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ITEM: Pork w/Rice in BBQ Sauce (PRB)

NSN: 8940-01-224-7443 ITEM SPECIFICATION: MIL-P-44201

APPROXIMATE CALORIC VALUE: 443 Kilocalories (PRIMARY)
CHARACTERISTICSOF ITEM:

APPEARANCE: Thick orange-brown sauce with small pieces of pork and grains of

rice.
ODOR: Smoked, slightly sweet sauce, slight cooked/canned pork.
FLAVOR: Smoked, sweet, slightly spicy, slight cooked tomato, slight

cooked/canned pork, slight vinegar.

TEXTURE: Sauce: Thick and smooth. Pork: Small particles that are tender,
chewy. Rice: Soft grains.

DEFECTSLIKELY TO OCCUR:
APPEARANCE: Sauce: Moderately darkened, excessively thick or thin.
ODOR: Scorched, sour, bitter.

FLAVOR: Scorched, sour, bitter, excessive loss of spice or
tomato flavor.

TEXTURE: Sauce: Excessively thick or thin; pork pieces excessively tough or
chewy.

UNIQUE EXAMINATION/TEST PROCEDURES: None.

SPECIAL NOTES: Dry rice (evidence of under-rehydrated areas) is a quality factor that should not
be scored as a deteriorative condition during cyclic inspections. It should be reported during

receipt and warranty inspections. The size and shape of the pork pieces will vary within the same
pouch, between vendors and between lots from the same vendor.
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