, CG
Air Force - 84
DLA - IS, SS

PREPARI NG ACTI VI TY:
GSA - FSS

(DoD Proj ect 7340- 0099)



