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Item:  Turkey Slices in Gravy
Document: PCR-T-005 Turkey Slices in Gravy, Packaged in a Polymeric Tray, Shelf Stable
Approximate Caloric Value Per Serving: 304 Component Classification: Primary

Estimated Shelf Life: 36 months at 80°F

Item Characteristics
General: Minimum of 18 intact turkey slices.
Turkey slices: Chunked and formed white and dark meat, intact and uniform in shape

Appearance: 7
and size; cooked color.
Gravy: Opaque light tan to golden color and may contain visible flecks of spices.
Odor: General: Cooked turkey slices in gravy.
' Gravy: Cooked turkey/chicken broth seasoned with herbs and spices.
Flavor: General: Cooked turkey slices in gravy.
' Gravy: Cooked turkey/chicken broth seasoned with herbs and spices.
Texture: Turkey slices: Moist and tender.

Gravy: Smooth.

Possible Deteriorative Changes

Turkey slices: Darkened, dry meat.

Appearance: Gravy: Darkened, Separated Gravy.

Odor: Off, Scorched.

Flavor: Off, Scorched.

Texture: Turkey slices: Overly dry or overly mushy.

Gravy: Lumpy or thickened.

Unigue Examination/Test Procedures:
NA

Special Notes:
NA



