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| TEM Bun, Hanmburger, Shelf Stable ( BUN)

NSN:  8920-01-295-9275 | TEM SPECI FI CATI ON: M L- B-44359
APPROXI MATE CALORI C VALUE PER SERVI NG 255

CHARACTERI STI CS OF | TEM

APPEARANCE: Rounded, typically hanmburger bun shaped roll with brown crust and
of f-white crunb.

ODOR: Typical of yeast-raised white bread.
FLAVOR: Slightly sweet; typical of yeast-raised white bread.
TEXTURE: Soft, slightly gunmy.
ESTI MATED SHELF- LI FE AT 70 DEGREES F: 36 nonths
80 DEGREES F: 24 nmonths
90 DEGREES F: 18 mont hs
100 DEGREES F: 12 nonths
EXPECTED DETERI ORATI VE CHANGES:

APPEARANCE: Sl ight to noderate darkening of crust; slight to pronounced brown
of crunb.

ODOR: Malty aroma devel ops as storage tenmperature increases yeast aromm
i ncreases.

FLAVOR: Slight chemical, slight bitter flavor after prolonged storage at
el evat ed t enperat ures.

TEXTURE: I ncreased firmess and chew ness.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: Product shoul d be exam ned for nold growh
as a result of |oss of package integrity or excessive noisture. Lab testing
for water activity or residual oxygen content may hel p devel op di sposition

SPECI AL NOTES: Product is baked in ovenabl e paper trays, portioned into 6 or 12
buns per tray. Trays are packed in a nmultilayer |am nated pouch. Individua
serving size is one bun of 2.5 ounces each (70.9 gramns).



