|TEM PORK RIB’ BONELESS’ khkkhkkkkhkkkhkkkhkkkhkkkkkhkkkk*%
IMITATION, SMOKE FLAVORING ADDED * MONOGRAPH: M2A2

(PRB)
NSN: 8905-01-492-4982 ITEM SPECIFICATION: PCR-P-028
APPROXIMATE CALORIC VALUE: 243 Cdories (PRIMARY)
CHARACTERISTICSOF ITEM:
APPEARANCE: Rectangular in shape, surface shall be browned to a golden
brown color and be roughly textured, purge shall be brown to reddish brown in
color and may contain flakes of pork, pork rib shall be practically free of bone or
bone fragments, cartilage, coarse connective tissue, tendons or ligaments, and
glandular material
ODOR: Slightly smoky, slightly salty grilled and barbecued pork
FLAVOR: Slightly smoky, slightly salty grilled and barbecued pork
TEXTURE: Medium grind, be cohesive, moist and tender
DEFECTSLIKELY TO OCCUR:
Appearance: Darkened meat and purge, dry, oil separation
Odor: Rancid, strong canned old pork odor

Flavor: Rancid, bitter, loss of smoke flavor, strong canned old pork flavor

Texture: Rubbery, dry meat, mushy, oily purge

UNIQUE EXAMINATION/TEST PROCEDURES: None

SPECIAL NOTES: None



