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MONOGRAPH NO. : 1C3
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| TEM  CHI CKEN BREAST W TH VEGETABLES | N TERI YAKI SAUCE (CvT)
NSN: 8940 01 470 3189 Polyneric Tray | TEM SPECI FI CATI ON: PCR C 033
8940 01 470 3221 Tray Pack Can | TEM SPECI FI CATI ON: PCR C 028

CHARACTERI STI CS OF | TEM

APPEARANCE: dd ossy, dark brown noderately thick translucent sauce.
Random si zed chunks of chicken. Mishroons, water chestnuts (tan), neat fines
in sauce with oil specs on surface.

ODOR: MId teriyaki, soy, sweet, ginger, and cooked chicken

FLAVOR: Vinegar bite, slight acidic, slight sweet, soy, tangy, noderately
salty and ginger. MIld cooked chicken

TEXTURE: Dry tender/slightly chewy chunks of chicken, crisp water
chestnuts, soft carrots and nushrooms, mushroons slightly rubbery, and
noderately thick smooth sauce.

ESTI MATED SHELF-LI FE AT: 80 DEGREES F: 36 nonths
100 DEGREES F: 6 nponths
POSSI BLE DETERI ORATI VE CHANGES:

Appearance: O ling off (separation of sauce) darkening of chicken and
sauce, nmore fines in sauce

Odor: Loss of teriyaki, sweetness and spice; netallic odor

Fl avor: Loss of teriyaki, sweetness, and spice; netallic flavor, rancid.

Texture: Thickening of sauce (or thinning), further breakdown of chicken
chunks tougheni ng and drying of chicken (nmealy and stringy) carrots becone

nmushy.

UNI QUE EXAM NATI ON/ TEST PROCEDURES



