
APP A 
DSCPH 4155.2 

MONOGRAPH NO.: M5K 
 
ITEM: Raspberry Applesauce with Raspberry Puree, Sweetened, Regular 

Style (ARS) 
 
NSN:  8915-01-467-1490   ITEM SPECIFICATION: PCR-F-0002 
 
APPROXIMATE CALORIC VALUE: 142 KCAL (SECONDARY) 
 
CHARACTERISTCS OF ITEM: 
 

APPEARANCE: Pinkish red to reddish purple, very fine pulp, very slight 
weeping. 

 
ODOR:  Sweet, tart canned applesauce with raspberry flavor.   

 
 FLAVOR: Sweet, tart canned applesauce with raspberry flavor.  When  

in good condition, the flavor is a blend of applesauce 
flavor that balances with the tart raspberry flavor. 

 
 TEXTURE:  Smooth, fine pulpy finish.   
 
DEFECTS LIKELY TO OCCUR: 
 

APPEARANCE: Extreme darkening and browning.  More than light weeping 
(extreme runniness/syneresis), splotchy 

 
ODOR:  Loss of apple odor and flavor, fermented, sour, bitter, 

musty, caramelized.  
 

FLAVOR: Loss of apple odor and flavor, fermented, sour, bitter, 
musty, caramelized. 

 
 TEXTURE:  Moderate to extreme weeping of fluids from pulp. 
 
UNIQUE EXAMINATION/TEST PROCEDURES:   To examine for excessive weeping, pour 
product onto a flat, unrestricted surface (e.g. bottom of a paper plate or a 
cookie sheet) and observe for approximately one minute, before making a 
determination.  This approximates the pour test used for USDA grading of 
applesauce.  If available, a properly equipped and trained Destination 
Auditor for Processed F & V can perform this test as it is prescribed in the 
USDA applesauce grading standard. 
 
SPECIAL NOTES: 
 
Review the image file for this monograph for standardization of inspection 
criteria. 
    


