
 
 

APP  A  
DPSCH   4155.2  

         ***************************** 
 *  M ONOG R A PH  NO.:   M 10C   
*************************** 

 
I T E M :  Corn Chips, Type IV (CCH) 
 
NSN:   8940-01-426-1937 I T E M  SPE C I FI C AT I ON:    CID A-A-20195B 
 
APPR OX I M AT E  C AL OR I C  V AL UE :  150-160 Kilocalories         (Secondary) 
 
C H AR AC T E R I ST I C OF I T E M : 
 

APPEARANCE: Should have a golden color with smaller dark flecks typical of corn 
chips. 

 
ODOR: Fried corn, typical of corn chips. 

 
FLAVOR: Typical of corn chips, toasty fried corn, salty. 

 
TEXTURE: Dry, crunchy. 

 
DE FE C T S L IK E L Y  T O OCC UR :  
 

APPEARANCE: Slight darkening of color, some oiliness of surface. 
 

ODOR: Stale, rancid. 
 

FLAVOR: Stale, rancid. 
 

TEXTURE: Slightly soft to soft. 
 
UNI QUE  E X AM I NA T I ON / T E ST  PR OC E DUR E S:      None  
 
SPE C IAL  NOT E S:   Some of the corn chips may be broken during handling over time.  this  

should not be a deciding factor for usefulness.  
 
 
 
 
 
 
 
 
 
 

183  
 


