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SUPERSEDING
MIL-C-44253

1 December 1986

MILITARY SPECIFICATION
CORNED BEEF HASH, THERMOSTABILIZED, TRAY PACK

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

1. SCOPE

1.1 Scope. This document covers corned beef hash thermostabilized in tray
pack cans for use by the Department of Defense as a component of operational
rations.

2. APPLICABLE DOCUMENTS

2.1 Government documents.

2.1.1 Specifications, standards, and handbooks. The following specifi-
cations, standards, and handbooks form a part of this specification to the
extent specified herein. Unless otherwise specified, the issues of these
documents shall be those listed in the issue of the Department of Defense Index
of Specifications and Standards (DODISS) and supplement thereto, cited in the
solicitation.

SPECIFICATIONS
FEDERAL
TT-C-495 - Coatings, Exterior, For Tinned Food Cans
PPP-B-636 - Boxes, Shipping, Fiberboard

Beneficial comments (recommendations, additions, deletions) and any
pertinent data which may be of use in improving this document should be
addressed to: U.S. Army Natick Research, Development, and Engineering
Center, Natick, MA 01760-5014 by using the self-addressed Standardization
Document Improvement Proposal (DD Form 1426) appearing at the end of this
document or by letter.

AMSC N/A FSC 8940

DISTRIBUTION STATEMENT A. Approved for public release; distribution is unlimited.
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MILITARY
MIL-L-1497 - Labeiing of Metal Cans for Subsistence Items
MIL-L-35078 - Loads, Unit: Preparation of Semiperishable
Subsistence Items; Clothing, Perscnal 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
MIL-STD-900 - Bacterial Standards for Starches, Flours, Cereals,

Alimentary Pastes, Dry Milks and Sugars Used in
the Preparation of Thermostabilized Foods for the
Armed Forces

(Copies of specifications, standards, and handbooks required by contractors in
connectlon with specific acquisition functions should be obtained from the
contracting activity or as directed by the contracting activity.)

2,1.2 Other Government documents, drawings, and publications. The following
other Government documents, drawings, and publications form a part of this
specification to the extent specified herein. Unless otherwise specified, the
issues shall be those in effect on the date of the solicitation.

ENVIRONMENTAL PROTECTION AGENCY (EPA)
National Primary Drinking Water Regulations

(Copies may be obtained from the Office of Drinking Water, Environmental

Protection Agency, WH550D, 401 M Street, S.W., Washington, DC 20460.)

Meat and Poultry Inspection Regulations

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

ITnstitutional Ma
institutlo i

at Pur
na Mmal rur

(Copies may be obtained from the Director, Livestock and Seed Division,
Agricultural Marketing Service, U.S. Department of Agriculture, Room 2092,
South Building, P.O. Box 96456, Washington, DC 20090-6456.)
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U.S. Standards for Condition of Food Containers

(Copies may be obtained from the Chairman, Condition of Food Container
FolP ORI T P Acvoas mentl dueanl WMo ole b o Qoo e ! oo TT O TNk - £ A N |
Loidiniililecc, Agllluliiulidl lFldl KEetLl lé Kervice, U.D. Uepdl LIUC“L oL 1‘\51 iculiure,
Room 0608, South Building, P.0O. Box 96456, Washington, DC  20090-6436.)

U.S. DEPARTMENT OF HEALTH AND HUMAN SERVICES

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

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

(Copies of drawings, publications, and other Government documents required by
contractors in connection with specific acquisition functions should be obtained
from the contracting activity or as directed by the contracting activity.)

Y Aneg a Al TArring AAaAaciman A A A e -~ | O
2.2 Qther pdbl;C&t i0ns. The fulluw;us documents form a yaxt of this
specification to the extent specified herein, Unless otherwise specified, the

issues of the documents which are DOD adopted shall be those listed in

the issue of the DODISS specified in the solicitation. Unless otherwise
specified, the issues of documents not listed in the DODISS shall be the issues
of the nongovernment documents which are current on the date of the
solicitation.
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AMERICAN DEHYDRATED ONION AND GARLIC ASSOCIA
Official Standards and Methods of the American Dehydrated Onion and Garlic
Association for Dehydrated Onion and Garlic Products

(Copies should be obtained from the American Dehydrated Onion and Garlic
Association, 650 California Street, Suite 800, San Francisco, CA 94108.)

AND MATERIALS (ASTM)

AMERICAN SOCIETY FOR TESTING

1'3

D 3330 - Peel Adhesion of Pressure-sensitive Tape

(Copies should be obtained from the American Society for Testing and
) VRN AP I 10124 Do Ox_ [ o3 AL T R RN - 101N _11077 N\
raiLeridisd, 1710 RdCe DJdLreec, I’nlldGELPI\la, ra 1Y1UJ3=110/7.)
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ASSOCIATION OF OFFICIAL ANALYTICAL CHEMISTS (AOAC)

Official Methods of Analysis of the Association of Official Analytical
Mo S -~
CIICIILI> LD

w

(Copies should be obtained from the Associat

ion of Official Ana
Chemists, 1111 North 19th Street, Suite 210, Arlin

An
ngton, VA 22209.)
NATIONAL ACADEMY OF SCIENCES
Food Chemicals Codex

2101 Constitution

5 - vLoals Lol alldl

(Copies shoul~
Avenue, N.W., W
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(Nongovernment standards and other publications are normally available from
the organizations which prepare or which distribute the documents. These
documents also may be available in or through libraries or other informational

ceavuvinaae )
services.

2.3 Order of precedence. In the event of a conflict between the text of
this specification and the references cited herein, the text of this
specification shall take precedence. Nothing in this specification, however,
shall supersede applicable laws and regulations unless a specific exemption
has been obtained.
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3.1 First article. When specified in the contract or purchase order, a
sample shall be subjected to first article inspection (see 4.4, 6.1, and 6.3).

3.2 1Ingredients All ingredients shall be clean, sound, wholesome, and
free from foreign ﬂaterial, eviderce of rodent or insect infestation,
extraneous material, off-odors, off-flavors, and off-colors.

3.2.1 Beef. The beef shall be from steers, heifers, or cows and shall be
derived from any combination of primal or subprimal cuts of the round, shank-
off (round, top round, bottom round, outside round, and knuckles. Recog-
nizable cuts are those which, when compared to Institutional Meat Purchase

Specifications (IMPS) cuts, have no more than a minor amount of lean, fat, or
bone removed or included from an adjacent cut. The beef shall be in the
fresh-chilled state and shall be in excellent condition, i.e., exposed lean

and fat surfaces shall be of a color and bloom normally assocxated with the

class and cut of meat, and typical of meat which has been properly stored and
handled. Cut surfaces and naturally exposed lean surfaces shall show no more
than slight darkening or discoloration due to dehydration, aging, or microbial

activity. The fat shall show no more than a slight discoloration due to
oxidation or microbial activity. No odors foreign to fresh meat shall be
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present. Changes in color and odor characteristically associated with vacuum-—
packaged meat in excellent condition shall be acceptable. The beef shall show
no evidence of freezing, defrosting, or mishandling.

3.2.1.1 Ron

..... .1 Boning and trimming. The beef shall be boned and trimmed to remove
objectionable material such as bone, cartilage, heavy connective tissue, etc.
The boneless trimmed beef shall meet the limitations specified in tables I
and II.

3.2.1.2 Handling and storage. Handling and storage of the boned and
trimmed beef, prior to processing into the finished product, shall be in
accordance with the following requirements:

a. Beef processed on the day of initial certification shall be
maintained in the temperature range of 28%° to 50°F, inclusive.

b. Holding in the fresh-chilled state for not more than 4 days after

initial certification is permitted, provided that the beef is
maintainad in tha +amnaratiten smanmoa ~Ff 220 +~ £4.N0T dmemnlism 4 ern
mainilaineéd 1in une LTiipcliatulc Lalilgc UL <0 LU =uUT 1, L1ILiIUD1IVvVT.,.

c. Holding in the frozen state for not more than 120 days after initial
certification is permitted, provided that the beef is:

- frozen to 09F or lower within 72 hours after initial certification

- stored at O°F or lower

- protected from freezer deterioration and damag

- stored in containers that are adequate t¢ main
excellence

- held after storage at an internal temperature not to exceed 40°OF
when further processing is resumed.

a1n
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3.2.2 ater. Water used for formulation, rehydration, blanching, ice making,
and washing shall conform to the National Primary Drinking Water Regulations.

3.2.3 Bay leaves, ground. Ground bay leaves shall be derived from the dried
leaves of Laurus nobilis L., and shall possess a pleasant, aromatic odor and
pungent, mildly bitter flavor with a pale green to yellow—green color. The
volatile oil content shall be not less than 1.0 mL per 100 grams of ground bay
ileaves. A minimum of 95 percent, by weight, shall pass through a U.S. Standard
No. 30 sieve.

unopened flower buds of Caryophyllus aromaticus L. The powder shall be dark
reddish-brown in color and shall possess a strong aromatic odor with a hot
pungent taste. The ground cloves shall contain not less than 15.0 mL of
volatile oil per 100 grams of a ground clove and be of such size that not less

+lhmn OL ol a o L -1 —

1 PR S T S PP P D T € AaNn
than 95 pcxu::ut, Slidall pddS LOrougn a4 u.>. dtandard NO. JU s1ieve.

3.2.4 C(Clove, ground. Ground cloves shall be prepared from the dried,
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3.2.5 Garlic powder. Garlic powder shall be Fancy Grade of the Official
Standards and Methods of the American Dehydrated Onion and Garlic Association
for Dehydrated Onion and Garlic Products.

3.2.6 Onicns, dehydrated, chopped. Dehydrated chopped cnions shall be Fancy
Grade of the Official Standards and Methods of the American Dehydrated Onion and
Garlic Association for Dehydrated Onion and Garlic Products.

3.2.7 Pepper, black, ground. Ground black pepper shall have been ground from
the deep brown to black, deep-set, wrinkled, immature berries of Piper nigrum L.
The ground pepper shall have a characteristic, penetrating odor, a hot, biting,
pungent flavor and a light grey to speckled black-grey color. The ground pepper

shall contain not less than 2.0 mL of volatile oil ner 100 grams of ornnnd black

........... £ U volalllg - Pl iy LDigalR

pepper and be of such size that 95 percent shall pass through a U.S. Standard
No. 16 sieve.

3.2.8 Pepper, green, sweet, dehydrated. The peppers shall be 1/4 inch dices

of sweet bell peppers which have been air-dried, freeze-dried or a combination
AAAAAA PR IS A ~LaA~11 ha ememmmtbiaal e, £oaana ~ £ e~ ~ A ~a 1~

oL chl.u. LIIC peEpPpPLTL diLcd Sliall U pracCillally Ligcg UL oSCTUS, SCCU LTild, uuu

diseased or rotted areas. The pepper dices shall possess a fresh, clean,

typical sweet green pepper flavor and odor and a green, with minimal brownish

color. The moisture content shall be not greater than 5 percent.

3.2.9 Potatoes, crushed, dehydrated. The dehydrated, crushed potatoes shall
be processed from sound, well peeled and trimmed potatoes. The dehydrated
potatoes shall possess a bright, uniform white potato color which may vary from

lieht cream to a nale vellow The notatoes shall not have more than 7q Aarl
+1gnl crear a paif YC.ii0W. +0n€ PpCLalles snaxi NROL n[ave more Laan gark

brown or black specs per 5 grams. The mositure content shall not exceed 8.0

percent. The potatoes may be treated with FDA approved antioxidants to prevent
discoloration. The granulation size shall comply with the following:

5 + 5 percent shall be retianed on a U.S. Standard No. 8 sieve
35 + 5 percent shall be retained on a U.S. Standard No. 20 sieve
30 + 5 percent shall be retained on a U.S.Standard No. 40 sieve
30 + 5 Percent shall pass through a U.S. Standard No. 40 sieve

3.2.10 Potatoes, dehydrofrozen, diced. Dehydrofrozen potatoes shall be firm,
possess a good color and flavor, and be of a white flesh variety suitable for
canning. The maximum specific gravity for the potatoes shall be 1.075 with a
reducing sugar content of not more than 2.0 percent on a dry weight basis. The

a + 3 1

nntatnace chall ha macrhani
poLailesS Shdaaa COC MEliani

~a
approximately 3/8 by 3/8 by
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3.2.11 Potatoes, fresh. Potatoes shall be fresh, clean, sound, and of a
white flesh variety suitable for canning. The maximum specific gravity for
potatoes shall be 1.075 with a reducing sugar content of not more than 2.0

pClLCIIL on a (]I'y welgnL DdblS

3.2.12
cane or beet sugar,

ted. Su
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shall

eof, and shall comply w1th MIL-STD-
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be white refined,

Sugar, white,

or a combi
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3.2.13 Salt. Salt shall be noniodized, white, refined,
or without anticaking agents and shall comply with the purity standards for

sodium chloride of the Food Chemicals Codex.

the

ed
900.

sodium chloride with

3.2.14 Solem erythorbate; Sodium erythorbate shall comply with the Food
Chemicals Code

3.2.15 Sodium nitrite. Sodium nitrite shall comply with the Food Chemicals
Codex

3.2.16 Preblended spice and seasoning mixture. Preblended spices and
seasoninegs mav he used The snices and seasonine in the mixture chall eomnlv

asonings may be used. The spices and seasgonin gs in the mixture sha omply
with the requirements of this document. The containers used for the spice and

seasoning blend shall be
ingredient in the blend.

labeled with each ingredient and the percentage of each
The ingredients shall be in the same proportions as

specified in the ingredient formula.

3.3 Preparation and processing. Processing shall be on a continuous basis.
3.3.1 Preparation of the cured beef. The beef shall be prepared as foll

a. Boned and trimmed beef which meets the requirements of 3.2.1.1
shall be further trimmed, if necessary, to assure compliance
with finished product requirements (see 3.6).

b. The boned and trimmed beef shall be mechanically ground once
through a grinder plate, having holes measuring 1/2 inch in
diameter, and then then uniformly blended with the following cure
ingredients. 2/

Ingredient Pounds per 100 pounds of beef
Water 2.500
Sodium erythorbate 0.050
Sodium nitrite 1/ 0.015
1/ Sodium nitrite shall be of sufficient strength to assure a complete cure

without exceeding 150 parts per million of nitrite in the cured beef.

AAVGNAA L A \AJAWS |
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2/ Alternate processing using mixer—-grinder. The boned and trimmed beef shall
be coarse ground through a grinder plate, having holes measuring 1 inch or
and then uniformly mixed with the cure ingredients in a

b4
mixer-grinder. The cured meat mixture shall then be ground once through a
grinder plate having holes measuring 1/2 inch in diameter.

c. The mixture shall be held for sufficient time at an internal
temperature of 289 to 400F to assure a uniform grey color prior
to its being blanched.

d. The cured ground meat shall be blanched in a minimum amount of
water in a steam—jacketed kettle to obtain a yield of approxi-
mately 65 to 70 percent.

3.3.2 Preparation of potatoes.

3.3.2.1 Preparation of fresh potatoes. The fresh potatoes shall be

thoroughly cleaned to remove dark and extraneous material, peeled trimmed, and
thoroughly washed. The washed potatoes shall be mechanically diced with dicer
settings at approximately 3/8 by 3/8 by 3/8 inch. The potato dices shall be
blanched sufficiently to prevent discoloration and to remove excess air. The
blanched potatces shall be immediately cooled with cooling water to the initial
temperature of the cooling water and thoroughly drained. The cooled, drained
potato dices shall be handled in a manner to prevent discoloration prior to
preparation, and filled into the tray pack can within 4 hours after blanching.

3.3.2.2 Preparation of dehydrofrozen potatoes. Dehydrofrozen potatoes shall
be used without further preparation and shall be handled in a manner to prevent
discoloration prior to product preparation

3.3.3 Product formulation and preparation. The corned beef hash shall be
formulated and prepared as follows:

Ingredient Percent by weight
Beef, cured, blanched 1/ 43.500
Potatoes, fresh 2/ 45.000
Water 1/ 6.867
Potatoes, crushed, dehydrated 1.650
Salt 3/ 1.240
Onions, dehydrated, chopped 0.720
Sugar white, granulated 0.600

arlic powder 0.170
Pepper, green, sweet, dehydrated 0.150
Pepper, black, ground 0.070
Bay leaves, ground 0.025
Clove, ground 0.008
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1/ The beef amount is based on a blanching yield of approximately 70 percent.
The beef and water percentages shall be adjusted, as necessary, to
compensate for btlanching yields from 65 to 69 percent.

2/ When dehydrofrozen potatoes are used, the formulation shall consist of
20.489 percent by weight of potatoes and 26.878 percent by weight of water.

§/ The total amount of salt in the formula shall be adjusted, as necessary, to
produce a product that complies with the finished product salt requirements

-

(see 3.6).
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b. The mixture shall be heated, only to the extent necessary, to
allow the potatoes to absorb all of the free water.

2 7/ T oimrr m=aly £ L IR B PR PR 1 - A ™. a1 [P - £ 4 1 1)\ a1 T

J.4 i1raday pack Illllng ana seallng. rLacn tray packK can (see o0.1.1) snaill be
filled with product to conform to the finished product requirements and to the
following requirements:

a. Each can shall be hermetically sealed under a vacuum established by
a processing authority and specified in the scheduled process so
as to assure compliance with the finished product requirement (see

3.60).
b. The filled and sealed tray pack cans shall be in the retort process
thin 2 hours after preparation.

3.5 Tray pack thermoprocessing. The filled and sealed tray pack cans shall
be thermostabilized by retorting until a sterilization value (Fy) of not less
than 6 has been achieved.

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

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

£
L

¢. There shall be no color foreign to the product.

d. Free liquid weight in any individual tray pack can shall be not more
than 3.0 ounces.

e. The average net weight shall be not less than 98 ounces.

1 Liilis

f. No individual can shall contain less than 96 ounces of product.
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g. There shall be a uniform distribution of corned beef and potato dices.

h. Potato dice texture shall be firm but not mushy, hard, fibrous, or

tough.
i. At least 75 percent of the potatoes shall be discernible dices.

j. The salt content of the finished product shall be not less than
0.7 percent nor greater than 1.5 percent.

k The average fat content of the finished product shall not be greater
than 5.5 percent and no individual tray pack shall have a fat content
greater than 7.5 percent.

1. Total weight of cartilage, coarse connective tissue, section of
tendons or ligaments, and glandular material, collectively, in any
individual can shall be not more than 2.0 ounces.

v ; T 1 11 Fadm A
No individual can shall contain a
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more in any dimension,

n. The product shall show no evidence of excessive heating (materially
darkened or scorched).

o Filled, sealed, and retorted cans shall show evidence of proper vacuum
mne Astrnsmmionad her AmeAaazri <y ~F A-L- can 123 ((cmnn /o E £
ad UCLCLIIILHCU U_y LUllLdVl Ly UL Llle Cdll 11d (s «4,0.0).

the approved preproduction sample (see 6.1) in palatability and overall
appearance.

3.6.1 Palatability. The finished product shall be equal to or better than

3.7 Plant qualification The be
originate and be produced, pro
under the Meat and Poultry Ins
Agriculture.

f component and the finished product shall
, and stored in plants regularly operating
on Regulations of the U.S. Department of

3.8 Federal Food, Drug, and Cosmetic Act. All deliveries shall conform in
every respect to the provisions of the Federal Food, Drug, and Cosmetic Act and
regulations promulgated thereunder.

ASSURANCE PRO
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4 QUALTITY
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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 document. The contractor shall assure
product compliance prior to submitting the product to the USDA for any

inspection.

10
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4,2 Inspection and certification. Product acceptability shall be determined
by the USDA. The USDA will determine the degree of inspection necessary to
assure compliance with the requirements of this document.

4,3 Classification of inspecticn. 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 article is required (see 6.1), it
shall be inspected in accordance with the quality assurance provisions of this
document and evaluated for overall appearance and palatability. Any failure to
conform to the quality assurance provisions of this document or any appearance
or palatability failure shall be cause for rejection of the first article.

4.5 Quality conformance inspection. Unless otherwise specified, sampling for

inspection shall be performed in accordance with MIL-STD-105.

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

4.5.1.1 Beef examination for condition and cut. All beef shall be examined
fim Asthae Flha hama dn mae bl o -~ ad . L PR &L e 1A P
111 C©lLlliel Lile bone— 111 O LOUNEeELIESS slLldle LOor COnLormance Lo Lie Cconaiirion 4ana cCcutc
requirements in 3.2.1., Cuts initially examined in the boneless state shall be
in the form of whole boneless recognizable cuts. Any nonconforming beef shall
be rejected.

4.5.1.2 Boned and trimmed beef examination. After boning and trimming and
prior to any further processing or to any freezing, the beef shall be examined
for the defects listed in table II. The lot size expressed in terms of pounds
shall be declared to the Agricultural Marketing Service (AMS) agent by the
contractor. However, the AMS agent reserves the right to declare as a lot a
portion of a declared lot, if, in his or her opinion, that portion may be out of
compliance with any requirement. The sample unit shall be a minimum of 12
pounds of adjacent boneless beef. The sample size shall be as specified in

table I. 1If all or a portion of the sample unit falls within a larger cut, the

éntlre cut shall be examined. Failure of the beef to meet the acceptance
criteria as indicated in table I shall be cause for rejection of the lot.
Except for beef rejected because of freezmgs defrosting, or not being in
excellent condition, the beef may be reworked by the contractor and reoffered

for examination. For reexamination, the sampllng plan used shall be the one in
table I designed for the next larger lot size than the one under which the lot
was initially rejected. Beef shall not be reexamined more than one time.

11
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TABLE I. Sampling plan for boned and trimmed beef
Sample size Defect categories
Lot size (No. of Major Minor
(pounds) sample units) AC RE AC RE
(pounds) sample units) C RE C
500 or less 20 2 3 5 6
501 to 1,200 32 3 4 7 8
1,201 to 3,200 50 5 6 10 11
3,201 to 10,000 80 7 8 14 15
10,001 to 38,000 125 10 11 21 22
Reinspection lots of
10,001 - 38,000 200 14 15 21 22
TABLE II. Boned and trimmed beef defects 1/ 2/
Category Defect
Major Minor
101 Presence of popliteal, prescapular, prefemoral or any
exnosed lvmph e¢land measurine 0.5 inch or more in anv
exposed lymph gland measuring 0.5 inch or more in any
dimension.
102 Presence of blood clot measuring 1.0 inch or more in any
dimension.
MN1 Dencanras ~f hlamd alad cmemonlo N £ 2o b 0 — . L.+ 1. o
FAVEY rrescince or piodoa CloL measuring v.o 1ncn Or more bDul 1L1ess
than 1.0 inch in any dimension.
103 Presence of bruise measuring 1.0 inch or more in any
dimension.
202 Presence of bruise measuring 0.5 inch or more but less than
1.0 inch in any dimension.
104 Presence of a bone piece measuring 0.3 inch or more in any
dimension.
105 Presence of cartilage measuring 0.5 inch or more in any

dimension.

12
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Boned and trimmed beef defects 1/ 2/ (cont'd)

106
203
107
204
205
206
207
108
109
208

Presence of backstrap measuring 1.0 inch or more in one
dimension and 0.2 inch or more in a second dimension
(when measured at right angles to each other).

Presence of b
than 1.0 inc

ackstrap measuring 0.5
h in one dimension and

d inch
second dimension (when measured at right ang
other).

Presence of heavy connective tissue (for example, on the

surface of the outside round adjacent to the knuckie,
Alamae +hhn ~clbhdim sniiaww€ana ~F Flhn ¥ i 1T~ ~ae Flam aeam o~ PPy
aluvllg LI1IT SAKR1ll dUllaltc UL Liic o>til ly J.U.L 1y Ul LllC E’,LGLLLLb
membrane) measuring 2.0 square inches or more.

Presence of heavy connective tissue (for example, on the
surface of the outside round adjacent to the knuckle, along
the skin surface of the strip loin, or gracilis membrane)
measuring 0.5 square inches or more but less than 2.0
square inches.

Presence of heavy connective tissues on lower edge of short
plate or flank.

Presence of heavy connective (abdominal tunic) tissue on the
flank measuring 1.0 inch or more in any dimension.

Proacanra Af mamhrannitie mnAartiAn nF A achraem or mamhrannite

Presence of membrancus portion of diaphragm cor membranocus
covering from skirt, flank, or abdominal section of short
plate measuring 3.0 square inches or more

ye, prepubic tendon, thymus

virinme 1T N TnAlh Aw mAae
LLIIB 1ev 1HiCIHI U Gl
s

N
"o

®

®

Presence of kidney, pizzle eye, prepubic tendon, thymus
gland, or hanglng tender measuring less than 1.0 inch in

one dimension and 0.2 inch or more in a second dimension
{.,L.,m manciirad at wieht anclae +n~n annh Athasr)
\WI1ITil 1uTasuLrcu au L Léllb GIIELCB 1) cauvilt U LIITL J .

13
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Boned and trimmed beef defects 1/ 2/ (cont'd)
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Major Minor
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4.5.2 In-process examination. In-process examination shall be performed to
determine conformance to the preparation, processing, can interior coating,
fllllng, seallng, and packing requirements. Any nonconformance revealed by

T N -~ ~ae lee mmeel mes o £ L Jh [P -~ £ e P P T RO ~
OLLUOL CﬁdmL“GLLU“ Ul LDy LEeview 0L 1ecCuIlds Ul Lile, LU“pcldLulc, ald
‘Fnr‘mn]:flnn or of other valid dociimente chall he rcantce for raiertion of the
rorm or ¢I other valigd docum r snaii o€ cause IQor rejectiieon oI Lne

involved product.

4.5.3 Tray pack inspection. The inspection lot shall include only tray packs
produced in one workshift. The USDA reserves the right to separate the
inspection lot into smaller inspection lots.

4.5.3.1 Net weight inspection. Randomly select 30 filled and sealed tray
Dack cans from the 1nqm=(‘f1nn lot and WPlQh qenaratplv Subtract the average
tare weight (determ1ned 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 98
ounces or if the net weight of any individual can is less than 96 ounces, the

Tat chall ha waion~ntad
A.Ul. Sifidairl UT [TjTclicda.

4.5.3.2 Product inspection. The sample size shall be as indicated by the
double sampling plan specified in table III. The tray pack cans shall be
selected at random from the lot. The tray pack cans shall be heated for 40 to
45 minutes in boiling water, opened, and inspected for defects listed in table

lv.

TARLE TTT Doithle camnline nlan far nrnadiet ingneactinn 1/
TABLE III. Double sampling nlan for product inspectio 1
Lot size Sample size Cumulative Acceptance Rejection
(cans) (cans) sample number number
0 to 3,200 8 - 0 2
8 16 1 2
3,201 to 35,000 13 - 0 3
13 26 3 4

1/ a. If no defects are found in the first sample, the lot shall be accepted.

b. If the number of defects found in the first sample equals or exceeds
the rejection number, the lot shall be rejected.

c. If the number of defects found in the first sample exceeds the accep-—
nce number but 1s less than the rejection number, the second sample

______ _ n_ £

be lnspecLea. ve

found 1in the first and second samples
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TABLE IV. Product defects 1/ 2/

£ md om ;e ™ L. .4

Lategory Uerectu

Maijor

101 Free liquid weight in any individual tray pack can is
more than 3.0 ounces. 3/

162 Less than 75 percent of the potatoes are discernible
dices.

103 Total weight of cartilage, coarse connective tissue,
section of tendons or ligaments, and glandular
material, collectively, in any individual can is
more than 2.0 ounces.

1N4L Frvmmad hanf amd cacbatra Aans wad P S KT TR R P |

11U Lullicu vccclL allu putaluyu Ullcoco UL uiliivuliily 4dloLiivuicu
throuehout the nroduct
throughout the product.

105 Presence of a bone piece measuring 0.3 inch or more in
any dimension.

106 Texture of potato dices is hard, fibrous, mushy, or
tough, not firm. 4/

107 Product shows evidence of excessive heating
(materially darkened or scorched).

1/ The presence of foreign material (e.g. dirt, insect parts, hair, wood,
glass, metal), foreign odor or fiavor (e.g. burnt, scorched, moldy, rancid,
<SNiir Cfn]ﬁ\ nr Fnr‘n!on r'n’nr' Cl‘\nl] hn ~falttco Fﬁf‘ "‘Dl‘n!‘f{f\n n'F fha ]l‘\f
sour, stale), or foreign color shall be cause for rejection cf the lot.

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.
(This comparison shall be performed only when deemed necessary by an
Agricultural Marketing Service (AMS) agent.)

u e th | > hel 1

shall be elevated on end, so that any liquid will flow out of the open
corner, and drained for 1 minute, collecting the free liquid. The fre
liquid shall be reported to nearest 0.1 ounce.
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4.5.3.3 Fat and salt content testing. Nine tray packs shall be selected at
random from the lot and distributed as follows:

- Three for laboratory analyses.
- Three for submission to the contractor.
- Three for retention by an AMS agent ac reserve samples.

The three tray packs for laboratory analyses shall be individually tested for
fat and salt content in accordance with the Official Methods of Analysis of the
Association of Official Analytical Chemists, chapter: Meat and Meat Products,
except that preparation of the samples shall be as follows: The three unopened

tray packs shall be gently warmed in a water bath to melt fat adhering to the
inside of the cans. The cans shall be opened and the entire contents of each
can shall be separately blended in a Waring blender or equivalent. The test

results shall be reported to the nearest 0.1 percent. Any test failure is a
major defect. The lot shall be rejected if any of the following major defects
occur:

The average fat content of the three tray packs

5.5 percent.
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he
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g1
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)
ct
a
o
ct
=
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b. The fat content of any individual tray pack is greater than
7.5 percent.

c. The salt content of any individual tray pack is less than
0.7 percent or greater than 1.5 percent.

Analysis of reserve samples at the request of the contractor shall not be
permitted unless the original laboratory analysis indicated that the involved
lot will be rejected because of noncompliance with the fat or salt content
requirement. When the reserve samples are analyzed, the analyses for both fat
and salt shall be made and will be considered final. Unused reserve samples
shall be returned to the contractor for inclusion in subsequent lots.

aN

pack
pack
cans shall be in accordance with the United States Standards for Condition of
Food Containers, except that the inspection for labeling shall be in accordance
with 4.5.4.1. 1In addition, the following defect shall be classified as a

critical defect and shall be cause for rejection of the lot:

4.5.4 Can condition examination. Examination of filled and sealed tra

<

1 : Qi mag crratrhac Ar criifFfing) +a axtorine
Evidence of buffing causing damase (L e. scratches or scuffing) to exterior
can coating

4.5.4,1 Can label examination. Labels shall be examined for defects in

accordance with MIL-L-1497 (see 5.4) except that, for self-adhering labels, the
following additional defects shall apply:

17
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Major: Label torn or scratched so as to obliterate any of the markings.

Minor: Air bubbles under label.
Label not prOpe' y adhered to can, i.e., label raised or peeled
harlk fram adeoac or corners
wUa i AL il C\JBCO vl CULIITL O

4.5.4.2 Label adhesive examination. When self-adhering labels are used, the
adhesive shall be tested in accordance with ASTM D 3330.

4.5.5 Can closure examination. Can closure shall be examined visually and by
in accordance with the can manufacturer's requirement and CFR 21, Part
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4.5.6 Vacuum examination. Cans shall be allowed to cool to 759 X 5°F, 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 lid along the length of the
tray pack. Both ends of the straight edge shall touch the lid at the inside
edge of the double seam., There shall be a visible gap between the straight edge
and the lid 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 tray pack can. When examining a ribbed lid, only lay the straight edge

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

4.5.7 Shipping container examination. Shipping containers shall be examined
for defects in assembly, closure, and reinforcement (when applicable) in
accordance with PPP—B—636. In addition, the following defects shall be

Major: National stock anber. item description, contract number, or date
of pack markings missing, incorrect, or illegible;
Reinforced with other than nonmetallic strapping or tape;
Dimensions of pads not as specified;
Interior packing with fiberboard liner or pads not as specified.
Minor: Other required markings missing, incorrect, or illegible;
Arrangement or number of cans not as specified.

4.5.8 Unit load inspection. Inspection of unit loads shall be in accordance
with the quality assurance provisions of MIL-L-35078.

18
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5. PACKAGING

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

5 1.1 Level

tray pack can conformi
specified in 3.4 and 3.5. B
coating is not permitted (se

‘e ]

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

5.2.1 Level A 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 or HSC-L with a HSC full depth cover, grade V2s 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

iids together. The inside of each box shall be provided with a box liner and
five fiberboard pads fabricated of grade V3c fiberboard The height of the box
liner shall be equal to the full inside depth of the beox (+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. 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-L-35078 for the type and class of locad specified (see 6.1)
except that the unit load shall consist of 48 boxes with 12 boxes per course and
four courses per lcad with all courses having the same pattern so as to create
columnar stacking. When unit loads are strapped, strapping shall be limited to
nonmetallic 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 Level 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

nlarad with tha lide tAacoathar and navt twan ~ranc with +tha 1ide +tAo

ya.u\.\.u v 4i Ll (SRR A Lo \gub\.« viie L Qallu ucALu Lwy “waiilo wdiLil Li1CT 4 dAdUD busetllerl 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 shaii be fabricated of the same material as the
hAv

(910D, 45}
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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-1L-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 so as to create columnar stacking.

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-L-1497 and with the following:

t

Official establishment number (e.g., est 38) or a three letter code
identifying the establishment.

- Lot number 1/

- Production shift number 1/

- Retort identification number 1/

- Retort cook number 1/

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, 1987 would be coded as
7078). The Julian code shall represent the day the product was packaged and
processed. Sub-lotting (when used) shall be represented by an alpha
character immediately following the four digit Julian code. Following the
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 side of the can. The labeling shall be legible when examined as
specified in 4.5.4 after preparation of product in accordance with heating
instructions. Paper labels are not permitted. Cans shall show the following

statements:

TO HEAT IN WATER: Submerge unopened can in boiling water. Simmer gently
40 - 45 minutes. Avoid overheating (can shows evidence of bulging).

CAUTION: Use care when opening as pressure may have been generated within the
can.

TO HEAT IN OVEN: Either punch several holes in lid of can or open can in usual
manner leaving the loose lid in place. Place in a 3509F oven 35 - 40 minutes.

WARNING: Do not place unopened can in oven. This may cause the can to burst.

YIELD: Serves 18 portions of 2/3 cup each.

20
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As an alternate labeling method, a preprinted self-adhering 0.002 inch thick
clear polyester label printed with indelible black ink may be used. Self-
adhering labels shall be applied after retorting. Pressure-sensitive adhesive

chall waAamiirae na neanmamad ian el ~aa o ol Ak~ Tohale ka1l +#.on1s e 1<r
shall require no preparation prior to application. Labels shall tack quickly
and adhere without rnrl1nv ar hrpak1ng The adhesive shall have a minimum
adhesion of 60 ounces per inch width when examined as specified in 4.5.4.2.

When self-adhering label is used, the tray pack can shall be labled with the
Julian code and a product code prior to retorting.

5.5 Marking.
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 marking 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

6.1 Ordering data. Acquisition documents should specify the following:

Title, number, and date of this document.

. When a first article is required (see 3.1, 4.4, and 6.3).
Provisions for approved preproduction samples (see 3.6.1 and 6.3).
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).

® Qo0 oW

6.2 Appropriate level of pack. Based on the conditions known or expected t

_________________________ CaAPTLLE0 LY

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.

6.3 First article. When a first article sample is required, it shall be
1ncnprfpd and :nnrnvnd under the annronriate prnv1c1nnc of FAR 52.209, The

LTl AUl viiT CQppaUpLa G LT

flrst article should be a preproduction sample. The contracting offlcer should
include specific instructions in all acquisition documents regarding
arrangements for selection, inspection, and approval of the first article.

. 1
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6.4 Subject term (key word) listing.
Beef
Canned food
Camd smemnnccino
roda processiing
Potato
Ration
Thermostabilized
Tray pack
6.5 Changes from previous issue. Asterisks are not used in this revision
identify changes with respect to the previous issue due to the extensiveness
the changes.
Custodians: Preparing activity:
Army - GL Army - GL
Navy - SA
Air Force — 50 Project No. 8940-0653
Review activities:
Army - MD, TS
Navy - MC
DP - SS
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INSTRUCTIONS: In e continuing effort to make our standardization documents better, the DoD provides this form for use in
submitting comments and suggestions for improvements. All users of military standardization documents are invited to provide
suggestions. This form may be detached, folded along the lines indicated, taped along the loose edge (DO NOT STAPLE), and
maiied. In biock 5, be as specific as possible about particular probiem areas such as wording which required interpretation, was
too rigid, resiriciive, loose, ambiguous, or was incompatible, and give proposed wording chaages which would alleviale the
problems. Enter in block 6 any remarks not related to a specific paragraph of the document. If block 7 is filled out, an
acknowledgement will be mailed to you within 30 days to let you know that your comments were received and are being
considered.

NOTE: This form may not be used to request copies of documents, nor to request waivers, deviations, or clarification of
specification requirements on current contracts. Comments submitted on this form do not constitute or imply authorization
to waive any portion of the referenced document(s) or to amend contractuai requirements.
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4. TYPE OF ORGANIZATION (Merk one)

f—l VENDOR

]

MANUFACTURER

O

3a. NAME OF SUBMITTING ORGANIZATION

b. ADDRESS-(Street, City, Stats, ZIP Code)

5. PROBLEM AREAS

a Parsgraph Number snd Wording:

b Recommended Wordina:

c. Resson/Rstionsle tor Recommendastion:

HONE NUMBER (Include Ares

7s. NAME OF SUBMITTER (Last, First, MI) — Optionsl

6. REMARKS

NATICK OP-1,



