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Subjects pork chopsi3i-~a-040-90
STRNC~-WTP 17 December 1%90

TO:1 DPSC-HSS

K3144E, Pogk Chops,

Subjects Clarification of Requirement ; Hilind
Oregon Freeze Drys

Dehydrated, Uncookeds NSN3  8905-00-93%5-439%;
DESERT SHIELD; DPSC Case No. I1-A-040~90

1. Date received: 1i December 1990 (Valvano/42%9)
Date dumr ASAP
Data replieds 12 December 1990; (Teeple/2988) N

2. Contractor requested clarification to the requirement on
dark colored or glazed areas on the pork chops. Both DPSC and
the contractor provided suggestad wording for this requirement,
This Center has evaluated the request and provides the following
responsess

a. This Center does not Eoncur with changing the finished

product requirement as suggested by DPSC or Oregon Freeze
Dry. .

b. Regardless of what Causes the glazed or dark colored
areas, these defects S8riously aftfect the Palatability
{texture and mouthfeel) of the rehydrated, cooked pork chop.

Ca In order to diffuse tne argument as to the cause oFf
these defects, the following charmge ig provided to sub ject
document for all current, pending and futura procurements
until document is formall. amended or revised:

®

Faragraph Z.3.1, number 4, line 1, dalets "evidence of v
, faulty dehydration Procedures such as" entirely,
== The Soldier s Command. :

PHILIP EBRANDLER
Acting Director :
“mod Enqineering Directorate
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MILITARY SPECIFICATION

PORK CHOPS, DEHYDRATED, UNCOOKED

This specification is approved nd f

the Department of Defense.
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1. SCOPE

1.1 This specification covers raw, freeze-dehydrated pork chops for use
by the Armed Forces as a component of operational rationms.

2.1 1Issues of documents.
date of invitation for bids or request for proposal, form a part of this
specification to the extent specified herein:

SPECIFICATIONS

Coatings, Exterior, for Tinned Food Cans
Boxes, Shipping, Fiberboard

- Canned Subsistence Items, Packaging and
Packing Of

Cans, Metal, 28 Gage and Lighter

Beneficial comments (recommendations, additions, deletions) and any
pertinent data which may be of use in approving this document should
be addressed to: Commander, US Army Natick Research and Development
Command ATTN
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MILITARY

MIL-L-1497

|

Labeling of Metal Cans for Subsistence Items

MIL-L-35078 - Loads, Unit, Preparation of Nonperishable
Subsistence
STANDARDS
MILITARY
MIL-5TD-105 - Sampling Procedures and Tables for Imspection
by Attributes
MIL-STD-129 - Marking for Shipment and Storage
MIL-STD-668 - Sanitary Standards for Food Plants
(Copies of specifications and standards required by suppliers in comnection
with specific procurement functions should be obtained from the procuring
antduvity ~r ae divrarsted hv the contractino aofficer.)
activity, or as directed by the contracting officer.)
LAWS AND REGULATIONS
US DEPARTMENT OF HEALTH, EDUCATION AND WELFARE

Federal Food, Drug, and Cosmetic Act and Regulations Promulgated Thereunder
(Application for copies should be addressed to the Superintendent of Documents,
U. S. Government Printing Office, Washington, DC 20402.)

Ty

S DEPARTMENT OF AGRICULTURE
Regulations Governing the Meat Inspection of the U. S. Department of Agriculture

(Application for copies should be addressed to the Information Division,
Agricultural Marketing Service, US Department of Agriculture, Washington,
nn anacnNn \

e LULIOV,.)

2.2 Other publications. The following documents form a part of this specifi-
cation to the extent specified herein. Unless otherwise indicated, the issue
in effect on date of invitation for bids or request for proposal shall apply:

AMTINDTAAN TIDYV AL
AILDNLUAN URL L

Standards for Grades of Dry Milks Including Methods of Analysis, Bulletin 916

(Application for copies should be addressed to the American Dry Milk Institute,

Inc., 140 No. Franklin Street, Chicago, IL 60606.)



THE UNITED STATES PHARMACOPOEIAL CONVENTION, INC.
Pharmacopoeia of the United States

(Application for copies should be addressed to the United States Pharmacopoeial
Convention, Inc., 46 Park Avenue, New York, NY 10016.)

ASSOCIATION OF OFFICIAL ANALYTICAL CHEMISTS

Official Methods of Analysis of the Association of Official Analytical
Chemists

(Application for copies should be addressed to the Association of Official
Analytical Chemists, Box 540, Benjamin Franklin Station, Washington, DC 20402.)

Uniform Freight Classification

hould be addressed to the Uniform Classification

es 8
A o al DI Az
Ll O

(Application for copi
2 outh Riverside Plaza, Chicago, IL 60606.)
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N

NATIONAL MOTOR FREIGHT TRAFFIC ASSOCIATION, INC., AGENT

National Motor Freight Classification

(Technical society and technical association specifications and standards are
generally available for references from libraries. They are also distributed

among technical groups and using Federal agencies.)

3. REQUIREMENTS

3.1 First article. When specified (see 6.1) the supplier shall furnish a
sample for first article inspection and approval (see 4.4 and 6.1).

3.2 Material.

3.2.1 Pork. Pork shall be derived from fresh chilled or frozen loins, Selection
1 or 2. These cuts may be used singly or in any combination. Meat destined for
use in the product shall be excellent condition. Also, the pork shall show no
evidence of mishandling. Coarse texture, dark meat as typically produced from aged
sows, stags or boars is not acceptable. Cuts may be initially offered for examina-

tion in the boneless state. (PSE) pork shall be excluded. Boning and trimming
of the pork component shall be such as to comply with the end item requirement.

3
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3.2.2 Nitrogen. Nitrogen shall be U.S.
watrer numned or licuid nitroecen numned.
water pumped oOr liquld nltrogen pumped.

3.3 Processing.

3.3.1 Boning, trimming, and forming.

Pharmacopoeia grade and shall be

The bone-in loins shall be boned,

trimmed, and formed in molds or casings to produce cylindrical pieces from
which chops may be cut or sliced. The operations shall be so performed that
the product shall comply with 3.3.3 and 3.5.

3.3.2 Slicing and freezing of pork chop

s. The formed loins shall be sliced

at approximately right angles to the muscl
loins may be frozen and cut by bandsaw or

e fibers (across the grain). The
equivalent means, or the loins may

be sliced by a mechanical slicer after being tempered to a satisfactory

temperature for such slicing operation. The sliced chops shall be frozen
and held at 0°F. (-18° C) or lower. Times and temperatures during the operation
shall comply with 3.4.1.

3.3.3 Physical requirements and packing

of frozen pork chops. The frozen

pork chops shall comply with the following

(1) There shall be no cuts or splits
than 1/4 inch (6.4 mm).

(2) There shall be no blood clots or
in any dimension.

(3) There shall be no bone particles
dimension.

(4) The product shall consist of who
fat, dimensional, and weight requirements:

(a) Surface fat shall be not more

ness with no point exceeding 3/8 inch (10 mm).

(25 mm) in length is permitted.

(b) There shall be not fat on the
formed in cutting chop from oone1e=ﬁ loin)
(9.5 mm) in width and 3/4 inch (19 mm) in

(¢) Thickness of individual chops

(9.5 + 1.6 mm).

Q9 .7 - 41 M1 X J~1YI1
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physical requirements:

penetrating the lean meat more

than 1/4 inch (6.4 mm) average thick-
Bridging, not exceeding l-inch

flat surface of the chop (surface
measuring more than 3/8 inch
length on both surfaces.

shall be 3/8 inch + 1/16 inch

1J ¥~ 1 ¥YI1 (CUIlI ' i LIl HACOCUII UUATII{UCC= W1l .1
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(d) Weight of individual chops shall be 2 ounces + 5/16 ounce
(56.6 + 8.8 g).

(e) There shall be no fat on the flat surface of the chop (surface
formed in cutting chop from boneless loin) measuring more than 1/2 inch (13 mm)
in width and more than 1 inch (25 mm) in length on either major surface.

(5) The individual chops shall be approximately circular in shape. There
shall be no edge crevices, caused by forming or defatting, that extend more
than 3/4 inch (19 mm) toward the center of the chop.

(6)
\vy
loin.

=
©

3.3.3.1 Packing prior to dehydration. When the raw product is required to
be shipped to another plant for dehydration, the pork slices shall be packed in
accordance with 5.2.3.

at an absolute

3.4 Dehydration. The product shall be freeze-dehydrated
pressure not to exceed 1.5 millimeters (mm) of mercury, and a product tempera-
ture, as indicated by suitable instrumencs of not more than 130°F. (54.4° C).
If the platen temperature is maintained at 135°F. (57.2° C) or below with

radiant heating, the product temperature may be disregarde&. After dehydra-
tion is completed the pressure shall be equalized to atmospheric level

1f production scheduling necessitates any nolding period, the product shall be
adequately protected from oxygen and moisture by either holding under a nitrogen
atmosphere with 2.0 percent or less oxygen, or under a vacuum of at least 27

inches (68.6 cm) of mercury for the entire holding period. If vacuum is used,
it shall be broken with nitrogen.

3.4.1 Temperature and time limitations. The pork shall be handled so as to
comply with the following limitations:

(1) Maximum time from b

l .
C). 3 days

(2) 1Internal temperature at the thickest part of the bone-
in loins shall be in a temperature range of 28°F (-2°C) to 40°F
(4°C) at any time after initinal chilling following slaughter
and prior to boning. Alternatively, the internal temperature in

the tnicKest part oif t bone- loin shall be temperature
range of 28°F (-2°C) to 46°F (8°C) inclusive at any time after
chilling, following slaughter and prigr to boning and the bone-
in loin shall be offered within 48 hours of the stated kill date

as evidence by USDA kill date certlficate.

w




(3) Maximum temperature to which frozen pork may be

tempered for slicing or sawing into individual nieces. 28°F. (-2.2° ©)
(4) 1aximum time for individual pieces to reach an
internal temperature of Q°F. (17.8° C) from time of slicing. 24 hours

(5) aximum internal temnerature of individual picces from
the time of freezinn to time they are placed in the dghydrator

provided that the picces are placed in a freezer at -10°F
immediately upon receipt. 16°F (-12°C)
(6) liaxinum time from bonine of loins to start of
dechydration. 20 days
(7) HMaximum time from boninz of loins to start of dehydra-
tion provided that individual pieces are held at -10°F. (-23.3° C)
or lower for the entire period. 30 days
3.4.2 The dehydrated pork chops may be perforated in a needle press prior to
packaging te improve rehydration characteristics provided that stainless steel
needles no larger than 1/16 inch (1.6 wm) in diameter are used. and provided
that the product is cxposed to the atmosphere with a relative humidity of not
more than 30 percent for no loanrer than 2 hours.

.5 Finished product

® 3.5.1 Paysical requirements. The finished product snhall comply with the
following physical requirements:

(1) There shall be no foreign material such as, but not liiited to, dirt.
¢lass, paint.

(2) There shall be no extrancous material such as, but not linited to,
casings, string, wrappiny, paper.
(3) There shall be no evidence of incomplete dehydration such as wet or

soft snots.

(4) There shall be no evidence of faulty dehydration procedures such as
areas more than 1/2 inch (12.7 mm) in any dimension or dark-colored cores
e

(5) At least 95 percent of the container net weight shall consist of whole
slices. A whole slice is a chop weighing not less than 13 gqrams (1/2 o0z) nor more
than 21 grams (3/4 oz). These slices shall have been derived from the raw cut loin

hall have met the thickness and shape requirements of 4c and 5 of 3.3.3 before

—-r

dllu blld.L_L [
dehydration. There shall be no alteration or modification of tne slices after
the completion of the dehydration process.
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(6) When the product is rehydrated in an excess of water at a temperature
of 70° to 100° F. (21° C to 37.8° C) for 20 minutes, drained, and grilled for
2 minutes per side on a 400°F. (204.4° C) grill, the resultino product shall
have flavor, odor, and texture considered normal for grilled frozen pork chops
(comparable to the first article). There shall be no foreign or undesirable

flavor or odor.

(7) When the product is rehydrated and grilled as in item 6 above, then
cut through twice at right angles, the cross-section shall show no unrehydrated
spots larger than 1/8 inch (3.2 mm) in any dimension. Since gristle, gelatin-
ous material, and connective tissue frequently tend to impede proper rehydration,
callous—-like areas ascribable to these conditions shall not be considered

3.5.2 Analytical requirements. The finished product shall comply with the
following analytical requirements on a unit basis:

Moisture 2.0
Oxygen in headspace gas 2.0
3.6 Plant inspection for pork componment. The fresh pork shall be prepared only
in a plant which is operated under continuous inspection by Animal and Plant Health
Inspection Service, Agricultural Marketing Service, U. S. Department of Agriculture.

Plant qualification. Plants performing the fabrication, processing, and
rard

of the U.S. Department of Agriculture. Finished product refrigeration facilities
(freezer, storage and shipping) not operating under these regulations shall meet
the requirements of MIL-STD-668.

n 4 M - T -4
on shall be operated under the Regulations Governing Meat Inspection

3.8 Federal food, drug and cosmetic act. All deliveries shall conform in every
respect to the provisions of the Federal Food, Drug, and Cosmetic Act and regulations
promulgated thereunder

4. QUALITY ASSURANCE PROVISIONS

4.1 Responsgibility for inspection. Unless otherwise specified in the contract
or purchase order, the contractor is responsible for the performance of all
inspection requirements as specified herein. Except as otherwise specified in
the contract or order, the contractor may use his own or any other facilities
sultable for the performance of the inspection requirements specified herein,
unless disapproved by the Government. The Government reserves the right to
perform any of the inspections set forth in the specification where such
ingspections are deemed necessary to assure supplies and services conform to

prescribed requirements.

-~
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4.2 Classification of inspection. The inspection requirements specified here’
are classified as follows:

1. First article inspection (see 4.4)
2. Quality conformance inspection (see 4.5)

4.3 Qualification inspection. The product furnished under this document shall
be unacceptable if not produced and stored in plants which currently meet the
qualification conditions of 3.6 and 3.7 (see also 6.5).

4.4 TFirst article inspection. When a first article is required, the Pork
Chops shall be examined as specified in 4.5.5. The presence of any defect shall
be cause for rejection of the first article.

4.5 Quality conformance inspection. Unless otherwise specified, sampling for
inspection shall be performed in accordance with MIL-STD-105.

4.5.1 Component and material inmspection. In accordance with 4.1, components
and materials shall be inspected in accordance with all the requirements of
referenced specifications, drawings, and standards unless otherwise excluded,
amended, modified or qualified in this specification or applicable purchase
document.

4.5.1.1 Examination of the bone-in pork loin component, fresh or frozen.
Examination shall be made of bone-in pork loins in the fresh or thawed state
to determine compliance with the condition and freezer storage requirements

of 3.2.1. Records of freezer storage time shall be maintained. Nonconformance
to one or more requirement(s), reflected by actual examination or by records,
shall be cause for rejection of the involved quantity of the component lot

or of the finished product made therefrom, as applicable.

4.5.2 Examination of nitrogen. Determination of compliance with the require-

ments of 3.2.2 as concerns identity, shall be made by examination of labels,
invoices or other valid documents. Nonconformance to the identity requirements

shall be cause for rejection of the lot.

4,5.3 Testing of components. Testing of components described in this
specification shall be as shown in table I. Results shall be appiicabie to
the lot average. Nonconformance to the test requirement shall be cause for
rejection of the lot.

TABLE I. Testing of components (see 4.3.1)

T e o b R Dacmiiléo Tant waf
LOU Bilze inspe nesuils i4€8L (€1
Compo- Sample expressed tion Character- reported and
nent unit in level istics to nearest rqgmt par
Cans 1 can Cans S-1 Tin plate 0.01 1b. 4.7.2.2 and
and with per base 5.1
lids 1id box
1/
1/ Exterior can coating and can label shall be tested in accordan with

X T 1G oe ce wl
the applicable subsidiary specifications except that tests shall be
performed on the same cans submitted for tin plate testing.

8
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4.5.4 Process examination.

4.5.4.1 Preparation of pork chops. Examination shall be made during process-

ing to determine compliance with the following: Boning, trimming and forming
procedures of 3.3.1, slicing and freezing procedures of 3.3.2, and time

and temperature limitations of 3.3.2. Records of temperature and time
limitations shall be maintained. Nonconformance to one or more of the above
referenced requirements as reflected by examination of records or actual
examination shall be cause for rejection of the involved quantity of the
component material or of the involved quantity of finished product made

rharafrmam an Anmanldanakhla
LHELSCALVILNy A “PPLLD“UL: .

4,5.4,2 Examination of frozen pork chops. Classification of defects for
frozen pork chops, prior to dehydration, shall be in accordance with table
II. Lot size shall be expressed in terms of pounds (Kg). The sample unit for
examination shall be 1 pork chop. The sample size shall be the number of
sample units indicated by inspection level I. The acceptable quality level
(AQL), expressed as defects per hundred units, shall be 1.5 for Major B
defects and 4.0 for minor defects.

TABLE II. Examination of frozen pork (prior to dehydration) 1/

Category Defect

Major B Minor

151 Blood clots or bruises larger than 1/4 inch (6.4 mm) in
any dimension.

152 Bone particles larger than 1/4 inch (6.4 mm) in any
dimension.

153 Surface fat exceeds 1/4 inch (6 mm) average thickness or

exceeds 3/8 inch at any point.

154 Fat on the flat surface of the chop (surface formed in
cutting chop from boneless loin) measures more than 3/8
inch (9.5 mm) in width and 3/4 inch (19 mm) in length on

both surfaces. 2/

155 Fat on the flat surface measures more than 1/2 inch (13 mm)
in width and more than 1 inch (25 mm) in length on either
surface.

201 Cuts or splits penetrate the lean meat more than 1/4 inch
(6.4 mm).
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TABLE II. Examination of frozen pork (prior to dehydration) 1/ (cont'd)

Category Defect
Major B Minor
202 Individual chops measure more than 7/16 inch (11 mm) or

less than 5/16 inch (8 mm) thickness.

203 Individual chops weigh more than 2-5/16 ounces (65.6 g)

or less than 1-11/16 ounces (47.8 g).

204 Individual chops not approximately circular in shape.

205 Edge crevices of individual chops extend more than
3/4 inch (19 mm) toward the center.

206 Individual chops not sliced perpendicular to the

long axis of the loin.

1/ All11

1/ near measurements shall be reported to the nearest 1/1

(=)}
e
3
el
op

”~

N

b

3/ Defect shall be on both major surfaces before it is recorded.

4,5.4.3 Examination of packing of raw frozen pork chops (when applicable).
Lot size shall be expressed in terms of shipping containers. The sample unit

shall be one container. The sample size shall be the number of sample units
indicated by imspection level I. The acceptable quality level (AQL), expressed
as percent defective, shall be 2.5. A major defect shall be scored if marking
is missing, incorrect or illegible.

4.5.4.4 Dehydration procedures and time and temperature limitations. Exam-

ination shall be made during processing to determine compliance with the require-
ments of 3.4 and 3.4.1 as concerns freezing, absolute pressure, momentary

pressure changes (as necessary), temperature, time and temperature limitatioms,
holding, use of nitrogen or vacuum and other procedures. Records of pressures,
temperature, time elapses and associatad control data shall be maintained. Non-
compliance with one or more of the above referenced requirements, reflected by
actual examination or by examination of records, shall be cause for reﬁectlon

of the involved component lot or the finished product made therefrom.

10
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4.5.4.5 Examination of needle press perforations, when applicable and
rackaging under nitrogen. Examination shall be made to determine compliance
ved ola slin emamiidvnmmnsabn AfF 2 L D Al &1 Ao Asnmanven mandla neacn mnarfarabrdano
Wiill Ll LECUULLCUTIILO UL Je%el allld Jeldy aAD LVILILELIID lICCULE PLOCOO prliivIalLLVLD
of dehydrated pork chops and packaging under nitrogen. Records of relative
humidity and applicable time control data relative to this packaging opera-

tion shall be maintained. Noncompliance with one or more of the above refer-
enced requirements, (or use of perforation needles larger than 1/16 inch (1.6
in diameter), as reflected by examination of records or by actual examination
shall be cause for rejection of the component lot or the involved lot of
rinisnea PIOGUCC made cnererrom.

Classification of defec
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4.5.5 Examination of end item. ects
examination shall be in accordance with tables IV through VII
through 4.5.5.5. The examination criteria for the above referenced tables

shall be as shown in table III. The acceptable quality levels (AQLs) shall

be expressed as percent defective for tables IV and V and in terms of defects

mm)

per hundred units for tables

VI and VII.

TABLE III. End item examination
Inspection  Sample Lot size ex- AQLs
Table level unit pressed in Major A Major B Minor
IV S-3 1 can Cans —_— 1.5 -
S=4 1 can Cans === —-—— 2.5
Vi s-3 Contents Cans 2/ 4.0 -—
of one
can 1/
VII s-3 Contents Cans 3/ 4.0 -—
of one
can
1/ See 4/ of table VI.
2/ See footnote 1/ of table VI.
2/ Can fmnmtecnamton 11 Af 2.1 ITT
il ottt LOUULIIVULE ;L-I QL LdDLlE Vili,
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TABLE IV. Examination for leakage 1/
Category Defect
Major B
151 Steady progression of bubbles.
1/ See 4.7.1.1.
TABLE V. Examination for net weight
Category Defect
Minor
201 Dehydrated product: Less than 19-1/4 ounces (539 g) in

can. 1/

The lot shall

g

1/ Report weight to the nearest 1/8 ounce (3.5 g).
if the sample average net weight is determined to be less than
average marked net weight.

[nJ
=
o
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TABLE VI. Examination of pork slices for physical requirements 1/ 4/
Category Defect
Major A Major B
101 Presence of foreign material such as, but not limited to,
dirt. oclags. naint. ate
dirt, glass, paint, etc,.
102 Presence of extraneous material such as but not limited to,
casings, string, wrapping paper, etc.
Dehydrated product:
151 Presence of incomplete dehydration such as wet or soft
spots.
152 Presence of glazed areas more than 1/2 inch (12.7 mm) in any
dimensions. 2/ Glazed areas caused by surface blood shall
not be considered a defect.
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TABLE VI. Examination of pork slices for physical requirements 1/ 4/ (cont

Category Defect

Major A Major B

Dehydrated product: (cont'd)

153 Presence of dark-colored cores in any dimension.
154 Less than 95 percent of can contents consist of whole
slices. 3/

1/ Finding of one or more Major A defects shall be cause for rejection of the

lot.
2/ Report all linear dimensions to the nearest 1/l16-inch (2 mm).
3/ Report percent to the nearest whole number.
4/ The sample unit shall be five chops from each container except that for defect
154 the sample unit shall be the entire contents of the can.
TABLE VII. Examination for rehydrated product characteristics 1/ 2/
Category Defect

Major A Major B

101 Presence of foreign or undesirable flavor or odor.
151 After rehydration (see 3.4.1, item 6) and grilling 1-1/2

minutes per side on a 375°F (204° C) grill, chop does
not have flavor, odor or texture considered normal for
maad 11 ol Lammmcce mmeal. ~an ol b Amesal =~

ald LY

1. akan = s
grilled frozenm pPOTrK Chop, OF proauct not equ

better than the first article sample.

~
vL

152 After grilling and cutting twice at right angles, the
cross sections show unrehydrated spots larger than
1/8 inch (3 mm) in any dimension. {See 3.5.1, item 7
3/

).

1/ Finding of a Major A defect shall be cause for rejection of the lot.
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3/ Report measurements to the nearest 1/16-inch (1.6 mm). Dry or callous-like
areas attributable to gristle, gelatinous material and connective
tissues in the chop shall not be considered as defects.

iner. Examination of
examination criteria

1 External examination of the primary conta
ary container shall be in accordance with th

S~ Via (=181~ BN

4.5.5.2 Examination of can labeling. Examination of can labeling shall
be in accordance with the examination criteria of MIL-L-1497.

4.5.5.4 Examination of shipping containers. Examination of the filled
and closed shipping containers for levels A, B, and C pack shall be in
accordance with the examination criteria contained in the appendix to

PPP-B-636. In addition, the following defects shall be included in the
table of examination; Major: Marking missing, incorrect or illegible.
Minor: Arrangement not as specified. For level B pack, when applicable;
shipping containers reinforced with other than non-metallic strapping or

pressure-~sensitive adhesive, filament reinforced tape shall not be accept-
able. When packing for level C is required to be in accordance with 5.2.3,
examination shall be in accordance with the aforementioned specification
except that only the defects for marking and arrangement shall apply.

. Examination of unit loads shall be
riteria of MIL-L-35078.

4.5.6 Sampling procedures and acceptance criteria for testing of the
finished product. The finished product (dehydrated form) shall be tested
for moisture and oxygen in accordance with the requirements of 3 5 2
cedures for test

T -11 L
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sample units indicated by inspection level S$-2. The AQL, expressed as percent
defective for each characteristic, shall be 1.5. A nonconformance to a test
requirement shall be scored as a defect. Results shall be reported to the

nearest 0.1 percent.

[ (]

4.6 First article inspection. First article samples of the product which
the supplier intends to furnish shall be inspected to assure compliance with
3.5.

14
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4.7 Examination and test methods. Examination and test procedures which differ

from those specified herein, unless otherwise excepted, may be used by the supplier
if they provide a quality assurance equivalent to that specified. If the
Government contracting officer determines that such procedures and controls

do not provide, as a minimum such quality assurance, the supplier will use the

procedures set forth herein. In case of dispute as to examination or test
results, the procedures specified herein will govern.

2 P S Y T I S Y P P ey
']

A 1 | T
G701 LXAllllld L 1011 PLULCUULE&-

4,7.1.1 Leakage. The filled and sealed can shall be examined for leakage
in accordance with PPP-C-29.

4.7.2 Test procedures.

4.7.2.1 Oxygen. Oxygen in the headspace gaé shall be determined in accordance
with Standards for Grades of Dry Milks Including Methods of Analysis, Bulletin 916.
A 500-ml. flask may be used in doing the moisture analysis.

|V P S - -~

4.7.2.1.1 Moisture. Moisture in the pl‘Gdi.iut. snaii veé ae ined T
with the Official Methods of Analysis of the Association of Analytical Chemists;
Chapter: Meat and Meat Products; Section: Meat; Method: except that the
temperature, time cycle shall be modified so that the oven temperature shall be
70°C (21.1°C) for 16 hours under a pressure of 100 mm pressure of Hg (13.32 kPa).

1L.a11 Lo
4

coating weight. Tin coating weight shall be determined by any
igcj in PPP-C-96.

5. PACKAGING

product shall be packaged in accordance

wi

5.1.1 Level A. A net weight of 20 ounces (560 g) of the product shall
be filled into a size 603 by 700 open~top style, round metal can with soldered

side seam and compound-lined, double seamed ends. A minus 3/4-ounce (21 g)

-l mesmceme end 1T e aT1TT1ace~d an memer memm mememboadmnes mesmerd dAd tlin msrmemann smad cend b
LU-LCI. allCE wWlll DE d4di1liouweld J.u ally oOiie Cvlitalliel pruvided L aveiiagtc licL woaglio
of the cans inspected in accordance with table V is not less than 20 ounces
(560 g). The can shall be made throughout from not less than commercial

0.25-pound electrolytic tin plate per base box (see 4.7.2.2) and shall be coated
outside with a coating conforming to type I of TI-C-495. The filled can shall
be sealed under an atmosphere of nitrogen. The filled and sealed can shall not

7 1
7

ahary avrddancsa Af laalkana wwhan atad dn ananvdansa wrieh 1
edheodoe

DiIVUW CVLUG e VLI iTanapc wici Lc LU 4l aLLVviuallLT walll '160

5.1.2 Level C. The product shall be packaged in accordance with 5.1.1 except
that cans with or without commercial exterior coating are acceptable.

[
W
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5.2 Packing. Six 603 by 700 size cans of the dehydrated pork chops arranged
3 by 2 by 1, shall be packed in a snug fitting shipping container in accordance
with Level A, B or C as specified (see 6.1).

5.2.2 Level B. The shipping container sha
ce with 71

fiberboard box, constructed,
closed and reinforced in accordance wit P

- -ae YTIC - ~f DDD_D_
¢, or W5s, of PPP-B-636.

5.2.2.1 Reinforcement of shipping container. When specified (see 6.1 and 6.3),
the shipping container specified in 5.2.2 shall be reinforced with nonmetallic
strapping or pressure-sensitive adhesive, filament reinforced tape in accordance
with the appendix of PPP-B-636.

5.2.3 Level C. The shipping container shall be in accordance with the
Uniform Freight Classification or National Motor Freight Classification, as
applicable.

Unit loads. When specified (see 6.1) the product as s
be arranged in unit loads in accordance with MIL-L-350 7
ass of load specified.

= a2petLL il .
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5.4 Labeling and marking.

.1 Cans. Cans shall be labeled in accordance with MIL-L-1497 and as

PORK CHOPS, DEHYDRATED, UNCOOKED
Net weight
Name of processor
Date of packaging (day-month-year)
Lot No. (concurrent with dehydration load)
IS PRODUCT IS GAS PACKED

Directions for use

Rehydrate the chops as soon as can is opened. Cover chops
with lukewarm (90-100°F) salted water (1 teaspoon salt per
quart of water). Soak 20 minutes or untill al portions are

or
soft. Drain. If possible, cover and place chops in
refrigerator over-night to equilibrate moisture.

16
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Mix 5 oz (1-1/4 cup) sifted flour and 1 teaspoon salt.
Dredge rehydrated pork chops in flour mixture; shake off
excess.

Use & oz (1/2 ) melted shortening. Brown chops in shallow

1/2 cup)
fat about 1-1/2 minutes per side on 375°F griddle.

Place in 1/2 steam table pan. Pour 1 quart gravy or tomato sauce

ACNAOT

over pork chops. Cover and bake in 350°F oven 1-1/2 hours.

NOTE: Use 1 pound of dehydrated product for 3 pounds fresh,
boned pork chops.

5.4.2 Shipping containers. Shipping containers shall be marked in
accordance with MIL-STD=129.

5.4.3 Unit loads. Unit loads shall be marked in accordance with MIL-L-35078.

(a) Title, number and date of this specification.
(b) When a first article is required (see 3. l)

(c) Levels of packaging and packing required (see 5.1 and 5.2).
AN INne manbdomn anandf{ad 4o & 2 2 1 40 womidrad fonan £ 1)
\\y wilcit pa\.l\;us DPCL-LI--LCU il Joeb oo d 4O ATUHUALCU \OTT UVed e
(e) Type and class of unit load when unit loading is specified
(see 5.3).
6.2 Level of pack. Based on conditions known or expected to be encountered
X PUDURT S T BN Tome 31 2o PR af Alin memmad E£2n Lbmem hnaltearn mrvanciwad 'S "N
Qur illp BSLADINEILL, HANULLIlLY, HHU SLULdgC Or urie BPECLLLIC LlLEU VEClilly plULuUuLITuUu, Lo
contracting officer should gelect the appropriate level of pack in accordance with
the criteria established in AR 700-15/NAVSUPINST 4030.28 AFR 71-6/MCO 4030.14D/
DSAR 4145.7.
6.3 Conditions for reinforcement of shipping container. Packing specified in
5.2.2.1 15 intended for transfer at sea operations and specific overseas operationms.

6.4 Changes from previous issue. The margins of this specification are marked
with an asterisk to indicate where changes (additions, modifications, corrections,

deletions) from the previous issue were made. This was done as a convenience only
PR A TR e me A o miiemam 12 A1 2ac: cclhmnbnnnerate Fav amir Jmannisiranince 4n rhaoco
a411ad Lile UUVeLllmﬁllL assumes 1o 1ldULLLILY WIALDUCVEL LUL ally J4llallLuialtitco ik vuLvow
notationg. Bidders and suppliers are cautioned to evaluate the requirements

luate th
of this document based on the entire content irrespective of the marginal
notations and relationship to the last previous issue.
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6.5 Award of contract. Award of contract for the product specified in this
document shall be limited to plants known to maintain the required sanitation
conditions of 3.6 (also see 4.3).

6.6 First article inspection. When a first article is required i
inspected and approved under the appropriate provision

1

4
Fo}
~

contracting
instruments

article.

6.7 Metric equivalents. Metric equivalents, indicated in parentheses
throughout this document, are based on practices, conversion factors, and

symbols specified in ASTM E 380 Standard for Metric Practice, and are for
information only. In each instance, the value stated in US customary units

shall be controlling.

Custodians: Preparing activity:
Army - GL Army - GL
Navy - SA
Air Force - 50 Project No. 8905-0937

Review activities:
Army - MD

Navy - MC, MS
DP - SS
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