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SECTION C  
 
Th  thermostabilized sweet and sour pork packaged in a polymeric tray for 
use t of Defense as a component of operational rations. 
 
C-1

is document covers
 y the Departmenb

 ITEM DESCRIPTION 
 
PCR-P-032A, PORK IN SWEET AND SOUR SAUCE, PACKAGED IN A 
PO LE  
 
Typ

LYMERIC TRAY, SHELF STAB

es.  

ype I - Diced 
 
   T
 
   T rk chop patty 
 
C-2 PER IREMENTS

ype II – Po

FORMANCE REQU  
 
   A Product standard. . A sample shall be subjected to first article (FA) or product 
dem as applicable, in accordance with the tests and 
ins nce-based Contract Requirements (PCR) document. 
The hould the contractor at any time 
pla  material or process 
methodologies from the approved Product Standard, which result in a product non 
com
PD
doc
 
   B

onstration model (PDM) inspection 
of Section E of this Performapections 

 approved sample shall serve as the product standard. S
n to, or actually produce the product using different raw

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. For Type I, the finished product shall be diced pork in sweet and sour 
ce. For Type II, the finished product shall be ten intact boneless chunked and formed pork sau

chop patties in sweet and sour sauce. The packaged food shall be free from foreign materials. 
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The packaged food shall be practically free of bone or bone fragments, cartilage, coarse 
connective tissue, tendons or ligaments, and glandular material. 
 

(2) Type I. 
 
      a. Pork. The diced pork shall be sizes typically produced by a one inch dicer 

setting. The ll have a cooked pork color. 
 
      b

 pork dices sha

. Sauce. The sauce shall be a golden yellow color with pineapple tidbits and 
all dices of tomatoes and green bell pepper throughout. sm

 
(3) Type II. 

 
      a. Pork. The intact boneless pork chop patty shall be chunked a
ooked pork color. 

nd formed and 
hav
 
       b

e a c

. Sauce. The sauce shall be glossy, translucent, and dark golden to amber in color 
wit sliced water chestnuts, and pineapple tidbits, and 3/8 inch diced red and green bell 
peppers, and
 
   E

h 
 diced onion. The sauce shall be moderately thick. 

dor and flavor. O .  
 

(1) General. The packaged food shall have an odor and flavor of cooked pork in sweet 
 sour sauce. The packaged food shall be free from foreign odors and flavors. 

 
and

(2) Sauce. The sauce shall have the odor and flavor of sweet and sour sauce with 
vin per. 
 
   F xture

egar, pineapple and bell pep

. Te .  

(1) 
 

Type I. 
 

      a. Pork. The pork dices shall be slightly dry to slightly moist and tender.  
 
      b.  Sauce. The sauce shall be smooth and moderately thick. 

  
le tidbits      c. Pineapp . The pineapple tidbits shall be moist and slightly firm. 
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       d. Green bell pepper dices. The green bell pepper dices shall be soft. 
 
 (2) Type II. 
 

      a. Pork. The pork chop patty shall be moist and tender. 
 

      b. Sauce. The sauce shall be smooth and moderately thick. 
 

      c. Pineapple tidbits. The pineapple tidbits shall be moist and slightly firm.  
 

      d. Bell pepper and onion dices. Bell pepper and onion dices shall be slightly soft 
to slightly firm.   

 
      e. Water chestnuts. The water chestnuts shall be crunchy.   

 
   G. Net weight.  
 

(1) Type I. The average net weight shall be not less than 94 ounces. No individual 
polymeric tr

 
ay shall have a net weight of less than 92 ounces.   

(2) Type II. The a
meric tray shall have

verage net weight shall be not less than 88 ounces. No individual 
pol  a net weight less than 86 ounces. 
 
   H. Drained

y

 weight.  
 

(1) Type I. The average drained weight shall be not less than 40.0 ounces. The 
drained weig
(co

(2) Type II

ht of the pork dices, tomato dices, green bell pepper dices, and pineapple tidbits 
mbined) in an individual polymeric tray shall be not less than 36.0 ounces.  

 
.  

 
      a. Pork chop patty, pineapple tidbits, and vegetables. The average drained weight 

of the pork chop patties, pineapple tidbits, and vegetables (combined) shall be not less than 
46.
(co

0 ounces. The drained weight of the pork chop patties, pineapple tidbits, and vegetables 
mbined) in an individual polymeric tray shall be not less than 42.0 ounces. 

 

Comment [NSR1]: Natick case ES09-
ge 01, 12 June 09; C-2,H(2)a. 
ter “patty

130, chan
Line 1, af ” insert “, pineapple 
tidbits,”. Line 2, after
pineapple tidbits,” an

 “patties” insert “, 
d place parentheses 

around “combined”. Line 3, after 
“patties” insert “, pineapple tidbits,”. 
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      b. Pork chop patty. The average drained weight of ten intact pork chop patties 
shall be not less than 33.0 ounces. The drained weight of ten intact pork chop patties in an 
individual p
 
   I. 

olymeric tray shall be not less than 31.0 ounces.   

Palatability and overall appearance. The finished product shall be equal to or better than 
 approved product standard in palatability and overall appearance. the

 
   J. Analytical requirements. 

(1) 
 
 Protein content. The protein content of Type I shall be not less than 8.5 percent. 
 

(2) Fat content. The fat content shall be not greater than 9.0 percent. 
 
 (3) Salt content. The salt content shall be not less than 0.5 percent and not greater 

.3 percent. tha
  
C-3 MISCE

n 1

LLANEOUS INFORMATION 
 
TH
GO IENCE. THIS IS NOT A MANDATORY CONTRACT 
RE
 
   A

E FOLLOWING IS INFORMATION ONLY TO PROVIDE THE BENEFIT OF PAST 
VERNMENT EXPER

UIREM NT. Q E

. Ingredients/formulation. Ingredients and formulation percentages for the sauce may be 
as f lows: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ol
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   Type I. 
 

ntsIngredie  Percent by weight 
31.30 

Cann dbits, drained 1
Water 

ed pineapple ti / 13.00 
Ligh 10.00 
Cann  tomatoes, drained 1

t brown sugar  
ed diced /   7.50 

Appl   6.50 
Gran   6.00 
Froz   6.00 
Pine

e cider vinegar 
ulated white sugar 
en diced onions 
apple juice 1/   5.00 

Mod   5.00 
Froz   4.00 
Tom

ified starch 
en diced green peppers 
ato juice 1/   2.50 

Salt 2/   1.30 
Vege   1.00 
Lite   0.50 
Grou   0.40 

 
1

table oil 
soy sauce 
nd ginger   

/ The pinea  and the tomato juice used in development were the drained 
from the can its and canned tomatoes used in the formulation. 
 
2

pple juice portions 
ned pineapple tidb

/ The total sauce formula shall be adjusted as necessary to pr
product that ished salt requirements. 

amount of salt in the 
 complies with the fin

oduce a 
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   Type II.  
 

tsIngredien  Percent by weight 
e juice, unsweetened 13.80 

Sugar, ligh 12.45 
Vine hite 12.26 
Chic 10.42 
Pinea rained   9.65 
Wate   9.01 
Wate   7.36 
Pepp   6.63 
Onio  6.30 
Modified starch 1

Pineappl
t brown 

gar, distilled, w
ken broth, low sodium, low fat 
pple tidbits, juice packed, d
r 
r chestnuts, sliced, canned, drained 
er, red bell, diced, frozen 
n, white, diced, frozen 

/   4.99 
Pepp   4.09 
Soy   3.05 

 
1

er, green bell, diced, frozen 
sauce, low sodium 

/ National 14
 
   B.  Product

57 starch was used. 

 preparation. Percentages for product preparation may be as follows: 
 
   Type I.  
 

Ingredients Percent by weight 
Sauce 58.0 

yield) 
 
   T

Blanched pork dices (approximately 70 percent 42.0 

ype II. 
 

Ingredients Percent by weight 
Sauce 63.0 
Pork chop patty 1/ 37.0 

 
1/ Product us ork Choppettes from the JTM Foodgroup. 
 
SE

ed was P

CTION D 
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D-1 PACKAGING  
 
   A. Preservation. Product shall b

e es shall conform to the re
e filled into polymeric trays and the trays with protective 

sle quirements of section 3 of MIL-PRF-32004, Packaging of 
Food
be 
Sec
 
   B

v
 in Polymeric Trays. Verification testing and inspection of trays, lids and sleeves shall 

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

. Polymeric tray closure. The filled, sealed, and processed tray shall be securely closed. 

 LABELING
 
D-2  
 
   A. Polymeric tray body. The polymeric tray body shall be clearly printed or stamped, in a 
manner that does not damage the tray, with permanent ink of any contrasting color, which is 
free nts. One end of the polymeric tray (see figure 1 of MIL-PRF-
320 th the product name and number of portions. If the tray body end 
mar
app
the
fill
be 

 of carcinogenic eleme
4) shall be marked wi0

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. 
 

(2) Tray code includes: 2

 

/ 
      Lot Number 
      Filling equipment identification number 
      R
      Retort cook number 

 
1

etort identification number 

/ As an alte  mar
polymeric tr anner that does not damage the lid, with 
permanent i h is free of carcinogenic elements, provided that 
the required
 
2

rnate method, tray body kings may be clearly printed or stamped onto the 
ay lid prior to processing, in a m

 color, whicnk of any contrasting
 markings are applied onto the tray body after processing. 

/ The lot nu ulian code. The first digit shall indicate 
the year of p igits shall indicate the day of the year (Example, 

mber shall be expressed as a four digit J
roduction and the next three d
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14 February 2007 would be coded as 7045). The Julian code shall represent the day the 
product was packaged into the tray and processed. Sublotting (when used) shall be 
rep
Fo
cod
 
   B

resented by an alpha character immediately following the four digit Julian code. 
llowing 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. 

. Polymeric tray lid. The lid shall be clearly printed or stamped, in a manner that does not 
se damage. Permanent ink of any contrasting color, which is free of carcinogeni

ents, shall be used. As an alternate labeling method, a pre-printed self-adhering
cau c 
ele  0.002 
inc
 
Not
cle
pro
lab
sho
 

cker 
     O
     “ th the Nutrition Labeling and    
      E  and all applicable USDA regulations. 

 
(2) L so show the following statements: 

 
 
 
 
 
 
 
 
 
 
 

m
h thick clear polyester label printed with indelible contrasting color ink may be used. 

e: The font tested by Natick was Microsoft Helvetica. The font used shall be similarly 
ar/easy to read as Helvetica.  The recommended font sizes are as follows: 22 for the 
duct name, 14 for “yield” and “to heat in water.” If an additional note is required on the 

ch as “fluff before serving,” it should also be in font size 14. All other information el, su
uld be in font size 9.   

(1) Lid labeling shall include:   
     Product name 
     Ingredients 
     Net weight 
     Name and address of pa

fficial establishment legend 
Nutrition Facts” label in accordance wi
ducation Act (NLEA)

id labeling shall al
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Type I. 
 

YIELD: Serves 18 portions of approximately 2/3 cup each of pork in sweet and 
sour sa  uce.
 
TO HEAT IN WATER: Submerge unopened tray in water. Bring water to a 
bo ly 35-40 minutes. Avoid overheating (tray shows evidence of il. Simmer gent
bulging). 
 
WARNING: Do not heat tray in oven. 
 
TO TRANSPORT AFTER HEATING: Insert tray back into protective sleeve to protect during transport. If sleeve is 
unav lid-to-lid with fiberboard pads in between. ailable, stack trays 
 
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. 
 
SUGGESTION: Cut lid along 3 sides and fold over uncut portion. Fold back to keep unused portions protected. 

Type II. 
 

YIELD: Serves 10 portions of 1 pork chop patty and approximately 2/3 cup of 
sweet and sour sauce each. 
 
TO N WATER HEAT I : Submerge unopened tray in water. Bring water to a 
bo r gently 35-40 minutes. Avoid overheating (tray shows evidence of il. Simme
bulging). 
 
WARNING: Do not heat tray in oven. 
 
TO ANSPORT AFTER HEATINGTR : Insert tray back into protective sleeve to protect during transport. If sleeve is 
unavailable, stack trays lid-to-lid with fiberboard pads in 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. 
 
SUGGESTION: Cut lid along 3 sides and fold over uncut portion. Fold back to keep unused portions protected. 
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D-3 PACKING 
 
   A nt to ration assembler. Packing for shipme . Four filled, sealed, processed and sleeved 
pol acked in a snug fitting fiberboard box conforming to style RSC-L, 
typ ade 275 of ASTM D 5118/D 5118M, Standard Practice for Fabrication of 
Fib
pla
clo
and
 
D-4

ymeric trays shall be p
e CF, gr
erboard Shipping Boxes. The sleeved trays shall be placed flat with the first two trays 
ced with the lids together and the next two trays with the lids together. The box shall be 
sed in accordance with ASTM D 1974, Standard Practice for Methods of Closing, Sealing, 
 Reinforcing Fiberboard Boxes. 

 UNITIZATION 

. 
 
   A Unit loads. Unit loads shall be as specified

Semiperishable Subsistence Item
 in DSCP FORM 3507, Loads, Unit: 

Pre s. 
 
D-5

paration of 

 MARKING 
 
   A. Shipping containers and unit loads. Marking of shipping containers and unit loads shall 

as specified in DSCP FORM 3556 Marking Instructions for B
rishable and Semiperishable Subsistence. 

be oxes, Sacks, and Unit Loads 
of Pe
 
SE ON AND ACCEPTANCECTION E INSPECTI  
 
The
Tab
Sam
ma e to the appropriate inspection 
act r rejection of the lot. 
 
   A Definitions

 following quality assurance criteria, utilizing ANSI/ASQ Z1.4, Sampling Procedures and 
les for Inspection by Attributes, are required. Unless otherwise specified, Single 
pling Plans indicated in ANSI/ASQ Z1.4 will be utilized. When required, the 
facturer shall provide the Certificate(s) of Conformancnu

ivity. Certificate(s) of Conformance not provided shall be cause fo

. . 
 
 (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 
 performance of the major end item, i.e., the consumption of the ration. 

wo
dep
the
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 (2) Major defect. A major defect is a defect, other than critical, that is likely to result 
in failure, 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 usa

standards having little bearing on the effective use or operation of the unit. 
 
   B. Classification of inspections. The inspection requirements specified herein are classified 

ollows: as f
 

(1) Product standard inspection. The first article or product demonstration model shall 
inspected in accordance with the provisions of this document and evaluated for overall 
earance and pa

be 
app latability. Any failure to conform to the performance requirements or any 
app nce or palatability failure, shall be cause for rejection of the lot. The approved first 
article or pro
revi
per
pro

 
 
One lot shal
sample units t. 
The two (2)  of 
the producti tion of all USDA inspection requirements. The 
sample units  the characteristics of appearance, odor, flavor, texture and 
ove
 

eara
duct demonstration model shall be used as the product standard for periodic 

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: 

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

 Natick, MA 01760-5018 

l be randomly selected during each calendar month of production. Two (2) 
 of each item produced shall be randomly selected from that one production lo

ped to Natick within five working days from the endsample units shall be ship
mpleon month and upon co

 will be evaluated for
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 

formance requirements specified in Section C of this Performance-based Contract per
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Requirements document utilizing the double sampling plans indicated in ANSI/ASQ Z1.4. 
The lot size shall be expressed in trays. The sample unit shall be the contents of one tray. The 
ins
def
and
wit
pro
sam
 

pection level shall be S-3 and the acceptable quality level (AQL), expressed in terms of 
ects per hundred units, shall be 4.0 for major defects and 6.5 for minor defects. Defects  
 defect classifications are listed in table I below. The trays shall be heated in accordance 
h the heating instructions from the tray label prior to conducting any portion of the 
duct examination. The samples for drained weight inspection shall be selected using the 
e sampling criteria as above. 

TABLE I. Product defects 1/ 2/ 3/ 4/ 5/ 
ategory  Defect C

Major Minor  
101  Product not type as specified. 

 
102 Bone or

si

 201 Total w issue, tendons or 
ligamen , and glandular material more than 2.0 ounces. 
 

  Appeara

   bone frag
n.  

ment measuring more than 0.3 inch in any 
dimen
 

o

eight of cartilage, coarse connective t
ts

nce 
ot a cooked po 202 Product rk color.  

 203 pe I s
dices of 
 

 204 Type II  or not translucent or not dark golden amber 
or w apple tidbits, or not 
h dic d onions. 

 
  or an

n
 
Ty auce not a golden yellow color with pineapple tidbits or small 

tomatoes or green bell pepper throughout.   

 sauce not glossy
col
wit

ith sliced water chestnuts, or not with pine
d red or green bell peppers, or not with dicee

Od d flavor 
odor or flavor of cooked pork in sweet and sour sauce with 

ineapple or bell pepper. 
103  Not an 

vinegar

104  e sau
 

, p
 
Th ce does not have the odor or flavor of sweet and sour sauce. 
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TABLE I. Product defects cont’d 1/ 2/ 3/ 4/ 5/ 

C   Defect ategory
Major Minor  
  Texture 
  Type I p  not slightly dry to slightly moist or not tender. 

 206 Type II atty not moist or not tender. 

 207 ce n

 208 ce n
 

 209 eapp ot slightly firm. 

 210 pe I g

 211 Type II ll pepper or diced onion not slightly soft to slightly firm. 

 212 Type II ater chestnuts not crunchy. 

  t wei

205 ork dices
 

 pork chop p
 
Sau ot smooth. 
 
Sau ot moderately thick. 

Pin
 

le tidbits not moist or n

Ty
 

reen bell pepper dices not soft. 

 be
 

 w
 
Ne ght 

 213 e I nTyp
6

et weight of an individual polymeric tray less than 92 ounces. 
/ 

 
 214 pe II s than 86 

ces.
Ty
oun

 net weight of an individual polymeric tray les
 7/ 

 
  nedDrai  weight 

rained weight of the pork dices, tomato dices, green bell 
dices, and

 215 pe I d
pepper  pineapple tidbits (combined) in an individual 
polymeric tray less than 36.0 ounces. 8

Ty

/ 

 216 pe II
polyme an 31.0 ounces. 9

 
Ty  drained weight of ten intact pork chop patties in an individual 

c tray less thri / 
 

 217 Type II rk chop patties, pineapple tidbits, and 
tab

 drained weight of po
vege les (combined) in an individual polymeric tray less than 42.0 

Comment [NSR2]: Natick case ES09-
une 09; E-5,A, Table 

t 217, after “patties” insert 
e tidbits,”. 

130, change 01, 12 J
I, Minor defec
“, pineappl
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ounces. 10/ 
 
1/ Presence of any foreign mate t not limited to, dirt, insect parts, hair, wood, 
glass, metal, or mold or the pre eign odors or flavors such as, but not limited 
to b
 
2

rials such as bu
sence of any for

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

/ F
and
 
3

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

/ F
Co
be 
 
4

or Type I, dicer size requirement for pork dices shall be verified by a Certificate of 
nformance (CoC). For Type II, requirement for chunked and formed pork chop patty shall 
verified by CoC. 

/ T
pat
 
5

he finding of any individual polymeric tray containing less than 10 intact pork chop 
ties shall be cause for rejection of the lot. 

/ D  bell pepper dices shall be verified by a CoC. 
 
6

icer size requirement for

/ T
lot. 
 
7

ype I sample average net weight less than 94 ounces shall be cause for rejection of the 

/ T
lot. 
 
8

ype II sample average net weight less than 88 ounces shall be cause for rejection of the 

/ T
tha nces shall be cause for rejection of the lot. 
 
9

ype I sample average drained weight of pork dices, tomato dices or pineapple tidbits less 
n 40.0 ou

/ T
oun
 

ype II sample average drained weight of ten intact pork chop patties less than 33.0 
ces shall be cause for rejection of the lot. 

10/ ype II sample average drained weight of pork chop patties, pineapple tidbits, and  T
veg
 
   B

etables (combined) less than 46.0 ounces shall be cause for rejection of the lot. 

Methods of inspection. . 
 

(1) Commercial sterility. Commercial sterility shall be verified in accordance with 
DA/FSIS regulations.  US

 

Comment [NSR3]: Natick case ES09-
 09; E-5,A, Table 130 change 01, 12 June

I, Footnote 10/, after “patties” insert “, 
pineapple tidbits,”. 
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 (2) Shelf life. The contractor shall provide a Certificate of Conformance that the 
product has a 36 month shelf life when stored at 80°F. Government verification may include 
sto ge for 6
per
pal
to b
 
 

ra  months at 100°F or 36 months at 80°F. Upon completion of either storage 
iod, the product will be subjected to a sensory evaluation panel for appearance and 
atability and must receive an overall score of 5 or higher based on a 9 point hedonic scale 
e considered 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 tray and lid. Results shall be rep

det
em orted to the nearest 1 ounce. 
 

(4) Drained weight. To determine drained weight, the contents shall be poured into a 
 bottom container. A minimum of three times the polymeric tray’s volume of not less than 
°F water shall be added to the container so as to cover the contents. The contents 

all be gently agitated so as to liquefy rendered fat and to remove sauce withou

flat
140 and 
water sh t 
breaking up 
Standa
bre
pro
exc
The
pro
the
inta

the diced pork or pork chop patties. The contents shall be poured into a U.S. 
rd Number 7 sieve in a manner that will distribute the product over the sieve without 

aking the diced pork or pork chop patties. Sieve area shall be such that the distributed 
duct does not completely cover all the openings of the sieve. For type II only, remove any 
ess pork chop patties and pieces of pork so that the ten intact pork chop patties remain. 
 sieve shall be tilted at such an angle so as to assure complete drainage of liquid from the 
duct. Drain product for two minutes before determining the drained weight by subtracting 
 sieve tare weight from the gross weight. For type II only, to determine drained weight of 
ct pork chop patties, remove the ten intact pork chop patties from the sieve, reweigh the 

drained vegetables and pineapple tidbits, and subtract this weight from the drained weight of 
veg
to t

etables, pineapple tidbits, and pork chop patties. The drained weight(s) shall be reported 
he nearest 0.5 ounce. 

 
(5) Analytical. The sample to be analyzed shall be a one-pound composite of three 

d and sealed polymeric trays that have been selected at random from one production lot. 
 composite sample shall be prepared and analyzed in accordance with the following 
icial Methods of Analysis (OMA) of AOAC International. 

fille
The
Off
 

Test Method Number 
Protein 984.13 or 992.15 

 

Fat 985.15  
Salt 935.47 

Comment [NSR4]:
130, change 01, 12 June 09
Line 14, after “drai
“ and pineapple tidbit
vegetables” insert “, p

 Natick case ES09-
. E-5,B(4). 

ned vegetables” insert 
s”. After “of 
ineapple tidbits,”.   
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Test results shall be reported to the nearest 0.1 percent. Verification will be conducted 
through actual testing by a Government laboratory. Any result not conforming to the 
ana
 
E-6

lytical requirements shall be cause for rejection of the lot. 

 QUALITY ASSURANCE PROVISIONS (PACKAGING AND PACKING 
MATERIALS, POLYMERIC TRAY) 
 
   A. Packaging and labeling. 

(1) 
 

Polymeric tray testing. For purposes of clarification, the polymeric tray without 
the  the polymeric tray with the lid shall be referred to 
as t th protective sleeve and polymeric tray material 
shall be examined for the characteristics listed in table I of MIL-PRF-32004, Packaging of 
Food in Poly
in t
ma
fro
 

lid will be referred to as the “tray” and
he “container”. The polymeric tray wi

meric Trays. The lot size, sample unit, and inspection level criteria are provided 
able II below for each of the test characteristics. Any test failure shall be classified as a 
jor defect and shall be cause for rejection of the lot. For rough handling survivability at 
zen temperature, polymeric tray survival rate shall be at least 85 percent.   

TABLE II. Polymeric tray quality assurance criteria 
Prior to processing 

aracteristic   Lot size expressed in Sample 
unit 

Inspection 
level 

Ch

Tray configurations and dimensions Trays 1 tray S-1 
  
Oxygen gas transmission 
   
Ox  rate of lid Yards -
  
Wa 1 tray S-
 
Wa r vapor transmission rate of lid Yards 1/2 yard S-
   
Camouflag ers 1 container S-1 

  
rate of tray Trays 1 tray S-1 

 
ygen gas transmission 1/2 yard S

  
1 

ter vapor transmission rate of tray Trays 
 

1 

te 1 
 

e Contain
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After processing 
C acteristic Lot size expressed in Sample 

unit 
Inspection 
level 

har

Processing Trays y S-2 1 tra
  
Rou ability Test contai -
    
Prot Containers 1 container S-
    
Res Containers ner S-
   
Clo Containers ontainer S-
   
Internal pressure Containers 1 container S-1 
   
Lid opening Containers 1 container S-

  
ners 1 container Sgh handling surviv 2 

ective sleeve 1 

idual gas 1 contai
 

1 

sure seal 1 c
 

1 

 
1 

 
on of container(2) Examinati . The container w sleeve remov

exam sted in table II of MIL-PRF e labeling de
in ta size shall be expressed in c sample unit s
processed and labeled container. The inspection level shall be I and the AQL, exp ed in 
term undred units, shall be 0.65 for m , 2.5 for majo
and 4.0 fects. Two hundred sample units sh ed for critical 
The inding 
 

ith protective ed shall be 
ined for the defects li

ble III below. The lot 
-32004 and th

ontainers. The 
fects listed 
hall be one 
ress

s of defects per h
 for minor de

ajor A defects
all be examin

r B defects, 
defects. 

 f of any critical defect shall be cause for rejection of the lot. 

TABLE III. Container labeling defects 
ategory  Defect C

Major A Minor  
1

 
adhering to tray lid (for example, label raised or peeled back 
from edge t  the 

01  Polymeric tray lid or body labeling missing, or incorrect or 
illegible. 
 

201 When a pre-printed self adhering label is used, the label not 

o corner) or presence of any areas of gaps along
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perimeter of the label where the label is not properly adhered. 
 
(3) Label adhesive examination. When self-adhering labels are used, the adhesive 

h ASTM D 3330/D 3330M, Standard Test Method for Peel shall be tested in accordance wit
Adhesion of
 
   B

 Pressure-Sensitive Tape. In lieu of testing, a CoC shall be provided. 

. Packing. 

(1) 
 

Shipping container and marking examination. The filled and sealed shipping 
con amined 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 The inspection level shall be S-3 and the AQL, expressed in terms of defects per 
hundred uni
 

tainers shall be ex
ressed in shipping
ked. 

ts, shall be 4.0 for major defects and 10.0 for total defects. 

TABLE IV. Shipping container and marking defects 
tegory  Defect Ca

Major Minor  
10

 
102  Ina

1  Marking missing or incorrect or illegible. 

dequate workmanship. 1/ 
 

  ge umber of polymeric trays not as specified. 201 Arran ment or n
 
1/ In ate workmanship is d container 
flaps, loose strapping, inadequa  stapling, improper taping, or bulged or distorted container. 
 
   C. Unitization

adequ efined as, but not limited to, incomplete closure of 
te

. 
 

(1) Unit load inatio exam n. The unit load shall be examined in accordance with the 
req ents of DSCP FORM 3507, Loads, Unit: Preparation of Semiperishable Subsistence 
Item
 
 
 
 
 
 
 

uirem
s. Any nonconformance shall be classified as a major defect. 
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SE TION J REFERENCE DOCUMENTSC  
 

DSCP FORMS 
 

DSCP FORM 3507 Loads, Unit: Preparation of Semiperishable Subsistence 
Items 
 

DSC ing
hab

 
MILITARY SPECIFICATIONS 

 
MIL-PR agin

 
NON

 
AMERICAN SOCIETY FOR QUALITY (ASQ) 

 
ANSI/ASQ Samplin

 
     ASTM INTERNATIONAL 

 
   D 1974-98 (2003) Standard Practice for Methods of Closing, 

Seali
 

   D 3330/D 3330M-04 Stand od for Peel Adhesion of 
Pressure-Sensitive Tape 

   D 5118/D 5118M-05a Standard Practice for Fabrication of Fiberboard 
Shipping B

 
     AOAC INTERNATIONAL 

 
   Of MA) of the

 

P FORM 3556 Mark
Peris

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

F-32004 Pack g of Food in Polymeric Trays 

-GOVERNMENTAL STANDARDS 

 Z1.4-2003 g Procedures and Tables for Inspection by 
Attributes 

ng, and Reinforcing Fiberboard Boxes 

ard Test Meth

 

oxes  

ficial Methods of Analysis (O  AOAC International  
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For DSCP Website Posting 
 
RD                12 June 2009 
 
SUBJECT: ES09-130; Document changes to PCR-P-032A, Pork in Sweet and Sour Sauce, 
Pac ic Tray f S ble, Ty I – Po  chop tty, dra d wei
 
1.  
pat
val
and methods of inspection area in document (add pineapple tidbits in text), since pineapples 
are
 
2.  
foll
doc
 
 a. Section C-2 Performance Requirements

NS-CFF        

kaged in a Polymer , Shel ta pe I rk pa ine ght 

USDA submitted to DSCP the observation that subject document Type II – Pork chop 
ty contains pineapple tidbits that might need to be included in the total drained weight 
ues. This would alter the Minor defect 217 description (include pineapple tidbits in text) 

 not considered a vegetable.      

Natick concurs with USDA’s observation and recommends that DSCP implement the 
owing changes for the current, pending and future procurements until the subject 
ument is formally amended or revised. 

, H. Drained weight. (2) Type II a. Pork 
chop patty and vegetables. Line 1, after “patty” insert “, pineapple tidbits,”. 

 
b. Section C-2,H(2),a. Line 2, after “patties” insert “, pineapple tidbits,” and place 

entheses around “combined”. 

 
 
par
 

c. Section C-2,H(2),a. Line 3, after “patties” insert “, pineapple tidbits,”. 
 

Quality Assurance Provisions (Product)d. Section E-5 , A. Product examination, 
Table I.  Product defects. Minor defect 217, after “patties” insert “, pineapple tidbits,”. 

e. Section E-5,A,Table I. Footnote 
 
 01 /, after “patties” insert “, pineapple tidbits,”. 
 
 f. Section E-5,B. Methods of inspection, (4) Drained weight. Line 14, after “drained 

sert “ and pineapple tidbits”. After “of vegetables” insert “, pineapple tidbits,”.   vegetables” in
 
 3.  U
pro
decision was to either use a protein requirement or a drained weight requirement. The 
decision as t

SDA also inquired with DSCP whether the Type II - Pork chop patty should have a 
tein requirement. Several years ago, during a Quality Summit, after much debate, the 

o which requirement would be used would be determined on a case by case 
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basis. When this document was developed, it was determined that a drained weight would be 
sufficient. Natick does not recommend the addition of a protein requirement for Type II – 
Por
 
4.  
 

k chop patty.     

 Attached is PCR-S-032A, Change 01, dated 12 Jun 09 with changes highlighted. 
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