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MIL-STD-900C

9 April 1985
DEPARTMENT OF DEFENSE

Washington, D.C. 20310-2300

Randnraasl Craondawmde £Aarm C+avnbhan ClAiive CAavas]le Aloamant aw Dasct+nann N,
DdCieria: oSianaardas 701 Starcnés, riours, Lereaiss, Aniiméniary rasies, vury
Milke. and Suoare llead in the Proanaratinn nf Tharmngstahilized Fande for the
M1IKS, ang osugars Used 1nh the rreparatiion of ermostab 12ed Foods Tor the
Armed Forces.

1. This M1I1tary Standard is approved for use by all Departments and Agencies
of the Department of Defense.

2. The proponent agency of this document is the O0ffice of The Surgeon
General. Users are invited to send comments and suggested improvements on DA
Form 2028 (Recommended Changes to Publications and Blank Forms) direct to

Commandant, Academy of Health Sciences, US Army, ATTN: HSHA-IVS, Fort Sam
Houston, TX 78234-6100 or use DD Form 1426 (Standardization Document
Improvement Proposal), which is self-addressed, appearing at the end of this
document.
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1. SCOPE

1.1 Purpose. The presence of certain thermoph1I1c spores 1in starches,
filours, cereals, alimentary pastes, dry miiks, and sugars used in the
mnranavratann Af thavmascstakhailioad FAnd muadiirta mauy ~Aaiie armmaslama Aermara=s11,,
Pl EparatctiIvil Vi Lthiciimyvostltar i i 1£cu 1VUU piUduL Lo ildy tauorc DPUIIGSC, CDPULIGIIJ
when these foods are stored at temperatures of 98 to 1300F (37 to 540C),
These spores are highly heat resistant, and may survive the processing
temperatures to which the thermostabilized items are normally subjected.

1.2 Application. This standard is applicable to starches, flours, cereals,
alimentary pastes, dry milks, and sugars used as 1ngred1ents in the
preparation of thermostabiiized foods for the Armed Forces.

1.3 0Objective. This standard is primarily intended to define the maximum
permissible Timits of contamination by thermophilic spores in starches

flours, cereals, alimentary pastes, dry milks, and sugars used as ingredients
in the preparation of thermostabilized foods for the Armed Forces and
specifies the procedures to be used for microbiological analysis of these
products in order to determine the presence of such spores.

2. REFERENCED DOCUMENTS .

2.1 Issue of documents. The following document forms a part of this standard
to the extent specified herein. Unless otherwise indicated, the most recent
issue shall appliy:

Not applicable.

2.2 QOther publications. The following document forms a part of this standard
to the extent specified herein. Unless otherwise indicated, the most recent
issue shall apply:
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Compendium of Methods for the Microbiological Examination of Foods

(Application for copies should be addressed to the American Public Health
Association, Inc., 1015 19th St., N.W., Washington, DC 20036.)
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S. DEFINL T 1IUND
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inaredients as spaahetti. macaroni. and noodles.

w

3.2 Cereals. Cereals refer to such ingredients as cracker meal, cereal
grits, oat meal, and bread crumbs.
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4. GENERAL REQUIREMENTS

Not applicable.
5. Dt

5.1 Sampling. The sample shall consist of five 1/2-pound (200-g) sample
units. Fach 1/2-pound (200 g) sample unit shall be drawn at random from a
different bag, drum, or box of dry ingredients in the lot. Each sample unit
shall be collected under aseptic conditions and separately sealed in a
sterile, ciean, dry can, jar, piastic bag, or other appropriate container and
sent to the laboratory. Ffor liquid sugar: collect five 6 to 8 fiuid ounce
(180-240 m1) samples from a tank or truck when it is being filled or emptied.

5.2 Procedures for microbiological analysis. Procedures for determining
conformance to microbiological standards shall be as specified in the latest
edition of "Compendium of Methods for the Microbiological Examination of
Foods."

c 2 M3 mmab 2 AT Aamsaal
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5.3.1 Thermophilic aerobic spores. No sample unit shall contain more than
150 spores per 10 grams of sample and the average spore count of the five
sample units shall not exceed 125 spores per 10 grams of sample.

5.3.2 Thermophiiic fiat sour spores. No sampie unit shall contain more than

75 spores per 10 grams of sample and the average spore count of the five
~ itna t e ch n]o
ple.
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5.3.3 Thermophilic anaerobic spores not producing hydrogen sulfide. A
minimum of two of the five sample units shall show no spore presence in all
six tubes. In any sample unit testing positive for presence of spores, a
minimum of two tubes out of the six tested shall show no spore presence.

5.3.4 Thermophilic anaerobic spores producing hydrogen sulfide. A minimum of
three out of the fTve sample units shall show no spore presence. In any
sample unit testing positive for presence of spores, the count shall not
exceed 5 spores per 10 grams of sample
Custodians: Preparing activity:
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Copies of this standard for military use may be requisitioned on DD Form 1425
(5pec1f1cat1ons and Standard Requisition) and submitted to Commanding Officer,

Navai Pubiications and form Center, 5801 Tabor Avenue, Philadeiphia,
Pennsylvania 19120. The title and identifying symbol should be stipuiated
when requesting copies of military standard.
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iNSTRUCTIONS: In a coniinuing eiiort io make our siandardizaiion documenis beiier, ithe Do> provides this form for use in

n___tast_ . e d msssemanblnme Fau foe mants Al waare n' onilitawer .}--J--J"..‘inn Amlmntn are invitad ts nrovide
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suggestions. This form may be detached, folded along the lines indicated, taped along the loose edge (DO NOT STAPLE), and
mailed. In block 5. be as specific as possible about particular problem areas such as wording which required interpretation, was
too rigid, restrictive, loose, ambiguous, or was incompatible, and give proposed wording changes which would alleviate the
problems. Enter in block 6 any remarks not related to a specific paragraph of the document. If block 7 is filled out, an
acknowledgement will be mailed to you within 30 days to let you know that your comments were received and are being
considered.

ANNTE: Thia form mav nat he usad to resuesat conies of dacumenta nar to request waivers deviations or clarification of
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specification requirements on current contracts. Comments submitted on this form do not constitute or imply authorization
to waive any portion of the referenced document(s) or to amend contractual requirements.
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STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL
(See Instructions — Reverse Side)

1. DOCUMENT NUMBER ) 2. DOCUMENT TITLE Bacterial Standards for Starches, Flours, Cereals, Alimentary
MIL--STD--900C Pastes, Dry Milks and Sugars Used in the Preparation of Thermostabilized Foods
3a. NAME OF SUBMITTING ORGANIZATION For the Armed Forces 4. TYPE OF ORGANIZATION (Mark one)

b. ADDRESS (Street, City, State, ZIP Code)
D MANUFACTURER

D OTHER (Specify):

S. PROBLEM AREAS
a Paregraph Number and Wording:

b. Recommended Wording:

c. Reason/Rationaie for Recommendation:

6. REMARKS
7a. NAME OF SUBMITTER (Last, First, MI) — Optionel 5. WORK TELEPHONE NUMBER (Include Area
Code) — Optional
c. MAILING ADDRESS (Strwet, City, State, ZIP Code) — Optional 8. DATE OF SUBMISSION (YYMMDD)
DD FORM 1426 PREVIOUS EDITION IS OBSOLETE.
82 MAR

NATICX OP. 1 Aor 84



