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ITEM: CocoaBeverage Powder
NSN: 8960-00-170-8446 ITEM SPECIFICATION: MIL-C-3031
APPROXIMATE CALORIC VALUE 192 Kilocaories (PRIMARY)
CHARACTERISTICSOF ITEM:

APPEARANCE: Dehydrated: Fine powder, milk cocoa colored without lumps (see

Special Notes). Recondtituted: Milk chocolate colored fluid, good
body, well blended, uniform consstency.

ODOR: Sweet milk chocolate.
FLAVOR: Sweet milk chocolate.
TEXTURE: Dehydrated: Loose, dry, powdery, free flowing and without lumps

(see Specid Notes). Recondtituted: Good body, full rich mouth
fed. Particles should disperse readily in hot or cold water.

DEFECTSLIKELY TO OCCUR:

APPEARANCE: Caking, lumpiness, dark specs, darkened areas (see Specia Notes).
Overdll color tendsto fade.

ODOR: Moderate |oss of cocoa odor.
FLAVOR: Cooked milk, moderate loss of cocoa flavor.
TEXTURE: Dehydrated: Caked, lumpy (see Specid Notes). Reconstituted:

Particles fall to disperse readily in hot or cold water.
UNIQUE EXAMINATION/TEST PROCEDURES: Initid examination should be donein the dry

date; find examination and evauation should be done after recondtituting |AW package ingtructions.
Even if product is caked, it should be recongtituted to determine the report for future reference.
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SPECIAL NOTES: Product may contain lumps which are of no concern provided they bresk or fdll
gpart under light finger pressure. Dark brown specs gppear and become larger masses as moistureis
absorbed in the product.
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