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ITEM: Beefsteak, , Restructured, Grilled, Thermostabilized (BSK)
NSN: 8905-01-412-9700 ITEM SPECIFICATION: PCR-B-012
CID A-A-20209

APPROXIMATE CALORIC VALUE: 239 kcas (Primary)

CHARACTERISTICSOF ITEM:

Appearance: Chunked and formed steak, dark distinct grill marks, asymmetric shape;
slight reddish brown

Odor: Grilled cooked beef

Flavor: Grilled cooked dightly salty

Texture: Typica whole meat texture not ground meat.

DEFECTSLIKELY TO OCCUR:

Appearance: Darkened or reddened exterior or interior; dry, mushy or broken

Odor: Rancid.

Flavor: Rancid, lack of beefy flavor

Texture: Ground beef texture, mushy or rubbery.

UNIQUE EXAMINATION / TEST PROCEDURES: None

SPECIAL NOTES: None



