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MIL-C-442884A
14 October 1988
SUPERSEDING
MIL-C-44288

20 August 1987

MILITARY SPECIFICATION
CHICKEN STEW, THERMOSTABILIZED, TRAY PACK

This specification is approved for use by all Departments and Agencies of the
Department of Defense.
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1.1 Scope. This document covers chicken stew thermostabilized in tray pack
cans for use by the Department of Defense as a component of operational rationms.

2. APPLICABLE DOCUMENTS

2.1 Government documents.
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extent speclfled 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 - Labeling of Metal Cans for Subsistence Items
MIL-L-35078 - Loads, Unit: Preparation of Semiperishable
Subsistence Items; Clothing, Personal Equipment
and Equipage; General Specification for
MIL-C-44340(GL) - 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
connection with specific acquisition functions should be obtained from the
contracting activity or as directed by the contracting activity.)

5.1.2 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.)
U.S. DEPARTMENT OF AGRICULTURE (USDA)
Meat and Poultry Products Inspection Regulations
(Copies may be obtained from the Superintendent of Documents, U.S. Government
Printing Office, Washington, DC 20402-0001.)

U.S. Standards for Grades of Frozen Carrots
U.S. Standards for Grades of Frozen Peas

(Copies may be obtained from the Chief, Processed Products Branch
Agricultural Marketing Service, U.S. Department of Agricultu i
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U.S. Standards for Condition of Food Containers

(Copies may be obtaine' from the Chairm Condition of Food Container
~ __ . A ___ . -..'| cee el M alen ke e Qasaned Aa T! [ Nanamémant A€ ArnilAanrTéiina
commitiee, Agricu ltural Markecing oérvice, v.o. vepariienc o1 agricu.iure,
Room 0610, South Building, P.0. Box 96456, Washington, DC 20090-6U56.)

ood Safety and Inspection Service, Canning of Meat and Poultry Products
(9 CFR Part 318)
(Copies may be obtained from the Superintendent of Documents, U.S. Government

Printing Office, Washington, DC 20402.)

U.S. Standards of Identity for Cream Cheese

(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. )

2.2 Other publications. The following documents form a part of this specifi-
cation 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.

AMERICAN ASSOCIATION OF CEREAL CHEMISTS (AACC)

Approved Methods of the American Association of Cereal Chemists

{Copies should be obtained from the American Association of Cereal Chemists,
3340 Pilot Knob Road, St. Paul, MN 55121.)

Official Standards and Methods of the American Dehydrated Onion and Garliec
Association for Dehydrated Onion and Garlic Products
(Copies should be obtained from the American Dehydrated OUnion and Garlic
\

= ~a " 4D

Association, 650 California Street, Suite 800, San Francisco, CA §4108.)

s
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AMERICAN SOCIETY FOR TESTING AND MATERIALS (ASTM)
D 3330 - Peel Adhesion of Pressure-sensitive Tape

(Copies should be obtained from the American Society for Testing and
Materials, 1916 Race Street, Philadelphia, PA 19103-1187.)

Official Methods of Analysis of the Association of Official Analytical
Chemists

(Copies should be obtained from the Association of Official Analytical

Chemists, 1111 North 19th Street, Suite 210, Arlington, VA 22209.)

(Copies should be obtained from the National Academy Press, 2101 Constitution
Avenue, N.W., Washington, DC 20418.)

(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

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 specification shall
take precedence. Nothing in this specification, however, shall supersede
applicable laws and regulations unless a specific exemption has been obtained.

3. REQUIREMENTS

3.1 First article. When spgcified 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 Ingredients. All ingredients shall be clean, sound, wholesome, and free
from foreign material, evidence of rodent or insect infestation, extraneous
aterial, off-odors, off-flavors, and off-colors.

3.2.1 Chicken. Chicken shall be prepared from chilled or frozen ready-to~
cook fowl (mature female chicken) which has been processed in accordance with
USDA Poultry Products Inspection Regulations. All chicken (raw or cooked)-
shipped between plants shall be accompanied by a USDA Poultry Grading
Certificate to certify class and condition of the product and either the initial

maned .. S mbmemm mea ) - o
chilling date or initial freezing (in-storage) date.
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3.2,1.1 Chicken, chilled. Raw bone-in or boneless chicken received in the
chilled state shall not have been previously frozen and shall have been held
at a temperature not to exceed 40°F for a period of time not to exceed 6§ days
following initial chilling and prior to preparation and further processing
(see 3.3).

3.2.1.2 Chicken, frozen. Raw bone-in or boneless chicken received in the
frozen state shall have been held at a temperature not to exceed 0°F for a
period of time not to exceed 120 days following initial freezing and prior to
preparation and further processing (see 3.3).

3.2.1.3 Chicken, cooked, frozen. Frozen cooked chicken shall be prepared
from chilled chicken that complies with 3.2.1 and 3.2.1.1. The chicken shall

be processed in accordance with 3.3.1 and 3.3.1.1 or 3.3.1.2. The chicken, in
either log or dice form, shall be packaged and vacuum-sealed in water
impermeable material having an oxygen permeability rate of not more than 1l0cc
of oxygen per square meter per 24 hours at 739F and 0O percent relative
humidity and shall be frozen to an internal temperature of OCF or below within

72 hours. The packaged, frozen cooked chicken shall have been held at 0°F or
below for a period not to exceed 60 days prior to tray pack filling (see 3.4).
The initial freezing (in-storage) date and processing and packaging

requirements shall be certified by a USDA Agrlcultural Marketing Service (AMS)
Poultry Products Agent. A1ternat1ve1y, chicken dices produced from cooked
chicken logs may be packaged in suitable material other than that described
ve and placed in a freezer 1mmea1ate1y after dicing and frozen to O°F or

W thin 24 hours after placement in the freezer. Cooked, frozen chicken
s packaged in other than impermeable material shall be held at an internal
temperature of OCF or below for a period of time not to exceed 30 days. 1If

other than impermeable packaging material is used, the type of materxal shall
be approved by USDA.

3.2.2 Potatoes. Potatoes shall be either fresh or dehydrofrozen and shall
meet the requirements of 3.2.2.1 or 3.2.2.2.

. .
s, hy, firm, and 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.

sh. The p s shall be £

e ©

3.2.2,2 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 potatoes shall be mechanically diced to dimensions that comply
with finished product requirements.

3.2.3 Carrots. The carrots may be either fresh or frozen.

3.2.3.1 (Carrots, fresh. The carrots shall be fresh, firm, of good color,
and of a variety suitable for canning.

W



Downloaded from http://www.everyspec.com

aMTr ~ WhA0OA
Fldls~U=94200a

. The frozen diced ecarrots shall comply with
U. the U.S. Standards for Grades of Frozen
Carrots and shall be of the latest season's crop. The carrots shall be
mechanically diced to approximately 3/8 by 3/8 by 3/8 inch dimensions. The

frozen carrots shall be of the latest date of pack.

3.2.4 Broth, chicken. Chicken broth may be frozen or canned (thermo-
—kat 2w .3\ me . alef s lomia Menabhl —ata9 hea lenmmecsanbaead 2o cacaccmdacman soddla ITONA
SLablllzeq). LIlI€ CIILCKEeIl DI'OLIl Slldall DE JLUSPECLEBU Ll aclulualilCt Wi vl VoVA
Poultry Products Inspection Regulations., It shall be free from extraneous
material and cracklings. If frozen, broth shall have been held at an internal

> a
temperature of OOF or below for a period not to exceed 75 days prior to use in
product formulation. The broth shall be clear, essentially fat free, and
concentrated to a soluble solids level sufficient to comply with the solids
requirement in the product formulation. The broth shall have a characteristic
mild chicken broth odor and flavor and may contain flavor enhancers approved

by FDA.

3.2.5 S3tarch, food, modified, high opacity. The high opacity starch shall
be whi fp ndnr]pqq- finelv nulverized modified maize food starch for use in

________ cmaiSay PESVEI SLTR k4

canned foods and shall comoly with MIL-STD-900. The modified starch shall
demonstrate initial viscosity development in the temperature range 140° to
1709F and a typical viscosity (be fully hydrated) at common retort

temperatures. The starch shall resist breakdown at ow pH and under she
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3.2.6 Fat. ghiékeg; rendered, frozen. Frozen rendered chicken fat shall
have a clear, yellow color and a characteristic mild chicken-fat odor and
flavor. The fat may contain USDA approved antioxidants. The chicken fat
shall have a peroxide value not to exceed 6 meq./kg, a free fatty acid value
not to exceed 0.50 percent (expressed as oleic acid), and a moisture content

not to exceed 0.25 percent. The chicken fat shall be produced in accordance

with USDA regulanlons and shall have been held at an internal temperature of
[aY o) GO [ mand Al emmd ha msannd TITE Adasrsm st am kA manvana CammiilabdAan
¥ VI LUWCI 1 or a PELAVU LIVLV VW CAUCTU (D UaQyo pPIiUlr LU DduLt dulldiuiaidVile

3.2.7 Cheese. cream. fresh. Fresh cream cheese shall possess a delicate
butter-like or creamy flavor and shall be moderately salted. The body and
texture shall be smooth, creamy, and free from lumps or excess gumminess. The
cream cheese shall be in excellent condition and free from discoloration or
burnt particles. Fresh cream cheese shall comply with U.S. Standards of

Identity for Cream Cheese. The fresh cream cheese shall be maintained at an
‘c -
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3.2.8 Onions, dehydrated., chopped. The dehydrated chopped onions shall be
Fancy Grade as defined in the Official Standards and Methods of the American
Dehydrated Onion and Garlic Association for Dehydrated Onion and Garlie
Products.

oo
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3.2.9.1 Peas, green, fresh. The green peas shall be fresh, sweet, and of a
variety suitable for canning. The shelled peas shall be well-formed, bright,
young, tender, and of such size as to not pass through a 9/32 inch sieve.

3.2.9.2 Peas, green, frozen. Frozen green peas shall comply with the U.S.
Neonmnda A -nn-vinnmnn&n A #ha T © QtamAdanda An Nradae AP DwnAarmar Dasne anAd ahall
Jiauc n 1 un.l ClUTLI LD Wi viice Vewe P balivual uwo a2 Ml auoee Vi Vi VT 1 Tao auu il A4
be of the latest season's crop.

3.2.10 Shortening, vegetable, powdered. The powdered vegetable shortening
shall consist of components which, when combined, will serve as a product
whitening agent. The powdered shortening, when used as an ingredient in this
product, shall withstand the conditions of thermoprocessing specified in this
document without browning. A typical analysis of the powdered shortening

€ra1Y Arem s
dVLIUNWO .

Fat 75.00 percent + 1.50 percent
Protein 5.50 percent + 0.50 percent
Carbohydrates 15.00 percent + 1.00 percent
Moisture 2.00 percent maximum

3.2.117 Celery, dehydrated, sliced. The denydrated celery siices shall be
obtained from clean, sound Pascal type celery. The celery shall be approxi-
mately 3/8 inch nr\nqe-nnf stallk g8lices with no leaf cuts. The slices shall be

m—maR T ey - wrae VeeTlwmy o - - wae dow e wima

free flowing and have bright uniform color. The dehydrated celery shall have a
moisture content not in excess of 5.5 percent.

3.2.12 Salt. Salt shall be noniodized, free flowing, white, refined, sodium
chloride with or without anticaking agents and shall comply with purity
standards for sodium chioride of the Food Chemicals Codex.

3.2.13 Lecithin. Lecithin shall comply with the Food Chemicals Codex.

3.2.14 Pepper, white, ground. Ground white pepper shall be derived from the
dried mature berries of Piper nigrum L. from which the outer covering or the
outer and inner coverings have been removed. The ground white pepper shall have

a characteristic, penetrating odor, a hot biting pungent flavor, and a light
color. The whine pepper shall contain not less than 1.0 mL of velatlle 0il per
ANN mumanmea AL mumaiswd sehhdda mammam amAd ha AL nitalh alwsn blhhnd ;madb Tanmna bhhan

vy 6! alo vl 61 VUIIU WUl beT PGPPGL alll wve vl SUCLl S4L6TC Liia v IVULV ACTOO wvlal

95 percent shall pass through a U.S. Standard No, 40 sieve,

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

AP menaiinmA Tamwan
Ci & ounda Uﬂy ATAVCO.
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3.2.16 Sage, ground. Ground sage shall be derived from the dried leaves of ™
Salvia officinalis L. The sage shall be green to grayish-green in color and

have a strong fragrant and aromatic odor and a slightly bitter taste. The sage
shall contain not less than 1.5 mlL of volatile oil per 100 grams of ground sage
and be of such size that not less than 95 percent shall pass through a U.S.

Standard No. 20 sieve.

3.2.17 Thyne, ground. Ground thyme shall be derived from the dried leaves
and flavoring tops 8 of Thymus vulgaris L. and shall have a fragrant, aromatic
odor and minty flavor. The thyme shall contain not less than 0.8 mL of volatile
oil per 100 grams of ground thyme and be of such size that not less than 95
percent shall pass through a U.S. Standard No. 30 sieve.

2.2.18 Allspnice, ground. Ground allspice shall be derived from the dried,

shs iV g sdedindind = ~ e -~ = el Vel

nearly ripe fruit of Pimenta officinalis L. and shall have 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 oil per 100 grams
of ground allspice with 80.0 percent eugenol as a principal constituent. A
ninimum of 95 percent, by weight, shall pass through a U.S. Standard No. 25
sieve.

.19 Sodium tr
the Food Chemicals

glyphosphate, Sodium tripolyphosphate shall comply with

OlM

3.2.20 Preblended spice and seasoning mixture. Preblended spices and
seasonings may be used. The spices and seasonings in the mixture shall comply ~~~

with the requirements of this document. The containers used for the spice and
seasoning blend shall be labeled with each ingredient and the percentage of each
ineradient in the hlend The ingredients shall be in the same nronnrtlons as

DL WU WA Y Aii VAT wWaViia e D4 Vel 2R8C 8 At

specified in the ingredient formula.

3.2.21 Water. Water used for ice-making, formulation, rehydration, and
washing shall conform to the National Interim Primary Drinking-Water
Regulations.
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ng. Processing shall be on
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3.3.1 Chicken preparation. The chicken shall be made boneless and skinless.
The wing tips, giblets, neck, feet, and viscera shall be excluded. The boned
meat shall be free of pin feathers, skin, blood clots, bruises, blemishes,

ligaments, tendons, coarse connective tissue, cartilage, and bone greater than
0.3 inch in any dimension. The boneless chicken meat shall be comprised of at
least 50 percent white meat. Cooked chicken dices shall be prepared in
accordance with 3.3.1.1 and 3.3.1.2.

oo



Downloaded from http://www.everyspec.com

a. The chicken shall be cooked either before or after deboning by any
commercially acceptable cook method in accordance with USDA Poultry Products
Inspection Regulations.

b. The cooked chicken meat shall be cooled to an internal temperature of
28% to 40°F within 4 hours following the cooking process and shall be held not
s Slham L0 bhniian ab S2hia bamasamabicemn mminae ba AdiAaiens
wmwouiLcC Lilail <0 1I1VUlLD>D atu LilAD ttupciactulc piL Lyl W VAL Ll

c. The cooked chicken meat shall be mechanically diced with dicer
settings at 3/4 by 3/4 inch dimensions. The diced meat shall be held not longer
than 4 hours at an internal temperature of 28° to 40°F from time of dicing to

the beginning of the IQF process.

d. Immediately after the IQF process, the frozen chicken dices shall be
screened to eiiminate fines. The frozen and screened chicken dices shall be
packaged and vacuum sealed in water-impermeable material having an oxygen
permeability rate of not more than 10 cc of 0Oy per square meter per 24 hourg at
73 degrees F and 0 percent relative humidity (see 3.2.1.3).

3.3.1.2 (Chicken log preparation and processing. The chicken logs shall be
prepared and processed as follows:

Ingredient : Percent by weight
Chicken meat 95.75
Ice or ice water 3.00
Salt 1.00
Sodium tripolyphosphate 0.25

a. Fresh chilled chicken meat processed on the day of boni
course ground within 24 hours followlng boning. If fresh-chilled
4

not
previously frozen) chicken meat is transported between plants, it shall be
e a2 i e b nd Em e e b ~f 00 a. IL.NOD meed mmnman amasind ves than
Wwalitdainedyd 4datL dn LaLerndgal LemperaLure VL <07 wo ‘l‘\l'r alil LUarloT pludlu wikliiln
6 dauo Enllarrane snitial Ahi1l1ane Trazan ~rhinltan mont ehall he maintained at
9]9 S bW A 6 -bld e AD b \-5!‘-&&‘-!&5- & &AWV L N bh e Ve BN b A . Wiaws & - AR e 8 W e ae as v -
0°F or lower until further processing and be coarse ground within 120 days after

boning. The meat shall be mechanically coarse ground through a grinder plate
having kidney-shaped openings measuring not less than 2 inches in the shortest
dimension. The grinder shall be equipped with a 2-blade knife.

b. The coarse ground {chunked) chicken meat shall be mechanically mixed
with the salt and sodium crlpoxypnospnate. The mixing shall continue until the
mixture exhibits a sticky (tacky) comsistency. Time from grinding to mixiag
ehall nat avraad L hanes a oraiind shislran maatr ehall ha maintained at an
DG &4 AWV W AR A A~ - MIWWL D - % BLUUII\I wildWwiGil HMVG W (=L - AAGA A A b A RE N - -as
internal temperature of 280 to 400F during this time period.
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¢. The mixed meat shall immediately be mechanically stuffed tightly into A
prestuck, regenerated cellulose casings of a size to accommodate the finished
product meat dimension requirement. The stuffed meat logs shall be in the
cooking process within 4§ hours after being stuffed. (This period of time may be

extended up to 24 hours, provided the meat logs are maintained at an internal
bammnanabkisma AP 200 &+ HADD
veiapysi avul’'c VUl cOUT LU VYYD .

d. The chicken logs shall be ked in a cook house (smoke house without
smoke) or by other commercially acceptable cook methods to provide a product

meeting the finished product drained weight and other requirements.

e. Immediately after completion of the cooking process, the cooked meat

logs shall be placed in an ice water bath, or cooled by other commercially
acceptable cooling methods, and rapidly cooled to an internal temperature of
130°F or below. The chicken logs shall be further cooled from 1300 to 809F or
below within 2 hours and further cooled from 800 to UOOF or below within

4 hours. The cooled logs shall be held for ggt more than 48 hours at an
internal temperature of 28° to 40°F prior to dicing or packaging for frozen

storage (see 3.2.1.3).

The cooked chicken logs shall be mechanically diced with dicer

settings at 3/4 by 3/4 by 3/4 inch dimensions. After dicing, the meat shall be
screened to eliminate finmes. The diced meat shall be held not longer than &
hours in the temperature range of 28C to U40OF until preparation of the finished
product or, if stored in frozen form, until packaged and vacuum-sealed (see _
3.2.1.3). -/
3.3.2 Vegetable preparation.
3.3.2.1 Potato preparation.
3.3.2.1.1 Fresh potato preparation. The clean, fresh potatoes shall be
peeled; trimmed; and mechanically diced with dicer settings at 1/2 by 1/2 by

1/2 1nch dimensions. The diced potatoes shall be blanced sufflciently to
prevent discoloration and to remove excess air. The blanched potatoes shall be
immediately cooled 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 and filled into the tray pack can within 4 hours
after blanching.

3.3.2.1.2 Dehydrofrozen potato preparation. Diced dehydrofrozen potatoes
shall be prepared in a manner to assure compliance with finished prgdugt
requirements and shall be handled in a manner to prevent discoloration

3.3.2.2 Carrot preparation. The carrots shall be washed, sorted, peeléd, and
trimmed The carrots shall be mechanically diced with dicer settings at 3/8 by
3/8 inch dimensions, and then blanched sufficiently to prevent
rat

iscoloration and to remove excess air. The blanched carrots shail be

10
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mmediately t nitial temperature of the cooling water and
thoroughly drained. The cooled, drained carrot dices shall be handled in a
manner to prevent discoloration and filled into the tray pack can within 4 hours

after blanching.

3.3.2.2.1 Preparation of frozen carrot dices. Frozen carrots shall be thawed

t 1
only to the extent necessary to accommodate the filling operation. The thawed

carrots shall be handled in a manner O prevent discoloration.

2.2.2.3 Onion and celery preparation. The dehydrated onions and celery shall

o W NN <Oy T ) v <

be fully rehydra ted in an excess of water, then thoroughly drained before
incorporation into the sauce (see 3.3.3).

3.3.3 Sauce formulation and preparation. The sauce shall be formulated as
follows:

Percent by weight

Ll
o]
wm

Chicken broth 1/ 75
Starch, modified, high opacity

Chicken fat

Cream cheese

Onions, chopped, rehydrated
Peas, green

Shortening, vegetable, powdered
Calerv. =sli npd r‘eh_yc_irat.ed

Celery, sliced
Salt 2/

Lecithin

Pepper, white, ground
Bay leaves, ground
Sage, ground

Thyme, ground

Allspice, ground

. . e o .
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1/ The chicken broth with different soluble solids content shall be adjusted to
the 3.0 to 3.5 percent solids.

2/ The total amount of salt in the sauce formuia shall be

to produce a product that complies with the finished pro
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NOTE: The following sauce preparation procedures were used in the development
of this product. Alternative procedures may be used provided finished product
requirements are met. (When alternative procedures are used, the time and

temperature requirements specified for the prepared sauce are still applicabie.)

a. A slurry shall be made using par
the powdered vegetable shortening.

cr
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b. An emulsion shall be made by mixing the remainder of the chicken
broth; the chicken fat, cream cheese, and the lecithin. The emulsion shall be
heated to a boil in a. steam jacketed kettle with continuous and vigorous
agitation to attain maximum emulsification of the fat.

ingredients added. The emulsion shall be stirred to assure that the salt is
dissolved, the dehydrated vegetables are rehydrated, and the spices are
uniformly dispersed.

d. The slurry shall be added to the emulsion and the final mixture heated
s

e. The volume of the final mixture shall be adjusted with water to
compensate for evaporation loss during heating and holding.

.

f. If the sauce is not to be immediately filled into the cans, it shall
be maintained in the temperature range of 1509 to 180°F. The holding time from
end of preparation until filling into the cans shall not exceed Y4 hours.

3.3.4 Product preparation. The diced chicken, potatoes, carrots, and sauce
shall be combined in the following proportions:

Ingredient Percent by weight
Sauce 52.83
Chicken, diced 28.30
Potatoes, diced 11.32
Carrots, diced 7.55

3.4 Tray pack filling and sealing. Each tray pack can (see 5.1.1) shall be
filled with product such as to conform to the finished product requirements and
to the following requirements:

a. ach 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 paragraph
3.6.r.

b. Each filled and sealed tray pack can shall be in the retort process
within 2 hours after sealing.

3.5 Tray pack thermoprocessing. The filled and sealed tray pack cans shall
be thermostabilized by retorting until a sterilization value (F,) of not less
than 6.0 has been achieved.

-
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e shall
rt, insect parts, hair, wood, glass, or metal.

be no foreign material such as, but not limited

The finished product shall comply with

to,

There shall be no foreign odors or flavors such as, but not limited
to, burnt, scorched, stale, sour, rancid, or moldy.

There shall be no color foreign to the product.

There shall be no feathers or feather parts.

No individual can shall contain a bone piece measuring more than 0.3

inch in any dimension.

Total weight of skin, cartilage, coarse connectiv
of tendons or ligaments, and discolored meat in
greater than 1 ounce.

The average net weight shall be not less than 108

ounces.

No individual can shall contain less than 106 ounces of product.
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gy Sy
v

The

crmmm el T
vegetavie

~1

w
1
i

(2]

Y 4 .y = -
I O ncLda
+a
fia

C
h

(43

pieces

» O
— o
o

1CK
than
cuail

€L rr
o
m» o
= Bl
= 0O
m cr

-a
L

ine

~ I3
v d

whole intact chicken pieces and vegetable pieces

en
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individual can shall contain less than 45.0 ounces of drained

combined.

Texture of chicken pieces shall not be dry, rubbery, or mushy.

-~ Y AN 4 ~ R S e o -~ P -= == = s m -—
Of the 45.0 ounces drained weight of product, not
ounces shall be whole intact chicken pieces.

Texture of potatoes, carrots and other vegetebles
shall not be hard, fibrous, tough or mushy.

Sauce consistency shall be smooth, without lumps,
excessively thick or thin.

The average fat content shall be not greater than
individual tray pack shall have a fat content
9.0 percent.

The salt content of the product in any individual

greater than 1.0 percent nor less

[
L]

may be soft, but

and shall not be

can shall be not

than 0.5 percent.
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g. The product shall show no evidence of excessive heating (materlally
darkened or scorched).

shall show evidence of proper vacuum
ne can 1id (see 4.5.6).

&

3.7 Plant qualification. The poultry component and the finished product
shall originate and be produced, processed, and stored in plants regularly
operating under Meat and Poultry Products Inspection Regulations of the U.S.
Department of Agriculture.

v o -3 Amd AT AanVTldermwmd acm wmina1 -~ omim B emam 2 e
3.8 Federal FOGd, Di"dg, and Cosmetic Act. All deliveries shall conform in
1—
every respect.tc the provisions of the Federal Food, Drug, and Cosmetic Act and
regulations promulgated thereunder.

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.

[0 [e
w i+

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

.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 gquality 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 U4.1, components
and materials shall be inspected in accordance with all the requirements of
ts 1

referenced documents unless otherwise excluded, amended, modified, or qualified
in this document or applicable purchase document.

1L
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4.5.1.1 Ingredient and component examination. Conformance of ingredients
and components to identity, condition, and other requirements specified in 3.2
shall be certified by the ingredient supplier or ingredient manufacturer, or
compliance be verified by examination of pertinent labels, markings, U.S. Grade

Certiflcates. 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 the Official Methods of Ana1y51s of

N W e wea

4.5.2 1In-process examination. In-process examination shall be performed to
determine conformance to the preparation, processing, can interior coating,
filling, sealing, and packing 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

menmAreab

prodqucce.

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 inspec-
tion lot into smaller inspection lots.

4.5.3.1 Net weight inspection. Randomly select 30

.“’I
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pack cans from the inspection lot and weigh 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 20) from the weight of each tray pack in the sample. Results shall be

t

v - - L
he nearest 1 ounce. If the average net weight is less than 108
ounces or lf the net weight of any individual can is less than 106 ounces, the
lot shall be rejected.

4,5.3.2 Product inspection. The sample size shall be as indicated by the
doublie sampiing plan speeified in table I. The tray pack cans shall be selected
at random from the lot. The tray pack cans shall be heated 40 to 4S5 minutes in
boiling water, opened; and inspected for the defects listed in table II.
TABLE I. Double sampling plan for product inspection. 1/
Lot size Sample size Cumulative = Acceptance Re jection
(cans) (cans) sample number number
0 to 3200 8 = 0 2
8 16 1 2
3201 to 35000 13 - 0 3
13 26 3 y

15
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1/ a. If no defects are found in the

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-
tance number but is less than the rejection number, the second sample

shall be inspected. Defects found in the first aﬁd second sample shall
ha anamhinad and $6€ $ha nmimhanm A Aafantbe Inm $ha AattmeTabdwa aomala amial e
Ve LVUIVLAILIITY Qlilu Al Vile MMMV Gl Vi USALATWVIVe 41 VUT LvUlIULA L1 VD oam}u.c cqud.l.:s
or exceeds the rejection number, the lot shall be rejected.
TABLE II. Product defects 1/ 2/
Category ~_____Defeect
Ma jor
1N1 Prnacanna aAf hAana moasainnnine mara Fharm N 2 Snah in anu
vy & d WV i WG Weaouul -Lllb WVe © VIMRALL Vs ) A&didl 4 QLS
dimension.
102 Presence of feathers or feather parts.
103 Total weight of skin, cartilage, coarse connective
tissue, section of tendons or ligaments, and
diseélcréu meat, collectively, is greater than 1 ounce.
104 Drained weight of whole intact chicken pieces and
vegetable pieces in a can is less than 45.0
ounces. 3/ U/
105 Of the U45.0 ounces drained weight of product, less
than 18.0 ounces are whole intact chicken pieces. 5/
ant Macdbisvmn A8 atedalram smdaman $a A emsaluln mance men =mrsmlaes L7
RV ICALUI'C Ul CllCAKETIl plLECCS 1S5 Uur'y, rruvwvery, V' musSlly. 2/
107 Texture of potatoes, carrots, and other vegetables mushy,
hard, fibrous, tough. 6/
108 Sauce consistency is lumpy or is excessively thick or
thin.
105 Product shows evidence of excess heating (materially
Aanlranad Am aamnahad) L 4
MG ASHISU Vi DWWV GIITWU /] o i17

1/ Presence of foreign material (e.g. glass, dirt, insect parts, hair,
wood, metal), foreign odor or flavor (e. g. burnt scorched, stale, sour,
rancid, moldy), or foreign color shall be cause for rejection of the lot.

-
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2/ Product not equal to or better than the approved preproduction sample

(see 6.1) in palatability and overall appearance shall be cause for
rejection of the lot. (This comparison shall be performed only when

Ve wae == =2 atl

deemed necessary by an Agricultural Marketing Service (AMS) agent.)

3/ To determine drained weight, the free liquid in the can shall be poured

off and the remaining contents shall be poured into a flat bottom container.
A minimum of three times the tray pack can's volume of 190° to 212C°F water
shall be added to the container so as to cover the contents. The contents
and water shall be gently agitated such as to liquify rendered fat and to

remove the sauce without breaking the chicken pieces or vegetables. The
...... kA A T Q Qbtandand 1/l_dnnah eioava in 2

VT TAMYI Gav Vv &ib

<
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manner that will distribute the product over the sieve without breaking tfie
chicken pieces or vegetables. Sieve area shall be such that the distributed
product does not completely cover all the openings of the sieve. The sieve
shall be tilted at an approximate 45° angle and allowed to drain for 2
minutes before determining the drained weight by subtracting the sieve tare
weight from the gross weight. The drained weight shall be reported to the
nearest 0.1 ounce.
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5/ For the purpose of this examination, the definition of a whole intact
chicken piece is one that measures not less than 3/8 inch in each of
two separate dimensions.

6/ Examination for appearance and texture conformance of the chicken and
vegetable pieces shall be made of representative pieces immediately
following the determination of drained weight.

7/ Defect scored only once per tray can.

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 analysis
- three for submission to the contractor ]
three for retention by an AMS agent as reserve samples.

Takh awma ada ahall {ndieweiAnalley ha
Yuasdy ve

e three tray packs for laboratory analysis shall indivi
at 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
cans 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:

[
11

("P
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a. The average fat content of the three tray packs is greater than
7.0 percent.

b. The fat content of any individual tray pack is greater than
9.0 percent.

c. The salt content of any individual tray pack is less than

[Ty KU Al o 4 AN

0.5 percent or greater than 1.0 percent.

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.

4.5.4 Can condition examination. Examination of filled and sealed tray pac
cans shall be in accordance with the United States Standards for Condition of
Food Containers, except that inspection for labeling shall be in accordance with
4.5.4.1. In addition, the following defect shall be classified as a critical
defect and shall be cause for rejection of the lot:

Evidence of buffing causing damage (i.e. scratches or scuffing) to exterior
can coating.

Q.S.Qal Can label examination, Labels shall be examined for defects in
cordance with MIL-L-1497 (see 5.4), except, that for self-adhering labels,
the following additional defects shall apply:

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

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

4.,5.4,2 Label adhesive examination. When self-adherin

ering
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 teardowns in accordance with the can manufacturer's requirement and CFR 21,
Part 113, Subpart D, or CFR 9, Part 318, Subpart G, as applicable. Any
nonconformance based on observation of can seam teardowns or of record of ¢an
seam teardowns is 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 * 5OF, 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 1id along the length of

the tray pack. Both ends of the straight edge shall touch the 1id 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

18
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shorter straight edge, the same procedure shall be used across the width, in
the center of the tray pack can. When examining a ribbed 1id, lay the
straight edge only between the two center ribs along the length of the ecan.
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 1lot.

4.5.7 Shipping container examination. Shipping containers shall be

examined for defects in assembly, closure, and reinforcement (when applicable)
2 e P [ a2 A Lo "nr™ ™ (ﬁ[ - - 122 A _ . A L. oo VPR I I A D A _—L _ %9 [

in dccordaance wiill rrr-p=-=o30. il a4aaluvion, Luie 10110WlNg geiecCclLs Sndall De
classified as follows:

Major: National stock number, 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.
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4.,5.8 Unit load inspection. Inspection of unit loads shall be in accordance
with the quality assurance provisions of MIL-L-35078.

5.1.1 Level A. One hundred and eight ounces of food product shall be filled
into a tray pack can conforming to MIL-C-44340 and sealed and thermoprocessed as
specified in 3.4 and 3.5. Buffing of the can causing damage to the exterior can
‘coating is not permitted (see 4.5.4).

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
r in depth within the box, with
next two cans Witn the

A

e
A with 2 havy Tine
U Wduili @& vUA 44LT

flve fiberboard pads fabricated of grade V3c fiberboa 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. Each box shall be reinforced with nonmetallic strapping

nan
24 4d
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or pressure-sensitive adhesive filament-reinforced tape in accordance with the o
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 load specified (see 6.1)

Avannb s - an e d -t N0 hmnn = o2
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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 strapplng, 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 Vis fiberboard.

1 1
&l 1

5.2.3 Level C packing. Four cans ¢f product, preserved as spec

1 £ A
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 1ids 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.
The height of the box liner shall be equai 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 the same material as the

4 a 4
AT 7o ?

5.3 Unit loading. When specified (see 6.1), the product, packed as speci-
fied in 5.2.2 and 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 U8 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, the 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:

- Official establish

- Lot number 1/

Production shift number 1/

Retort identification number 1/

Retort cook number 1/

20
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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

- PN PN - P P P 4 PRSI amA a anmBm
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

rocessed. Sub-lotting (when used) shall be represented by an alpha charac-

D 1 (=24
ter 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 product shall be marked, stamping is permitted, on one
1001 by 200 side of the can. The labeling shall be legible when examined as
n of pr n accor

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

wCdii e

TO HEAT IN OVEN: Either punch several holes in 1id of can or op
manner leaving the loose lid in place. Place in a 350°F oven 35

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

YIELD: Serves 12 portions of 1 cup each.
As an alternative label method, a pre-printed self-adhering, 0.002-inch thick
clear polyester label Drlnted Wlth indelible black ink may be used. Self-

adhering labels shall be applied after retorting. 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 inch width when examined as specified in 4.5.4.2,

When a self-adhering label is used, the tray pack can shall be labeled 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 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.

[aV)
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6.1 Ordering data. Acquisition documents should specify the following:

A} .
c. Prov1sions for approved preproduction samples (see 3.6.1 and 6.3).

d. Level of packing required (see 5.2).
e. Type and class of unit load when unit loading is required
(see 5.2.1 and 5.3).

6.2 Appropriate level of pack. Based on the conditions known or expected to
be encountered during shipment, handling, and storage of thé specific item being
procured, the procuring activity should seleot 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 inspection. When a first article is required, it shall be
inspected and approved under the appropriate provisions of FAR 52.209. 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 include specific

1 211U WWsv Qv il VeaaSl

inet
acquisition documents regarding arrangements for selection, insp
approval of the first article.

all

6.4 Subject term (key word) listing.

Canned foods
Chicken
Combat field feeding
Thermostabilized
Tray Pack
6.5 Changes from previous issue. Asterisks are not used in this revision to
identify changes with respect to the previous issue due to the extensiveness of
the changes.
Custodians: Preparing activity:
Army - GL Army - GL
Navy - SA
Air Force - 50 Project No. 8940-0632
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STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL
(See Instructions - Reverse Sn‘de}
1. DOCUMENT NUMBER 2. DOCUMENT TITLE
MIL-C-44288A Chicken Stew, Thermostabili zed Tray Pack
3a. NAME OF SUBMITTING ORGANIZATION 4. TYPE OF ORGANIZATION (Mark one)
D VENDOR
[ usen
b, ADDRESS-(8tree!, City, Stets, ZIP Cods)
D MANUFACTURER
[[] oruen speciry):
§. PROBLEM AREAS
& Porsgraph Number snd Wording:
| |
| 8 Imnm Wording:
¢. Resson/Astionsie for Recommendstion:
4
6. REMARKS
|
7e. NAME OF SUBMITTER (Last, Pirst, M) — Optionsl b. WORK TELEPHONE NUMBER (Inciude Ares
Code} — Options!
. MAILING ADDRESS (Street, City, Stots, ZIF Code) — Optionsi 8 OATE OF SUBMISSION (YYMMDD)}"
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INSTRUCTIONS: In a continuing effort to make our standardization document: better, the DoD provides this form for use in
submitting comments and suggestions for improvements. All usens of military standardization documents are invited to pro-
suggestions. This form may be detached, folded along the lines indicated, taped along the loose edge (DO NOT STAPLE) o/
malled. In bloek 5, be as specific as postible about particular problem areas such as wording which required interpretation, was
too rigid, restrictive, loose, ambiguous, or was incompatibie, and give proposed wording changes which would aileviate the
problems. Eater in block 6 any remarks not related to a specific paragraph of the document. If block 7 is filled out, an
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considered.

NOTE: This form may not be used Lo request copies of documents, nor to reguest waivers, devistions, or clarification of
specification reguirements on current contracta. Comments submitted on this form do not constitute or imply authorizstion
to walve any portion of the referenced document(s) or to amend contractual requirements.
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