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CHEESE AND

FEDERAL SPECIFICATION

CHEESE FOOD, PROCESS,

C-C-291F
March 29, 1973
SUPERSEDING
Fed. Spec. c-c-291E
January 11, 1972

PASTEURIZED

This specificationwas approvedby the Commissioner,Federal Supply Servicer
General ServicesAdministration,for the use of all Federalagencies.

1. sCOPE AND CLASSIFICATION

1.1 scope. This specificationcovers the requirementsfor the preparation -
and packagingof pasteurized,process,cheese and cheese food for use by all
agenciesof the’FederalGovernment.

1.2 Classification. pasteurizedprocess cheese and cheese f-.cover~,
by this specificationshall be of the followingtypes, classes,and styles
as specified (see6.1).

PasteurizedProcess Cheese

O., Type I
Type II
Type III -
Class 1

-/
Class 2

/ Style A -
Style B
Style C

Type IV
Style B
Style C

I
I

American
P,imiento
Chedt@r
With blend”requir~ents
Without blend requirements

Camed cheese (applicableto type 111 only)
Sliced cheese
Wrapped and cartonedcheese

PasteurizedProcessCheese Food

American
Sliced cheese
Wrapped and cartonedcheese

FSC 8910
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2. APPLICABLE DOCUMENTS

2.1 The following documents of the issue in effect
for bids o? ;equest for proposal, fem. a..p’artof this
extent,Spesifiedherein:

on date of invitation
specificationto the

FederalSpecifications:

PPP-B-636 - Boxes, Shipping,Fiberboard.
PPP-C-29 - Canned SubsistenceItems, Packaging and Packing Of.

Fedeml Standards:

F%D-STD-123 - Marking for DomesticSh@nent

(Activitiesoutsidethe FederalGovernmentmay obtain

(Civilagencies).

copies of Federal
Specifications,Standamis,and Handbooksas outlinedunder-(kmeralInformation
in the Index of Federal Specificationsand Standardsand at the prices indi-
cated in the Index. The Index,which includescumulativemonthly supplements
as issued, is for sale on a subscriptionbasis by the Superintendentof
Lbcuments,U.S. GovernmentPrintingOffice,Washington,D.C. 20402.

(Singlecopies of this specificationand other Federal specifications
requiredby activitiesoutsidethe.Federal Governmentfor biddingpurposes
are availablewithout charge from Business ServiceCenters,at the General o !
Sefices AdministrationRegionalOffices in Boston> New York, Washington,
D.C., Atlanta, Chicago,Kansas City, Me., Fort Worth, DenverjSan Francisco, i
Los Angeles, and Seattle,Wash.

(FederalGovernmentactivitiesmay obtain copies of Federal Specifications,
Standafis,and Handbooksand the Index of FederalSpecificationsand Standards
frcm establisheddistributionpoints in their agencies.)

Military Specification:

MIL-L-1497 - Labelingof Metal Cans for SubsistenceItems.

Military Standards:

KLL-STD-105 - Sampling,Proceduresand Tables for Inspectionby
Attributes.

t a r A r P1 2 9 - Marking for Shiment and Storage.
MIL-sTD-11-62 - Sanitary Standards ?or Cheese and Cheese Products

Plants.

2
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~(Co~les of Military specifications
xmecti.on with specific procurement
rocuring activity or as directed by

and standardsrequiredby suppliersin
functionsshouldbe obtainedfrom the
the contractingofficer.)

PUBLICATIONS

Department of Health, Fducation and Welfare

L
Iederal Food, Drug, and Cosmetic Act and Regulations Promulgated Thereunder.

I(Application for copies should be addressed to th;O~~jlntendent of Documents,
S. Government Printing Office, Washington, 13.C. .

U.S. Departmentof Agriculture

1
U.S. Standardsfor Grades of CheddarCheese
U.S. Standardsfor Grades of Bulk American Cheese for Manufacturing

I Oenerd specificationsfor Dairy Plants Approvedfor USDA Inspectionand
Grading Service
Dairy Plants Surveyedand Approvedfor USDA Grading Service[a(A tion for copies shouldbe addressedto the Dairy IMvision9Agricultural

rketing Service,United States Departmentof Agriculture,Washington,D.C.
0250.)

BrucelJ.osisEradication- RecommendedUniformMethods and Rules,
AgriculturalResearchService,U.S. Departmentof Agriculture,13uiletin
ARs 91-79..

(Copiesmaybe obtainedfrom U.S. Departmentof Agriculture,Agricultural
/esearchService,Washington$D..C. 20250.)

U.S. Standardsfor Conditionof Food Containers

(Applicationfor copies shouldbe addressedto the.InformationDivision
&riculturalMarketingService,U.S. Departmentof AgriculturejWashingtonj
l.c. 20250..)

: 2.2 Other publications. The followlng documents form a part of this

[
‘pacification to the extent specified herein. Unless a specific issue is
dentified, the issue in effect on date of invitation for bids or re~uest for’
!roposal shall apply:
I

Associa~ionof OfficialAnalyticalChemists

~ffical Methods of Analysis of the Association of Official Analytical Chemists.
1.
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(Applicationfor copies shouldbe addressedto the Associationof Off<cial~,,;.... AnalyticalChemists,P.O. Box 540, Benjamin FranklinStation,Washington,
D.C. .20044.)

. .
,:..,.“”,,+,. NationalAssociationof Dairy Equipment Manufacturers

..
RecommendedPracticesfl?rProducingCulinarySteam for ProcessingMilk and Milk
Products.

.:.:...... .. :

...

.

(A~lic@ion for copies shouldbe addressedto the NationalAssociationof
“miry ~uipoent llanufacturers~5 5 3 0 WisconsinAve.tN.W., Washington,D+C,
20015. )

AmericanFublic Health Association ,. -

StandafiMethods for the Examinationof Dairy Products

.(A@3cation for copiei shouldbe addressedto the AmericanPublic Health ~
Association,1015 18th S$reet2N.W., Washington,D.C. 20036.)

“.-~i~(.
* ClassificationCommittee,Agent
~:,% @ ,
““tlaiformFreight Classification.“.’.

(Applicationforcopi~ shouldbe addressedto the UniformClassification
Committee,Room 1106,~ South RiversidePlaza, Chicago,Illinois 60606.)’

NationalMotor FreightTrafficAssociation,Inc.j Agent

Nati_&alMotor Freight Classification

(Applicationfor copies shouldbe addressedto the AmericanTrucking
Associations,Inc., Tariff Order Section,1616 P Street,N,W., Washin@on;
D.C. 20036.)

3. mln~s
-.

3.1 Materials. : ,.

3 . 1 . 1 Cheese. The natural cheese shall includecommercialstyles of cheddar~
granularor stirredcurd; colby,-ed or soakedcurd. The cheese.shsllhave
been preparedfrom milk or cream, or a combinationof milk and cre~ originati%
from raw milk complyingwith all the quality requirementsspecifiedin the
General Specificationsfor Dai~ PlantsApprovedfor USDA Inspectionand Grading

4’ ,/--
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Service. The natural cheesejwhen ready for grinding,shall be properly
cleaned,free from all impurities,mold, rfnd rot, thick dry rind, paraffin,
cheese pests, soft spots,“saltspots objectionablesurfaceflavor or condition
which is unwholesomeor which will detract from the quality of the finished
product. Cheese made from unpasteurizedmilk may be used. All cheese used
shall be subject to USRA inspectionand grading.

3 . 1 . 1 . 1 Milk. The raw milk used in the preparationof the varietiesof
c“heeseor o~nal dairy ingredientsreferencedor specifiedin 3.1.1, 3.1.2
and 3 . 1 . 8 shall be drawn frcm cows in herds accreditedas tuberc@osis-free
and certifiedbrucellosis-freeby the U.S. Departmentof Agriculturej-or
herds that have passed an annual tuberculosistest and meet US12Arequirements
for an individuallycertifiedherd, or from cows in herds located in:

[1) A modified accreditedtuberculosisarea; and
(2) Either (a) A certifiedbrucellosis-freearea; or

(b) Modified certifiedbrucellosisarea; or
(3) An”area in the Process Of being accreditedor c@~ifted bY the ~;

in accordancewith USDA AgriculturalResearchServiceBulletin91-79.

The milk shall.bepracticallyfree frcm colostrum,fresh,wholesqe$ and nod
in appearanceand odor EU@ shallbe subjectto inspectionby the procuring
agency or duly authorizedrepresentative.

‘o 3.1.1.2 Grades of cheddarcheese. The interpretatidn”ofthe requirements
(descriptiveterms) for grades of naturalcheddar cheese shall be as defined
in the U.S. Standards for Grades of CheddarCheese. Before a blend is formed,
the cheese shall be USIIAgradedto petit the use of varlouscheese.charac-
teristicswhich will give the desiredcomposition,flavor,body, and texture
in the finishedproduct.

3.1.1.3 Cheddar cheese. Naturalcheddarcheese used in type 111, or when
comprisingall or a portion of types I> II and Xv} sh@~ confo~ to the
requirementsfor US Grade B or better. Cheddarcheese cured in bulk form
(commonlytermed bulk cheese)may be used providedit meets the requirements
of US StandardGrade or better as definedin U.S. Standardsfor Grades of
Bulk American Cheese for Manufacturing.

3.1.1.4 Other types ofcheese. One or more of the followingvarietiesmay
be used for types,I, II and IV - colby,washed or soakedcurd, or granular
and stirred curd.
Grade or better as
for Manufacturing.

&e cheese
definedin

shall conformto the requirements
U.S. Standardsfor Grades of Bulk

of US Standard
AmericanCheese

5
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3.1.2 creti, anhydrousmilk fat and dehydratedcream. These productsused
singly or in any combinationto standardizethe fat content,shall be free
from objectionableflavorsand odors. Cream may be fresh, frozen or in
plastic form and shall be pasteurized.

I

3 . 1 . 3 Pimientos. Pimientos,at the of use, shall have a deep, bright red
color, mild sweet flavor, shall be whole or in broken pieces, and shall be
firm and meaty.

1

3.1.4 salt. Salt shall be white refined sodium chlorideof food grade
quality,G fr6m extraneousmaterial.

3 . 1 . 5 Colori~. Coloringif used, shall be Annatto or any cheese or butter
color certifiedby the U.S. Food and Drug Administration.

I 3.1.6 ~sifyi w agents. Rmlsifying agents shall be those pemitted by
the Definitionsand Standardsof Identityfor Cheeses and Cheese Products
under the Federal Food, Drug, and CosmeticAct.

3.1.7 Acidifyingand mold inhibitingagents. Acidifyingand mold inhibiting
agents,when used, shall be those penni.ttedby the Definitionsand Standards
of Identityfor Cheese and Cheese Productsunder the FederalFood, Drug, and
Cosmetic Act. They shall not be used in amounts greater than permitted by
the Act. The use of mold-inhibiting cmponents shall be restricted to style
B product.

3.1.8 Optionaldairy and non-dairyingredientsfor use with type lV
pasteurized process cheese food). Other than ingredients permitted for use
with t~es I, II and III products (see 3.1.2 through 3.1.7) the optional use
of milk, Sldrnmilk, buttermilk cheese whey, cheese albumin and skim milk
cheese shall be in accordance with the referenced document in 3.1.6.

I 3.1.9 Water. The water shall be of a safe sanitary quality approved by
Federal or State authorities. It may be subjected to suitable chemical or
heat treatmentand snaii not impart undesirableodors or flavorsto,the
fini”she$product.

3.1010 Ctiina~ steam. Steam in direct contactwith the product shallbe
culinary steam. Culinarysteam shall be free from extraneous material and “

I
shall be of the quality described in Recommended Practices for Producing
Culina~ Steam for Processing,Miliiand Milk Products promulgated by the
National Association of Dairy Equipment Manufacturers. The flavor of the
steam condensate shall be bland and free from objec+,ionableflavors and odors.

I

The water for the generation of steam may be treated with boiler compounds

6
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which conformto the Food Ad~tives Amendmentof FederalFood, Drug, and ,
Cosmetic Act or a secondary steam generator used in which soft water is
converted to steam and ‘no boiler compounds used.

3 . 2 Preparation.

3.2.x Types.

3 . 2 . 1 . 1 Type I. Pasteurized process
comminuting and mixing one or more lots
into a homogeneous mass with the aid of
salt$ water, and with the incorporation

Americancheese shall be preparedby
of natural cheese as specifiedin 3.1
heat, with or without the additionof
of not more than 3 percent (based on

the weight of the anhydrousfozm) of a suitableemulsifyingagent. Cream
anhydrous’milkfat,dehydratedcream or any combinationof two or more of these
may be added to bring the fat contentto the requiredpercentagebut the
quantityof the fat derivedtherefromshall not exceed 5 yercent of the weight
of the pasteurized process cheese. Acidifying agents may be added.

3.2.1.2 TypeII. Pasteurized process pimiento cheese shall meet the re-
quirements of 3.2.1.1 except. that pimientos shall be added. The pindentos
shall be chopped or diced into small particles and shall be uniformly distributed
throughout the cheese. Rirnientosj other than those processed by commercial
sterilization procedure, shall be brought to a boil prior to addition to cheese.
The finished cheese shall contain not less than 0.2 percent by weight of
pi?niento solids.

3.2.1.3 Type III. Pasteurized process cheddar cheese shall meet the
requirements of 3.2.1.1 except that only cheddar cheese as specified in
3.1.1.3 shall be used in the preparation of the product. ”

3.2.1.3.1 Class 1, (see 4.2.7.2). Class 1 product shallbe made from a
Mend of cheddarcheesehaving a minimumweightedaverageage ofnot less than
h5 days. No lot of cheese in the blend shall be less than 20 days old and
cheese used in;the blend less than 30 days old shall not exceed two-thirds
of the weight of the blend. Acidifying agents shall not be used in the blend.

3.2.1.3.2 Class 2. Class 2 productsshallbe made from a blend of cheddar
cheese. Acidifyingagents shallnot be used in the blend.

3.2.1.4 Type IV.. Pateurized-process American cheese food shall be prepared
by comminuting and mixing, with the aid of heat, one or more lots of natural
cheese as s~ecified in 3.1 in addition to incorporating one or more of the
optional dairy and non-dairy ingredients of 3.1.8, until..theformation of a
smooth, homogeneous mass. Amounts of ingredients added shall.be in accordance
with the referenced documents in 3.1.6. Procedures shall be in accordance
with good industry practice and the finished product shall comply with 3.3.

7 I
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3.2.2 Pasteurization. Types I through III process cheese shall be
pasteurized by heating to not less than 158° F. and holding at such temperature
for not less than 30 seconds. Type IV process cheese food shall be given a
similar heat treatment except that ,aminimum temperature of 1650F. shall be
attained in the process.

3.2.3 Packagingtemperature. The process cheese$ other than style B$ shall
be packagedat not less.than150aF. Immediatelyafter filling and closing~
the containersshall be,i@vertedwith the final closure on the bottom side
of the package and shall”beso handled and stackedin such a manner as to
permit good ventilation’andair circulationaround the packages. The cheese
shall be cooled to atemperature of 100° F. or lessj within 24 hours or less,
from the time the cheese:ispackaged. Cans may be cooled in water; however
they shall be,completelydry prior to packaginginto shippingcases. Style
B cheese shallrepackaged soon after the slicesare fomed and cooled to below
&jOFe . .

-...

3 . 3 Ithxished product ’(all types).

3.3.1 Flavor. ,.,...

.&..
me I produ~~.shall possess a mild and desirable pasteurized process

@

cheese flavor+

Type II product shallpossess a mild and desirablepasteurizedprocess
cheese and pimiento flavor.

Type IIIpr6daSt shallpossess a pleasingand desirableflavor
characteristicof mild to medium cured cheddarcheese.

.~e IVprodu& shM.1 resembletype I flavor,but have a slightly
milder cheese flavor. “’

There shall be no more than a slightemulsifierflavor in any type of product.

3.3.2 Body and texture. .Thebody shallbe smooth,medium firm, and resil-
ient with practicallyno pinholesoropenings, except those causedby trapped
air. The ‘textureshallbe close and free from lumps or graininess,slice freely,
show no more than sligl@brittlenessor roughnessand shallnot break when
,,cut.Type.IVprodbct may have a slightlysofterbody than t~es I through
III. All types shall.melt substantiallyuniformlyand smoothly.

3.3.3 Color. The prbcesscheese shall.have a uniformmedium yellow to
“medi&norange color.

8
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3.3.1+ Finish and appearance. The process cheese and cheese food shall be
uniform in shape and size with practicallystraightedges and flat sidesg
except for canned cheese, slices shall separatereadilyand in whole slices
when removed from the primary container. The product,includingcanned che~se,
shall have dry surfaces,free from mold, cracks> or other surfacedefects.
The liner, wrapper, or pouch shall closelycontact the cheese on all surfaces
and shall entirelyenclosethe cheese. The wmpper, pouch, or can shall be
completelysealed in accordancewith good indust~ practice.

3.3.5 Analyticalrequirements. The finishedproduct shall compJ.ywith the
followinganalyticalrequirement(see 4.3.1):

Type I Type II Type III Type IV ,.

Moisture
(not more thnj... 40.0 percent 41.0 percent 40.0 percent 4 4 . 0 percent,’

Fat, moisture free basis
(not less than)... 50.0 percent 49.0 percent 50.0 percent 23.0 per-

cent ~

e pH, not less than... 5.3 5.3 5.3 5 . 0

S a l t , not more than... 2.5 percent 2.5 percent 2.5 percent 2.5 percent

Phosphataseactivity... ?/ ti ti 9

lJ Percent fatisonan’’as is” basis rather than on a moisture free basis.
y Less than lmicrogramper ml. ofcheese extract.

3.4 Handling,storage,and delivery. Finishedproduct stored for more than
one week prior to shipmentshall be promptlycooled and held at below 45° F.
(withno freezing)during subsequenthandling,storage,and delivery,the
temperatureof the styleA (canned)prcduct shall not be allowedto rise above
GoOF. Wyles B and C cheese shouldbe storedbelow L5° F. (with no freezing)
at all times to prevent cheese slices from sticking together.

3.5 Plant qualification. The product shall originate,be processed,handled,
packaged in plants which are approvedunder the USDA General Specifications
for Dairy Plants Approvedfor USDA Inspectionand Grading Service,and listed
by the U.S. Departmentof Agriculturein the documentstitled “DairyPlants

98
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Surveyed”and‘Approv&d.for.,~ Gr@ing Service”and approved for the finished
product described ink,his ‘spec$f~~ation or in plants. umeting the requirements
of hfI&s@u6?s:~~o&e .o? warehousing facilities for the finished product
for mil+-taryuse~still also mee~’tke .reqtirernents of P a L - s TD - u 6 2 ..... .. . ~ .. . , . .... . . > . . . . .... .. ., - . ... , ,: 3 . 6 , .F a e AT , F o o a ’ ~ . . , ‘

r u g r , . a n iCosmeticActi~ @deliveries shall confonu in>
everj;respect”to’theprovisiondf liheFederal”YFo@;Drugj and CosmeticAct
and regul&ion&’’pr&&lgate&thereunder. ;,:,“,,,.,,, . . ..,................,.... . ,“’,:...+.- .... .......’40”::.Qb M&cE~wsmNs ,..~

..,.

.. ..

.,,.

:,

.,

,.,
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4*2.2.2 For military agencies. The product furnishedunder this document
shall be unacceptable if not produced and stored in plants when currently
meet the qualification condition of 3.5.

4.2.3 Factory inspection. The passing as satisfactoryof any detail of
processingor materials shall not relievethe supplierof responsibilityfor
faultyworkmanshipor materialswhich may be discoveredat any time prior to
final acceptance.

4 . 2 . 4 f i n a l inspection. UiiLessothetiisespecified(see 5.5), final
inspectionshall be made at time of”deliveryat the ~nt of destin@ion.

4 . 2 . 4 . 1 Conditioninspectionof containers. The United States Standards
for Con~tions of Food Containerss~u apply for the conditioninspection
of the contairietiwhen inspectionis performedby the U.S, Ikpartmentof
Agriculture. (For applicablecriteriagoverninginspectionof containers
for the Military,see 4.2.9.2).

4.2.5 Basis for acceptante by the Government. The supplieris responsible
for offeringto the Governmentfor acceptanceonly those items that conform
to all contractualrequirements. The Governmentwill conduct quality confomanc~
inspectionsrequiredto determineacceptabilityof the componentsand finished

1“@,. product as follows.

4.2.5.1 Verify supplier’sinspectionand test records (see h.2.7.and4.2.8),
r as to compliance with the specification.

4.2.5.1.1 Select samplesof the finishedproduct and perform verification
inspectionsas directedby procuringagency (see 4.2.9).

4.2.5.1.2 When specifiedby the procuringagency (see 6.1) the supplier
shall furnisha USDA inspectionor gradingcertificateevidencingquality,
quantityand conditionas outlinedin procurementdocuments(see 6.1 for
note on small lot orders).

4.2.6 Inspection (for military agencies~. Sampling for inspection shall ‘
be perfomned in accordance with MIL-STI&105, except where otherwise .indicated

It

hereinafter.

4.2.7 Compcnentand materialinspection. In accordancewith 4.1 above>
componentsaridmaterialsshall be inspectedand tested in accordancewith all
the requirementsof referencedspecifications,drawings,and standards,unless
otherwiseexcluded,amended,modifiedor qualifiedin this specificationor
applicablepurchasedocument.

4.2.7.1 Inspection of milk and milk productsrn

I-1

*
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4.2.7.1.1 “Animal sources.
.,_Sas suPplying the milk-used
‘“ in 3.1.1.2 through s.1025are. .....

,..,.“ ~~De%enniimtion .of herd status

.,

Inspection shall be made to determine that
in the prepantion of the components specified
in ”di.sease-free .herds as specified in 3.1.1.1.
regarding tuberculosis and brucellosis shall

$..
,..,.;...? “:’be made by contractingtlie.nearestoffice”of.=theAgriculturalResearchService,...

‘~~~,,of the Animal Health Di+i.sion.,,:,,{;.,,:.- (LOcationof’t’’soff’icemaybe ascertainedj-:,..
1..,,:., by consulting,”thepublicationentitledI&ectoryof Meat and Poultry Inspection
,,..
I

,~~, EStablishment&j”’Circtits”andOfficias.)Nonconformanceto the.!....
abovereferenced requirementsshall be cause for rejectionof tlielot.

.,‘ !.# ~
--”” 4.2.7.1.*.kanatiqn..of milk and creamused in the manufactureof the cheese,j;;,..:;s,=--

::;,..c-omQohent. ‘Exthwltitioti.’:shall”bemqde to determinethat milk or cre~ (or both);.
.,. ‘“usedin the piqaratio+~@f’the cheese-meetsthe quality requ.itiments,.referenced..,,..-,,’.<.,...:: .,!...~::...,,.,.::;;....IQ 3.3.1. ~tezminati~~.of acceptanceof these products shall be 8Sce’rtained...

~~~”~i<.~ceivedj“ha&led a~:>rocessed in plants listed by theU.S. .Dep&rtment,....,,.
~,.,;~~:~~~~$.f’~ficdtmin the dbententitledj:’.. “DairyPlants Surveyed-andApproved
‘$$+>.,~~~~f@r”USDAGrading Servic~~;.aridlisted forthe.specific productsapproved.

““~:f::j~,,~opc~omaceto the above”rkferencedre,q@rements or plant(s)not listed:.::,
‘“‘::’’;’’~~~~”inthe.;:afo~entioneddocument’s@lJ.be’yaysefoi.kejectionof theinvolved.A+.,j...,i,i’.,-.“.;,,:~:.,.,..
~;,.”.:.+?..,,:%,.:,.;“,?,.&“iieesecomponentor firii.shedpr6ducttide thergf%m, as applicable....,~,:ru.,<.....,:~,.,.. ,., .,.4,<:,.>..-~ ,:,..,... ,-.

‘:,’~o,~rn7.”2kamifitlon ”i~’~cheesec~ponen~(s). ,.~ess cheese~~@nent(s~ is
..

,,;...,-.
~:””$;’$-i-:~~cc~~’edaildidentifiedby,,.aUWA g~decertifi’cate in accordancewith the:.:....
““-L7~:~-~gmde.~~fi@’=ments of~.1.1.22-s.l.l,;sand 3.1.l.h (as applicable),.,.. ..!.,.,
~$$?~j”~=?ldtoq” shalJ.be m,~~to.detemine compliancewith the flavo$ requirements.,,.:..
“+’fi’~$~~.o$a~b~er&ferencedpar#&hs.,:,--.:.- Each’lot of cheese shall be “kpiesentedby,: ,2::.,.,,;...,<.-x?a.c~e’ese-t ntiber and Zlateof manufacture. At least one cheese plug d~~.,~.:y>~-.,.,,.::....:
~~~~~,;~{.:~f-’.~,,represefitiativesau&e.ofcheese from “eachvat (lot) to be used in the
“x:”:;:-$,~;~l,6~.c’’ifiedblends.shall bq.-examhed for flavor,..Noncompliance o?.agY lot of”.’:>.......--,.>!
j:;,~.:~~:~~.heesgwith,,,t~e.USDA-flavorrequirements +A@l be cause for reje.c.X+@of the :
:~.-~~;~>~{ri~~~f&d’c@p@nent lot or ’finisfied::processcheese made therefromy.:j.,asapplicable~,.<.,,- .,~,.:,......;~.yi,+..:f<p:>,::::i:~.:;: --:,,., .. ....~., .’. ,,...:..~-zl<?.,,,,,.-.,,.. ,, ,...... -..,:.’.’,’:-....,-‘:hs?.~.~- titiination c,f’cre.am;pirnientos;salt, coloring,

‘,.
..,..., emulsifying,,,.....,...,,, agents,

“a’@_@~’f.yingand”m’oldinhibiti~g agents.:’~em’.appl,icable,c.onfoxmiinceof these
,.::$~j:?+~;.=sS?mPQPerifst~~h.e ‘requi$~meritso.f.3.l.2through,3.1.8as concernsidentity,:

“?~;’i-(~n$)~t~~e~ification, etc.’)”;shalibedet&@ned by examination,,ofpertinent”
j;~;:;;~:~ab&~#j-invoiceS.orother.validdOCUC@+S. In addition,each ofthe ingredients
.-,<,...,y:.~::~::...:,.. shall‘-be...,ex~nedorganolepticall.y}“asnecessary,todetermine conformanceto.5~&##. - .

the.q~~icable coriditionrequirernents.ofthe above referencedparagraphs.“.’,.,.#,#,<.);:.,,.,.,-., .:-.-.:
..’.:~”’”~e:smple.:.tit, for examinationshall be approximately1 pound of each ingredient............,.!“:.,.:-V,:,7-,.\.:.,,::’,’.-.:!’.,............,,...dxcept..colori~J,emulsifying, acidifyingand mold inhibitingagents for which ,,<.,::..,.,. ;., ,,.,.,
,;;...,the,”smjles~,~be approximately bounces. k%e s~ple units sha~ be drawn,“...+!:,

~f,rom’~each”’of-fivecontainers or ali containers if the lot contains less than“...;.’.:,.,..’”’--”‘.,.:,,;..:!,,’-<., ~.-,...:::~,:,qontainers.......>. NonConfonnance to one or more.identityor conditionrequirements.:=.,. ..s~allindicatean unaccep”tableingredient(s)and use of such shall be cause
:... for rejectionof’,theinvolvedend “item...:; ,,..-.?,. ,. 12

...... ....:...,..,,...
... .
‘,

,.:.
:!..’.: ... -,.

1:..’.
..,.,.,,... ., ~’J

.,.

, ..

“o

1
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4.2.7.4 Water. Certified
>r municipalityin which the
eating that the water supply
for review by the Government
compliancewith 3 . 1 . 9 .

c-c-291F

semiannuallaboratorytest reportsfrom the state
plant is located or the Federal Government,indi-
is of a safe sanitaryquality,shall’beavailable
inspectorand may be acceptedas evidenceof

4.2.7.5 Examinationof boiler compounds(when applicable~. Conformanceof
boiler compoundsto the identityrequirementsof 3.1.10 shall be ascertained
by examinationof pertinentlabels, invoicesor other valid documents. Non-
conformanceto the above referencedrequirementsshall be cause for rejection
of the involvedlot of finishedproduct.

4 . 2 . 8 Procedures,formulation,controlsand paclmgingtemperature. Mess
otherwisespecified(see 6.1) examinationshallbe perfozmeclduring processing
to determinecomponentand fommlation requirementsof 3 . 1 a n d 3 . 2 a d w i t h -
the processingrequirementsof 3.1.1, 3.1.10 and 3.2 as concernscleaning of
cheese component.p~or to grindingand blending,the effect of culinary steam
(when used) on flavorsand.odorsjpr@aration, age blend of cheese (see
3.2.1.3.1),heat treatmentof pimientos (whenapplicable),pasteurization, \
packagingprocedures,coolingand all other relatedprocedurespertinentto
the operation. All applicablecontrol data (temperature,time, age, form-
ulation records,etc.) shall be maintained. Noncompliance,as determinedby
examinationof the recordsor actual exaniination,shallbe cause for rejection

o of the involvedlot of finishedproduct.

4.2.9 Finishedproduct inspection.

4.2.9.1 For civil a~encies.

4.2.9.1.1 Containerinspection. lamination of the exteriorconditionof
c“onl%inersand labels and markings shallbe in accordancewith proceduresout- “
lined in the U.S. Standardsfor Conditionof Food Containers. (See purchase
contractfor type and size primary and shippingcontainerand for any special
labelingand marking requirements).

4.2.9.1.1.1 Lot size. & inspectionlot shall be one car lot or less
convertedto number of primary containersof process”cheeseto be inspected
at one place at one time. More than one productioncode may be included in
the lot if the number of cases from each code representedin the lot is known.

4.2.9.1.2 Examination for net wei@t} exterior and interiorcondition of
container, and product characteristics. Sampling plans shall be in accordance
with the following procedure: ‘Iheappropriate minimum .samplesize designated
in table I shall be formedby drawingone sampleunit per shippingcase
selectedproportionatelyfrom the productioncodes representedin the inspec-
tion lot. The applicableacceptance(At) and rejection(Re) numbers are given

13
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in tableI at the intersectionof the samplesize(s)row and the appropriate
AQL column. Classificationof defectsfoundduringthe examin&tionshallbe
in accordancewith tableXII,V and VI.

TABM 1. 8Sngle iwnnpling@.ana
lhmll&rof-primary l@lirnum ““-For Minimum
containersin the” sample .,table sample For tablesV and VI
.. ‘insp.lot size” : III size Major otal

“a 4QLI:0 &

AcRe Ac Re Ac Re

l-limo. . . 9 0 ‘ 1 6 U l :
1201-6000... 9 0’1 01

“R
3’

6001And over... 29 ’23 12 67

~ Lot with one or more defectshallbe rejected.

4.2.9.2 Examinationof end item (formilitaqyagencies). Classificationof
defectsfoundduringexaminationshallbe in accordancewith tables111 through
Vandx.2.g.2.l through 4.2.9.2.s. The examinationcriteria for the above refer-
enced tables shall be as shown in table II. The acceptable quality levels (AQLs) -
shall be expressed in terms of percent defective for table 111 and in terms of
defects per hundred units for tables IV and V. o

TABLE II. End itemexaminationcriteria
Lot size

Inspection Sample expressed AQLs
Table’ level unit in MajorA MajorB Minor Total

111 s-3 1 primary Primary 2.5 -
container containers

n? I 1 primary Primary 0.25 1.5 4.0
container containers

v s-2 Contents Primary” Y l.O - 4“0
and 1 pri- containers
mary con-
tainer

I

I - / See foot note ~ to table V.
14
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..

....,,,,..

...
.,,

.TA& XII.”~~”&tin&** fir @e*WekgM” 1/,.. ....
.Category ~

.,,
Defect .,., . . .

,...
.. ‘,

201 Qverohe-pound: “ ““ ;... ..
,..~etyei#rt’2.O.pe~ent.,ormore under specified
““’weight.,Y ,..,,

202 ., One-poundor under:

, Nktweight - 500 p&nent or more under specified
Weigpt. g

~ L@ shall be’”rejectedifsampledataindicatel otatieragenetweight”is
less than &pecif~edrietweight.

~ Repoft,tonearestl/bounce.
~ Repofito nearest l/8,0unce. “

TABLE IV. Examinationofwrapplng and carton

Category Defect Wrapping Carton

101 Incompletelysealed, x-
tear or hole.

. 1 5 1 Wrapping material does x
not atiere very \-
tightly to product
surface. g-

152 Not clean. x x

153 Nomenclaturemissing, x x
incorrector.illegible.

201 Other requiredlabel x x
informationmissing,
incorrector~
illegible.

~ Not applicable to level C packaging or style Bproduct.

15
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4

TABLE V. Examinationfor product characteristics 1/

Category Defect I
!9ii3EA&iE!Q!wEz

I 1 0 1

151

201

152

202

153

I 154

155

1 5 6

157

203

204

A

Presence of foreign material such as, but
not limitedto, paint, glass, dirt, wood,
metal, insect(s),insect part(s),etc. ti

Color mottled,wavy or streaked.

Color not a uniformmedium yellow to medium
orange.

Not smooth,medium firm or resilient.

Presenceof recognizableopeningsor pinholes
(exceptthose causedby trapped air) (see 3.3.2).

Texture loose knit and not free from lumps
or graininess.

,More than slight brittleness or roughness.

Does not slice freely or breaks when cut (has
crumbly tendency).

Not unifonu in shape and size with practically
straight edges and flat sides (not applicable
to canned cheese).

Presence of mold,
defects.

Sticky surface.

Presence of large

cracks or other surface

sectionsof pimientosor
pieces not uniformlydistributed(type II
only)●

More than slight emulsifiedflavor (bitter,
rancid,ast~-ingentoxidizedor unclean).

16
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%W.LEV. E%z@iWtiOn of’ product g~~r~&@~~~~~~~ 1/ (cone) . ’ ‘, “:’:,,y::~;?:”:.

category ‘
:;,.-, ‘.,.,.,

Mfect . :“,.......
. ..., ,,.... .....,:,..,,.....

Major A“ Major B ~nor , ““
., -fit;,.,,.!:;,“t,,..,,”-“ ‘:.-.,, ,,

.,
....”’.~:.:... ..,.

1 5 9
: . ,

I
1’ Cheese slices (as applicable]do not se~rat+: . .,”’

readily or as whole slices, .... ......

Product does not melt tif’~~’~d Smoq. ; ‘“.
(see 3.s.2]. ., ,.

1 6 0

,,

2 0 5
. , . ,. . .Not a mild~ desifiblepasteuriz~prwess ‘~,

* cheese”flavor.
.,,.,,.,.

.>,’.”;.”.:

..
,.

..,,
206 ‘Mot a mild, desirablepastetized process cheese “’ ~’ :

=“’. and pimientoflavor. .,..,.
,.. .,... ~.‘....... ,.

207 Not a @eaSiXlg and desirableflavor, .. :’ ‘,,’’’”J.....
M Ii~.,; characteristicofuiild,~omedium cured, : ‘ “.,,:,‘“”-’
~ ‘.cheddarcheese. ,.. ..,,,.L,.,,,.,

.... .... .- ,.,

,... ..
...... , ,,.,

— ,,.,,“* /“

,.

20/3”’
,.,. .,,.. .. .,, ,.,....... .. ..:.,Cheese’flavor,notslightlymilder than th%,’:’”~”’:,,~j:<.,

~&Iv, , characte.ri,stic,oftne 1. “,: , :,-,: .+,
only y

.. . ...
.’, .“.’...<

... ... ....,.”;..
,.. , . ‘r ‘, ,:<;’..,; ..,’

Y“.,. A standard. cheese tri$r plug.of cheeseat 50°-700F. shall be drawq f%om’ ~’,~*’,.:.::..~.~
each sample ~it. -For sliced cheese~ 3 s$ices.of’cheese shall be selec~ed~~,,::~~.: !~.
frOm.eaCh sample .-t (E?:,outer,slices and one center Slice). “:’ . ,,.,:’

.. . ,., .,,,,..,:’
,.

Presenceof this major.A defenct’’~halibe cause for rejectionof the ““”..~<v‘.,”’.,,
:.-.

involvedlot offini.shedproduct. .:,... .,,,...:.’,.“.,.. ,,.,,.,... ~4<’.,’.. ;*.,*,.....~
&htly’softer body,.thant~s I,t~&@~’’:~~:,.:...:-;:

,................. .,:,,,..

.. .. .
,9 ..’ w. . =-

Type IV cheese””foodmayhave &
111. ~~ ....

,. .,

. .-

17’” ,..
.

.,..
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,.

:... ... s. .:... ..
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TABLE VI. Examination for interior packaging characteristics
(can interior) 1 (for civil agencies)

Category Defect

Minorw—

101 Minimum residual vacuum less than specified.

Can liner (P aper :

102 Top} bottom} or body liner missing.
103 Not covering product.
104 Not as specified.
105 Dirty or stained.

Interior coating (when required :

106 Not as specified.
107 Ntissingor incomplete.

201 Blistered, flaking, sagging or wrinkled.

3./ Packaging characteristics. (Can, interior .
A

The can and contents shall
be allowed to reach a temperature of 750+5 F. A puncture-type vacuum
gauge shall be used to measure residual vacuum. Add one inch of vacuum
to the gauge reading for each 1,000 feet above sea level at which the
determination is made.

h.2.g.2.l Examination for packaging, liners, interior coating, packing
and shipping container, vacuum, labeling} and marking (for cans only).
When packaging, packing, ant shipping container, lining, interior coating,
vacuum, labeling, and marking are requi~ed tc be in accordance with PPP-C-2g,
examination of these requirements shall be in accordance with the applicable
paragraphs and tables of that specification.

4.2.9.2.2 Examination of shipping containers (for containers other than

d“ When shipping containers firerequired to be in accordance with
PPP-B-636, the filled and closed shipping contairlershall be examined in

,’—--’o
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. . accordance,with..the.examifition c’riteria.containedin.the appendixto that”
specific<ation,.-,Itiadtitionj.the,,foQtii:&,defects~shallbe added to the

.....’‘,tab~ef,of.ex@.~~~Oni ~ “:..; ‘,;,y~:,~~,,,~”“, ~ ,,~
....... ,..:. ,.. ,,.,.. \ ::? ‘,..,...,..: ‘“”” ,.

~d~r::::&~g:*i:*:ssiw)” iriioi$lete;’;oq:*qe&i:ble”O;’.‘
~“Minor:; (Z)’’.,Net”~,we~&t70~}c8@omorethanan’56poiinds~jasini$catedby

“<’”~-rn@@d’n@~ei”~to ;i:’’,,~;..’”.-, ;.:”n’”’~.;,,, “
... (2)’’’@*&e~erit~ot ass~cifi~~0,”,,., “.;, .- :;’ “ ..

..:',.(~)."',~~flrier'rein~o~ed.yith .o~her'th~nO-~~~&U~.C s$~ppiM.,.
!.:...”.... -.,: ““ok-pressure-sensitiveadhe~ive,fi@ment,.reinforced.:tapesj~~~.. ., .-..

‘asapplicable - . ~.....:,..:;’;:s.,..:.,“.,,,,.
.'::,.~~$v~Ssi&c~pboar~:.P$:Pf+n~: ~~&;.SWc~~<&~j:@S~P~licable.

,.

.... ..... .,.,:(J.“”~-ssiw pressuR ”sensi~lve”ta@oveF..sWtichirig~,”asapplicable.... ,.-..\+::.’:.. ..... , .,.. ,. ,,

;.,-”.
t,’,

.,, .
,..

.

. . .
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4.3 Test methods. Examination and test procedures which differ from
I those specified herein, unless otherwise excepted, may be used by the

supplier if they provide a quality assurance equivalent to that specified:
If the Government contracting officer determines that such procedures and
controls do not provide, as a minimum such quality assurance, the supplier
will use the procedures set forth herein. In case of dispute as to ex-
amination or test results, the procedures specified herein will govern.

4.3”.1 Test procedures.

4.3.1.1 Chemical analyses. lhless otherwise specified (see 6.1), chemical
analyses, if required by purchaser, shall be made in accordance with the
Official Methods of Analysis of the Association of Official Analytical
Chemists, Chapter: Dairy Products, Section: Cheese.

Test Method

Milkfat Fat
Moisture Moisture-MethodI
%it Total chlorides
Phosphatase~/” Scharer Rapid Method
PH ~/ ElectrometricMethod

~ ~ Standard Methods for .he Examina_ti.onof Dairy Products.
~ Offical Methods of Analysis, Chapter: Yeverages, Malt Beveragesj and

Brewing Materials, Section: Beer; Method: Hydrogen-Ion Concentration
(pH)-Official final Actiot,Electrometric Method.

5= PREPARATION FOR DELTVERY

5.1 Packaging. The p~oduct shall be packaged in accordance with level
A, B or C as specified (see 6.1).

5.1.1 Canned cheese (type 111, class i only)> levels A or C. The type
III, class 1 cheese, in the-~an size specified (see 5.1) and in accordance
with net weight requirements of ta-ole’111shall be packaged in accordance
with the level A or C requirements c: PPP-C-2~ f’ai-:.helevel specified
(see 6.1). The can shall.be fully lined (top: bottom and body) with vege-
table parchment or a suitable parchmentized cr grea:~e-proofwet-strength
paper. The filled and sealed can shall kve a rcsidaal vacuum of 5 inches
when tested in accordance with PPP-C-29.

.>( .,

.- .,

i
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TABLE VI,I. Can @fze, net contents

Can size Net contents .’

6 0 3 by 700 7 pounds
300 by 200 6-1/4 ounces
300 by 106 4 ounces

5.1.2 Wrapped and cartoned cheese and sliced cheese. Wrapped, cartcm.ed
and sliced cheese shall be packaged in accordance with level B or C$ as
specified (see 6 . 1 ) .

5 . 1 . 2 . 1 Level B. The product shall be packaged in accordance with
...

5.1.2.1.1 or 5.1.2.1.2, as applicable.

5.1.2.1.1 Wrapped and cartonedcheese. Commercialpackagingin units of
.-, 8 ounces,1 pound, 2 pounds or 5 pounds of the product,a6 specified(see 601)}

e
,, \ will be acceptableprovidedthe cheese is completelysealedin the orginal

,’ pack@ge into which it was filledjand the packagematerialvery tightly.
adheresto the product surface. The pouch shall be over-packagedin a
commercial carton.

S.1.p.l.p Sliced cheese. Commercialpackagingof long ribbon slices in
5-or 3-poundunits, and individualservingslices in either 3 to 5“poundqr
4 to 16-ounceunits of the productjas specified(see 6.2)9 will be acce~table~

5.1.2.2 Level co The product shall be packagedto affordadequate
protectionagainstphysicaldamage during shipmentfrom the supply source ~~ .
to the first receivingactivity. The suppliermay use his standardpractice ‘, ~~ ,,
when it meets.this requirement.

5.2 Packing.-The product shall be packed in accordancewith level A?
B or C> as specified,(see 6.1). .,

:,.’
5.E!.l Canned cheese,levels A, B and C. The canned cheese shall.be ‘“ ~ , ~ :

packed in accordance with the level A, B or C requirements of PPP-C-Pg, as ““..,. .. ,;
specified (see 6.i). .,. .’.‘+.’.,,..
5.2.2”Wrapped and cartonedcheese and slicedcheese, The w~pped and “ ~;;:“-~

cartonedcheese and slicedcheese shall.be packed in accordancewith level
B or C, as specified(see 6%1).

,,‘,.
Style RSC and FOL containers’may be top ‘“”~:~~:,

opening or end.opening. ~d openingcontainersshall have flutes,parallel“ < J “-’..:’
to the score line of the opening?.

>..,..,.,,.
,:.:.’ ;,..,....

@

,..,::i....’;;,.......,...:,...::~... . ’21 .’ ...+.-. :,.,..-...,.... .‘.. . .... -,,,. .,-....”+,....’.. ,.,.. ‘.,.,,,,,, ..,.,, . . . ,,,,“.’3.’ .,, ..’ ., .,:..: ........,, ,.
,,- ‘....,... ..,.. ..-.:..... .,. :;,.,..,,,, .:.,..,, .. ... . ., ., ,. :....,. ., ,,.. -.,
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5 . 2 . 2 . 1 Level B. The product shall be packed in accordance with 5.2.2.1.1
or 5.2.2.1.2, as applicable. Alternatively, closure of the four flaps on
each of the two opposite faces of the top-opening style RSC box may be
accomplished by making the flaps ,alongthe longer edge of the box opening
the inner flaps and those along the shorter edge the outer flaps when in the
closed position,

5.2.2.1.1 Wrapped and cartoned cheese. Not more than 56 pounds of the wrapped
and cartoned cheese shall be packed into a snug-fitting fiberboard box,
constructed, closed and reinforced in accordance with style RSC or FOL V3C,
V3S or V4S of PPP-B-636.

5.2.2.1.1.1 When specified (see 6.1 and 6.3), the container specified in
5.2.2.1.1 shall be reinforced with nonmetallic strapping or pressure sensitive
adhesive, filament reinforced tape in accordance with the appendix of
PPP-B-636, except that two reinforcing bands may be used, one lengthwise
and one girthwise.

5.!i?.2.l.Z?Sliced cheese. Not more than 56 pounds of sliced chees’e shall
be packed into a snug-fitting fiberboard box, constructed, closed and rein-
forced in accordance with style RSC-L or FOL-L, V3C, V3S or V4S of PPP-B-636.
When flaps are closed by stitching, the packages of sliced cheese shall be
protected from the stitches with a chipboard pad placed between the stitches
and the packaged cheese. The pad shall have the same dimensions as the
interior of the container with a minus tolerance of not more than 3/16-inch.
The packages of sliced cheese shall be protected from stitches in the
manufacturer’s joint by placing a strip of pressure-sensitive tape over the
stitches;

5.2.2.1.2.1 When specified (see 6.1 and 6.3), the s~pping container sPeci-
fied in 5.2.2.1.2 shall be reinforced with nonmetallic strapping or pressure-
sensitive adhesive, filament reinforced tape in accordance with the appendix
of PPI+B-636.

5.2.2.2 Level C. The shipping container shall be in accordance with
Unifono Freight Classification Rules or National Motor Freight Classification
Rules, as applicable.

5.3 Labeling and marking.

5.3.1 Civil agencies.

Drug and
5.301.1 Ikllt containers. Labeling that complies with the Federal Food,

Cosmetic Act and regulations promulgated thereunder i.sacceptable.

22
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5.3.1.2 Shippingcontainers. Shippingcontainersshallbe marked in
accordancewith FED-STD-123. The followingadditionalprecautionarymarking
shall appear on top of the shippingcoritainer:

KEEP REFRIGERATED
(BELOW 45@F. )
DO NW FREEZE

5 . 3 . 2 Military agencies.

~5.3.2.1 ’Labeling.
t
‘ 5.3.2.1.1 Cans. Cans of the product shall be labeled in accordance with
mL-L-1497. —

5.3.2.1.2 Wrapped and cartoned cheese and sliced cheese. L&beling in
accordance with 5.3.1.1 is acceptable.

5.3.2.2 Shipp%ng containers. Shippingcontainersshall be marked in
accordancewith ~-STD-129. The followingadditionalprecautionarymarking
applicableto stylesB and C only shall appear on top of the container:

KEEP REFRIGERATED

@ (BELOW45° F.)
DO NOI!FREIZE

\
6. NOTES

6.1 Orderingdata. Purchasersshould selectthe preferredoptions per-
mitted herein and includethe followinginformationin procurementdocuments:

(a)
(b)
(c)
(d)

(e)

(f)

(g)
(l-i)

Titlej numbqr, and date of this specification.
Type and style of product required (see 1.2).
Class of type III product required (see 1.2, 3.2.1.3).
When verification testing for analytical} in-process, and
component examinations may be waived on small lot orders
(see ‘4.2.s.1).

When USDA certificates of quality, quantity and condition are
required (see 4.2.s.1.2).

When in-process examination is nGt required by civil agencies
.(see 4.2.8).
When chemical analyses are not required (see 4.3.1).
Size”of unit required for commercially packed product (see

5.1.2.1.1)0
Levels of packaging” and packing reqti’red (see 5.1 and 5.2).
Weight and can sizes required (see 5.1.1).
When packing specified i.n 5.2.2.1 .1.1 or 5.2.2.l.2.l”is required.

23
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6.2 Productinformation.The productsdescribedin this specification
are used in variouskitchenpreparationssuchas cheesesauces,souffles,
grilledcheese”sandwiches,casseroles,etc. All typesmelt more readily
on the grillor othersourceof heat than doesnaturalcheese. The flavor
intensityresultingfromthe meltdowqof the processcheeseand cheese
food,thoughnot as greatas with the natural,mildlycuredcheesenevertheless
has a high degreeof acceptability.

6.3 For militaryagencies. Basedon conditionsknownor expectedto be
encounteredduringshipment,handling,and storageof the specificitembeing
procured,the contractingofficershouldselectthe appropriatelevelof
pack in accordancewith the criteriaestablishedin AR 700-15,NAVSUPPUB
470}AFR 71-62MCO 4030.14Dor DSAR 4145.7}as applicable.

6.4 packing specifiedin 5.2.2.1.1.1or 5.2.2.1.2.1is intendedfor
transfer at sea operations and specific overseas operations.

6.5 Destinatioriinspection (for civil agencies only~. When the’finished
product has been inspected and passed at point other than destination,the
contractshouldrequirethat the productbe inspectedat destination,for
conditionand quantityonly. Unlessotherwisespecified,suchinspection
shouldbe made by the receivingfacility. However,inspectionfor quality
may be made by the procuringagencyor a duly authorizedrepresentative
when deemednecessaryto verifycontractcompliance.

6.6 Award of contract for the product specified in this doc$ent will be
limited to plants known to maintain the required sanitaxy conditions of 3.5
(seealso 4.2.2).

Custodians: Preparing activity:

Army - GL Army - GL
Navy - SA
Air Force - 45 CivilAgencyInterest:

Reviewactivities: VA
HEW

AmIy - ~ GSA
Navy - MC, MS
DP-SS

*U. sG0V~NMw7mwING0 FFIC~ 1974-713-167/1954

Project No. 891o-o319

fTdersfor this publicationare to be ??acedwith GeneralServi?esAdmin-
istration,actingas m agentfor the Su~winte7@xh of Wxwments. See
section2 of t’-isspecificationlx obtairextraccpiesand oter documents
referencedheretn. Price30 centseach.

~~
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SPECIFICATION ANALYSiS SHEET
I
$ormApproved
Dud@ Bureau No. 22-R2SS

NSTRUCTIONS: Thie sheet is to be filled out by personnel, either Government or contractor, involved in the
me Of the ●pecificntion in procurement of products for ultimate use by the”Departmentof Defenee. Thle sheet
s provided for obtaininu information on the use of this specification which will hour. thet strltsblo products

:sn be procured with. a minimum amount of delay and ●t the Iaest cost. Comments snd the rotum of this form
will be epprecioted. Fold on tinee on reverse ●ide, staple in corner, and ●end to V@Pui$W ●Ctivit Y. ~mmewtl
md suggestions submitted on this form do not constitute or imply ●uthorization to wake ●y portion oftti
wferenced document(s) or serve to emend contractual requirements.

\PCCIFIC ATION

Cheese And CheeseFood,Process,Pasteurized C-C-291F
hGAN12A710tIt

Clrv ANO ST ATti CONTRACT NUMOC@

1

MATERIALP* OCUUEOUMOCnA
o OIRECT QOVCRNMCNT CONTRACT o ●uacoNTn AcT

!. MAS ANY PAW OF TMC $PECIFICATII)N CR@ATEO pR08LEMS OR RgalRaO $rnTEt!pnETA7iON 1?! •~c-~
MEW USE?

A. GIVC PAR AaRAPH NUM~tiR ANO WOn OING.

0. RECOMUENOATIONS FOR CORRECTING Tklt! OEFICICNCIES

2. COMMENTS ON ANY SPECIFICATION REQuIREMENT CONSIOEREO TOO RIGIO
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