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SECTION C 
 
This document covers shelf stable cakes, brownies, and muffin tops packaged in a flexible 
pouch for use by the Department of Defense as a component of operational rations. 
 
C-1 ITEM DESCRIPTION 
 
PCR-C-007C, CAKES, BROWNIES, AND MUFFIN TOPS, PACKAGED IN A 
FLEXIBLE POUCH, SHELF STABLE 
 

Types and Flavors. 
 

Type I - Cakes, shelf stable 
 

Flavor 1 - Vanilla pound cake 
Flavor 2 - Lemon pound cake 
Flavor 3 - Orange pound cake 
Flavor 4 - Pineapple pound cake 
Flavor 5 - Chocolate mint pound cake with chocolate drops 
Flavor 6 - Lemon poppy seed pound cake 
Flavor 7 - Spice pound cake 
Flavor 8 - Almond poppy seed pound cake 
Flavor 9 - Pumpkin pound cake 
Flavor 10 - Carrot pound cake 

 
Type II - Brownies, shelf stable 

 
Flavor 1 - Fudge brownie with chocolate drops 

 
Type III - Muffin tops, shelf stable 

 
Flavor 1 - Chocolate banana nut 

 
Packages
. 

 
Package A - Meal, Cold Weather (MCW) 
Package B - Food Packet, Long Range Patrol (LRP) 
Package C - Meal, Ready-to-Eat (MRE) 
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C-2 PERFORMANCE REQUIREMENTS 
 
   A. Product standard. A sample shall be subjected to first article (FA) or product 
demonstration model (PDM) inspection as applicable, in accordance with the tests and 
inspections of Section E of this Performance-based Contract Requirements (PCR) document. 
The approved sample shall serve as the product standard. Should the contractor at any time 
plan to, or actually produce the product using different raw material or process 
methodologies from the approved Product Standard, which result in a product non 
comparable to the Product Standard, the contractor shall arrange for a new or alternate FA or 
PDM approval. In any event, all product produced must meet all requirements of this 
document including Product Standard comparability. 
 
   B. Shelf life. The packaged food shall meet the minimum shelf life requirement of 36 
months at 80ºF. 
 
   C. Appearance. 
 

(1) General. The product shall be intact. The product shall show no signs of excessive 
heating (materially darkened or scorched). The product surface may have slightly browned 
edges. The product shall have a uniform cell (crumb) structure. The product shall be free 
from foreign materials.  
 

(2) Type I. 
 
    a. Flavor 1 cake shall have a light tan surface and a pale, off-white crumb.  

 
    b. Flavor 2 cake shall have a light golden surface and a yellow crumb. 

 
    c. Flavor 3 cake shall have a medium orange surface and a light orange crumb. 
 
    d. Flavor 4 cake shall have a light golden tan surface and a pale yellow crumb. 

 
    e. Flavor 5 cake shall have a dark brown surface and crumb and shall have 

chocolate drops distributed throughout. 
 

    f. Flavor 6 cake shall have a light golden surface and a yellow crumb with poppy 
seeds. 
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    g. Flavor 7 cake shall have a medium beige surface and a light beige crumb and 
may have flecks of spices. 
 

    h. Flavor 8 cake shall have a golden brown surface and a medium golden brown 
crumb with poppy seeds. 
 

    i. Flavor 9 cake shall have a golden brown surface and a golden brown crumb. 
 
     j. Flavor 10 cake shall have a medium brown to golden brown surface and a 
medium golden brown crumb containing small pieces of orange carrot. 
 

(3) Type II. Flavor 1 brownie shall have a very dark brown surface and crumb and 
shall have chocolate drops distributed throughout. 
 
 (4) Type III. Flavor 1 muffin top shall be round and shall have a dark brown surface 
and crumb containing off white to pale yellow banana flavored drops and walnut pieces 
evenly distributed throughout. 
 
   D. Odor and flavor. 
 

(1) Foreign. The packaged food shall be free from foreign odors and flavors. 
 
(2) Type I. 
 
    a. Flavor 1 cake shall have a sweet vanilla odor and flavor. 

 
    b. Flavor 2 cake shall have a sweet, mild lemon odor and flavor. 
 
    c. Flavor 3 cake shall have a sweet, mild orange odor and flavor. 
 
    d. Flavor 4 cake shall have a sweet, mild pineapple odor and flavor. 
 
    e. Flavor 5 cake shall have a semi-sweet chocolate and mild mint odor and flavor. 
 
    f. Flavor 6 cake shall have a sweet, mild lemon and poppy seed odor and flavor. 

 
     g. Flavor 7 cake shall have a sweet spice odor and flavor. 
 
     h. Flavor 8 cake shall have a sweet almond and poppy seed odor and flavor. 
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     i. Flavor 9 cake shall have a sweet pumpkin spice odor and flavor. 
 
     j. Flavor 10 cake shall have a sweet, caramelized spiced odor and flavor with 
cinnamon, nutmeg, and cloves. 
 

(3) Type II. Flavor 1 brownie shall have a sweet, slightly bitter chocolate odor and 
flavor. 
 
 (4) Type III. Flavor 1 muffin top shall have a sweet, mild cocoa odor and flavor with 
banana flavored drops and walnuts. 
 
   E. Texture.  
 
 (1) Type I.  
 
     a. Flavor 1, flavor 2, flavor 3, flavor 4, flavor 7 or flavor 9 cake shall have a dense, 
firm, tender, moist, fine grain crumb texture. 
 
     b. Flavor 5 cake shall have a dense, firm, tender, moist, fine grain crumb texture 
with chocolate drops. 
     

    c. Flavor 6 and flavor 8 cakes shall have a dense, firm, tender, moist, fine grain 
crumb with slightly crunchy poppy seeds. 
 
     d. Flavor 10 cake shall have a dense, firm, tender, moist, fine grain crumb texture 
with pieces of soft carrot. 
 

(2) Type II. Flavor 1 brownie shall have a very dense, firm, moist texture with 
chocolate drops. 

 
 (3) Type III. Flavor 1 muffin top shall have a tender, moist, fine grain crumb texture 
with slightly firm banana drops and firm walnuts. 
 
   F. Size. Type I cakes and type II brownies shall be not greater than 4-3/4 inches long and 
3-1/4 inches wide. Type III muffin tops shall be not greater than 4-1/4 inches in diameter and 
3/4 inches thick  
   G. Weight. 
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 (1) Type I. The average net weight of type I cake shall be not less than 2.5 ounces. 
No individual pouch shall have a net weight of less than 2.25 ounces. 
 
 (2) Type II. The average net weight of type II brownie shall be not less than 3.0 
ounces. No individual pouch shall have a net weight of less than 2.6 ounces. 
 

(3) Type III. The average net weight of type III muffin top shall be not less than 2.2 
ounces. No individual pouch shall have a net weight of less than 2.0 ounces. 
 
   H. Palatability and overall appearance. The finished product shall be equal to or better than 
the approved product standard in palatability and overall appearance. 
 
   I. Analytical requirements. 
 
 (1) Fat content. The fat content shall be not less than 18.0 percent.   
 
 (2) Moisture content. The moisture content for type I cakes shall be not less than 13.0 
percent. The moisture content for type II brownies shall be not less than 15.0 percent. The 
moisture content for type III muffin tops shall be not less than 10.0 percent. 
 

(3) Water activity (Aw). The water activity of the packaged product shall be not 
greater than 0.850. 
 
 (4) Oxygen content. The oxygen content of the filled and sealed pouch shall not 
exceed 0.30 percent. 
 
C-3 MISCELLANEOUS INFORMATION 
 
THE FOLLOWING INGREDIENTS ARE FOR INFORMATION ONLY. THIS IS NOT A 
MANDATORY CONTRACT REQUIREMENT. 
 
   A. Product ingredients/formulation. Ingredients and formulation percentages for cakes 
flavor 1 through 6 and brownies may be as follows: 
 
 
 
 

Cake Flavors Brownies
Ingredient 1   2 3 4 5   6 1
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Flour, cake 24.12 24.06 23.98 24.00 16.33 23.58 13.79 
Sugar, granulated 27.69 27.65 27.65 27.65 24.91 27.10 24.25 
Starch, instant, granular   1.00   1.00   1.00   1.00   1.00   0.98   1.00 
Maltodextrin   2.50   2.50   2.50   2.50   2.50   2.45   --- 
Salt   0.34   0.34   0.34   0.34   0.30   0.33   0.28 
Baking powder   0.15   0.15   0.15   0.15   0.13   0.14  --- 
Xanthan gum   0.03   0.03   0.03   0.03   0.03   0.03   0.11 
Guar gum   0.03   0.03   0.03   0.03   0.03   0.03   0.11 
Potassium sorbate   0.05   0.05   0.05   0.05   0.05   0.05   0.05 
Shortening, high ratio 16.25 16.25 16.25 16.25 13.73 15.93  --- 
Eggs 17.28 17.28 17.28 17.28 15.57 16.93 11.26 
Water   6.91   6.91   6.91   6.91   6.23   6.77 13.57 
Glycerol   3.46   3.46   3.46   3.46   3.12   3.39   2.13 
Cocoa  ---  ---  ---  ---   6.00  ---   6.46 
Flavoring, cream   0.04   0.04   0.04   0.04   0.04   0.04  --- 
Flavoring, vanilla, double 
strength 

  0.15   0.11   0.11   0.11   0.10   0.11  --- 

Flavoring, vanilla, single 
strength 

 ---  ---  ---  ---  ---  ---   0.94 

Lemon oil  ---   0.05  ---  --- ---   0.05  --- 
Orange oil  ---  ---   0.07  ---  ---  ---  --- 
Flavoring, pineapple  ---  ---  ---   0.07  ---  ---  --- 
Flavoring, chocolate mint   ---  ---  ---  ---   0.30  ---  --- 
Chocolate drops  ---  ---  ---   ---   9.90  --- 10.79 
Yellow lake dispersion  ---   0.02  ---   0.01  ---   0.02  --- 
Orange lake dispersion  ---  ---   0.08  ---   ---  ---  --- 
Citric acid, anhydrous  ---   0.07   0.07   0.12  ---   0.07  --- 
Shortening, vegetable  ---  ---  ---  ---  ---  --- 15.02 
Emulsifier  ---  ---  ---  ---  ---  ---   0.12 
Sodium steroyl-2-lactylate  ---  ---  ---  ---  ---  ---  0.12 
Poppy seeds  ---  ---  ---  ---  ---   2.00  --- 
 
 
 
 
 
   B. Ingredients for Type I, flavor 7 cake may be as follows: Sugar, bleached enriched flour 
(bleached flour, reduced iron, niacin, thiamine mononitrate, riboflavin, folic acid), vegetable 
shortening (emulsified, partially hydrogenated soybean oil and/or cottonseed oil, mono and 
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diglycerides), water, glycerol, maltodextrin, may contain 2% or less of: food starch-modified, 
salt, baking powder (sodium acid pyrophosphate, sodium bicarbonate, corn starch, 
monocalcium phosphate), potassium sorbate (a mold inhibitor), xanthan gum, guar gum, egg 
whites, artificial flavor, cinnamon, allspice, ginger. 
 
   C. Ingredients for Type I, flavor 8 cake may be as follows: Sugar, bleached and enriched 
flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin folic acid), whole 
eggs, vegetable shortening (partially hydrogenated soybean and cottonseed oils with mono 
and diglycerides), water, glycerol, egg whites, maltodextrin. Contains 2% or less of the 
following:  Poppy seeds, leavening (sodium acid pyrophosphate, sodium bicarbonate, 
monocalcium phosphate), xanthan gum, guar gum, potassium sorbate, natural and artificial 
flavors, caramel color. 
 
   D. Ingredients for Type I, flavor 9 cake may be as follows: Sugar, bleached and enriched 
flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), whole 
eggs, vegetable shortening (partially hydrogenated soybean and cottonseed oils with mono 
and diglycerides), pumpkin, water, glycerol, egg whites, maltodextrin. Contains 2% or less of 
the following:  modified food starch, salt, leavening (sodium acid pyrophosphate, sodium 
bicarbonate, monocalcium phosphate), xanthan gum, guar gum, potassium sorbate, natural 
and artificial flavors, spice. 
 
   E. Ingredients for Type I, flavor 10 cake may be as follows: Bleached and enriched wheat 
flour, (niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), sugar, vegetable 
shortening (partially hydrogenated soybean and/or cottonseed oil with mono and 
diglycerides), dried carrots, water, whole eggs, wheat germ nuts (partially hydrogenated 
soybean oil, wheat germ, sugar, wheat gluten, sodium caseinate, soy protein, natural and 
artificial flavors, yellow 5 lake, red 40 lake, blue 1 lake), egg whites, pineapple, molasses, 
glycerol. Contains 2% or less of the following:  modified food starch, soy oil, spice, 
leavening (sodium acid pyrophosphate, sodium bicarbonate, monocalcium phosphate), salt, 
artificial flavors, xanthan gum, guar gum, potassium sorbate, caramel color. 
 
   F. Ingredients for type III, flavor 1 muffin top may be as follows: Enriched bleached flour, 
vegetable shortening, sugar, banana drops, eggs, water, walnuts, glycerol, cocoa, food starch 
and other ingredients common to the baking industry. 
SECTION D 
 
D-1 PACKAGING 
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   A. Packaging. One unit of product and one oxygen scavenger packet shall be packed in a 
preformed or form-fill-seal barrier pouch as described below. 
 
 (1) Preformed pouches. 
 
     a. Pouch material. The preformed pouch shall be fabricated from 0.002 inch thick 
ionomer or polyethylene film laminated or extrusion coated to 0.00035 inch thick aluminum 
foil which is then laminated to 0.0005 inch thick polyester. The three plies shall be laminated 
with the polyester on the exterior of the pouch. Tolerances for thickness of plastic films shall 
be plus or minus 20 percent and tolerance for foil layer shall be plus or minus 10 percent. 
The material shall show no evidence of delamination, degradation, or foreign odor when heat 
sealed or fabricated into pouches. The material shall be suitably formulated for food 
packaging and shall not impart an odor or flavor to the product. For package A (MCW), the 
complete exterior surface of the pouch shall be colored white overall with a color in the 
range of 37778 through 37886 of FED-STD-595, Colors Used in Government Procurement. 
For package B (LRP) and package C (MRE) the complete exterior surface of the pouch shall 
be uniformly colored in the range of 20219, 30219, 30227, 30279, 30313, 30324, or 30450 of 
FED-STD-595. 
 

    b. Pouch construction. The pouch shall be a flat style preformed pouch having 
maximum inside dimensions of 5-1/2 inches wide by 6-3/4 inches long. The pouch shall be 
made by heat sealing three edges with 3/8 inch (-1/8 inch, +3/16 inch) wide seals. The heat 
seals shall be made in a manner that will assure hermetic seals. The side and bottom seals 
shall have an average seal strength of not less than 6 pounds per inch of width and no 
individual specimen shall have a seal strength of less than 5 pounds per inch of width when 
tested as specified in E-6, A.,(4),a. Alternatively, the filled and sealed pouch shall exhibit no 
rupture or seal separation greater than 1/16 inch or seal separation that reduces the effective 
closure seal width to less than 1/16 inch when tested for internal pressure resistance as 
specified in E-6,A.,(4),c. A tear notch shall be made in one or both side seals to facilitate 
opening of the filled and sealed pouch. A 1/8 inch wide lip may be incorporated at the open 
end of the pouch to facilitate opening and filling of the pouch.  
 

    c. Pouch filling and sealing. One unit of product and one oxygen scavenger packet 
shall be inserted into the pouch. The filled pouch shall be sealed. The closure seal shall be 
free of foldover wrinkles or entrapped matter that reduces the effective closure seal width to 
less than 1/16 inch.  Seals shall be free of impression or design on the seal surface that would 
conceal or impair visual detection of seal defects. The average seal strength shall be not less 
than 6 pounds per inch of width and no individual specimen shall have a seal strength of less 
than 5 pounds per inch of width when tested as specified in E-6,A.,(4),b. Alternatively, the 
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filled and sealed pouch shall exhibit no rupture or seal separation greater than 1/16 inch or 
seal separation that reduces the effective closure seal width to less than 1/16 inch when tested 
for internal pressure resistance as specified in E-6,A.,(4),c. 
 
 (2) Horizontal form-fill-seal pouches. 
 
     a. Pouch material. The horizontal form-fill-seal pouch shall consist of a formed 
tray-shaped body with a flat sheet, heat sealable cover or a tray-shaped body with a tray-
shaped heat sealable cover. The tray-shaped body and the tray-shaped cover shall be 
fabricated from a 3-ply flexible laminate barrier material consisting of, from outside to 
inside, 0.0009 inch thick oriented polypropylene bonded to 0.0007 inch thick aluminum foil 
with 10 pounds per ream pigmented polyethylene or adhesive and bonding the opposite side 
of the aluminum foil to 0.003 inch thick ionomer or a blend of not less than 50 percent linear 
low density polyethylene and polyethylene. The linear low density polyethylene portion of 
the blend shall be the copolymer of ethylene and octene-1 having a melt index range of 0.8 to 
1.2 g/10 minutes in accordance with ASTM D1238-04, Standard Test Method for Flow Rates 
of Thermoplastics by Extrusion Plastometer and a density range of 0.918 to 0.922 g/cc in 
accordance with ASTM D1505-03, Standard Test Method for Density of Plastics by Density-
Gradient Technique. Alternatively, 0.0005 inch thick polyester may be used in place of the 
oriented polypropylene as the outer ply of the laminate. The flat sheet cover shall be made of 
the same 3-ply laminate as specified for the tray-shaped body except the aluminum foil 
thickness may be 0.00035 inch. Tolerances for thickness of plastic films shall be plus or 
minus 20 percent and tolerance for foil layer shall be plus or minus 10 percent.  The color 
requirements of the exterior (oriented polypropylene or polyester side) of the laminate shall 
be as specified in D-1, A, (1), a. The material shall show no evidence of delamination, 
degradation, or foreign odor when heat sealed or fabricated into pouches. The material shall 
be suitably formulated for food packaging and shall not impart any odor or flavor to the 
product. 
 
     b. Pouch construction. The tray-shaped body and the tray-shaped cover shall be 
formed by drawing the flexible laminate material into an appropriately shaped cavity. The 
flat cover shall be in the form of a flat sheet of the barrier material taken from roll stock. One 
unit of product and one oxygen scavenger packet shall be placed into the tray-shaped body of 
the pouch. The filled pouch body shall be hermetically sealed. Pouch closure shall be 
effected by heat sealing together the cover and body along the entire pouch perimeter. The 
closure seal width shall be a minimum of 1/8 inch. The closure seal shall have an average 
seal strength of not less than 6 pounds per inch of width and no individual specimen shall 
have a seal strength of less than 5 pounds per inch of width when tested as specified in E-
6,A.,(4),b. Alternatively, the filled and sealed pouch shall exhibit no rupture or seal 
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separation greater than 1/16 inch or seal separation that reduces the effective closure seal 
width to less than 1/16 inch when tested for internal pressure resistance as specified in E-
6,A.,(4),c. The maximum outside dimensions of the sealed pouch shall be 6 inches wide by 6 
inches long. A tear notch, or serrations shall be provided on one or more edges of the pouch 
to facilitate opening of the filled and sealed pouch. The sealed pouch shall not show any 
evidence of material degradation, aluminum stress cracking, delamination or foreign odor. 
Heat seals shall be free of entrapped matter that reduces the effective closure seal width to 
less than 1/16 inch. Seals shall be free of impression or design on the seal surface that would 
conceal or impair visual detection of seal defects. 
 
 (3) Oxygen scavenger packet. The oxygen scavenger (absorber) shall be constructed 
of materials that are safe for direct and indirect food contact, and shall be suitable for use 
with edible products. The oxygen scavenger (absorber) shall be in compliance with all 
applicable FDA and USDA regulations. 
 
D-2 LABELING 
 
   A. Pouches. Each pouch shall be correctly and legibly printed. Printing ink shall be 
permanent black ink or other, dark, contrasting color which is free of carcinogenic elements. 
The label shall contain the following information: 
 

(1) Product name  (letters not less than 1/8 high). 
(2) Ingredients 
(3) Date.  1/ 
(4) Net Weight. 
(5) Contractor's name and address. 
(6) “Nutrition Facts” label in accordance with the Nutrition Labeling and 

Education Act (NLEA) and all applicable FDA/USDA regulations. 
 
1/ Each pouch shall have the date of pack noted by using a four digit code beginning with the 
final digit of the current year followed by the three digit Julian day code. For example, 21 
October 2004 would be coded as 4295. The Julian day code shall represent the day the 
product was packaged into the pouch. 
 
D-3 PACKING 
 
   A. Packing for shipment to ration assembler. Not more than 40 pounds of pouched product 
shall be packed in a fiberboard shipping container constructed in accordance with style RSC-
L, class domestic, variety SW, grade 200 of ASTM D5118/D5118M-95 (2001), Standard 
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Practice for Fabrication of Fiberboard Shipping Boxes. Each container shall be securely 
closed in accordance with ASTM D1974-98 (2003), Standard Practice for Methods of 
Closing, Sealing, and Reinforcing Fiberboard Boxes. 
 
D-4 MARKING 
 
   A. Shipping containers. Shipping containers shall be marked in accordance with DSCP 
FORM 3556, Marking Instructions for Boxes, Sacks, and Unit Loads of Perishable and 
Semiperishable Subsistence. 
 
SECTION E INSPECTION AND ACCEPTANCE 
 
The following quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sampling 
Procedures and Tables for Inspection by Attributes, are required. Unless otherwise specified, 
Single Sampling Plans indicated in ANSI/ASQC Z1.4-1993 will be utilized. When required, 
the manufacturer shall provide the certificate(s) of conformance to the appropriate inspection 
activity. Certificate(s) of conformance not provided shall be cause for rejection of the lot. 
 
   A. Definitions. 
 
 (1) Critical defect. A critical defect is a defect that judgment and experience indicate 
would result in hazardous or unsafe conditions for individuals using, maintaining, or 
depending on the item; or a defect that judgment and experience indicate is likely to prevent 
the performance of the major end item, i.e., the consumption of the ration. 
 
 (2) Major defect. A major defect is a defect, other than critical, that is likely to result 
in failure, or to reduce materially the usability of the unit of product for its intended purpose. 
 
 (3) Minor defect. A minor defect is a defect that is not likely to reduce materially the 
usability of the unit of product for its intended purpose, or is a departure from established 
standards having little bearing on the effective use or operation of the unit. 
 
   B. Classification of inspections. The inspection requirements specified herein are classified 
as follows: 
 

(1) Product standard inspection. The first article or product demonstration model shall 
be inspected in accordance with the provisions of this document and evaluated for overall 
appearance and palatability. Any failure to conform to the performance requirements or any 
appearance or palatability failure, shall be cause for rejection of the lot. The approved first 
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article or product demonstration model shall be used as the product standard for periodic 
review evaluations. All food components that are inspected by the USDA shall be subject to 
periodic review sampling and evaluation. The USDA shall select sample units during 
production of contracts and submit them to the following address for evaluation: 
 

US Army Research, Development and Engineering Command 
Natick Soldier Center 
AMSRD-NSC-CF-F 
15 Kansas Street 
Natick, MA 01760-5018 

 
One lot shall be randomly selected during each calendar month of production. Three (3) 
sample units of each item produced shall be randomly selected from that one production lot. 
The three (3) sample units shall be shipped to Natick within five working days from the end 
of the production month and upon completion of all USDA inspection requirements. The 
sample units will be evaluated for the characteristics of appearance, odor, flavor, texture and 
overall quality. 
 
 (2) Conformance inspection. Conformance inspection shall include the product 
examination and the methods of inspection cited in this section. 
 
E-5 QUALITY ASSURANCE PROVISIONS (PRODUCT)
 
   A. Product examination. The finished product shall be examined for compliance with the 
performance requirements specified in Section C of this Performance-based Contract 
Requirements document utilizing the double sampling plans indicated in ANSI/ASQC Z1.4 - 
1993. The lot size shall be expressed in pouches. The sample unit shall be the contents of one 
pouch. The inspection level shall be S-3 and the acceptable quality level (AQL), expressed in 
terms of defects per hundred units, shall be 1.5 for major defects and 4.0 for minor defects. 
Defects and defect classifications are listed in table I.  
 

TABLE I. Product defects  1/ 2/  
Category  Defect 
Major Minor  
  General 
101  Cake, brownie, or muffin top not type or flavor specified. 

 
102  Evidence of excessive heating (materially darkened or scorched). 
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103  Pouch does not contain one intact oxygen scavenger packet. 
 

 201 Net weight of any individual type I cake less than 2.25 ounces. 3/ 
 

 202 Net weight of any individual type II brownie less than 2.6 ounces. 4/ 
 

 203 Net weight of any individual type III muffin top less than 2.0 ounces. 
5/ 
 

 204 Dimensions of cake, brownie, or muffin top not as specified. 
 

 205 Not an intact cake, brownie, or muffin top. 
 

 206 Evidence of dense crumb compression streaks. 
 

  Type I, Flavor 1
104  Odor or flavor not a sweet vanilla. 

 
 207 Not a light tan surface or not a pale off-white crumb. 

 
 208 Not dense, firm, tender, moist, and fine. 

 
  Type I, Flavor 2
105  Odor or flavor not a sweet, mild lemon. 

 
 209 Not a light golden surface or not a yellow crumb. 

 
 

TABLE I. Product defects  1/ 2/ cont’d 
Category  Defect 
Major Minor  
 210 Not dense, firm, tender, moist, and fine. 

 
  Type I, Flavor 3
106  Odor or flavor not a sweet, mild orange. 

 
 211 Not a medium orange surface or not a light orange crumb. 
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 212 Not dense, firm, tender, moist, and fine. 
 

  Type I, Flavor 4
107  Odor or flavor not a sweet, mild pineapple. 

 
 213 Not a light tan surface or not a pale yellow crumb. 

 
 214 Not dense, firm, tender, moist, and fine. 

 
  Type I, Flavor 5
108  Odor or flavor not a semi-sweet chocolate with mild mint. 

 
 215 Not a dark brown surface or not a  crumb with chocolate drops 

distributed throughout. 
 

 216 Not dense, firm, tender, moist, fine, with chocolate drops. 
 

  Type I, Flavor 6
109  Odor or flavor not a sweet mild lemon and poppy seed. 

 
 217 Not a light golden surface or not a yellow crumb with poppy seeds 

throughout. 
 

 218 Not dense, firm, tender, moist, fine grain crumb with slightly crunchy 
poppy seeds. 
 

   
 

TABLE I. Product defects  1/ 2/ cont’d 
Category  Defect 
Major Minor  
  Type I, Flavor 7
110  Odor or flavor not a sweet, spice. 

 
 219 Not a medium beige surface or not a light beige crumb. 

 
 220 Not dense, firm, tender, moist, and fine. 
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  Type I, Flavor 8
111  Odor or flavor not a sweet almond and poppy seed. 

 
 221 Not a golden brown surface or not a medium golden brown crumb with 

poppy seeds. 
 

 222 Not dense, firm, tender, moist, fine grain crumb with slightly crunchy 
poppy seeds. 
 

  Type I, Flavor 9
112  Odor or flavor not a sweet pumpkin spice. 

 
 223 Not a golden brown surface or not a golden brown crumb. 

 
 224 Not dense, firm, tender, moist, and fine. 

 
  Type I, Flavor 10
113  Odor or flavor not a sweet, caramelized spiced odor and flavor with 

cinnamon, nutmeg, and cloves. 
 

 225 Not a medium brown to golden brown surface or not a medium golden 
brown crumb containing small pieces of orange carrot.  
 

 226 Not a dense, firm, tender, moist, fine grain crumb texture with pieces 
of soft carrot. 
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TABLE I. Product defects  1/ 2/ cont’d 

Category  Defect 
Major Minor  
  Type II, Flavor 1
114  Brownie odor or flavor not a sweet, slightly bitter chocolate. 

 
 227 Brownie not a very dark brown surface or not a crumb with chocolate 

drops distributed throughout. 
 

 228 Brownie not very dense, firm, moist with chocolate drops. 
 

  Type III, Flavor 1
115  Muffin top not a sweet, mild cocoa odor or flavor with banana flavored 

drops and walnuts. 
 

 229 Muffin top not round or not a dark brown surface or crumb not 
containing off white to pale yellow banana flavored drops or walnut 
pieces evenly distributed throughout. 
 

 230 Muffin top not a tender, moist, fine grain crumb texture with slightly 
firm banana drops and firm walnuts. 

 
1/ Presence of any foreign materials such as, but not limited to dirt, insect parts, hair, glass, 
wood, or metal, or any foreign odors or flavors such as, but not limited to burnt, scorched, 
rancid, sour, stale, musty or moldy shall be cause for rejection of the lot. 
 
2/ Finished product not equal to or better than the approved product standard in palatability 
and overall appearance shall be cause for rejection of the lot. 
 
3/ Sample average net weight less than 2.5 ounces shall be cause for rejection of the lot. 
 
4/ Sample average net weight less than 3.0 ounces shall be cause for rejection of the lot. 
 
5/ Sample average net weight less than 2.2 ounces shall be cause for rejection of the lot. 
 
   B. Methods of inspection. 
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 (1) Shelf life. The contractor shall provide a certificate of conformance that the 
product has a 3 year shelf life when stored at 80oF. Government verification may include 
storage for 6 months at 100oF or 36 months at 80oF. Upon completion of either storage 
period, the product will be subjected to a sensory evaluation panel for appearance and 
palatability and must receive an overall score of 5 or higher based on a 9 point hedonic scale 
to be considered acceptable. 
 
 (2) Net weight. The net weight shall be determined by weighing each sample unit on 
a suitable scale tared with a representative empty pouch and an oxygen scavenger packet. 
Results shall be reported to the nearest 0.01 ounce. 
 

(3) Analytical. The sample to be analyzed shall be a composite of eight filled and 
sealed pouches which have been selected at random from the lot. The composite sample shall 
be prepared and analyzed in accordance with the following Official Methods of Analysis of 
AOAC International (OMA). 
 

Test Method Number
Fat 922.06 
Moisture 925.45A or 985.14 

 
Test results shall be reported to the nearest 0.1 percent. Verification will be conducted 
through actual testing by a Government laboratory. Any result not conforming to the 
analytical requirements shall be cause for rejection of the lot. 
 

(4) Water activity (Aw) testing. Eight filled and sealed pouches shall be randomly 
selected from one production lot and tested for Aw in accordance with the latest edition of 
the Official Methods of Analysis of AOAC International (OMA), method 978.18, using an 
electric hygrometer system self temperature controlled (at 25°C) or an equivalent instrument. 
Water activity shall be determined not less than 4 days but not more than 14 days after 
baking to allow moisture equilibration in the product. The sample unit shall be a specimen 
from the center of the product. Test results shall be reported to the nearest 0.01 Aw. 
Verification will be conducted through actual testing by a Government laboratory. Any 
nonconforming Aw result shall be cause for rejection of the lot. 
 

(5) Oxygen content testing. Eight filled and sealed pouches shall be randomly 
selected from one production lot and individually tested for oxygen content in accordance 
with the zirconia detector oxygen analyzer or any other analyzer that gives equivalent results. 
Testing shall be accomplished after the filled and sealed pouches have been allowed to 
equilibrate at room temperature for not less than 48 hours from the time of sealing. Results 



PCR-C-007C 
21 October 2004 
SUPERSEDING 
PCR-C-007B 
15 August 2002 

 

 

 

18

shall be reported to the nearest 0.1 percent. Verification will be conducted through actual 
testing by a Government laboratory. Any result failing to conform to the requirement in C-2, 
I (4) shall be cause for rejection of the lot.  
 
E-6 QUALITY ASSURANCE PROVISIONS (PACKAGING AND PACKING 
MATERIALS) 
 
   A. Packaging. 
 
 (1) Pouch material certification. Material listed below may be accepted on the basis 
of a contractor's certification of conformance to the indicated requirements. In addition, 
compliance to the requirements for inside pouch dimensions and dimensions of 
manufacturer's seals may be verified by certificate of conformance. 
 
 
Requirement

Requirement 
 paragraph   

 
Test procedure

   
Thickness of films for 
laminated material 
 

D-1,A,(1),a and D-
1,A,(2),a 

As specified in ASTM D2103-03 1/ 
 

Aluminum foil thickness D-1,A,(1),a and D-
1,A,(2),a 
 

As specified in ASTM B479-00 2/ 

Laminated material  
identification 
and construction 
 

D-1,A,(1),a and D-
1,A,(2),a 

Laboratory evaluation 

Color of laminated 
material  

D-1,A,(1),a and D-
1,A,(2),a 

Visual evaluation by FED-STD-595 3/ 
 

 
1/ ASTM D2103-03 Standard Specification for Polyethylene Film and Sheeting 
 
2/ ASTM B479-00 Standard Specification for Annealed Aluminum and Aluminum-Alloy 
Foil For Flexible Barrier, Food Contact, and Other Applications. 
 
3/ FED-STD-595 Colors Used in Government Procurement. 
 
 (2) Unfilled preformed pouch certification. A certification of conformance may be 
accepted as evidence that unfilled pouches conform to the requirements specified in D-
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1,A.,(1),a. and b. When deemed necessary by the USDA, testing of the unfilled preformed 
pouches for seal strength shall be as specified in E-6,A.,(4),a. 
 
 (3) Filled and sealed pouch examination. The filled and sealed pouches shall be 
examined for the defects listed in table II. The lot size shall be expressed in pouches. The 
sample unit shall be one pouch. The inspection level shall be II and the AQL, expressed in 
terms of defects per hundred units, shall be 0.65 for major defects and 2.5 for minor defects. 
 

TABLE II. Filled and sealed pouch defects 1/ 
Category  Defect 
Major Minor  
101  Tear, hole, or open seal. 

 
102  Seal width less than 1/16 inch. 2/ 

 
103  Presence of delamination. 3/ 

 
104  Unclean pouch. 4/ 

 
105  Pouch has foreign odor. 

 
106  Any impression or design on the heat seal surfaces which conceals or 

impairs visual detection of seal defects. 5/ 
 

107  Not packaged as specified. 
 

108  Presence of stress cracks in the aluminum foil. 6/ 7/ 
 

 201 Label missing, incorrect, or illegible. 
 

 202 Tear notch or serrations missing or does not facilitate opening. 
 

 203 Seal width less than 1/8 inch but greater than 1/16 inch. 
 

 204 Presence of delamination. 3/ 
 
1/ Any evidence of rodent or insect infestation shall be cause for rejection of the lot. 
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2/ The effective closure seal is defined as any uncontaminated, fusion bonded, continuous 
path, minimum 1/16 inch wide, from side seal to side seal that produces a hermetically sealed 
pouch. 
 
3/ Delamination defect classification: 
 
 Major - Delamination of the outer ply in the pouch seal area that can be propagated to 
expose aluminum foil at the food product edge of the pouch after manual flexing of the 
delaminated area. To flex, the delaminated area shall be held between the thumb and 
forefinger of each hand with both thumbs and forefingers touching each other. The 
delaminated area shall then be rapidly flexed 10 times by rotating both hands in alternating 
clockwise- counterclockwise directions. Care shall be exercised when flexing delaminated 
areas near the tear notches to avoid tearing the pouch material. After flexing, the separated 
outer ply shall be grasped between thumb and forefinger and gently lifted toward the food 
product edge of the seal or if the separated area is too small to be held between thumb and 
forefinger, a number two stylus shall be inserted into the delaminated area and a gentle lifting 
force applied against the outer ply. If separation of the outer ply can be made to extend to the 
product edge of the seal with no discernible resistance to the gentle lifting, the delamination 
shall be classified as a major defect. Additionally, spot delamination of the outer ply in the 
body of the pouch that is able to be propagated beyond its initial borders is also a major 
defect. To determine if the laminated area is a defect, use the following procedure: Mark the 
outside edges of the delaminated area using a bold permanent marking pen. Open the pouch 
and remove the contents. Cut the pouch transversely not closer than 1/4 inch (+1/16 inch) 
from the delaminated area. The pouch shall be flexed in the area in question using the 
procedure described above. Any propagation of the delaminated area, as evidenced by the 
delaminated area exceeding the limits of the outlined borders, shall be classified as a major 
defect. 
 
 Minor - Minor delamination of the outer ply in the pouch seal area is acceptable and 
shall not be classified as a minor defect unless it extends to within 1/16 inch of the food 
product edge of the seal. All other minor outer ply delamination in the pouch seal area or 
isolated spots of delamination in the body of the pouch that do not propagate when flexed as 
described above shall be classified as minor defects. 
 
4/ Outer packaging shall be free from foreign matter which is unwholesome, has the potential 
to cause pouch damage (for example, glass, metal filings) or generally detracts from the 
clean appearance of the pouch. The following examples shall not be classified as defects for 
unclean: 
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 a. Foreign matter which presents no health hazard or potential pouch damage and 
which can be readily removed by gently shaking the package or by gently brushing the pouch 
with a clean dry cloth. 
 
 b. Dried product which affects less than 1/8 of the total surface area of one pouch face 
(localized and aggregate). 
 
 c. Water spots. 
 
5/ If doubt exists as to whether or not the sealing equipment leaves an impression or design 
on the closure seal surface that could conceal or impair visual detection of seal defects, 
samples shall be furnished to the contracting officer for a determination as to acceptability. 
 
6/ Applicable to form-fill-seal pouches only. 
 
7/ The initial examination shall be a visual examination of the closed package. Any 
suspected visual evidence of stress cracks in the aluminum foil (streaks, breaks, or other 
disruptions in the laminated film) shall be verified by the following physical examination. To 
examine for stress cracks, the inside surface of both tray-shaped bodies shall be placed over a 
light source and the outside surface observed for the passage of light. Observation of light 
through the pouch material in the form of a curved or straight line greater than 2 mm in 
length shall be evidence of the presence of stress cracks. Observation of light through the 
pouch material in the form of a curved or straight line 2 mm in length or smaller or of a 
single pinpoint shall be considered a pinhole. Observation of ten or more pinholes per pouch 
shall be evidence of material degradation. 
 

(4) Seal testing. The pouch seals shall be tested for seal strength as required in a, b, or 
c, as applicable. 

 
    a. Unfilled preformed pouch seal strength testing. The seals of the unfilled 

preformed pouch shall be tested for seal strength in accordance with ASTM F88-00, 
Standard Test Method for Seal Strength of Flexible Barrier Materials. The lot size shall be 
expressed in pouches. The sample unit shall be one unfilled pouch. The sample size shall be 
the number of pouches indicated by inspection level S-1. Three adjacent specimens shall be 
cut from each of the three sealed sides of each pouch in the sample. The average seal strength 
of any side shall be calculated by averaging the three specimens cut from that side. Any 
average seal strength of less than 6 pounds per inch of width or any test specimen with a seal 
strength of less than 5 pounds per inch of width shall be cause rejection of the lot. 
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    b. Pouch closure seal testing. The closure seals of the pouches shall be tested for 
seal strength in accordance with ASTM F88-00. The lot size shall be expressed in pouches. 
The sample unit shall be one unfilled pouch. The sample size shall be the number of pouches 
indicated by inspection level S-1. For the closure seal on preformed pouches, three adjacent 
specimens shall be cut from the closure seal of each pouch in the sample. For form-fill-seal 
pouches, three adjacent specimens shall be cut from each side and each end of each pouch in 
the sample. The average seal strength of any side, end or closure shall be calculated by 
averaging the three specimens cut from that side, end or closure. Any average seal strength 
of less than 6 pounds per inch of width or any test specimen with a seal strength of less than 
5 pounds per inch of width shall be cause for rejection of the lot. 
 
     c. Internal pressure test. The internal pressure resistance shall be determined by 
pressurizing the pouches while they are restrained between two rigid plates. The sample size 
shall be the number of pouches indicated by inspection level S-1. If a three seal tester (one 
that pressurizes the pouch through an open end) is used, the closure seal shall be cut off for 
testing the side and bottom seals of the pouch. For testing the closure seal, the bottom seal 
shall be cut off. The pouches shall be emptied prior to testing. If a four-seal tester (designed 
to pressurize filled pouches by use of a hypodermic needle through the pouch wall) is used, 
all four seals can be tested simultaneously. The distance between rigid restraining plates on 
the four-seal tester shall be equal to the thickness of the product +1/16 inch. Pressure shall be 
applied at the approximate uniform rate of 1 pound per square inch gage (psig) per second 
until 14 psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds 
and then released. The pouches shall then be examined for separation or yield of the heat 
seals. Any rupture of the pouch or evidence of seal separation greater than 1/16 inch in the 
pouch manufacturer’s seal shall be considered a test failure. Any seal separation that reduces 
the effective closure seal width to less than 1/16 inch (see table II, footnote 2/) shall be 
considered a test failure and shall be cause for rejection of the lot. 
 
   B. Packing. 
 

(1) Shipping container and marking examination. The filled and sealed shipping 
containers shall be examined for the defects listed in table III below. The lot size shall be 
expressed in shipping containers. The sample unit shall be one shipping container fully 
packed. The inspection level shall be S-3 and the AQL, expressed in terms of defects per 
hundred units, shall be 4.0 for major defects and 10.0 for total defects. 
 

TABLE III. Shipping container and marking defects
Category  Defect 
Major Minor  
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101  Marking omitted, incorrect, illegible, or improper size, location 
sequence or method of application. 
 

102  Inadequate workmanship. 1/ 
 

 201 More than 40 pounds of product. 
 
1/ Inadequate workmanship is defined as, but not limited to, incomplete closure of container 
flaps, loose strapping, inadequate stapling, improper taping, or bulged or distorted container. 
 
SECTION J REFERENCE DOCUMENTS 
 
DSCP FORMS 

 
DSCP FORM 3556 Marking Instructions for Boxes, Sacks and Unit Loads of 

Perishable and Semiperishable Subsistence 
 
FEDERAL STANDARD  

 
FED-STD-595  Colors Used in Government Procurement 

 
NON-GOVERNMENTAL STANDARDS 

 
AMERICAN SOCIETY FOR QUALITY (ASQ) 

 
ANSI/ASQCZ1.4-1993 Sampling Procedures and Tables for Inspection by 

Attributes 
 
 
 
 
 
ASTM INTERNATIONAL 

 
B479-00 Standard Specification for Annealed Aluminum and 

Aluminum-Alloy Foil For Flexible Barrier, Food 
Contact, and Other Applications 

D1238-04 Standard Test Method for Melt Flow Rates of 
Thermoplastics by Extrusion Plastometer 
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D1505-03 Standard Test Method for Density of Plastics by 
Density-Gradient Technique 

D1974-98 (2003) Standard Practice for Methods of Closing, Sealing, and 
Reinforcing Fiberboard Boxes 

D2103-03 Standard Specification for Polyethylene Film and 
Sheeting 

D5118/D5118M-95 (2001) Standard Practice for Fabrication of Fiberboard 
Shipping Boxes  

F88-00 Standard Test Method for Seal Strength of Flexible 
Barrier Materials 

 
AOAC INTERNATIONAL 

 
Official Methods of Analysis of the AOAC International (OMA) 
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SECTION C
 
This document covers a scone packaged in a flexible pouch for use by the Department of 
Defense as a component of operational rations. 
 
C-1 ITEM DESCRIPTION 
 
PCR-S-014, SCONE, PACKAGED IN A FLEXIBLE POUCH, SHELF STABLE  
 

Flavors. 
 

Flavor I – Cinnamon 
 
C-2 PERFORMANCE REQUIREMENTS 
 
   A. Product standard. A sample shall be subjected to first article (FA) or product 
demonstration model (PDM) inspection as applicable, in accordance with the tests and 
inspections of Section E of this Performance-based Contract Requirements (PCR) document. 
The approved sample shall serve as the product standard. Should the contractor at any time 
plan to, or actually produce the product using different raw material or process 
methodologies from the approved Product Standard, which result in a product non 
comparable to the Product Standard, the contractor shall arrange for a new or alternate FA or 
PDM approval. In any event, all product produced must meet all requirements of this 
document including Product Standard comparability. 
 
   B. Shelf life. The packaged product shall meet the minimum shelf life requirement of 36 
months at 80oF. 
 
   C. Appearance. 
 

(1) General. The product shall be fully baked. There shall be no evidence of 
compression streaks. The product shall be free from foreign materials and shall show no 
evidence of excessive baking (materially darkened or scorched).  
 

     a. Cinnamon scone. The cinnamon scone shall be intact and have a dense,  
‘biscuit-like’ appearance, with a light tan to golden brown color. The scone interior shall 
exhibit brown cinnamon chips uniformly dispersed. Interior crumb shall have a light tan 
color. 
 
   D. Odor and flavor. 
 

(1) Foreign. The packaged food shall be free from foreign odors and flavors. 
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      a. Cinnamon scone. The cinnamon scone shall have a sweet cinnamon, baking 
soda, baked wheat flour odor and flavor. 
 
   E. Texture. 
 

(1) Cinnamon scone. The cinnamon scone shall be soft, slightly dry and  
crumbly, biscuit like. 
 
   F. Net weight. 
 

(1) Cinnamon scone. The net weight of one serving shall be not less than 2.0 ounces  
(57 grams). 
 
   G. Palatability and overall appearance. The finished product shall be equal to or better than 
the approved product standard in palatability and overall appearance. 
 
   H. Analytical Requirements. 
 

(1) Water activity. The water activity (Aw) for the scone shall be not greater than 
0.85 at 25°C. 
 

(2) Oxygen content. The oxygen content of the filled and sealed flexible pouch shall 
not exceed 0.30 percent. 

 
(3) Moisture. The moisture shall not be greater than 24.0 percent. 

 
C-3 MISCELLANEOUS INFORMATION 
 
THE FOLLOWING INGREDIENTS ARE FOR INFORMATION ONLY. THIS IS NOT A 
MANDATORY REQUIREMENT. 
 
   A. Ingredients. Ingredients for the cinnamon scone may be as follows: enriched bleached 
flour (bleached flour, malted barley flour, niacin, reduced iron, thiamine mononitrate, 
riboflavin, folic acid), water, cinnamon drops {sugar, partially hydrogenated vegetable oil 
(soybean and cottonseed), cinnamon, nonfat dry milk, soy lecithin}, partially hydrogenated 
soybean and cottonseed oils, sugar, egg, glycerol, may contain 2 percent or less of the 
following: sodium bicarbonate, sodium aluminum phosphate, salt, artificial flavor, potassium 
sorbate, calcium propionate, ground cinnamon. 
SECTION D 
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D-1 PACKAGING 
 
   A. Packaging. One scone and one oxygen scavenger packet shall be packed in a preformed 
or form-fill-seal barrier pouch as described below. 
 
 (1) Preformed pouches. 
 
     a. Pouch material. The preformed pouch shall be fabricated from 0.002 inch thick 
ionomer or polyethylene film laminated or extrusion coated to 0.00035 inch thick aluminum 
foil which is then laminated to 0.0005 inch thick polyester. The three plies shall be laminated 
with the polyester on the exterior of the pouch. All tolerances for thickness of pouch material 
shall be plus or minus 20 percent. The material shall show no evidence of delamination, 
degradation, or foreign odor when heat sealed or fabricated into pouches. The material shall 
be suitably formulated for food packaging and shall not impart an odor or flavor to the 
product. The complete exterior surface of the pouch shall be uniformly colored in the range 
of 20219, 30219, 30227, 30279, 30313, 30324, or 30450 of FED-STD-595, Colors Used in 
Government Procurement. 
 

    b. Pouch construction. The pouch shall be a flat style preformed pouch having 
maximum inside dimensions of 5-1/2 inches wide by 6-3/4 inches long. The pouch shall be 
made by heat sealing three edges with 3/8 inch (-1/8 inch, +3/16 inch) wide seals. The heat 
seals shall be made in a manner that will assure hermetic seals. The side and bottom seals 
shall have an average seal strength of not less than 6 pounds per inch of width and no 
individual specimen shall have a seal strength of less than 5 pounds per inch of width when 
tested as specified in E-6, A.,(4),a. Alternatively, the filled and sealed pouch shall exhibit no 
rupture or seal separation greater than 1/16 inch or seal separation that reduces the effective 
closure seal width to less than 1/16 inch when tested for internal pressure resistance as 
specified in E-6,A.,(4),c. A tear notch shall be made in one or both side seals to facilitate 
opening of the filled and sealed pouch. A 1/8 inch wide lip may be incorporated at the open 
end of the pouch to facilitate opening and filling of the pouch.  
 

    c. Pouch filling and sealing. One unit of product and one oxygen scavenger packet 
shall be inserted into the pouch. The filled pouch shall be sealed. The closure seal shall be 
free of foldover wrinkles or entrapped matter that reduces the effective closure seal width to 
less than 1/16 inch.  Seals shall be free of impression or design on the seal surface that would 
conceal or impair visual detection of seal defects. The average seal strength shall be not less 
than 6 pounds per inch of width and no individual specimen shall have a seal strength of less 
than 5 pounds per inch of width when tested as specified in E-6,A.,(4),b. Alternatively, the 
filled and sealed pouch shall exhibit no rupture or seal separation greater than 1/16 inch or 
seal separation that reduces the effective closure seal width to less than 1/16 inch when tested 
for internal pressure resistance as specified in E-6,A.,(4),c. 
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(2) Horizontal form-fill-seal pouches. 
 
     a. Pouch material. The horizontal form-fill-seal pouch shall consist of a formed 
tray-shaped body with a flat sheet, heat sealable cover or a tray-shaped body with a tray-
shaped heat sealable cover. The tray-shaped body and the tray-shaped cover shall be 
fabricated from a 3-ply flexible laminate barrier material consisting of, from outside to 
inside, 0.0009 inch thick oriented polypropylene bonded to 0.0007 inch thick aluminum foil 
with 10 pounds per ream pigmented polyethylene or adhesive and bonding the opposite side 
of the aluminum foil to 0.003 inch thick ionomer or a blend of not less than 50 percent linear 
low density polyethylene and polyethylene. The linear low density polyethylene portion of 
the blend shall be the copolymer of ethylene and octene-1 having a melt index range of 0.8 to 
1.2 g/10 minutes in accordance with ASTM D1238-04, Standard Test Method for Flow Rates 
of Thermoplastics by Extrusion Plastometer and a density range of 0.918 to 0.922 g/cc in 
accordance with ASTM D1505-03, Standard Test Method for Density of Plastics by Density-
Gradient Technique. Alternatively, 0.0005 inch thick polyester may be used in place of the 
oriented polypropylene as the outer ply of the laminate. The flat sheet cover shall be made of 
the same 3-ply laminate as specified for the tray-shaped body except the aluminum foil 
thickness may be 0.00035 inch. All tolerances for thickness of pouch materials shall be plus 
or minus 20 percent. The color requirements of the exterior (oriented polypropylene or 
polyester side) of the laminate shall be as specified in D-1, A, (1), a. The material shall show 
no evidence of delamination, degradation, or foreign odor when heat sealed or fabricated into  
pouches. The material shall be suitably formulated for food packaging and shall not impart 
any odor or flavor to the product. 
 

    b. Pouch construction. The tray-shaped body and the tray-shaped cover shall be 
formed by drawing the flexible laminate material into an appropriately shaped cavity. The 
flat cover shall be in the form of a flat sheet of the barrier material taken from roll stock. One 
unit of product and one oxygen scavenger packet shall be placed into the tray-shaped body of 
the pouch. The filled pouch body shall be hermetically sealed. Pouch closure shall be 
effected by heat sealing together the cover and body along the entire pouch perimeter. The 
closure seal width shall be a minimum of 1/8 inch. The closure seal shall have an average 
seal strength of not less than 6 pounds per inch of width and no individual specimen shall 
have a seal strength of less than 5 pounds per inch of width when tested as specified in E-
6,A.,(4),b. Alternatively, the filled and sealed pouch shall exhibit no rupture or seal 
separation greater than 1/16 inch or seal separation that reduces the effective closure seal 
width to less than 1/16 inch when tested for internal pressure resistance as specified in E-
6,A.,(4),c. The maximum outside dimensions of the sealed pouch shall be 6 inches wide by 6 
inches long. A tear notch, or serrations shall be provided on one or more edges of the pouch 
to facilitate opening of the filled and sealed pouch. The sealed pouch shall not show any 
evidence of material degradation, aluminum stress cracking, delamination or foreign odor. 
Heat seals shall be free of entrapped matter that reduces the effective closure seal width to 
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less than 1/16 inch. Seals shall be free of impression or design on the seal surface that would 
conceal or impair visual detection of seal defects. 
 

(3) Oxygen scavenger packet. The oxygen scavenger (absorber) shall be constructed 
of materials that are safe for direct and indirect food contact, and shall be suitable for use 
with edible products. The oxygen scavenger (absorber) shall be in compliance with all 
applicable FDA and USDA regulations. 
 
D-2 LABELING 
 
   A. Pouches. Each pouch shall be correctly and legibly labeled. Printing ink shall be 
permanent black ink or other, dark, contrasting color which is free of carcinogenic elements. 
The label shall contain the following information: 
 

(1) Name and flavor of product (letters not less than 1/8 inch high) 
(2) Ingredients 
(3) Date  1/ 
(4) Net Weight 
(5) Contractor's name and address 
(6) “Nutrition Facts” label in accordance with the Nutrition Labeling and 
Education Act (NLEA) and all applicable FDA/USDA regulations. 

 
1/ Each pouch shall have the date of pack noted by using a four-digit code beginning with the 
final digit of the current year followed by the three digit Julian day code. For example, 7 
September 2004 would be coded as 4251. The Julian day code shall represent the day the 
product was packaged into the pouch. 
 
D-3 PACKING 
 
   A. Packing for shipment to ration assembler. Not more than 40 pounds of pouched product 
shall be packed in a fiberboard shipping container constructed in accordance with style RSC-
L, class domestic, variety SW, grade 200 of ASTM D5118/D5118M-95 (2001), Standard 
Practice for Fabrication of Fiberboard Shipping Boxes. Each container shall be securely 
closed in accordance with ASTM D1974-98 (2003), Standard Practice for Methods of 
Closing, Sealing, and Reinforcing Fiberboard Boxes. 
 
D-4 MARKING 
 
   A. Shipping containers. Shipping containers shall be marked in accordance with DSCP 
FORM 3556, Marking Instructions for Boxes, Sacks and Unit Loads of Perishable and 
Semiperishable Subsistence. 
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SECTION E INSPECTION AND ACCEPTANCE 
 
The following quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sampling 
Procedures and Tables for Inspection by Attributes, are required. Unless otherwise specified, 
single sampling plans indicated in ANSI/ASQC Z1.4-1993 will be utilized. When required, 
the manufacturer shall provide the certificate(s) of conformance to the appropriate inspection 
activity. Certificate(s) of conformance not provided shall be cause for rejection of the lot. 
 
   A. Definitions. 
 
 (1) Critical defect. A critical defect is a defect that judgment and experience indicate 
would result in hazardous or unsafe conditions for individuals using, maintaining, or 
depending on the item; or a defect that judgment and experience indicate is likely to prevent 
the performance of the major end item, i.e., the consumption of the ration. 
 
 (2) Major defect. A major defect is a defect, other than critical, that is likely to result 
in failure, or to reduce materially the usability of the unit of product for its intended purpose.  
 
 (3) Minor defect. A minor defect is a defect that is not likely to reduce materially the 
usability of the unit of product for its intended purpose, or is a departure from established 
standards having little bearing on the effective use or operation of the unit. 
 
   B. Classification of inspections. Inspection requirements specified herein are classified as 
follows: 
 

(1) Product standard inspection. The first article or product demonstration model shall 
be inspected in accordance with the provisions of this document and evaluated for overall 
appearance and palatability. Any failure to conform to the performance requirements or any 
appearance or palatability failure, shall be cause for rejection of the lot. The approved first 
article or product demonstration model shall be used as the product standard for periodic 
review evaluations. All food components that are inspected by the USDA shall be subject to 
periodic review sampling and evaluation. The USDA shall select sample units during 
production of contracts and submit them to the following address for evaluation: 
 
 
 
 

US Army Research, Development and Engineering Command 
Natick Soldier Center 
AMSRD-NSC-CF-F 
15 Kansas Street 
Natick, MA 01760-5018 
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One lot shall be randomly selected during each calendar month of production. Six (6) sample 
units of each item produced shall be randomly selected from that one production lot. The six 
(6) sample units shall be shipped to Natick within five working days from the end of the 
production month and upon completion of all USDA inspection requirements.  The sample 
units will be evaluated for the characteristics of appearance, odor, flavor, texture and overall 
quality. 
 

(2) Conformance inspection. Conformance inspection shall include the product 
examination and the methods of inspection cited in this section. 
 
E-5 QUALITY ASSURANCE PROVISIONS (PRODUCT)
 
   A. Product examination. The finished product shall be examined for compliance with the 
performance requirements specified in Section C of this Performance-based Contract 
Requirements document utilizing the double sampling plans indicated in ANSI/ASQC Z1.4 - 
1993. The lot size shall be expressed in pouches. The sample unit shall be the contents of one 
pouch. The inspection level shall be S-3 and the acceptable quality level (AQL), expressed in 
terms of defects per hundred units, shall be 1.5 for major defects and 4.0 for minor defects. 
Defects and defect classifications are listed in table I.  
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TABLE I. Product defects 1/ 2/  

Categor
y 

 Defect 

Major Minor  
  General 

 
101  Product not cinnamon scone. 

 
102  Cinammon scone not intact. 

 
103   Evidence of excessive baking (materially darkened or scorched). 

 
104  Pouch does not contain an intact oxygen scavenger packet.  

 
105   Product not fully baked (gummy center or soggy areas or raw portions). 

 
 201 Evidence of compression streaks. 3/ 

 
 202 Broken product. 4/ 

 
  Appearance  

 
 203 Exterior of the cinnamon scone not light tan to golden brown color. 

 
 204 Interior crumb of the cinnamon scone not light tan color. 

 
 205 Interior of the cinnamon scone does not have brown cinnamon chips 

uniformly dispersed. 
 

 206 Scone does not have dense, biscuit-like appearance. 
 

  Odor and flavor 
 

106  Cinnamon scone not a sweet cinnamon, baking soda and baked wheat 
flour odor or flavor. 
 

  Texture 
 

 207 Cinnamon scone not soft, not slightly dry or not crumbly, biscuit like. 
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TABLE I. Product defects 1/ 2/ cont’d 

Category  Defect 
Major Minor  
  Weight 

 
 208 Net weight of one serving less than 2.0 ounces (57 grams). 
 
1/ Presence of any foreign materials such as, but not limited to, dirt, insect parts, hair, wood, 
glass, metal or mold, or any foreign odors or flavors such as, but not limited to burnt, 
scorched, rancid, sour, or stale shall be cause for rejection of the lot. 
 
2/ Finished product not equal to or better than the approved product standard in palatability 
and overall appearance shall be cause for rejection of the lot. 
 
3/ To inspect for this defect, cut scone in half along the length from top to bottom. 
 
4/ Scone broken into three or more pieces. 
 
   B. Methods of Inspection 
 
 (1) Shelf life. The contractor shall provide a certificate of conformance that the 
product has a 3 year shelf life when stored at 80oF. Government verification may include 
storage at 36 months at 80oF. Upon completion of either storage period, the product will be 
subjected to a sensory evaluation panel for appearance and palatability and must receive an 
overall score of 5 or higher based on a 9 point hedonic scale to be considered acceptable. 
  

(2) Net weight.  The net weight of the filled and sealed pouch shall be determined by 
weighing each sample unit on a suitable scale tared with a representative empty pouch and 
one oxygen scavenger packet. Results shall be reported to the nearest 0.1 ounce or to the 
nearest 1 gram.  
 

(3) Analytical. The sample to be analyzed shall be a composite of eight filled and 
sealed pouches which have been selected at random from the lot. The composite sample shall 
be prepared and analyzed in accordance with the following Official Methods of Analysis of 
AOAC International (OMA). 
 

Test Method Number
Moisture 925.45A or 985.14 
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Test results shall be reported to the nearest 0.1 percent. Verification will be conducted 
through actual testing by a Government laboratory. Any result not conforming to the 
analytical requirements shall be cause for rejection of the lot. 
 

(4) Water activity. Eight filled and sealed pouches shall be selected at random from 
the lot regardless of lot size. Water activity (Aw) shall be determined not less than 4 days but 
not more than 14 days after baking to allow moisture equilibration in the product. The 
product shall be individually tested for water activity in accordance with the Official 
Methods of Analysis of the AOAC method 978.18, using an electric hygrometer system self-
temperature controlled at 25oC or an equivalent instrument. The sample unit shall be a 
specimen from the center of the product. The results of each Aw determination shall be 
reported to the nearest 0.001. Any nonconforming result shall be cause for rejection of the 
lot.  
 

(5) Oxygen content testing. Eight filled and sealed pouches shall be randomly 
selected from one production lot and individually tested for oxygen content in accordance 
with any USDA approved test method. Testing shall be accomplished after the filled and 
sealed pouches have been allowed to equilibrate at room temperature for not less than 72 
hours from the time of sealing. Test results shall be reported to the nearest 0.01 percent. 
Verification will be conducted through actual testing by a Government laboratory. Any 
individual result not conforming to the oxygen content requirement shall be cause for 
rejection of the lot. 
 
E-6 QUALITY ASSURANCE PROVISIONS (PACKAGING AND PACKING 
MATERIALS) 
 
   A. Packaging. 
 
 (1) Pouch material certification. Material listed below may be accepted on the basis 
of a contractor's certification of conformance to the indicated requirements. In addition, 
compliance to the requirements for inside pouch dimensions and dimensions of 
manufacturer's seals may be verified by certificate of conformance. 
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Requirement

Requirement 
 paragraph   

 
Test procedure

   
Thickness of films for 
laminated material 
 

D-1,A,(1),a and D-
1,A,(2),a 

As specified in ASTM D 2103-03 
 

Aluminum foil thickness D-1,A,(1),a and D-
1,A,(2),a 
 

As specified in ASTM B 479-00 2/ 

Laminated material  
identification 
and construction 
 

D-1,A,(1),a and D-
1,A,(2),a 

Laboratory evaluation 

Color of laminated 
material  

D-1,A,(1),a and D-
1,A,(2),a 

Visual evaluation by FED-STD-595 3/ 
 

 
1/ ASTM D2103-03 Standard Specification for Polyethylene Film and Sheeting 
 
2/ ASTM B479-00 Standard Specification for Annealed Aluminum and Aluminum-Alloy 
Foil For Flexible Barrier, Food Contact, and Other Applications. 
 
3/ FED-STD-595 Colors Used in Government Procurement. 
 
 (2) Unfilled preformed pouch certification. A certification of conformance may be 
accepted as evidence that unfilled pouches conform to the requirements specified in D-
1,A.,(1),a. and b. When deemed necessary by the USDA, testing of the unfilled preformed 
pouches for seal strength shall be as specified in E-6,A.,(4),a. 
 

(3) Filled and sealed pouch examination. The filled and sealed pouches shall be 
examined for the defects listed in table II. The lot size shall be expressed in pouches. The 
sample unit shall be one pouch. The inspection level shall be I and the acceptable quality 
level (AQL), expressed in terms of defects per hundred units, shall be 0.65 for major defects 
and 4.0 for minor defects. 
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TABLE II. Filled and sealed pouch defects 1/ 

Category  Defect 
Major Minor  
101  Tear, hole, or open seal. 

 
102  Seal width less than 1/16 inch. 2/ 

 
103  Presence of delamination. 3/ 

 
104  Unclean pouch. 4/ 

 
105  Pouch has foreign odor. 

 
106  Any impression or design on the heat seal surfaces which conceals 

or impairs visual detection of seal defects. 5/ 
 

107  Not packaged as specified. 
 

108  Presence of stress cracks in the aluminum foil. 6/ 7/ 
 

 201 Label missing, incorrect, or illegible. 
 

 202 Tear notch or serrations missing or does not facilitate opening. 
 

 203 Seal width less than 1/8 inch but greater than 1/16 inch. 
 

 204 Presence of delamination. 3/ 
 
1/ Any evidence of rodent or insect infestation shall be cause for rejection of the lot. 
 
2/ The effective closure seal is defined as any uncontaminated, fusion bonded, continuous 
path, minimum 1/16 inch wide, from side seal to side seal that produces a hermetically sealed 
pouch. 
 
3/ Delamination defect classification: 

 
Major - Delamination of the outer ply in the pouch seal area that can be propagated to expose 
aluminum foil at the food product edge of the pouch after manual flexing of the delaminated 
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area. To flex, the delaminated area shall be held between the thumb and forefinger of each 
hand with both thumbs and forefingers touching each other. The delaminated area shall then 
be rapidly flexed 10 times by rotating both hands in alternating clockwise- counterclockwise 
directions. Care shall be exercised when flexing delaminated areas near the tear notches to 
avoid tearing the pouch material. After flexing, the separated outer ply shall be grasped 
between thumb and forefinger and gently lifted toward the food product edge of the seal or if 
the separated area is too small to be held between thumb and forefinger, a number two stylus 
shall be inserted into the delaminated area and a gentle lifting force applied against the outer 
ply. If separation of the outer ply can be made to extend to the product edge of the seal with 
no discernible resistance to the gentle lifting, the delamination shall be classified as a major 
defect. Additionally, spot delamination of the outer ply in the body of the pouch that is able 
to be propagated beyond its initial borders is also a major defect. To determine if the 
laminated area is a defect, use the following procedure: Mark the outside edges of the 
delaminated area using a bold permanent marking pen. Open the pouch and remove the 
contents. Cut the pouch transversely not closer than 1/4 inch ( ± 1/16 inch) from the 
delaminated area. The pouch shall be flexed in the area in question using the procedure 
described above. Any propagation of the delaminated area, as evidenced by the delaminated 
area exceeding the limits of the outlined borders, shall be classified as a major defect. 
 
Minor - Minor delamination of the outer ply in the pouch seal area is acceptable and shall not 
be classified as a minor defect unless it extends to within 1/16 inch of the food product edge 
of the seal. All other minor outer ply delamination in the pouch seal area or isolated spots of 
delamination in the body of the pouch that do not propagate when flexed as described above 
shall be classified as minor defects. 
 
4/ Outer packaging shall be free from foreign matter which is unwholesome, has the potential 
to cause pouch damage (for example, glass, metal filings) or generally detracts from the 
clean appearance of the pouch. The following examples shall not be classified as defects for 
unclean: 
 
 a. Foreign matter which presents no health hazard or potential pouch damage and 
which can be readily removed by gently shaking the package or by gently brushing the pouch 
with a clean dry cloth. 
 
 b. Dried product which affects less than 1/8 of the total surface area of one pouch face 
(localized and aggregate). 
 
 c. Water spots. 
 
5/ If doubt exists as to whether or not the sealing equipment leaves an impression or design 
on the closure seal surface that could conceal or impair visual detection of seal defects, 
samples shall be furnished to the contracting officer for a determination as to acceptability. 
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6/ Applicable to form-fill-seal pouches only. 
 
7/ The initial examination shall be a visual examination of the closed package. Any 
suspected visual evidence of stress cracks in the aluminum foil (streaks, breaks, or other 
disruptions in the laminated film) shall be verified by the following physical examination. To 
examine for stress cracks, the inside surface of both tray-shaped bodies shall be placed over a 
light source and the outside surface observed for the passage of light. Observation of light 
through the pouch material in the form of a curved or straight line greater than 2 mm in 
length shall be evidence of the presence of stress cracks. Observation of light through the 
pouch material in the form of a curved or straight line 2 mm in length or smaller or of a 
single pinpoint shall be considered a pinhole. Observation of ten or more pinholes per pouch 
shall be evidence of material degradation. 
 

(4) Seal testing. The pouch seals shall be tested for seal strength as required in a, b, or 
c, as applicable. 

 
    a. Unfilled preformed pouch seal testing. The seals of the unfilled preformed pouch 

shall be tested for seal strength in accordance with ASTM F88-00, Standard Test Method for 
Seal Strength of Flexible Barrier Materials. The lot size shall be expressed in pouches. The 
sample size shall be the number of pouches indicated by inspection level S-1. Three adjacent 
specimens shall be cut from each of the three sealed sides of each pouch in the sample. The 
average seal strength of any side shall be calculated by averaging the three specimens cut 
from that side. Any average seal strength of less than 6 pounds per inch of width or any test 
specimen with a seal strength of less than 5 pounds per inch of width shall be cause rejection 
of the lot. 

 
    b. Pouch closure seal testing. The closure seals of the pouches shall be tested for 

seal strength in accordance with ASTM F88-00. The lot size shall be expressed in pouches. 
The sample size shall be the number of pouches indicated by inspection level S-1. For the 
closure seal on preformed pouches, three adjacent specimens shall be cut from the closure 
seal of each pouch in the sample. For form-fill-seal pouches, three adjacent specimens shall 
be cut from each side and each end of each pouch in the sample. The average seal strength of 
any side, end or closure shall be calculated by averaging the three specimens cut from that 
side, end or closure. Any average seal strength of less than 6 pounds per inch of width or any 
test specimen with a seal strength of less than 5 pounds per inch of width shall be cause for 
rejection of the lot. 
 

    c. Internal pressure test. The internal pressure resistance shall be determined by 
pressurizing the pouches while they are restrained between two rigid plates. The sample size 
shall be the number of pouches indicated by inspection level S-1. If a three seal tester (one 
that pressurizes the pouch through an open end) is used, the closure seal shall be cut off for 
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testing the side and bottom seals of the pouch. For testing the closure seal, the bottom seal 
shall be cut off. The pouches shall be emptied prior to testing. If a four-seal tester (designed 
to pressurize filled pouches by use of a hypodermic needle through the pouch wall) is used, 
all four seals can be tested simultaneously. The distance between rigid restraining plates on 
the four-seal tester shall be equal to the thickness of the product +1/16 inch. Pressure shall be 
applied at the approximate uniform rate of 1 pound per square inch gage (psig) per second 
until 14 psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds 
and then released. The pouches shall then be examined for separation or yield of the heat 
seals. Any rupture of the pouch or evidence of seal separation greater than 1/16 inch in the 
pouch manufacturer’s seal shall be considered a test failure. Any seal separation that reduces 
the effective closure seal width to less than 1/16 inch (see table II, footnote 2/) shall be 
considered a test failure and shall be cause for rejection of the lot. 
 
   B. Packing. 
 

(1) Shipping container and marking examination. The filled and sealed shipping 
containers shall be examined for the defects listed in table III below. The lot size shall be 
expressed in shipping containers. The sample unit shall be one shipping container fully 
packed. The inspection level shall be S-3 and the AQL, expressed in terms of defects per 
hundred units, shall be 4.0 for major defects and 10.0 for total defects. 
 

TABLE III. Shipping container and marking defects
Category  Defect 
Major Minor  
101  Marking omitted, incorrect, illegible, or improper size, location 

sequence or method of application. 
 

102  Inadequate workmanship. 1/ 
 

 201 More than 40 pounds of product. 
 
1/ Inadequate workmanship is defined as, but not limited to, incomplete closure of container 
flaps, loose strapping, inadequate stapling, improper taping, or bulged or distorted container. 
 
 
 
 
SECTION J REFERENCE DOCUMENTS 
 

DSCP FORMS 
 

DSCP FORM 3556 Marking Instructions for Boxes, Sacks and 
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Unit Loads of Perishable and Semiperishable Subsistence 
 
FEDERAL STANDARD 

 
FED-STD-595   Colors Used in Government Procurement 

 
NON-GOVERNMENTAL STANDARDS 

 
AMERICAN SOCIETY FOR QUALITY CONTROL (ASQC) 

 
ANSI/ASQCZ1.4-1993 Sampling Procedures and Tables for Inspection by Attributes 

 
ASTM INTERNATIONAL 

 
B479-00 Standard Specification for Annealed Aluminum and 

Aluminum-Alloy Foil For Flexible Barrier, Food 
Contact, and Other Applications 

D1238-04 Standard Test Method for Melt Flow Rates of 
Thermoplastics by Extrusion Plastometer 

D1505-03 Standard Test Method for Density of Plastics by 
Density-Gradient Technique 
 

D1974-98 (2003) Standard Practice for Methods of Closing, Sealing, 
and Reinforcing Fiberboard Boxes 

D2103-03 Standard Specification for Polyethylene Film and 
Sheeting 

D5118/D5118M-95 (2001) Standard Practice for Fabrication of Fiberboard 
Shipping Boxes  

F88-00 Standard Test Method for Seal Strength of Flexible 
Barrier Materials 

 
AOAC INTERNATIONAL 

 
Official Methods of Analysis of the AOAC International (OMA) 
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SECTION C 
 
C-1 ITEM DESCRIPTION
 
PCR-R-008, RANGER BAR, PACKAGED IN A FLEXIBLE POUCH, SHELF 
STABLE 
 
This document covers ranger bar packaged in a flexible pouch for use by the Department of 
Defense as a component of operational rations. 
 
C-2 PERFORMANCE REQUIREMENTS 
 

Flavors. 
    I.   Coconut  
    II.  Caramel Apple 

 
   A. Product standard. A sample shall be subjected to first article (FA) or product 
demonstration model (PDM) inspection as applicable, in accordance with the tests and 
inspections of Section E of this Performance-based Contract Requirements (PCR) document. 
The approved sample shall serve as the product standard. Should the contractor at any time 
plan to, or actually produce the product using different raw material or process 
methodologies from the approved Product Standard, which result in a product non 
comparable to the Product Standard, the contractor shall arrange for a new or alternate FA or 
PDM approval. In any event, all product produced must meet all requirements of this 
document including Product Standard comparability. 
 
   B. Shelf life. The packaged food shall meet the minimum shelf life requirement of 36 
months at 80oF. 
    
   C. Appearance. The surface color shall be a mottled light tan to golden brown.  The top and 
bottom surface may be porous.  The interior crumb shall be a similar color to the surface with 
a moderately dense, baked cookie-like texture. The product shall be intact. The product shall 
show no signs of excessive heating (materially darkened or scorched). The product shall be 
free from foreign materials.  
 
   D. Odor and flavor. The packaged food shall be free from foreign odors and flavors. 
 

(1) Flavor I.  The coconut ranger bar shall have a sweet, slight caramelized, coconut, 
oat grain odor and flavor.  
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(2) Flavor II.  The caramel apple ranger bar shall have a sweet, slight caramelized, 
apple and oat grain odor and flavor.  
 
   E. Texture.  
 

(1) Flavor I. The coconut ranger bar shall be dense in texture, slightly crumbly with 
discernible pieces of individual oats and coconut shreds disbursed throughout.  
 

(2) Flavor II. The caramel apple ranger bar shall be dense in texture, slightly crumbly 
with discernible pieces of individual oats disbursed throughout. 
 
   F. Size.  The ranger bar dimensions shall be not greater than 4-3/4 inches long by 2-1/4 
inches wide and 3/4 inch thick. 
  
   G. Palatability and overall appearance. The finished product shall be equal to or better than 
the approved product standard in palatability and overall appearance. 
 
   H. Analytical Requirements. 
 

(1) Moisture content.  The moisture content shall be not greater than 9.3 percent. 
 
 (2) Calories.  
 

       (a) Flavor I. The coconut ranger bar shall have not less than 200 calories. 
 
        (b) Flavor II. The caramel apple ranger bar shall have not less than 190 calories. 

 
   I. Weight.  The net weight of the ranger bar shall be not less than 1.5 ounces (43 grams). 
 
   J. Oxygen content. The oxygen content of the filled and sealed pouch shall not exceed 2.0 
percent. 
 
C-3 MISCELLANEOUS INFORMATION 
 
THE FOLLOWING INGREDIENTS ARE FOR INFORMATION ONLY. THIS IS NOT A 
MANDATORY REQUIREMENT. 
 
   A. Flavor I: Ingredients for flavor I coconut ranger bar may be as follows:  Enriched 
bleached flour (bleached flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic 
acid), partially hydrogenated soybean and cottonseed oils, rolled oats, coconut, brown sugar, 
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sugar, egg, corn flakes, corn syrup, contains 2 percent or less of the following: salt, sodium 
bicarbonate, artificial flavor. 
 
   B. Flavor II: Ingredients for flavor II caramel apple ranger bar may be as follows: Enriched 
bleached flour (bleached flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic 
acid), vegetable shortening, rolled oats, brown sugar, sugar, egg, corn flakes, apple cinnamon 
bits, caramel drops, and other ingredients common to the baking industry. 
 
SECTION D 
 
D-1 PACKAGING
 
   A. Packaging. One ranger bar and an oxygen scavenger packet shall be packed in a 
preformed or form-fill seal barrier pouch as described below. 
 

(1) Preformed pouches. 
 
     a. Pouch material. The preformed pouch shall be fabricated from 0.002 inch thick 
ionomer or polyethylene film laminated or extrusion coated to 0.00035 inch thick aluminum 
foil which is then laminated to 0.0005 inch thick polyester. The three plies shall be laminated 
with the polyester on the exterior of the pouch. All tolerances for thickness of pouch material 
shall be plus or minus 20 percent. The material shall show no evidence of delamination, 
degradation, or foreign odor when heat sealed or fabricated into pouches. The material shall 
be suitably formulated for food packaging and shall not impart an odor or flavor to the 
product. The complete exterior surface of the pouch shall be uniformly colored in the range 
of 20219, 30219, 30227, 30279, 30313, 30324, or 30450 of FED-STD-595 Colors Used in 
Government Procurement. 
 

    b. Pouch construction. The pouch shall be a flat style preformed pouch having 
maximum inside dimensions of 5 inches wide by 7-3/4 inches long. The pouch shall be made 
by heat sealing three edges with 3/8 inch (-1/8 inch, +3/16 inch) wide seals. The heat seals 
shall be made in a manner that will assure hermetic seals. The side and bottom seals shall 
have an average seal strength of not less than 6 pounds per inch of width and no individual 
specimen shall have a seal strength of less than 5 pounds per inch of width when tested as 
specified in E-6,A,(4),a. Alternatively, the pouch shall exhibit no rupture or seal separation 
greater than 1/16 inch when tested for internal pressure resistance as specified in E-6,A,(4),c. 
A tear notch shall be provided to facilitate opening of the filled and sealed pouch. A 1/8 inch 
wide lip may be incorporated at the open end of the pouch to facilitate opening and filling of 
the pouch. 
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c. Pouch filling and sealing. One unit of product and one oxygen scavenger packet 
shall be inserted into the pouch. The closure seal shall be free of foldover wrinkles or 
entrapped matter that reduces the effective closure seal width to less than 1/16 inch. Seals 
shall be free of impression or design on the seal surface that would conceal or impair visual 
detection of seal defects. The average seal strength shall be not less than 6 pounds per inch of 
width and no individual specimen shall have a seal strength of less than 5 pounds per inch of 
width when tested as specified in E-6,A,(4),b. Alternatively, the filled and sealed pouch shall 
exhibit no rupture or seal separation greater than 1/16 inch or seal separation that reduces the 
effective closure seal width to less than 1/16 inch when tested for internal pressure resistance 
as specified in E-6,A,(4),c. 

 
(2) Horizontal form-fill-seal pouches. 

 
    a. Pouch material. The horizontal form-fill-seal pouch shall consist of a formed 

tray-shaped body with a flat sheet, heat sealable cover or a tray-shaped body with a tray-
shaped heat sealable cover. The tray-shaped body and the tray-shaped cover shall be 
fabricated from a 3-ply flexible laminate barrier material consisting of, from outside to 
inside, 0.0009 inch thick oriented polypropylene bonded to 0.0007 inch thick aluminum foil 
with 10 pounds per ream pigmented polyethylene or adhesive and bonding the opposite side 
of the aluminum foil to 0.003 inch thick ionomer or a blend of not less than 50 percent linear 
low density polyethylene and polyethylene. The linear low density polyethylene portion of 
the blend shall be the copolymer of ethylene and octene-1 having a melt index range of 0.8 to 
1.2 g/10 minutes in accordance with ASTM D1238-04, Standard Test Method for Flow Rates 
of Thermoplastics by Extrusion Plastometer and a density range of 0.918 to 0.922 g/cc in 
accordance with ASTM D1505-03, Standard Test Method for Density of Plastics by Density-
Gradient Technique. Alternatively, 0.0005 inch thick polyester may be used in place of the 
oriented polypropylene as the outer ply of the laminate. The flat sheet cover shall be made of 
the same 3-ply laminate as specified for the tray-shaped body except the aluminum foil 
thickness may be 0.00035 inch. All tolerances for thickness of pouch materials shall be plus 
or minus 20 percent. The color requirements of the exterior (oriented polypropylene or 
polyester side) of the laminate shall be as specified in D-1, A, (1), a. The material shall show 
no evidence of delamination, degradation, or foreign odor when heat sealed or fabricated into 
pouches. The material shall be suitably formulated for food packaging and shall not impart 
any odor or flavor to the product. 
 

b. Pouch construction. The tray-shaped body and the tray-shaped cover shall be 
formed by drawing the flexible laminate material into an appropriately shaped cavity. The 
flat cover shall be in the form of a flat sheet of the barrier material taken from roll stock. One 
unit of product and one oxygen scavenger packet shall be placed into the tray-shaped body of 
the pouch. Pouch closure shall be effected by heat sealing together the cover and body along 
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the entire pouch perimeter. The closure seal width shall be a minimum of 1/8 inch. The 
closure seal shall have an average seal strength of not less than 6 pounds per inch of width 
and no individual specimen shall have a seal strength of less than 5 pounds per inch of width 
when tested as specified in E-6,A.,(4),b. Alternatively, the filled and sealed pouch shall 
exhibit no rupture or seal separation greater than 1/16 inch or seal separation that reduces the 
effective closure seal width to less than 1/16 inch when tested for internal pressure resistance 
as specified in E-6,A.,(4),c. The maximum outside dimensions of the sealed pouch shall be 6 
inches wide by 7 inches long. A tear notch, or serrations shall be provided on one or more 
edges of the pouch to facilitate opening of the filled and sealed pouch. The sealed pouch 
shall not show any evidence of material degradation, aluminum stress cracking, delamination 
or foreign odor. Heat seals shall be free of entrapped matter that reduces the effective closure 
seal width to less than 1/16 inch. Seals shall be free of impression or design on the seal 
surface that would conceal or impair visual detection of seal defects. 
 

(3) Oxygen scavenger. The oxygen scavenger (absorber) shall be an intermediate 
moisture scavenger constructed of materials that are safe for direct and indirect food contact, 
and shall be suitable for use with edible products. The oxygen scavenger (absorber) shall be 
in compliance with all applicable FDA and USDA regulations. 
 
D-2 LABELING 
 
   A. Pouches. Each pouch shall be correctly and legibly labeled. Printing ink shall be 
permanent black ink or other, dark, contrasting color which is free of carcinogenic elements. 
The label shall contain the following information: 
 

(1) Name and flavor of product (letters not less than 1/8 inch high) 
(2) Ingredients 
(3) Date 1/ 
(4) Net Weight 
(5) Contractor's name and address 
(6) “Nutrition Facts” label in accordance with the Nutrition Labeling and 
Education Act (NLEA) and all applicable FDA/USDA regulations. 

 
1/ Each pouch shall have the date of pack noted by using a four-digit code beginning with the 
final digit of the current year followed by the three digit Julian day code. For example, 20 
September 2004 would be coded as 4264. The Julian day code shall represent the day the 
product was packaged into the pouch. 
 
D-3 PACKING 
 

NAT67999
Natick case ES05-025 change 01 14 Dec 04. Section D-1 A. (2) b., line 12, (sentence 8) delete “6 inches long”, insert “7 inches long”
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   A. Packing for shipment to ration assembler. Not more than 40 pounds of pouched product 
shall be packed in a fiberboard shipping container constructed in accordance with style RSC-
L, class domestic, variety SW, grade 200 of ASTM D5118/D5118M-95 (2001), Standard 
Practice for Fabrication of Fiberboard Shipping Boxes. Each container shall be securely 
closed in accordance with ASTM D1974-98 (2003), Standard Practice for Methods of 
Closing, Sealing, and Reinforcing Fiberboard Boxes. 
 
D-4 MARKING 
 
   A. Shipping containers. Shipping containers shall be marked in accordance with DSCP 
FORM 3556, Marking Instructions for Boxes, Sacks and Unit Loads of Perishable and 
Semiperishable Subsistence. 
 
SECTION E INSPECTION AND ACCEPTANCE
 
The following quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sampling 
Procedures and Tables for Inspection by Attributes, are required. Unless otherwise specified, 
Single Sampling Plans indicated in ANSI/ASQC Z1.4-1993 will be utilized. When required, 
the manufacturer shall provide the certificate(s) of conformance to the appropriate inspection 
activity. Certificate(s) of conformance not provided shall be cause for rejection of the lot. 
 
   A. Definitions. 
 
 (1) Critical defect. A critical defect is a defect that judgment and experience indicate 
would result in hazardous or unsafe conditions for individuals using, maintaining, or 
depending on the item; or a defect that judgment and experience indicate is likely to prevent 
the performance of the major end item, i.e., the consumption of the ration. 
 
 (2) Major defect. A major defect is a defect, other than critical, that is likely to result 
in failure, or to reduce materially the usability of the unit of product for its intended purpose. 
 

(3) Minor defect. A minor defect is a defect that is not likely to reduce materially the 
usability of the unit of product for its intended purpose, or is a departure from established 
standards having little bearing on the effective use or operation of the unit. 
 
   B. Classification of inspections. The inspection requirements specified herein are classified 
as follows: 
 

(1) Product standard inspection. The first article or product demonstration model shall 
be inspected in accordance with the provisions of this document and evaluated for overall 
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appearance and palatability. Any failure to conform to the performance requirements or any 
appearance or palatability failure, shall be cause for rejection of the lot. The approved first 
article or product demonstration model shall be used as the product standard for periodic 
review evaluations. All food components that are inspected by the USDA shall be subject to 
periodic review sampling and evaluation. The USDA shall select sample units during 
production of contracts and submit them to the following address for evaluation: 
 

US Army Research, Development and Engineering Command 
Natick Soldier Center 
AMSRD-NSC-CF-F 
15 Kansas Street 
Natick, MA 01760-5018 

 
One lot shall be randomly selected during each calendar month of production. Six (6) sample 
units of each item produced shall be randomly selected from that one production lot. The six 
(6) sample units shall be shipped to Natick within five working days from the end of the 
production month and upon completion of all USDA inspection requirements. The sample 
units will be evaluated for the characteristics of appearance, odor, flavor, texture and overall 
quality. 
 
 (2) Conformance inspection. Conformance inspection shall include the product 
examination and the methods of inspection cited in this section. 
 
E-5 QUALITY ASSURANCE PROVISIONS (PRODUCT)
 
   A. Product examination. The finished product shall be examined for compliance with the 
performance requirements specified in Section C of this Performance-based Contract 
Requirements document utilizing the double sampling plans indicated in ANSI/ASQC Z1.4 - 
1993. The lot size shall be expressed in pouches. The sample unit shall be the contents of one 
pouch. The inspection level shall be S-3 and the acceptable quality level (AQL), expressed in 
terms of defects per hundred units, shall be 1.5 for major defects and 4.0 for minor defects. 
Defects and defect classifications are listed in table I.  
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TABLE I.  Product defects  1/  2/  3/ 

Categor
y 

 Defect 

Major Mino
r

 

  Appearance
101  Product not flavor as specified.  

 
102  Pouch does not contain intact oxygen scavenger.  

 
103  Product surface color not a mottled light tan to golden brown.  

 
104  Product interior crumb color not mottled light tan to golden brown or not 

moderately dense, baked cookie-like texture. 
 

105  Crushed bar. 3/ 
 

 201 Broken bar. 4/ 
 

 202 Evidence of excessive heating (materially darkened or scorched). 
 

  Odor and flavor
106  Flavor I not sweet, slight caramelized, coconut, oat grain odor or flavor.  

 
107  Flavor II not sweet, slight caramelized, apple, oat grain odor or flavor.  

 
  Texture
 203 Flavor I not dense or not slightly crumbly with discernible pieces of 

individual oats and coconut shreds disbursed throughout.  
 

 204 Flavor II not dense or not slightly crumbly with discernible pieces of 
individual oats disbursed throughout. 
 

  Size
 205 Product dimensions not as specified. 

 
  Weight
 206 Net weight of individual pouch less than 1.5 ounces (43 grams). 
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1/ Presence of any foreign materials such as, but not limited to dirt, insect parts, hair, glass, 
wood, or metal, or any foreign odors or flavors such as, but not limited to burnt, scorched, 
rancid, sour, stale, musty or moldy shall be cause for rejection of the lot. 
2/ Finished product not equal to or better than the approved product standard in palatability 
and overall appearance shall be cause for rejection of the lot. 
 
3/ More than 1/4 of bar crushed. 
 
4/ More than three broken pieces per bar. 
 
   B. Methods of inspection. 
 
 (1) Shelf life. The contractor shall provide a certificate of conformance that the 
product has a 3 year shelf life when stored at 80oF. Government verification may include 
storage for 6 months at 100oF or 36 months at 80oF. Upon completion of either storage 
period, the product will be subjected to a sensory evaluation panel for appearance and 
palatability and must receive an overall score of 5 or higher based on a 9 point hedonic scale 
to be considered acceptable. 
 
 (2) Net weight. The net weight shall be determined by weighing each sample unit on 
a suitable scale tared with a representative empty pouch. Results shall be reported to the 
nearest 0.1 ounce or to the nearest 1 gram. 
 

(3) Analytical. The sample to be analyzed shall be a composite of eight filled and 
sealed pouches which have been selected at random from the lot. The composite sample shall 
be prepared and analyzed in accordance with the following Official Methods of Analysis of 
AOAC International (OMA). 
 

Test Method Number
Moisture 925.45A or 985.14 

 
Test results shall be reported to the nearest 0.1 percent. Verification will be conducted 
through actual testing by a Government laboratory. Any result not conforming to the 
analytical requirements shall be cause for rejection of the lot. 
 

(4) Oxygen content testing. Eight filled and sealed pouches shall be randomly 
selected from one production lot and individually tested for oxygen content in accordance 
with the zirconia detector oxygen analyzer or any other analyzer that gives equivalent results. 
Testing shall be accomplished after the filled and sealed pouches have been allowed to 
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equilibrate at room temperature for not less than 48 hours from the time of sealing. Results 
shall be reported to the nearest 0.1 percent. Verification will be conducted through actual 
testing by a Government laboratory. Any result failing to conform to the requirement in C-2, 
J shall be cause for rejection of the lot.  
 
E-6 QUALITY ASSURANCE PROVISIONS (PACKAGING AND PACKING 
MATERIALS) 
 
   A. Packaging. 
 
 (1) Pouch material certification. Material listed below may be accepted on the basis 
of a contractor's certification of conformance to the indicated requirements. In addition, 
compliance to the requirements for inside pouch dimensions and dimensions of 
manufacturer's seals may be verified by certificate of conformance. 
 
 
Requirement

Requirement 
 paragraph   

 
Test procedure

   
Thickness of films for 
laminated material 
 

D-1,A,(1),a and D-
1,A,(2),a 

As specified in ASTM D 2103-03 1/ 
 

Aluminum foil thickness D-1,A,(1),a and D-
1,A,(2),a 
 

As specified in ASTM B 479-00 2/ 

Laminated material  
identification 
and construction 
 

D-1,A,(1),a and D-
1,A,(2),a 

Laboratory evaluation 

Color of laminated 
material  

D-1,A,(1),a and D-
1,A,(2),a 

Visual evaluation by FED-STD-595 3/ 
 

 
1/ ASTM D2103-03 Standard Specification for Polyethylene Film and Sheeting 
 
2/ ASTM B479-00 Standard Specification for Annealed Aluminum and Aluminum-Alloy 
Foil For Flexible Barrier, Food Contact, and Other Applications. 
 
3/ FED-STD-595 Colors Used in Government Procurement. 
 
 (2) Unfilled preformed pouch certification. A certification of conformance may be 
accepted as evidence that unfilled pouches conform to the requirements specified in D-
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1,A.,(1),a. and b. When deemed necessary by the USDA, testing of the unfilled preformed 
pouches for seal strength shall be as specified in E-6,A.,(4),a. 
 
 (3) Filled and sealed pouch examination. The filled and sealed pouches shall be 
examined for the defects listed in table II. The lot size shall be expressed in pouches. The 
sample unit shall be one pouch. The inspection level shall be I and the acceptable quality 
level (AQL), expressed in terms of defects per hundred units, shall be 0.65 for major defects 
and 2.5 for minor defects. 
 

TABLE II. Filled and sealed pouch defects 1/ 
Category  Defect 
Major Minor  
101  Tear, hole, or open seal. 

 
102  Seal width less than 1/16 inch. 2/ 

 
103  Presence of delamination. 3/ 

 
104  Unclean pouch. 4/ 

 
105  Pouch has foreign odor. 

 
106  Any impression or design on the heat seal surfaces which conceals 

or impairs visual detection of seal defects. 5/ 
 

107  Not packaged as specified. 
 

108  Presence of stress cracks in the aluminum foil. 6/ 7/ 
 

 201 Label missing, incorrect, or illegible. 
 

 202 Tear notch or serrations missing or does not facilitate opening. 
 

 203 Seal width less than 1/8 inch but greater than 1/16 inch. 
 

 204 Presence of delamination. 3/ 
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1/ Any evidence of rodent or insect infestation shall be cause for rejection of the lot. 
 
2/ The effective closure seal is defined as any uncontaminated, fusion bonded, continuous 
path, minimum 1/16 inch wide, from side seal to side seal that produces a hermetically sealed 
pouch. 
 
3/ Delamination defect classification: 
 Major - Delamination of the outer ply in the pouch seal area that can be propagated to 
expose aluminum foil at the food product edge of the pouch after manual flexing of the 
delaminated area. To flex, the delaminated area shall be held between the thumb and 
forefinger of each hand with both thumbs and forefingers touching each other. The 
delaminated area shall then be rapidly flexed 10 times by rotating both hands in alternating 
clockwise- counterclockwise directions. Care shall be exercised when flexing delaminated 
areas near the tear notches to avoid tearing the pouch material. After flexing, the separated 
outer ply shall be grasped between thumb and forefinger and gently lifted toward the food 
product edge of the seal or if the separated area is too small to be held between thumb and 
forefinger, a number two stylus shall be inserted into the delaminated area and a gentle lifting 
force applied against the outer ply. If separation of the outer ply can be made to extend to the 
product edge of the seal with no discernible resistance to the gentle lifting, the delamination 
shall be classified as a major defect. Additionally, spot delamination of the outer ply in the 
body of the pouch that is able to be propagated beyond its initial borders is also a major 
defect. To determine if the laminated area is a defect, use the following procedure: Mark the 
outside edges of the delaminated area using a bold permanent marking pen. Open the pouch 
and remove the contents. Cut the pouch transversely not closer than 1/4 inch (+1/16 inch) 
from the delaminated area. The pouch shall be flexed in the area in question using the 
procedure described above. Any propagation of the delaminated area, as evidenced by the 
delaminated area exceeding the limits of the outlined borders, shall be classified as a major 
defect. 
 
 Minor - Minor delamination of the outer ply in the pouch seal area is acceptable and 
shall not be classified as a minor defect unless it extends to within 1/16 inch of the food 
product edge of the seal. All other minor outer ply delamination in the pouch seal area or 
isolated spots of delamination in the body of the pouch that do not propagate when flexed as 
described above shall be classified as minor defects. 
 
4/ Outer packaging shall be free from foreign matter which is unwholesome, has the potential 
to cause pouch damage (for example, glass, metal filings) or generally detracts from the 
clean appearance of the pouch. The following examples shall not be classified as defects for 
unclean: 
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 a. Foreign matter which presents no health hazard or potential pouch damage and 
which can be readily removed by gently shaking the package or by gently brushing the pouch 
with a clean dry cloth. 
 
 b. Dried product which affects less than 1/8 of the total surface area of one pouch face 
(localized and aggregate). 
 
 c. Water spots. 
5/ If doubt exists as to whether or not the sealing equipment leaves an impression or design 
on the closure seal surface that could conceal or impair visual detection of seal defects, 
samples shall be furnished to the contracting officer for a determination as to acceptability. 
 
6/ Applicable to form-fill-seal pouches only. 
 
7/ The initial examination shall be a visual examination of the closed package. Any 
suspected visual evidence of stress cracks in the aluminum foil (streaks, breaks, or other 
disruptions in the laminated film) shall be verified by the following physical examination. To 
examine for stress cracks, the inside surface of both tray-shaped bodies shall be placed over a 
light source and the outside surface observed for the passage of light. Observation of light 
through the pouch material in the form of a curved or straight line greater than 2 mm in 
length shall be evidence of the presence of stress cracks. Observation of light through the 
pouch material in the form of a curved or straight line 2 mm in length or smaller or of a 
single pinpoint shall be considered a pinhole. Observation of ten or more pinholes per pouch 
shall be evidence of material degradation. 
 

(4) Seal testing. The pouch seals shall be tested for seal strength as required in a, b, or 
c, as applicable. 

 
    a. Unfilled preformed pouch seal testing. The seals of the unfilled preformed pouch 

shall be tested for seal strength in accordance with ASTM F88-00, Standard Test Method for 
Seal Strength of Flexible Barrier Materials. The lot size shall be expressed in pouches. The 
sample size shall be the number of pouches indicated by inspection level S-1. Three adjacent 
specimens shall be cut from each of the three sealed sides of each pouch in the sample. The 
average seal strength of any side shall be calculated by averaging the three specimens cut 
from that side. Any average seal strength of less than 6 pounds per inch of width or any test 
specimen with a seal strength of less than 5 pounds per inch of width shall be classified as a 
major defect and shall be cause for rejection of the lot. 
 

    b. Pouch closure seal testing. The closure seals of the pouches shall be tested for 
seal strength in accordance with ASTM F88-00. The lot size shall be expressed in pouches. 
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The sample size shall be the number of pouches indicated by inspection level S-1. For the 
closure seal on preformed pouches, three adjacent specimens shall be cut from the closure 
seal of each pouch in the sample. For form-fill-seal pouches, three adjacent specimens shall 
be cut from each side and each end of each pouch in the sample. The average seal strength of 
any side, end or closure shall be calculated by averaging the three specimens cut from that 
side, end or closure. Any average seal strength of less than 6 pounds per inch of width or any 
test specimen with a seal strength of less than 5 pounds per inch of width shall be shall be 
classified as a major defect and shall be cause for rejection of the lot. 
 
     c. Internal pressure test. The internal pressure resistance shall be determined by 
pressurizing the pouches while they are restrained between two rigid plates. The sample size 
shall be the number of pouches indicated by inspection level S-1. If a three seal tester (one 
that pressurizes the pouch through an open end) is used, the closure seal shall be cut off for 
testing the side and bottom seals of the pouch. For testing the closure seal, the bottom seal 
shall be cut off. The pouches shall be emptied prior to testing. If a four-seal tester (designed 
to pressurize filled pouches by use of a hypodermic needle through the pouch wall) is used, 
all four seals can be tested simultaneously. The distance between rigid restraining plates on 
the four-seal tester shall be equal to the thickness of the product +1/16 inch. Pressure shall be 
applied at the approximate uniform rate of 1 pound per square inch gage (psig) per second 
until 14 psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds 
and then released. The pouches shall then be examined for separation or yield of the heat 
seals. Any rupture of the pouch or evidence of seal separation greater than 1/16 inch in the 
pouch manufacturer’s seal shall be considered a test failure. Any seal separation that reduces 
the effective closure seal width to less than 1/16 inch (see table II, footnote 2/) shall be 
considered a test failure and shall be shall be classified as a major defect and shall be cause 
for rejection of the lot. 
 
   B. Packing. 
 

(1) Shipping container and marking examination. The filled and sealed shipping 
containers shall be examined for the defects listed in table III below. The lot size shall be 
expressed in shipping containers. The sample unit shall be one shipping container fully 
packed. The inspection level shall be S-3 and the AQL, expressed in terms of defects per 
hundred units, shall be 4.0 for major defects and 10.0 for total defects. 
 

TABLE III. Shipping container and marking defects
Category  Defect 
Major Minor  
101  Marking omitted, incorrect, illegible, or improper size, location 

sequence or method of application. 
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102  Inadequate workmanship. 1/ 

 
 201 More than 40 pounds of product. 

 
1/ Inadequate workmanship is defined as, but not limited to, incomplete closure of container 
flaps, loose strapping, inadequate stapling, improper taping, or bulged or distorted container. 
 
 
SECTION J REFERENCE DOCUMENTS 
 
DSCP FORMS 

 
DSCP FORM 3556 Marking Instructions for Boxes, Sacks and Unit Loads of 

Perishable and Semiperishable Subsistence 
 
FEDERAL STANDARD  

 
FED-STD-595  Colors Used in Government Procurement 

 
NON-GOVERNMENTAL STANDARDS 

 
AMERICAN SOCIETY FOR QUALITY (ASQ) 

 
ANSI/ASQCZ1.4-1993 Sampling Procedures and Tables for Inspection by Attributes 

 
ASTM INTERNATIONAL 

 
B479-00 Standard Specification for Annealed Aluminum and 

Aluminum-Alloy Foil For Flexible Barrier, Food 
Contact, and Other Applications 

D1238-04 Standard Test Method for Melt Flow Rates of 
Thermoplastics by Extrusion Plastometer 

D1505-03 Standard Test Method for Density of Plastics by 
Density-Gradient Technique 

D1974-98 (2003) Standard Practice for Methods of Closing, Sealing, 
and Reinforcing Fiberboard Boxes 

D2103-03 Standard Specification for Polyethylene Film and 
Sheeting 

D5118/D5118M-95 (2001) Standard Practice for Fabrication of Fiberboard 
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Shipping Boxes  
F88-00 Standard Test Method for Seal Strength of Flexible 

Barrier Materials 
 

AOAC INTERNATIONAL 
 

Official Methods of Analysis of the AOAC International (OMA) 
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AMSRD-NSC-CF-F (Friel/4261)                                                       14 December 2004 
 
TO: DSCP-FTSL (M. Malason/7772) 
 
SUBJECT: ES05-025; Document changes to PCR-R-008, Ranger Bar 
 
1.  The Natick Soldier Center (NSC) has reviewed the subject document and submits the 
following changes for use in MRE 26 procurements: 
 

a. D-1 A. (2) b., line 12, (sentence 8) delete “6 inches long”, insert “7 inches long” 
 
2.  Changes are highlighted in the attached document. 
 
3.  POC for this action is Mary Friel, DSN 256-4261. 
 
 
 
 
1 Encl      DONALD A. HAMLIN 
      Team Leader 
      DoD Food Engineering Services Team 
 

MFriel 
 
CF: NSC:       CF: DSCP & SVCs: 
Aylward, J  Acheson, M   Arthur, D  Miller, G  
Arcidiacono, C  Edwards, J   Tucker, S  Richardson, H 
Canniff, M  Norton, C   Ervin, C  Salerno, L 
Friel, M  Kennedy, J   Gordon, T  Spencer, B 

Hamlin, D      Galligan, C  Malason, M 
Hill, B       Haldeman, E  Kasa, T 

Richards, A      Kavanagh, D  Lowry, A 
Sherman, P       
Trottier, R     
Valvano, R     
Sheldon, R  
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SECTION C 
 
This document covers tortillas packaged in a flexible pouch for use by the Department of Defense 
as a component of operational rations. 
 
C-1 ITEM DESCRIPTION 
 
PCR-T-008, TORTILLAS, PACKAGED IN A FLEXIBLE POUCH, SHELF STABLE 
 
C-2 PERFORMANCE REQUIREMENTS 
 
   A. Product standard. A sample shall be subjected to first article (FA) or product 
demonstration model inspection (PDM) as applicable, in accordance with the tests and 
inspections of Section E of this Performance-based Contract Requirements (PCR) document. 
The approved sample shall serve as the product standard. Should the contractor at any time 
plan to, or actually produce the product using different raw material or process 
methodologies from the approved Product Standard, which result in a product non 
comparable to the Product Standard, the contractor shall arrange for a new or alternate FA or 
PDM approval. In any event, all product produced must meet all requirements of this 
document including Product Standard comparability. 
 
   B. Shelf life. The packaged tortillas shall meet the minimum shelf life requirement of 36 
months at 80oF. 
 
   C. Appearance. 
 

(1) General. The finished product shall be two baked intact tortillas prepared from 
enriched flour. The packaged food shall be free from foreign materials and shall show no 
evidence of excessive baking (materially darkened or scorched). 
 
 (2) Tortillas. The tortillas shall be off white in color. The product shall have small tan 
to amber spots (less than one inch) randomly dispersed on the thin, round, wheat flour tortilla 
surface. The two tortillas shall be easily separable. 
 
   D. Odor and flavor.  
 
 (1) General. The tortillas shall be free from foreign odors and flavors. 
 

(2) Tortillas. The tortillas shall have a cooked wheat flour, slightly sweet, slightly 
sour odor and flavor. The tortillas may have a slightly uncooked wheat dough flavor. 
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   E. Texture. The tortillas shall be soft, pliable and slightly chewy.  
 
   F. Size. The tortillas shall be thin and round and shall be not greater than 7.0 inches in 
diameter.  
 
   G. Weight. The net weight of an individual pouch (containing 2 tortillas and one oxygen 
scavenger packet) shall be not less than 60 grams.  
 
   H. Analytical requirements. 

 
(1) Moisture content. The moisture content shall be not greater than 26.0 percent. 
 

 (2) pH level. The pH level shall be not less than 4.8 and not greater than 5.7. 
 
 (3) Water activity. The water activity of the packaged product shall be not greater 
than 0.85 when measured at 25oC (77.0 oF). 
 
  (4) Oxygen content. The oxygen content in an individual pouch shall be not greater 
than 0.30 percent after 48 hours from time of sealing. 
 
   I. Palatability and overall appearance. The finished product shall be equal to or better than 
the approved product standard in palatability and overall appearance. 
 

J. Nutrient content. Two tortillas shall have not less than 220 calories. 
 

C-3 PRODUCT INFORMATION 
 
THE FOLLOWING LIST OF INGREDIENTS IS PROVIDED FOR INFORMATION 
ONLY. THIS IS NOT A MANDATORY CONTRACT REQUIREMENT. 
 
   A. Ingredients. The tortillas may contain: Enriched bleached wheat flour (flour, niacin, 
iron, thiamin mononitrate, riboflavin, folic acid), water, vegetable shortening (partially 
hydrogenated soybean and/or cottonseed oils with mono and diglycerides added), corn syrup 
solids, glycerine, contains 2 percent or less of the following: salt, sodium bicarbonate, 
sodium aluminum phosphate, fumaric acid, potassium sorbate and calcium propionate as 
preservatives, L-Cysteine. 1/ 
 
1/ Tortillas produced by Casa de Oro, a division of ConAgra, Omaha, Nebraska, were used in 
the development of this item. 
 
SECTION D 
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D-1 PACKAGING 
 
   A. Packaging. Two tortillas (folded in half) and one oxygen scavenger packet shall be 
packaged in a preformed or form-fill-seal barrier pouch as described below.  
 
 (1) Preformed pouches. 
 
     a. Pouch material. The preformed pouch shall be fabricated from 0.002 inch thick 
ionomer or polyethylene film laminated or extrusion coated to 0.00035 inch thick aluminum 
foil which is then laminated to 0.0005 inch thick polyester. The three plies shall be laminated 
with the polyester on the exterior of the pouch. All tolerances for thickness of pouch material 
shall be plus or minus 20 percent. The material shall show no evidence of delamination, 
degradation, or foreign odor when heat sealed or fabricated into pouches. The material shall 
be suitably formulated for food packaging and shall not impart an odor or flavor to the 
product. The complete exterior surface of the pouch shall be uniformly colored with 20219, 
30219, 30227, 30279, 30313, 30324, or 30450 of FED-STD-595, Colors Used in 
Government Procurement.  
 
     b. Pouch construction. The pouch shall be a flat style preformed pouch having 
maximum inside dimensions of 5 inches wide by 7-3/4 inches long. The pouch shall be made 
by heat sealing three edges with 3/8 inch (±1/8 inch in any dimension) wide seals. The heat 
seals shall be made in a manner that will assure hermetic seals. The side and bottom seals 
shall have an average seal strength of not less than 6 pounds per inch of width and no 
individual specimen shall have a seal strength of less than 5 pounds per inch of width when 
tested as specified in E-6,A,(4),a. Alternatively, the pouch shall exhibit no rupture or seal 
separation greater than 1/16 inch or seal separation that reduces the effective closure seal to 
less than 1/16 inch when tested for internal pressure resistance as specified in E-6,A,(4),c. A 
tear notch shall be provided in one or both seals to facilitate opening. A 1/8 inch wide lip 
may be incorporated at the open end of the pouch. 
 

    c. Pouch filling and sealing. Two tortillas (folded in half) and one oxygen 
scavenger packet (see D-1,A,(3)) shall be inserted into the pouch in a manner so as to avoid 
contamination of the closure seal area. The closure seal shall be free of foldover wrinkles or 
entrapped matter that reduces the effective closure seal width to less than 1/16 inch. Seals 
shall be free of impression or design on the seal surface that would conceal or impair visual 
detection of seal defects. The average seal strength shall be not less than 6 pounds per inch of 
width and no individual specimen shall have a seal strength of less than 5 pounds per inch of 
width when tested as specified in E-6,A,(4),b. Alternatively, the filled and sealed pouch shall 
exhibit no rupture or seal separation greater than 1/16 inch or seal separation that reduces the 
effective closure seal width to less than 1/16 inch when tested for internal pressure resistance 
as specified in E-6,A,(4),c. 
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(2) Horizontal form-fill-seal pouches. 
 
     a. Pouch material. The horizontal form-fill-seal pouch shall consist of a formed 
tray-shaped body with a flat sheet, heat sealable cover or a tray-shaped body with a tray-
shaped heat sealable cover. The tray-shaped body and the tray-shaped cover shall be 
fabricated from a 3-ply flexible laminate barrier material consisting of, from outside to 
inside, 0.0009 inch thick oriented polypropylene bonded to 0.0007 inch thick aluminum foil 
with 10 pounds per ream pigmented polyethylene or adhesive and bonding the opposite side 
of the aluminum foil to 0.003 inch thick ionomer or a blend of not less than 50 percent linear 
low density polyethylene and polyethylene. The linear low density polyethylene portion of 
the blend shall be the copolymer of ethylene and octene-1 having a melt index range of 0.8 to 
1.2 g/10 minutes in accordance with ASTM D1238-04, Standard Test Method for Flow Rates 
of Thermoplastics by Extrusion Plastometer and a density range of 0.918 to 0.922 g/cc in 
accordance with ASTM D1505-03, Standard Test Method for Density of Plastics by Density- 
Gradient Technique. Alternatively, 0.0005 inch thick polyester may be used in place of the 
oriented polypropylene as the outer ply of the laminate. The flat sheet cover shall be made of 
the same 3-ply laminate as specified for the tray-shaped body except the aluminum foil 
thickness may be 0.00035 inch. All tolerances for thickness of pouch materials shall be plus 
or minus 20 percent. The color requirements of the exterior (oriented polypropylene or 
polyester side) of the laminate shall be as specified in D-1,A,(1),a. The material shall show 
no evidence of delamination, degradation, or foreign odor when heat sealed or fabricated into 
pouches. The material shall be suitably formulated for food packaging and shall not impart 
any odor or flavor to the product. 
 
     b. Pouch construction. The tray-shaped body and the tray-shaped cover shall be 
formed by drawing the flexible laminate material into an appropriately shaped cavity. The 
flat cover shall be in the form of a flat sheet of the barrier material taken from roll stock. Two 
tortillas (folded in half) and one oxygen scavenger (see D-1,A,(3)) shall be placed into the 
tray-shaped body of the pouch. Pouch closure shall be effected by heat sealing together the 
cover and body along the entire pouch perimeter. The closure seal width shall be a minimum 
of 1/8 inch. The closure seal shall have an average seal strength of not less than 6 pounds per 
inch of width and no individual specimen shall have a seal strength of less than 5 pounds per 
inch of width when tested as specified in E-6,A,(4),b. Alternatively, the filled and sealed 
pouch shall exhibit no rupture or seal separation greater than 1/16 inch or seal separation that 
reduces the effective closure seal width to less than 1/16 inch when tested for internal 
pressure resistance as specified in E-6,A,(4),c. The maximum outside dimensions of the 
sealed pouch shall be 6 inches wide by 8 1/4 inches long. The closure seal width shall be a 
minimum of 1/8 inch. A tear notch or serrations shall be provided on one outside edge or two 
opposite outside edges of the pouch to facilitate opening. The sealed pouch shall not show 
any evidence of material degradation, aluminum stress cracking, delamination or foreign 

NAT67998
Natick case Es05-044 change 01 27 JAN 05– Sterling asked for new pouch length to package tortillas. Sec D-1,A,(2) b, line 13:  after “by 8” insert “1/4 ”
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odor. Heat seals shall be free of occluded matter. Seals shall be free of impression or design 
on the seal surface that would conceal or impair visual detection of seal defects.  
 
  (3) Oxygen scavenger packet. The oxygen scavenger (absorber) shall be constructed 
of materials that are safe for direct and indirect food contact, and shall be suitable for use 
with edible products. The oxygen scavenger (absorber) shall be in compliance with all 
applicable FDA and USDA regulations. 
 
D-2 LABELING 
 
   A. Pouches. Each pouch shall be clearly printed or stamped, in a manner that does not 
conceal or impair visual examination of heat seals or damage the pouch, with permanent 
black ink or other, dark, contrasting color which is free of carcinogenic elements. Pre-printed 
information, information printed prior to sealing or information printed by non-contact type 
printing equipment may be located anywhere on the pouch (in one complete print). 
Information printed subsequent to sealing by contact type printing equipment may be located 
anywhere on the pouch, except the closure seal area. The label shall contain the following 
information: 
 

(1) Name of product (letters not less than 1/8 inch high). 
(2) Ingredients. 
(3) Date.  1/ 
(4) Net weight.   
(5) Contractor's name and address. 
(6) “Nutrition Facts” label in accordance with the Nutrition Labeling 
    and Education Act (NLEA) and all applicable FDA/USDA regulations.  

 
1/ Each pouch shall have the date of pack noted by using a four-digit code beginning with the 
final digit of the current year followed by the three digit Julian day code. For example, 16 
August 2004 would be coded as 4229. The Julian day code shall represent the day the 
product was packaged into the pouch. 
 
D-3 PACKING 
 
   A. Packing for shipment to ration assembler. Not more than 40 pounds of pouched product 
shall be packed in a fiberboard shipping container constructed in accordance with style RSC-
L, class domestic, variety SW, grade 200 of ASTM D5118/D5118M-95 (2001), Standard 
Practice for Fabrication of Fiberboard Shipping Boxes. Each container shall be securely 
closed in accordance with ASTM D1974-98(2003), Standard Practice for Methods of 
Closing, Sealing, and Reinforcing Fiberboard Boxes. 
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D-4 MARKING 
 
   A. Shipping containers. Shipping containers shall be marked in accordance with DSCP 
FORM 3556, Marking Instructions for Boxes, Sacks, and Unit Loads of Perishable and 
Semiperishable Subsistence. 
 
SECTION E INSPECTION AND ACCEPTANCE 
 
The following quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sampling 
Procedures and Tables for Inspection by Attributes, are required. Unless otherwise specified, 
Single Sampling Plans indicated in ANSI/ASQC Z1.4-1993 will be utilized. When required, 
the manufacturer shall provide the certificate(s) of conformance to the appropriate inspection 
activity. Certificate(s) of conformance not provided shall be cause for rejection of the lot. 
 
   A. Definitions. 
 
 (1) Critical defect. A critical defect is a defect that judgment and experience indicate 
would result in hazardous or unsafe conditions for individuals using, maintaining, or 
depending on the item; or a defect that judgment and experience indicate is likely to prevent 
the performance of the major end item, i.e., the consumption of the ration. 
 
 (2) Major defect. A major defect is a defect, other than critical, that is likely to result 
in failure, or to reduce materially the usability of the unit of product for its intended purpose. 
 
 (3) Minor defect. A minor defect is a defect that is not likely to reduce materially the 
usability of the unit of product for its intended purpose, or is a departure from established 
standards having little bearing on the effective use or operation of the unit. 
 
   B. Classification of inspections. The inspection requirements specified herein are classified 
as follows: 
 

(1) Product standard inspection. The first article or product demonstration model shall 
be inspected in accordance with the provisions of this document and evaluated for overall 
appearance and palatability. Any failure to conform to the performance requirements or any 
appearance or palatability failure, shall be cause for rejection of the lot. The approved first 
article or product demonstration model shall be used as the product standard for periodic 
review evaluations. All food components that are inspected by the USDA shall be subject to 
periodic review sampling and evaluation. The USDA shall select sample units during 
production of contracts and submit them to the following address for evaluation: 
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US Army Research, Development and Engineering Command 
Natick Soldier Center 
AMSRD-NSC-CF-F 
15 Kansas Street 
Natick, MA 01760-5018 

 
One lot shall be randomly selected during each calendar month of production. Six (6) sample 
units of each item produced shall be randomly selected from that one production lot. The six 
(6) sample units shall be shipped to Natick within five working days from the end of the 
production month and upon completion of all USDA inspection requirements. The sample 
units will be evaluated for the characteristics of appearance, odor, flavor, texture and overall 
quality.  
 
 (2) Conformance inspection. Conformance inspection shall include the examinations 
and the methods of inspection cited in this section. 
 
E-5 QUALITY ASSURANCE PROVISIONS (PRODUCT)
 
   A. Product examination. The finished product shall be examined for compliance with the 
performance requirements specified in Section C of the Performance-based Contract 
Requirements document utilizing the double sampling plans indicated in ANSI/ASQC Z1.4 - 
1993. The lot size shall be expressed in pouches. The sample unit shall be the contents of one 
pouch. The inspection level shall be S-3 and the acceptable quality level (AQL), expressed in 
terms of defects per hundred units, shall be 1.5 for major defects and 4.0 for minor defects. 
Defects and defect classifications are listed in table I. 
 

TABLE I. Product defects 1/ 2/ 3/ 
Category  Defect 
Major Minor  
101  Product not two baked intact tortillas. 

 
102  Oxygen scavenger packet missing. 

 
  Appearance 

 
 201 Product not 2 thin, or not 2 round wheat flour tortillas. 

 
 202 Tortilla surface not an off white color with small tan to amber 

spots (less than one inch) randomly dispersed throughout. 
 203  Tortillas greater than 7.0 inches in diameter. 
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TABLE I. Product defects 1/ 2/ 3/ continued 

Category  Defect 
Major Minor  
 204 Tortillas not easily separable. 

 
  Odor and flavor 

 
103  Tortillas not a cooked wheat flour, slightly sweet, slightly sour 

odor or flavor. 
 

  Texture 
 

104  Tortillas not soft, or not pliable or not slightly chewy. 
 

  Weight 
 

 205 Net weight of an individual pouch less than 60 grams. 
1/ Presence of any foreign materials such as but not limited to, dirt, insect parts, hair, wood, 
glass, metal, or mold, or any foreign odors or flavors such as, but not limited to burnt, 
scorched, rancid, sour, or stale shall be cause for rejection of the lot. 
 
2/ Finished  product not equal to or better than the approved product standard in palatability 
and overall appearance shall be cause for rejection of the lot. 
 
3/ The enriched wheat flour shall be verified with the statement of ingredients on the label. 
 
   B. Methods of inspection. 
 
 (1) Shelf life. The contractor shall provide a certificate of conformance that the 
product has a 3 year shelf life when stored at 80°F. Government verification may include 
storage for 6 months at 100°F or 36 months at 80°F. Upon completion of either storage 
period, the product will be subjected to a sensory evaluation panel for appearance and 
palatability and must receive an overall score of 5 or higher based on a 9 point hedonic scale 
to be considered acceptable.  
 
 (2) Net weight. The net weight shall be determined by weighing each sample unit on 
a suitable scale tared with a representative empty pouch and oxygen scavenger packet. 
Results shall be reported to the nearest gram. 
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 (3) Moisture content and pH. The sample to be analyzed shall be a composite of eight 
filled and sealed pouches that have been selected at random from one production lot. The 
product shall be analyzed for moisture content in accordance with the Official Methods of 
Analysis of the AOAC, method 925.09, and for pH concentration in accordance with the 
Official Methods of Analysis of AOAC, method 943.02. The sample unit shall be one filled 
and sealed pouch. The lot size shall be expressed in pouches. The sample size shall be the 
number of sample units indicated by inspection level S-2. Test results shall be reported to the 
nearest 0.1 percent for moisture and to the nearest 0.1 value for pH level. Verification will be 
conducted through actual testing by a Government laboratory. Any nonconforming result 
shall be cause for rejection of the lot. 
 
  (4) Water activity testing. Eight filled and sealed pouches shall be selected at random 
from the lot regardless of lot size. Water activity (Aw) shall be determined not less than 4 
days but not more than 14 days after baking to allow moisture equilibration in the product. 
The pouched product shall be individually tested for water activity in accordance with the 
Official Methods of Analysis of the AOAC method 978.18, using an electric hygrometer 
system self temperature controlled (at 25ºC) or an equivalent instrument. The sample unit 
shall be a specimen from the center of the tortilla. The results of each Aw determination shall 
be reported to the nearest 0.01. Any nonconforming result shall be cause for rejection of the 
lot. 
 

(5) Nutrient content. The calorie content shall be verified by the NLEA “Nutrition 
Facts” label. Product not conforming to the calorie content as specified in Section C of this 
document shall be cause for rejection of the lot. 
 
  (6) Oxygen content testing. Eight filled and sealed pouches shall be randomly 
selected from one production lot and individually tested for oxygen content in accordance 
with any USDA approved test method. Testing shall be accomplished after the filled and 
sealed pouches have been allowed to equilibrate at room temperature for not less than 48 
hours from the time of sealing. Test results shall be reported to the nearest 0.01 percent. 
Verification will be conducted through actual testing by a Government laboratory. Any 
individual result not conforming to the oxygen content requirement shall be cause for 
rejection of the lot. 
 
E-6 QUALITY ASSURANCE PROVISIONS (PACKAGING AND PACKING 
MATERIALS) 
 
   A. Packaging. 
 
 (1) Pouch material certification. Material listed below may be accepted on the basis of 
a contractor's certification of conformance to the indicated requirements. In addition, 
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compliance to the requirements for inside pouch dimensions and dimensions of 
manufacturer's seals may be verified by certificate of conformance. 
 
 
Requirement

Requirement 
 paragraph   

 
Test procedure

Thickness of films for 
laminated material 
 

D-1,A,(1),a and D-
1,A,(2),a 

As specified in ASTM D2103-03 1/ 

Aluminum foil thickness D-1,A,(1),a and D-
1,A,(2),a 
 

As specified in ASTM B479-00 2/ 

Laminated material  
identification 
and construction 
 

D-1,A,(1),a and D-
1,A,(2),a 

Laboratory evaluation 

Color of laminated 
material  

D-1,A,(1),a and D-
1,A,(2),a 

Visual evaluation by FED-STD-595 
3/ 

1/ ASTM D2103-03 Standard Specification for Polyethylene Film and Sheeting 
 
2/ ASTM B479-00 Standard Specification for Annealed Aluminum and Aluminum-Alloy 
Foil For Flexible Barrier, Food Contact, and Other Applications 
 
3/ FED-STD-595 Colors Used in Government Procurement 
 
 (2) Unfilled preformed pouch certification. A certification of conformance may be 
accepted as evidence that unfilled pouches conform to the requirements specified in D-
1,A,(1) a and b. When deemed necessary by the USDA, testing of the unfilled preformed 
pouches for seal strength shall be as specified in E-6,A,(4),a. 
 
 (3) Filled and sealed pouch examination. The filled and sealed pouches shall be 
examined for the defects listed in table II. The lot size shall be expressed in pouches. The 
sample unit shall be one pouch. The inspection level shall be I and the AQL, expressed in 
terms of defects per hundred units, shall be 0.65 for major defects and 2.5 for minor defects. 
 

TABLE II. Filled and sealed pouch defects 1/  
Category  Defect 
Major Minor  
101  Tear, hole, or open seal. 

 
102  Seal width less than 1/16 inch. 2/ 
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TABLE II. Filled and sealed pouch defects 1/  continued 

Category  Defect 
Major Minor  
103  Presence of delamination. 3/ 

 
104  Unclean pouch. 4/ 

 
105  Pouch has foreign odor. 

 
106  Any impression or design on the heat seal surfaces which 

conceals or impairs visual detection of seal defects. 5/ 
 

107  Not packaged as specified. 
 

108  Presence of stress cracks in the aluminum foil. 6/ 7/ 
 

 201 Label missing, incorrect, or illegible. 
 

 202 Tear notch or serrations missing or does not facilitate opening. 
 

 203 Seal width less than 1/8 inch but greater than 1/16 inch. 
 

 204 Presence of delamination. 3/ 
1/ Any evidence of rodent or insect infestation shall be cause for rejection of the lot. 
 
2/ The effective closure seal is defined as any uncontaminated, fusion bonded, continuous 
path, minimum 1/16 inch wide, from side seal to side seal that produces a hermetically sealed 
pouch. 
 
3/ Delamination defect classification: 
 
 Major - Delamination of the outer ply in the pouch seal area that can be propagated to 
expose aluminum foil at the food product edge of the pouch after manual flexing of the 
delaminated area. To flex, the delaminated area shall be held between the thumb and 
forefinger of each hand with both thumbs and forefingers touching each other. The 
delaminated area shall then be rapidly flexed 10 times by rotating both hands in alternating 
clockwise- counterclockwise directions. Care shall be exercised when flexing delaminated 
areas near the tear notches to avoid tearing the pouch material. After flexing, the separated 
outer ply shall be grasped between thumb and forefinger and gently lifted toward the food 
product edge of the seal or if the separated area is too small to be held between thumb and 
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forefinger, a number two stylus shall be inserted into the delaminated area and a gentle lifting 
force applied against the outer ply. If separation of the outer ply can be made to extend to the 
product edge of the seal with no discernible resistance to the gentle lifting, the delamination 
shall be classified as a major defect. Additionally, spot delamination of the outer ply in the 
body of the pouch that is able to be propagated beyond its initial borders is also a major 
defect. To determine if the laminated area is a defect, use the following procedure: Mark the 
outside edges of the delaminated area using a bold permanent marking pen. Open the pouch 
and remove the contents. Cut the pouch transversely not closer than 1/4 inch (±1/16 inch) 
from the delaminated area. The pouch shall be flexed in the area in question using the 
procedure described above. Any propagation of the delaminated area, as evidenced by the 
delaminated area exceeding the limits of the outlined borders, shall be classified as a major 
defect. 
 
 Minor - Minor delamination of the outer ply in the pouch seal area is acceptable and 
shall not be classified as a minor defect unless it extends to within 1/16 inch of the food 
product edge of the seal. All other minor outer ply delamination in the pouch seal area or 
isolated spots of delamination in the body of the pouch that do not propagate when flexed as 
described above shall be classified as minor defects. 
 
4/ Outer packaging shall be free from foreign matter which is unwholesome, has the potential 
to cause pouch damage (for example, glass, metal filings) or generally detracts from the clean 
appearance of the pouch. The following examples shall not be classified as defects for 
unclean: 
 
 a. Foreign matter which presents no health hazard or potential pouch damage and 
which can be readily removed by gently shaking the package or by gently brushing the pouch 
with a clean dry cloth. 
 
 b. Dried product which affects less than 1/8 of the total surface area of one pouch face 
(localized and aggregate). 
 
 c. Water spots. 
 
5/ If doubt exists as to whether or not the sealing equipment leaves an impression or design 
on the closure seal surface that could conceal or impair visual detection of seal defects, 
samples shall be furnished to the contracting officer for a determination as to acceptability. 
 
6/ Applicable to form-fill-seal pouches only. 
 
7/ The initial examination shall be a visual examination of the closed package. Any suspected 
visual evidence of stress cracks in the aluminum foil (streaks, breaks, or other disruptions in 
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the laminated film) shall be verified by the following physical examination. To examine for 
stress cracks, the inside surface of both tray-shaped bodies shall be placed over a light source 
and the outside surface observed for the passage of light. Observation of light through the 
pouch material in the form of a curved or straight line greater than 2 mm in length shall be 
evidence of the presence of stress cracks. Observation of light through the pouch material in 
the form of a curved or straight line 2 mm in length or smaller or of a single pinpoint shall be 
considered a pinhole. Observation of ten or more pinholes per pouch shall be evidence of 
material degradation. 
 
 (4) Seal testing. The pouch seals shall be tested for seal strength as required in a, b, or 
c, as applicable. 
 
     a. Unfilled preformed pouch seal strength testing. The seals of the unfilled 
preformed pouch shall be tested for seal strength in accordance with ASTM F88-00, Standard 
Test Method for Seal Strength of Flexible Barrier Materials. The lot size shall be expressed 
in pouches. The sample unit shall be one unfilled pouch. The sample size shall be the number 
of pouches indicated by inspection level S-1. Three adjacent specimens shall be cut from 
each of the three sealed sides of each pouch in the sample. The average seal strength of any 
side shall be calculated by averaging the three specimens cut from that side. Any average seal 
strength of less than 6 pounds per inch of width or any test specimen with a seal strength of 
less than 5 pounds per inch of width shall be classified as a major defect and shall be cause 
for rejection of the lot. 
 
     b. Pouch closure seal testing. The closure seals of the pouches shall be tested for 
seal strength in accordance with ASTM F88-00. The lot size shall be expressed in pouches. 
The sample unit shall be one filled and sealed pouch. The sample size shall be the number of 
pouches indicated by inspection level S-1. For the closure seal on preformed pouches, three 
adjacent specimens shall be cut from the closure seal of each pouch in the sample. For the 
form-fill-seal pouches, three adjacent specimens shall be cut from each side and each end of 
each pouch in the sample. The average seal strength of any side, end or closure shall be 
calculated by averaging the three specimens cut from that side, end or closure. Any average 
seal strength of less than 6 pounds per inch of width or any test specimen with a seal strength 
of less than 5 pounds per inch of width shall be classified as a major defect and shall be cause 
for rejection of the lot. 
 
     c. Internal pressure test. The internal pressure resistance shall be determined by 
pressurizing the pouches while they are restrained between two rigid plates. The sample size 
shall be the number of pouches indicated by inspection level S-1. If a three seal tester (one 
that pressurizes the pouch through an open end) is used, the closure seal shall be cut off for 
testing the side and bottom seals of the pouch. For testing the closure seal, the bottom seal 
shall be cut off. The pouches shall be emptied prior to testing. If a four-seal tester (designed 
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to pressurize filled pouches by use of a hypodermic needle through the pouch wall) is used, 
all four seals can be tested simultaneously. The distance between rigid restraining plates on 
the four-seal tester shall be equal to the thickness of the product +1/16 inch. Pressure shall be 
applied at the approximate uniform rate of 1 pound per square inch gage (psig) per second 
until 14 psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds 
and then released. The pouches shall then be examined for separation or yield of the heat 
seals. Any rupture of the pouch or evidence of seal separation greater than 1/16 inch in the 
pouch manufacturer’s seal shall be considered a test failure. Any seal separation that reduces 
the effective closure seal width to less than 1/16 inch (see table II, footnote 2/) shall be 
considered a test failure. Any test failure shall be classified as a major defect and shall be 
cause for rejection of the lot. 
 
   B. Packing. 
 

(1) Shipping container and marking examination. The filled and sealed shipping 
containers shall be examined for the defects listed in table III below. The lot size shall be 
expressed in shipping containers. The sample unit shall be one shipping container fully 
packed. The inspection level shall be S-3 and the AQL, expressed in terms of defects per 
hundred units, shall be 4.0 for major defects and 10.0 for total defects. 
 

TABLE III. Shipping container and marking defects
Category  Defect 
Major Minor  
101  Marking omitted, incorrect, illegible, or improper size, location 

sequence or method of application. 
 

102  Inadequate workmanship. 1/ 
 

 201 More than 40 pounds of product. 
1/ Inadequate workmanship is defined as, but not limited to, incomplete closure of container 
flaps, loose strapping, inadequate stapling, improper taping, or bulged or distorted container. 
 
SECTION J REFERENCE DOCUMENTS 
 

DSCP FORMS 
 

DSCP FORM 3556 Marking Instructions for Boxes, Sacks and Unit Loads 
of Perishable and Semiperishable Subsistence 

 
FEDERAL STANDARD 
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FED-STD-595   Colors Used in Government Procurement 
 

NON-GOVERNMENTAL STANDARDS 
 

AMERICAN SOCIETY FOR QUALITY CONTROL (ASQC) 
 

ANSI/ASQCZ1.4-1993 Sampling Procedures and Tables for Inspection by Attributes 
 

AMERICAN SOCIETY FOR TESTING AND MATERIALS (ASTM) 
 

B 479-00 Standard Specification for Annealed Aluminum and 
Aluminum-Alloy Foil For Flexible Barrier, Food Contact, 
and Other Applications 
 

D 1238-04 Standard Test Method for Melt Flow Rates of Thermoplastics 
by Extrusion Plastometer 
 

D 1505-03 Standard Test Method for Density of Plastics by the Density-
Gradient Technique 
 

D 1974-98(2003) Standard Practice for Methods of Closing, Sealing, and 
Reinforcing Fiberboard Boxes 
 

D 2103-03 Standard Specification for Polyethylene Film and Sheeting 
 

D 5118/D5118M-
95 (2001) 
 

Standard Practice for Fabrication of Fiberboard Shipping 
Boxes  

F 88-00 Standard Test Method for Seal Strength of Flexible Barrier 
Materials 

 
AOAC INTERNATIONAL Official Methods of Analysis of the AOAC 

International 
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AMSRD-NSC-CF-F (Valvano/4259)        27 
January 2005 
 
TO: DSCP-FTRAC (LeCollier/3625) 
 
SUBJECT: ES05-044; Technical Inquiry; PCR-T-008, Tortillas, Packaged in a Flexible 
Pouch; Sterling Foods; increase HFFS pouch to 8 1/4 inches to package product 
 
Date received: 24 Jan 05 
Date due: ASAP 
Date replied: 27 Jan 05 
 
1. The contractor requested a change to the horizontal form fill seal pouches to have the 
length increased from 8 to 8 1/4 inches in order to be able to package the tortillas. They 
requested this when the subject document was coordinated but never got a response. Natick 
reviewed the folder and did not find a reply for that comment. Natick concurs with Sterling’s 
request to change the HFFS length.  
 
2. Natick recommends that DSCP implement the change with a contract modification for the 
current, pending and future procurements until the subject document is formally amended or 
revised. 
 
(a) Sec D-1,A,(2) b, line 13:  after “by 8” insert “1/4 ”.  

 
3. The attached file contains the highlighted change. POCs for this action are Peter Sherman, 
DSN 256-4602 and Ray Valvano; DSN 256-4259. 
 
 
 
1 Encl      DONALD A. HAMLIN 
      Team Leader 
      DoD Food Engineering  
      Services Team 
 

      R Valvano 
 
CF: NSC:     CF: DSCP & SVCs: 
C Arcidiacono  B Trottier D Anthony G Miller 
J Aylward  R Valvano S Tucker M Malason 
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J Edwards  P Sherman T Gordon L Salerno 
M Friel        L Green C Galligan S Gallagher 
B Hill   D Hamlin E Haldeman 
C Norton  R Sheldon D Kavanagh 
M Acheson  M Canniff A Lowry 
V Loveridge    H Richardson 
     B Spencer 
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SECTION C
 
C-1 NSN/ITEM DESCRIPTION
 
PCR-C-031 COOKIE(S), WITH PAN COATED CHOCOLATE DISKS, PACKAGED IN A FLEXIBLE POUCH 
 
Each component is consumed by combat personnel under worldwide environmental extremes as 
part of an operational ration, and is a source of nutritional intake.  
 
C-2 PERFORMANCE REQUIREMENTS
 
   A. Product standard. A sample shall be subjected to first article or product 
demonstration model inspection as applicable, in accordance with the tests and inspections 
of Section E of this Performance-based Contract Requirements document. 
 
   B. Shelf life. The packaged food shall meet the minimum shelf life requirement of 36 
months at 80oF. 
 
   C. Appearance. 
 
 (1) The cookie(s) with pan coated chocolate disks shall be made with enriched wheat 
flour and shall have an exterior color of light tan to medium brown. The surface may have 
pan coated chocolate disks distributed throughout. The interior crumb shall have a lighter 
color than the surface and shall have pan coated, chocolate disks of assorted colors 
distributed throughout. 
 
 (2) General. The cookie(s) with shall be intact. The cookie(s) shall be free from 
foreign materials.  
 
   D. Odor and flavor. 
 
 (1) The cookie(s) shall have a sweet odor and flavor and the pan coated chocolate 
disks shall have a sweet chocolate odor and flavor. 
 
 (2) General. The cookie(s) shall be free from foreign odors and flavors. 
 
   E. Texture. The cookie(s) shall be crisp and shall have a tender texture. The pan 
coated chocolate disks shall have a hard coating with a firm chocolate center. 
 
   F. Net weight. The net weight of the cookie(s) with pan coated chocolate disks shall be 
not less than 60 grams. 
 
   G. Palatability and overall appearance. The finished product shall be equal to or 
better than the approved product standard in palatability and overall appearance. 
 
   H. Nutrient content. 
 
 (1) Moisture content. The moisture content shall be not greater than 6.0 percent. 
 

(2) Calories. The cookie(s) with pan coated chocolate disks shall have not less than 
280 calories. 
 
   I. Oxygen content. The oxygen content of the filled and sealed pouch shall not exceed 
0.30 percent. 
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C-3 MISCELLANEOUS INFORMATION
 
THE FOLLOWING LIST OF INGREDIENTS IS PROVIDED FOR INFORMATION ONLY TO PROVIDE THE BENEFIT 
OF PAST GOVERNMENT EXPERIENCE. THIS IS NOT A MANDATORY CONTRACT REQUIREMENT. 
 
   A. Ingredients. Enriched wheat flour, vegetable shortening, sugar, vanilla, and pan 
coated chocolate disks of assorted colors and other ingredients common to the baking 
industry. 
 
SECTION D 
 
D-1 PACKAGING 
 
   A. Packaging. The cookie(s) with pan coated chocolate disks, with a net weight of 60 
grams and one oxygen scavenger packet shall be packed in a preformed or form-fill-seal 
barrier pouch as described below.  
 
 (1) Preformed pouches. 
 

    a. Pouch material. The preformed pouch shall be fabricated from 0.002 inch thick 
ionomer or polyethylene film laminated or extrusion coated to 0.00035 inch thick aluminum 
foil which is then laminated to 0.0005 inch thick polyester. The three plies shall be 
laminated with the polyester on the exterior of the pouch. All tolerances for thickness of 
pouch materials shall be plus or minus 20 percent. The complete exterior surface of the 
pouch shall be uniformly colored in the range of 20219, 30219, 30279, 30313, 30324, or 
30450 of FED-STD-595, Colors Used in Government Procurement. The material shall show no 
evidence of delamination, degradation, or foreign odor when heat sealed or fabricated into 
pouches. The material shall be suitably formulated for food packaging and shall not impart 
an odor or flavor to the product. 
 

    b. Pouch construction. The pouch shall be a flat style preformed pouch having 
maximum inside dimensions of 4 inches wide by 7 inches long (±1/8 inch in each dimension). 
The pouch shall be made by heat sealing three edges with 3/8 inch (-1/8 inch, +3/16 inch) 
wide seals. The heat seals shall be made in a manner that will assure hermetic seals. The 
side and bottom seals shall have an average seal strength of not less than 6 pounds per 
inch of width and no individual specimen shall have a seal strength of less than 5 pounds 
per inch of width when tested as specified in E-5,A.,(4),a. Alternatively, the filled and 
sealed pouch shall exhibit no rupture or seal separation greater than 1/16 inch or seal 
separation that reduces the effective closure seal width to less than 1/16 inch when 
tested for internal pressure resistance as specified in E-5,A.,(4),c. A tear nick or tear 
notch shall be provided on one outside edge or two opposite outside edges of the pouch to 
facilitate easy opening of the filled and sealed pouch. A 1/8 inch (+1/16 inch) wide lip 
may be incorporated at the open end of the pouch to facilitate opening and filling of the 
pouch. 
 

    c. Pouch filling and sealing. The cookies(s) with pan coated chocolate disks and 
one oxygen scavenger packet shall be inserted into the pouch. The filled pouch shall be 
sealed under a vacuum level of 8 to 12 inches mercury with a minimum 1/8 inch wide heat 
seal. The closure seal shall be free of foldover wrinkles or entrapped matter that reduces 
the effective closure seal width to less than 1/16 inch. Seals shall be free of impression 
or design on the seal surface that would conceal or impair visual detection of seal 
defects. The average seal strength shall be not less than 6 pounds per inch of width and 
no individual specimen shall have a seal strength of less than 5 pounds per inch of width 
when tested as specified in E-5,A.,(4),b. Alternatively, the filled and sealed pouch shall 
exhibit no rupture or seal separation greater than 1/16 inch or seal separation that 
reduces the effective closure seal width to less than 1/16 inch when tested for internal 
pressure resistance as specified in E-5,A.,(4),c. 
 

(2) Horizontal form-fill-seal pouches. 
 

NAT67998
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    a. Pouch material. The horizontal form-fill-seal pouch shall consist of a formed 
tray-shaped body with a flat sheet, heat sealable cover or a tray-shaped body with a tray-
shaped heat sealable cover. The tray-shaped body and the tray-shaped cover shall be 
fabricated from a 3-ply flexible laminate barrier material consisting of, from outside to 
inside, 0.0009 inch thick oriented polypropylene bonded to 0.0007 inch thick aluminum foil 
with 10 pounds per ream pigmented polyethylene or adhesive and bonding the opposite side 
of the aluminum foil to 0.003 inch thick ionomer or a blend of not less than 50 percent 
linear low density polyethylene and polyethylene. The linear low density polyethylene 
portion of the blend shall be the copolymer of ethylene and octene-1 having a melt index 
range of 0.8 to 1.2 g/10 minutes in accordance with ASTM D 1238, Flow Rates of 
Thermoplastics by Extrusion Plastometer and a density range of 0.918 to 0.922 g/cc in 
accordance with ASTM D 1505, Density of Plastics by Density Gradient Technique. 
Alternatively, 0.0005 inch thick polyester may be used in place of the oriented 
polypropylene as the outer ply of the laminate. The flat sheet cover shall be made of the 
same 3-ply laminate as specified for the tray-shaped body except the aluminum foil 
thickness may be 0.00035 inch. All tolerances for thickness of pouch materials shall be 
plus or minus 20 percent. The color requirements of the exterior (oriented polypropylene 
or polyester side) of the laminate shall be as specified in D-1,A,(1),a. The material 
shall show no evidence of delamination, degradation, or foreign odor when heat sealed or 
fabricated into pouches. The material shall be suitably formulated for food packaging and 
shall not impart any odor or flavor to the product. 
 

    b. Pouch construction. The tray-shaped body and the tray-shaped cover shall be 
formed by drawing the flexible laminate material into an appropriately shaped cavity. The 
flat cover shall be in the form of a flat sheet of the barrier material taken from roll 
stock. The cookie(s) with pan coated chocolate disks and one oxygen scavenger packet shall 
be placed into the tray-shaped body of the pouch. The filled pouch body shall be sealed 
under a vacuum level of 8 to 12 inches of mercury. Pouch closure shall be effected by heat 
sealing together the cover and body along the entire pouch perimeter. The closure seal 
width shall be a minimum of 1/8 inch. The closure seal shall have an average seal strength 
of not less than 6 pounds per inch of width and no individual specimen shall have a seal 
strength of less than 5 pounds per inch of width when tested as specified in E-5,A.,(4),b. 
Alternatively, the filled and sealed pouch shall exhibit no rupture or seal separation 
greater than 1/16 inch or seal separation that reduces the effective closure seal width to 
less than 1/16 inch when tested for internal pressure resistance as specified in E-
5,A.,(4),c. The maximum outside dimensions of the sealed pouches shall be 5-1/2 inches 
wide by 8-5/8 inches long. A tear nick, a tear notch, or serrations shall be provided on 
one outside edge or two opposite outside edges of the pouch to facilitate easy opening of 
the filled and sealed pouch. The sealed pouches shall not show any evidence of material 
degradation, aluminum stress cracking, delamination or foreign odor. Heat seals shall be 
free of occluded matter.  Seals shall be free of impression or design on the seal surface 
that would conceal or impair visual detection of seal defects.  
 

(3) Oxygen scavenger packet. The oxygen scavenger (absorber) shall be constructed of 
materials that are safe for direct or indirect food contact and shall be suitable for use 
with edible products. The oxygen scavenger (absorber) shall be in compliance with all 
applicable FDA and USDA regulations. 
 
D-2 LABELING 
 
   A. Pouches. Each pouch shall be clearly printed or stamped, in a manner that does not 
damage the pouch, with permanent black ink or other, dark, contrasting color which is free 
of carcinogenic elements or ingredients. The information shall be located on the body of 
the pouch not closer than 1/16 inch to any seal. If a non-contact type printer is used, 
the information may be located anywhere on the pouch (in one complete print), except the 
closure seal area. The label shall contain the following information: 
 

(1) Product name (letters not less than 1/8 to 7/16 inch block letters) 
(2) Date  1/ 
(3) Net Weight 
(4) Contractor's name and address 

NAT67998
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(5) “Nutrition Facts” label in accordance with the Nutrition Labeling and 
Education Act (NLEA) and all applicable FDA/USDA regulations 

 
1/ Each pouch shall have the date of pack noted by using a four digit code beginning with 
the final digit of the current year followed by the three digit Julian day code. For 
example, February 17, 1999 would be coded as 9048. The Julian day code shall represent the 
day the product was packaged into the pouch. 

 
D-3 PACKING 
 
   A. Packing for shipment to ration assembler. Not more than 40 pounds of pouched product 
shall be packed flat in layers in a fiberboard shipping container constructed in 
accordance with style RSC-L, class domestic, variety SW, grade 200 of ASTM D 5118, 
Standard Practice for Fabrication of Fiberboard Shipping Boxes. Each container shall be 
securely closed in accordance with ASTM D 1974, Standard Practice for Methods of Closing, 
Sealing, and Reinforcing Fiberboard Shipping Containers. 
 
D-4 MARKING 
 
   A. Shipping containers. Shipping containers shall be marked in accordance with DPSC 
Form 3556, Marking Instructions for Shipping Cases, Sacks and Palletized/containerized 
Loads of Perishable and Semiperishable Subsistence. 
 
SECTION E INSPECTION AND ACCEPTANCE 
 
E-5 PACKAGING AND PACKING MATERIALS 
 
    Definitions. 
 
 (1) Critical defect. A critical defect is a defect that judgment and experience 
indicate would result in hazardous or unsafe conditions for individuals using, 
maintaining, or depending on the item; or a defect that judgment and experience indicate 
is likely to prevent the performance of the major end item, i.e., the consumption of the 
ration. 
 
 (2) Major defect. A major defect is a defect, other than critical, that is likely to 
result in failure, or to reduce materially the usability of the unit of product for its 
intended purpose. 
 
 (3) Minor defect. A minor defect is a defect that is not likely to reduce materially 
the usability of the unit of product for its intended purpose, or is a departure from 
established standards having little bearing on the effective use or operation of the unit. 
 
    Quality Assurance Provisions. 
 
The following quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sampling 
Procedures and Tables for Inspection by Attributes, are required. 
 
   A. Packaging. 
 
 (1) Pouch material certification. Material listed below may be accepted on the basis 
of a contractor's certification of conformance to the indicated requirements. In addition, 
compliance to the requirements for inside pouch dimensions and dimensions of 
manufacturer's seals may be verified by certificate of conformance. 
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Requirement 

Requirement 
paragraph 

 
Test procedure 

Thickness of films for 
laminated material 

D-1,A,(1),a and 
D-1,A,(2),a 

As specified in A-A-3174 1/ except 
that a machinists' micrometer may 
be used provided that its 
graduations and accuracy conform to 
the requirements of A-A-3174 
 

Aluminum foil thickness D-1,A,(1),a and 
D-1,A,(2),a 
 

As specified in ASTM B 479 2/ 

Laminated material 
identification and 
construction 
 

D-1,A,(1),a and 
D-1,A,(2),a 

Laboratory evaluation 

Color of laminated 
material 

D-1,A,(1),a and 
D-1,A,(2),a 

Visual evaluation with FED-STD-595 
3/ 

1/ FED A-A-3174 Plastic Sheet and Strip, Polyolefin 
 
2/ ASTM B 479 Specification for Annealed Aluminum Foil For Flexible Barrier Application 
 
3/ FED-STD-595 Colors Used in Government Procurement 
 
 (2) Unfilled preformed pouch certification. A certification of conformance may be 
accepted as evidence that unfilled pouches conform to the requirements specified in D-
1,A.,(1),a and b. When deemed necessary by the USDA, testing of the unfilled preformed 
pouches for seal strength shall be as specified in E-5,A.,(4),a. 
 
 (3) Filled and sealed pouch examination. The filled and sealed pouches shall be 
examined for the defects listed in table I. The lot size shall be expressed in pouches. 
The sample unit shall be one pouch. The inspection level shall be I and the acceptable 
quality level (AQL), expressed in terms of defects per hundred units, shall be 0.65 for 
major defects and 4.0 for minor defects. 
 

TABLE I. Filled and sealed pouch defects 1/ 
Category  Defect 
Major Minor  
101  Tear, hole, or open seal. 

 
102  Seal width less than 1/16 inch. 2/ 

 
103  Presence of delamination. 3/ 

 
104  Unclean pouch. 4/ 

 
105  Pouch has foreign odor. 

 
106  Any impression or design on the heat seal surfaces which conceals 

or impairs visual detection of seal defects. 5/ 
 

107  Not packed as specified. 
 

108  Presence of stress cracks in the aluminum foil. 6/ 7/ 
 

 201 Label smudges, is missing, incorrect, or illegible. 
 

 202 Tear nick, notch, or serrations missing or does not facilitate easy 
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opening. 
 

 203 Seal width less than 1/8 inch but greater than 1/16 inch. 
 

 204 Presence of delamination. 3/ 
1/ Any evidence of rodent or insect infestation shall be cause for rejection of the lot. 
 
2/ The effective closure seal is defined as any uncontaminated, fusion bonded, continuous 
path, minimum 1/16 inch wide, from side seal to side seal that produces a hermetically 
sealed pouch. 
 
3/ Delamination defect classification: 
 
 Major - Delamination of the outer ply in the pouch seal area that can be propagated 
to expose aluminum foil at the food product edge of the pouch after manual flexing of the 
delaminated area. To flex, the delaminated area shall be held between the thumb and 
forefinger of each hand with both thumbs and forefingers touching each other. The 
delaminated area shall then be rapidly flexed 10 times by rotating both hands in 
alternating clockwise- counterclockwise directions. Care shall be exercised when flexing 
delaminated areas near the tear notches to avoid tearing the pouch material. After 
flexing, the separated outer ply shall be grasped between thumb and forefinger and gently 
lifted toward the food product edge of the seal or if the separated area is too small to 
be held between thumb and forefinger, a number two stylus shall be inserted into the 
delaminated area and a gentle lifting force applied against the outer ply. If separation 
of the outer ply can be made to extend to the product edge of the seal with no discernible 
resistance to the gentle lifting, the delamination shall be classified as a major defect. 
Additionally, spot delamination of the outer ply in the body of the pouch that is able to 
be propagated beyond its initial borders is also a major defect. To determine if the 
laminated area is a defect, use the following procedure: Mark the outside edges of the 
delaminated area using a bold permanent marking pen. Open the pouch and remove the 
contents. Cut the pouch transversely not closer than 1/4 inch (+1/16 inch) from the 
delaminated area. The pouch shall be flexed in the area in question using the procedure 
described above. Any propagation of the delaminated area, as evidenced by the delaminated 
area exceeding the limits of the outlined borders, shall be classified as a major defect. 
 
 Minor - Minor delamination of the outer ply in the pouch seal area is acceptable and 
shall not be classified as a minor defect unless it extends to within 1/16 inch of the 
food product edge of the seal. All other minor outer ply delamination in the pouch seal 
area or isolated spots of delamination in the body of the pouch that do not propagate when 
flexed as described above shall be classified as minor defects. 
 
4/ Outer packaging shall be free from foreign matter which is unwholesome, has the 
potential to cause pouch damage (for example, glass, metal filings) or generally detracts 
from the clean appearance of the pouch. The following examples shall not be classified as 
defects for unclean: 
 

    a. Foreign matter which presents no health hazard or potential pouch damage and 
which can be readily removed by gently shaking the package or by gently brushing the pouch 
with a clean dry cloth. 
 

    b. Dried product which affects less than 1/8 of the total surface area of one 
pouch face (localized and aggregate). 
 

    c. Water spots. 
 
5/ If doubt exists as to whether or not the sealing equipment leaves an impression or 
design on the closure seal surface that could conceal or impair visual detection of seal 
defects, samples shall be furnished to the contracting officer for a determination as to 
acceptability. 
 
6/ Applicable to form-fill-seal pouches only. 
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7/ The initial examination shall be a visual examination of the closed package. Any 
suspected visual evidence of stress cracks in the aluminum foil (streaks, breaks, or other 
disruptions in the laminated film) shall be verified by the following physical 
examination. To examine for stress cracks, the inside surface of both tray-shaped bodies 
shall be placed over a light source and the outside surface observed for the passage of 
light. Observation of light through the pouch material in the form of a curved or straight 
line greater than 2 mm in length shall be evidence of the presence of stress cracks. 
Observation of light through the pouch material in the form of a curved or straight line 2 
mm in length or smaller or of a single pinpoint shall be considered a pinhole. Observation 
of ten or more pinholes per pouch shall be evidence of material degradation. 
 
 (4) Seal testing. The pouch seals shall be tested for seal strength as required in 
a, b, or c, as applicable. 
 

    a. Unfilled preformed pouch seal testing. The seals of the unfilled preformed 
pouch shall be tested for seal strength in accordance with ASTM F 88 - Seal Strength of 
Flexible Barrier Materials.  The lot size shall be expressed in pouches. The sample size 
shall be the number of pouches indicated by inspection level S-1. Three adjacent specimens 
shall be cut from each of the three sealed sides of each pouch in the sample. The average 
seal strength of any side shall be calculated by averaging the three specimens cut from 
that side. Any average seal strength of less than 6 pounds per inch of width or any test 
specimen with a seal strength of less than 5 pounds per inch of width shall be cause for 
rejection of the lot. 
 

    b. Pouch closure seal testing. The closure seals of the pouches shall be tested 
for seal strength in accordance with ASTM F 88. The lot size shall be expressed in 
pouches. The sample size shall be the number of pouches indicated by inspection level S-1. 
For the closure seal on preformed pouches, three adjacent specimens shall be cut from the 
closure seal of each pouch in the sample. For the form-fill-seal pouches, three adjacent 
specimens shall be cut from each side and each end of each pouch in the sample. The 
average seal strength of any side, end or closure shall be calculated by averaging the 
three specimens cut from that side, end or closure. Any average seal strength of less than 
6 pounds per inch of width or any test specimen with a seal strength of less than 5 pounds 
per inch of width shall be cause for rejection of the lot. 
 
    c. Internal pressure test. The internal pressure resistance shall be determined by 
pressurizing the pouches while they are restrained between two rigid plates. The sample 
size shall be the number of pouches indicated by inspection level S-1. If a three seal 
tester (one that pressurizes the pouch through an open end) is used, the closure seal 
shall be cut off for testing the side and bottom seals of the pouch. For testing the 
closure seal, the bottom seal shall be cut off. The pouches shall be emptied prior to 
testing. If a four-seal tester (designed to pressurize filled pouches by use of a 
hypodermic needle through the pouch wall) is used, all four seals can be tested 
simultaneously. The distance between rigid restraining plates on the four-seal tester 
shall be equal to the thickness of the product +1/16 inch. Pressure shall be applied at 
the approximate uniform rate of 1 pound per square inch gage (psig) per second until 14 
psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds and 
then released. The pouches shall then be examined for separation or yield of the heat 
seals.  Any rupture of the pouch or evidence of seal separation greater than 1/16 inch in 
the pouch manufacturer’s seal shall be considered a test failure.  Any seal separation 
that reduces the effective closure seal width to less than 1/16 inch (see table I, 
footnote 2/) shall be considered a test failure. Any test failure shall be cause for 
rejection of the lot. 
 
   B. Packing. 
 
 (1) Shipping container examination. The filled and sealed shipping containers shall 
be examined for the defects listed below. The lot size shall be expressed in shipping 
containers. The sample unit shall be one shipping container fully packed. The inspection 
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level shall be S-3 and the AQL, expressed in terms of defects per hundred units, shall be 
4.0 for major defects and 10.0 for total defects. 
 

Major: National stock number, item description, contract number, name and 
address of producer, or date of pack missing, incorrect or illegible 
Container not properly closed 
Components missing, damaged, or not as specified 

Minor: Other required markings missing, incorrect, or illegible 
More than 40 pounds of product 

 
E-6 QUALITY ASSURANCE PROVISIONS (PRODUCT) 
 
   A. Classification of inspections. The inspection requirements specified herein are 
classified as follows: 
 
 (1) Product standard inspection. The first article or product demonstration model 
shall be inspected in accordance with the provisions of this Performance-based Contract 
Requirements document and evaluated for overall appearance and palatability. Any failure 
to conform to the performance requirements or any appearance or palatability failure shall 
be cause for rejection. 
 
 (2) Conformance inspection. Conformance inspection shall include the product 
examination and the methods of inspection cited in this section. 
 
   B. Product examination. The finished product shall be examined for compliance with the 
performance requirements specified in Section C of the Performance-based Contract 
Requirements document utilizing the single sampling plans indicated in ANSI/ASQC Z1.4 - 
1993. The lot size shall be expressed in pouches. The sample unit shall be the contents of 
one pouch. The inspection level shall be S-2 and the AQL, expressed in terms of defects 
per hundred units, shall be 1.5 for major defects and 6.5 for minor defects. Defects and 
defect classifications are listed in Table II. 
 

TABLE II. Product defects 1/ 2/ 3/ 
Category  Defect 
Major Minor  
  General 

 
101  Pouch does not contain one intact oxygen scavenger packet. 

 
102  Crushed cookie(s).  4/ 

 
 201 Broken cookie(s). 5/ 

 
  Appearance and color 

 
103  Exterior color of the cookie(s) not light tan to medium brown. 

 
104  No pan coated chocolate disks with assorted colors in cookie(s) 

interior. 
 

 202 Interior crumb of the cookie(s) not a lighter color than the 
surface. 
 

  Odor and flavor 
 

105  Cookie(s) not a sweet odor or flavor. 
 

106  Pan coated disks not a sweet chocolate odor or flavor. 
 

  Texture 
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107  Cookie(s) not crisp or not tender. 
 

 203 Pan coated chocolate disks do not have a hard coating with firm 
chocolate center. 
 

  Weight 
 

 204 Net weight of an individual pouch less than 60 grams. 
 
1/ The presence of foreign material for example, dirt, insect parts, hair, wood, glass, 
metal or mold, or foreign odors and flavors such as, but not limited to burnt, scorched, 
rancid, sour, or stale shall be cause for rejection of the lot. 
 
2/ Finished product not equal to or better than the approved product standard in 
palatability and overall appearance shall be cause for rejection of the lot. 
 
3/ The enriched wheat flour shall be verified with the statement of ingredients on the 
label. 
 
4/ Ten grams of cookie crumbs, i.e., not discernible pieces, per pouch. 
 
5/ For pouch with one or two cookies, more than three broken pieces per cookie. 
 
   C. Methods of inspection. 
 

(1) Net weight examination. The net weight shall be determined by weighing each 
sample unit on a suitable scale tared with a representative empty pouch and an oxygen 
scavenger packet. Results shall be reported to the nearest 1 gram.  
 
 (2) Shelf life. The contractor shall provide a certificate of conformance that the 
product has a 3 year shelf life when stored at 80°F. Government verification may include 
storage for 6 months at 100°F or 36 months at 80°F. Upon completion of either storage 
period, the product will be subjected to a sensory evaluation panel for appearance and 
palatability and must receive an overall score of 5 or higher based on a 9 point hedonic 
scale to be considered acceptable.  
 

(3) Nutrient content. The calorie content shall be verified by the NLEA “Nutrition 
Facts” label. Product not conforming to the calorie content as specified in Section C of 
this Performance-based Contract Requirements document shall be cause for rejection of the 
lot. 
 
 (4) Moisture content testing. Eight filled and sealed pouches shall be randomly 
selected from each lot and individually tested for moisture content in accordance with the 
Official Methods of Analysis of AOAC International method number 925.45A. Results shall be 
reported to the nearest 0.1 percent. Any result not conforming to the requirement as 
specified in Section C of this Performance-based Contracts Requirements document shall be 
cause for rejection of the lot. 
 

(5) Oxygen content testing. Eight filled and sealed pouches shall be randomly 
selected from each lot and individually tested for oxygen content in accordance with any 
USDA approved test method. Testing shall be accomplished after the filled and sealed 
pouches have been allowed to equilibrate at room temperature for not less than 48 hours 
from the time of sealing. Results shall be reported to the nearest 0.01 percent. Any 
oxygen content test exceeding 0.30 shall be cause for rejection of the lot. 
 
SECTION J REFERENCE DOCUMENTS 
 
DPSC FORMS 
 

DPSC FORM 3556 Marking Instructions for Shipping Cases, Sacks and 
Palletized/Containerized Loads of Perishable and Semiperishable 
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Subsistence, May 96 
 
FEDERAL SPECIFICATION 
 

A-A-3174   Plastic Sheet and Strip, Polyolefin 
 
FEDERAL STANDARD 
 

FED-STD-595   Colors Used in Government Procurement 
 
NON-GOVERNMENTAL STANDARDS 
 

AMERICAN SOCIETY FOR QUALITY CONTROL (ASQC) 
 

ANSI/ASQCZ1.4-1993 Sampling Procedures and Tables for Inspection by Attributes 
 
AMERICAN SOCIETY FOR TESTING AND MATERIALS (ASTM) 
 

B 479 Specification for Annealed Aluminum Foil For Flexible Barrier 
Application 

D 1238 Flow Rates of Thermoplastics by Extrusion Plastometer 
D 1505 Density of Plastics by Density Gradient Technique 
D 1974 Standard Practice for Methods of Closing, Sealing, and Reinforcing 

Fiberboard Shipping Containers 
D 5118 Standard Practice for Fabrication of Fiberboard Shipping Boxes  
F 88 Seal Strength of Flexible Barrier Materials 

 
AOAC INTERNATIONAL Official Methods of Analysis of the AOAC International 
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AMSRD-NSC-CF-F (Valvano/4259)        13 August 2004 
 
TO: DSCP-HRAA (LeCollier/3625) 
 
SUBJECT: ES04-069; Document Changes; PCR-C-031 Cookie(s) with Pan Coated Chocolate Disks, Packaged 
in a Flexible Pouch; Wornick Company; difficulty in getting oxygen reading due to vacuum level packaging  
 
Date recv’d: 19 May 04 
Date due: ASAP 
Date replied: 13 Aug 04 
 
1. The contractor requested changes to the subject cookies based on similar packaging changes made to other 
cookies covered by a Commercial Item Description since all the cookies go through the same packaging 
process. The vacuum level was removed since there is an oxygen absorber in the pouch. And the contractor 
stated that is it difficult to determine an oxygen level with the tight vacuum pulled on the pouch.   
 
2. The following changes are to be made to the subject document and a contract modification implemented by 
DSCP for the current MRE 24 option contract, and pending and future procurements until the subject document 
is formally amended or revised. 
 
Sec D-1A(1)c., line 3, delete " under a vacuum level of 8 to 12 inches of mercury" 
 
Sec D-1A(2)b., lines 5-6, after "body of the pouch", delete "The filled pouch.....inches of mercury." 
 
 
 
1 Encl      DONALD A. HAMLIN 
      Team Leader 
      DoD Food Engineering  
      Services Team 
 

      R Valvano 
 
CF: NSC:     CF: DSCP & SVCs: 
C Arcidiacono  B Trottier D Anthony G Miller 
J Aylward  R Valvano S Tucker M Malason 
J Edwards  P Sherman T Gordon L Salerno 
M Friel        L Green C Galligan S Gallagher 
B Hill   D Hamlin E Haldeman 
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C Norton    D Kavanagh 
M Acheson    A Lowry 
V Loveridge    H Richardson 
A Richards    B Spencer 
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COMMERCIAL ITEM DESCRIPTION 
 

COOKIES 
 

The U.S. Department of Agriculture (USDA) has authorize
the use of this Commercial Item Description (CID). 

 
1.  SCOPE.  This CID covers cookies, packed in commercially acceptable co
for use by Federal, State, local governments, and other interested parties; and
operational rations. 
 
2.  PURCHASER NOTES. 
 
2.1  Purchasers shall specify the following: 
 

- Type(s), style(s), flavor(s), bake type(s) and class(es) of cookies requir
- When the age requirement at the time of delivery is other than specifie
- When analytical requirements are different than specified (Sec. 6.1). 
- When analytical requirements need to be verified (Sec. 6.2). 
- Manufacturer’s/distributor’s certification (Sec. 9.2) or USDA certifica

 
2.2  Purchasers may specify the following: 
 

- Manufacturer’s quality assurance (Sec. 9.1 with 9.1.1) or (Sec. 9.1 wit
- Packaging requirements other than commercial (Sec. 10). 

 
3.  CLASSIFICATION.  The cookies shall conform to the following list wh
specified in the solicitation, contract, or purchase order. 

Types, styles, flavors, bake types, and classes. 
 
Type I     -  Regular 
Type II   -  Sugar free (21 CFR § 101.60 (c)) 
Type III  -  Low fat (21 CFR § 101.62 (b)) 
Type IV  -  Fat free (21 CFR § 101.62 (b)) 
 
AMSC N/A          
 METRI
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Style A - Shortbread 
 Flavor 1 - Plain 
 Flavor 2 - Pecan 
 Flavor 3 - Almond 
 Flavor 4 - Chocolate stripe 
 Flavor 5 - Other 
 
 Style B - Wafers 
 Flavor 1 - Vanilla 
 Flavor 2 - Chocolate with chocolate icing 
 Flavor 3 - Chocolate mint with chocolate icing 
 Flavor 4 - Gingersnaps 
 Flavor 5 - Other 
 
 Style C - Butter cookies 
 Style D - Sugar cookies 
 
 Style E - Sandwich cookies 
 Flavor 1 - Lemon cream 
 Flavor 2 - Peanut butter 
 Flavor 3 - Strawberry cream 
 Flavor 4 - Banana cream 
 Flavor 5 - Vanilla with vanilla filling 
 Flavor 6 - Vanilla with chocolate filling 
 Flavor 7 - Chocolate with vanilla filling 
 Flavor 8 - Chocolate with chocolate filling 
 Flavor 9 - Combination vanilla cream (1 vanilla and 1 chocolate cookie) 
 Flavor 10 - Other 
 
 Style F - Coconut bar 
 Style G - Coconut macaroons 
 
 Style H - Waffle sandwich wafers  
 Flavor 1 - Vanilla wafer with vanilla filling 
 Flavor 2 - Vanilla wafer with chocolate filling 
 Flavor 3 - Vanilla wafer with strawberry filling 
 Flavor 4 - Vanilla wafer with peanut butter filling 
 Flavor 5 - Chocolate wafer with chocolate filling 
 Flavor 6 - Strawberry wafer with strawberry filling 
 Flavor 7 - Other 
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 Style I - Oatmeal cookies 
 Flavor 1 - Plain 
 Flavor 2 - Raisin 
 Flavor 3 - Iced 
 Flavor 4 - Other 
 
 Style J - Chocolate chip cookies (regular, chunk, or mini chips) 
 Flavor 1 - Plain 
 Flavor 2 - Chocolate with chocolate chips 
 Flavor 3 - Nuts 
 Flavor 4 - Chocolate chunks 
 Flavor 5 - Coconut 
 Flavor 6 - Peanut butter chocolate chunk 
 Flavor 7 - Peanut butter with chocolate chips 
 Flavor 8 - Chocolate mint with chocolate chips 
 Flavor 9 - Chocolate chocolate chunk  
 Flavor 10 - Other 
 
 Style K - Kreamsicle cookies 
 Style L - Toffee crunch cookies 
 Style M - Molasses cookies 
 Style N - Chocolate peanut butter chip cookies 
 Style O - Butterscotch chip cookies 
 Style P - Fig bar 
 Style Q - White chocolate raspberry cookies 
 Style R - Other 
 
Bake type a - Crisp (Applicable to all styles except Styles G, M, and P.) 
Bake type b - Soft and chewy (Applicable to all styles except Styles A, B, C, E, F, H, and K.)  
 
Class 1 - Individual serving package  
Class 2 - Multiple serving package 
 
4.  MANUFACTURER’S/DISTRIBUTOR’S NOTES.  Manufacturer’s/distributor’s 
products shall meet the requirements of the: 
 - Salient characteristics (Sec. 5). 
 - Analytical requirements: as specified by the purchaser (Sec. 6).      
 - Manufacturer’s/distributor’s product assurance (Sec. 7). 
 - Regulatory requirements (Sec. 8). 
 - Quality assurance provisions: as specified by the purchaser (Sec. 9). 
 - Packaging requirements other than commercial: as specified by the purchaser (Sec. 10). 
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5.  SALIENT CHARACTERISTICS. 
 
5.1  Processing.  The cookies shall be processed in accordance with good manufacturing 
practices (21 CFR Part 110). 
 
5.2  Ingredients.  The cookies shall contain sugar, except for Type II sugar free, and enriched wheat 
flour.  The sweetening ingredients for the Type II cookies shall consist of polyols singly or in 
combination, such as lactitol, maltitol, mannitol, and sorbitol, and/or artificial sweeteners such as 
acesulfame potassium, aspartame, and sucralose.  Other ingredients common to the baking industry 
may be used, which are appropriate for the style and flavor of cookie. 
 
5.2.1  Flour.  The wheat flour shall be enriched in accordance with 21 CFR§137.165. 
 
5.2.2  Fortification.  The Style P, fig bar cookies may be fortified with Vitamin A (Palmitate), 
Vitamin B1 (Thiamine), Vitamin B2 (Riboflavin), Vitamin B6 (Pyridoxine), Niacin, Iron, and 
Folic Acid. 
 
5.3  Finished product.  The cookies shall meet the characteristics specified below unless 
otherwise specified in the solicitation, contract, or purchase order. 
 
5.3.1  Appearance and color.  The cookies shall have a uniform color characteristic of the style and 
flavor of cookie.  The cookies shall have typical volume, characteristic grain, and be evenly baked 
with color highlights without evidence of scorching or burning.  There shall be no foreign color for 
the style and flavor of cookies.  The delivered cookies shall not be crushed or broken. 
 
5.3.2  Style A, Shortbread.  The cookies shall have a sweet, buttery odor and flavor.  The 
surface color shall be light tan to medium brown with the interior crumb having a lighter color 
than the surface. 
 
5.3.2.1  Flavor 1, Plain, flavor 2, Pecan and flavor 3, Almond.  The cookies typically have 
rounded or square-shapes.  The top surface may be smooth or embossed with a pattern.  The 
cookies shall have a dense and tender texture.  Flavors 2 and 3 shall contain nut pieces and have 
a distinct nutty flavor with a crunchy texture. 
 
5.3.2.2  Flavor 4, Chocolate stripe.  The cookies may be varied in shape and shall possess a 
chocolate flavor.  The top surface shall have narrow bands of chocolate flavored icing with the 
bottom surface completely coated with chocolate flavored icing. 
 
5.3.3  Style B, Wafers.  The cookies shall be crisp, not crumbly, and have a disk shape with 
rounded tops. 
 
5.3.3.1  Flavor 1, Vanilla.  The cookies shall possess a vanilla flavor and be light brown in 
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color.  
 
5.3.3.2  Flavors 2, Chocolate with chocolate icing and 3, Chocolate mint with chocolate 
icing.  Both flavors shall be dark brown in color, with a smooth icing coating, free from cracks.  
Flavor 3 shall posses a chocolate mint flavor. 
 
5.3.3.3  Flavor 4, Gingersnaps.  The cookies shall possess a mild ginger flavor and be free from 
hard and excessively dark centers or an open and crumbly grain. 
 
5.3.4  Style C, Butter cookies.  The cookies shall have a distinct sweet butter flavor with a light 
tan color.  The cookies shall be dense in texture and varied in shape. 

 
5.3.5  Style D, Sugar cookies.  The cookies shall be light tan in color and varied in shape.  The 
tops of the sugar cookies may contain sugar crystals.  The cookies shall have a texture unique to 
the applicable kind.  The cookies shall have a sweet flavor. 

 
5.3.6  Style E, Sandwich cookies.  The cookies may be varied in shape with a smooth or design-
embossed surface, and shall be flat, with tender crispness.  The filling shall be creamy, evenly 
distributed and comprise a minimum of 20 percent by weight of each cookie. 
 
5.3.6.1  Flavor 1, Lemon cream.  The cookies shall have a light to medium yellow color and 
impart a distinct sweet-tart lemon flavor. 
 
5.3.6.2  Flavor 2, Peanut butter.  The cookies shall have a tan to medium brown color and 
impart a peanut butter flavor. 
 
5.3.6.3  Flavor 3, Strawberry cream.  The cookies shall impart a distinct strawberry flavor, 
light tan cookie and a light to medium pink filling. 
 
5.3.6.4  Flavor 4, Banana cream.  The cookies shall impart a distinct banana flavor, light brown 
cookie and a light tan filling. 
 
5.3.6.5  Flavor 5, Vanilla with vanilla filling.  The cookies shall possess a vanilla flavor, light 
tan to light brown cookie and a white to light cream-color filling. 
 
5.3.6.6  Flavor 6, Vanilla with chocolate filling.  The cookies shall possess a mild chocolate 
flavor, light tan to light brown cookie and a light to medium brown filling. 
 
5.3.6.7  Flavor 7, Chocolate with vanilla filling.  The cookies shall be medium to dark 
brown/black in color and shall possess a vanilla flavor with a white to light cream-color. 
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5.3.6.9  Flavor 9, Combination vanilla cream.  For combination vanilla cream cookies, the 
outer cookies shall be the respective cookie flavor, and the filling shall possess a vanilla flavor 
and a white to light cream-color. 
 
5.3.7  Style F, Coconut bar.  The cookies are typically rectangular shaped, light tan in color, 
with tender crispness and a mild, coconut flavor. 
 
5.3.8  Style G, Coconut macaroons.  The cookies shall be round, soft and moist with flakes of  
coconut, light tan to light brown in color, and impart a creamy, sweet, distinct coconut flavor. 
 
5.3.9  Style H, Waffle, sandwich.  The cookies shall have a rectangular shape with a grated 
design and vary in color, depending on the flavor.  The cookies shall be flat with tender crispness 
and creaminess.  Each cookie shall have a minimum of 60 percent filling by weight that is 
creamy and uniformly distributed.  The cookies shall have a unique flavor characteristic of that 
particular flavor. 
 
5.3.10  Style I, Oatmeal cookies.  The cookies shall have a distinct oatmeal flavor and be tan to 
medium brown in color.  The cookies may be varied in shape.  The cookies shall have a texture 
and flavor unique to the applicable flavor. 
 
5.3.11  Style J, Chocolate chip cookies (regular, chunk or mini-chips).  The cookies may be 
varied in shape and have a distinct chocolate flavor with a tan to medium brown color.  The 
cookies shall have a uniform distribution of chocolate chips with a flavor unique to the 
applicable flavor.  When bake type a is specified, the texture shall be crispy, crunchy, and 
slightly crumbly, with a firm bite. 
 
5.3.11.1  Flavor 7, Peanut butter cookies with chocolate chips.  The cookies shall have a 
distinct peanut flavor. 
 
5.3.11.2  Flavor 8, Chocolate mint cookies with chocolate chips.  The cookies shall have a 
dark brown color and distinct chocolate mint flavor. 
 
5.3.11.3  Flavor 9, Chocolate chocolate chunk.  The cookies shall be round in shape with a 
cracked surface.  The cookies shall have a uniform light milk chocolate color with dark 
chocolate morsels.  The odor and flavor shall be milk chocolate with rich dark chocolate bites. 
 
5.3.12  Style K, Kreamsicle cookies.  The cookies shall have an uneven pale to medium golden 
brown exterior with some surface cracking and pale gold interior crumb with evenly distributed 
orange colored chips.  The cookies shall have a sweet, buttery, mild orange flavor with orange 
flavored chips.  The cookies shall be firm and crisp in texture. 
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5.3.13  Style L, Toffee crunch cookies.  The cookies shall have an uneven pale to medium 
golden brown exterior and crumb with evenly distributed pieces of melted toffee candy bits and 
some surface cracking.  The cookies shall have a sweet, buttery, toffee/vanilla flavor with toffee 
chips.  When bake type a is specified, the cookies shall be firm and crisp in texture. 
 
5.3.14  Style M, Molasses cookies.  The cookies shall have a dark gold/brown exterior and 
interior crumb.  The flavor shall be of sweet, cooked molasses and mild spices.  The cookies 
shall be slightly soft and chewy. 
 
5.3.15  Style N, Chocolate peanut butter chip cookies.  The cookies shall be round in shape, 
have a milk chocolate color with a cracked surface, and evenly dispersed peanut butter chips.  
The odor and flavor shall be milk chocolate with peanut butter chips.  When bake type a is 
specified, the texture shall be crispy and firm. 
 
5.3.16  Style O, Butterscotch chip.  The cookies shall be round in shape, golden colored with a 
slightly cracked surface, and visible dark gold colored butterscotch morsels.  The cookies shall 
have an odor and flavor of sweet butterscotch.  When bake type a is specified, the texture shall 
be firm, crispy, crunchy, and slightly crumbly. 
 
5.3.17  Style P, Fig bar.  The cookies shall have a uniform bakery covering and fig filling.  The 
cookies shall contain at least 50 percent by weight of fig filling.  The bakery covering shall have 
a golden brown color and shall not be soggy.  The cookies shall have a color, odor, and flavor 
typical of fig bars.  The texture shall be soft, not dry or hard. 
 
5.3.18  Style Q, White chocolate raspberry cookies.  The cookies shall have an exterior color 
of light tan to medium brown and may have moderate surface cracking.  The surface shall have 
white chocolate chips evenly distributed throughout.  The interior crumb shall have a lighter 
color than the surface and shall have white chocolate chips uniformly distributed throughout.  
The cookies shall have a sweet raspberry and white chocolate odor and flavor.  When bake type 
a is specified the cookies shall have a crisp and tender texture.  The white chocolate chips shall 
have a soft bite. 
 
5.4  Foreign material.  All ingredients and finished product shall be clean, sound, wholesome, 
and free from evidence of rodent or insect infestation. 
 
5.5  Age requirement.  Unless otherwise specified in the solicitation, contract, or purchase 
order, the cookies shall be processed and packaged not more than 120 days prior to delivery to  
the purchaser.  Age requirements for Department of Defense (DoD) procurements shall be 
specified in the solicitation, contract or purchase order. 
 
6.  ANALYTICAL REQUIREMENTS. 
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6.1  Analytical requirements.  Unless otherwise specified in the solicitation, contract, or 
purchase order, the analytical requirements for the Type I cookies shall be as follows: 
 

Table I.  Moisture (percent by weight) 
 

 Bake Bake 
Style      Flavor      Type               Moisture                     Style      Flavor      Type           Moisture 

A All a 4.0  H All a 3.0 
B 1 a 6.0  I - a 5.0 
B 2 a 4.0  I - b 6.0 
B 3 a 5.0  J 1-6 a 4.0 
B 4 a 7.0  J 7, 9 a 7.0 
C - a 4.0  J 8 a 6.0 
D - a 3.0  J 1-6 b 6.0 
D - b 6.0  K - a 6.0 
E 1-4 a 3.0  L - a 6.0 
E 5-9 a 5.0  M - b 8.5 
F - a 4.0  N - a 7.0 
G - b 5.0  O 

P 
Q 

- 
- 
- 

a 
b 
a 

7.0 
18.0 
6.0 

 
6.2  Product verification.  When USDA verification of analytical requirements is specified in 
the solicitation, contract, or purchase order, the following procedures will be followed. 
 
6.2.1  Sampling procedures.  USDA inspection service will select the number of product 
containers based on USDA inspection service sampling procedures and plans. 
 
6.2.2  Composite sample.  Analytical testing shall be preformed on a composite sample.  The 
composite sample shall be 227 grams (8 oz) and prepared from subsamples drawn from 
randomly selected containers.  The number of subsamples used to create the composite sample 
shall be based on USDA procedures. 
 
6.2.2.1  Preparation of sample.  A composite sample shall be made by crushing, grinding, or 
mechanically breaking the cookies into roughly uniformly sized pieces as quickly as possible 
and stored in an air-tight container. 
 
6.3  Analytical testing.  Analysis shall be made in accordance with the following method 
described in the Official Methods of Analysis of the AOAC International. 
 
 Moisture Method 
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 Styles A thru O 
 and Style Q 925.45A 1/ 
 Style P 925.45D 2/ 
 
1/  The test shall be conducted for 16 hours at 70°C (158°F). 
2/  The test shall be conducted at 70°C (158°F). 
 
6.4  Test results.  The test results for moisture shall be reported to the nearest 0.1 percent.  Any 
result not conforming to the analytical requirement shall be cause for rejection of the lot. 
 
7.  MANUFACTURER’S/DISTRIBUTOR’S PRODUCT ASSURANCE.  The manufacturer/ 
distributor shall certify that the cookies provided shall meet the salient characteristics of this 
CID, conform to their own specifications, standards, and quality assurance practices, and be the 
same cookies for sale in the commercial market.  The purchaser reserves the right to require 
proof of conformance. 
 
8.  REGULATORY REQUIREMENTS.  The delivered cookies shall comply with all 
applicable Federal, State, and local mandatory requirements and regulations relating to the 
preparation, packaging, labeling, storage, distribution, and be the same cookies offered for sale 
within the commercial marketplace.  Delivered cookies shall comply with all applicable 
provisions of the Federal Food, Drug, and Cosmetic Act, the Fair Packaging and Labeling Act, 
and regulations promulgated thereunder. 
 
9.  QUALITY ASSURANCE PROVISIONS.  Purchaser shall specify 9.2 or 9.3; purchaser 
may specify 9.1 with 9.1.1 or 9.1 with 9.1.2. 
 
9.1  Manufacturer’s quality assurance.  When required in the solicitation, contract, or 
purchase order, the product manufacturer shall be required to provide evidence, by certificate, 
that the manufacturing plant has undertaken one of the following quality assurance measures 
within 12 months prior to providing a bid, or no later than 10 business days from the date of 
awarding of the contract.  Failure to provide this documentation within the proper time frame 
may result in the contract being terminated for cause. 
 
9.1.1  Plant systems audit.  A plant systems audit (PSA) conducted by USDA/Federal Grain 
Inspection Service (FGIS), USDA/Agricultural Marketing Service (AMS), or another audit 
performed by a third party auditing service and is required within 12 months prior to the date of 
the awarding of the contract.  (A FGIS or AMS PSA verifies the manufacturer’s capability to 
produce products in a clean, sanitary environment in accordance with Title 21 Code of Federal 
Regulations Part 110 - Current Good Manufacturing Practice in Manufacturing, Packing, or 
Holding Human Food, and verifies that the manufacturer has in place an internal quality 
assurance program.  The FGIS or AMS PSA determines the manufacturer’s ability to produce 
under this CID, if the products of interest are identified at the time of the PSA.) 
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9.1.2  Plant survey.  A plant survey conducted by USDA/FGIS, USDA/AMS, or another survey 
performed by a third party auditing service and is required within 12 months prior to the date of 
the awarding of the contract.  (A FGIS or AMS plant survey audit verifies that, at the time of the 
survey, the manufacturer produces products in a clean, sanitary environment in accordance with 
Title 21 Code of Federal Regulations Part 110 - Current Good Manufacturing Practice in 
Manufacturing, Packing, or Holding Human Food.) 
 
9.2  Manufacturer’s/distributor’s certification.  When required in the solicitation, contract, or 
purchase order, the manufacturer/distributor will certify that the finished cookies distributed 
meets or exceeds the requirements of this CID. 
 
9.3  USDA certification.  When required in the solicitation, contract, or purchase order that 
product quality or acceptability or both be determined, USDA/FGIS or USDA/AMS (depending 
on how it is packaged) shall be the certifying agency.  The agency inspectors shall certify the 
quality and acceptability of the cookies in accordance with agency procedures which include 
selecting random samples of the cookies, evaluating the samples for conformance with the 
salient characteristic of this CID and other contractual requirements, and documenting the 
findings on official score sheets and/or certificates.  In addition, when required in the 
solicitation, contract, or purchase order, agency inspectors will examine the cookies for 
conformance to the United States Standards of Condition of Food Containers in effect on the 
date of the solicitation. 
 
10.  PACKAGING.  Preservation,  packaging, packing, labeling, and case marking shall be 
commercial unless otherwise specified in the solicitation, contract or purchase order. 
 
11.  USDA INSPECTION NOTES.  When Section 9.3 is specified in the solicitation 
contract, or purchase order, USDA certification shall include evaluation of the quality and 
condition of the samples of cookies, and compliance with requirements in the following 
areas: 
 
 - Salient Characteristics (Sec. 5). 
  - Analytical requirements when specified in the solicitation, contract, or purchase order  
  (Sec. 6.2).  When USDA analytical testing is specified, FGIS or AMS inspection  
  personnel shall select samples and submit them to the USDA, FGIS or AMS laboratory  
  for analysis. 
 - Packaging requirements (Sec. 10 or as specified in the solicitation, contract, or purchase 
   order). 
 
12.  REFERENCE NOTES. 
 
12.1 USDA certification contacts. 
 
 

 
10 



A-A-20295B 
 
 
12.1.1  Federal Grain Inspection Service.  For USDA, FGIS certification, contact the Policy 
and Procedures Branch, Field Management Division, FGIS, Grain Inspection, Packers and 
Stockyard Administration (GIPSA), USDA, STOP 3630, 1400 Independence Avenue, SW, 
Washington, DC 20250-3630, telephone (202) 720-0252, Fax (202) 720-1015, or via E-mail: 
henry.c.greenwood@usda.gov or john.c.giler@usda.gov. 
 
12.1.2  Agricultural Marketing Service.  For USDA, AMS certification, contact the Branch 
Chief, Processed Products Branch (PPB), Fruit and Vegetable Programs (FVP), AMS, 
USDA STOP 0247, 1400 Independence Avenue, SW, Washington, DC 20250-0247, 
telephone (202) 720-4693 Fax (202) 690-1527, or via E-mail:  terry.bane@usda.gov. 
 
12.2  Analytical testing and technical information contacts. 
 
12.2.1  Federal Grain Inspection Service.  For USDA, FGIS technical information on 
analytical testing, contact the Branch Chief, Technical Service Division, Analytical Reference 
and Testing Branch, FGIS Technical Center, GIPSA, USDA, 10383 North Ambassador 
Drive, Kansas City, Missouri  64153-1394, telephone (816) 891-0444 or via E-mail: 
lynn.a.polston@usda.gov or tim.d.norden@usda.gov.  For USDA, FGIS technical information 
contact:  Policy and Procedures Branch, FGIS, GIPSA, USDA, STOP 3630, Washington, 
DC  20250-3630, telephone (202) 720-1732, Fax (202) 720-1015, or via E-mail:  
henry.c.greenwood@usda.gov. 
 
12.2.2  Agricultural Marketing Service.  For USDA, AMS technical information on analytical 
testing, contact the Branch Chief, Technical Service Branch, Science and Technology 
Programs (S&TP), AMS, USDA, STOP 0272, 1400 Independence Avenue, SW, 
Washington, DC 20250-0272, telephone (202) 690-0621, or via E-mail:  
anita.okrend@usda.gov. 
 
12.3  Sources of documents. 
 
12.3.1  Sources of information for nongovernmental documents is as follows: 
 
Copies of the Official Methods of Analysis of the AOAC International may be obtained from: 
AOAC International, 481 North Fredrick Avenue, Suite 500, Gaithersburg, MD 20877, 
telephone (301) 924-7077. Internet address:  http://www.aoac.org. 
 
12.3.2  Sources of information for governmental documents are as follows: 
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Applicable provisions of:  the Fair Packaging and Labeling Act are contained in 16 CFR Parts 
500 to 503, and the Federal Food, Drug, and Cosmetic Act are contained in 21 CFR Parts 1 to 
199.  These documents may be purchased from:  Superintendent of Documents, 

mailto:henry.c.greenwood@usda.gov
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ATTN:  New Orders, P.O. Box 371954, Pittsburgh, PA  15250-7954.  Credit card 
(MasterCard or Visa) purchases may be made by calling the Superintendent of Documents, 
telephone (202) 512-1800 or on the Internet at:  http://www.access.gpo.gov/nara. 
 
Copies of this CID and the United States Standards for Condition of Food Containers are 
available from:  Head, Food Quality Assurance Staff, FVP, AMS, USDA, STOP 0243, 1400 
Independence Ave., SW, Washington, DC  20250-0243, telephone (202) 720-9939, Fax (202) 
690-0102, via E-mail:  FQAStaff@usda.gov or on the Internet at: 
http://www.ams.usda.gov/fv/fvqual.htm. 
 
Beneficial comments, recommendations, additions, deletions, clarifications, etc., and any data 
which may improve this document should be sent to: Commander, Defense Supply Center 
Philadelphia, ATTN: DSCP-FTSL, 700 Robbins Avenue, Philadelphia, PA 19111-5092 or 
FAX (215) 737-2963, or via E-mail:  Sally.A.Gallagher@dla.mil. 
 
Military activities should submit requests for copies of this CID to:  Standardization  
Documents Order Desk, Document Automation and Production Service, 700 Robbins 
Avenue, Building 4D, Philadelphia, PA  19111-5094. 
 
MILITARY INTERESTS: CIVIL AGENCY COORDINATING ACTIVITIES: 
 
Custodians     DOJ - BOP 
       HHS - NIH, IHS 
Army - GL   USDA - FV 
Navy - SA   VA - OSS 
Air Force  - 35 
 PREPARING ACTIVITY: 
Review Activities 
       DLA - SS 
Army - MD, QM 
Navy - MC  (Project No. 8920-P113) 
 
 
 
 
The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color, 
national origin, gender, religion, age, disability, sexual orientation, and marital or family status, political beliefs, parental status, 
or protected genetic information.  (Not all prohibited bases apply to all programs.)  Persons with disabilities who require 
alternative means for communication of program information (Braille, large print, audiotape, etc.) should contact USDA's 
TARGET Center at (202) 720-2600 (voice and TDD). 
 
To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, Room 326-W, Whitten Building, 14th and 
Independence Avenue, SW, Washington, DC 20250-9410 or call (202) 720-5964 (voice and TDD).  USDA is an equal 
opportunity provider and employer. 
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DSCP-FTSL                                                                                 March 2, 2004 
      
 
MEMORANDUM FOR:  SEE DISTRIBUTION 
 
SUBJECT:  Document Changes to Commercial Item Description A-A-20295B - Cookies 
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    The following changes are made to subject document for all current, pending, and future 
procurements until the document is formally revised or amended: 
 
    Page 2, below “Style G - Coconut macaroons” insert  
                               “Flavor 1 - Plain” 
                               “Flavor 2 - Chocolate chip”  
 
    Page 6, Paragraph 5.3.8 add “For Flavor 2, the cookies shall have a uniform distribution of 
chocolate chips with a distinct chocolate flavor.” 
 
    Page 8, Table 1 Style G change to read: 
 
 Style   Flavor         Bake type         Moisture          
              G              1                    b                     5.0      
              G              2                    b                   10.0 
 
    Ms. Sally Gallagher, telephone number (215) 737-2961 or DSN 444-2961 may be contacted if 
additional information is required.  
 
 
           
                                                                                     JOHN WOLOSZYN 
                                                                                     Ch, Standardization Management Srvs 
                                                                                     Product Services 
                                                                                     Directorate of Subsistence 
 
cc: 
Ray Valvano, Natick     Mike Malason, DSCP                                    
                                 Bill Spencer, HQ AFSVA/SVPHF   Clem Galligan, DSCP 
Captain Bedford, USMC 
Jennifer Person, Navy 
Helen Richardson, ATSM-CES-OM 
LTC Brenda Forman, HQ Army Med Com 
Lynne Yedinak, USDA 
Dave Arthur, DSCP 
Dennis Kavanagh, DSCP 
 

 
 

 
14 



PKG & QA(MRE) 
A-A-20295B 
17 August 2004 
SUPERSEDING 
27 February 2004 
W/CHANGE 02  17 FEB 05 

 

1 

SECTION C 
 
This document covers cookies packaged in a flexible pouch for use by the Department of 
Defense as a component of operational rations. 
 
C-1 ITEM DESCRIPTION 
 
PACKAGING REQUIREMENTS AND QUALITY ASSURANCE PROVISIONS FOR 
CID A-A-20295B, COOKIES, PACKAGED IN A FLEXIBLE POUCH, SHELF 
STABLE  
 

Types, styles, flavors, bake types, and classes. 
 
  Type I, Style A, Flavor 1, Class 1 - Shortbread Cookies, Regular, Plain 
  Type I, Style E, Flavor 2, Class 1 - Sandwich cookies, Peanut butter 
  Type I, Style I, Flavor 1, Bake type a, Class 1 - Oatmeal Cookies, Regular, Plain, Crisp 
  Type I, Style J, Flavor 1, Bake type a, Class 1 - Chocolate Chip Cookies, Regular, 
           Plain, Crisp 
  Type I, Style J, Flavor 8, Bake type a, Class 1 - Chocolate Mint with Chocolate Chips 
           Cookies, Regular, Plain, Crisp 
  Type I, Style K, Bake type a, Class 1 - Kreamsicle Cookies, Regular, Plain, Crisp 
  Type I, Style L, Bake type a, Class 1 - Toffee Crunch Cookies, Regular, Plain, Crisp 
  Type I, Style M, Bake type b, Class 1 - Molasses Cookies, Regular, Plain 
  Type I, Style P, Bake type b, Class 1 - Fig Bar, Regular 
  Type I, Style Q, Bake type a, Class 1 - White Chocolate Raspberry Cookies, Regular 
 

Packages. 
 

Package A - Meal, Cold Weather (MCW) 
Package B - Food Packet, Long Range Patrol (LRP) 
Package C - Meal, Ready-To-Eat (MRE) 

 
C-2 PERFORMANCE REQUIREMENTS 
 
   A. Product standard. A sample shall be subjected to first article (FA) or product 
demonstration model (PDM) inspection as applicable, in accordance with the tests and 
inspections of Section E of the Packaging Requirements and Quality Assurance Provisions. 
The approved sample shall serve as the Product Standard. Should the contractor at any time 
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plan to, or actually produce the product using different raw material or process 
methodologies from the approved Product Standard, which result in a product non 
comparable to the Product Standard, the contractor shall arrange for a new or alternate FA or 
PDM approval. In any event, all product produced must meet all requirements of this 
document including Product Standard comparability. 
 
   B. Shelf life. The packaged product shall meet the minimum shelf life requirement of 36 
months at 80oF. 
 
   C. Odor and flavor. The packaged cookies shall be free from foreign odors and flavors.  
 
   D. Net weight. 
 

(1) Shortbread cookies. The net weight of one serving shall be not less than 43 grams. 
 

(2) Sandwich cookies, peanut butter. The net weight of one serving shall be not less 
than 54 grams. 
 

(3) Oatmeal cookies. The net weight of one serving shall be not less than 56 grams. 
 
 (4) Chocolate chip cookies, plain. The net weight of one serving shall be not less than 
60 grams. 
 

(5) Chocolate mint with chocolate chip cookies. The net weight of one serving shall 
be not less than 56 grams. 
 

(6) Kreamsicle cookie. The net weight of one serving shall be not less than 56 grams. 
 

(7) Toffee crunch cookie. The net weight of one serving shall be not less than 56 
grams. 
 

(8) Molasses cookie. The net weight of one serving shall be not less than 56 grams. 
 
(9) Fig bar. The net weight of one serving shall be not less than 54 grams. 

 
(10) White chocolate raspberry cookie. The net weight of one serving shall be not 

less than 56 grams. 
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   E. Palatability and overall appearance. The finished product shall be equal to or better than 
the approved product standard in palatability and overall appearance. 
 
   F. Analytical Requirements. 
 

(1) Nutrient content. The nutrient content of one serving is as follows: 
 

Cookie type  Calorie content not less than 
Shortbread cookies  210 calories 
Sandwich cookies, peanut butter  250 calories 
Oatmeal cookies  280 calories  
Chocolate chip cookies, plain  280 calories  
Chocolate mint with chocolate chips  220 calories 
Kreamsicle cookies  250 calories 
Toffee crunch cookies  250 calories 
Molasses cookies  230 calories 
Fig bar  200 calories 
White chocolate raspberry cookies  250 calories 

 
(2) Oxygen content (not applicable to vacuum packed pouches). The oxygen content 

of the filled and sealed pouch shall not exceed 0.30 percent. 
 

(3) Moisture content.  The moisture content for plain chocolate chip cookies (type I, 
style J, flavor 1, bake type a) shall be not greater than 6.0 percent. 
 
SECTION D 
 
D-1 PACKAGING 
 
   A. Packaging. When specified, the cookie(s)with or without commercial wrapping and 
labeling  shall be packed in a preformed or form-fill-seal barrier pouch as described below in 
accordance with the packaging conditions specified. 
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Packaging conditions 

Cookie type Oxygen scavenger Vacuum packed 
Shortbread   X 
Sandwich  X  
Oatmeal  X 
Chocolate chip X  
Chocolate mint w/chocolate chips X  
Kreamsicle  X 
Toffee crunch  X 
Molasses  X 
Fig bars  1/   X 
White chocolate raspberry  X  

 
1/ For the fig bars that are vacuum packed, one or multiple, shall be inserted into the pouch 
in a two-high stack or positioned side by side prior to sealing. 
 

(1) Preformed pouches. 
 

     a. Pouch material. The preformed pouch shall be fabricated from 0.002 inch thick 
ionomer or polyethylene film laminated or extrusion coated to 0.00035 inch thick aluminum 
foil which is then laminated to 0.0005 inch thick polyester. The three plies shall be laminated 
with the polyester on the exterior of the pouch. All tolerances for thickness of pouch material 
shall be plus or minus 20 percent. The material shall show no evidence of delamination, 
degradation, or foreign odor when heat sealed or fabricated into pouches. The material shall 
be suitably formulated for food packaging and shall not impart an odor or flavor to the 
product. For package A (MCW) the complete exterior surface of the pouch shall be colored 
white overall with a color in the range of 37778 through 37886 of FED-STD-595, Colors 
Used in Government Procurement. For package B (LRP) and package C (MRE), the 
complete exterior surface of the pouch shall be uniformly colored in the range of 20219, 
30219, 30279, 30313, 30324, or 30450 of FED-STD-595. 
 

     b. Pouch construction. The pouch shall be a flat style preformed pouch having 
maximum inside dimensions not to exceed 5 inches wide by 7 inches long. The pouch shall 
be made by heat sealing three edges with 3/8 inch (-1/8 inch, +3/16 inch) wide seals. The 
heat seals shall be made in a manner that will assure hermetic seals. The side and bottom 
seals shall have an average seal strength of not less than 6 pounds per inch of width and no 
individual specimen shall have a seal strength of less than 5 pounds per inch of width when 
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tested as specified in E-6,A,(4),a. Alternatively, the pouch shall exhibit no rupture or seal 
separation greater than 1/16 inch or seal separation that reduces the effective closure seal 
width to less than 1/16 inch when tested for internal pressure resistance as specified in E-
6,A,(4),c. A tear notch shall be provided on one outside edge or two opposite outside edges 
of the pouch to facilitate easy opening of the filled and sealed pouch. A 1/8 inch (+1/16 inch) 
wide lip may be incorporated at the open end of the pouch to facilitate opening and filling of 
the pouch. 
 

     c. Pouch filling and sealing. When specified in D-1,A., product shall be inserted 
into the pouch and the filled pouch shall be sealed under a vacuum level of 8 to 12 inches of 
mercury with a minimum 1/8 inch wide heat seal. When specified, the commercially 
wrapped and labeled package of cookie(s) and one oxygen scavenger packet shall be inserted 
into the pouch. The filled pouch shall be sealed. The closure seal shall be free of foldover 
wrinkles or entrapped matter that reduces the effective closure seal width to less than 1/16 
inch. Seals shall be free of impression or design on the seal surface that would conceal or 
impair visual detection of seal defects. The average seal strength shall be not less than 6 
pounds per inch of width and no individual specimen shall have a seal strength of less than 5 
pounds per inch of width when tested as specified in E-6,A,(4),b. Alternatively, the filled and 
sealed pouch shall exhibit no rupture or seal separation greater than 1/16 inch or seal 
separation that reduces the effective closure seal width to less than 1/16 inch when tested for 
internal pressure resistance as specified in E-6,A,(4),c. 
 
 (2) Horizontal form-fill-seal pouches. 
 
      a. Pouch material. The horizontal form-fill-seal pouch shall consist of a formed 
tray-shaped body with a flat sheet, heat sealable cover or a tray-shaped body with a tray-
shaped heat sealable cover. The tray-shaped body and the tray-shaped cover shall be 
fabricated from a 3-ply flexible laminate barrier material consisting of, from outside to 
inside, 0.0009 inch thick oriented polypropylene bonded to 0.0007 inch thick aluminum foil 
with 10 pounds per ream pigmented polyethylene or adhesive and bonding the opposite side 
of the aluminum foil to 0.003 inch thick ionomer or a blend of not less than 50 percent linear 
low density polyethylene and polyethylene. The linear low density polyethylene portion of 
the blend shall be the copolymer of ethylene and octene-1 having a melt index range of 0.8 to 
1.2 g/10 minutes in accordance with ASTM D1238-04 Standard Test Method for Melt Flow 
Rates of Thermoplastics by Extrusion Plastometer and a density range of 0.918 to 0.922 g/cc 
in accordance with ASTM D1505-03 Standard Test Method for Density of Plastics by the 
Density-Gradient Technique. Alternatively, 0.0005 inch thick polyester may be used in place 
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of the oriented polypropylene as the outer ply of the laminate. The flat sheet cover shall be 
made of the same 3-ply laminate as specified for the tray-shaped body except the aluminum 
foil thickness may be 0.00035 inch. All tolerances for thickness of pouch materials shall be 
plus or minus 20 percent. The color requirements of the exterior (oriented polypropylene or 
polyester side) of the laminate shall be as specified in D-1, A,(1),a. The material shall show 
no evidence of delamination, degradation, or foreign odor when heat sealed or fabricated into 
pouches. The material shall be suitably formulated for food packaging and shall not impart 
any odor or flavor to the product. 
 

     b. Pouch construction. The tray-shaped body and the tray-shaped cover shall be 
formed by drawing the flexible laminate material into an appropriately shaped cavity. The 
flat cover shall be in the form of a flat sheet of the barrier material taken from roll stock. 
When specified, the cookie(s) shall be placed in the tray-shaped body of the pouch. The 
filled pouch body shall be hermetically sealed with a vacuum level of 12 to 14 inches of 
mercury when horizontal form-fill-seal equipment is used. When specified, the unit of 
commercially wrapped and labeled package of cookie(s) and one oxygen scavenger packet 
shall be placed into the tray-shaped body of the pouch. The filled pouch body shall be 
hermetically sealed. Pouch closure shall be effected by heat sealing together the cover and 
body along the entire pouch perimeter. The closure seal width shall be a minimum of 1/8 
inch. The closure seal shall have an average seal strength of not less than 6 pounds per inch 
of width and no individual specimen shall have a seal strength of less than 5 pounds per inch 
of width when tested as specified in E-6,A,(4),b. Alternatively, the filled and sealed pouch 
shall exhibit no rupture or seal separation greater than 1/16 inch or seal separation that 
reduces the effective closure seal width to less than 1/16 inch when tested for internal 
pressure resistance as specified in E-6,A,(4),c. The maximum outside dimensions of the 
sealed pouch shall be 6 inches wide by 8-5/8 inches long. The closure seal width shall be a 
minimum of 1/8 inch. A tear notch or serrations shall be provided on one outside edge or two 
opposite outside edges of the pouch to facilitate easy opening of the filled and sealed pouch. 
The sealed pouch shall not show any evidence of material degradation, aluminum stress 
cracking, delamination or foreign odor. Heat seals shall be free of occluded matter. Seals 
shall be free of impression or design on the seal surface that would conceal or impair visual 
detection of seal defects.  
 
   B. Oxygen scavenger packet. The oxygen scavenger (absorber) shall be constructed of 
materials that are safe for direct or indirect food contact and shall be suitable for use with 
edible products. The oxygen scavenger (absorber) shall be in compliance with all applicable 
FDA and USDA regulations. 
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D-2 LABELING 
 
   A. Pouches. Each pouch shall be clearly printed or stamped, in a manner that does not 
conceal or impair visual examination of heat seals or damage the pouch, with permanent 
black ink or other, dark, contrasting color which is free of carcinogenic elements. Pre-printed 
information, information printed prior to sealing or information printed by non-contact type 
printing equipment may be located anywhere on the pouch (in one complete print). 
Information printed subsequent to sealing by contact type printing equipment may be located 
anywhere on the pouch, except the closure seal area. The label shall contain the following 
information: 
 

(1) Name and flavor of product (letters not less than 1/8 inch high) 
(2) Date  1/ 
(3) Net Weight  2/ 
(4) Contractor's name and address 
(5) “Nutrition Facts” label in accordance with the Nutrition Labeling and Education Act 
(NLEA) and all applicable FDA/USDA regulations  2/ 

 
1/ Each pouch shall have the date of pack noted by using a four-digit code beginning with the 
final digit of the current year followed by the three digit Julian day code. For example, 17 
August 2004 would be coded as 4230. The Julian day code shall represent the day the 
product was packaged into the pouch. 
 
2/ Shall appear on the commercial package or the barrier pouch, as applicable. 
 
D-3 PACKING 
 
   A. Packing for shipment to ration assembler. Not more than 40 pounds of pouched product 
shall be packed in a fiberboard shipping container constructed in accordance with style RSC-
L, class domestic, variety SW, grade 200 of ASTM D5118/D5118M-95(2001) Standard 
Practice for Fabrication of Fiberboard Shipping Boxes. Each container shall be securely 
closed in accordance with ASTM D1974-98 (2003) Standard Practice for Methods of 
Closing, Sealing, and Reinforcing Fiberboard Boxes. 
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D-4 MARKING 
 
   A. Shipping containers. Shipping containers shall be marked in accordance with DSCP 
Form 3556, Marking Instructions for Boxes, Sacks and Unit Loads of Perishable and 
Semiperishable Subsistence. 
 
SECTION E INSPECTION AND ACCEPTANCE 
 
The following quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sampling 
Procedures and Tables for Inspection by Attributes, are required. Unless otherwise specified, 
Single Sampling Plans indicated in ANSI/ASQC Z1.4-1993 will be utilized. When required, 
the manufacturer shall provide the certificate(s) of conformance to the appropriate inspection 
activity. Certificate(s) of conformance not provided shall be cause for rejection of the lot. 
 
   A. Definitions. 
 
 (1) Critical defect. A critical defect is a defect that judgment and experience indicate 
would result in hazardous or unsafe conditions for individuals using, maintaining, or 
depending on the item; or a defect that judgment and experience indicate is likely to prevent 
the performance of the major end item, i.e., the consumption of the ration. 
 
 (2) Major defect. A major defect is a defect, other than critical, that is likely to result 
in failure, or to reduce materially the usability of the unit of product for its intended purpose. 
 
 (3) Minor defect. A minor defect is a defect that is not likely to reduce materially the 
usability of the unit of product for its intended purpose, or is a departure from established 
standards having little bearing on the effective use or operation of the unit. 
 
   B. Classification of inspections. The inspection requirements specified herein are classified 
as follows: 
 

(1) Product standard inspection. The first article or product demonstration model shall 
be inspected in accordance with the provisions of this document and evaluated for overall 
appearance and palatability. Any failure to conform to the performance requirements or any 
appearance or palatability failure, shall be cause for rejection of the lot. The approved first 
article or product demonstration model shall be used as the product standard for periodic 
review evaluations. All food components that are inspected by the USDA shall be subject to 
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periodic review sampling and evaluation. The USDA shall select sample units during 
production of contracts and submit them to the following address for evaluation: 
 

US Army Soldier & Biological Chemical Command 
Soldiers System Ctr., Natick Soldier Center 
Attn: AMSSB-RCF-F(N) 
15 Kansas Street 
Natick, MA 01760-5018 

 
One lot shall be randomly selected during each calendar month of production. Six (6) sample 
units of each item produced shall be randomly selected from that one production lot. The six 
(6) sample units shall be shipped to Natick within five working days from the end of the 
production month and upon completion of all USDA inspection requirements. The sample 
units will be evaluated for the characteristics of appearance, odor, flavor, texture and overall 
quality. 
 

(2) Conformance inspection. Conformance inspection shall include the product 
examination and the methods of inspection cited in this section. 
 
E-5 QUALITY ASSURANCE PROVISIONS (PRODUCT) 
 
   A. Product examination. The finished product shall be examined for compliance with the 
performance requirements in A-A-20295B and specified in Section C of the Packaging 
Requirements and Quality Assurance Provisions document utilizing the double sampling 
plans indicated in ANSI/ASQC Z1.4 - 1993. The lot size shall be expressed in pouches. The 
sample unit shall be the contents of one pouch. The inspection level shall be S-3 and the 
acceptable quality level (AQL), expressed in terms of defects per hundred units, shall be 1.5 
for major defects and 4.0 for minor defects. Defects and defect classifications are listed in 
table I. 
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TABLE I. Product defects 1/ 2/  

Category  Defect 
Major Minor  
  General 

 
101  Product not type, style, flavor, bake type, and class as specified. 

 
102  Pouch does not contain one intact oxygen scavenger packet. 3/ 

 
103  Crushed cookie(s). 4/ 

 
 201 Broken cookie(s). 5/ 

 
  Appearance and color 

 
 202 Exterior color of the shortbread cookie(s) not light tan to medium brown. 

 
 203 Interior crumb of the shortbread cookie(s) not a lighter color than the 

surface. 
 

 204 Sandwich cookie(s) not tan to medium brown. 
 

104  Sandwich cookie(s) not flat. 
 

105  Sandwich cookie(s) does not contain at least 20 percent, by weight, of 
filling. 6/ 
 

 205 Oatmeal cookie(s) not tan to medium brown. 
 

 206 Chocolate chip cookie(s) not tan to medium brown. 
 

 207 Chocolate mint with chocolate chips cookie(s) not dark brown. 
 

 208  Exterior color of Kreamsicle cookie(s) not uneven pale to medium 
golden brown with some surface cracking. 
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TABLE I. Product defects 1/ 2/ continued 

Category  Defect 
Major Minor  
 209 Interior crumb of Kreamsicle cookie(s) not pale gold with evenly 

distributed orange colored chips. 
 

 210 Toffee crunch cookie(s) not uneven pale to medium golden brown 
exterior or crumb not with evenly distributed pieces of melted toffee 
candy bits with some surface cracking. 
 

 211 Molasses cookie(s) not dark gold/brown exterior and interior crumb.  
 

 212 Fig bar cookie(s) do not have a uniform bakery covering and fig 
filling.7/ 
 

 213 Fig bar covering not golden brown color. 
 

106  Fig bar covering soggy. 
 

107  Fig bar cookie(s) does not contain at least 50 percent, by weight, of 
filling. 6/ 
 

 214 Exterior color of white chocolate raspberry cookie(s) not light tan to 
medium brown or not an even distribution of white chocolate chips. 
 

 215 Interior crumb of white chocolate raspberry cookie(s) not a lighter color 
than the surface with evenly distributed white chocolate chips.  
 

  Odor and flavor 
 

108  Shortbread cookie(s) not a sweet, buttery odor or flavor. 
 

109  Sandwich cookie(s) not a peanut butter flavor. 
 

110  Oatmeal cookies(s) not a distinct oatmeal flavor. 
 

NAT67999
Natick case ES05-053 DSCP-SS-05-16531 change 02 17 Feb 05Sec. E-5, A. Table I, Minor defect 212, after “. . .filling.”, insert “7/”
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TABLE I. Product defects 1/ 2/ continued 

Category  Defect 
Major Minor  
111  Chocolate chip cookie(s) not a chocolate flavor. 

 
112  Chocolate mint with chocolate chips cookie(s) not a mint chocolate 

flavor. 
 

113  Kreamsicle cookie(s) not sweet, buttery, mild orange flavor cookie with 
orange flavored chips. 
 

114  Toffee Crunch cookie(s) not sweet, buttery, toffee/vanilla flavor with 
toffee chips. 
 

115  Molasses cookie(s) not sweet, cooked molasses and mild spices. 
 

116  Fig bar cookie(s) not a fig odor or flavor. 
 

117  The white chocolate raspberry cookie(s) not sweet raspberry and white 
chocolate odor or flavor. 
 

  Texture 
 

118  Shortbread cookie(s) not a dense and not a tender texture. 
 

119  Sandwich cookie(s) not a tender crispness. 
 

 216 Sandwich cookie(s) filling not creamy and not evenly distributed. 
 

120  Oatmeal cookie(s) not crisp. 
 

121  Oatmeal cookie(s) not a distinct oatmeal texture. 
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TABLE I. Product defects 1/ 2/ continued 

Category  Defect 
Major Minor  
 217 Chocolate chip cookie(s) do not have a uniform distribution of  

chocolate chips. 
 

122  Chocolate chip cookie(s) not crispy, crunchy, and not a firm bite or 
slightly crumbly. 
 

 218 Chocolate mint with chocolate chips cookie(s) do not have a uniform 
distribution of chocolate chips. 
 

123  Chocolate mint with chocolate chips cookie(s) not crispy, crunchy, and 
not a firm bite or slightly crumbly. 
 

124  Kreamsicle cookie(s) not firm and not crisp. 
 

125  Toffee crunch cookie(s) not firm and not crisp. 
 

126  Molasses cookie(s) not slightly soft and not chewy. 
 

 219 Fig bar cookie(s) not soft, but dry or hard. 
 

 220 White chocolate raspberry cookie(s) not tender and not crisp. 
 

 221 White chocolate chips not a soft bite. 
 

  Weight 
 

 222 Net weight of an individual pouch not as specified. 
 
1/ Presence of any foreign materials such as, but not limited to, dirt, insect parts, hair, wood, 
glass, metal or mold, or any foreign odors or flavors such as, but not limited to burnt, 
scorched, rancid, sour, or stale or foreign color shall be cause for rejection of the lot. 
 
2/ Finished product not equal to or better than the approved product standard in palatability 
and overall appearance shall be cause for rejection of the lot. 
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3/ Not applicable to Type I, Style A, Shortbread Cookies, Type I, Style I, Oatmeal Cookies, 
Type I, Style K, Kreamsicle Cookies, Type I, Style L, Toffee Crunch Cookies, Type I, Style 
M, Molasses Cookies, Type I, Style P, Fig Bar. 
 
4/ Ten grams of cookie crumbs, i.e., not discernible pieces, per pouch. For fig bar cookie(s) 
more than 1/4 of cookie(s) is crushed. 
 
5/ a. For pouch with one or two cookies, more than three broken pieces per cookie. 
 
    b. For pouch with three or more cookies, more than half the cookies broken into three 
pieces. 
 
    c. For fig bar cookie(s), more than 1/4 of cookie(s) is broken. 
 
6/ Weight of sandwich filling and fig bar filling shall be verified with a certificate of 
conformance.  
 
7/ Exposed fig filling that extends more than 1/4 the length of the cookie shall be scored a 
defect. A hairline crack that may or may not expose the fig filling shall not be scored a 
defect. 
 
   B. Methods of inspection. 
 

(1) Shelf life. The contractor shall provide a certificate of conformance that the 
product has a 3 year shelf life when stored at 80°F. Government verification may include 
storage for 6 months at 100°F or 36 months at 80°F. Upon completion of either storage 
period, the product will be subjected to a sensory evaluation panel for appearance and 
palatability and must receive an overall score of 5 or higher based on a 9 point hedonic scale 
to be considered acceptable. 

 
(2) Net weight. 
 
     a. Commercially wrapped product with oxygen scavenger pouch. The net weight 

shall be verified with the label on the commercial package. Product not conforming to the net 
weight requirement in Section C of this Packaging Requirements and Quality Assurance 
Provisions document shall be cause for rejection of the lot. 

 

NAT67999
Natick case ES05-053 DSCP-SS-05-16531 change 02 17 Feb 05Sec. E-5, A. Table I, add new footnote 7:“7/ Exposed fig filling that extends more than 1/4 the length of the cookie shall be scored a defect.  A hairline crack that may or may not expose the fig filling shall not be scored a defect.”
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     b. Vacuum packed pouch. The net weight of the filled and sealed pouches shall be 
determined by weighing each sample unit on a suitable scale tared with a representative 
empty pouch. Results shall be reported to the nearest 1 gram. 
 

     c. Commercially wrapped vacuum packed product pouch. The net weight shall be 
verified with the label on the vacuum packed commercial package. Product not conforming 
to the net weight requirement in Section C of this Packaging Requirements and Quality 
Assurance Provisions document shall be cause for rejection of the lot. 
 

   d. Oxygen scavenger pouch. The net weight shall be determined by weighing each 
sample unit on a suitable scale tared with a representative empty pouch and an oxygen 
scavenger packet. Results shall be reported the nearest 1 gram.  

 
 

(3) Nutrient content. The calorie content shall be verified by the NLEA “Nutrition 
Facts” label. Product not conforming to the calorie content as specified in Section C of this 
document shall be cause for rejection of the lot. 
 

(4) Oxygen content testing (not applicable to vacuum packed pouches). Eight filled 
and sealed pouches shall be randomly selected from one production lot and individually 
tested for oxygen content in accordance with any USDA approved test method. Testing shall 
be accomplished after the filled and sealed pouches have been allowed to equilibrate at room 
temperature for not less than 48 hours from the time of sealing. Test results shall be reported 
to the nearest 0.01 percent. Verification will be conducted through actual testing by a 
Government laboratory. Any individual result not conforming to the oxygen content 
requirement shall be cause for rejection of the lot. 
 
 (5) Moisture content testing shall be in accordance with A-A-20295B. 
 
E-6 QUALITY ASSURANCE PROVISIONS (PACKAGING AND PACKING 
MATERIALS) 
 
   A. Packaging. 
 
 (1) Pouch material certification. Material listed below may be accepted on the basis 
of a contractor's certification of conformance to the indicated requirements. In addition, 
compliance to the requirements for inside pouch dimensions and dimensions of 
manufacturer's seals may be verified by certificate of conformance. 
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Requirement 

Requirement 
 paragraph   

 
Test procedure 

   
Thickness of films for 
laminated material 
 

D-1,A,(1),a and D-
1,A,(2),a and 
D-1,B,(1),a 
 

As specified in ASTM D 2103-03 1/ 

Aluminum foil 
thickness 

D-1,A,(1),a and D-
1,A,(2),a and 
D-1,B,(1),a 
 

As specified in ASTM B 479-00 2/ 

Laminated material  
identification 
and construction 
 

D-1,A,(1),a and D-
1,A,(2),a and 
D-1,B,(1),a 

Laboratory evaluation 

Color of laminated 
material  

D-1,A,(1),a and D-
1,A,(2),a and 
D-1,B,(1),a 

Visual evaluation by FED-STD-595 3/ 

1/ ASTM D 2103-03 Standard Specification for Polyethylene Film and Sheeting 
 
2/ ASTM B 479-00 Standard Specification for Annealed Aluminum and Aluminum-Alloy 
Foil for Flexible Barrier, Food Contact, and Other Applications  
 
3/ FED-STD-595 Colors Used in Government Procurement 
 

(2) Unfilled preformed pouch certification. A certification of conformance may be 
accepted as evidence that unfilled pouches conform to the requirements specified in D-
1,A,(1) a and b. When deemed necessary by the USDA, testing of the unfilled preformed 
pouches for seal strength shall be as specified in E-6,A,(4),a. 
 
 (3) Filled and sealed pouch examination. The filled and sealed pouches shall be 
examined for the defects listed in table II. The lot size shall be expressed in pouches. The 
sample unit shall be one pouch. The inspection level shall be I and the AQL, expressed in 
terms of defects per hundred units, shall be 0.65 for major defects and 2.5 for minor defects. 
 

TABLE II. Filled and sealed pouch defects 1/  
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Category  Defect 
Major Mino

r 
 

101  Tear, hole, or open seal. 
 

102  Seal width less than 1/16 inch. 2/ 
 

103  Presence of delamination. 3/ 
 

104  Unclean pouch. 4/ 
 

105  Pouch has foreign odor. 
 

106  Any impression or design on the heat seal surfaces which conceals or 
impairs visual detection of seal defects. 5/ 
 

107  Not packaged as specified. 
 

108  Presence of stress cracks in the aluminum foil. 6/ 7/ 
 

 201 Label missing, incorrect, or illegible. 
 

 202 Tear notch or serrations missing or does not facilitate opening. 
 

 203 Seal width less than 1/8 inch but greater than 1/16 inch. 
 

 204 Presence of delamination. 3/ 
 
1/ Any evidence of rodent or insect infestation shall be cause for rejection of the lot. 
 
2/ The effective closure seal is defined as any uncontaminated, fusion bonded, continuous 
path, minimum 1/16 inch wide, from side seal to side seal that produces a hermetically sealed 
pouch. 
 
3/ Delamination defect classification: 
 
 Major - Delamination of the outer ply in the pouch seal area that can be propagated to 
expose aluminum foil at the food product edge of the pouch after manual flexing of the 
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delaminated area. To flex, the delaminated area shall be held between the thumb and 
forefinger of each hand with both thumbs and forefingers touching each other. The 
delaminated area shall then be rapidly flexed 10 times by rotating both hands in alternating 
clockwise- counterclockwise directions. Care shall be exercised when flexing delaminated 
areas near the tear notches to avoid tearing the pouch material. After flexing, the separated 
outer ply shall be grasped between thumb and forefinger and gently lifted toward the food 
product edge of the seal or if the separated area is too small to be held between thumb and 
forefinger, a number two stylus shall be inserted into the delaminated area and a gentle lifting 
force applied against the outer ply. If separation of the outer ply can be made to extend to the 
product edge of the seal with no discernible resistance to the gentle lifting, the delamination 
shall be classified as a major defect.  Additionally, spot delamination of the outer ply in the 
body of the pouch that is able to be propagated beyond its initial borders is also a major 
defect. To determine if the laminated area is a defect, use the following procedure: Mark the 
outside edges of the delaminated area using a bold permanent marking pen. Open the pouch 
and remove the contents. Cut the pouch transversely not closer than 1/4 inch (+1/16 inch) 
from the delaminated area. The pouch shall be flexed in the area in question using the 
procedure described above. Any propagation of the delaminated area, as evidenced by the 
delaminated area exceeding the limits of the outlined borders, shall be classified as a major 
defect. 
 
 Minor - Minor delamination of the outer ply in the pouch seal area is acceptable and 
shall not be classified as a minor defect unless it extends to within 1/16 inch of the food 
product edge of the seal. All other minor outer ply delamination in the pouch seal area or 
isolated spots of delamination in the body of the pouch that do not propagate when flexed as 
described above shall be classified as minor defects. 
 
4/ Outer packaging shall be free from foreign matter which is unwholesome, has the potential 
to cause pouch damage (for example, glass, metal filings) or generally detracts from the 
clean appearance of the pouch. The following examples shall not be classified as defects for 
unclean: 
 
 a. Foreign matter which presents no health hazard or potential pouch damage and 
which can be readily removed by gently shaking the package or by gently brushing the pouch 
with a clean dry cloth. 
 
 b. Dried product which affects less than 1/8 of the total surface area of one pouch 
face(localized and aggregate). 
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 c. Water spots. 
 
5/ If doubt exists as to whether or not the sealing equipment leaves an impression or design 
on the closure seal surface that could conceal or impair visual detection of seal defects, 
samples shall be furnished to the contracting officer for a determination as to acceptability. 
 
6/ Applicable to form-fill-seal pouches only. 
 
7/ The initial examination shall be a visual examination of the closed package. Any 
suspected visual evidence of stress cracks in the aluminum foil (streaks, breaks, or other 
disruptions in the laminated film) shall be verified by the following physical examination. To 
examine for stress cracks, the inside surface of both tray-shaped bodies shall be placed over a 
light source and the outside surface observed for the passage of light. Observation of light 
through the pouch material in the form of a curved or straight line greater than 2 mm in 
length shall be evidence of the presence of stress cracks. Observation of light through the 
pouch material in the form of a curved or straight line 2 mm in length or smaller or of a 
single pinpoint shall be considered a pinhole. Observation of ten or more pinholes per pouch 
shall be evidence of material degradation. 
 
 (4) Seal testing. The pouch seals shall be tested for seal strength as required in a, b, or 
c, as applicable. 
 
      a. Unfilled preformed pouch seal testing. The seals of the unfilled preformed 
pouch shall be tested for seal strength in accordance with ASTM F88-00 Standard Test 
Method for Seal Strength of Flexible Barrier Materials. The lot size shall be expressed in 
pouches. The sample size shall be the number of pouches indicated by inspection level S-1. 
Three adjacent specimens shall be cut from each of the three sealed sides of each pouch in 
the sample. The average seal strength of any side shall be calculated by averaging the three 
specimens cut from that side. Any average seal strength of less than 6 pounds per inch of 
width or any test specimen with a seal strength of less than 5 pounds per inch of width shall 
be cause for rejection of the lot. 
 
      b. Pouch closure seal testing. The closure seals of the pouches shall be tested for 
seal strength in accordance with ASTM F 88-00. The lot size shall be expressed in pouches. 
The sample size shall be the number of pouches indicated by inspection level S-1. For the 
closure seal on preformed pouches, three adjacent specimens shall be cut from the closure 
seal of each pouch in the sample. For the form-fill-seal pouches, three adjacent specimens 
shall be cut from each side and each end of each pouch in the sample. The average seal 
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strength of any side, end or closure shall be calculated by averaging the three specimens cut 
from that side, end or closure. Any average seal strength of less than 6 pounds per inch of 
width or any test specimen with a seal strength of less than 5 pounds per inch of width shall 
be cause for rejection of the lot. 
 
      c. Internal pressure test. The internal pressure resistance shall be determined by 
pressurizing the pouches while they are restrained between two rigid plates. The sample size 
shall be the number of pouches indicated by inspection level S-1. If a three seal tester (one 
that pressurizes the pouch through an open end) is used, the closure seal shall be cut off for 
testing the side and bottom seals of the pouch. For testing the closure seal, the bottom seal 
shall be cut off. The pouches shall be emptied prior to testing. If a four-seal tester (designed 
to pressurize filled pouches by use of a hypodermic needle through the pouch wall) is used, 
all four seals can be tested simultaneously. The distance between rigid restraining plates on 
the four-seal tester shall be equal to the thickness of the product +1/16 inch. Pressure shall be 
applied at the approximate uniform rate of 1 pound per square inch gage (psig) per second 
until 14 psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds 
and then released. The pouches shall then be examined for separation or yield of the heat 
seals. Any rupture of the pouch or evidence of seal separation greater than 1/16 inch in the 
pouch manufacturer’s seal shall be considered a test failure. Any seal separation that reduces 
the effective closure seal width to less than 1/16 inch (see table II, footnote 2/) shall be 
considered a test failure. Any test failure shall be cause for rejection of the lot. 
 
   B. Packing. 
 

(1) Shipping container and marking examination. The filled and sealed shipping 
containers shall be examined for the defects listed in table III below. The lot size shall be 
expressed in shipping containers. The sample unit shall be one shipping container fully 
packed. The inspection level shall be S-3 and the AQL, expressed in terms of defects per 
hundred units, shall be 4.0 for major defects and 10.0 for total defects. 
 

TABLE III. Shipping container and marking defects 
Categor
y 

 Defect 

Major Mino
r 

 

101  Marking omitted, incorrect, illegible, or improper size, location sequence 
or method of application. 
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102  Inadequate workmanship. 1/ 
 

 201 More than 40 pounds of product. 
 
1/ Inadequate workmanship is defined as, but not limited to, incomplete closure of container 
flaps, loose strapping, inadequate stapling, improper taping, or bulged or distorted container. 
 
SECTION J REFERENCE DOCUMENTS 
 
DSCP FORMS 

 
DSCP FORM 3556 Marking Instructions for Boxes, Sacks and Unit Loads of 

Perishable and Semiperishable Subsistence 
 
FEDERAL STANDARD  

 
FED-STD-595  Colors Used in Government Procurement 

 
NON-GOVERNMENTAL STANDARDS 

 
AMERICAN SOCIETY FOR QUALITY (ASQ) 
 
ANSI/ASQCZ1.4-1993 Sampling Procedures and Tables for Inspection by Attributes 
 
 
 
 
 
ASTM International 

 
B479-00 Standard Specification for Annealed Aluminum and 

Aluminum-Alloy Foil for Flexible Barrier, Food 
Contact, and Other Applications 

D1238-04 Standard Test Method for Melt Flow Rates of 
Thermoplastics by Extrusion Plastometer  

D1505-03 Standard Test Method for Density of Plastics by the 
D it G di t T h i
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Density-Gradient Technique  

D1974-98(2003) Standard Practice for Methods of Closing, Sealing, 
and Reinforcing Fiberboard Boxes 

D2103-03 Standard Specification for Polyethylene Film and 
Sheeting  

D5118/D5118M-
95 (2001) 

Standard Practice for Fabrication of Fiberboard 
Shipping Boxes 

F88-00 Standard Test Method for Seal Strength of Flexible 
Barrier Materials 

 
AOAC INTERNATIONAL 

 
Official Methods of Analysis of the Association of Official Analytical Chemists 
International 
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TO: DSCP-HRAC (D. Anthony/4477) 
 
SUBJECT: ES05-053 (DSCP-SS-05-16531) AVI requests clarification on defects for Fig 
bars, CID A-A-20295B and PKGQA in a Flexible Pouch for CID A-A-20295B.  

1.  Date received: 8 Feb 05 
     Date due: 15 Feb 05 
     Date replied: 17 Feb 05 
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2.  Natick has reviewed the subject case and photos that were submitted.  Natick does not 
concur with the AVI definition of covering for the fig bar cookie.  The uniform bakery 
covering refers to the whole cookie, top and bottom.   
 
3.  From the photos that were sent in for review, several of the bars had large cracks on the 
bottom running the whole width with filling exposed.  These would not be acceptable.   

AVI and USDA have to recognize that the covering refers to the top and bottom of 
the fig bar. 
 
4.  Natick has reviewed the request from the AVI for specification changes to the defect table 
in the PKGQA document.  Natick concurs with proposed change and submits the following 
for all current, pending and future procurements: 
 

a. Sec. E-5, A. Table I, Minor defect 212, after “. . .filling.”, insert “7/” 
 

b. Sec. E-5, A. Table I, add new footnote 7: 
“7/ Exposed fig filling that extends more than 1/4 the length of the cookie shall be scored a 
defect.  A hairline crack that may or may not expose the fig filling shall not be scored a 
defect.” 
 
5.  Changes are highlighted in the attached document. 
 
6.  POCs for this action are Judy Aylward DSN 256-4448 and Michael Acheson, DSN 256-
6041. 
 
 
 
 
1 Encl      DONALD A. HAMLIN 
      Team Leader 
      DoD Food Engineering Services Team 
 

Mfriel 
AMSRD-NSC-CF-F (Friel/4261)                                                              17 February 2005 
 

SUBJECT: ES05-053 (DSCP-SS-05-16531) AVI requests clarification on defects for Fig 
bars, CID A-A-20295B and PKGQA in a Flexible Pouch for CID A-A-20295B.  
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