
MIL-C-44288A
~ October1$?88
SUPERSEDING
MIL-C-44288
20 August1987

MILITARYSPECIFICATION

CHICKENSTEW,THERMOSTABILIZED,TRAY PACK

This specificationis approvedfor use by all Departmentsand Agenciesof the
Departmentof Defense.

1. SCOPE
●

1.1 Scopee This documentcoverschickenstew thermostabilizedin traypack
cans for use by the Departmentof Defenseas a componentof operationalrations.

2. APPLICABLEDOCUMENTS

2.1 Governmentdocuments.

2.1.1 Specifications,standards,and handbooks. The followingspecifi-
cations,standards,and handbooksform a part of this specificationto the
extentspecifiedherein. Unlessotherwisespecified,the issuesof these
documentsshallbe thoselistedin the issueof the Departmentof DefenseIndex
of Specificationsand Standards(DODISS)and supplementthereto,citedin the
solicitation.

SPECIFICATIONS

FEDERAL

TT-C-495
PPP-B-636

- Coatings,Exterior,for TinnedFood Cans
- Boxes,Shipping,Fiberboard

.

Beneficialcomments(recommendations,additions,deletions)and any pertinent
data whichmay be of use in improvingthis documentshouldbe addressedto:
U.S. Army NatickResearch,Development,and EngineeringCenter,Natick,MA
01760-5014by using the self-addressedStandardizationDocumentImprovement
Proposal(DD Form 1426)appearingat the end of thisdocumentor by letter.

AMSC N/A FSC 8940

DISTRIBUTIONSTATEMENTA. Approvedfor publicrelease;distributionis unlimited.
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MILITARY

MIL-L-1497 -
MIL-L-35078 -

MIL-C-44340(GL)-

STANDARDS

MILITARY

MIL-STD-105 -

MIL-STD-129 -
MIL-STD-900 -

MIL-c-44288A

Labelingof MetalCans for SubsistenceItems
Loads,Unit: Preparationof Semiperishable
SubsistenceItems;Clothing,PersonalEquipment
and Equipage;GeneralSpecificationfor
Can,Tray Pack

SamplingProceduresand Tablesfor Inspection
by Attributes
Markingfor Shipmentand Storage
BacterialStandardsfor Starches,Flours,
Cereals,AlimentaryPastes,Dry Milksand
SugarsUsed in the Preparationof
ThermostabilizedFoods for the ArmedForces

(Copiesof specifications,standards,and handbooksrequiredby contractorsin
connectionwith specificacquisitionfunctionsshouldbe obtainedfromthe
contractingactivityor as directedby the contractingactivity.)

2.1.2 OtherGovernmentdocuments,drawings,and publications.The following ~
otherGovernmentdocuments,drawings,and publicationsforma partof this
specificationto the extentspecifiedherein. Unlessotherwisespecified,the
issuesshallbe thosein effecton the date of the solicitation.

ENVIRONMENTALPROTECTIONAGENCY(EpA)

NationalPrimaryDrinkingWaterRegulations

(Copiesmay be obt’ainedfromthe Officeof DrinkingWater,Environmental
protectionAgency,WH550D,401 M Street,SOW.)Washingto% DC 20460~)

U.S.DEPARTMENTOF AGRICULTURE(USDA)

Meat and PoultryProductsInspectionRegulations

(copiesmay be obtainedfromthe Superintendentof Documents,U.S. Government
PrintingOffice,Washington,DC 20402-0001.)

U.S. Standardsfor Gradesof FrozenCarrots
U.S. Standardsfor Gradesof FrozenPeas

(Copiesmay be obtainedfromthe Chief,ProcessedProductsBranch,
AgriculturalMarketingService,U.S. Departmentof Agriculture,Washington,DC
20250.)

w’
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U.S. Standardsfor Conditionof Food Containers

(Copiesmay be obtainedfromthe Chairman,Conditionof Food Container
Committee,AgriculturalMarketingService,U.S. Departmentof Agriculture,
Room o61o,SouthBuilding,P.O.BOX 96456,Washington,DC 20090-6456.)

Food Safetyand InspectionService,Canningof Meat and PoultryProducts
(9 CFRPart 318)

(Copiesmay be
PrintingOffice,

FederalFood,

obtainedfrom the Superintendentof Documents,U.S. Government
Washington,DC 20402.)

U.S. DEPARTMENTOF HEALTHAND HUMANSERVICES

Drug,and CosmeticAct and regulationspromulgatedthereunder
(21 CFR parts 1-199)

U.S. Standardsof Identityfor CreamCheese

(Copiesmay be obtainedfrom the Superintendentof Documents,U.S. Government
PrintingOffice,Washington,DC 20402-0001.)

(Copiesof drawings,publications,and otherGovernmentdocumentsrequiredby
contractorsin connectionwith specificacquisitionfunctionsshouldbe obtained
from the contractingactivityor as directedby the contractingactivity.)

2.2 Otherpublications.The followingdocumentsforma part of thisspecifi-
cationto the extentspecifiedherein. Unlessotherwisespecified,the issues
of the documentswhichare DOD adoptedshallbe thoselistedin the issueof the
DODISSspecifiedin the solicitation.Unlessotherwisespecified,the issuesof
documentsnot listedin the DODISSshallbe the issuesof the nongovernment
document:whichare currenton the date of the solicitation.

AMERICANASSOCIATIONOF CEREALCHEMISTS(AACC)

ApprovedMethodsof the AmericanAssociationof CerealChemists

(Copiesshouldbe obtainedfromthe AmericanAssociationof CerealChemists, -
3340 PilotKnob Road,St. Paul,MN 55121.)

AMERICANDEHYDRATEDONIONAND GARLICASSOCIATION(ADOGA)

OfficialStandardsand Methodsof the AmericanDehydratedOnionand Garlic
Associationfor DehydratedOnionand GarlicProducts

(Copiesshouldbe obtainedfromthe AmericanDehydratedOnionand Garlic
Association,65o CaliforniaStreet,Suite800, San Francisco,CA 94108.)
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SOCIETYFOR TESTINGAND MATERIALS(ASTM)

Peel Adhesionof Pressure-sensitiveTape

(Copiesshouldbe obtainedfromthe AmericanSocietyfor Testingand
Materials,1916RaceStreet,Philadelphia,PA 19103-1187.)

ASSOCIATIONOF OFFICIALANALYTICALCHEMISTS(AOAC)

OfficialMethodsof Analysisof
Chemists

(Copiesshouldbe obtainedfrom
Chemists,1111North 19thStreet,

the Associationof OfficialAnalytical

the Associationof OfficialAnalytical
Suite210,Arlington,VA 22209.)

NATIONALACADEMYOF SCIENCES

Food ChemicalsCodex

(Copiesshouldbe obtainedfromthe NationalAcademyPress,2101 Constitution
Avenue,N.W.,Washington,DC 20418.)

(Nongovernmentstandardsand otherpublicationsare normallyavailablefrom
the organizationswhichprepareor whichdistributethe documents.These
documentsalso may be availablein or throughlibrariesor otherinformational
services.) ‘~-

2.3 Order of precedence.In the event of a conflictbetweenthe textof this
documentand the referencescitedherein,the textof this specificationshall
takeprecedence.Nothingin thisspecification,however,shallsupersede
applicablelaws and regulationsunlessa specificexemptionhas been obtained.

3. REQUIREMENTS

3.1 Firstarticle. When specifiedin the contractor purchaseorder,a
sampleshallbe subjectedto firstarticleinspection(see4.4, 6.1,and 6.3).

3.2 Ingredients.All ingredientsshallbe clean,sound,wholesome,and free
from foreignmaterial,evidenceof rodentor insectinfestation,extraneous
material,off-odors,off-flavors,and off-colors.

3.2.1 Chicken. Chickenshallbe preparedfromchilledor frozenready-to-
cook fowl (maturefemalechicken)whichhas been processedin accordancewith
USDA PoultryProductsInspectionRegulations.All chicken(rawor cooked)-
shippedbetweenplantsshallbe accompaniedby a USDA PoultryGrading
Certificateto certifyclassand conditionof the productand eitherthe initial
chillingdate or initialfreezing(in-storage)date.
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3.2.1.1 Chicken,chilled. Raw bone-inor bonelesschickenreceivedin the
chilledstateshallnot have been previouslyfrozenand shallhave beenheld
at a temperaturenot to exceed40°F for a periodof timenot to exceed6 days
followinginitialchillingand priorto preparationand furtherprocessing
(see3.3).

3.2.1.2 Chicken,frozen. Raw bone-inor bonelesschickenreceivedin the
frozenstateshallhave been held at a temperaturenot to exceedO°F for a
periodof time not to exceed120 days followinginitialfreezingand priorto
preparationand furtherprocessing(see3.3).

3.2.1.3 Chicken,cooked,frozen. Frozencookedchicken’shallbe prepared
from chilledchickenthatcomplieswith 3.2.1and 3.2.1.1. The chickenshall
be processedin accordancewith 3.3.1and 3.3.1.1or 3.3.1.2. The chicken,in
eitherlog or dice form,shallbe packagedand vacuum-sealedin water
impermeablematerialhavingan oxygenpermeabilityrate of not more than 10CC
of oxygenper squaremeterper 24 hoursat 73°F and O percentrelative
humidityand shallbe frozento an internaltemperatureof O°F or belowwithin
72 hours. The packaged,frozencookedchickenshallhave been held at O°F or
below for a periodnot to exceed60 days prior to traypack filling(see3.4).
The initialfreezing(in-storage)date and processingand packaging
requirementsshallbe certifiedby a USDA AgriculturalMarketingService(AMS)
PoultryProductsAgent. Alternatively,chickendicesproducedfromcooked
chickenlogsmay be packagedin suitablematerialother than thatdescribed
aboveand placedin a freezerimmediatelyafterdicingand frozento O°F or
belowwithin24 hoursafterplacementin the freezer. Cooked,frozenchicken .-
dices packagedin otherthan impermeablematerialshallbe held at an internal
temperatureof O°F or below for a periodof timenot to exceed30 days. If
other than impermeablepackagingmaterialis used,the type of materialshall
be approvedby USDA.

3.2.2 Potatoes. Potatoesshallbe eitherfreshor dehydrofrozenand shall
meet the requirementsof 3.2.2.1or 3.2.2.2.

3.2.2.1 Potatoes,fresh. The potatoesshallbe fresh,firm,and of a white
fleshvarietysuitablefor canning. The maximumspecificgravityfor the
potatoesshallbe 1.075with a reducingsugarcontentof not more than2.0
percenton a dry weightbasis.

3.2.2.2 Potatoes,dehydrofrozen,diced. Dehydrofrozenpotatoesshallbe
firm,possessa good colorand flavorand be of a white fleshvarietysuitable
for canning. The maximumspecificgravityfor the potatoesshallbe 1.075
with a reducingsugarcontentof not more than2.0 percenton a dry weight
basis. The potatoesshallbe mechanicallydiced to dimensionsthat comply
with finishedproductrequirements.

3.2.3 Carrots. The carrotsmay be eitherfreshor frozen.

3.2.3.1 Carrotsjfresh. The carrotsshallbe fresh,firm,of good color,
and of a varietysuitablefor canning.

5
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3.2.3.2 Carrots,frozen,diced. The frozendicedcarrotsshallcomplywith
w’

the U.S. GradeA requirementsof the U.S.Standardsfor Gradesof Frozen
Carrotsand shallbe.of the latestseason’scrop. The carrotsshallbe
mechanicallydiced to approximately3/8 by 3/8 by 3/8 inchdimensions.The
frozencarrotsshallbe of the latestdateof pack.

3.2.4 Broth,chicken. Chickenbrothmay be frozenor’canned(thermo-
stabilized).The chickenbrothshallbe inspectedin accordancewithUSDA
PoultryProductsInspectionRegulations.It shallbe freefromextraneous
materialand crackling. If frozen,brothshallhave beenheld at an internal
temperatureof OoF or below for a periodnot to exceed75 daysprior to use in
productformulation.The brothshallbe clear,essentiallyfat free,and
concentratedto a solublesolidslevelsufficientto complywith the solids
requirementin the productformulation.The broth shallhavea characteristic
mild chickenbrothodor and flavorand may containflavorenhancersapproved
by FDA.

3.2.5 Starch,food,modified,high opacity. The highopacitystarchshall
be white,odorless,finelypulverizedmodifiedmaizefoodstarchfor use in
cannedfoodsand shallcomplywith MIL-STD-900.The modifiedstarchshall
demonstrateinitialviscositydevelopmentin the temperaturerange 140°to
170°Fand a typicalviscosity(be fullyhydrated)at commonretort
temperatures.The starchshallresistbreakdownat low pH and undershear
stress,and underconditionsof cold storage. The cookedslurrypreparedfrom
the starchshallbe blandwith essentiallyno cerealor starchtaste.

w’

3.2.6 Fat, chicken,rendered,frozen. Frozenrenderedchickenfat shall
have a clear,yellowcolorand a characteristicmild chicken-fatodorand
flavor. The fat may containUSDA approvedantioxidant. The chickenfat
shallhave a peroxidevaluenot to exceed6 meq./kg,a freefattyacidvalue
not to exceed0.50 percent(expressedas oleicacid),and a moisturecontent
not to exceed0.25 percent. The chickenfat shallbe producedin accordance
with USDA regulationsand shallhave been heldat an internaltemperatureof
OoF or lower for a periodnot to exceed’75days priorto sauceformulation. .

3.2.7 Cheese,cream,fresh. Freshcreamcheeseshallpossessa delicate
butter-likeor creamyflavorand shallbe moderatelysalted. The bodyand
textureshallbe smooth,creamy,and freefromlumpsor excessgumminess.The
creamcheeseshallbe in excellentconditionand freefromdiscolorationor
burntparticles. Fresh creamcheeseshalloomplywith U.S.Standardsof
Identityfor CreamCheese. The freshcreamcheeseshallbe maintainedat an
internaltemperatureof 39° to 45°F for not more than90 days fromdateof
pack to productpreparation(see3.3.3).

3.2.8 Onions,dehydrated,chopped. The dehydratedchoppedonionsshallbe
FancyGradeas definedin the OfficialStandardsand Methodsof the American
DehydratedOnionand GarlicAssociationforDehydratedOnionand Garlic
Products;

6
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3.2.9 Peas,green. Peas shallbe eitherfresh
requirementsof 3.2.9.1or 3.2.9.2.

or frozenand shallmeet the

3.2.9.1 Peas,green,fresh. The greenpeas shallbe fresh,sweet,and of a
varietysuitablefor canning. The shelledpeas shallbe well-formed,bright,
young,tender,and of such size as to not pass througha 9/s2 inch sieve.

3.2.9.2 Peas green,frozen. Frozengreen peas shallcomplywith the U.S.
GradeA requirementsof the U.S. Standardsfor Gradesof FrozenPeas and shall
be of the latestseason’scrop.

S.2.10 Shortening,vegetable,powdered. The powderedvegetableshortening
shallconsistof componentswhich,when combined,will serveas a product
whiteningagent. The powderedshortening,when used as an ingredientin this
product,shallwithstandthe conditionsof thermoprocessingspecifiedin this
documentwithoutbrowning. A typicalanalysisof the powderedshortening
follows:

Fat 75.00percent~ 1.50percent
Protein 5.50 percent~ 0.50 percent
Carbohydrates 15.00percent~ 1.00percent
Moisture 2.00 percentmaximum

3.2.11 Celery,dehydrated,sliced. The dehydratedceleryslicesshallbe
obtainedfrom clean,soundPascaltype celery. The celeryshallbe approxi-
mately3/8 inch cross-cutstalksliceswith no leaf cuts. The slicesshallbe
free flowingand have brightuniformcolor. The dehydratedceleryshallhave a
moisturecontentnot in excessof 5.5 percent.

3.2.12 Salt. Salt shallbe noniodized,free flowing,white,refined,sodium
chloridewith or withoutanticakingagentsand shallcomplywith purity
standardsfor sodiumchlorideof the Food ChemicalsCodex.

3.2.13 Lecithin. Lecithinshallcomplywith the Food ChemicalsCodex.

3.2.14 Pepper,white,ground. Groundwhitepeppershallbe derivedfrom the
driedmatureberriesof PipernigrumL. from whichthe outercoveringor the
outerand inner coveringshave been removed. The groundwhitepeppershallhave
a characteristic,penetratingodor,a hot bitingpungentflavor,and a light
color. The white peppershallcontainnot less than 1.0mL of volatileoil per
100 grams of groundwhitepepperand be of such size thatnot less than
95 percentshallpass througha U.S. StandardNo. 40 sieve.

3.2.15 Bay leaves,ground. Groundbay leavesshallbe derivedfromthe dried
leavesof LaurusnobilisL. The bay leavesshallpossessa pleasantaromatic
odor and a pungent,mildlybitterflavorand a pale greento yellowgreen color.
A minimumof 95 percentshallpass througha U.S. StandardNo. 30 sieve.
Volatileoil contentshallbe not less than 1.0 mL of volatileoil per 100 grams
of groundbay leaves.
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3.2.16 Sage,ground. Groundsage shallbe derivedfromthe driedleavesof u
SalviaofficinalisL. The sage shallbe green to grayish-greenin colorand
have a strongfragrantand aromaticodor and a slightlybittertaste. The sage
shallcontainnot less than 1.5mL of volatileoil per 100gramsof groundsage
and be of such size that not less than95 peroentshallpass througha U.S.
StandardNo. 20 sieve.

3.2.17 Thyme,ground. Groundthymeshallbe derivedfromthe driedleaves
and flavoringtops of ThymusvulgarisL. and shallhavea fragrant,aromatic
odor and minty flavor. The thymeshallcontainnot less than0.8 mL of volatile
oil per 100 gramsof groundthymeand be of suchsize thatnot lessthan95

● percentshallpass througha U.S. StandardNo. 30 sieve.

3.2.18 Allspice,ground. Groundallspiceshallbe derivedfromthe dried,
nearlyripe fruitof PimentaofficinalisL. and shallhavea fragrantclove-like
aroma,stronglyaromatic,pungent,clove-likeflavor,and a dark reddish-brown
color. Allspiceshallcontainnot less than3.0 mL of volatileoil per 100grams
of groundallspicewith 80.o percenteugenolas a principalconstituent.A
minimumof 95 percent,by weight,shallpassthrougha U.S.StandardNo. 25
sieve.

3.2.19 Sodiumtripolyphosphate.Sodiumtripolyphosphateshallcomplywith
the Food ChemicalsCodex.

S.2.20 Preblendedspiceand seasoningmixture. Preblendedspicesand
seasoningsmay be used. The spicesand seasoningsin the mixtureshallcomply ‘+
with”therequirementsof this document. The containersused for the spiceand
seasoningblendshallbe labeledwith each ingredientand the percentageof each
ingredientIn the blend. The ingredientsshallbe in the sameproportionsas
specifiedin the ingredientformula.

3.2.21 Water. Waterused for ice-making,formulation,dehydration,and
washingshallconformto the NationalInterimPrimaryDrinking-Water
Regulations. *

3.3 Preparationand furtherprocessing.
basis.

3.3.1 Chickenpreparation.The chicken

Processingshallbe on a continuous

shallbe madebonelessand skinless.
The wing tips,giblets,neck,feet,and viscerashallbe excluded. The boned
meat shallbe freeof pin feathers,skin,bloodclots,bruises,blemishes,
ligaments,tendons,coarseconnectivetissue,cartilage,and bonegreaterthan
0.3 inch in any dimension. The bonelesschickenmeat shallbe comprisedof at
least50 percentwhitemeat. Cookedchickendicesshallbe preparedin
accordancewith 303.1.1and 3.3.1.2.
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3.3.1.1 Preparationof individuallyquick frozen(IQF)chickendices. The
IQF chickendices shallbe preparedas follows:

a. The chickenshallbe cookedeitherbeforeor afterdeboningby any
commerciallyacceptablecookmethodin accordancewith USDA PoultryProducts
InspectionRegulations.

b. The cookedchickenmeat shallbe cooled to an internaltemperatureof
280 to 400F within4 hours followingthe cookingprocessand shallbe held not
more than 48 hoursat this temperatureprior to dicing.

C* The cookedchickenmeat shallbe mechanicallydicedwith dicer
settingsat 3/4 by 3/4 inchdimensions. The dicedmeat shallbe heldnot longer
than4 hours at an internaltemperatureof 280 to 40°F fromtimeof dicingto
the beginningof the IQF process.

d. Immediatelyafter the IQF process,the frozenchickendicesshallbe
screenedto eliminatefines. The frozenand screenedchickendicesshallbe
packagedand vacuumsealedin water-impermeablematerialhavingan oxygen
permeabilityrate of not more than 10 cc of 02 per squaremeterper 24 hoursat
73 degreesF and O percentrelativehumidity(see3.2.1.3).

3.3.1.2 Chickenlog preparationand processing.The chickenlogsshallbe
preparedand processedas follows:

Ingredient Percentby weight

Chicken meat 95.75
Ice or ice water 3.00
Salt 1.00
Sodiumtripolyphosphate 0.25

a. Fresh chilled chicken meat processed on the day of boning shall be
course ground within 24 hours followingboning. If fresh-chilled(not
previouslyfrozen)chickenmeat is transportedbetweenplants,it shallbe
maintainedat an internal temperature of 280 to 400F and coarse ground within
6 days followinginitialchilling. Frozenchickenmeat shallbe maintainedat
O°F or loweruntil furtherprocessingand be coarsegroundwithin120 days after
boning. The meat shall be mechanically coarse ground through a grinder plate
havingkidney-shapedopeningsmeasuring not less than 2 inches in the shortest
dimension. The grindershallbe equippedwith a 2-bladeknife.

b. The coarseground(chunked)chickenmeat shallbe mechanicallymixed
with the saltand sodiumtripolyphosphate.The mixingshallcontinueuntilthe
mixtureexhibitsa sticky(tacky)consistency.Time fromgrindingto mixing
shall not exceed4 hours. The groundchickenmeat shallbe maintainedat an
internaltemperatureof 280 to 40°F duringthis timeperiod.
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c* The mixedmeat shallimmediatelybe mechanicallystuffedtightlyinto<
prestuck,regeneratedcellulosecasingsof a size to accommodatethe finished
productmeat dimensionrequirement.The stuffedmeat logsshallbe in the
cookingprocesswithin4 hoursafterbeingstuffed. (Thisperiodof timemay be
extendedup to 24 hours,providedthe meat logsare ❑aintainedat an internal
temperatureof 280 to 400F.

d. The ohickenlogs shallbe cookedin a cookhouse (smokehousewithout
smoke)or by othercommerciallyacceptablecook methodsto providea product
meetingthe finishedproductdrainedweightand otherrequirements.

e. Immediatelyaftercompletionof the cookingprocess,the cookedmeat
logs shallbe placedin an ice waterbath,or cooledby othercommercially
acceptablecoolingmethods,and rapidlycooledto an internaltemperatureof
1300For below. The chickenlogs shallbe furthercooledfrom 1300to 800For
belowwithin2 hoursand furthercooledfrom800 to 40cT or belowwithin
4 hours. The cooledlogs shallbe held for not more than48 hoursat an
internaltemperatureof 280 to 40~ priorto dicingor packagingfor frozen
storage(see3.2.1.3).

f. The cookedchickenlogs shallbe mechanicallydicedwithdicer
settingsat 3/!!by 3/4 by 3/4 inchdimensions.Afterdicing,the meat shallbe
screenedto eliminatefines. The dicedmeat shallbe held not longerthan4
hours in the temperaturerangeof 280 to 400F untilpreparationof the finished
productor, if storedin frozenform,until packagedand vacuum-sealed(see
3.2.1.s).

3.3.2 Vegetablepreparation.

3.3.2.1 Potatopreparation,

3.s.2.1.1 Freshpotatopreparation.The clean,freshpotatoesshallbe
peeled,trimmed,and mechanicallydicedwith dicersettingsat 1/2 by 1/2by
1/2 inch dimensions.The dicedpotatoesshallbe blancedsufficientlyto
preventdiscolorationand to removeexcessair. The blanchedpotatoesshallbe
immediatelycooledto the initialtemperatureof the coolingwaterand
thoroughlydrained. The cooled,drainedpotatodicesshallbe handledin a
mannerto preventdiscolorationand filledinto the traypack can within4 hours
afterblanching.

3.3.2.1.2 Dehydrofrozenpotatopreparation.Diceddehydrofrozenpotatoes
shallbe preparedin a mannerto assurecompliancewith finishedproduct
requirementsand shallbe handledin a mannerto preventdiscoloration.

3.3.2.2 Carrotpreparation.The carrotsshallbe washed,sorted,peeled,and
trimmed. The oarrotsshallbe mechanicallydicedwith dicersettingsat 3/8 by
3/8 by 3/8 inch dimensions,
discolorationand to remove

and then blanchedsufficientlyto prevent
excessair. The blanchedcarrotsshallbe

10
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immediatelycooledto the initialtemperatureof the coolingwaterand
thoroughlydrained. The cooled,drainedcarrotdicesshallbe handledin a
mannerto preventdiscolorationand filledinto the traypack can within4 hours
afterblanching.

3.3.2.2.1 Preparationof frozencarrotdices. Frozencarrotsshallbe thawed

only to the extentnecessaryto accommodatethe fillingoperation. The thawed

carrotsshallbe handledin a mannerto preventdiscoloration.

3.3.2.3 Onionand celerypreparation.The dehydratedonionsand celeryshall

be fullydehydratedin an excessof water,then thoroughlydrainedbefore

incorpo~a~ioninto the sauce(see3.3.3).

3.3.3 Sauceformulationand preparation.The sauceshallbe formulatedas

follows:
.

Inmedient Percentby weight

Chickenbroth~/
Starch,modified,high opacity
Chickenfat
Creamcheese
Onions,chopped,rehydrated
Peas,green
Shortening,vegetable,powdered
Celery,sliced,dehydrated
Salt 2/
Lecitfiin
Pepper,white,ground
Bay leaves,ground
Sage,ground
Thyme,ground
Allspice,ground

75.85
5.50
4.00
4.00
3.75
3.00
2.00
1.00
0.50
0.25
0.08
0.02
0.02
0002
0.01

1/ The chickenbrothwith differentsolublesolidscontentshallbe adjustedto
the 3.0 to 305 Percentsolids-

~/ The totalamountof salt in the sauce formulashallbe adjustedas necessary
to producea productthat complieswith the finishedproductsalt
requirements(see3C6)*

NOTE: The followingsaucepreparationprocedureswere used in the development
of this product. Alternativeproceduresmay be used providedfinishedproduct
requirementsare met. (Whenalternativeproceduresare used, the timeand
temperaturerequirementsspecifiedfor the preparedsauceare stillapplicable.)

a. A slurryshallbe made using part of the chickenbroth,the starchand
the powderedvegetableshortening.

11
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b. An emulsionshallbe made by mixingthe remainderof the chicken
broth,the chickenfat,creamcheese,and the lecithin. The emulsionshallbe
heatedto a boil in a.steamjacketedkettlewith continuousand vigorous
agitationto attainmaximumemulsificationof the fat.

c. The emulsionshallbe cooledto 1800For lower.andthe remaining
ingredientsadded.The emulsionshallbe stirredto assurethat the saltis
dissolved,the dehydratedvegetablesare dehydrated,and the spicesare
uniformlydispersed.

d. The slurryshallbe addedto the emulsionand the finalmixtureheated
to 1800 to 1900Fand held in this temperaturerangefor 5 minutes.

e. The volumeof the finalmixtureshallbe adjustedwithwaterto
compensatefor evaporationloss duringheatingand holding.

f. If the sauceis not to be immediatelyfilledinto the cans,it shall
be maintainedin the temperaturerangeof 1500 to 1800F. The holdingtime from
end of preparationuntil-fillinginto the cans shallnot exceed4 hours.

3.3.4 Product?weDaration.The dicedchicken.~otatoes.carrots.and sauce
Shali

3.4

be combinedin the followingproportions:
, . , ,

Ingredient Percentby weight

Sauce 52s83 “d’

Chicken,diced 28.3o
Potatoes,diced 11.32
Carrots,diced 7.55

Tray pack fillingand sealin~. Each tray-packcan (see5.1.1)shallbe
filledwith productsuchas to conformto the finishedproductrequirementsand
to the followingr~quirements:

.a. Each can shallbe hermeticallysealedundera vacuumestablishedby
a processingauthorityand specifiedin the scheduledprocessso as
to assurecompliancewith the finishedproductrequirementparagraph
3.6.r.

b. Each filledand sealedtraypack can shallbe in the retortprocess
within2 hoursaftersealing.

3.5 Tray pack thermoprocessin~.The filledand sealedtraypackcans shall
be thermostabilizedby retortinguntila sterilizationvalue (Fo)of not less
than 6.o has been achieved.

12
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3.6 Finishedproductrequirements.The finishedproductshallcomplywith
the following requirements:

a.

b.

co

d.

e.

f.

g“

h.

i.

j’

k.

1.

m.

n.

09

P’

There shallbe no foreignmaterialsuch as? but not limitedto)
dirt, insectparts,hair,wood,glass,or metal.

There shallbe no foreignodorsor flavorssuchass but not limited
to, burnt,scorched,stale,sour$rancid,or moldy.

There shallbe no color foreignto the product.

There shallbe no feathersor featherparts.

No individualcan shallcontaina bone piecemeasuringmore than0.3
inch in any dimension.

Totalweightof skin,cartilage,coarseconnectivetissuessection
of tendonsor ligaments?and discoloredmeat in a can$ shallbe not
greaterthan1 ounce.

The averagenet weightshallbe not lessthan 108 ounces.

No individualcan shallcontainless than 106 ouncesof product.

The averagedrainedweightof whole intactchickenpiecesand
vegetablepiecescombinedshallbe not lessthan49.0 ounces.

No individualcan shallcontainless than45.0 ouncesof drained
whole intactchickenpiecesand vegetablepiecescombined.

Textureof chickenpiecesshallnot be dry, rubbery,or mushy.

of the 45.0 ouncesdrainedweightof product,not lessthan 18*O
ouncesshallbe whole intactchickenpieces.

Textureof potatoes,carrotsand othervegetablesmay be soft,but
shallnot be hard, fibrous,toughor mushy.

Sauceconsistencyshallbe smooth,withoutlumps,and shallnot be
excessivelythickor thin.

The averagefat contentshallbe not greaterthan 7.0 percentand no
individualtraypack shallhave a fat contentgreaterthan
9.0 percent.

The salt contentof the productin any individualcan shallbe not
greaterthan 1.0 percentnor less than0.5 percent.

13
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q* The productshallshow no evidenceof excessiveheating(materially W
darkenedor scorched).

r. Filled,sealedand retortedcans shallshowevidenceof propervacuum
as determinedby concavityof the can lid (see4.5.6).

3.6.1 Palatability.The productshallbe equalto or betterthanthe
approvedpreproductionsample(see6.I) in palatabilityand overallappearance.

3.7 plant qualification.The
shalloriginateand be produced,
operatingunderMeat and Poultry
Departmentof Agriculture.

poultrycomponentand the finishedproduct
processed,and storedin plantsregularly
ProductsInspectionRegulation%of the U.S.

3.8 FederalFood,Drug,and CosmeticAct. All deliveriesshallconformin
everyrespect.to the provisionsof the FederalFood,Drug,and CosmeticAct and
regulationspromulgatedthereunder.

4. QUALITY ASSURANCE PROVISIONS

4.1 Contractortsresponsibility.Inspectionand acceptanceby the USDAshall
not relievethe contractorof obligationand responsibilityto delivera product
complyingwith all requirementsof thisdocument. The contractorshallassure
productcompliancepriorto submittingthe productto the USDA forany
inspection.

4.2
by the
assure

4.3
herein

4.4

Inspectionand certification.Productacceptabilityshallbe determined
USDA. The USDA will determinethe degreeof inspectionnecessaryto
compliancewith the requirementsof thisdocument.

Classificationof inspection.The inspectionrequirementsspecified
are classifiedas follows:

a. First articleinspection(see4.4).
b. Qualityconformanceinspection(see4.5).

First articleinspection.When a firstarticleis required(see6.I),it
shallbe inspectedin accordancewith the qualityassuranceprovisionsof this
documentand evaluatedfor overallappearanceand palatability.Any failureto
conformto the qualityassuranceprovisionsof thisdocumentor any appearance
or palatabilityfailureshallbe causefor rejectionof the firstarticle.

4.5 Qualityconformanceinspection.Unlessotherwisespecified,samplingfor
inspectionshallbe performedin accordancewithMIL-STD-105.

4.5.1 Componentand materialinspection,In accordancewith 4.1,components
and materialsshallbe inspectedin accordancewith all the requirementsof
referenceddocumentsunlessotherwiseexcluded,amended,modified,or qualified
in this documentor applicablepurchasedocument.

14
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4.5.I.1 Ingredientand componentexamination.Conformanceof ingredients
and componentsto identity,condition,and otherrequirementsspecifiedin 3.2
shallbe certifiedby the ingredientsupplieror ingredient❑anufacturer,or
compliancebe verifiedby examinationof pertinentlabels,markings,U.S.Grade
Certificates,certificatesof analyses,or othersuch validdocumentsacceptable
to the inspectionagency. If necessary,each ingredientshallbe examined
organolepticallyor inspectedaccordingto generallyrecognizedtestmethods,
such as the standardmethodsdescribedin the OfficialMethodsof Analysisof
the Associationof OfficialAnalyticalChemistsand in the ApprovedMethodsof
the AmericanAssociationof CerealChemists,to determineconformanceto the
requirements.Any nonconformanceto an identity,condition,or other
requirementshallbe causefor rejectionof the ingredientor componentlot or
of any involvedproduct.

4.5.2 In-processexamination.In-processexaminationshallbe performedto
determineconformanceto the preparation,processing,can interiorcoating,
filling,sealing,and packingrequirements.Any nonconformancerevealedby
actualexaminationor by reviewof recordsof time,temperature,and formulation
or of othervalid documentsshallbe causefor rejectionof the involved
product.

4.5.3 Tray pack inspection.The inspectionlot shallincludeonlytray packs
producedin one workshift. The USDA reservesthe rightto separatethe inspec--
tion lot into smallerinspectionlots.

4.5.3,1 Net weightinspection. Randomlyselect30 filledand sealedtray
pack cans from the inspectionlot and weighseparately.Subtractthe average
tare weight (determinedby randomlyselectingand weighing30 of the emptytray
pack cans and lids used in preparingthe productand dividingthe totalweight
by 30) from the weightof each tray pack in the sample. Resultsshallbe
reportedto the nearest1 ounce. If the averagenet weightis less than 108
ouncesor if the net weightof any individualcan is less than 106 ounces,the
lot shallbe rejected.

4.5.3.2 Productinspection.The samplesize shallbe as indicatedby the
doublesamplingplan specifiedin table1. The traypack cansshallbe selected
at randomfrom the lot. The tray pack cans shallbe heated40 to 45 minutesin
boilingwater,opened,and inspectedfor the defectslistedin tableII.

TABLE1. Doublesamplingplan for productinspection.J-/

H_size Samplesize Cumulative Acceptance Rejection
(cans) (cans) sample number number

O to 3200 8 0 2
8 16 1 2

3201 to 35OOO 13 0 3
13 26 3 4
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If no defectsare foundin the firstsample,the lot shallbe accepted. “

If the numberof defectsfoundin the firstsampleequalsor exceedsthe
rejectionnumber,the lot shallbe rejected.

If the numberof defectsfoundin the firstsampleexceedsthe accep-
tancenumberbut is less thanthe rejectionnumber,the secondsample
shallbe inspected. Defectsfoundin the firstand secondsampleshall
be combinedand if the numberof defectsin the cumulativesampleequals
or exceedsthe rejectionnumber,the lot shallbe rejected.

TABLE11. Productdefects~/ &

Category Defect

!&!&c

101 Presenceof bone measuringmore than0.3 inchin any
dimension.

102 Presenceof feathersor featherparts.

103 Totalweightof skin,cartilage,coarseconnective
tissue,sectionof tendonsor ligaments,and
discoloredmeat,collectively,is greaterthan 1 ounce.

104 Drainedweightof wholeintactchickenpiecesand
vegetablepiecesin a can is less than45.0
ounces. ~1 :/

105 Of the 45.0 ouncesdrainedweightof product,less
than 18.oouncesare whole intactchickenpieces.~/

106 Textureof chickenpiecesis dry,rubbery,or mushy. ~1

107 Textureof potatoes,carrots,and othervegetablesmushy,
hard,“fibrous,tough. @ “

108 Sauceconsistencyis lumpyor is excessivelythickor
thin.

109 Productshowsevidenceof excessheating(materially
darkenedor soorohed).II

~/ Presenceof foreignmaterial(e.g.glass,dirt,insectparts,hair,
wood,metal),foreignodor or flavor(e.g.burnt,scorched,stale,sour,
rancid,moldy),or foreigncolorshallbe causefor rejectionof the lot.

16
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~/ Productnot equal to or betterthan the approved
(see6.I) in palatabilityand overallappearance
rejectionof the lot. (Thiscomparisonshallbe

preproductionsample
shallbe causefor
performedonlywhen

deemednecessaryby an AgriculturalMarketingService(AMS)agent.)

~/ To determinedrainedweight,the freeliquidin the can shallbe poured
off and the remainingcontentsshallbe pouredintoa flatbottomcontainer.
A minimumof threetimesthe traypack can’svolumeof 190°to 212°Fwater
shallbe added to the containerso as to coverthe contents. The contents
and water shallbe gentlyagitatedsuch as to liquifyrenderedfat and to
removethe saucewithoutbreakingthe chickenpiecesor vegetables.The
contentsshallthenbe pouredintoa U.S. Standardl/4-inchsievein a
mannerthat will distributethe productover the sievewithoutbreakingthe
chickenpiecesor vegetables. Sievearea shallbe suchthat the distributed
productdoes not completelycoverall the openingsof the sieve. The sieve
shallbe tiltedat an approximate450 angleand allowedto drainfor 2
minutesbeforedeterminingthe drainedweightby subtractingthe sievetare
weightfrom the grossweight. The drainedweightshallbe reportedto the
nearest

~/ The lot
chicken

~/ For the
chicken

0.1 ounce.

shallbe rejectedif the averagedrainedweightof wholeintact
dicesand vegetablepiecesis less then49.0 ounces.

purposeof thisexamination,the definitionof a wholeintact
pieceis one that measuresnot less than3/8 inch in eachof

two separatedimensions.

~/ Examinationfor appearanceand textureconformanceof the chickenand
vegetablepiecesshallbe made of representativepiecesimmediately
followingthe determinationof drainedweight.

~/ Defectscoredonly once per tray can.

4.5.3.3 Fat and salt contenttestin~. Nine traypacksshallbe selectedat
randomfrom the lot and distributedas follows:

The three

threefor laboratoryanalysis
three for submissionto the contractor
threefor retentionby an AMS agentas reservesamples.

traypacks for laboratoryanalysisshallindividuallybe testedfor
fat and salt contentin accordancewith the OfficialMethodsof Analysisof the
Associationof OfficialAnalyticalChemists,chapter: Meat and Meat Products,
exceptthat preparationof the samplesshallbe as follows: The threeunopened
cans shallbe gentlywarmedin a waterbath to melt fat adheringto the inside
of the cans. The cans shallbe openedand the entirecontentsof each can shall
be separatelyblendedin a Waringblenderor equivalent.The testresultsshall
be reportedto the nearest0.1 percent. Any test failureis a majordefect.
The lot shallbe rejectedif any of the followingmajordefectsoccur:

●
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a. The averagefat contentof the threetray packsis greaterthan
7.0 peroent.

b. The fat contentof any individualtray pack is greaterthan
9.0 percent.

c. The salt contentof any individualtraypack is less than
0.5 percentor greaterthan 1.0 percent.

Analysisof reservesamplesat the requestof the contractorshallnot be
permittedunlessthe originallaboratoryanalysisindicatedthatthe involved
lot will be rejectedbeoauseof noncompliancewith the fat or saltcontent
requirement.When the reservesamplesare analyzed,the analysesfor both fat
and salt shallbe madeand will be consideredfinal. Unusedreservesamples
shallbe returnedto the contractorfor inclusionin subsequentlots.

4.5.4 Can conditionsxaminationi Examinationof filledand sealedtraypack
cans shallbe in accordancewith the UnitedStatesStandardsfor Conditionof
Food Containers,exceptthat inspectionfor labelingshallbe in accordancewith
4.5.4.1. In addition,the followingdefectshallbe classifiedas a critical
defectand shallbe causefor rejectionof the lot:

Evidenceof buffingcausingdamage(i.e.scratchesor scuffing)to exterior
can coating.

4.5.4.1 Can labelexamination.Labelsshallbe examinedfor defectsin
accordancewithMIL-L-1497(see5.4),except,that for self-adheringlabels,
the followingadditionaldefectsshallapply:

Major: Label torn or scratchedso as to obliterateany of the markings.

Minor: Air bubblesunderlabel.
Labelnot properlyadheredto can, i.e.,labelraisedor peeled
back fromedgesor corners.

4.5.4.2 Labeladhesiveexamination.When self-adheringlabelsare used,
the adhesiveshallbe testedin accordancewith ASTM 1)-3330.

4.5.5 Can closureexamination.Can closureshallbe examinedvisuallyand
by teardownsin accordan~ewith the can manufacturersrequirementand CFR 21,
Part 113,SubpartD, or CFR 9, Part 318,SubpartG, as applicable.Any
nonconformancebased on observationof can seam teardownsor of recordof can
seam teardownsis a majordefectand shallbe oausefor rejectionof any
involvedproduct.

4.5.6 Vacuumexamination.Cans shallbe allowedto cool to 75 2 5oF,held
for at least24 hoursaftersealing,and then examinedfor vacuumretention.
To examine,lay a straightedge in the centerof the lid alongthe lengthof
the traypack. Both endsof the straightedge shalltouchthe lid at the
insideedgeof the doubleseam. Thereshallbe a visiblegap betweenthe
straightedge and the lid for the entiredistanceof the labelpanel. Usinga
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shorterstraightedge,the same procedureshallbe used acrossthe width,in
the centerof the tray pack can. When examininga ribbedlid, lay the
straightedge only betweenthe two centerribs alongthe lengthof the can.
The inspectionlot shallincludeonly traypacksproducedin a singleshifton
a singlesealingmachine. The samplesizeshallbe 50 cans. Any
nonconformanceis a majordefectand shallbe causefor rejectionof the lot.

4.5.7 Shippingcontainerexamination.Shippingcontainersshallbe
examinedfor defectsin assembly,closure,and reinforcement(whenapplicable)
in accordancewith PPP-B-636. In addition,the followingdefectsshallbe
classifiedas follows:

Major: Nationalstocknumber,item description,contractnumber,or
date of pack markingsmissing,incorrect,or illegible.
Reinforcedwith otherthan nonmetallicstrappingor tape.
Dimensionsof pads not as specified.
Interiorpackingwith fiberboardlineror pads not as specified.

Minor: Otherrequiredmarkingsmissing,incorrect,or illegible.
Arrangementor numberof cans not as specified.

4.5.8 Unit load inspection.Inspectionof unit loadsshallbe in accordance
with the qualityassuranceprovisionsof MIL-L-35078.

5. PACKAGING

5.1 Preservation.The productshallbe preservedin accordancewith
LevelA.

5.1.1 LevelA. One hundredand eightouncesof foodproductshallbe filled
intoa tray pack can conformingto MIL-C-44340and sealedand thermoprocessedas
specifiedin 3.4 and 3.5. Buffingof the can causingdamageto the exteriorcan
coatingis not permitted(see4.5.4).

5.2 Packing. The productshallbe packedin accordancewith levelA, B, or C
as specified(see6.I).

5.2.1 LevelA packing. Four cans of product,preservedas specifiedin 5.1,
shall be packed in a snug-fitting fiberboard box, constructed and closed in
accordancewith styleRSC-Lor HSC-Lwith a“HSC fulldepthcover,gradeV2S of
PPP-B-636. The cansshallbe packedflat,four in depthwithinthe box, with
the firsttwo cans placedwith the lids togetherand the next two cans with the
lids together. The insideof each box shallbe providedwith a box linerand
five fiberboardpads fabricatedof gradeV3C fiberboard.The heightof the box
linershallbe equalto the full insidedepthof the box (+0 inch,-1/8 inch).
Flute directionof the box linershallbe vertical. The pads shallbe placed
betweenthe cans and on the top and bottomof the stackedcans. The pad
dimensionsshallbe not less than 1/8 inch of the fulllengthand width
dimensionsof the box. Each box shallbe reinforcedwith nonmetallicstrapping
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or pressure-sensitiveadhesivefilament-reinforcedtapein accordancewith the
appendixof PPP-B-636. Shippingcontainersshallbe arrangedin unit loadsin u
accordancewith MIL-L-35078for the typeand classof load specified(see6.I)
exceptthat the unit loadshallconsistof 48 boxeswith 12 boxesper courseand
four coursesper loadwithall courseshavingthe samepatternso as to create
columnarstacking. When unit loadsare strapped,strappingshallbe limitedto
nonmetallicstrapping,exceptfor type11, classF loads.-

5.2.2 LevelB packing. Four cansof product,preservedas
shallbe packedas specifiedin 5.2.1exceptthe box shallbe
gradeV3C, V3S, or V4S fiberboard.

5.2.3 Level C packin~. Four cansof product,preservedas
shallbe packedin a snug-fittingfiberboardbox, constructed

specifiedin 5.19
constructedof

specifiedin 5.1,
and closedin

accordancewith styleRSC-L,classdomestic,grade275 of PPP-B-636. The cans
shallbe packedflat,fourin depthwithinthe box,withthe firsttwo cans
placedwith the lids togetherand the next two canswith the lidstogether. The
insideof each box shallbe providedwitha box linerand five fiberboardpads.
The heightof the box linershallbe equalto the fullinsidedepthof the box
(+0 inch,-1/8 inch). Flutedirectionof the box linershallbe vertical. The
pads shallbe placedbetweenthe cansand on the top and bottomof the stacked
cans. The pad dimensionsshallbe not lessthan 1/8 inchof the full lengthand
width dimensionsof the box and shallbe fabricatedof the samematerialas the
box.

5.3 Unit loading. When specified(see6.1),the product,packedas speci-
fied in 5.2.2and 5.2.3shallbe arrangedin unit loadsin accordancewith
MIL-L-35078for the typeand classof load specifiedexceptthatthe unit load
shallconsistof 48 boxeswith 12 boxesper course and fourcoursesper load
with all courseshavingthe same patternso as to createcolumnarstacking.
When unit loadsare strapped,the strappingshallbe limitedto nonmetallic
strapping,exceptfor typeII, classF loads.

5.4 Labeling. Each tray pack can shallbe labeledin accordancewith
MIL-L-1497and with the following:

- Officialestablishmentnumber(e.g.,est 38) or a three-letter
code identifyingthe establishment

- Lot number~/

- Productionshiftnumber~/ “

- Retortidentificationnumber~/

- Retortcook number~/
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~/ The lot numbershallbe expressedas a fourdigitJuliancode. The first
digit shall indicatethe year of productionand the next threedigitsshall
indicatethe day of the year. (Example,March 19, 1987,wouldbe codedas
7078.) The Juliancode shallrepresentthe day the productwas packagedand
processed. Sub-lotting(whenused)shallbe representedby an alphacharac-
ter immediatelyfollowingthe four digitJuliancode. Following the four
digitJuliancode and the alpha character(whenused),the otherrequired
code informationshallbe printedin the sequenceas listedabove.

In addition,the name of productshallbe marked,stampingis permitted,on one
1001by 200 side of the can. The labelingshallbe legiblewhen examinedas
specifiedin 4.5.4afterpreparationof productin accordancewith heating
instructions.Paperlabelsare not permitted. Cans shallshow the following
statements:

8

TO HEAT IN WATER: Submergeunopenedcan in boilingwater. Simmergently
40 - 45 minutes. Avoidoverheating(canshowsevidenceof bulging).

CAUTION: Use care when openingas pressuremay have been generatedwithinthe
can.

TO HEAT IN OVEN: Either punch several
manner leaving the loose lid in place.

WARNING: Do not placeunopenedcan in

holes in lid of can or open can in usual
Placein a 350°Foven 35 - 40 minutes.

oven. This may causethe can to burst.

YIELD: Serves 12 portions of 1 cup each.

As an alternative labeling method, a pre-printeclself-adhering, 0.C)02-inchthick
clear polyester label printed with 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 ouncesper inchwidthwhen examinedas specifiedin 4.5.4.2,
When a self-adheringlabelis 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 Shippingcontainers.In additionto any specialmarkingrequired
by the contractor purchaseorder,shippingcontainersshallbe markedin
accordancewith MIL-STD-129.

5.5.2 Unit loads. Unit loadsshallbe markedin accordancewith MIL-L-35078.
In addition,the followingprecautionarymarkingsin capitalletterslargerthan
othermarkingsshallbe included:

CAUTION: DO NOT STACKPALLETSIN TRANSIT
OR MORE THAN TWO HIGH IN STORAGE,
UNLESSPALLETRACKSARE USED.
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6.

6.1

6.2
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NOTES
e

Orderingdata. Acquisitiondocumentsshouldspecifythe following:

a. Title,number,and dateof thisdooument.
b. When a firstarticleis required(see3.1,4.4,and 6.3).
c. Provisionsfor approvedpreproductionsamples(see3.6.1and 6.3).
d. Level of packingrequired(see5.2).
e. Type and classof unit loadwhen unit loadingis required

(see5.2.1and 5.3).

Appropriatelevelof pack. Based on the conditionsknown or expectedto
be encounteredduringshipment,handling,and storageof the specificitembeing
procured,the procuringactivityshouldseleotthe appropriatelevelof packin
accordancewith the criteriaestablishedin AR 700-15/NAVSUPINST4030.28/AFR71-
6/MCO4030.33A/DLAR4145.7.

6.3 Firstarticleinspection.Whena firstarticleis required,it shallbe
inspectedand approvedunderthe appropriateprovisionsof FAR 52.209. The
firstarticleshouldbe a preproductionsample. The contractingofficershould
specifythe appropriatetype of firstarticleand the numberof unitsto be
furnished. The contractingofficershouldincludespecificinstructionsin all
acquisitiondocumentsregardingarrangementsfor selection,inspection,and
approvalof the firstarticle.

6.4 Subjectterm (keyword) listing.

Cannedfoods
Chicken
Combatfieldfeeding
Thermostabilized
TrayPack

6.5 Changesfrompreviousissue.
identifychangeswith respectto the
the changes.

.
Custodians:

Army - GL
Navy - SA
Air Force- 50

Reviewactivities:

Army - MD, TS
Navy - MC
DP - Ss

Asterisksare not used in this revision
previous issuedue to the extensiveness

Preparingactivity:

Army - GL

ProjectNo. 8940-0632

to
of
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