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This specification is approved for use by all Departments and Agencies of
the Department of Defense.

1.2 C(Classification. The product shall be of the following types, as
specified (see 6.1):

— ~~T1 ad 129
Yellow cake with chocolate crumb topping

- Chocolate cake with vanilla crumb topping
- Marble cake with toffee crumb topping
Devil's fudge cake with coconut topping

- Spice cake with vanilla crumb topping

- Coffee cake with cinnamon crumb topping
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2.1 Government documents.

(o)
o5

which n in \g nen ould
addressed to' U.S. Army Natick Research Develcmnent and Engineering
Center, Natick, MA 01760-5018 by using the Standardization Document
Improvement Proposal (DD Form 1426) appearing at the end of this document
or by letter.

AMSC N/A FSC 8920

DISTRIBUTION STATEMENT A. Approved for public release; distribution is unlimited.
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2.1.1 Specifications, standards, and handbocks. The fcllowing specifica-
tions, standards, and handbooks form a part of this document to the extent

LN, SLQINCIRS A2 IR R? LOLH

specified herein. Unless otherwise speci fled the issues of these documents
are those listed in the issue of the Department of Defense Index of
Specifications and Standards (DODISS) and supplement thereto, cited in the
solicitation (see 6.1).

j 2,228 1o Q0L

FEDERAL
PPP-B-636 - Boxes, Shipping, Fiberboard
MILITARY
MIL-L-1497 - Labeling of Metal Cans for Subsistence Items
MII.-1.-35078 - Loads, Unit: Preparation of Semiperishable
Subsistence Items_ Clothing, Personal Equipment
and Equipage; General Specification For
MIL-C-44340 - Can, Tray Pack
STANDARDS
MILITARY
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
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 this document to the extent specified herein. Unless otherwise specified,
the issues are those cited in the solicitation.

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

U.S. DEPARIMENT OF AGRICULTURE (USDA)
Regulations Governing the Inspection of Eggs and Egg Products
(7 CFR Part 59)
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(Copies are available from the Poultry Division, Agricultural Marketing
Services, U.S. Department of Agriculture, Room 3944, South Building, P.0. Box

96456, Washington, DC 20090-6456. )

U.S. Standards for Condition of Food Containers

o A marralt 1alilAa €oen s Ao PR P PO N S R PR G S
\COpies afle avaiiabi€ LIGH ui€ Lnairperson, Conaicion or Loncain
Committee, Agricultural Marketing Service, U S. Deyurtumnt of Agriculture,
Room 2506, South Building, P.O. Box 96456, Washington, DC 20090-6456.)

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

Federal Food, Drug, and Cosmetic Act and requlations promulgated
thereunder {')1 CFR Parts 1-194)

de N WAL IR A e A Nod AN L AL i Lss)

(Copies are available from the Superintendent of Documents, U.S. Government
Printing Office, Washington, DC 20402-0001.)

2.2 Non-Government publications. The following documents form a part of

this document to the extent specified herein. Unless otherwise specified,
the issues of the documents which are DOD adOpLC\A are those listed in the
issue of the DODISS cited in the solicitation. Unless otherwise specified,

the issues of documents not listed in the DODISS are the issues of documents
cited in the solicitation (see 6.1).

AMERICAN ASSOCIATION OF CEREAL CHEMISTS (AACC)

(Application for copies should be addressed to the American Association of
Cereal Chemists, 3340 Pilot Knob Road, St. Paul, MN 55121.)

AMERICAN SOCIETY FOR TESTING AND MATERIALS (ASTM)

o~ e 2 A —~ M e
TOEIlSlLlve ldpe

(Application for copies should be addressed to the American Society for
Testing and Materials, 1916 Race Street, Philadelphia, PA 19103-1187.)

ACAC INTERNATIONAL

(O8]
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NATIONAL ACADEMY OF SCIENCES
Food Chemicals Codex

(Application for copies should be addressed to the National Academy Press,
2101 Constitution Avenue, N.W., Washington, DC 20418.)

(Non-Government standards and other publications are normally available
from the organizations that prepare or distribute the documents. These
documents also may be available in or through libraries or other informa-
tional services.)

2.3 Order of precedence. In the event of a conflict between the text of
this document and the references cited herein, the text of this document
takes precedence. Nothing in this document, however, supersedes applicable
laws and regulations unless a specific exemption has been obtained.

3. REQUIREMENTS

3.1 First Article. When specified (see 6.1), a sample shall be subjected
to first article inspection (see 6.2) in accordance with 4.4.

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

3.2.1 Allspice, ground. Ground allspice shail be derived from dried,
nearly ripe fruit of Pimenta officinalis Lindl and shall possess a fragrant,
clove-like aroma, strongly aromatic, pungent, clove-like flavor and a dark
reddish-brown color. Allspice shall contain not less than 3.0 mL of volatile
0il per 100 grams of ground allspice with 80 percent eugenol as a principal
constituent. A minimum of 95 percent, by weight, shall pass through a U.S.
Standard No. 25 sieve.

3.2.2 Baking powder. Baking powder shall be double acting. The baking
powder shall be prepared from highly purified food grade materials. The
baking powder shall be a white, free-flowing mixture of sodium bicarbonate,
corn starch and one or more of the acid-reacting substances (monocalcium
phosphate, sodium acid pyrophosphate or sodium aluminum phosphate). The
baking powder shall have an available carbon dioxide level of not less than
13 percent, by weight.

3.2.3 Bicarbonate of soda. Bicarbonate of soda shall comply with the Food
Chemicals Codex.

3.2.4 Cinnamon, ground. Ground cinnamon shall be the dried bark of
Cinnamomum burannii Blume commonly known as "Korintji Cinnamon.'" The
cinnamon shall contain not less than 1.5 mL of volatile oil per 100 grams of
ground cinnamon and be of such size that not less than 95 percent shall pass
through a U.S. Standard No. 60 sieve.
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Cocoa (21 CFR 163.113).

3.2.6 Coconut flakes. Coconut flakes shall be presweetened and shall have
an aroma, color, and flavor of natural coconut. The coconut flakes shall be
certified salmonella free.

292 7 EFan nrecdiied o
Jdedad Lgg proauccs.

3.2.7.1 Whole eggs, frozen. Whole eggs shall be frozen and shall have
been processed and labeled in accordance with the Requlations Governing the
Inspection of Eggs and Egg Products (7 CFR 59). The whole eggs shall be egg
whites and egg yolks in their natural proportions as broken directly from the

shell eqggs, as evidenced by a USDA Egg Products Inspection certificate.

The frozen whole eggs shall be USDA certified salmonella free and shall
~anfarm A Fha rami i ramant o Farr Do man Ao (D1 T 1420 1100 mMh~ TICTA
CULLLULIIE LU LiE Tcyulrel ILD LLL Crosell ©yys (41 Lk 1ov.11vV) . 1l UoDA
certificate shall also state the date of pasteurization. The USDA certifi-
cate shall accompany eqgg products shipped between plants. Frozen whole eggs
shall be held at 10°F or 1 ower and shall be used within 120 days from the

date of pasteurization. The whole eggs shall be free from off-odors or
foreign odors such as sour or fruity, and shall be free from foreign colors
and materials.

29 7 9 WhAla crae  Ariad Mha Ariad thnala omee chall e raeamaco A AanA
J.a./.4 WNOLIE €Ggs, arieqa. Ine aried wnolie €ggs snaii O processea ana
1a led i accordance with the Regulations Governing the Inspection of Eaags
labeled 1n accordance w guiations Governing tne Inspection oI rggs
and Egg Products (7 CFR 59). The dried whole eggs sl hall be USDA certified

identity for Dried eggs (21 CFR 160.105). The dried whole eggs shall not
have been held in storage for more than ninety days prior to use in product
formu 1 tlon The USDA certificate shall accompany egg products shipped

3.2.8.1 Flour, cake. Cake flour shall be hard or soft wheat of the type
known as high ratio cake flour, bleached, enriched or unenriched. If
unenriched flour is used, equivalent enrichment shall be finely incorporated
and dispersed by the manufacturer at the time of production of the finished

product.

3.2.8.2 Flour, wheat. Wheat flour shall be free flowing, enriched,
(

general purpose white (bleached).

3.2.9 Flavoring.

3.2.9.1 FlavorlnqL almond/vanilla, powder. The almond/vanilla flavor
concentrate natural and artificial flavoring with a
-7 - e s fomms LA AN

VvOr ana aroma (sSee o.4.4).
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3.2.9.3 Flavoring, vanilla, liquid. Vanilla flavoring shall be natural or
artificial, double strength, liquid flavoring with a typical vanilla flavor
and aroma.

3.2.9.4 Flavoring, vanilla, powder. The vanilla flavor powder shall have
the aroma, color and flavor of vanilla

3.2.10 Ginger, ground. Ground ginger shall be derived from the root or
rhizome of Zlnq1ber officinale Roscoe and shall possess an aromatic odor and
taste with a tan to pale brown color. The ginger shall contain not less than
1.5 mL of volatile oil per 100 grams and be of such size that not less than

95 percent shall pass through a U.S. Standard No. 30 sieve.

M9 11 Pk RS | Alcrmemmnl alinl 1l b €A el ~lanr el laco PR
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dorlecs and chall comly with the Food Chaemicals Codex

CGOoriess anQ snailli Comp.ly witn tne rooa Lnanica.ls Locex.

3.2.12 @ar qum. Guar gum shall comply with the Food Chemicals Codex.

3.2.13 Maltodextrin. Maltodextrin shall be a white, free flowing powder
with a dextrose equivalent of ten. It shall have a maximum moisture of 6
percent, a pH of 4.0 to 4.7 and have 35 to 40 percent solids.

3.2.14 Margarine. Margarine shall be of vegetable origin only and shall
conform to the the standard of identity for Margarine (21 CFR 166.110) and
shall possess a fine and pleasing flavor. The body shall be smooth, firm and

homogeneous. The margarine shall possess a uniform medium yellow color and
shall be salted.

3.2.15 Potassium sorbate. Potassium sorbate shall be of food grade and
1« 34+ +hAa A~ M ~Nala My
1y willl Ll I roua Ul ldlLLbCl o U CXA .

3.2.16 Salt. Salt shall be non-icdized; white, refined sodium chloride

with or without anticaking agents and shall comply'w1th purity standards for
sodium chloride of the Food Chemicals Codex.

3.2.17 Shortening.

2 N 17 1 o ~ R P S e . +31n olhhmatb A e~ ~lal] ~ LI ~Wl1.s
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atahla amilcai £1i whito Nnlactir chnrtonina mada froam hudraranatoad anvhaoaan
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or cottonseed o0il or a blend of these oils. The high ratio shortening shall
have a maximum lovibond color of 2.0 Red; a Wiley Meltlnq point range of

111° to 119°F; maximum free fatty acids of 0.1 percent and an alpha
monoglyceride content of 3.0 to 3.6 percent. It shall have a stability of
not less than 100 hours (A.O.M.) (see 6.4.1).
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3.2.17.2 Sshortening, vegetable (cottonseed, palm, peanut, and/or
soybean). The shortening shall be refined, hydrogenated, deodorized
cottonseed, palm, peanut, or soybean oil or a combination thereof. The
shortening may contain antlfoamlnq agents and antioxidants (active
ingredients BHA, BHT, TBHQ, or propyl gallate) in amounts permitted by the
FDA. The shortening shall possess a uniform plastic texture and shall have a
stability of not less than 100 hours (A.0.M.).
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3.2.19 Starch, instant, granular. The granular, instant starch shall be
white to off-white and odorless. The granular, instant starch shall have a
moisture content of not more than 8.0 percent and the pH shall be in the

range of 5.0 to 7.0. A five percent starch solution hydrated in cold or
ambient temperature water shall be a smooth, non-grainy paste that develops

to a full, spoonable consistency in five minutes. The prepared starch shall
display good clarity and a thick, smooth, glossy consistency with good, cold
storage stability. It shall be bland with no cereal or starch taste (see

6.4.2).

3.2.20.1 Sugar; light brown. Light brown sugar shall be partially refined
cane or beet sugar. The sugar shall be light br in color and shall
possess a sweet, molasses-like flavor.

3.2.20.2 Sugar, white, granulated. Sugar shall be white, refined,
sucrose, granulated, cane or beet sugar or a combination thereof.

3.2.21 Toffee nuggets. Toffee nuggets shall be produced from sugar,
hydrogenated soybean oil, sodium caseinate (milk protein), soy protein,

, o protei
artificial flavor, cellulose gum, artificial color, and FD&C yellow #5, and
6.4

3.2.22 Water. ater used for formulation, i cemaklng, and washing shall

[ I . T

- 3,

1 Primary Drinking Water Requlations.

3 2. 24 Preblended spice mixture. Preblended spices may be used The

o~ de o~ - P S ~ P | —~a= 4L i == 1 =1 11 ) g T L % _ 1 =~
cation. The containers used for the spice blend shall be labeled with each
ingredient and the percentage of each ingredient in the blend. The
ingredients shall be in the same proportions as specified in the ingredient
formula.

3.3 Preparation and processing. The cakes shall be formulated and
prepared as follows:
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3.3.1 Cake batter.

3.3.1.1 Batter formulation (parts by weight).

Ingredients Type 1 Type 2 Type 3 1/ Type 4 Type 5 Type 6
Choc  Yel

Sugar, white,

granulated 30.24 26.70 26.5 31.00 26.62 29.53 30.24
Flour, cake 22.42 17.75 17.70 22.48 15.84 22.29 22.42
Water 14.80 ii.86 11.90 14.82 18.55 14.71 14.80
Eggs, whole,

frozen 2/ 13.91 19.78 19.78 13.98 15.32 13.83 13.91
Shortening, high

ratio 12.54 14.52 14.52 12.54 11.09 12.47 12.54
Glycerol 3.14 2.36 2.36 3.14 3.23 3.12 3.14
Starch, instant

granular 1.00 - - - 1.00 1.00 1.00
Salt 0.85 0.80 0.80 0.84 0.73 0.85 0.85
Baking powder 0.68 0.41 0.42 (.68 0.38 0.68 0.68
Potassium sorbate  0.10 0.10 0.10 0.10 0.10 0.10 0.10
Guar gum 0.10 0.10 0.10 0.10 0.10 0.10 0.10
Xanthan gum 0.10 0.10 0.10 0.10 0.10 0.10 0.10
Flavoring, vanilla

liquid 0.10 0.10 0.10 - 0.09 0.10 0.10
Flavoring, cream,

artificial 0.02 - - 0.02 - 0.02 0.02
Cocoa - 3.80 3.80 - 5.00 - -
Maltodextrin - 1.48 1.48 - 1.48 - -
Bicarbonate of

soda - 0.14 0.14 - 0.09 - -
Flavoring, almond/

vanilla powder - - 0.20 0.20 - - -
Cinnamon - - - - 0.28 0.26 -
Allspice - - - - - 0.28 -
Ginger - - - - - 0.05 -
Sugar,

light brown - ~ - = - 0.51 -

1/ when preparing marble cake, make up chocolate and yellow cake batters
separately.

2/ a. Frozen whole eggs shall be thawed and held at a temperature of 40°F
or lower. In no case shall the defrosting period exceed five days. The
thawed whole eggs shall be held for not more than 24 hours prior to use
in the formula.

MALWNALCTOOTAA » Qaina
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Dried, whole eggs may be substituted for whole eggs (liquid basis) by
llowing the manufacturer‘s recommended rehydration and mixing proce-
dures and shall have no less than the equivalent amount of whole eqg
solids as the liquid basis.

b.
.
L
o )

Note: If the cake rises excessively, the amount of leavening may be reduced
to adjust cake volume.

3.3.1.2 Cake batter preparation.

aha ) SN v A o g o S P, LU R |
a. The cake batter shall be prepared according to good commercial
practice to meet the specific gravity requirements indicated in footnote 1/

and the end item requirements.

1/ Specific gravity in grams per cubic centimeter of batter.

Cake Batter Specific Gravity
Yellow cake 0.83 - 0.87
Chocolate cake 0.87 - 0.92
Marble cake 0.87 - 0.92
Devil's fudge cake 0.87 - 0.92
Spice cake 0.77 - 0.80
Coifee cake 0.83 - 0.87
3.3.2 Crumb topping.

3.3.2.1 Crumb topping formulation for cake types (parts bv weight).

Type 1 Type 2 Type 3 Type 4 Type 5 Type 6

Flour, wheat 46.94 47.84 36.84 25.24 47.84 46.14
Sugar, white,

granulated 24.28 24 .88 23.88 22.48 24.88 24.88
Margarine 12.44 12.44 11.44 12.44 12.44 12.44
Shortening,

vegetable 10.94 12.44 10.44 12.44 12.44 12.44
Cocoa 3.00 - - - - 0.80
Silica 2.00 2.00 2.00 2.00 2.00 2.00
Flavoring, vanilla

powder 0.40 0.40 0.40 0.40 0.40 0.40
Toffee nuggets - - 15.00 - - -
Coconut flakes - - - 25.00 - -
Cinnamon - - - - - 0.90

3.3.2.2 Crumb topping preparation.
a. Blend all dry ingredients on low speed until uniformly distributed



Downloaded from http://www.everyspec.com

b. Add chilled (40°F) shortening and margarine and blend with dry
ingredients until discrete particles are obtained.

c. Crumb topping may be prepared and stored at 40°F for up to thirty
days provided it is protected against oxidative and other deteriorative
effects.

Note: When preparing toffee crumb topping, a

the mixing procedure to avoid breaking the nuggets.

e B )

3.4 Tray pack filling, processing, and sealing.

3.4.1 Tray can filling.

[
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a. Forty-three ounces of batter, + 1 ounce, shall be filled immediately
into each tray pack can. The batter surface shall be leveled.

b. For marble cakes, deposit twenty-six ounces of yellow cake batter

(Type 3) into the tray can. Level the batter in the can. Pour seventeen
ounces of chocolate cake batter {(Type 3) and swirl sufficiently to obtain a
marbled effect. The batter surface shall be leveled.

3.4.1.2 Crumb topping. Spread seven ounces of crumb topping evenly over
surface of cake batter. Excess topping in the center of batter may cause
cake to collapse.

-
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all flnlshed product requ1rement

3.4.3 Tray can sealing. When the cakes leave the oven, they shall be
sealed in accordance with the can manufacturer's guidelines/requirements and

21 CFR 113, Subpart D (see 4.5.5) and with either of the following methods:

a. When the prfﬁuct temnerature is above 1‘—'\5OF‘, t

be hermetically sealed with an override pressure of 5 p.s.i. to 10
clean, filtered, USP nitrogen or carbon dioxide to produce a stable vacuum
upon cooling, which can be determined by the visible concavity of the can

lid.

"O
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h

b. After cooling in air in a high efficiency particulate air filter
chamber or clean room to a temperature of 155°F or below, the tray can
shall be hermetically sealed to produce a stable vacuum upon cooling, which
can etermined by the visible concavity of the can lid.

10
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For both of the above methods, at no time during the sealing operation shall
C

the temperature of the cakes be less than 140°F

(93 8 Lo il T Vi <

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

a. There shall be no foreign material such as, but not limited to, dirt,
1 oY -
I L
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b. There shall be no foreign odor or flavor such as, but not limited to,
burnt, scorched, stale, sour, rancid, or moldy.

There shall be no color foreign to the product.

Q

.

The sample average net weight shall be not less than 48 ounces.
e. No individual can shall contain less than 47 ounces of product.

f. The cake crumb and crust shall have a color and texture typical of a
fully baked cake.

~ Tl mamn LoD ke -] e 2T Ver oo | T Ty 1M-c ahall
g. When bisected vertically with a sharp knife, the cake shall not
crumble, shall not have compression streaks, shall not have gqummy centers or
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j. The marble cake shall have distinct swirls of chocolate and yellow
cake.

k. Filled and sealed cans shall show evidence of proper vacuum as
determined by concavity of the can 1lid (see 4.5.6).

1. No individual tray pack cake shall have a water activity (Aw) value
exceeding 0.890 (see 4.5.3.3).

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.

Federal Requlations, Part 110, "Current Good Manufacturing Practlce in
Manufacturing, Packing, or Holding of Human Food," and the plant sanitation
requirements of the appropriate Govermment inspection agency.

11
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every respeCt L0 Lhe Pprovisions oI tne regeral roCq, UJrug, ana Losmetlic ACT
and requlations promulgated thereunder.

4.1 Contractor's responsibility. Inspection and acceptance by the USDA
shall not relieve the contractor of obligation and responsibility to deliver
A i~ A~ lerina gith 2all vAarniil ramanta AF Fhic ot Fi~ab i An M~
a pLUAULC L \,L)llth.Ly.Lll\_.j Wiltil All 1lTYUuliligQqiclilo Ul Uiilo JSpxedllilitaulduil,. 11l
contractor shall ensure product compliance prior to submitting the product to
the USDA for any inspectio

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

b!.)tf(,l.LJ.LdLLUIl .

herein are classified as follows

4.3 C(Classification of inspections. The inspection requirements specified

a. First article inspection (see 4.4)
b. Quality conformance inspection (see 4.5)

A A T vt ardbi~T1Aa Tnornacd 1 AAan Tk n a Fivatr aAarti~rlAa 1o yormiiroad faoan &
T .t LFA1ALOL QL uLlilUltT 1LILpaCULlUll. V 11 AQ Li11 L AQLululT 10 LC\!U.LLC\A \DCC U..L) ’
it shall be inspected in accordance with the quality assurance provisions of

this specification and evaluated for overall appearance and palatability.

Any failure 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 inspection. Unless otherwise specified, sampling
Far inarartiaan chall ba v fFAaryrmad T arecardanca i h ATT _QMM_1NK
10UL 11l b}c\.,l_J.U 1 Dliall & L}UL LUOULIIKKU 111l aLlvuvliualite willl '.L DLUT IV .

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.

4.5.1.1 Ingredient and component examination. Conformance of ingredients
A S~ At o A T A ey AT 3 A A AthAr ot At o ornart Fiad e
alld Congpuiiceiito LU 1 lLLLy, LI Ll1O, aliud Vlllcl Lecyullaiclito bb}C\,_LL_LC\J 11l
3.2 shal b‘2 certified by the ingredient SLp“ller or ipgrediept manufacturer,

marklngs, U.S. Grade certlflcates, certificates of analyses, or other such
valid documents acceptable to the inspection agency. If necessary, each
ingredient shall be examined organoleptically or inspected according to
generally recognized test methods, such as the standard methods described in

PV Vol

the Official Methods of Analy’SlS of the AGAC Lnternatlonai, and in the

12
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approved methods of the American Association of Cereal Chemists, to determine
conformance to the requ1rements. Any nonconformance to an identity,

99

4.5.2 In-process examination. In-process examination shall be performed
to determine conformance to the preparation, processing, can interior
coating, filling, sealing, and packaging requirements. Any nonconformance
revealed by actual examination or by review of records of time, temperature,
and formulation, or of other valid documents shall be cause for rejection of
the involved product.

4.5.2.1 Sealing temperature examination. Temperature readings shall be
made of at least six cans per lot (two from the beginning, the mlddle, and
the end of the sealing operation). The finding of any can, the temperature
of which is less than 140°F at time of final seal shall be cause for

rejection of all cans sealed after the last acceptable temperature was

determined. In the event that acceptable product cannot be identified from
nonconforming product, the entire lot shall be rejected (see 3.4.3).

4.5.2.2 In-process examination of cake specific gravity. After
establishing and standardizing mixing condition that result in the required
specific gravity, cake batter shall be examined once per batch as follow for
conformance to the specific gravity requirement in 3.3.1.2:

A bakers' batter specific gravity determination cup or reasonable
substitute shall be standardized as follows: Obtain tare weight of the
cup. Fill cup with water. Level top of water with a stralaht edged

spatula. Subtract the tare weight of the cup from the total welght of
the cup and water to obtain the net weight (in grams) of water. This is
a very close approximation of the volume of water in cubic centimeters.
This proceaure neecs to be done only once if the same cup is always used
for Sp(:‘Cl determination.
The dry cup used for specific gravity determination shall be uniformly
filled with batter so as to prevent entrapment of air. The top of the
batter shall then be leveled with the lip of the cup using a spatula or
other appropriate straight edge. The net weight of the batter shall be
obtalned by subtractlng the total weight from the tare weight of the
Tha ha
equal volume

3

Fh
)
o

Failure to comply with specific gravity requirements shall be cause for
rejection of the involved product.

13



Downloaded from http://www.everyspec.com

4.5.3.1 Net weight examination. Randomly select 30 filled and sealed tray
pack cans from the inspection lot and welgh separately. Subtract the average
tare weight (determined by randomly selecting and weighing 30 of the empty
tray pack cans and lids used in preparing the product and dividing the total
weight by 30) from the weight of each tray pack in the sample. The results
shall be reported to the nearest 1 ounce. If the average net weight is less
than 48 ounces or if the net weight of any individual can is less than 47
ounces, the lot shall be rp_'}p(*h:(‘]

4.5.3.2 Double sampling plan for product examination. The finished
product shall be examined for the defects listed in table I utilizing the
double sampling plans indicated in MIL-STD-105. The lot size shall be

expressed in tray pack cans. The sample unit shall be one filled and sealed
tray pack can. The inspection level shall be S5-3 and the acceptable quality
laovual (ANT N avnmraccad in tormg of dofectg ner hinmdr 1mitg cshall he 4. 0
AT VO L lwul I CI\HJ.CDDCU A1k oLl VI e LU L h/\.z.L I RAL A Wila Loy sJARAd A P e X e U
for major defects and 6.5 for minor defects.
TABRIE I. Product defects 1/ 2/

Category Defect
Mainr MinAr
Vi VL ALl

101 The cake crumb and crust do not have a color and

texture typical of a fully baked product

102 When bisected vertically with a sharp knife, the cake
crumbles, has compression streaks, gummy center, or
canynr arnace:s Anona nnt hava A ro:cr\n;\h]n ~lnaco avoan
DW\.’I AL TUO , NASCT O PR A o) A4V «a AU\ A AN A W[ |~ , AR A ¥ §
grain structure; has raw portions; is scorched, dry
and/or crisp

103 Cake flavor not typical as identified on cake label

201 Crumb topping is not distributed evenly
202 Marble cake does not have distinct swirls of chocolate
and vellow cake

1/ The presence of foreign material (for example, glass, dirt, insect parts,
hair, wood, metal) foreign odor or flavor (for example, burnt, scorched,

stale, sour, rancid, moldy)
of the lot.

e YRR R T
I

Ior 1gn coior s

11 be cause for rejection

C
H

2/ Product not equal to or better than the approved preproduction sample in
palatability and overall appearance shall be cause for rejection of the
lot (see 3.6.1).

p—
>
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4.5.3.3 Water activity testing. Eight tray cans shall be randomly

selected from each production lot and individually tested for water activity
(Aw) .  Aw shall be determined in an Agricultural Marketing Service (AMS)
laboratory in accordance with the Official Methods of Analy51s of the AOAC,
method 978.18. Recommendations in sections C, D, E, and F of method 978.18
should be followed for the preparation of reference salt slushes, calibration
of instrument and determination of water activity in order to assure accurate

water activity measurements. The sample unit shall be a specimen from the
center of the cake. The sample shall be sliced in thirds horizontally and
the material from the center of the middle slice shall be placed for measure-

ment of water activity. Water activity testing shall be done at 77°F +
1°F (25°C) The results of each Aw determination shall be reported to
the third decimal place. 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. tuly result not conforming to the Aw requirement in 3.5 shall

be considered a major defect and shall be cause for rejection of the lot.

4.5.4 Can condition examination. Examination of filled and sealed tray
pack cans shall be in accordance with the U.S. Standards for Condition of
Food Containers, except that the inspection for labeling shall be in
accordance with 4.5.4.1. In addition, scratches, scuffs, or abrasions that

Sd=

~— PR S S

occur on the outside coating as a result of the filling, sealing, and
processing of the tray pack cans shall not be scored as a defect.

4.5.4.1 Can label examination. Labels shall be examined for defects in
accordance with MIL-1-1497 (see 5.4) except, for self-adhering labels, the
following additional defects shall apply:

Major: Iabel torn or scratched so as to obliterate any of the markings

Minor: Air bubbles under label
Label not properly adhered to can, for example, label raised or
peeled back from edges or corners.

Label adhesive examination. When self-adhering labels are used,

ve shall be tested in accordance with ASTM D 3330.

4.
=1l ~
the

4.5.5 Can closure examination. Can closures shall be examined visually
and by teardowns in accordance with the can manufacturer’s guidelines/
requirements and 21 CFR 113, Subpart D, or 9 CFR 318, Subpart G, as
applicable. Any nonconformance based on observation of can seam teardowns or
on record of can seam teardowns shall be classified as a major defect and
shall be cause for rejection of any involved product.

4.5,.6 Vacuum examination. Cans shall be allowed to cool to 75° + ROP
held for at least 24 hours after sealing, and then examined for vacuum
retention. To examine, lay a straight edge in the center of the 1lid along
the length of the tray pack. Both ends of the straight edge shall touch the

15
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lid at the inside edge of the double seam. There shall be a visible gap
between the straight edge and the 1lid for the entire distance of the label
panel. Using a shorter straight edge, the same procedure shall be used

across the width, in the center of the trav nack can When examining a
I ay pa . when examining

QLitsSoS il Walala:y, e A TA i LOF LU 5§ § 3

ribbed 1lid, lay the straight edge only between the two center ribs along the
length of the can. The inspection lot shall include only tray packs produced
in a single shift on a single sealing machine. The sample size shall be 50
cans. Any nonconformance shall be classified as a major defect and shall be
cause for rejection of the lot.

4. 5. 7 Qh1nn1nn container examination Shinmnina containers gshall he
T2 SN1pping contaliners shal.l De

examined for defects in assembly, closure, and reinforcement (when
applicable) in accordance with PPP-B-636. In addition, the following defects

shall be classified as follows:

Major: National stock number, item description, contract number, or date
of pack markings missing, incorrect, or illegible.

e trith Athoar +han nanmatallis cbr»armmnina Ar tarna
wilii OUOeD Uadl NONGCLaril Silappinyg UL Lap<.

ol
ons of mads not as qnp(*] fied.

1o DL padlln DL o opat 11181

Dim

Interior packing with flberboard liner or pads not as specified.

Minor: Other required markings missing, incorrect, or illegible.
Arrangement or number of cans not as specified.

[av=var 21 Tnsoect in Nnf i+ 1Aade hall ha in
}JC\,L.LUAA- tJC\.ab.l.Ull CI Uunit iGats snais 0 1in

lity assurance provisions of MIL-L-35078.

A = O 34+ 1TAaAd s
Te IO Ull.LL luaud L

accordance with the

‘85%

5. PACKAGING

5.1 Preservation. The product shall be preserved in accordance with
level A.

5.1.1 level A. Fif

if ounces of nrndn(‘f shall be filled into a trav Da
can conforming to MIL- 3.

ty ch
C-44340 and processed and sealed as specified in 3.4.

5.2 Packing. The product shall be packed in accordance with level A, B,
or C as specified (see 6.1).

T Arrn Al ey Trsiv 3 F3

E 2 1 ~a ~F v~ v vyt v |
Jedkio l LV L n PAANLIIN o LUuL bcuw UL H.qu\'\_, H.LCDC.LVC\I (AD Dt}c\.-J.L.LCu J.ll.

5.1, shall be packed in a snug-fitting fiberboard box, constructed and closed
in accordance with style RSC-L or HSC-L with a HSC full depth cover, grade
V2s of PPP-B-636. The cans shall be packed flat, four in depth w1th1n the
box, with the first two cans placed with the lids together and the next two
cans with the lids together. The inside of each box shall be provided with a
box liner and five fiberboard pads fabricated of grade V3c fiberboard. The

—_ 2 1. —_— b L T2 L. Al A oy Papeunpipee | Ao Al £..711 2 e 2 £ ) Sy
Ile1grit Ol LIle DOX l1lllerl Siidil e ©judl LU Lie lLull 1Iblue uepuil L LIl OOX
140N inch ~-1/Q inrh) Fluta Adirartinn nf +the havy Tinar chall ha vartical
\ v Linolly 17 U 43 l\.nll’ . O O S O A S e A/ S Al ANJNA A Al MAMAL L Ao Vil Wilidld o
The pads shall be placed between the cans and on the top and bottom of the
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stacked cans. The pad dimensions shall be not less than 1/8 inch of the full
length and width dimensions of the box. Each box shall be reinforced with
nonmetallic strapping or pressure-sensitive adhesive filament-reinforced tape
in accordance with the appendix of PPP-B-636. Shipping containers shall be
arranged in unit loads in accordance with MIL-1~-35078 for the type and class
of load specified (see 6.1), except that the unit load shall consist of

48 boxes with 12 boxes per course and four courses per load with all courses
having the same pattern. Boxes may be stacked by interlocking and reversing

each ti er, or by columnar stacking with nanerboard or fiberboard sheets

MalAanlal SLALAALISS Waldl PP AL R VL

placed between each tier. When unit loads are strapped, strapping shall be
limited to normetallic strapping, except for type II, class F loads.

5.2.2 level B packing. Four cans of product, preserved as specified in
5.1, shall be packed as specified in 5.2.1, except the box shall be
constructed of grade V3c, V3s, or V4s fiberboard.

5.2.3 Ievel C packing. Four cans of product, preserved as specified in
5.1, shall be packed in a snug-fitting fiberboard box, constructed and closed
in accordance with style RSC-L, class domestic, grade 275 of PPP-B-636. The
cans shall be packed flat, four in depth within the box, with the first two
cans placed with the lids together and the next two cans with the 1lids
together. The inside of each box shall be provided with a box liner and five
fiberboard pads. The height of the box liner shall be equal to the full
inside depth of the box (+0 inch, -1/8 inch). Flute direction of the box
liner shall be vertical. The pads shall be placed between the cans and on
the top and bottom of the stacked cans. The pad dimensions shall be not less
than 1/8 inch of the full length and width dimensions of the box and shall be
fabricated of class domestic, grade 175 fiberboard.

5.3 Unit loading. When specified (see 6.1), the product, packed as
specified in 5.2.2 or 5.2.3, shall be arranged in unit loads in accordance
with MIL-L-35078 for the type and class of load specified except that the
unit load shall consist of 48 boxes with 12 boxes per course and four courses
per load with all courses having the same pattern. Boxes may be stacked by
interlocking and reversing each tier, or by columnar stacking with paperboard
or fiberboard sheets placed between each tier. When unit loads are strapped,
strapping shall be limited to nonmetallic strapping, except for type II,
class F loads.

5.4 labeling. Each tray pack can shall be labeled in accordance with
MIL-1~1497 and with the following:
- Official establishment mumber (for example, EST 38) or a three letter

NT U [@te)e
code identifying the establlshment
- Lot number 1/
- Production shift number 1/

=t
~J
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1/ The lot number shall be expressed as a four digit Julian code. The first
digit shall indicate the year of production and the next three digits -
shall indicate the day of the year (Example, March 19, 1994 would be
coded as 4079). The Julian code shall represent the day the product was
rocessed. Sub-lotting (wnen used) shall be represented by
character immediately following the four digit Julian code.
Following th four digit Julian code and the alpha character (when used),
the other required code information shall be printed in the sequence as
listed above.

In addition, the name of the product shall be marked, stamping is permitted,
on one 1001 by 200 end of the can. The labeling shall be leglble when
ac i

examined as specified in 4.5.4. Paper labels are not permitted. 1In
addition; cans shall show the following statement

YIEID: Serves 18 portions cut three rows by six rows.

As an alternate labeling method, a preprinted self-adhering 0.002 inch thick
clear polyester iabel printed with indelible black ink may be used.

Self- -adhering labels shall be appiied after baking. Pressure-sensitive
adhesive shall require no preparation prior to application. Labels shall
tack quickly and adhere without curling or breaking. The adhesive shall have
a minimum adhesion of 60 ounces per 1nch width when examined as specified in
4.5.4.2. When self-adhering labels are used, the tray pack can shall be
marked with the Julian code and a product code prior to baking. If only one

cake flavor is produced per day, marking the tray can with the Julian code

and a product code is not required. The contractor is responsible for -
maintaining product identity and date the product was baked

5.5.1 Shipping containers. In addition to any special marking required by
the contract or purchase order, shipping containers shall be marked in
accordance with MIL-STD-129.

5.5.2 Unit loads. Unit loads shall be marked in accordance with
MIL-L-35078. In addition, the following precautionary markings in capital

letters larger than other markings shall be included:

CAUTION: DO NOT STACK PALLETS IN TRANSIT OR MORE THAN TWO HIGH IN STORAGE,

UNLESS PALLET RACKS ARE USED.
6. NOTES

(This section contains information of a general or explanatory nature that
may be helpful, but is not mandatory).

18
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6.1 Acquisition requirements. Acquisition documents must specify the
following:

Title, number, and date of this specification.

Issue 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).

When a first article is required (see 3.1, 4.4, and 6.2).

Provisions for approved preproduction samples (see 3.5.1 and 6.2).

Level of packing required (see 5.2).

Type and class of unit load when unit loading is required (see
5.2.1 and 5.3).

U o

r-th [oNNg]

6.2 First article. When a first article is required, it shall be
inspected and approved under the appropriate provisions of Federal
Acquisition Regulation (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 Appropriate level of pack. Based on the conditions known or expected
to be encountered during shipment, handling, and storage of the specific item
being procured, the procuring activity should select the appropriate level of
pack in accordance with the criteria established in AR 700-15/NAVSUPINST
4030.28/AFR 71-6/MCO 4030.33A/DLAR 4145.7.

6.4 Ingredient information.

6.4.1 Shortening, high ratio. It has been found that high ratio
shortening Cake Mix 96, manufactured by Vandenberg Inc., and Cake and Icing
Shortening, manufactured by Riceland Corp., meet the requirements of 3.2.17.1
and perform satisfactorily in this product.

6.4.2 Starch, instant, granular. It has been found that MIRA-SPERSE,
manufactured by A.E. Staley Co., meets the requirements of 3.2.19 and
performs satisfactorily in this product.

6.4.3 Toffee nuggets. It has been found that Toffee Nuggets manufactured
by Anacon Foods Company, Roseville, MN, meets the requirements of 3.2.21 and
performs satisfactorily in this product.

6.4.4 Flavoring, almond/vanilla powder. It has been found that natural
and artificial Almond and Vanilla, 16 to 1, manufactured by International
Bakers Services Inc., South Bend, IN, meets the requirements of 3.2.9.1 and
performs satisfactorily in this product.

19
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6.4.5 Silica, synthetic, amorphous. It has been found that amorphous
synthetic silica (Sipernat 50 or 50S) produced by Degussa Corp., Rldqefleld
Park, NJ, and Syloid 244 produced by Davison Chemlcal Baltimore, MD, meet

the requirements of 3.2.18 and perform satisfactorily in this product.

6.5 Subject term (key word) listing.

Aamad £~
Lannea roca
Combat field feedina

e ATTNadiy

Food processing
Operational rations
Shelf stable

Custodians: Preparing activity:
Armmy - GL Army - GL
Navy - SA
Air Force - 35 (Project 8920-0549)

Review activities:

20
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