Downloaded from http://www.everyspec.com

MIL-B-44360(GL)
17 February 1989

ThlS specification is approved for use by the U.S. Army Natick Research,
elopment, and Lnglneerlng Center, Department of the Army, and is

“V“lldble for use by all Departments and Agencies of the Department of
Nafoanca
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1. SCOPE

1.1 Scope. This specification covers shelf stable bread in flexible
pouches for use by the Department of Defense as a component of operational
rations.

N

APPI.TCARI.E DOCITIMENTS

AR L RS ANSMAL LAY ANTNANSLIIAN A VT

|

2.1 Government documents.

2.1.1 gpecifications, standards, and handbooks. The following specifica-
tions, standards, and handbooks form a part of this document to the extent
specified L‘reln. Unless otherwise specified, the issues of these documents

itad in t+h

i
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solicitation (see 6.1).

Beneficial comwents (recommendations, additions, aeletlonS) and any
nart i nant Aara ok h marr e 1 e e +hi A Py T
W.I. CAlITIIL ARS

: ; 1A
ta which may be used lu improving this document should
; .S. Na 'k Research, Develorment, and Enaine
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Improvement Proposal (DD Form 1426) appearmg at the end of this document
or by letter.
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DISTRIBUTION STATEMENT A. Apbhrov for public release; distribution is unlimited.
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SPECIFICATIONS
FEDERAL
L-P-378 - Plastic Sheet and Strip, Thin Gauge, Polyolefin
QQ-A-1876 — Aluminum Foil

UU-B-36 - Bag, Paper (Grocers)

PPP-B-636 - Boxes, Shipping, Fiberboard
STANDARDS
FEDERAL
FED-STD-595 - Colors Used in Government Procurement
MIT.ITARY
MIL-STD-105 - Sampling Procedures and Tables for Inspection
by Attributes
MIL-STD-129 - Marking for Shipment and Storage

(Unless otherwise indicated, copies of federal and military specifications,

standards; and handbooks are available from the Standardization Documents

Al NS s TAviaaaluwraT Lo wAmil wiC owilu

Order Desk_ Building 4D, 700 Robbins Avenue, Philadelphia, PA 19111-5094.)

2.1.2 Other Government documents, drawings, and publications. The
following other Government documents, drawings, and publications form a part
of r_ms document to the extent specnlect herein. Unless otherwise specified,

+hna +h ~lAaa 2
wlic .LDDI.ICD are UI\JDC bJ.LW .ul ulc bUJ..Lb..Lu:lLLUIl.

ENVIRONMENTAL PROTECTION AGENCY (EPA)
National Primary Drinking Water Regulations

(Copies are available from the Office of Drinking Water, Environmental
Protection Agency, WH550D, 401 M Street, S.W., Washington, DC 20460.)

U.S. DEPARTMENT OF HEALTH AND HUMAN SERVICES. U.S. FOOD AND DRIG
ADMINISTRATION (FDA)

i

Federal Food, Drug, and Cosmetic Act and regulations promulgated
thereunder (21 CFR Parts 1-199)

l(‘nrnnq are availabhle from the Surnerintendent of T\nrvunnen{—c’ 11.S. Govermment

Prlntlng Office, Was ington, DC 20402-0001).
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DRAWINGS
U.S. ARMY NATICK RESEARCH, DEVELOPMENT, AND ENGINEERTNG CENTER
13-1-0178 - Bread, Shelf Stable, For Meal, Ready-To-Eat, Rectangular
Shape, Figure 1
13-1-0179 - Bread, Shelf Stable, For Meal, Ready-To-Eat, Bun

Shape, Figure 2

maGWaiiyo &LT

Development, and Engineering Cente
01760-5017.)

(Conies of drawinas are availahle from + 11.Q9. Avms Naticlk o
L i o a ATV AL AARs AN A do \TBLL Sl AN Jenle mlll’ AWAL L l\sambll,
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2.2 Non-Government publications. The following documents form a part
of this document to the extent specified herein. Unless otherwise spec1fled
the issues of the documents which are DOD adopted are those listed in the

icann nf +tha TYINTAQQ ~id+ad in +ha anli~idabdan Thlacoa ~Athasm i on creo—~d £33

4AO0UT UL UIICT LAAUIOY LililLTU 111 Ui dulriciuallivil. 11LTOD ULIICLIWLD b-] J.L.LW

the issues nF documents nnt ]_1q1-pd in the DODISS are the issues of the
1gsues of qocuments no 1S DODISS are the 1ssues of the

AOAC INTERNATIONAL

Official Methods of Analysis of the AQOAC International

{Arn ]l ication for coniec chnild ha :Mmccoﬂ to i—‘hn ANAT Tntornatinsnal 1111
\ rw-l. A NA L\ ANJA \JVV-LOO WINJUALAA Ve UwoAL Py W o &% dilLClLiKaLA\ViKad r A LA L
North 19th Street, Suite 210, Arlington, VA 22209.)

fAronl i ~atriAn FAar ~Aamdac ohar 1A e adAdwacoad - A Ammmend ~vam Aciommd oad 32 e ~AF
\Apprilidaliuvil LUL LUPILITO OIVULU X8 aulLcOoocu U SV HNIKCL 1! 1 AOSODUC 1ALl 1 OL
Cereal Chemists, Inc., 3340 Pilot Kncb Road, St. Paul, MN 55121.)
AMERICAN SOCIETY FOR TESTING AND MATERIALS (ASTM)
D 1238 - Flow Rates of Thermmoplastics by Extrusion Plastometer
D 1505 - Density of Plastics by Density Gradient Technique
I 88 - Seal Strength of Flexible Barrier Material

o}

(Application for copies should be addressed to the American Society

Testing and Materials, 1916 Race Street, Philadelphia, PA 19103- lli‘,ﬁ.

S Py

NATIONAL ACADEMY OF SCIENCE

fArenliatrinn Far caning ahaild ha addrncand +~ +ha Narinanal Aradaom s Draoo
\M}LLbabLull LVUL D\ILJ.LCD DIIVULU U QUL TOOTU LU LT 1v\aLsaiuviial M.lc:uy rLcDD,
2101 Constitutio enue. N.W.. Washinagton. DC 20418.)\
£101 Constitution aAvenue, N.W., washington, DC 20418.)
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(m!]—(l‘nverm{ent standards and other nublications are normal 1_y. available

from the organizations that prepare or distribute the documen These
documents also may be available in or through libraries or Qt__her informa-
tional services.)

2.3 Order of precedence. In the event of a conflict between the text of
thlS document and the references cited herein, the text of this document

w1

takes precedence. Nothing in this document, however, supersedes applicable
laws and requlations unless a specific exemption has been obtained.

aid 1tteygiild )4 S 250

3. REQUIREMENTS

3.1

to firs

irst article. When specified (see 6.1), a sample shall be subjected
article inspection (see 6.2) in accordance with 4.4.

(sd g

3.2 Ingredients. All ingredients shall be clean, sound, wholesome, and
free from foreign material, evidence of rodent or insect infestation,
extraneous material, off-flavors, off-odors, and off-colors.

3.2.1 Flour. The flour shall be matured, bleached, enriched, hard wheat
flour which will produce a product in compliance with 3.5. Alternatively,
arr o

unenriched flour may be used provided the egquivalent enrichments required in

the Standard of Identity for Enriched Flour (21 CFR, Part 137.165) are added
at the time of Droduction of the finished product. The flour used for
preparation of the dough shall have a protem content of not less than 12.5
percent and a maltose content of not greater than 0.2 percent. Amylolytic
enzyme activity, as determined by the "falling number" method, shall not
exceed 240 seconds. Flour not meeting protein requirements but otherwise in
compliance may be supplemented with vital wheat gluten to the required

protein level

e~ ais AT VT4 e

3.2.2 Water. Water used for fornulation and washing shall conform to the
National Primary Drinking Water Regulations.

3.2.3 Shortening. Sh ortemng shall be refined nydxogenated cottonseed or
a il or a canbination of both and shall have a stability of not less

100 hours as determined by the active oxygen method (AOM). Shortening
used for greasing dough trough dough pieces, or baking molds shall conform
to the above requirements.

3.2.4 Glycerol. The glycerol shall comply with the Food Chemicals Codex.

3.2.5 Yeast. Yeast shall be good quality commercial active dry baker's
f

Caomressed or crumbled veast mav be used

yeast. Compressed crumbled yeast may used.

3.2.6 Salt. Salt shall be noniodized, white, refined sodium chloride,
with or without anticaking agents.



Downloaded from http://www.everyspec.com

MIL-B-44360A
2 " " Toerwael ul £2 man [4 41 NPy eV e 2 L2 e =l T T L e e e LA A o o 0% A __
Jd.<./ HUiSiltlier. 11e amiiSillier Snaiil Suc. 5€ IdLLly aCla esters
creomlxyzsing with +hao '~ia NfF Fodoral RomilariAane 7121 AED Dawvt+ 179 OEQ\ and
LAAIg/L Y 4ily WAL LT LUUT Ul 1TUTLGl RSyuUlLQLdUlo (4l Wiy ALl 174.000) aisa
shall be limited to sucrose ester stearate having an HLB number of

3.2.8 Gum arabic. Gum arabic shall comply with the Food Chemicals Codex
and shall have been produced from a solution of gum arabic which has been
spray dried.

3.2.9 Calcium sulfate. The calcium sulfate shall comply with the Food
Chemicals Codex.

3.2.10 Xanthan gum. Xanthan qum shall comply with the Food Chemicals
Codex.

2 A 11 Pl RUR, T Y. R | PRSP, R . ' FUR Tt Y LS 23 111 — L .
Jeloell LD1C ClU, eliCapsulald . nriCapsuiatea 50rpilc acCla snail canply
with +ha FAand Mhamicale Ondaw MMha ancranciilatad enrhis~s aniAd cehall ~Aancict AF
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50 + 2 percent sorbic acid and 50 + 2 percent vegetable oil. The vegetable

oil shall have a melting point of 152°F to 158°F (see 6.6).

3.2.12 Cream flavor, artificial. The cream flavor shall be a white to
off-white powder or liquid having a characteristic odor and flavor (see 6.4).

2 2" 17 Thmde v e 2 onenn  womaala v de Prer iR, R s | Then mmensuee ]l mdeacd snmd v uoudonmn  mmomaabe de A
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shall consist of 50 + 2 percent potassium sorbate and 50 + 2 percent
partially hydrogenated vegetable oil. The hydrogenated vegetable oil shall

have a melting point of 152°F to 158°F (see 6.7).

3.2.14 Vital wheat gluten. Vital wheat gluten shall be a cream to tan

colored powder produced from wheat fiour by drying freshly washed gluten

rsrmd s s dicsanc 13 E LI~ AamdTer Ve o emnacacwra i cridal Alhaceaedmonl d L vee AL
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1 Yo
when rehydrated, it shall be capable of formi
Vital wheat gluten shall have a protein content ( )

71.0 percent, total carbohydrate content not more than 15.0 percent, a
moisture content of not more than 6.5 percent, fat (by hydrolysis) of not
more than 6.5 percent, and ash not more than 1.0 percent.
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basis.

3.3.1 Preparation. The bread shall be manufactured by the sponge and
dough method or any other method yielding an equivalent product. The dough
shall be formulated from the following ingredients in the proportions
specified:
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I .m‘ﬁdwlent Percent by weight
Flour 1/ 50.53
Water 1/ 28.96
Shortening 8.50
Glycerol 6.34
Yeast 1/ 2/ 2.25
Salt 1.29
Emulsifier 1.00
Gum arabic 0.50
Calcium sulfate 0.25
Xanthan gum 0.25
Encapsulated sorbic acid 3/ 0.10
Cream flavor 0.03

1/ The percent by weight of flour, water and yeast may be adjusted if
necessary to compensate for in-plant processing humidity and temperature
corditions.

When compressed or crumbled yeast is used, the percent by weight shall be
adjusted to assure compliance with finished product requirements.

[ )
~

Encapsulated potassium sorbate may be used in lieu of encapsulated s
aC1d The percent by weight of encapsulated potassium sorbate shall be
0.133, the difference in percent by weight shall be adjusted by

subtracting the appropriate weight from the flour.

%)
~N

3.3.2 Preparation of dough. Commonly used dough improvers, yeast foods
and/or dough relaxers are permitted when necessary. The sucrose ester
emulsifier shall be dry blended with the flour. All ingredients shall then

ALY AR =i =T

be combined and sufficiently mixed to develop the dough.

3.3.3 Proofing and dividing. The mixed dough shall be sufficiently
proofed. The proofed dough shall be divided into pieces of sufficient weight

2L £ DS PR, . B

to assure compliance with finished product net weight requirements.

3.3.4 Baking. The proofed dough shall be fully baked until the exterior
is a uniform, typical bread crust color corresponding to the bread color
labeled B in the photographic standard provided to the contractor and
inspector, USDA, FGIS. The bread shall be baked in rectangular molds, which
may be tapered top to bottom for ease of depanmng Alternatively, the bread
shall be baked in a typical hamburger bun configuration. The finished bread
shall approximate the size and shape of figures 1 or 2.

3.4 Packaging methods. An interim or continuous method may be used.

3.4.1 Interim packaging method. The bread shall be placed into heat
sealable polyethylene or other FDA approved food packaglng material for an

il AD

interim period not to exceed 48 hours prlor to repaCKaglng in accordance with
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5.1.1.1. The fm-peraf_v of the bread at the time of interim package filli

shall be not less than 80° nor greater than 120°F. The interim packaged
bread shall be stored at a temperature not less than 50° nor greater than
90°F. Bread that was prepared, baked, and packaged using a completely
automated system shall be handled in such a manner that will ensure product
integrity during shipment and holding. Only FDA approved food packaging
materials shall be used.

K

g

3.4.2 Continuous method. One unit of bread and one package of an FDA
approved oxygen scavenger shall be placed into a pouch in accondance with
5.1.1.1. The temperature of the bread at the time of pouch filling shall be
not less than 80° nor greater than 120°F.

3.5 Finished product requirements. The finished product shall camply with
the following requirements:

a. There shall be no foreign materials such as, but not limited to,
dirt, insects, insect parts, hair, wood, glass, or metal.

b. There shall be no foreign odor or flavor such as, but not limited
, burnt, scorched, moldy, rancid, sour, or stale.
c. There shall be no color foreign to the product.

o=

d. No individual pouch shall contain less than 1.8 ounces of product.

oxygen content in an individual pouch shall be not greater than

The
n 12 AQ lmcconme Leamen b2 ol e o T 2
UVed chbcuL GLLU.L 40 NnoOurs .L.Luu L.UIB OI beallng.

f. Each pouch shall contain one intact unit of bread and one intact
packet of oxygen scavenger.

g. The water activity for an ind(i‘vidual pouch shall be not greater
than 0.90 when measured at 25*C.

h. The units of bread shall meet shape, dimension and appearance
requirements as specified in figure 1 for the rectangular shaped
bread and figure 2 for the hamburger bun shaped bread

i. The bread crust shall have a uniform brown baked bread color
without being excessively light or dark.

b The bread crumb shall bhe white to off

ita
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k. The texture of the bread shall not be excessively dry, crumbly, or
excessively moist and gummy.

1. The bread shall show no evidence of dense crumb compression
streaks.
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3.5.1 Palatability. The finished product shall be equal to or better than
the approved preproduction sample (see 6.1) in palatability and overall

appearance.

3.6 Plant qualification. The product shall be prepared, processed, and
packaged in establishments meeting the requirenents of Title 21, Code of
Federal Regulations, Part 110, "Current Good Manufacturing Practice in
Manufacturing, Processing, Packaging, or Holding of Human Food", and the

blant sanitation requirements of the appropriate Government inspection
agency.

3.7 Federal Food, Drug, and Cosmetic Act. All deliveries shall conform in
every respect to the provisions of the Federal Food, Drug, and Cosmetic Act

Para e [N S P R . R

auu Leyuiallus Prom uilgarea L.nereunuer.
4. QUALITY ASSURANCE PROVISIONS

4.1 Contractor's responsibility. Inspection and acceptance by the USDA
shall not relieve the contractor of obligation and responsibility to deliver
a product complying with all requirements of this specification. The
contractor shall ensure product compliance prior to submitting the product to
the USDA for any inspection.

4.2 Inspection and certification. Product acceptability shall be deter-
mined by the USDA. The USDA will determine the degree of inspection and
supervision necessary to ensure compliance with the requirements of this
specification.

4.3 (Classification of inspections. The inspection requirements specified
herein are classified as follows:
a. First article inspection (see 4.4).
b. Quality conformance inspection (see 4.5).
4.4 First article inspection. When a first articie is required (see 6.1),

it shall be mspected in accordance with the quality assurance provisions of

this specification and evaluated for overall appearance and palatability,

Any fallure to conform to the quality assurance provisions of this specifica-
tion or any appearance or palatability failure shall be cause for rejection
of the first article.

4.5 Quality conformance 1nS‘rJec1:10n. Unless otherwise specified, sampling
for inspection shall be performed in accordance with MIL-STD-105.

4.5.1 Component and material examination. In accordance with 4.1,
components and materials shall be examined in accordance with all the
requirements of referenced documents unless otherwise excluded, amended,
modified, or qualified in this specification or applicable purchase document.

(o]
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4.5.1.1 Ingredient and component examination. Conformance of ingredients
a g ifiad i

and components to identity, condition, and other requirements gpecified in
3.2 shall be certified by the 1ngred1ent supplier or ingredient manufacturer,
and compliance be verified by examination of pertinent labels, markings, U.S.
Grade Certificates, certificates of analyses, or other such valid documents

acceptable to the 1nspect10n agency. If necessary, each 1ngred1ent shall be

examined organoleptically or inspected according to generally recognized test

methods such as the standard methods described in the Official Methods of
Analysis of the AOAC International and in the Abbroved Methods of the
American Association of Cereal Chemists, to determlne conformance to the
requirements. Any nonconformance to an identity, condition, or other
requirement shall be cause for rejection of the ingredient or component lot

or of any involved product.

4.5.1.2 pouch material certification. A certificate of campliance may be
accepted as evidence that the characteristics listed below conform to the
specified requirements.
Requirement
Material requirement paragraph Test procedure
Thickness of films 5.1.1.1.2 and As specified L-P-378
5.1.1.1.3 except that a machinist's
micrometer may be used
provided that its gradua-
tions and accuracy con-
form to the requirements
of L-P-378
Aluminum foil thickness 5.1.1.1.2 and \s specified in QQ-A-1876
5.1.1.1.3
Laminated material identi- 5.1.1.1.2 and Laboratory evaluation
fication and construction 5.1.1.1.3
Color of laminated 5.1.1.1.2 Visual evaluation
material

4.5.1.3 Unfilled preformed pouch certification. A certificate of
compliance may be accepted as evidence that unfilled pouches conform to the
requirements specified in 5.1.1.1.2. When deemed necessary by the USDA,

Py SRk R S W TR -SCE B RO, R

led preformed poucnes for seal sr.rengcn shall be as
1
i e

4.5.1.3.1 Unfilled preformed pouch seal strength testing. The unfilled
pouches shall be tested for seal strength in accordance with ASTM F 88,
except that the testing speed shall be 10 or 12 inches per minute. Machines
that apply the tensile load to the test specimen by movement of the upper or
lower clamp may be used. Test specimens shall be cut 1/Z or 1 inch in width

o
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and to a length suitable for proper mounting. The lot size shall be
expressed in pouches. The sample unit shall be one unfilled pouch. The
sample size shall be the number of pouches indicated by inspection level

S-1. Three adjacent specimens shall be cut from each of the three sealed
sides of each pouch in the sample. The results shall be reported to the

4.5.2 In-process examination. In-process examination shall be performed
to determine conformance to the formulation, processing, pouch filling, pouch
seaung, and packaging requirements. Any nonconformance revealed by actual

examination or by review of records Cf formulation or of other valid
M Yy

4.5.3 Pouch leakage examination. The filled and sealed bread pouch shall
be examined for leakage by submerging in water contained in a desiccator or
other suitable container under a vacuum of 15 inches of mercury (atmospheric
pressure 29.9 inches) for at least 30 seconds. A leak is indicated by a
steady progression of bubbles. Isolated bubbles caused by entrapped air are

not considered as signs of leakage. Any pouch with one or more leaks shall
be classified as a major defect. The lot size shall be expressed in pouches.
The sample unit shall be one filled and sealed pouch. The inspection level
shall be I and the AQL, expressed in terms of defec per hundred units,
shall be 0.65.

4.5.4 Filled and sealed pouch examination. The filled and sealed pouches
shall be examined for the defects listed in table I. The lot size shall be
avnracoand in nani~shao Mha camila yamids ahall la Ana Fi11ad and caalad i~k
TAMLTOOTU 111 PJULILIICO » 41T Odlijps/iT UWilL 2liAdlld AT VIIC Ll1liTJU aid dDTalcTu Wubllo
The inspection level shall b and the AQL, expressed in terms of defects

Category Defect
Major Minor
101 Not clean 2/
102 Tear, hole, or open seal
103 Evidence of delamination 3/

[
()
>

1 width less than 1/16 inc

1T 1A RAisan Asntitnenire ETL RATA werddébe Mo downca T'ha firmina rdawnca

a

tranacrictn
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TABIE I. Filled and sealed pouch defects 1/ (cont'd)

Category Defect

Major Minor

105 Bag has foreign odor

N1 Thri Ann AfF AnlaminadiAn 2/

LAVES ALV AUCIILT VI uUcCc.LiAiuixkacaiwuvil o7

202 Required labeling missing, incorrect, illegible,
or that smudges

203 Closure or top seal extends into or below tear
notch 5/

204 Tear notch or serrations missing or does not
facilitate easy opening

205 Seal width less than 1/8 inch, but greater than
1/16 inch

1/ Arver arri Aan~a AfF inaort A» wrdant Snfactkatrian ahall ha ~anan FAar wadacd 3 An

X/ AAlly TVIUTIILT UL 1IIDTuUL UL LUACIIL 1liiToulLglLlvil dlialld WV LQQuoT i1ul LCJC\al—.LUII.
of the lot.

2/ Outer packaging shall be free from foreign matter which is unwholesome,
has the potential to cause pouch damage (for example, glass, metal
filings, etc.) or generally detracts from the clean appearance of the
package. The following examples shall not be scored as defects for
unclean:

a. Foreign matter which presents no health hazard or potential pouch
damage and which can be readily removed by gently shaking the package or
by gently brushing the package 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).

ator annta
A LALS = S UH\J‘—OO

3/ Delamination defect classification:

Major - Delamination of the outer ply in the pouch seal area that can be
propagated to expose aluminum foil at the food product edge of the pouch
after manual fiexing of the delaminated area. To flex, the delaminated

]
h

nran ahzl1l o halAd hatrsan +ha dhimmh and fAarafinanr ~AFf oa~rh hand widh
dréd Sridlil O nNeid OeTweel Ui€ UIUio aika 10reringer 01 eaci naika widi
hoth thumbs a orefina ouchina each other. The delaminated area
potn thumps ana Ioreringers touching eacn oLher. 1he delaminated area

11
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shall then be rapidly flexed 10 times by rotating both hands in alterna-
ting clockwise-counter clockwise directions. Care shall be exercised

pouch material. After flexing, the separated outer p hall be asped
between the thumb 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 thumb and forefinger, a number two stylus shall be inserted into

the delaminated area and gentle lifting force applied against the outer
ply. If separation of the outer ply can be made to extend to the product
dge of the seal with no discernible sistance to the gentle lifting,

the delamination shall be sco as a major defect. Additionally,
delamination of the outer ply in the body of the pouch that is able
propagated beyond its initial borders is also a major defect. To
determine if the delaminated area is a defect, use the following
procedure: Mark the outside edges of the delaminated area using a bold

,_:m
(0] :8

permanent marking pen. Open the pouch and remove the contents. Cut the
pouch transversely not closer than 1/4 inch (+ 1/16 inch) ‘mm the
the

area. The pouch shall be fle;

+
delaminated ar 1all ted in the
using the procedure described above. Any propagation of the delam.mated
area, as evidenced by the delaminated area exceedlng the limits of the
outlined borders, shall be scored as a major defect.

Minor - Minor delamination of the outer ply in the poucn seal area is
e AT A mrmAd SAlAaTT Al e AT At I L Ad maw A mad s A fndd coca T
alLlLopLaivic alj Iiall JIOU D2 CldadddSlliled ad a HULIIOL U.ELELL u.[LLEbb J.L
extends to within 1/16 inch of the food product edge of the seal. All
other minor outer ply delamination in the pouch seal area or isolated

spots of delanunatlo;\ in the body of th uéh that do not propagate when
flexed as described above shall be classified as a minor defect.

4/ The effective closure seal is defined as any uncontaminated, fusion

bonded, continuous path, minimum 1/16 inch wide, from side seal to side
onal +ha rvemerde e ~mn1l Ter vAanT A~
oTal ul Iﬂ o P.L uuu\.t::.‘.: Q 1 lﬂLlll:.' L-J.ba.l..l.y =4

5/ Applicable to preformed pouches only.

4.5.5 Net weight examination. The net weight of the filled and sealed
pouches shall be determined by weighing each sample unit on a suitable scale
tared with a representative empty pouch. Any individual net weight of less

than 1.8 ounces shall be classified as a minor defect. Results shall be
reported to the nearest 0.1 ocunce. The lot size shall be expressed in
rxmc*_hes- The sample unit shall be one filled and sealed pouch. The

hundred units, shall be 2.

4.5.6 Product examination. The filled and sealed pouches shall be condi-

A~ e e o . ; o
tioned to 70~ to 80~F and examined for the defects listed in table II.
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contents of one pouch. The inspection level shall be S-2 and the AQL,
expressed in terms of defects per hundred units,; shall be 1.5 for major
defects and 6.5 for minor defects.
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TABLE II. Product defects 1/ 2/

Category Defect

Major Minor

101 Oxygen content in pouch exceeding 0.3 percent 3/
102 Pouch does not contain one intact unit of bread and
one intact packet of oxygen scavenger
103 Bread crumb color not white to off white 4/
104 Texture of bread is excessively dry, crumbly, or
excessively moist and gummy
105 Bread shows evidence of dense crumb compression
streaks 4/
106 Tear, hole, or open seal in oxygen scavenger packet
107 Presence of stress cracks in the aluminum
foil 5/ 6/
201 Pouch contains a unit of bread that does not have
the required shape, appearance, or dimensions
(see 3.3.4) 17/
202 Pouch contains unit of bread that does not have
crust color as specified
1/ The presence of foreign material (for example, dirt, insect, insect

parts, hair, wood, glass, or metal), foreign odor or flavor (for exanple,
burnt, scorched, moldy, rancid, sour, stale), or foreign color shall be
cause for rejection of the lot.

Product not equal to or better than the approved preproduction sample in
palatability or overall appearance shall be cause for rejection of the
lot (see 3.5.1).

Filled and sealed pouches shall be tested for oxygen content not less
than 48 hours after sealing. Oxygen content testing shall be in
accordance with any USDA approved test method.

To inspect for this defect, cut bread units in half along the length from
top to bottom.

13
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5/ To test for stress cracks the inside surface of tray-shaped body

CXY L
shall be placed over a light source and the out81de surface observed for
the passage of light. Observation of light through the bag material in
the form of a curved or straight line greater than 2 mm in lenqth shall
be evidence of the presence of stress cracks in the aluminum foil.

6/ Applicable to form-fill-seal pouches only.

7/ Bread shall be considered in compliance with the specification if not
more than any two corner radii of the baked bread do not fill the
dimensions specified to within 3/4 inches of the right angle corners (see
figure 1). Slightly concave, convex or irregular bread surfaces shall
not be cause for rejection provided all other end item requirements are

Py 2 e T VAEY mamad AN

met (see figures 1 and 2).

4.5.7 Pouch closure seal testing. The filled and sealed pouches shall be
tested in accordance with ASTM F 88, except that the specimen holding clamps
shall be spaced 2 inches apart prior to testing and the testing speed shall
be 10 or 12 inches per minute. Machines that apply tensile load to the
specimen by movement of the upper or lower clamp may be used. The test
specimens shall be cut to a length suitable for proper mounting. Three

adjacent specimens, 1/2 or 1 inch wide shall be cut from the closure seal of
each pouch in the sample. The average seal strength of the closure seal
shall be calculated by averaging the test results of the three test specimens
cut from that seal. The results shall be reported to the nearest 0.1 pound

per inch of width. The lot size shall be expressed in pouches. The sample
unit shall be one filled and sealed pouch. The sample size shall be the
number of pouches indicated by inspection level S-1. Any individual test
specimen or average closure seal strength failing to meet the requirements of
5.1.1.1.2.2 or 5.1.1.1.3.1 shall be classified as a major defect and shall be

AR et e e ol e A III.AJ A bbb UURA WDINAL L O
cause for rejection of the lot.

4.5.8 Water activity testing. Eight filled and sealed pouches shall be
selected at random from the lot regarclless of lot size. Water activity shall

be determined not less than 4 days but not more than 14 days after baking to
allow moisture equilibration in the product. The pouched product shall be
individually tested for water activityv in accordance with the Official

Y QULUULilUGT T Wa i walilT wva s

Methods of Analysis of the AQOAC method 978.18, using an electric hygrometer
system self temperature controlled (at 25°C) or an equivalent instrument.
The sample unit shall be a specimen from the center of the bread. The
results of each Aw (water activity) determmination shall be reported to the
nearest 0.01. Any test result failing to conform to the requirements in 3.5
shall be cause for rejection of the lot.

4.5.9 Shipping container examination. Shipping containers shall be
examined for defects in assembly, closure, and reinforcement (when
applicable) in accordance with the appendix of PPP-B-636. In addition, the
following defects shall be classified as follows:

14
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or: National stock number, item description, contract number, or

date of pack, markings missing, incorrect, or illegible.
Cushioning material missing or not as specified.

Minor: Number of pouches not as specified.
Pouches not packed flat in layers.
Other required markings missing, incorrect, or illegible.
5. PACKAGING

5.1 Preservation. Preservation shall be level A.

5.1.1 Level A.

5.1.1.1 Unit packs. One unit of baked bread and one unit of an FDA
approved oxygen scavenger substance (see 5.1.1.1.1 and 6.5) packed in a spun

bonded high density polyethylene pouch measuring 1 inch by 2 inches or less
when laid flat, shall be unit packed in a preformed pouch or form-fill-seal
pouch as specified in 5.1.1.1.2 or 5.1.1.1.3, as applicable, Bread that has
been interim packaged (see 3.4.1) shall be not less than 50° nor greater
than 90°F when unit packaged into pouches.

5.1.1.1.1 Oxygen scavenger packet. The oxygen scavenger shall be FDA
approved as suitable for use with food. The oxygen scavenger packet shall be
resistant to the migration of oil, moisture and scavenger components (see
6.5).

‘éfonnec"“" pouch. The prefonnea”" d pouch shall be fabricated from
k v mAlermtbherl Ana £41 Taminatrad A Audbawicd A ~mad Al
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to 0.00035 inch thick aluminum foil which is then laminated to 0.0005 inch
thick polyester. The three plies shall be laminated with the polyester on
the exterior of the pouch. The complete exterior surface of the pouch shall
be uniformly colored in the range of 34079 through 34087 or 24052 through

Y
-r
’CJ‘

24087 or 30045 through 30118 (excluding 30109) or 10045 of FED-STD-595. The
material shall be suitably formulated for food packaging and shall not m\part

nrl +ha rnrachi+ had narlad Mha ma+ard
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evidence of delamination, degradation, or foreign odor when ._eat sealed
fabricated into pouches.
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5.1.1.1.2.1 Preformed pouch construction. The preformed pouch shall be a
flat style pouch having inside dimensions of 5 inches wide by 6-5/8 inches
long (+ 1/8 inch). The first dimension is measured at the opening of the
pouch between the heat sealed sides. The pouch shall be made by heat sealing
three edges with 3/8 inch (+ 1/8 inch) wide seals. The heat seals shall be
made in a manner that will assure hermetic seals. The side and bottom seals
shall have an average seal strength of not less than 6 pounds per inch and no
individual specimen shall have a seal strength of less than 5 pourds per inch
when tested as specified in 4.5.1.3.1. A V-shaped or C-shaped (half round)
tear notch at least 1/32 inch deep, located 1 to 1-1/4 inches from the top

[
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or bottom edge of the pouch, shall be made in one or both side seals. Tt

1
distance between the inside edge of the tear notch and the inside edge of the
seal shall be at least 3/16 inch. One side of the open end of the pouch
shall be provided with an extended or foldover lip, extended not more than
1/8 inch (+ 1/16 inch) to facilitate opening and filling. Tear notch
location shall be measured fram the top or bottom of the pouch, excluding the
extended or foldover 1lip.

5.1.1.1.2.2 Preformed pouch filling and sealing. One baked bread unit and

one package of oxygen scavenger shall be placed into the pouch in a manner so
as to avoid contamination of the closure seal area. The filled pouch shall
be closed with a continuous heat seal not less than 1/4 inch wide. 1If
tnexmal lmpulse or combination (heated curved bar with thermal impulse)
be acceptable.

~ A ~AF +ha
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used, any seal width from 1/8 to 7/16 inch will
saa "‘

i+t
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pouch. The average seal strength shall be not less than 6 pounds per linear
inch, and no individual test specimen shall be less than 5 pounds when tested
as specified in 4.5.7.

1.1.3 Form-fili-seal pouches. The form-fill-seal pouch shall consist
ormed tray-shaped body with a flat-sheet, heat sealable cover or a

— + —cth arad
tray-shaped body with a tray-shaped heat sealable cover. The tray-shaped

body and the tray-shaped cover shall be fabricated from a 3-ply flexible
laminate barrler materlal consisting of 0.0009 inch thick orlented
polypropylene bonded to 0.0007 inch thick aluminum foil with 10 pounds per
ream pigmented polyethylene and bonding the opposite side of the aluminum
foil to 0.003 inch thick ionomer or a blend of not less than 50 percent
linear, low density polyethylene and polyethylene. The linear low density

DO nort i 1211 ha +h o~ ~F
polyethylene portion of the blend shall be the copolymer of cuny.cuc and

octene-1, having a melt index range of 0.8 to 1.2 6/10 minutes in accordance

with ASTM D 1238 and a density range of 0.918 to 0.922 G/CC in accordance

with ASTM D 1505. Alternatively, 0.0005 inch thick polyester may be used in

place of the oriented polypropylene as the outer ply of the laminate. The

flat sheet cover shall be made from the same 3-ply laminate as specified for

the tray-shaped body or tray-shaped cover, except that the aluminum foil
e s
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1.2, The lammates shall be sultabl formulated for food
packaglng and sha 1 not impart any odor or flavor to the product being unit
packed.
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5.1.1.1.3.1 Form-fill-seal pouch construction. The tray-shaped body and
the tray-shaped cover shall be formed by drawing the flexible laminate
material into an appropriately shaped cavity. The flat cover shall be in the
form of a flat sheet of the barrier material taken from roll stock. One unit
of baked bread and one unit of FDA approved oxygen scavenger substance (see
5.1.1.1.1) shall be placed into the tray-shaped body of the pouch. Pouch

closure shall be effected by heat sealing the flat cover or the tray-shaped

|._A
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cover to the tray-shaped body along the entire po perimeter. Tt id

CIl

dimensions of the pouch shall be 5-3/8 by 5-3/4 inches (+ 1/4 inch). 'I'he
closure seal shall be not less than 3/16 inch wide. The closure seal shall
be free of entrapped matter (bread crumbs, moisture, etc.) that reduces the
effective closure seal to than 1/16 inch wide. The closure seal shall have
an average seal strength of not less than 6 pounds per inch of width and no
individual specimen shall have a seal strength of less than 5 pounds per inch

ch s ered to
least

~~

>y _ )1 2% 1 Ty e d
{see 4.5.7). (Each seal made on the form—fill-seal machine is consi

be a closure seal.) A V-shaped or C-shaped (half-round) tear notch

1/32 inch deep, located not more than 1- 1/4 1nches or 1ess than 1/4 inch from
the outside corner of the pouch, shall be made in one or both side seals.

Alternatively, if the pouch has serrated edges, the serrations may be used as
tear notches provided that the serrations are located to effect easy opening

in the machine direction of the Dag Lamlnates, the serrations are snarp (no

v~ At A A PR ey s AAd-tn
plastic tailing exists), and the serration depth and the minimum seal width

at the serrations are in accordance with the notch requirements. The sealed
pouch shall not show any evidence of material degradation, aluminum stress
cracking, delamination or foreign odor when heat sealed into pouches. The
filled and sealed pouch shall not leak when tested in accordance with 4.5.3.

m C)..

| 9%

5.1.1.2 Intermediate pack. When specified (see 6.1), 12 unit packs of
bread shall be packed in an intermediate paper grocer's bag conforming to
type I, grade A of UU-B-36 Each han shall be closed by foldi ing the open end

securing it with pressure sensitive tape A conform.mg grocer's bag may be
shortened lengthwise to facilitate assembly provided adequate closure is
maintained and the bag meets the requirements of 5.3.2.

5.2 Packing. Packing shall be level B or C, as specified (see 6.1).

5.2.1 Level B packing. Eight bags (96 pouches) of bread, intermediate
packed as specified in 5.1.1.2, shall be packed in a snug-fitting fiberboard
shipping container conforming to style RSC, grade V3c of PPP-B- 636. The
inside of each shipping container shall be fitted with two fiberboard
partitions, each scored to form four individual cells. The layers shall be
separated by a full length and width fiberboard pad. Partitions and pads

) Q¥ Pava | £ +ha 3al +h ) 22T M harm oahall A =T Aac~nadd
shall be fabricated of the same material as the box. One 0ag sndaii Oe piaceq
within each cell. The inside dimensions of each shi rplng container shall be

23-1/16 inches in length, 13-13/16 inches in width, and 12-1/2 inches in
depth. Each shipping container shall be closed in accordance with Method V
of PPP-B-636.

5.2.2 Level C packing. Forty-four pouches of bread, unit packed as
specified in 5.1.1.1, shall be packed in a snug-fitting fiberboard shipping

container conforming to style RSC-L, type CF, variety SW, grade 175, class
domestic of PPP-B-636. Each shipping container shall be closed in accordance

with PPP-B-636.
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wu:h pennanent ink in large letters of black, purple, or similar dark
contrasting color with the following information:
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clearly printed with per.manent ink in 1arge letters (m.mlmum 1/2 1nch tall)
of black, purple or similar dark, contrasting color with the following
information:

(Name and address of producer

5.3.3 Shipping containers. Shipping containers shall be marked in
accordance with MIL-STD-129.

£ | V' g0 nlad
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(This section contains information of a general or explanatory nature that
may be helpful, but is not mandatory.)

6.1 Acquisition requirements. Acquisition documents must specify the
1

following:

a. Title, number, and date of this specification.

b. 1Issue of DODISS to be cited in the solicitation, and if required,
the specific issue of individual documents referenced (see 2.1.1
and 2.2).

c. When a first article is r.equlred (See 3.1, 4.4, and 6.2).

d. Provisions for approved preproduction samples (see 3.5.1 ard 6.2).

e. When intermediate packing is required (See 5.1.1.2).

f. Level of packing required (see 5.2).

6.2 First article. When a first article is required, it shall be
inspected and approved under the appropriate provisions of FAR 52.209-4. The
first article should be a preproduction sample. The contracting officer
should specify the appropriate type of first article and the number of units
to be furnished. The contracting officer should also include specific

instructions in acquisition documents regarding arrangements for selection,

inspection, and approval of the first article.

6.3 Sucrose fatty acid. Sucrose fatty acid ester S-1670, supplied by
Mitsubishi International Corporation, 520 Madison Avenue, New York, New York,
was found to be satisfactory for the production of the bread units.

18
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6.4 Artificial cream flavor. Artificial cream flavor R-7752, produced by
the Haaramann and Reimer Corporation, Springfield, New Jersey, or product no.

330225, produced by Felton Internatlonaliﬁ Brooklyn, New York, were found to
pmv1de satisfactory flavor notes.

6.5 Oxygen scavenger. Oxygen scavenger suitable for the purpose may be
obtained from the Multiform Desiccants, Inc., Buffalo, New York. Other

approved oxygen scavengers may be used.

6.6 Sorbic acid, encapsulated. Encapsulated sorbi

Van Den Bergh Foods, Inc., Lisle, Illln01s, meets the requirener_l 3. .il
and performs satisfactorily in this product.

6.7 Potassium sorbate, encapsulated. Encapsulated potassium sorbate
manufactured by Balchem Corporatlon, Slate Hill, New York, meets the

b AF 2 92 172 anA Fav=t ot oafa $Ixr 1T Fhic menchad-
J.c\iu.u.uucuw Ol S5.4.10 a&aa pc.l..u.u.um aab.l.bx.a.bt.u.l.;.l.y 4111 Liil> pruauce.

6.8 Subiect term (kev word) listing.

Combat field feeding
Operational rations

0O VN mcmemmt L emmmn emcame = a0 Al f em el ende $ omca ey meomm camde ccememal 2o Al

0.2 Llidallijes LLIUll PLev.ious J.bbut:.‘. lvmgllld novac 101 ar IOL usea 11l 5
revision to identify changes with respect to the previcus issue due to the
extensiveness of the changes.
Custodians: Preparing activity

- = A -

Nlaews _ COA

1 v 20

Air Force - 50 (Project 8920-0545)

Review activities:

Army - MD, QM
Navy - MC
DLA - SS

19
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