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* MONOGRAPH: MCW/LRP 11
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ITEM: Egg, Scrambled w/ Cheese, Western Style, Cked, Dehy (EWD)

NSN: 8940 01 386 5160 Multiserve, 255 gms ITEM SPECIFICATION: MIL E 44470
NSN: 8940 01 386 4097 Single Serve, 75 gms PCR-E-001
APPROXIMATE CALORIC VALUE: 392Kilocalories
DEHYDRATED CHARACTERISTICS:

APPEARANCE: Yédlow colored cooked egg pieces, diced tan-pink ham pieces, diced red and
green peppers.

ODOR: Cooked dehydrated scrambled egg with cheese, ham, and peppers.
FLAVOR: Cooked dehydrated scrambled egg with cheese, ham, and peppers.

TEXTURE: Discernable pieces of eggs, ham and peppersin a powdered mixture, dry brittle
components®, very dry mouth-feel.

REHYDRATED CHARACTERISTICS:

APPEARANCE: Paleyellow, dightly foamy spongy egg curds, ~25% are 1" whole curds, ¥4’
tan- pink diced ham pieces, spots of orange cheese on some egg curdsdiced red and green

peppers.

ODOR: Cooked dehydrated egg, smoky cured ham, mild peppers, mild Sulfur.

FLAVOR: Mild egg, smoked salty ham, cheese, mild red and green peppers, low-no sulfur.

TEXTURE: Spongy, soft, moist egg curds, lar ge pieces of egg may have dry/soft centers,
chewy-tender ham, firm-tender peppers, dight syneresis.

DEFECTSLIKELY TO OCCUR:

APPEARANCE: Dehydrated and rehydrated: Darkening or lossof color of egg and ham.

ODOR: Dehydrated and Rehydrated: Sulfur, loss of smoked bacon, rancid, cardboard.



FLAVOR: Dehydrated and rehydrated: Sulfur, bland, bitter, grassy, rancid, oxidized

TEXTURE: Dehydrated: Very hard, tacky components. Rehydrated: Unrehydrated product,
hardening of egg and ham, excessive syner esis.

*SPECIAL NOTES. Someingredients such asrice, pasta or bacon may not be freeze
dehydrated and will not easily crush to powder.



