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SECTION C

1

 
 
Thi s thermostabilized lemon pepper chicken packaged in a polymeric tray 
for use by the Department of Defense as a component of operational rations. 
 
C-1

s document cover

 ITEM DESCRIPTION 
 
PCR N, PACKAGED IN A POLYMERIC TRAY, 
SH
 
C-2

-L-004, LEMON PEPPER CHICKE
ELF STABLE 

 PERFORMANCE REQUIREMENTS 
 
   A. Product standard. A sample shall be subjected to first article (FA) or product 
demonstra cordance with the tests and 
ins equirements (PCR) document. 
The roved sample shall serve as the product standard. Should the contractor at any time 
pla
me
com
PD
doc
 
   B

tion model (PDM) inspection as applicable, in ac
pections of Section E of this Performance-based Contract R
 app

n to, or actually produce the product using different raw material or process 
thodologies from the approved Product Standard, which result in a product non 

parable to the Product Standard, the contractor shall arrange for a new or alternate FA or 
M approval. In any event, all product produced must meet all requirements of this 
ument including Product Standard comparability. 

. Commercial sterility. The packaged food shall be processed until commercially sterile. 

. 
 
   C Shelf life. The packaged product shall meet the minimum shelf life requirement of 36 

nths at 80oF. mo
 
   D Appearance. .  
 

(1) General. The finished product shall be lemon pepper chicken in sauce. Each 
individual polymeric tray shall contain not less than 20 intact chicken breasts halves. The 

kaged food shall be free from foreign materials. 
 

pac
 

(2) Chicken breasts halves. The chicken breasts halves shall be intact whole muscle, 
bon ken and shall be uniform in size and shape. The chicken breast 
hal free of skin, bone or bone fragment, cartilage, coarse connective 
tiss tendo
coo
 

eless half breast of chic
s shall be practically ve

ue, ns or ligaments, and discolored meat. The chicken breast halves shall have a 
ked color with adhering flecks of spices. 

(3) Sauce. The sauce shall be moderately thin, and shall be translucent pale yellow in 
col ices distributed throughout.   or with flecks of sp
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   E. Odor and flavor. The packaged lemon pepper chicken shall have an odor and flavor of 
coo chicken, with moderate notes of black pepper and lemon.  
 
   F

ked 

. Texture.   
 

east halves(1) Chicken br . The chicken breast halves shall be moist and tender. 
 

(2) Sauce. The sauce shall be moderately thin so as to cling to the chicken breasts.   
 
   G Net weight. . The average net weight shall be not less than 93 ounces. No individual 
polymeric tr
 
   H

ay shall have a net weight of less than 91 ounces. 

. Drained weight. The average drained weight shall be not less than 42.0 ounces. The 
ined weight of 20 intact chicken breast halves in an individual tray shall be not less than 
0 ounces. 

dra
40.
 
   I. Palatability and overall appearance. The finished product shall be equal to or better than 

 approved product standard in palatability and overall appearance. the
 
   J. ementsAnalytical requir . 
 
 (1) Fat content. The fat content shall be not greater than 5.0 percent.  

    
(2) 

     
 Salt content. The salt content shall be not less than 0.7 percent and not greater 
tha
 
C-3 MISCELLANEOUS INFORMATION

n 1.3 percent. 

 
 
TH
GO
RE
 
 
 
 
 
 
 
 
 

E FOLLOWING IS INFORMATION ONLY TO PROVIDE THE BENEFIT OF PAST 
VERNMENT EXPERIENCE. THIS IS NOT A MANDATORY CONTRACT 
QUIREMENT. 
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   A Ingredients/formulation. . Ingredients and formulation percentages for the sauce may be 
as follows:       
 

Ingredients Percent by weight 
Water 56.500 
Chic d 30.000 
Lem  strength   4.500 
Mod  starch    4.500 
Salt 

ken broth, canne
on juice, single
ified food
1/    1.100 

Mar   1.000 
Chic   0.900 
Lem

garine 
ken base 
on pepper seasoning 2/   0.850 

Garl   0.400 
Blac  grind   0.250 
FD&  Lake   0.003 

 
1

ic powder 
k pepper, table
C Yellow #5 Alum

/ The total e adjusted as necessary to produce a product 
that complie equirement.  
 
2

amount of salt in th
s with the finished prod

e formula may b
uct salt r

/ Lemon pe 000 from Heller seasonings and 
ingr dients, Inc., Chicago, IL. has been found to perform successfully in this product.   

3

pper dry blend seasoning AT5854C05
e
 

/ O
des
 
   B

il of lemon at a reduced level may be substituted for lemon juice in order to obtain the 
ired sauce viscosity.   

. Product preparation. Whole muscle chicken breast halves weighing approximately 4 
ces each should be blanched to an approximate 75 percent yield. Cooked whole muscle 
ken reast halves weighing approximately 3 ounces have worked well in the 

oun
chic
dev
tray
 
SECTION D

 b
elopment of this product. Twenty chicken breast halves should be placed into polymeric 
s and the prepared sauce added to comply with the net weight requirement. 

 
 
D-1 PACKAGING 

. 
 
   A Preservation. Product shall be filled into polymeric trays and the trays with protective 

ves shall conform to the requirements of section 3 of MIL-PRF-32004, Packaging of 
d in Polymeric Trays. Verification testing and inspection of trays, lids and sleeves shall 

slee
Foo
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be in accordance with Section 4 of MIL-PRF-32004 and the Quality Assurance Provisions of 
Section E of this Performance-based Contract Requirements document. 
 
   B

4

. Polymeric tray closure. The filled, sealed, and processed tray shall be securely closed. 
 
D-2 LABELING 
 
   A. Polymeric tray body.

nner that does not dama
 The polymeric tray body shall be clearly printed or stamped, in a 

ma ge the tray, with permanent ink of any contrasting color, which is 
free f carcinogenic elements. One end of the polymeric tray (see figure 1 of MIL-PRF-
320
mar
app
the
fill
be 

 o
04) shall be marked with the product name and number of portions. If the tray body end 
kings are not readily legible in low light conditions, a small, easily legible label shall be 
lied, but not over any existing tray markings. All other markings may be applied along 
 tray body side. To avoid erroneous marking of trays, the product name, lot number and 
ing equipment number shall be applied prior to processing. Additional tray marking may 
applied before or after processing. 1/ 

 
Tray body markings shall include: 

(1) Product name. Commonly used abbreviations may be used when authorized 
by the inspection agency

 

. 
 

(2) T
    Lot 
    Fi c
    Re e
    Retort cook number   

 
1

ray code includes: 2/ 
Number 

lling equipment identifi
tort identification numb

ation number 
r   

/ As an alte s may be clearly printed or stamped onto the 
polymeric tr nner that does not damage the lid, with 
permanent i enic elements, provided that 
the required sing. 
       
2

rnate method, tray body marking
ssing, in a maay lid prior to proce

nk of any contrasting color, which is free of carcinog
 after proces markings are applied onto the tray body

/ The lot nu our digit Julian code. The first digit shall indicate 
the ar of production and the next three digits shall indicate the day of the year (Example, 
29 
pro
repr
Fol
cod
 

mber shall be expressed as a f
 ye
January 2004 would be coded as 4029). The Julian code shall represent the day the 
duct was packaged into the tray and processed. Sublotting (when used) shall be 
esented by an alpha character immediately following the four digit Julian code. 

lowing the four digit Julian code and the alpha character (when used), the other required 
e information shall be printed in the sequence as listed above. 
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   B. Polymeric tray lid. The lid shall be clearly printed or stamped, in a manner that does not 
cause damage. Permanent ink of any contrasting color, which is free of carcinogenic 
ele
inc
 
 

     Product name 
     Ingredients 
     N
     N cker 
     O umber (for example, EST 38) 
 
(2)  g statements: 

 
TO HEAT I

ments shall be used. As an alternate labeling method, a pre-printed self-adhering 0.002 
h thick clear polyester label printed with indelible contrasting color ink may be used. 

(1)  Lid labeling shall include:   

et weight 
ame and address of pa

nt nfficial establishme

Lid labeling shall also show the followin

N WATER: Submerge unopened tray in water. Bring water to a boil. Simmer 
gently 35-40 inutes. Avoid overheating (tray shows evidence of bulging). 
 
WA ING

 m

RN : Do not heat tray in oven. 
 
TO TRANSPORT AFTER HEATING: Insert tray back into protective sleeve to protect 

ing transport. If sleeve is unavailable, stack trays lid-to-lid with fiberboard pads in dur
between. 
 
CAUTION: Use care when opening as pressure may have been generated within the tray. 
 
TO OPEN: Using a clean knife, cut the lidding around the inside perimeter of the tray seals. 

GGESTION
 
SU : Cut lid along 3 sides and fold over uncut portion. Fold back to keep unused 
portio
 
YIE

ns protected. 

LD: Serves 10 portions (2 chicken breast halves plus approximately 3 ounces of sauce). 
 
D-3 PACKING 
 
   A. Packing for shipment to ration assembler. Four filled, sealed, processed and 

ved polymeric trays shall be packed in a snug fitting fiberboard box conforming to style 
-L, type CF, grade 275

slee
RS  of ASTM D5118/D5118M-95 (2001), Standard Practice for 
Fab
firs

C
rication of Fiberboard Shipping Boxes. The sleeved trays shall be placed flat with the 
t two trays placed with the lids together and the next two trays with the lids together. The 
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box shall be closed in accordance with ASTM D1974-98, Standard Practice for Methods of 
Closing, Sealing, and Reinforcing Fiberboard Boxes. 
 
D-4

6

 UNITIZATION 
 
   A. Unit loads. Unit loads sha

aration of Semiperishable Su
ll be as specified in DSCP FORM 3507, Loads, Unit: 

Pre bsistence Items. 
D-5 M

p
ARKING 

. 
 
   A Shipping containers and unit loads. Marking of shipping containers and unit loads shall 
be ORM 3556 Marking Instructions for Boxes, Sacks and Unit Loads 
of Pe rishable Subsistence. 
 
SE

as specified in DSCP F
rishable and Semipe

CTION E INSPECTION AND ACCEPTANCE 

 following quality assurance criteria, utilizing ANSI/ASQC 
 
The Z1.4-1993, Sampling 
Procedures and Tables for Inspection by Attributes, are required. Unless otherwise specified, 
Sin tilized. When required, 
the e appropriate inspection 
act
 
   A

gle Sampling Plans indicated in ANSI/ASQC Z1.4-1993 will be u
anufacturer shall provide the certificate(s) of conformance to thm

ivity. Certificate(s) of conformance not provided shall be cause for rejection of the lot. 

. Definitions. 

(1) 
 
 Critical defect. A critical defect is a defect that judgment and experience indicate 

uld result in hazardous or unsafe conditions for individuals using, maintaining, or 
ending on the item; or a defect that judgment and experience indicate is likely to prevent 

wo
dep
the erformance of the major end item, i.e., the consumption of the ration. 
 
 (2) Major defect

 p

. A major defect is a defect, other than critical, that is likely to result 
in f
 
 

ailure, or to reduce materially the usability of the unit of product for its intended purpose.  

(3) Minor defect. A minor defect is a defect that is not likely to reduce materially the 
bility of the unit of product for its intended purpose, or is a departure from established 
dards having little bearing on the effective use or operation of the unit. 

usa
stan
 
   B assifi. Cl cation of inspections. The inspection requirements specified herein are classified 

ollows: as f
 

(1) Product standard inspection. The first article or product demonstration model shall 
insp  in accordance with the provisions of this document and evaluated for overall 
earance and palatability. Any failure to conform to the performance requirements or any 

be ected
app
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appearance or palatability failure, shall be cause for rejection of the lot. The approved first 
article or product demonstration model shall be used as the product standard for periodic 
revi
per
pro
 
 
 

US Army Research, Development and Engineering Command,  
Natick Soldier Center 
AMSRD-NSC-CF-F 
15 K

  Natic
 

One lot shal ing each calendar month of production. Two (2) 
sample units d shall be randomly selected from that one production lot. 
The tick within five working days from the end of 
the produ USDA inspection requirements. The 
sam
ove
 

7

ew evaluations. All food components that are inspected by the USDA shall be subject to 
iodic review sampling and evaluation. The USDA shall select sample units during 
duction of contracts and submit them to the following address for evaluation: 

ansas Street 
k, MA 01760-5018 

l be randomly selected dur
 of each item produce

 two (2) sample units shall be shipped to Na
ction month and upon completion of all 

ple units will be evaluated for the characteristics of appearance, odor, flavor, texture and 
rall quality.  

(2) Conformance inspection. Conformance inspection shall include the examinations 
 the methods of inspection cited in this section. 

 QUALITY ASSURANCE PROVISIONS (PRODUCT)

and
 
E-5  

 
   A Product examination. . The finished product shall be examined for compliance with the 
performance
Req ed in ANSI/ASQC Z1.4 - 
199 e the contents of one 
tray xpressed in 
term r defects. 
Defects and fect classifications are listed in table I below. The trays shall be heated in 
acc
of t
usi
 
 
 
 
 

 requirements specified in Section C of this Performance-based Contract 
uirements document utilizing the double sampling plans indicat
. The lot size shall be expressed in trays. The sample unit shall b3

. The inspection level shall be S-3 and the acceptable quality level (AQL), e
s of defe s per hundred units, shall be 4.0 for major defects and 6.5 for minoct

de
ordance with the heating instructions from the tray label prior to conducting any portion 
he product examination. The samples for drained weight inspection shall be selected 
ng the same sampling criteria as above. 
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TABLE I. Product defects

8

  1/ 2/  
Category  Defect 
Major Minor  
  Appearance 

 
Produ101 ct on pepper chicken in sauce. 
 

102  Bone or
dimens
 

 201 Total w
ligamen
 

 202 hicken
cks o

 
 203 Sauce n ranslucent pale yellow in color with flecks of spices 

tribu

 204 Sauce d hicken breast halves. 
 

  or an

  not cooked lem

 bone fragment measuring more than 0.3 inch in any 
ion. 

eight of skin, cartilage, coarse connective tissue, tendons or 
ts, and discolored meat more than 1.0 ounce. 

C
fle

 breast halves not cooked chicken color with adhering 
f spices. 

ot t
dis
 

ted throughout. 

oes not cling to the c

Od d flavor 

aged food does not have an
 

103  The pac  odor or flavor of cooked 
icken

  Texture

k
ch
 

, with moderate notes of black pepper and lemon. 

 
 

 205 Cooked hicken breast halves not moist or not tender. 
 

 206 Sauce n
 

  Net weight

c

ot moderately thin. 

 
 

 207 Net weight of an individual polymeric tray less than 91 ounces.  3/ 

  ained
 
Dr  weight 
 

 208 Individ t chicken breast halves or ual tray contains less than 20 intac
Ddraine  weight of 20 intact chicken breast halves in an individual 
tray les ces. 4

d
s than 40.0 oun / 

Comment [NSR1]: Natick case ES09-
022 change 02,  22-Jan -09; Insert 
chicken count defect.
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9

/ Presence of any foreign materials such as, but not limited to, dirt, insect parts, hair, wood, 
glass, metal, or mold, or any foreign odors or flavors such as, but not limited to burnt, 
sco
 
2

rched, rancid, sour, or stale shall be cause for rejection of the lot. 

/ F lity 
and
 
3

inished product not equal to or better than the approved product standard in palatabi
verall appearance shall be cause for rejection of the lot.  o

/ S
 
4

ample average net weight less than 93 ounces shall be cause for rejection of the lot. 

/ Sample average drained weight less than 42.0 ounces shall be cause for rejection of the lot. 
 
   B. Methods of inspection. 
 

(1) Commercial sterility. Commercial sterility shall be verified in accordance with 
USDA/FSIS regulations.  
 
 (2) Shelf life. The contractor shall provide a certificate of conformance that the 
product has 
sto

a 3 year shelf life when stored at 800F. Government verification may include 
rage for 6 months at 1000

per d to a sensory evaluation panel for appearance and 
pal bility and must receive an overall score of 5 or higher based on a 9 point hedonic scale 
to b  consid
 
 

F or 36 months at 800F. Upon completion of either storage 
iod, the product will be subjecte
ata
e ered acceptable. 

(3) Net weight. The net weight of the filled and sealed polymeric tray shall be 
ermined by weighing each sample unit on a suitable scale tared with a representative 
pty polymeric tray and lid. Results shall be reported to the nearest 1 ounce.  

(4) 

det
em
 

Drained weight. To determine drained weight, the contents of the polymeric tray 
shall be poured into a flat-bottom container. A minimum of three times the polymeric tray's 
vol e of n
con
the
siev
breast halves. Sieve area shall be such that the distributed product does not completely cover 

um ot less than 1400F water shall be added to the container so as to cover the 
tents. The contents and water shall be agitated so as to remove the sauce without breaking 
 chicken breast halves. The contents shall then be poured into a U.S. Standard 1/4 inch 
e in a manner that will distribute the product over the sieve without breaking the chicken 

all the openings of the sieve. All pieces of chicken or any amount of intact chicken breast 
halves that exceed 20 shall be removed from the sieve prior to determining the drained 
we
liqu
dra
gro
 

ight. The sieve shall be tilted at such an angle so as to assure complete drainage of all 
id from the product. The product shall be drained for 2 minutes before determining the 

ined weight. Determine the drained weight by subtracting the sieve tare weight from the 
ss weight. The drained weight shall be reported to the nearest 0.5 ounce. 

Comment [NSR
022 change 02 22-J
count defect new se
pieces…drained we

2]: Natick case ES09-
an- 09; Insert chicken 
ntence "All 
ight. 
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(5) Analytical. The sample to be analyzed shall be a one-pound composite of three 
filled and sealed polymeric trays that have been selected at random from one production lot. 
The composi
Off
 

te sample shall be prepared and analyzed in accordance with the following 
icial Methods of Analysis of AOAC International (OMA). 

Test Method Number 
Fat 985.15 
Salt 935.47 

 
Test results shall b rted to the n ercent. Verification will be conducted 
through actual testi ernme ry. Any result not conforming to the 
analytical requirem hall be cause fo n of the lot. 
 
E-6

e repo earest 0.1 p
ng by a Gov
ents s

nt laborato
r rejectio

 QUALITY ASSURANCE PROVISIONS (PACKAGING AND PACKING 
MATERIALS, POLYMERIC TRAY) 
 
   A Packaging and labeling. . 
 
 (1) Polymeric tray testing. For purposes of clarification, the polymeric tray 

hout the lid will be referred to as the “tray” and the polywit meric tray with the lid shall be 
refe ed to as the “container”. The polymeric tray with protective sleeve and polymeric tray 
ma ristics listed in table I of MIL-PRF-32004, 
Pac ing of Food in Polymeric Trays. The lot size, sample unit, and inspection level criteria 
are provided
cla
sur
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

rr
terial shall be examined for the characte
kag

 in table II below for each of the test characteristics. Any test failure shall be 
ssified as a major defect and shall be cause for rejection of the lot. For rough handling 
vivability at frozen temperature, polymeric tray survival rate shall be at least 85 percent. 
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TABLE II. Polymeric tray quality assurance criteria

11

 
Prior to processing 

Characteristic   
level 

Lot size expressed in Sample Inspection 
unit 

Tra  dimensions Trays -y configurations and 1 tray S 1 
   
Ox 1 tray S-
   
Oxygen gas transmission rate of lid Yards 1/2 yard S-1 
   
Water vapor transmission rate of tray Trays 1 tray S-1 
   
Wa 1/2 yard S-
   
Cam rs 1 container S-1 

 
ygen gas transmission rate of tray Trays 

 
1 

 

 
r vapor transmission rate of lid Yards te 1 

 
ouflage Containe

 
singAfter proces  

essed inCha e ex Sample 
it 

Insp
le

racteristic Lot siz pr
un

ection 
vel 

Pro Trays ray S-2 cessing 1 t
    
Rough handling survivability Test c ntainer S-2 
  
Prot Containers S-
    
Res Containers 1 container S-
    
Clo Containers ner S-
    
Inte Containers ontainer S-
   
Lid o Containers ontainer S-

ontainers 1 co
  
1 container ective sleeve 1 

idual gas 1 

sure seal 1 contai 1 

rnal pressure 1 c
 

1 

pening 1 c 1 
 
(2) Examination of container. The container with protective sleeve remov  shall be 

exam cts listed in table II of MIL-PRF e labeling de
in ta e III below. The lot size shall be expressed in containers. The sample unit s be one 
proc tainer. The inspection level the AQL, exp
term ed units, shall be 0.65 for m , 2.5 for majo
and 4.0 for minor defects. Two hundred sample units shall be examined for critical defects. 
The itical defect shall be cause for re ot. 
 

ed
ined for the defe -32004 and th fects listed 

bl hall 
essed and labeled con

of defects per hundr
 shall be I and 

jor A defects
ressed in 
 B defects s a r

finding of any cr jection of the l
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TABLE III. Container labeling defects

12

 
Category  Defect 
Major A Minor  
101 Polyme  or body labeling missing, incorrect or illegible. 

   a
adherin

 ed
rimete

  ric tray lid
 
When201  pre-printed self adhering label is used, the label not 

to tray lid (for example, label raised or peeled back g 
gefrom

pe
 to corner) or presence of any areas of gaps along the 

r of the label where the label is not properly adhered. 
 

(3) Label adhesive examination. When self-adhering labels are used, the adhesive 
h ASTM D3330/D3330M-00, Standard Test Method for Peel 
Tape. In lieu of testing, a certificate of conformance (COC) 

shall be tested in accordance wit
Ad sion of Pressure-Sensitive 
sha e provi
 
   B

he
ll b ded. 

. Packing. 

(1) 
 

Shipping container and marking examination. The filled and sealed shipping 
iners shall be examincon ed for the defects listed in table IV below. The lot size shall be 

exp containers. The sample unit shall be one shipping container fully 
pac n level shall be S-3 and the AQL, expressed in terms of defects per 
hun red units, shall be 4.0 for major defects and 10.0 for total defects. 
 

ta
ressed in shipping 
ked. The inspectio
d

TABLE IV. Shipping container and marking defects 
tegory  Defect Ca

Major Minor  
10

 
102  Ina

1  Marking omitted, incorrect, illegible, or improper size, location 
sequence or method of application. 

dequate workmanship. 1/ 
 

  ge umber of polymeric trays not as specified. 201 Arran
 

ment or n

1/ In ate workmanship is d
flaps, loose strapping, inadequa storted container. 
 
   C. 

adequ efined as, but not limited to, incomplete closure of container 
te stapling, improper taping, or bulged or di

Unitization. 
 

(1) Unit load examination. The unit load shall be examined in accordance with the 
requ ments of DSC RM 3
Items. Any nonconformance sh l be classified as a major defect. 

ire P FO 507, Loads, Unit: Preparation of Semiperishable Subsistence 
al
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SECTION J REFERENCE DOCUMENTS 
 

D
 

 Loads, Unit: Preparation of Semiperishable Subsistence 
Items 

DSC g
b

 
MILITAR

 
MIL-PRF-32004 Packag

 
 
 

GOVERN ONS 
 

Federal Food, Drug, and Cosmetic Act and regulations promulgated thereunder  
(21 CFR Parts 1-199) and (9 CFR Parts 1-391) 

 
NO

 
AME

 
ANS or Inspection by 

 
ASTM INTERNATIONAL 

 
D197 Closing, Sealing, 

 Re
D33 da

Pressu ape 
D5118/D5118M-95 (2001) Standard Practice for Fabrication of Fiberboard 

ipping Boxes 
 

AOAC IN
 

Offic f the AOA
 
 

SCP FORMS 

DSCP FORM 3507

P FORM 3556 Markin
Perisha

 Instructions for Boxes, Sacks and Unit Loads of 
le and Semiperishable Subsistence 

Y SPECIFICATIONS 

ing of Food in Polymeric Trays 

MENT PUBLICATI

N-GOVERNMENTAL STANDARDS 

RICAN SOCIETY FOR QUALITY (ASQ) 

I/ASQCZ1.4-1993 Sampling Procedures and Tables f
Attributes 

4-98 Standard Practice for Methods of 
and

30/D3330M-00 Stan
inforcing Fiberboard Boxes 
rd Test Method for Peel Adhesion of 
re-Sensitive T

Sh

TERNATIONAL 

ial Methods of Analysis o C International (OMA) 
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For DSCP Website Posting 
 
AM               22 January 2009 
 
TO
 
SUBJECT: ES09-022; Document Changes, PCR-C-032, Chicken Breast in Gravy, Packaged 
in a Stable; PCR-L-004, Lemon Pepper Chicken, Packaged in a 
Polymeric Tray, Shelf Stable; Insert chicken count defect 
 
1.  
req
ma  below for all 
curr nt, pending, and future contracts until the documents are formally amended or revised. 
 
2. T
 

14

SRD-NSR-CF-F                

: DSCP-FTRA 

 Polymeric Tray, Shelf 

Natick was informed that the subject documents do not have a defect for the count 
uirement as with other documents that specify a count. Appropriate changes have been 
de and Natick submits the subject documents with changes as outlined
e

he following changes are submitted for PCR-C-032: 

a. Section C-2,D(1) General. After the first sentence, insert “Each individual 
ymeric tray shall contain not less than 18 intact chicken breast halves.” pol

 
 insert “Individual 

tray tains less than 18 intact chicken breast halves or”  
 

b. Section E-5,A, TABLE I. Minor defect 208. Delete “The” and
 con

c. Section E-5,C(4) Drained weight test. After the sixth sentence, insert “All pieces of 
cken or any amount of intact chicken breast halves that exceed 18 shall be removed from chi

the sieve prior to determining the drained weight.” 
 
3. T
 

a. Se
than 
low

he following changes are submitted for PCR-L-004: 

ction E-5,A, TABLE I. Minor defect 208. Insert “Individual tray contains less 
20 intact chicken breast halves or” and change the uppercase “D” in “Drained” to a 

ercase “d.” 
b. Section E-5,B(4) Drained weight. After the fifth sentence, insert “All pieces of 

chi en or any amount of intact chicken breast halves that exceed 20 shall be removed from 
the
 

ck
 sieve prior to determining the drained weight.” 
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