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2.1

DESIGN AND DEVELOPMENT OF A MEAL
SYSTEM FOR THE ELDERLY

INTRODUCTION

This final report is submitted in compliance with Contractual
Agreement NAS 9-14672 and covers the period 18 April - 15 July,
1975. The prime objective of this contractual agreement was to
cohduct\reseérch in the design and development of a meal system for
the elderly in accordance with the general guidelines of Phase One,

SystemS'DeveTOpment of the Implementation Plan for Meal Systems

for the Elderly, Technology Application Task SRI-116 dated March

14, 1975. The ultimate objective of application Task SRI-116, is
the implementation of a shelf stable, nutritious, convenient meal
system, packaged in a manner in which it can be easily transported,,
stored, and prepared for consumption with.minimal effort by the

elderly.

WORK ACCOMPLISHED

Preference and Attitude Survey

The purpose of the Preference and Attitude Survey was to interview
elderly citizens to obtain information about their food preferences
and physical disabilities. The prime objectives of the Preference
and Attitude Survey were to determine (1) elderly food preferences
and eating habits, (2) dietary restrictioné which might impact menu

design, (3) potential problems associated with meal preparation,
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(4) physical disabilities and related problems, and (5) elderly

views on nutrition as related to food.

A questionnaire composed of thirty-four (34) detailed questions was
administered to ohe hundred (100) elderly representing both the
rural and urban population. The gehera] cont]usidns of the survey
was that food attitudes and preferences among the elderly tend to
be. very heterogeneous. However, fruit juices were among the favor-
ite responses for beverage selection. Quite understandably, a meal
program available at a Tow or no cost to the elderly would have a
much greater acceptability than alternate programs. Within the

normal range of diets, a bland low-sodium diet was preferable to

-elderly persons. Menus should be geared to meet with general

acceptance by a majority of elderly served with some consideration

to ethnic and regional locations.

Food Selection and Taste Tests

Prior to organoleptic evaluation, potential food processes and food
items were surveyed to determine their technical application to the
meal progfam. Thermostabiiized, freeze-dried, dehydrated, inter-
mediate moisture and natural foods wefe included in the survey.
Factors which were used to determine if certain food items were to
be used included weight, stability, package‘versatiiity, ease of

preparation, production costs, product nutrition, and compatability

‘with design objectives. An adequate shelf-life for such a meal
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system is critical. A1l thermostabilized foods were required to
have a shelf-1ife of two (2) years when stored at temperatures
between 40 and 70°F. A1l rehydratable and wafer-type foods were
required to have a shelf-life of at least one (1) year when stored

at temperatures between 40 and 70°F.

Food items were obtained from NASA/JSC, U. S. Army Natick Develop-
ment Center-énﬁ“sub—contractors. NASA has excellent expertise in
the development of food systems for space flight as evidenced in
the Mercury, Gemini, Apolio, Skylab and ASTP Programs. The U. S.
Army Development Center has vast knowledge of developing military
feeding systems which must meet exacting and unique criteria. In
addition they have éupported NASA food development efforts. Sub-
contractors or commercial companies operate in a competitive market
and are able to provide current information and products which were

useful in developing a meal system for the elderly.

Technical Taste Test

A technical taste test was conducted to screen all foods which
promised to Tend technical application to the meal system. The
technical taste test was administered with these ultimate objec-
tives of prime concern: (1) elimination of duplicate foods within
a given food process, selecting only the superior item. (2) selec-
tion of only acceptable food items (3) development of a selected

food list for preliminary menu design and the user taste test. The



technical taste test panel was composed of five (5) to seven {7)
jndividua]s trained in sensory evaluation. A total of one hundred
forty-nine (149) different food items were evaluated over a three
week period. The panel utilized a 9-point hedonic scale (9 being
optimum) in determining acceptability of food items (Figure 1);
Only food. items .receiving a rating of 5.0 or above were considered
acceptable. Ninety4six_(96) foods received ratings of 5.0 or
above; of these, fifty (50) were thermostabilized, twenty (20)
were freeze-dried, twenty (20) were dehydrated, and six (6) were

either natural or intermediate moisture food items.

2.2.2 User Taste Test

The purpose of the user taste test was to obtain food preference
ratings so that only acceptable food items would be included from

the candidate food 1ist.



FIGURE 1
FOOD_EVALUATION RECORD

Name: Date:

Food Rating:

Please enter each item eaten. Indicate your preference in the second column
using the rating numbers given below. Then if there was a reason why you
particularly Tiked or disliked a food, briefly comment in the third column.

Ratings

Like extremely

Like very much

Like moderately

Like slightly

Neither Tike nor dislike
DisTike slightly

Dislike moderately
Dislike very much
Dislike extremely
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E/%ina] menu selection was then based on this figgl food list. Also a

cursory packaging introduction to the elderly was examined.

The participants in the User Taste Test were individuals sixty (60)
years of age or older. None of the participants were involved in a
meal program. The total sample consisted of seventy (70) subjects
who participated at least once, with about ten (10) per cent of the
sample participating the maximum number of testing periods. There
were fifty-five (55) females and fifteen (15) males, fifty-six (56)

were black and fourteen (14) white.

The participants were informed at the time of recruitment as to the
purpose of the testing and were given a brief description of the

testing method.

The testing locations were at the Newman Center in Prairie View,
Texas (2 days) and at the County Court House in Hempstead, Texas (3

days). Both locations are in Waller County, Texas.

The ninety-six (96) foods selected by the technical taste panel were
evaluated in the User Taste Test Plan over a five-day period.
Products were assigned numbers prior to evaluation. Numbers 1-48
were tested on day 1, products numbered 49-96 were tested on day 2,
1-48 were again tested on day 3 and 49-96 tested on day 4, foods 1-

88 were tested on day five. The last 8 items were in short supply



and consequently'were not tested on day 5. Each participant tested

12 different foods each day. WNumbers were assigned to identify each
participant. A 5-point hedonic rating form was used in food evalua-
tion (Figure 2). Placemats with the designated product numbers and

participant number were placed in front of each participant. Foods

were prepared and placed in small serving containers with numbers

corresponding to those on the placemats.

Each of the ninety-six (96) foods were evaluated between sixteen
(16) and twenty-six (26) times. No single food was evaluated more
than twice by the same participant. Each of the seventy (70) parti-
cipants evaluated between 12 and 60 foods over the 5-day period.

The number of elderly who participated on each of the five days were
as follows: Day 1 -- 40 subjects, Day 2 -- 24 subjects, Day 3 -- 32

subjects, Day 4 -~ 35 subjects, and Day 5 -- 22 subjects.

Of the ninety-six (96) foods tested, ninety-five (95) were found
acceptable by the elderly. Foods were acceptable if they received
an overa]].acceptance rating of 5.0 or above. This appears to
indicate that the technical taste panel results are highly cor-
related in predicting acceptance of food by elderly citizens. No
definite conclusions could be reached as far as cursory package
introduction was concerned; only that packaging which the elderly
were familiar with providéd less difficulty in opening and handling.

It is anticipated that advanced packaging techniques and materials



FIGURE 2
TASTE EVALUATION TEST

Participants: Number

PRODUCT o ’ Age
Sex
DATE . Race

Please check the blocks you feel best indicate your likes or dislikes.

Appearance

Color

Odor

Flavor

Texture

Overall
Acceptability

_ Like Like very Neither 1ike Dislike DisTike
Scale Extremely Moderately , nor Dislike Moderately Extremely

" Can you.eat this type food? Yes No
If not why?

Comments:
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May require user education for successful implementation.

Menu Design

A11 menus were designed to provide at least one-third (1/3) of the
daily recommended dietary allowance for the male population, group
age fifty-one (51) and above as established in January, 1974 by the
Food and Nutrition Board of the National Research Council, National

Academy of Sciences. The nutritional composition of foods were

determined by using data from Composition ovaoods (Agriculture

Handbook #8) and from nutritional data provided from food manufac-

turers. No sbecia] diets for reasons of health or ethnicity were

developed. Menus were designed to provide acceptable meals, com-

pafib1e with program objectives, to the elderly. Many factors were
considered when combining food items into an acceptable meal. Food
color and compatibility of different items were some of the attri-

butes considered.

Foods from ninety-five (95) items selected by the user taste test
were used to develop twenty-one (21) menus. Each menu contains an
entree, two (2) side dishes, dessert and a beverage. The twenty-one
(21) menus developed are composed of twelve (12) which contain
primarily thermostabilized "canned" items, six (6) of which are

freeze-dried and dehydrated, and three (3) which contain primarily

the thermostabilized "retortable pouch." Each menu is numbered and

intended to be used in a twenty-one day menu cycle (see Appendix I).
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2.5

Food Manufacturing Specifications

Thirty-two (32) Food Manufacturing Specifications for food items
uti]ized,in’the twenty-one (21) day menu cycle were developed.

Some Food Manufacturing Specifications include more than one food
item. Food specifications developed by the U. S. Army Natick
Development Center for specified foods have been included in
Limited Procurement and Production Descriptions (see Appendix II).
Suggested suppliers and/or processors for each menu item with price

quotations per serving are listed in Appendix III.

Labeling

Labels for primary food packages were developed and include all
required information. For example: (1) prodUct name, (2) prepara-
tion information, (3) net weight, (4) ingredients and (5) manufac-
turer or distributor. See Figure 3 through 7 for examples of
labels developed for each type of primary packaging utilized in the
meal program. Labels are off-set printed on glossy pressure sensi-
tfve paper. All labels are printed with blue lettering on a white

background.

Secondary packaging (mea] container) labels are of two types,

either directly on the meal container or pressure sensitive. The
labeling for the meal container (Figure 8) is printed directly on
the top side 1id utilizing off-set printing. Lettering and illus-

trations are blue on a white background except for the NASA logo

- 10 -
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and the italicized first letters of the words NASA are in red. The
label for meal contents is on glossy pressure sensitive paper and
measures two inches by three inches. Lettering is black on a white
backgrouqd. Meals are identified by meal numbers affixed to the
side panels of each meal container. Figure 9 illustrates the 1-1/2
inch by 3 inch glossy pressure sensitive label with black 1ettéking

on a white background.

General preparation instructions placed on the inside top 1id of the
meal container are printed in both English and Spanish. The glossy
pressure sensitive labels illustrate graphically how the meal is to
be pfepared. Labels are prepgred for thermostabilized canned foods
(Figure 10) ars for freeze-dried and dehydrated foods (Figure 11).
These labels measure 7 inches by 11 inches and are printed with blue

lettering and black illustrations on a white background.

Packaging

One of the prime objectives in the elderly meal system deve]opment
was packaging design. In pursuing this effort the contractor con-
sidered and utilized appropriate food packaging technology for
manned space flight as well as current technology developed for the
general food consumer. The following key points were considered in
the development of packaging designs: (1) protection of the food
from the standpoint of food safety (2) maximize shelf-Tife of the
product (3) convenience of packaging for the consumer (4) ease in

transportation and (5) appeal and aesthetics toward the consumer.

-1 -
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TECHNOLOGY INCORPORATED
Houston, Texas
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Labeling for 208 x 207 Cans

Figure 3.
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Chill and shake well before serving.
NET WT. 10.0 FL. GZ.

CHOCOLATE FUDGE DRINK
SERVING SUGGESTION

DISTRIBUTED BY:
TECHNOLOGY INCORPORATED
Houston, Texas
NOT FOR SALE
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Labeling for 205 x 408 Cans

Figure 4.
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Labeling for 208 x 203 €ans

Figure 5,
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LEMON INSTANT

PUDDING
ARTIFICIAL FLAVOR

SERVING INSTRUCTIONS:

1. Pour % cup cold water into
bowl.

2. Open package and slowly add
contents while stirring.

3. Stir until well blended, about
2 minutes.

4. Pudding will soft-set and
ready to eat in a few minutes.

NET WT. 1.3 OZ

INGREDIENTS:
Lemon Instant Pudding and Pie Filling (sugar, dextrose,
modified tapioca starch, sodium phosphates, natural flavors,
hydrogenated vegetable oil, mono and diglycerides, nonfat
dry milk, artificial color, BHA} Nonfat Dry Milk fortified
with vitamins A and D.

DISTRIBUTED BY:
TECHNOLOGY INCORPORATED
Houston, Texas
NOT FOR SALE

Figure 6. Labeling for Foil Laminate or Retortable Flexible Primary
Packages Measur1ng 4-1/2 Inches by 7 Inches or Larger
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Figure 7.

DRY ROASTED PEANUTS

SERVING INSTRUCTIONS:
1. Open Package.
2. Serve.

NET WT. 1.6 OZ .

INGREDIENTS:
Dry roasted peanuts with added salt, modified food starch,
-dextrin, vegetable gum, monosodium glutamate, yeast,
paprika and other spices, natura! flavors.

DISTRIBUTED BY:
TECHNOLOGY INCORPORATED
Houstdn, Texas
NOT FOR SALE

Labeling for Foil Laminate Primary Packages

Measuring 4-1/2 Inches x 4-1/2 Inches




STYATIONAL AERONAUTICS & BPACE ADMINIS TRATION

LYNDON B. JOHNSON SPACE CENTER
HOUSTON, TEXAS

MEAL CONTAINS:
BEEF STEW
CREAM STYLE CORN
MIXED FRUIT
ALMONDS v
: DISTRIBUTED BY DUTCH CHOCOLATE DRINK |
=) TECHNOLOGY INCORPORATED " NET WT. 29.0 OUNCES

"g : HOUSTON, TEXAS

Lid Side of Meal Container

:
55 Figure 8. Printing and Illustrations for Top
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MEAL NO. 1

Figure 9.

Meal Number Identification




PREPARATION INSTRUCTIONS

INSTRUCCIONES DE PREPARACION
A 2

® ®

1

| '
W
4

REMOVE P ASF'Q AND FOOD PACKAGES, REMOVE PLASTIC FROM OPEN CANS,
, QUITE EL PLASTICO Y SAQUE LOS FQOOD TRAY. ABRA LAS LATAS,
— PAQUETES. QUITE EL PLASTICO DE
LA BANDEJA,

W T 5
PLACE FOOD IN TRAY., READY TO EA|

PONGA LOS ALIMENTOS EN LA
BANDEJA. LISTO PARA COMER.

PREPARE AS INDICATED ON FOOD PACKAGE,

PREPARE DE ACUERDO CON LAS INSTRUCCIONES
EN CADA PAQUETE.

Figure 10. Preparation Instructions Located on the Inside Top Lid of
the Meal Container for Thermostabilized Canned Fooes



- € -

-— -

"PREPARATION [INSTRUCTIONS '
INSTRUCCIONES DE PREPARACION

A\

T 11

. -
REMOVE PLASTIC AND FOOD PACKAGES, REMOVE PLASTIC COVER FROM EMPTY FOOD PACKAGES INTO TRA
QUITE EL PLASTICO Y SAQUE LOS EQOD TRAY, PONGA LOS ALIMENTOS EN LA

PAQUETES. QUITE EL PLASTICO DE LA BANDEJA.
' BANDEJA.

- ADD HOT OR COLD WATER (INDICATED ON  WAIT 5 MINUTES, NO
EMPTY DRINK POWDER INTO FOOD PACKAGE) AND MIX WELL. COOKING REQUIRED,
LARGE GLASS, ECHE AGUA (CALIENTE O HELADA) DE  READY TQ EAT.
ECHE EN UN VASO GRANDE TODA ACUERDO CON LAS INDICACIONES EN ESPERESE 5 MINUTOS

LA BEBIDA EN POLVO. CADA PAQUETE Y MEZCLELOS BIEN. NO SE NECESITA COCER.
o ¢ : LISTO PARA COMER,

Figure 11. Preparation Instructions Located on the Inside Top Lid of
the Meal Container for Freeze-Dried and Dehydrated Foods



2.6.1

2.6.1.1

Packaging design consisted of primary packaging, secondary pack-
aging, multi-day meal packaging and meal tray development. Primary
packages are those which physically contact the food. Secondary
packages are those packaging components which group primary packages
into meal units. The meal tray can be considered a component of
secondary packaging. The multi-day meal package is defined as that
container which allows meals to be packaged into multiple meai-

units.

Primary Packaging

Primary packaging involves basically three (3) types of packaging
systems. The first system is composed of rigid cans including
either.fin blated steel (bi-metallic) or drawn aluminum cans for
foods which are thermostabilized. The second system involves foil
laminate packages for freeze-dried, dehydrated and intermediate
moisture fobds. The third system which is used for thermostabilized
foods is the retortable flexible pouch. Requirements for each type

package are specified in the following sections.

Rigid Cans

Rigid cans have wide product compatibility and have met with great
success in the food industry based on the extensive use of this
method of preserving food. Therefore, this technique offers great

stability for use in an elderly meals feeding system.

- 2] -



2.6.1.2

Tin plated steel (bi-metallic) cans are three piece constructed

with a soldered side body seam. Closures are developed by a roll
and crimp seal. The top 1id is constructed of a full panel pull-out
1id or tab. Inner coatings vary widely from product to product and
each type of food requires a specific type coating. Manufacturers
and food processors work closely to see that these criteria are met.
Specific requirements and drawing specifications are included in

NASA/JSC Drawing Files for Bi-Metallic Can Drawing Number SEB

39106344.

Drawn aluminum cans are two piece constructed with a drawn body and

a full panel pull out 1id. Closures are similar to bi-metallic

cans. Specific requirements and drawing specifications are included

in NASA/JSC Drawing Files for Drawn Aluminum Cans Drawing Number SEF

48100076. These drawings are applicable for can dimensions only and

all labeling as specified by these drawings is not applicable.

Foil Laminate Pouches

Foil laminate pouches are designed for use with freeze-dried, de-
hydrated and intermediate moisture foods. The materials used to
form the pouches provides an oxygen impermeable barrier between the
food and outside atmosphere. The material is capab]e of holding a

vacuum when vacuum sealed. The pouch material is a laminate of .005

inch polyester, .0035 inch foil, and either .001 inch of polyethy-

lene or surlyn material. Individual package configurations are

illustrated in Figures 12 - 15.

- 22 -
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Figure 12. Foil Laminate Pouch For

Dessert Bars.
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2.6.1.3

2.6.2

2.6.2.1

Retortable Flexible Pouches

During the past decade retortable flexible.packaging have demon-
strated great potential as a food packaging system. The U.S. Army
Natick Development Center Has tested the system extensively along |
with many foreign food companies and all have met with success. The
U. S. commercial food industry is in the development of 1aunching

the new packaging system into the U. S. market.

The requirements for packaging food items into heat-sealed flexible
pouches, thermoprocessing the fi]]ed and sealed pouches, and pack-
aging into shipping containers for shipment to the meal assembler
are included in LP-P DES 32-74, The above document is a Limited
Production and Purchase Description for Packaging, Processing and
Packing of Thermostabilized Foods in Flexible Packages and is
available from the U. S. Army Natick Development Center, Natick,

Massachusetts 01760.

Secondary Packaging

Design of the secondary péckage was made with concern for maximum

protection to the food and yet yield a container which would enhance
the acceptability of the meal unit. Production considerations were
taken into account to yield a container which could be standardized

and thereby interchangeable with each menu.

Meal Contajner

The meal container is constructed of MC 2 Elite Flute white corru-
gated paper material. The container has a tuck top with friction

- 27 -



ends. Specific requirements for the meal container are included in

Figure 16 Secondary Meal Container.

2.6.2.2 Meal Tray

2.6.2.3

A meal tray was included in the meal system to serve two functions;
to provide a means of positioning and holding primary food packages
in the meal container and secondly, to serve as a food meal tray.
The tray is made of 60 mil white high-impact polystyrene and is FDA-
approved for food contact use. The material has a form%ng tempera-
ture of 300°F, a short.period of time use temperature 210°F and a
continuous use temperature of 185°F. The material is described as
slow burning. The meal tray is produced by thermoforming over a
mold (Figure 17). The outside edge of the tray is trimmed one (1)
inch from the top edge of the tray after forming. To insure food
tray cleanliness and safety the tray is sealed in a 2 mi1'p01yethy-

lene bag. The dimensions of the polyethylene bag are 10 x 16 inches.

Shrink Film

After the primary packages are placed on the polyethylene bagged
food tray, it is enclosed in a shrink film and sealed before passing
throuéh a shrink tunnel. The shrink material is 3/4 mil centerfold
olefin type shrink film and heat sealed on all open ends. After
heat sealing, small holes are made in the film to allow air to
escape from the packége when the material is heat shrunk. This

over- wrapped package is then placed in the meal container.

- 28 -
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2.7

3.0

Multi-Day Meal Packaging

The multi-day meal packaging was designed to provide ease in hand-
1ing and distribution of the meal units. The design is based on
simplicity in manufacture of the package as well as in assembly of
meal units. The design is flexible in that any number of meals can
be combined with this design. The current multi-day meal package is

designed for a 7-day meal package.

The multi-day meal package is a sheet of 200 1b. test C-Flute corru-

"gated papér material (Figure 18) which is wrapped around 7 meal

containers. The sheet has corrugations running the width of mate-
rial so that it is easily formed around the corners of the meal
containers. Two strips of 1/2 inch polypropylene strapping hold the
corrugated material and the meal containers in a multi-day meal
package. The polypropylene strapping is held together by 1/2 inch
metal binding clips. A 12 inch strip of the polypropylene is con-
nected at the top of the package to form a carrying handle for the
entire multi-day meal package. A tensioning tool énd a clip fas-

tener are used in securing the strapping in the above operations.

Sources of supply and price quotations for all of the packaging

material are included in Appendix IV.

RECOMMENDATIONS

Based on experience obtained during Meal System Development For The
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Elderly, several points of interest should be considered to more
economically implement such a meal system. The first, perhaps
should be reconsideration of the use of the meal tray. Although the
tray does add greatly to the convenience of the meal system it does
however increase the cost of the meal units significantly. It is
suggested that after Phase II, Preliminary Demonstration, the food
tray be evaluated to determine if its inclusion in the meal system
justifies the increased cost. Also, rather than including a food
tray in every meal it would be more economical to issue a reusable
food tray to each individual prior to participation in the meal
program or inc]ude a reusable food tray with each multi-day meal
package. Deletion of the food tray from the secondary meal con-
tainer would also reduce the overall size of the meal package signi-

ficantly.

The second area to consider is labeling and repackaging of many food
items. produced by many commercial food companies. It is recommended
that the original packagjng and labeling of the manufacturer be
utilized since product compatibility with packaginé has been well
'tested and labeling has been designed to add appeal and aesthetics

to the package and package contents.

The third point of interest is the use of the retortable flexible
pouch, in the meal system. Currently the Federal Food and Drug
Administration has a hold on the production and marketing of food

items packaged in the retortable flexible pouch. The hold is a
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normal procedure by the FDA before established food safety cautions
are met. The concern at this time is the migration of the adhesives

into the food product when processed at temperatures above 212°F.

The adhesives are used to bond or laminate the different layers of
materials together. Currently the FDA is soliciting test informa-
tion on material migration from adhesive manufacturers so that the

safety of retortable flexible pouches can be justified.

The retortable flexible pouch offers many advantages over current
methods of packaging foods. Some of the advantages are: (1)
reduced process and preparation times due to package configuration
(2) higher quality products because of reduced process and prepara-
tion times (3) reduced package weight and storage space. Although
the pouch offers many advantages it is not commercially available
because of the FDA hold and also because the U.S. commercial food
companies are in the initial planning stages for production of food
in retortable flexible pouches. As a result of the above, cost of
food in flexible pouches Wil]’be significantly higher than other
methods of packaging unfil production of this unique packaging
method is put into full scale operation. The elderly meal system is
designed so that thermostabilized food could conceivably be pro-

cessed in the retortable flexible pouch when the opportunity arises.
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MENU #1 - FLEX-POUCH
Item No. " “Food & Description . keat | ‘gm.Pro| gm.Fat-} gm.cHo-] mg.ca | mg.p| mg.Fe] w. |- mg. mg. mg. [ mg.
' ! Vit A ] Thiamin] Ribovlavin | Niacin | Vit C
78 | +Meat Balls in BBQ Sauce 4.8 0z. | 283 | 20.8 | 10.30 | 15.60) 38.0 J172.0 [2.30 | 582 | o0.070 0.200 | 4.62 5.00
Wl f*eas | 50z 69| 4.4 | o060 | 12.60] 25.2 | 63.0 }1.13 | 630 | 0.095 0.0 | 1.00 9.92
160 Pineapple 50z | 8] 06 | o015 | 22.65) 24.0 | 12.0 | 0.60 90 |0.150 | - 0.045 0.45 15.00
137 Peanuts 150z 263| 1.7 | 22.41 | 8.46) 33.3 f180.5 f0.95 | -- |o.14 0.060 | 7714 | -
42 | *chocolatebrink . 100z 225 | 1.0 |_s.00 | 3a.00250.0 |250.0 § a.50 | 1250 |o.380 0.450 | s.00 | 11.25
| TOTALS 927 | 48.5 | 38.86 | 93.31}370.5 J677.5 | 9.48 | 2552 } 0.839 o.885 | 18.81 | 41w
" {1/3 Recommended dietary allowances .
for males 51 years old or older) |792.0] 18.50 | -- - |264.00 }264.00{ .30 | 1650 Jo.400 | 0.500 5.300 | 15.00

&

»]
C:

5
&

55
&
*u

#*These foods are currently packaged in cans until FDA approval of the use of
retortable flexible pouches for these items.




MENU #2 - FREEZE;DRIED AND DEHYDRATED

mg.

Item No. Food & Description ‘Keal| gm.Pro| gm.Fat | gm.cHo| mg.Ca | mg.P.| mg.Fe] 1. | mg. “mg. | mg.
’ : ' Vit A | Thiamin] Ribovlavin | Niacin Vit €

120 Chicken Sfew 8 oz 216’ 15.68 7.84 21.52 20.03 ] 46.85 ] 0.32 439.8 | 0.038 0.060 1.89 © 3.30

54 Green Pea Soup 6oz |30 | 7.00 | 1.00 [20.00 J2000 ] -- |1.84 | -- - 0.144 | 1.20 -
125 . Rice 'n Chicken : 8.0z | 324: 59.36 10.80 47552 -} 3.31 1 24.051 0.62 } 53.9 | 0.086 0.090 1.08 2.00
144 Lemon !nstani Pudding 4 oz | 140 4.00 - 31.00 ]150.00 §325.00 -- { 250.0 | 0.045 0.225 - 0.45

15 Strawberry Instant : . | ' % _ v
- Drink 80z} 210 15.00 1.00 35.00  1350.00 1300.00 }j 4.50 ]1500.0 } 0,390 0.540 5.00 21.16
TOTALS 1020 51.04 20.64 F55.04 543.34 695.90 6.88 [2253.7 1 0.559 1.059 9.17 526.90

{1/3 Recommended dietary allowances i o :

792.0 - -- 264.00} 264.00] 3.30 1650 | 0.400 0.500 5.300 15.00

“~for males 51 years old or older)

18.50

i
w
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MENU. # 3 - CANNED ITEMS

Item No.

mg,

" Food & Description Keall gm:Pro} om.Fat | gm.CHO-}-mg.Ca | mg.P.} mg.Fe] 1Iu, mg. mg. ?mg.
) Vit A | Thiamin} Ribovlavin } Niacin Vit C
1 Spaghetti 'n Beef 7; oz. 238 11.8 14,7 27.0 26.0 {128.0 2.60}) 1802 | 0.170 0.170 3.7 . -
52  Spring Vegetable Soup 6 oz. 45 1.0 10 8.0 - - 0.36 - - 0.036 0.4 -
1;] Peas » | 5 oz. 69 : 4.4 0.6‘ 12.6 | 25.2 63.0 1.13 630 { 0.095 0.090 1.0 9.92
135 Chocolate Crunch Bar 1% oz. 220 6.0 ‘ 12.0 21.0 50.0 50;0 4.50 - Jo.300 0.090 5.0 -
59 Vani11a_Drink | : 10 oz. 230 1.6 " 5.0 35.0 250;0 250.0 ‘ 4.50} 1250 } 0.380 ‘ 0.450 5.0 11.25
TOTALS( 802 f 34.2.. 33.3 103.6 {351.2 f491.0 13.09] 3682 | 0.945 0.836 15.1 21.17
1:(1/3 Recsmmendediaietary allowances v ‘ Y
18.50 -- -- 1264.00 {264.00] 3.30} 1650 0.500 5.300 15.00

© for males 51 years old or older)

792.0

0.400

I-3
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MENU # 4 - CANNED ITEMS

Item No.|

" Food & Description

mg

T xcat | gm.Pro| gm:Fat }-gm.CHO | mg.Ca] mg.P.| mg.Fe] -1y - . mg. mg. mg.
» . Vit A | Thiamin§ Ribovlavin { Niacin vit C

88 Beef Stew ' 71/2 oz 186.0f{ 16.90 5.60 16.40 38.01 73.0 2.600§ 4513 0.080 0.170 4.00 -~
140 Cream Style Corn 50z 132,30 3.5 o.60 | 30.00] -- | 94.5| o.680] 189 | 0.038 0.090 .26 | 7.08
34 Mixed Fruit jj 5 0z 100.0 -- -- 27.00 - - 0.360} 200 -- 0.036 0.40 45.00

136 Almonds ' . 11/2 oz 262.1 8.37 24.39 8.75 }05.3 226.8 2.115) -- 0.020 0.314 1.58 -
48 Dutch Chocolate Dr%nk 10 oz 230.0¢ 11.00 3.00 40.00 | 250.0}250.0 4.500 1250 :0.380 0.450 5.00 11.25
TOTALS‘ 917.4] 39.42 33.59 ]22.]5L -393.31 644.3 | 10.255] 6152 0.518 1.160 12.24 63.33

(1/3 Recommended dietary allowances '

792.01 18.50 -~ - 264.00 }264.00 3.30 § 1650 §0.400 0.500 5.300 15.00

for males 51 years old or older)

1-4




.MENU #5 - FLEX - POUCH

- . - - . . " B B e et S mstapetusy " "
Item No.! " Food & Description -- “Y Keald ~gm.Pro'} gm.Fat ] gm.CHO | mg.Ca ] mg.P.| mg.Fe] IU. mg. mg. mg. mg.
: ' . Vit A | Thiamin Ribqv]avin Niacin Vit C
79 *Chicken a 1a King 5.0 oz 186.0' 19.10 5.00 7.50 50.0 §193.00{ 1.30 174.01 0.010 0.220 6.37 2.00
14 *Peas ... 500z} 69.0] 4.40 0.60 12.60 25.2 § 63.00f 1.13 630.0] 0.095 0.09¢C 1.00 9.92
76  [Corn . s.00z| 80| 2.82 | 0.88 |22 5.9 71.78] 0.59 | 400.4| 0.044 | o0.077 134 7.43
137 Pganuts ) 1.5 0z]263.0}1 11.70 22.41¥ ./ 8.46 33.3 1180.50} 0.95 - 0.144 0.060 7.74 -
43 - |Chocolate Fudge Drink ~ 10.0 oz {225.0{ 11.00 § 5.00 | 34.00 | 250.0 J250.0 | 4.50 |1250.0] 0.380 { 0.450 5.00 11.25
TOTALS B 841.0 49.0212'~ 33.39' 85.77 364.4 1757.78 | 8.47 | 2454.4¢ 0.673 0.897 21.45 30.60
(1/3 Recommended dietary allowances 1 A "; - o
for males §1 years old or older) - {782.0]18.50 |} -- .~} -- 264.001264.00 §3.30 |} 1650 0.400 0.500 5.300 15.00
*These foods are currentlyjpackaged in-cans until FDA approval of the use of _
... retortable flexible pouches for these items. . :
' q,
' 0‘;?’0% S
o Tpla
| ‘opley

“417’{5'» I-5
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MLNU 46 - PRLLZL-URIED AND DLIYORAILD

.

Item-No.} - Foéd & Description Keatl gm.Pro} gu.Fat § gn.CHO{ wg.Ca | ma.P. ] mg.Fel 1U. mg. mg. fﬁﬁagf"? ng.
o : : : vit A Thiamin} Riboviavin { Niacin: Yit C

17 | seet & wice w/tnions oz |256.0[13.36 | s0 | sse0| 7130400100 | 3.6)0.08 | 000 fra0 |27

5 | peas - 5oz |7e7| 748 | oas | 5.6 | s.a0]20.30 | 0.5e | 1e3.0f 0.0 | von o fosso | 503
153 | Cottage Cheese 5oz (13s0f 528 | 492 | 17.43 | 200.00{ 5000 118 | -- o008 | 020 fo.00 | -
135 | Chocolate Crunch Bar 112 0z {220.0{ 6.00 | 12.00 | 21.00 | 50.00{ 50.00] a.50 | -- [o.300 | 0000 [s.000 | --

113 | Vanilla Instant Drink 8oz |{210.0]15.00 | 1.00 | 35.00 | 350.00f300.00 | 4.50 |1500.0 0.390 | o.580 fs.000 | 2115

Totals , " 1906.7:{ 47.12 23.98 721:69 621.531476.3 }11.72 11686.6 } 0.875 0.961 12.038 29.03

| (1/3,Recommended dietary aYlowances , |
Tor ma]esv51 years old or older). 792.0¢ 18.50 - -- 1'264.00§264.00 §3.30 } 1650 0.400 0.500 5.300 15.00

-

 __ ORIGINAL PAGE I8 | ~ DLl
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MEMU #7 - CANNED ITEMS

Ite«rﬁiivrl;o. ' - Food & Description’ keal] gm.Pro gm.Fat | gn.CHO | mg.Ca | mg.P. | mg.Fe] 1. mg - mg. mg. mg.
Vit A } Thiamin{ Ribovlavin | Niacin Vit C

15 Chili Con Carne w/Beans 7 3/4 0z|295.0] 17.40 | 14.40 | 23.9 77.0) 227 | a7 | 181 ] 0.09 0.180 5.50 -
13 | Macaroni & Cheese - 7 V/20z}213.8) 8.78 | 9.00 | 24.0 1 186. 0.9 28 | o.M 0.225 0.90 | --
138 | Mixed Végefa!ﬂes 5 oz [100.0f 5.00 1 0.46 - -20.9 9.0} 98 | 2.0 | 7733 | 0.19 0.1:‘09;; 1.72 | 12.50
‘26 | Banana Pudding 5 oz {180.0] 3.00| 500 {300 |00} 100 | -- -- 0.03 0.180 -1 -
104 Orange Drink . 8 oz [132.0] -- - |.32.8 ga.ofl 130 [ 0.1 | 2077 | . -- - -- {185.00
| TOTALS 920.8] 34.18 | 23.86 |131.6 | 4s6.8] 735 7.7 1510 | 0.42 0.694 8.12 f197.50

(1/3 Recommended dietary allowances : ' o , :
for males 51 years old or older) ~ {792.0 |18.50 - -- pea.00 pe4.00| 3.30 | 1650 Jo.400 ]} 0.500 5.300 15.00




9,
7 MENU #8 - FRCEZE-DRIED AND DENYDRATED
ItemNo. ——————Food & Description | Kcal{ gm.Pro} gm.Fat § gn.CHO | mg.Ca | wg.P. nmfdmxaj_ mg. {  mg. | mg. | Tmg.
S , - T I Vit A} Thiamin} Ribovlavin } Niacin Vit C
123 | Beef Stroganoff 8oz [z0.0] 1016 | 12.76 | 23.04 | 157 | 377 o036 7.0 .02 .04 .59 .25
- 153 |Cottage Cheese 50z |135.0] s5.28 | 4.2 | 17.43 | 200.00} sa.00f 1.18{ -- | 0.008 | . o0.200 0.098 { --
5 fPeas " soz |76.7| 7.48 | 0.6 | 15.66 | s.40) 24.30] o.54) 183.0] 0.090 | o0.030 | o0.540 | 5.13
185 fChocolate Instant Pudding 46z [150.0| 4.0 | 1.0 | 30.0 |150.0 | 375.0 1250.0 | 0.045 0.225 - .45
115 | Strawberry Instant Drink ~ 8oz |210.0) 15.60 | 3.00 | 35.00 | 350.00] 300.00] 4.50 |1500.0 | 0.390 0.520 | 5.000 | 2115
N © TOTALS 811.7| 41.92 | 19.54 §126.03 | 415.10] 790.70| 6.58 | 2004.0 } 0.553 1.036 | 6.228 | 26.98

i
i

(1/3 Recommended dietary allowances | - : : :
for males 51 years old or older). = .1792.0} 18.50 - -- 264.00§264.00 3:30 1650 0.400 0.500 5.300 15.00

Ls
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MENU #9 - CAKNNED "ITEMS

Item No. - Food % Description Kcall gm.Pro | gm.Tat qm,CHh mg.Ca} my.P. | mg.Fe] 1U. &g. mg. | mg. ng. -
n ~ « , vit A -] Thiamin}] Riboviavin §-Niacin | Vit C
14 | Beans & Franks in , P Cag qa b ; ol T 0. 2
! ‘Tomato Sauce 8 3/4 0z |399.0] 20.40 | 17.7 39.14 | 157 28.30] 6.00.) 319 | 0.18 0.189 2.70 -
55 | Cream of Moshroom Soup 6 oz 0.0 2.00 ] 3.0 | 17.00] 40 | -- - - -- 0108 | o040 | --
142 Green Beans 'S0z, 25.2) 1.26 -- 5.04] 38 ‘] 25.2§ 0.9 783 | 0.04 0.090 0.25 2.80
35 Diced Peaches V 5 02 0.0 -- s 28.00 -} -- 0.36 | 300 | - 0.360. | 0.80 | 45.00
2. | Chocolate Drink 10 oz 225.0| 11.0 5.0 32.00| 250 |250.0 ) a4.50| 1250 | 0.38 0.450 |- s.00 | 1125
‘ TOTALS 859.2] 34.66 | 21.2 123.14| 485 |559.2 | 11.76 | 2657 | 0.60 1.260 9.15 55.05
- {1/3 Recommended dietary allowances '
792.0§ 18.50 | -- -~ |264.00 |264.00] 3.30 | 1650 .§0.400 {0.500 5.300 15.00

- for males 51 years old or

older)

[}
0




~ mEM #10 - CARNID ITEM

Ifem'No; F‘oko-:’. &iD‘es‘cription_ Keal'| gm.Pro| gm.Fat ] gn.CHG mg.Ca '} mg.P.} mg.Fel IU. mg. mg. mg. mg.
S : : ; , I Vit A | Thiamin Rib’ovlavi-n Niacin Vit C
-35" 1 chicken 'n Brotn sosbas | wsol| 70 | — |20 Jes |z00 |35 | 005 0.150. | 13.00 --
0 | Greenveasoup 6ozl | 7.00| 10 |20 fao | |1m | - - 0146 120 |- --

» 57 Stewed Tomatoes 5.02 43 1.00 -- 10.0 40 20 0.72 750 0.06 0.036 0.8G 15.75
23 | Vanilla Pudding 50z | 190 3.2¢ 5.0 | 320 f10 Jioo [as0} -- 0.03 | 0.180 - --
a3 Chocolate Fudge Brink 100z | 225 | 11.001 5.0 | 32.0 250 250 |4.50 {1250 0.38 | 0.450 5.ooﬂ. 11.25
S TOTALS a0t | se.7al 180 | 960 fas0 |55 [13.16 2345 0.52 0.96 200 | 27.00
(1/3 Recommended”dietary a1lowances , : :
~ for males 51 years old or older) 792.0 |18.50 - - 264.00 [264.00 | 3.30 | 1650 §0.400 0.500 5.300 15.00

1-10




ORIGINAL PAGETS .
O POOR QUALITY,

CUUMen 1Y - CARILD 1TEMS

Item No.

Food & Description.

38

76
138

22

43

Vienﬁa Séusage S 5 0z

Crn . 502

Mixed Vegetables = o 5.0z

Butterscotch Pﬁddingk | 5 oz

Chocolate ?udgeyﬁrink 100z
TOTALS

(1/3 Recommendzd distary allowances
for males 51 yezrs oidg or older)

g, SO Ty Ca . mg. TR
Vit A | Thiamin Niacin
0.45 | 12.0 -- 'o.lzg 3.90
23.21 | 5.9 200.4 | 0.043 1.34
20,90 | 39.0 7736.0 | 0.190 1.72
31.0 | 100.0 — |o.0% -
39.00 | 250.0_ feso. 1256.0 | 0.380 5.00
19.56 | 406.9 |31 9534.4 | 0.764 1.9
-- 264.0C 1650 | 0.200 5.300

1-1




MLNU #12 - CANNED ITEMS

| 1tem No.

mg.P.4

-1 for males 51 years old or older)

: Fddd & Description Keald gm.Pro ] gm.Fat § g CHO § my.Ca mg:Fed - U ny. mg. TG Tomg.
: ; I Vit A | Thiamin| Ribovlavin | Niacin Vit C
33 | Turkey w/Broth 50z |303.031.35 |1e7s | -- | 20.0 os.o |20 s fo.030 | 020 |7.08 -
151 Sweet Potstoes 50z |171.0{ 1.50 0.30 ] 41.25 | 19.5 l§3.5 .05 }7500 | 0.045 0.045 10,90 12.00
142 Green éeans \5 0z 25.2 } 1.26 ae 5.04 38.0 {25.2 ]0.90 788 0.040 0.6@0" 0.25 2.80~
n Mixed Fruit 50z |100.0] -= -- 27.00 | -- -~ 10.36 200 -- 0.036 0.40 45.00
48 Dutcﬁ Chqcolate Drink 10 0z §230.0 11.00 3.00 40.00 {250.0 §250.0 }4.50 1250 6.330 0.450 5.00 11.25
EE TOTALS 829.2 {45.11 22.05 }113.29 {327.5 }523.7 |8.01 9933 0.490 0.831 13'.50'“‘ 71.05
1(1/3 Recommended dietary allowances | :
§792.0 {18.50 - -- 264.001264.00 }3.30 1650 0.400 0.500 5.300 15.00




MENU #13 - FREEZE-DRIED AND DEHYDRATLD

[tem No.p " Food & Description ©{ Keall gm.Pro}l gm.Fat } gn.CHO | mg.Ca } wg.P.| mg.Fe} IU. | mg. | _mg. ng. mg.
: . ; Vit A | Thiaminf Ribovlavin Niacin Vit €

3 | Tuna a Ta Neptune _ 5 0z {157.9 [12.00 5.47 [15.26 -- = b “es T O -~
56 | Bean Soup - 60z [110.0 |;6.00 | 1.00 [is.o0 | 40.0) -- 180 |- -~ | 0.0 |o.40 -
124 | chicken Pilaf gor fe.0 {1 |vgs s | s|ms | e | suafoon [ oo frer ] v
144 | Lemon Instant Pudding 40z |140.0 { 400 | -- s1.00 | 150.0 f32s.0 | - | 2s0.0f 0.045 | 0.225 -- 0.45
113 | vanilla Instant Drink 8 oz [210.0 |15.00 1.00 f35.00 | 350.0 {300.0 | 4.50 }1500.0) 0.390 | 0.540 5.00 21_1_5.

| CTOTALS 945.9 48.576 119.23 haz.os | 542.7 f677.8 | 6.94 i18Q3._9: 0.505 | 0.911 6.97° | 23.45
(1;’3 Récdmmerided dietary'aﬂowances ; ~
for males 51 years old or older)  [792.018.50 -- - 264.00|264.00 [3.30 }1650 | 0.400 | 0.500 5.300 15.00

|
|
|
|
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MENU #14 - CANNED ITEMS

Item™No.j Food & Description Keal] gm.Pro} gm.Fet | gu.ChY | mg.Caf mg.?. mg.Fey 1Y. mé. mG. mg. mg.
: Vit A | Thiamin Rib?ylavin Nizcin Vit €
n Spaghéi;i ‘n Beaf 7 1/2 oz ’“238' - 14.7 27,0 | ~26.0 }128.0] 2.60 1802} 0.170 1.1}0 3.70 --
55 | Cream of Mushroom Soup 6 oz 100 20 3.0 | 17.0 | 40.0] -- I - 0.103 0.40 -
141 Pezs | , - 5oz 69 4.4 0.6 - 12.6 25.2 } 63.0 .’1;13 630 30.095 0.030 1.00 9.92
25 Cﬂﬁcq]éte/Fudge Puddinq“ 5.0z 190 4.0 6.0 31.0 100.0 1103.C 1.08 -- ] 0.03¢ 0.180 0.40 -
593 = Vanilla Drink !_10 oz 230 11.0 5.0 35.0 " | 250.0 {250.0 | 4.50 | 1250 | 0.380 0.450 5.00 11.25
: TOTALS B ' 827 33.2 29.3 122.6 441.2 §531.0 9.31 3682 0.675 0.993 10.5 21.17
(/3 Recammendad dietary 5110wance§
792.0¢ 18.50 .- - 264.0C]264.0C 1 3.30 163G 0.4C0 0.30C 5.3G3 15.5C

for malas 51 yezrs old or older)

@,
AN )
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Q(Q%% B MENU #15 - CANNED ITEMS

Ittm>ﬂ0:~w~;m—ﬁ- Food & Description = - Keald gn.Prof gm.Tat §om CHO § myg.Ca § mg.Pof mg.Ted 14, ny. wg. . my. - mg.
f ; ‘ Vit A | Thiamin} Riboviavin | Niacin Vit C

32 |Chicken nBroth . S50z [215.0 {27.50 7.00 | -- 20.0 f05.0 {2.00 | 385 | 0.0 0.150°  Ji3.00 -
92 |tima Beans mnbam 50z’ hoss | 615 | 0.5 Jeo.io | 40.0 hoo.s 360 fros | 0.6 | c.0s0  ]o.7s 10.50

| ;MiXed_Vegetab1es Sl 502 {100.0 ¢ 5.00 0.46 }20.90 39.0 }98.0 |2.00-}7734 0.19} 0.109 1.72 12.50
148€ | peanut Butter Bar 11202 {210.0 } 6.00 11.00 f21.00 50.0 §50.0 { 4,50 {1000 0.30 | 0.090 5.00 20.25
- B9 Yggilja Prink™ 10 oz }230.0 {11.00 5.00 }35.00 {250.0 I250.0 1§ 4,50 ]1250 0.38 | o0.s450 5.00 .25
S ToTALS 861.5 |65.65 | 23.91 {97.00 |399.0 [703.5 [is.e0 fios2a | 0.0 | o.ss9  bs.a7 ;.—5;

(1/3 Recommended diatary allowances , :
for males 51 years old or older) ~§792.0 18.50 - S 264.003254.00 §3.30 1650 0.300 0.500 5.300 15.00

.15




OF Poon . TAGE Iy
OOR Qu, .
N MENU #16 - CANNED ITEMS
Item No=} — " Food & Description Kcal| gm.Pro| gm.Fat | gn.ClO | wg.Ca{ wg.P.| mg.Fel 1u. vﬁgjﬁ"m~u];§?%447v“MHQETWﬁﬁﬁ mg.
) . i ; Vit A | Thiamin| Riboviavin Niacin Vit C
17 | Chili-Mac 81/2 0z {275.0 [13.5 10.6 3.4 {720 hezo fa3 fi2s0 | 6.7 0.17  }3.3 --
140 | Cream Style Corn 50z fsez|ans | oo [30.0 | -~ foa.5 foss | 189 | 0.038 | o0.000 1.2 - 7.63
' 57.. | Stewed Tomatoes . Soz 44,0 | 1.00 -- 10.0 {40.0 1§ 20.0 {0.72 750 0.060 0.03 0.8 15775
" 30 f Rice Pudding - 5 oz 200.0 | 40 5.0 34.0 fis0.0 f100.0 Jo .03 0.144 0.80
42 | Chocolate Drink © 100z - |225.0|11.00 5.00 |_24.0 pso.o |250.0 la.s0 {1250 | o0.380 | o0.450 5.00 11.25
TpTALs 876.2 {32:65 | 21.2 139.4 B17.0 |626.5 fi0.2 3439 0.678 | 0.89 11.16 34.08
(1/3 Recomended dietary allowances
- -~ | 264.00§264.00 {3.30 {1650 ] 0.400 | 0.500 5.300 15.00

for males 51 years old or older)

-

f792.0

18.50




MENU #17 = P RLLZL-DRILD AND DLHYURATLD

Ttem No. Fuel & Desoription Keel ] gunPro booguatal qn.tu§ mgL e o o omy fed LU ;. ni;. . me.
; Vit-A | Thiamin Rib§vlav€n Niacin Vit ¢

? Beaf Almondine 6 oz 165.0} 12.96 5.87 14.54 -- - -— -- -- -- -- -

54 “Green Pea Soup 6 oz 130.0f 7.00 - 1.00 20.00¢ 20.00 -- 1.44 -- -- 0.143 1.20 --
124 | Chicken Pilaf 8oz |38 [1.76 | n.76 | 42.78| 3.7 | 52.8 | .64 53.9] .07 N 1.57 1.85
143 | Venilla Instznt Pudding 4oz | 140.0] 4.00 -- 31.00 ] 150.00 }325.00 -- 250.0] 0.045 | 0.225 -- 0.4
108 | Chocolate Instant Drink 8 oz 210.0]_15.00 1.00 | 35.00{350.00{300.00{4.50 { _150.0] 0.390 | _0.540 5.00 21.15
' TOTALS ~ Yorsol s0.72 | 1963 | 143.28 {523.7 |e77.0)6.58 |1s03.9] o.505 | 1.019 7.77 23.45

(1/3 Recommendad dietary allowances ~

51 ya2 792.0}13.50 - -- 263.00]26<.00 § 3.30 1630 0.40C 6.300 5.300 15.60

for males

zrs.0ld or ¢lder)

1-17




MERU. 18 - rRLLZL-DRILD AND DLHYDRAILD

mg

“w.

[tem No. Food & Descriptioen Keal}l. gm.Pro} gm.Fat | gn.CHO § mg.Ca ] mg.P.} mg.Fe} 1U. . mg. . mg.
: Bl : Vit A | Thiamin] Ribovlavin | Niacin Vit C
122 Vegetabie Stew w/Beef 8 oz 216 | 12.00 7.12 25.52 | &.98 -- 0.45 305.9 0'.0‘40 ' 0.026 0.55 2.73
53 Tomato Soup .6 0z 80 1.00 | 1.00 17.00 }20.00 -- 10.72 - -- } 0.038 0,.“‘870: --
116 Pgtatées w/Beef 8 oz 288 {141 13.32 27.9 42.3 162.00 | 2.17 - ) 0.085" | 0.187 3.14 23.64
f43 Vanil]afInstant Pudding 4oz | 140 | 4.00 -- 31.00. }150.00 {325.00}% -- 250.0 | 0.045 | 0.225 -- 0.35
108 © | Chocolate' Instant .
Drink : 8 oz 210 §15.00 1.00 35.00 }350.00 §300.00) 4.50 {1500.0 0.390 ] -0.540 5.00 2102
' TOTALS 934 |26.10 | 22.44 136.42 }569.28 787.00 | 7.84  Pp255.9 0.56 1.014 9.5 47.99
(1/3 PRecommended dietary allowances i
for males 51 years old or o]Qar) 792.0] 18.50° - -- 264.00 1264.00} 3.30 1650 § 0.300 0.500 5.300 15.00

I-18




AL PAGE I8
omeN ALITY|

OF POOR QU

MENU #19 -

TLEX-POUCH

FouJ DL,Lvlleon

gui, CHO

ILem No.| Keal gnvo §oumatals g Ca | omy P bomgLte 1U myg. my. mg mg.

i B . : L : e A t A | Thiamin{ Ribovlavin | Niacin Vit €

83 *Ham and Chicken Loaf 50z {210.0{ 31.35 | 6.15 | 7.20] 27.0 |256.50f{2.10 | -- | 0.045 0.360 8.40 | --

74 *Beans in Tomato Sauce 50z | 204.0] 10.35 1.95 36.30 | 85.5 }196.50] 2.55 | 424.50] 0.135 €.050 1.35 --
| 7 *Corn 50z { 98.0 2.82 0.88 23.21| 5.9 | 71.28] 0.59 | 400.40] 0.044 0.077 1.33 | 7.43
§ 84:E - { Applesauce 50z |135.2] 0.30 | 0.15 35.34} 5.9 7.48] 0.75 59.40f 0.030 0.015 -- 1.49
| 59 | *vanille Drink 10 0z. ] 230.0] 11.909 5.00 35.00 | 250.0 | 256.00f 4.50 {1250.00] 0.380 0.450 5.00 }11.25
TOTALS 877.2|- 55.82 | 14.13 | 137.05|374.3 |7e1.76[10.42 [2134.30] 0.634 0.952 16.09 {20.17
?' {1/3 Recommended dietary allowances ;
j for males 51 years old or older) 792.0¢1 18.50 -- -- 264.00{264.00) 3.30 1650 § 0.400 . 0.500 5.300 15.00
: ilexible

*Tnese foods -are currently packaged 1n cans Un»l] FDA approva] or Lhe use of retortsble ¢
pouches fbr these items. . :

1-19




“ a0,
: _ ' P 4y .
MENU #20 - CANNED ITEMS .
Ttem No. ; , Food’& Dcscription _ ; ’ Keall gm.Pro gm.fuL g CHO L mg.Ca } omg P mg.Fel WU ny. mg. m'_‘w~5@ivi mg.

vit A | Thiamin| Ribovlavin | Niacin | vit C

| 3% | Turkey Q/Brothj 5o 3030f31.3s | 1ers | - |eo feso | 2a0) 195 {o.030 0.210 7.05 -
1138 Mixed Vegetablé;‘;;' © 50z |100.0] 5.00 056 | 20.00) 39.0 | 8.0 | 2.00} 7734 f0.150 0.109 1.72 12.50
152 Applesauce o T e Viarel o030 | eas | 39| 0] 7.6 o0.75) 6o [o.mm | 0.015 -- 1.50
28 1| Tapioca Puqung ~ 50z |170.0] '3.00 s.00 | 30.00{150.0 J100.0 | 0.38] -- fo.030 | o0.180 0.40 -
1 Chocolate Drink 10 oz, 225.0] 11.00 5.00 | 30.00]250.0 |2s0.0 | _a.50] 1250 | 0.380 0.450 5.00 11.25
‘ e | ToraLs‘ | 935.6] 50.65 | 28.36 | 120.89 [ 465-0 660.6 | 9.71] 9239 | 0.660 0.964 14.17 25.:5

(1/3 Recommended dietary allowances v ’
for males 51 years old or older) 792.0f 18.590 - -- 264.00) 264.00f 3.30f 1650 ] 0.400 0.500 5.300 15.00

I-20



. DRIGINAL PAGES E
" OE POOR QUALITY - MENU #21 - CAMRLD ITEMS
Ttem No.] = = "~ Food & Description - = b Keald gm.Praf gaCat §ogu CHLE mg.Cad mg Pt mg.fel QU ng. ) ny. ) my. 1 ng.
o ,; ‘ 1 Nit A | Thiamin{ Riboviavin | Niacin Vit C
38 Vienna Sausage 5 0z. . ; 360.0 21.00  |29.7 0.45 12 - 295.5 315} -- 0:12 - 0.195 . ".3.90 -
13 | Maceroni & Cheese  750z.  |213.8] 878 | 9.0 f2eco |8 fi71.0 | o0.90f a8 Yo 0.25 f 090 | -
142 | Green Beans 5 02. 25.2) 126 | -- 5.00 { 38 | 25.2{ 0.90] 788 |0.04 0.000 | o0.25 | Tzs0
148 . | Peanut Butter Bar 150z, |210.0) 6.00 |11.0 21.00 | 50 §s0.0 | 4.50} 1000 {0.30 | 0.030 5.00 |20.25
20 | Cocoa Orink - 6oz ‘|l00.0]_ 4.00 | -- 22.00 1100 | --_ ] o36] -- oo 0.180 -- 0.90
TOTALS 909.0] 41.04 | 49.7 72.49 | 386 |s45.7 | 9.81] 2035 {o0.60 | 0.780 10.05 |} 23.95
(1/3 Recommanded dietary allowances ] . .
for males 51 years old or older) |792.0f 18.50 | -- -~ l2s3.00)264.00{ 3.30{ 1650 {0.400 } 0.500 5.300 | 15.00

e e B
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FOOD MANUFACTURING SPECIFICATIONS



FMS

Fus A
FNS-2
FMS-3
FNS-4
FMS-5
FMS-6
FiS-7
- FMS-8
FMS-9

“FMS-10

FMS-11

. FMs-12

FMS-13

FMS-14

. FMsS-15

Menu Item -
Number

S 2

3
5
B
13

15

17
20

23

26 |

28
22
25
30

32

3

160

34
152
- 35

38

e

APPENDIX II
" FOOD MANUFACTURING SPECIFICATIONS (FMS)

: Food Item
|
Beef Almondine with Vegetab]es and Macaron1,
Freeze Dried
Tuna a 1a Neptune, Freeze Dried
Peas, Freeze Dried
Spaghetti 'n Beef in Tomato Sauce, Thermostabilized
Elbow Macaroni and Cheese, Thermostabilized

Beans and Franks in Tomato Sauce, Thermostabilized

‘Chili Con Carne, Thermostabilized:

Chili-Mac, Thermostabilized
Hot Cocoa Drink, Rehydrated

Puddﬂngs, Thermostabilized
Type I - Vanilla Pudding

Type II - Banana Pudding

Type III - Tapioca Pudding

"Type IV - Butterscotch Pudding
Type V - Chocolate Fudge Pudd1ng
Type VI - Rice Pudding ‘

|
Poultry Meat, Thermostabilized
~Type I - Chicken with Broth -
Type II - Turkey with Broth
I,

Canned Fruit, Thermostab111zed
Type I - Pineapple

"Type 11 - Mixed Fruit

- Type II1 - Applesauce
Type IV - Diced Peaches

kVienpa Sausage, Thermostab111zed .

- Drinks, Thermostabilized

Type I - Vaniila Drink »
Type II - Dutch Chocolate Drink’
Type I1II - Chocolate Fudge Drink

Soups, Dehydrated
~Type 1 - Spring Vegetabie Soup

Type II =~ Green Pea Soup

Type III - Tomato Soup - aE ‘
Type IV - Cream of Mushroom Soup
Type V :'f :

Bean Soup

BRiS



' Menu Item !
.| EMS Number | Food Jtem

FMS-16 57 Stewed Tomatoes, Thermostabilized
FMS-17 o Canned Vegetables, Thermostabilized
142 Type I - Green Beans
141 Type II - Peas
138 Type III -~ Mixed Vegetables
76 Type IV - Corn
140 Type V- Cream Style Corn
| , 151 iType VI - Sweet Potatoes
FMS-18 88 . Beef Stew, Thermostabilized
FMS-19 - 92: - Lima Beans and Ham, Thermostabilized
FMS-20 . 104 ~ Orange Drink, Natural Fruit Flavored, Powdered
FMS-21 : ~ Drinks, Instant, Dehydrated
, 108 ~ Type I - Instant Chocolate Drink
115 Type II - Instant Strawberry Drink
. 13 Type III - Instant Vanilla Drink
ﬁMS-ZZ 116 Potatoes and Beef with Onions, Freeze-Dried
FMS-23 17 Beef and Rice with Onions, Freeze Dried
FMS-24 120 Chicken Stew, Freeze-Dried
FMS-25 122 - Vegetable Stew with Beef, Freeze- Dr1ed
FMS-26 123 Noodles and Stroganoff Sauce with Beef, Freeze- Dr1ed
FMS-27 125 Rice and Chicken, Freeze-Dried
FMS-28 124 - Chicken Pilaf, Freeze-Dried
FM$~29wr : S  Dessert Bars, Intermediate Moisture
‘ 135 Type I - Chocolate Crunch Bar
148 ‘Type II - Peanut Butter Bar
FMS-30 - . Nuts, Dry Roasted, Natural
e 137 Type I - Peanuts
o 136 - - Type Il - Almonds
CFMS-31 | Puddings, Instant, Dehydrated
- A ,]43 , - TJype I - Vanilla Instant Pudding
.14 ' Type II - Lemon Instant Pudding
“. 145 - Type III - Chocolate Instant Pudd1ng
FMS-32 o e 153 ' Cottage Cheese, Freeze-Dr1ed

112



The following Limited Production Purchase Descriptions pertain to product and
packaging of foods in retortable flexible pouches. These documents can be
obtained from: . :

Department of the Army
U. S. Army’ Development Center
Natick, Massachusetts 01760

i

Item -
LP/P DES - - Number o ~ Food
LP/P DES 6-75 78 Beef Slices with Barbecue Sauce and Meatballs
’ - with Barbecue Sauce .
-LP/P DES 15-75 83 Ham and Chicken Loaf '
S R Packaging, Processing and Packaglng of Items in
LP/P DES 6-75 and LP/P DES 15-75.
LP/P-DES 16-75 = 74 Beans with Tomato Sauce
LP/P DES 17-75 160 Fruits, Thermostabilized, Flexibly
84 Packaged (Applesauce and Pineapple)
LP/P DES 10-75 = 79 Chicken a la King

113
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| FOOD MANUFACTURING SPECIFICATIONS
BEEF ALMONDINE WITH VEGETABGLES AND MACARONI,

FREEZE-DRIED
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1.0
1.1

2.0
2.1

2.2

3.0

3.1

3.2

Document No.___FMS-]
Page No. 2 of 6

SCOPE

coge This document covers the procurement, processing, inspec-
tion, testing, storage, and packag1ng of freeze-dried beef almon-

~dine with vegetables and macaroni for use in the elderly meals system.

APPLICABLE DOCUMENTS

«

The fo]lowihg documents form a part of this specification to the
extent specified herein: ; .

Standards
Federal
U. S. Standards for Grades of Dehydrated Vegetables
‘U. S. Standards for Grades of Macaroni Products

~ Regulations Governing Meat Inspection of the U. S Deparimeni
~of ‘Agriculture.

Other Publications

u. S. Department of Health. Education and Welfar

Federal Food, Drug, and Cosmetic Act and regulat10n<
promu]gated thereunder

~ National Research Council

Food‘Chemfca]s Codex | - : (HQR;
 roog QUALgT

Association of Official Analytical Chemists

0ff1c1a] Methods of Ana]ys1s

' REQUIREMENTS

_Preprodurt1on Samples If requested representatlve samp]es of the

product which the supplier proposes to furnish shall be subm1tted

~for approval before production or assemb]y is commenced

Materials. The products sha]] be manufactured from components
which comply with the regulations of the Food and Drug Administra-

~tion, U. S. Department of Health Education and Welfare, or regu1a~ :

tions the Meat.Inspection Division, U.S.D.A. A1l ingredients and
materials shall be clean and free from foreign materials and have
a typ1ca1 t]avor, odor, and color. ;



2.1

2.2

.2.3
2.4

.2.5
2.6

2.7
.2.8

2.9

.2.10

Document No.  FMS-1
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Beef. Cooked beef shall be prepared and processed only in a plant
which is operated under the continuous inspection of the Consumer
Marketing Service, U.S.D.A.r -~

Vegetables. A1l vegetables shall comply with the requirements of the
U. S. Standards for each vegetable.

Vegetable 0il. Polyunsaturated vegetable oil shall be of high quality.
Starch.  Modified food starch shall be of high quality and apprbved

. for focod use.

Hydrolyzed Vegetable Protein. Hydrolyzed vegetable protein may be.used
and shall be food grade.

Salt. Salt shall be white refined sodium chloride of Food Chem1ca]s

Codex 1dent|ty and purity.

Sugar. Sugar shall be white granulated cane or beet sugar.

Monosodium Glutamate. Monosodium glutamate shall be of Food Chemicals
Codex identity and purity.

flévorings. Natural or artificial flavors approved for food use may
be used. ~

Coloring. Natural or artificial colors approved for food use may be
used. : .

Antioxidants. Disodium inosinate and disodium guanylate approved for
food use may be used as antioxidants and preservatives.

Macaroni. Macaroni shall be of high quality.

Formulation. Formulation is propr1etary and is not specified. Product
1ngred1ents are indicated in Table I.

~Table 1 - Product Ingredients

Beef, peas, carrots, macaroni, onions, almonds, modified corn starch,

polyunsaturated vegetable 011, beef extract, salt, monosodium gluta-
mate, flavorings, sugar, caramel coloring, d1sod1um 1nos1nate and

d1sod1um guanylate

mﬂ‘“
cﬁﬁ“ﬁniﬁjlggjbsjﬂﬁl
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3.4 Processing. Components complying with 3.2 shall be processed in

accordance with 3.4.1 and 3.4.2.

3.4.1 Cooking. A1l ingredients shalt be combined and cooked for a @sff1c1ent
amount of time.

3.4.2 Freeze-Drying. After the product has been cooked it shall be cooled
and frozen. Subsequently it shall be free’e~dr1ed according to estab-
Tished commercial procedures.

3.5 Finished Product. The finished pvoduct shall comply with the

requirements of Table II.
 Table IT - Finished Product Requirements -

'1) Moisture content shall not exceed 4.0 percent.

2)  Oxygen content of packaged product shall not exceed 2.0

: percent. ;

3)  Approximately 1.7 ounces of product sh311 rehydrate within 10
minutes after the addition of 6.0 fluid ounces of boiling water
with gentle stirring.

4) The rehydrated product shalil have typ1ca1 f]avcr, color, texture,

. odor, and appearance.

3.6 Deliveries. A1l deliveries shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regu1atlons
promulgated thereUnder ~

3.7 Sanitary Requ1rements The product shall be processed in eStdb]1Sh“
ments complying with Good Manufacturing Practices. _ ‘

4.0 QUALITY ASSURANCE PROVISIONS |

4.1 Responsibility for Inspect1on The supplier shall be responswb]e for

© performing the necnssary inspections and exam1nat1ons spec1f1°d in this
document.

4.1.1 Receiving Ins pect1on The shippingfcontainer shall be inspected to

determine if any damage occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.




4.1.

4.1.

4.1.

4.1.

5.0
5.1

5.1.

5.1.

5.1.

5.1.
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Microbiological Testing. If requested, representative serving size
portions shall be tested.

Organoleptic Testing. If requested, representative serving size
portions shall be tested using standard organoleptic testing proced-
ures.

Product Weight. Each serving size shall contain 1.7 ounces of
product per container.

Moisture Content. The analysis for moisture content shall be made
in accordance with the Official Methods of Analysis of the Associ-
ation of Official Analytical Chemists,

PREPARATION FOR DELIVERY

Packaging of Product for Shipment from Supplier. The product shall be
adequately packaged for protection during shipment. Packages broken or
punctured during shipment shall be rejected.

Primary Packaging. The primary packaging shall be a heat laminated

~ polyethylene, foil, polyethylene or cellophane material which is

oxygen impermeable and capable of retalntng a vacuun. The materials

used shall be compatible with the product. Size of the prima ry

packagt shail be dictated by bulk density cof product and ease in
echanical packaging and sealing.

Labeling. Each food container shall be labeled to indicate its
contents and contents ve1ght In addition eath container sha11 be
labeled with preparation instructions.

Secondary Packaging. The shipping container shall be constructed
of Cflute, single wall, corrugated fiberboard. The style of the

container shall be a Regular Slotted Container (RSC). The dimen-

sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be'c]osed.using

:  re1nforcPd tape.

Labe11ng_ The sthp1ng conta1nev sha]] be labeled w1th the fo]IOW1ng
information.

1)  Address of pro_cum‘ng agency. ORIGINAD PAGE’]S
2) | Contents o o v OF PQOR QUmt |
3) Lot Number | | | |
4) | Place of Manufacturer

5) Date of Production

6) Amount included in sh{bﬁent
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5.2 Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packaging.

6.0 NOTES ,

0.1 Procurement Data. Procurement documents shall specify the following:

1) Title and date of specification

2)  Type of product required

3) Preproduction sample when required
4)  Amount of product required

5)  Shipping Instructions

6.2 Technical Notes - The'product shall be from the freshest lot avail-
able from the manufacturer,

6.2.1 Special Handling., The product shall be vacuum packed'to obtain an
: oxygen content of 2% oi less,
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1.0
1.1

2.0
2.1

2.2

3.0

3.1

3.2
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Page No. 2_of 6 _

SCOPE

Scope. This document covers the procurement, processing,
inspection, testing, stovage, and packaging of freeze-dried
Tuna A La heptune for use in the elderly meals system.

APPLICABLE DOCUMENTS

The following documents form a part of this specification to the
extent specified herein: - -

Standards

Federal |
U.S. Standards fér Grades of Nonfat Dry Milk
u.s. Standardsyfor Grades of Tuna
u.s. Standard#_for Grades of Macaroni Products

U.S. Standards for Grades of Vegetables

Other Publications
N N [ 2

U.S. Department of Health, Education and Welfare

Federal Food, Drug and Cosmetic Act and regulations
promulgated thereunder

National Research Council

Food Chemicals Codex

Association of Official Analytical Chemists

) Officfa1>Methods of Analysis
REQUIREMENTS

Preproduction Samples. If requested, representative Samples of
the product which the supplier proposes to furnish shall be sub-
mitted for approval before production or assembly is commenced. =~ -

Materials. Al 1ngredients used shall be of edibXefgrade;' '

kY

clean, sound and wholesome. They shall possess good characteristih L

~ flavor, odor, and color, and shall be free from quality defects.

 0w‘B1NWRquL1I1!§,




Document No,  FMS-2

Page 3 of 6

3.2.1  TJuna. White meat tuna shall be of high quality and cemply with
requirements of the Standards for White Meat Tuna.

3.2.2  Macaroni. Macaroni 5ha11 be of high quality and comply with
the requirements of Standards for Macaroni Products.

3.2.3  Nonfat Dry Nilk. HNonfat dry mitk shall be food grade

3.2.4 Ve etabW@s A11 vegetables shall comply Hlth the requ1rements
of the U.S. Standards for each vegetable used.

3.2.5  Corn 0il. Corn 0il shall be of high quality.

3.2.6 Starch. Modified starch shall be high quality food grade.

3.2.7 Salt. Salt shall be sodium chloride of Food Chemicals Codex
Tdentity and purity.

[&V

.2.8 Monosodium Glutamate. Monosodium glutamate shall be of Food
Chemical Codex identity and purity.

3.2,9 Spices and Flavorings. Natural and art111c1&1 spices and
' flavorings approved for food use may be used.

3.2.10 Antioxidants. Disodium 1nos1vatﬂ and dizodium q“anJTa e approved
for food use may be used as antioxidants and preservatives.

3.3 Formulation. Formulation is proprietary and is not specified.
Product ingredients are indicated in Table I, o

Table I - Product Ingredients

White meat tuna, macaroni, mushrooms, nonfat dry milk,
green peppers, peas, carrots, corn oil, celery, modified
corn starch, flour, salt, flavorings, monosodium glutamate,
disodium 1n05nhata, and d1sod1um guanylate.

LY

IS
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3.4 Processing. Components complying with 3.2 shall be processed in
accordance with 3.4.1 and 3.4.2.

3.4.1 Cooking. A1l ingredients shall bo combined and cooked for a
. sufficient amount of time,

3.4.2 Freeze-Drying. After the product has been cooked it shall be
cooled and frozen., Subsequentiy it sh:11 be freeze-dried-
dccording to established commercia1 procedures.

3.5 Finished Product. The finished product shall complj with the
requirements of Table II.

Table II - Finished Product Requirements

1) Moisture centent shall not exceed 4.0 percent.

2) Approximdte]y 1.8 ounces of product shall rehydrate
within 10 minutes after the addition of 6.0 Tluid ounces
of boiling water with gentle stirring.

3)  Oxygen content of packaged product shall not exceed 2.0
percent. ;

4)  The rehydrated product shall have a typical flavor,
color, texture, odor, and appearance.

[3

3.6 - Deliveries. All de11vpr1es shali conform in every respect to the
provas1ons of the Federal Food, Drug and Cosmetic Act and regula-
tions promulgated Lhercunder

3.7. | Sanitary Reguirements. The produut shall be proce sed in
establishments complying with Good Manufacturing Practices.

4.0 QUALITY ASSURANCE PROVISIONS |

4.1  Responsibility for Inspection. The supp11er shall be responsible

for pcrformlng the necessary inspections and examlnat1ons
specified in this document. '

4.1 Rece¢v1ng Inspectnon The shipping conta.nér shall be inspected
to determ1ne if any damage occurved in shipment that would
- calise the product to be unsafe for use. Units, so damaged,
sh&]] be reJected ‘

4.1.2 N1crob1o]oq1ca1 Test1nq If reguested, representat1ve serv1ng
' size portions shall be tested :

i

ORIGINAL PAGES
O# POOR QUALITIS?
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4.1.3 Organolgptxc Testing. If requested, representative serving
size portions shall be tested using staﬂdard organoleptic
testing procedures.

- 4.1.4  Product Weight. Each serving size shall contain 1.8 ounces of
: product per container.

4.1.5 ~ Moisture Content. The analysis for moisture content shall be
o made 1n accordance with the 0fficial Methods of < Ana1y515 of
the Assac1at;on of Official

5.0 PRCPARATION FOR DELIV[RY

5.1 Packaging of Product for Shipment from Supplier. The productysha11
' : be adequately packaged for pretection during shipment. Packages
~ broken or punctured during shipment shall be rejected. :

5.1.1 Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which s
oxygen imperieable and capeble of retaining a vacuum, The materials
used shall be compatihle with the product. Size of the primary
package shall be dictated hy bulk density of product and ease in
mechanxcal packaging and sea11ng

5.1.2 ‘Labe11QJ‘ Each food container shall be tabeled to indicate its
contants and contents weight., In addition each container shall be
labeled with preparation instructions, '

5.1.3 Secondary Packaging. The shipping container shall be constructed
: - of C~-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment, The Uniform Frejght Classification
Rule 41 should alsc be used to determine weight restrictions and
other requirements. The sh1pp1ng container shall be closec us1ng
reinforced tape. ' , '

5.1.4 Labeling. The sh1pp1ng conta1ner shalT be- Tabeled w1th the fo1TOW1ng
s o :.1nformat1on

1) fAddressAof pVOCuring agency. (ﬁ{ﬁ}
2) Contents :
o 3) Lot Number |
4) P1ate‘of“Manufacturer“
5) Date of Production

6)  Amount included in shipment
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6.0
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6.2
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Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packaging.

Procurement Data. Procurement documents shall specify the following:
1) Title and date of specification .
2)  Type of product réqufﬁéd
3) Preproduction sample when required
4) Amount of product required
5)  Shipping Instructxons |

Technical Notes - The product sha11 be from the fvcshpst Tot avail-

able from the manufacturer.

Special Handling. The product shall be vacuum pacled to ohtain an

oxygen content of 2% or 1ess
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SCOPE.

Scope. This document covers the procurement, processing, inspec-
tion, test1ng, storage, and packaging of freeze-dried vegetables
for use in the elderly meals system.

 APPLICABLE DOCUMENTS

.The folluwing documents form a part of this speC1f1cat1on to the

extent specxf1ed ferein:
SLdndards
Federal
u. S. Sténdards for Grades of Peas

Other Publications

U, S. Department of Health, Education and Welfare

.....

‘Federal Food, Drug and Cosmetic Act and regu]at1ons
promulgated Lhereunder

National Research Council

Food Chemicals Codex

Association of Official Analytical Chemists

Official Methods of Analysis
REQUIREMENTS

Preproduction Samb]es.' If requesfedy representative samples of the

product which the supplier proposes to furnish shall be submitted

for approval before production or assembly is commenced.

Materials. A11 ingredients used shall be of edible grade, clean,
sound and wholesome. They shall possess gonod characteristic .

flavor, odor, and color, and shall be free from quality defects.

Peas. Grade A sweet peas shall be used either fresh, frozéh or
canned. o o

Formulation. Formulation is proprietary and is not specified.

o o Q%Al,m,
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Pracessing. Components complying with 3.2 shall be processed in

accordance with 3.4.1 and 3.4.2.

Cooking. A1l ingredients shall be combined and cooked fur a

sufficiemt amount of time.

4.2 Freeze-Drying. After the procduct has been cooked it shall be cooled
and frozen. Subsequently it shall be freeze-dried according to

established commercial procedures..

.5 Finished Product, The finished product shall comply with the
requirements of Table I v

Table I - Finished Product Reguirements

1)  Moisture content shall not exceed 4.0 percent.

2) Oxygen content of packaged product shall not exceed 2.0
percent. .

3)  Approximately 0.9 ounces of product shall rehydrate within
10 minutes after the addition of 4.0 fluid ounces of boiling
water with gentle stirring.

4)  The rehydrated product shall have a typical flavor, color,
texture, odor, and appearance.

.6 Deliveries. A1l deliveries shall conform in every respect to the
provisions of the Federal Foad, Drug and Cosmetic Act and regula-
tions promuigated thereunder.

7 Sanit@gy Requirements. The product shall be processed in establish-
ments complying with Good Manufacturing Practices.

.0 - QUALITY ASSURANCE PROVISIONS

.1 Responsibility for Inspection. The supplier shall be responsible

' for performing the necessary inspections and examinations specified
in this document.

.11 Receiving Inspection. The'shipping container shall be inspected to
determine if any damage occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shail be rejected;

1.2

Microbiological Testing. If requested, representative serving size
portions shall be tested. , :

ORIGINAL PAGE‘!
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Organoleptic Testing. If requested, representative serving size
portions shall be tested using standard organoleptic testing
procedures.

Product Weight. Fach servihg size shall contain 0.9 ounces of
product per container.

Moisture Content. The analysis for moisture content shall be made
in accordance with the 0fficial Methods of Analysis of the Associ-
ation of Official Analytical Chemists.

PREPARATION FOR DELIVERY

Packaging of Productkfor Shipment from Supplier. The product shall
be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

Primary Packaging. The primary packaging shall be a heat laminated
poTyelhylene, foil, polyethylerne or cellophane material which is
oxygen imparmzable and capable of retaining a vacuum. The materials
used shall be compatible with the product. Size of the primary
package shall be dictated by bulk density of product and ease in
mechanical packaging and sealing.

Labeling. Each food container shall be labeled to indicate its
contents and contents weight. In addition each container shall be
Tabeled with preparation instructions.

Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Stotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape. '

Labeling. The shipping container shall be Tabeled with the following
information.

1)  Address of procuring agency.
2)  Contents

3) Lot Number

4)  Place of Manufacturer

5) Date of Production

6)  Amount included in shipment
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Storage. The product shall be stored in an area which is not

conducive to the deterioration of the product or product packaging.

NOTES

Procurement Data. Procurement documents shall specify the following:

1) Title and date of specification

2)  Type of product required p
3) Preproduction sample wﬁén requiréd

4)  Amount of product required
8) . Shipping Instructions

Technical Notes -~ The product shall be from the freshest lob avail-

able from the manufacturer.

Special Haqﬁ?ing The product shall be vacuum packed to obtain an
t"s 3

oxygen content of 2% or less,

ORIGINAL PAGE !ﬁ
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SCOPE

Scope. This document covers the procurement, processing, inspec~
t1on, testing, storage, and packaging of thermostabilized Spaghetti
‘n Beef in Tomato Sauce for use in the elderly meals system.

The fo]]owlng documents form a part of this spoc1f1cataon to the
extent specified herein:

Standards

Federal

QL>S. Department of Agriculture

Regulation Governing Meat Inspection of the U, S.
Department of Agriculture

U. S. Standards for Grades of Cheddar Cheese
U. S. Standards of Identity for Macaroni Products

Other Publications

u. S. Dqur tment of ”culth, Education and Welfare

Federal Food, Drug and Cosmetic Act and regu1du1ons promulgated
thereunder. . _

Nationa] Research CounciT

Food Chemicals Codex

REQUIREMENTS

Preproductioﬁ Samples. If requested, representative samples of the 
product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced.

Materials. The products shall be manufactured from components
which comply with the regulations of the Food and Drug Administra-
tion, U. S. Department of Health Education and Welfare, or regu1a~
tions of the Meat Inspection Division, U.S.D.A. All 1ndred|ents

~and materials shall be clean and free from foreign materials and

o have a typ1ca1 odor, co]ov, and f1avor

Beef. Beef shall be prepared and processed on]y in a plant which =
s operated under the cont1nuous 1nspect1on of the Consumer Market1ng
Service, U.S.D.A. : .
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3.2.2 Vetegables. Vegetables shall be of high quality. Vegetables used
may may either be fresh, forzen or dehydrated.

3.2.3 Spaghetti. Enriched spaghetti shall be used and shall comply with
Standards of ldentity for Macaroni Products.

3.2.4 Salt. Salt shall be sodium chloride of Food Chemicals Codex

. identity and purity.

3.2.5 Wheat Flour. Enriched wheat flour may be used and shall be of high
quality.

3.2.6 Citric Acid. Citric acid shall comply with Food Chemicals Codex

, requirements for identity and purity.

3.2.7 Flavorings. Flavorings may be used and shall be‘approveﬂ for food
use.

3.2.8 Vegetabie 0i1. A high quality vegetable 0il shall be used.

3.2.9 Cheddar Cheese. Cheddar Cheese shall comply with the requirements
of U. S. Standards for Grades of Cheddar Cheese.

3.2.10; ‘Sugar. Sugar shall be white granulated cane or beet sugar.

3.3 © Formulation. Formulation is proprietary and is not specified.
Ingredients are desngnated in Table 1.

Table I - Product Ingredients
Tomatoes, watpr, enrjched spdghett1, heef, cooked beef, vegetable
“oil, sa]t enriched wheat flour, sugar, cheddar cheese, carrots,
dehydrated onions, flavoring, and citric acid.

3.4 ’Process1ng’ Components comp1y1ng w1th 3.2 sha]] be processed in
accordance with 3.4.1. , ‘

3.4.1 Mixing and Heat Processing. Ingredients shall be combined, cooked,
filled into cans, sealed and thermally processed in accordance with
established procedures insuring commerc1a1 ster1lwty

3.5

Finished Product. The finished product sha]] comp]y with tne
requirements of Table II. s
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3.5 (Continued)

Table IT - Finished Product Requiremants

1)  Product shall comply with requircments of commercial sterility
for thermostabilized foods.

2) 'Product shall have typ1ca1 flavor, color,, texture, odor, and
appearance. -

3.6 Deliveries. All deliveries shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promulgated thereunder.

3.7 Sanitary Reguirements. The product shall be processed in establish-
ments complying with Good Manufacturing Practices. ‘

4.0 QUALITY ASSURANCE PROVISIOHS

4.1 Responsibility for Inspection. The supplier shall be responsible

for perforining the necessary inspections and examinations specified
in this document. : .

4.1.1  Receiving Inspection. The s! Tppcng container shall Le“1nfpected to
determine if any damage occurred in shipment that wouid cause the
product to be unsafe for use. Units, so damaged shall be rejected.

4.1.2 Microbiological Testing. If requested, representative serving size
portions shall be tested. .

4.1.3 Organoieptic Testing. If vequested, representative serv1ng size
portions shall be tested using standard organoleptic testing
procedures

4.1.4 Product Weight. Each serving size Shal] contain 7 1/2 ounces of
product per container.

5.0 - - PREPARATION FOR DELIVERY

5.1 Packaging of Product for Shipment from Supprer. The product shall

be adequately packaged for protection during shipment. Packages
broken or punctured during shipment sha]l be rejected. '

5.1.1 . Primary Packaging. The primary cou#alner shall be a 208 x 203 or

' o 208 x 208 tin- pTated steel or aluminum can with full-panel pullout
Tid. The interior of the pulleut and cans sha11 be coated with an
enamel compatible with the product S
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5.1.2 Labeling. Fach food container shall be labeled to indicate its
contents and contents weight. In addition each container shall be
labeled with preparation instructions.

5.1.3 Secondary Packaging. The shipping container shall be constructed
of C-flute, sisiyle wall, corrugated fiberboard. The style of the
container shaly be a Regular Slotted Containep (RSC). The dimeti-
sions of the shipping container.shall be such that the product is .
held securely during shipment. The Uniform Freight Classification
Rule 41 should alsc be used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape. :

5.1.4 Labeling. The shipping container shall be labeled with the following
information. ‘
1 Address of procuring agency.

)
) Contents

n

) Lot Number

«L

~4)  Place of Manufacturer
5) Date of Production

6) Amount»included in shipment

5.2 Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packaging.

6.0 NOTES |

6.1 Procurement Data. Procurement documents shall specify the following:

1) Title and date of specification
2)  Type of product required

"3) Preproduction’éamp}e when keqqiréd g
4)  Amount of product required

};5) Shipping Instructﬁons

6.2 Technical Notes - None
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SCOPE

This document covers the procurement, processing, inspection,
testing, storage, and packaging of thermostabilized elbow macaroni
and cheese for wse in the elderly meals system,

APPLICABLE DOCUMENTS

The following documents form a part of this specification to the
extent specified herein: - ,

Standards

Federal
U. S. Standards for Grades of Cheddar Cheese
u.

w

. Standards for Grades of Macaroni and macaroni products
U. S. Standards for Grades of Whey and whey products
U. S. Standards for Grades of Margarine

Other Publications

U, S. Department of Health, Education and Welfare

Federal Feod, Drug and Cosmetic Act and ragulations promul-
gated thereunder.

National Research Council -

Food Chemicals Codex

Association of Official Analytical Chemists

Official Methods of Analysis

~ REQUIREMENTS

Preproduttion Samples. If requested, represéntative samples of
the product which the suppiier proposes to furnish shall be sub-
mitted for approval before production or assembly is commenced.

Materials. A1l materials and ingredients shall be clean and free
from foreign material and have a typical odor, color, and flavor.”

Hater. Water shall be potab1e

"ORIGINAL p.
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3.2.2 Macaroni. Enriched elbow macaroni shall be used.

3.2.3 Qh5§g&r Cheese. Cheddar cheese shall conform to the requirements
of U.5. Grade A Cheese.

3.2.4 Wheat Flour. Wheat flour shall be of high quality and may be
enriched.

3.2.5 Margarine. Margarine shall comply with ihe requuromonts of U. S.
Grade A or better,

3.2.6 Salt. Salt shall be sodwun chloride of Food Chemicals Codex
Tdentity and purity. >

3.2.7 Whey Powder. Whey powder shall comply with the requirements of
U. S, Grade A.

3.2.8  Sugar. Sugar shall be granulated cane or beet sugar.

3.2.9 Cream. Cream shall be U. S. Grade A or better.

3.2.10 Monosodium Glutamate. Monosodium glutamate shall be of Food
Chemicals Codes identity and purity.

3.2.11 Flavorings. Flavoring shall be used and shall be aporoved for

' - food use. S . ‘

3.3 Formulation. Tormulation is propr1et3ry and 15 not specified,

Product ingredients are 1nd1ca*ed in Table I .
Table I - Product Ingredients

Water, enriched elbow macaroni, chéddar cheese, enriched wheat
flour, wargarine, salt, whey powder, sugar, cream, monosodium
glutamate, dehydrated onions and flavorings.

3.4 Processing. Lomponents comp1y1ng w1th 3.2 Jha11 be ptocessed in
accordance with 3.4.1. .

3.4.1 Mixing and Heat Processing. Ingredients shall be combined, cookeds

' filled into cans, sealed and thermally processed in accordance with

established procedures insuring commercial sterility.

3.5

Finished Product. The finished product shall comply with the requireék :

ments of Table II.
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3.5 (Continued)

Table 11~ Finished Product Requirements

¢+ -

o 1) Product shall comply with requirements of commercial sterility
for thermostabilized foods.

2)  Product shall have typlca] flavor, color, texture, odor, and
appearance. : .

3.6 Deliveries. A1l deliveries shall conform in every respect to the
‘orovisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promulgatcd thereunder.

3.7 Sanitary Requirements. The product shall be processed in establish-
ments complying with Good Manufacturing Practices.

4.0 QUALITY ASSURANCE PROVISICHS

4.1 Responsibility for Inspection. ~ The supplier shall be responsibie

for performing the necessary inspections and exam1nut|ons specified
in this document.

4.1.1 Receiving Inspection. The shipping container shall be inspected to
determine if any damage occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

4.1.2 "Microbiological Testing. © If fequested, representative serving size
portions shall be tested.
441.3 Organoleptic Te;t1n1 If requested, representative serving size
portions shall be tested us1ng standard organoleptic testing
" procedures.” ,
4.1.4 Product Weight. Each serving size shall conta1n 7 1/2 ounces of

product pey container.

5.0 . PREPARATION FOR DELIVERY

5.1 Packaging of Product for Shipment from Supplier. The product shall
be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

5.1.1 Primary Packaging. The primary container shall be a 208 x 203 or

208X 208 tin-plated steel or aluminum can with full-panel pull-out
1id. The interior of the pull-out and cans shall be coated with an
enamel compatibie with the product.
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5.1.2 Labeling. Fach food container shall be labeled to indicate its
contents and contents weight., In aaditicn each container shall be
labeled with preparation instructions.

5.1.3 Secondary Packaging. Thé sh}pping container shall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of thoe shipping container shall he suchk that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also he used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape.

5.1.4 Labeling. 7The shipping container shall be Tabeled with the following
information.

1)  Address of’p?ocuring agency.
2) Contents

3) Lot Number

4)  Place of Manufacturer

5) Date of Production

6)  Amount included in shipment

5.2 Qtorage The product shall be stored in an area which is not
conducive to the deterioration of the producf or product packaging.

6.0 NOTES

6.1 Procurement Data. Prqcuremént'documents shall specify the fo?]bwing:

1)  Title and date of specification
2)  Type of product}required
'3)  Preproduction sample when required
4)  Amount of product required
5) .Shipping_lnstructions |
6.2 ~ Technical Notes ~ The produvt sha]l be from the freshest 101 avail-

: ab]c from the manufacturer..
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1.0 SCOPE

1.1 Scope. This documaent covers the procurement processing, inspec~
tion, testing, storage, and pdckagung of thermostabilized beans
and franks in tomato sauce 1oy use in the elderly meals system.

2.0 APPLICABLE DOCUMENTS
2.1 The following documents form a part of this specification to the
extent specified herein: .
Standards
Federal

U. S. Standards for Grades of Navy Beans
U. S. Standards for Grades of Tomatoes

Regulations Governing Meat Inspection of the U. S. Department
of Agriculture

2.2 Other Publications

U. S. Department of HaaWth;~Education and Welfare

Federal Food, Drug and Cosmetic Act and regulations
promulgated thereunder.

National Research Council
Food Chemicals Codex

3.0 REQUIREMENTS

3.1 Preproduction Sampies. 1f requested, rep“cspntatwvm samples of the
product which the supplier proposes to furnish shall be submwtied
for dpprova1 before production or assemb]y 1s vommenced

3.2 Materials. The products shall be manufactured from components
which co comp1y with the regulations of the Food and Drug Administra-
“tion, U. S. Department of Health Education and Welfare, or regula-
~tions the Meat Inspection Division, U.S.D.A. A1l ingredients and
materials shall be clean and free from foreign materials ahd have
a typical odor, color, and flavor,
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- 3.2.4

3.2.6

3.2.7
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Frankfurters. Frankfurters shall be prepared and processed only
in a plant which is operated under the continuous inspection of the
Consumey Marketing Service, U.S.D.A.

4

Tomatoes. Tomatces shall comply with the requirements of the
U.S. Standards.

Navy Bean. U. S. #1 navy beans shall be used.
Distilled Vinegar. Distilled vinegar shall be of high quality and
approved for food use.

Bacon. Bacon may be used and shall be of high quality.

Salt. -Salt shall be white refined sodium chloride of Food Chemicals
Codex identity and purity.

Sugar. Sugar shall be white granulated cane or beet sugar.

Flavorings. Natural or artificial flavor may be used and shall be

food grade,

Spices. Spices approved for food use may be used.

Formulation. Formulation is praprictary and is not specified. Product
ingredients are indicated in Table I.

Y

Table I - Product Ingrediants

Water, beans, frankfurters (Beef, Pork, water, salt, dextrose,

é? fiavor1ng, sodium n1trate, sodium nitrite), tomatoes, sugar,
é$?<é9 bacon, salt, d1st1]1ed vinegar, f1avor1ng, spice.
O'%
O
3.4 Process 1ng Components comp]y1ng with 3.2 shall be processed in
‘ accordance with 3.4.1 and 3.4.2.
3.4.1 Cooking A1l ingredients shall be combined and cooked fbr a suf-
ficient amount of time. :
3.4.2 Heat Processing. The cooked product shall be filled into cans,
' sealed and thermally processed in accordance with standard estab~
“lished procedures 1nsur1ng commercial sterility.
3.5 fF1n1$hed Product. The finished product shalT cowply with the

requ1rements of Tab1e 11,
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3.5 (Continued)
Table II- Finished Product Requirements
1) Product shall comply @ith'requirements of commercial sterility
for thermostabilized foods.
2)  Product shall have typical flavor, color, texture, odor, and
appearance. .

3.6 Deliveries. A1l deliveries shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promulgated thereunder, . :

3.7 Sanitary Requirements. The product shall be processed in establish-
ments complying with Good Manufacturing Practices.

4,0 QUALITY ASSURANCE PROVISIONS

4.1 Responsibility for Inspection. The supplier shall be responsible
for performing ihe necessary inspections and examinations specified
in this document. B K

4.1 Receiving Inspection. The shipping container shall be inspected to

agtermina i1f any dawmage occurvred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

Microbiological Testing. If reguested, representative serving size
portions shall be tested.

' Orgsnoleptic Testing. If requested, representative serving size
~ portions shall be tested using standard organoleptic testing '

procedures. :

Product Weight. Each serving size shall contain 7 1/2 ounces of
product per container. ' '

PREPARATION FOR DELIVERY

Packaging of Product for Shipment from Supplier. The product shall
be adeguately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected. -

Primary Packaging. The primary container shall be a 208 x 203 or
208 x 208 tin-plated steel or aluminum can with full-panel pullout

“1id. The interior of the pullout and cans shall be coated with an

enamel compatible with the product.
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Lgbe1igg,k Each food container shall be jabeled to indicate its
contents and contents weight, In addition each container shall be
labeled with preparation instructions.

Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugatea fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requiremients. The shipping ‘container shall be closed using
reinforced tape.

Labeling. The shipping container shall he labeled w1th the following

~information.

1) Address of procuring agency.
2) Contents
3 Lot Number

Place of Manufacturer

~

)
)

5) Date of Production
)

(ey)

Amount inc1uded in shipment

Storage. The product shall be qtored in an area which is not

ool

14

NOTES

available {rom the manufacturer. - - RN I

Procurement Data. Procureméﬁt documents shall specify the fo]1owing$
1) Title and date.of speci%ication .
2) Type of product required : , . ﬁ
‘3) Preproduction sample when required | |
4)  Amount of product required
5) Sh1pp|ng Instruct1ons

Techn1ca] Notes - The product shall be From the freshcst Tot

ORIGINAL PAGEH
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1.0 SC0PE
1.1 Scope. This document covers the procurement, processing, inspec-

tion, ftesting, storage, dnd packaging of thermostabilized chili con
carne for use in the elderly meals system.

2.0 APPLICABLE DOCUMENTS
2.1 The following documents forn a part of” this specification to the
extent specified herein:
Standards
Federal

U. S. Department of Agriculture

Regulation Governing Meat Inspection of the U. S
Department of Agriculture

2.2 Other Publications

U. S. Departmentvof Health, Education and delfare

Federal Food, drug and Cosmetic Acf and regulations p\omdioath
tnercunu;r

National Research Council

Food Chemicals Codex

3.0 REQUIREHENTS

3.1 - Preproduction Samples. If reguested, representative ssmples of the
- product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced.

3.2 Materials. The products shall be manufactured from components
which comply with the regulations of the Food and Drug Administra-
tion, U. S. Department of Health Education and Welfare, or regula-
tions’ of the Meat Inspection Division, U.S.D.A. All ingredients
and materials shall be clean and free from foreign materia]s and
have a tvoxcal odor, color, and flavor.

3.2.1 Beef Beef shall be prepared and processed only 1im & plant which
’ "~ s operated under the cont1nuous 1nspect1on of the COHSLmEY Market~ :
ing Service, U.S.D. A : :

-

ORI
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Vegptab?es Vegetables shall be of high quality. Vegetables used
may either be fresh, frozen of dehydrated.

Starch. Potato starch may be used and shall he of hiqh quaTity.
Salt. Salt shall be sodium chlorde of Food Chemicals Codey
dentity and purity.

Hheat Flour. Enriched wheat flour may be used and shall be of
high quaiity.

Citri¢ Acid Citric Acid shall comply with Food Chemicals Codex
Requirements for identity and purity.

Flaverings. Flavorings may be used and shall be approved for food
use.

Formulation. Formulation is proprietary and is not Qpecwfxed

Ingreawonts are designated in Tahle 1I.

Table I ~ Product Ingredients

Tomatoes, cocked beans, hecf, potato starch, salt, enriched wheat
fiour, dehydrated onions, flavoring and citric acid.

3.5

Processing. Comp&nenbs complying with 3.2 shaT] be processed in
accordance with 3.4.7. ‘

~Mixing and Hmdu Frocessing. Ingredients shall be comb1ﬂed cooked,

filled into cans, sealed and thermally processed in accordance WTth
established procedures 1ngur1qg commercial sterility.

Fimished Product. The finished product sha11 comp1y with the

requiremenis of Table II.

Table 17~ Finished Praduct Requirements

1) Product shall comply with requirements of commerc1a1 ster111+v
for thermos Lab11 zed Foods. ,

2)  Product shall have typ1ca1 flavor, color, texture, odor; and
appearance. ‘ A Lo
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Deliveries. A1l deliveries shall conform in every respect to the
provisions of the Federal Food. Drug and Cosmet1c Act and rcguTa
tions promulgated thereund9r

Sanitary Requirements. The product shall be procaSsed in establish-
ments complying with Good Manufacturing Practices.

QUALITY. ASSURAKCE PROVISIONS

<

Responsibility for Inroeft1on " The supplier shall be responsible-
for performing the necessary THJP”CtTONS and examinations specified
in this document,

Receiving Inspecf1an The shipping container shall be inspected to

“detevmine 1T any damage occurred in-shipment that would cause the

product to be unsafe for use., Units, so damaged, shall be rejected.

-~ Migcrobiological Testing. If requested, representative serving size
\rortlons sha]l be tested.

Orfonolept1c Testing.  If reque°‘ed repres¢nta11ve serving size
portions shall be LCSLEd using standard orgunolcptic testTng '
procedures. : : A

 Protiuct Peight. Fach serving size shall contain 7 1/2 ounces of

: pIOGJCL per container,

5.0

5.1.1

1.2

PREPARATION FOR DELIVERY”_

| ‘Packaq1nq of Product for Sh1pment from Supplier. The product shall

be adequately packaged for protection during shipment. Packages
broken or punctuwod during Sh1pm0hu sua11 be reaected

Pr1mary Packagxng_ The primary contdincr shall be a 208 x 203 or
208 x 208 tin~plated steel or aluminum can with full-panel pullout

Tid. The interior of the pullout and cans sha?l be coated w1th an
enamel companwb1e with the prodtcc

.Labeling;i;Each,foodeOhtainer Chaﬂ be labeled to 1nd1ééte'1ts

contents and contents weight. In addition each conia1ner shan] be-
1abe1eu with prOparatfon instructions.

f.Seconaary Pdckaq1ng The shwppwng container sha]] be constructed

of C-flute, single wa11, corrugated fiberboard. The style of the
contawner shall be a Regular Slotted Container (RSC) The dimen-~

~sions of the shipping container shall be such that the product is

held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used-to-determine weight restrictions and

other requirements. The shipping contaxner sha]] be c]osed us1ng
: reinforced tape‘ :

(HIE}HNAUJIPA&IE IS
OF POOR QUALITY
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5»].4' Labeling. The sh1pp1ng container shall be Tabeled with the following

o et o e

information.
1) Address of procUring agency.
2)  Contents »
3) Lot Number
4)  Place of Manufacturer-
5)  Date of Production
6)  Amount inc1udéd in shipment

'Storave The product shall be stored in an area which is not

%t conducwve to the deterioration of the product or product packaging.
6.0 NOTES
6.1 Protureméht Data. ~Procurement documents sha]] specafy the Followang
1) T1L1e and aatn of specification
2} - Type of‘praduct required =
. 3);"Pﬁep}oductioh‘sémple when required
,‘4) 4 Amount of product requ1red
5) Sh1pp1ng Instruct1ons
6.2 . Techﬂical Notea - None |
b OMGNALPAGEB

N POOR QUALITY
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SCOPE

Scope. This document covers the procurement, processing,
inspection, testing, storage, and packeging of thermostabilized
chili-mac for use in the elderly meals system.

The folTowing -documenls form a part of this specxf1cat1on to the
extent specified herein:

Standards
Federal

U.S. Department of Agriculture

Regulation Governing Meat Inspection of the
U.S. Depactment of Agriculture

U.S. Standards for Grades of Cneuuav Cheese
U.S. Standards of Identity for Hacaronl Products

U.S. Standards for Grades of Vegetables -

 Other Publications

PR S Deoarﬁment of~HeaTth.~Edueat10m and Welfare

Federal Food Drug and Cosmet1c Aet and regu1a11ons promu1gated
~thereunder

Nat1ona1 Research Coun0|1

Food Chemicals Codex

REQUIREMENTS

'Prep“oductwon Qampi .o If requesLed rapreseniat1ve samples of the

product which the suppiler proposes to furnish shall be submitted
for approval before rruduct1on or asseﬂbTy is commenced.

Materials. The products shall be manufactured from components
which comply with the regulations of the Food and Drug
Administration, U.S. Department of Health, Education and he]fare, :

“or regulations of the Meat Inspection D1V1510n, U.S.D.A. ATl

dingredients and materials shall be clean and free from fore1gn

ymater1als and have & typ1ca1 odor, color, and flavor.,

;1Beef and Beaf rat Beef ‘shall be prepared and prcsessed only in
~a'plant which is operated under the cont1nuous 1nspect10n of thev

Consumer Marketing SerV1ce U S. D A.

onmsnﬂAl.PAiHEIS
OF POOR QUALITY!
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Vegetables. Vegetables shall he of high quality. Vegetab?es used
may either be fresh, frozen, or dehydrated,

Flbow Mzcaroni. Cooked enriched elbow macaroni shall be used and
shall <onn}v With Standards of Identity for Macaroni Products.

Salt. Salt shall be sodium chloride of Food Chemicals Codcx
Tdentity and purity, ;

¥heat Flour. Enriched wheat flour may be used and shall be of
high quality. ) A

Starch. -Modified food starch shall be of high qua1ity and
approved Tor food use.

Flavorings. . F]avo,;nas may be used and shaTl be approved for food
use .

Cheddar Cheese. Chadder Cheese shall comply with the requirements
of U.S. Standards for Grades of Cheddar Cheese.

Sugar. Sugar shall be white granulat@d cane or beet sucar

L
Formulation. Formuletion is proprietary and is not spec1f1ed
Ingrcdnuntq are desxjnated in Table T.

Table I - Product Ingredients

Tomatoes, beef, water, cooked enriched elbow macaropi, pink
beans, sugar, cheddar cheese, salt, enviched whaat fiour,
beef fat, potate starch, carrots, dehydrated onions and
f]avorans '

Proccs 55ing. Comoonants compTyvng w(th 3.2 shall be processed
in accordance w1uh 3.4 ,

Mixing and Heat Processing. Ingredients-sha11 be combined,
cooked, filled into cans, sealed and bherwa11y processed in
dccordancc with estabTwshea procedures 1n¢ur1ng commercxal

,ster111ty

F1n1shed Product The f1nwshed product shaT] comp]y W1ih thp
requirements of Table II. ‘ e

?A ] B
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(Continued)

Table TI~ Finished Product Requirements

1) Product shall comply with requirements of commercial sterility
for thermostabilized foods.

2) Product shall have typ1cat flavor, co]or, Lexturp odor, and
.appearance. A

Deliveries. All deliveries shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regulations
promulgated thpreunder

Sanitary Requirements. The product shall be processed in éstab?ish?,"

ments complying with Good Manufacturing Practices.

QUALITY ASSURANCE PROVISIONS

'Respnns hz11ty for Inspectien. The supplier shall be P@°F0ﬂ51blu

for performing the necessary 7nspcttnans and examinations specified

in this dncument‘

Receiving Inspection. The shxppxn container shall be “nspmc*ed to

defermine 1f any damage occurred in shipment "that would cause the

product to be unsafe for use. Units, so damaged, shall be rejected.

Microbioloegical Testing; If requested, representative serving size
Portions shall be tested. = : g

Organoleptic Testing. If requeqted representatwve serving size

portions shall be tested using standard organoleptic test1ng

procedures.

Product Weight, Each servvng size shal] conta1n 7 1/2 aunces of

proauct per conta1ner'

[fPRtPARATION FOR DELIVERY

Packagwng of Produrt for Sh1pm9nt fr0m~Supp11er, The prad&tﬁ,shé?i

- 208" X 208 tin-plated steal or aluminum can with full-panel §
- Tid. - The interior of the pull-out and cans. sha11 be. cﬁe,;“
-enamel comp

be adequately packaged for protection during shipment. Packggés

",brekﬁn or punctured dur1ng shipment shall be reaected

Prxmsry PacLaulng. The primary container shalT be a ZOS‘X 203 BF {1 .

ible w1‘h the praduct

L } ﬁW$Ad21§QGE}
'-.OFHMRQmumg
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Labeling. Each food container shall be Tabeled to indicate its
contents and contents vieight. In addition, each container shall
be Tabeled with preparation instructions.

Secondery Packagind. The shipping container shall be constructed

of C~flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Siotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other veauirements. The shipping container shall be closed using
reinforced tape. » ' :

Labeling. The shipping container shall be labeled with the
following information: 1 :

1) Address of procuring agency
2) Contents '
3) Lot Number

~4) Place of manufacturer

5) Date 0? production

- 6) Rmount 1ncluded in shwpment

o
N

6.0
6.1

6.2

Storage. The pvouucL sYa?T be stered in an area which is not

conducive to the detcrxorau1oh of the product or product
packag1ng ‘ ,

hOFES

3), Préﬁreduction‘sample when required T
8 Aot of product requived of‘{i? Up,
) Amount of product required o Tlop L40p

- 5) 'Shipping Instructions

- Procurement Data. Pﬁocurément‘dotuments shall specify‘the‘f011ow1ng:

1) Title and date of specification

2) TYPE‘Gf,product required

; TechnicaT:Nntes'f‘None-
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Scope. This document cdvgas the procurement, prucessing inspection,

testing, storage, and Pag?ag1nc of Cocoa for use in the elderly
meals system.

APPLICABLE DOCUMENTS

The following documents form a pwrt of this specification to the
extent specified herein,

Federal 7
U S. ‘Standards for Grades 6f Nonfat Dry Milk

Other Pub}ncatwonq

U. S. Department of HLa1ih9_Educatlon and Weifare

Def1n1t1on and Standards of Identlly-for Cocoa Products

Federal Food, Drug, and Cosmetic Act and regulation promulgated
thereunder.

Association of Official Analytical Chemists

Officia]vMethods of Analysis

National Research Council

Food Chemicals Codex.

REQUIREMENTS

PreprédUtiwon Sample. If requested, represenfat1ve sémp‘es of
the product which the supplier proposes to furnish shall be sub-
m1utcd Tar approva] before ptoduct1on or assembly s commenced.

Mater1a1s. A1l dingredients and mater1ais shall be clean and free»

from foreign materials and have a tyoica] odov, co]or, and flavor.

Sugar. Sugar shall be white granu]ated ca:e or been sugar..

Nonfat Milk Solids. ;w_nfat.M11k solids shall be "extra grade.”

ORIGINAL PAGE I8
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Cocoa. A high quality cocoa powder shall be used, and shall
comply with the Definitions and Standards of Identity for Cocoa
Products.

Salt. Salt /hal] be whnte ref1nad sodium chloride of Food Chemicals
Codex 1deewruy and purity. :

Vanillin., - Vaniliin shall be food grade and sha11 comply with the.
Food Chemlcai Codey

Formu1atwon. Fursiulation fok this pvoducﬁ is proprietary and is
not specified. Ingredients are designated in Table I. ‘

Table 1 - Product Ingredients

Sugar, nonfat mitk solids, cocoa processed with alkali (Duteh -
processed), salt, and Vaniilin. '

w
N>

o
5

Processing. Components complying with 3.2 shall be processed in a
manner which produces a uniform blend and is free flowing.

,Finﬁshed'Prﬂduct. The finished product shall comply with the
requirements of Table II.

Table 11 - Finished Product Requirements

1) The moisture contcnt shall not exceed 4 0 perccnt

2)" Approx1mate]y 1 ounce of product shall be rehydrated W1th
~the addition of 6.0 Tleid oz. of hot water with gentle m,xﬂng;

3) The rehydrated product sha11 have a typical flavor, color,
texture, odor, and aﬁpeardﬂce : :

3.6

'_3;7.

Beliveries. A1l del iveries shall conform in every respect to the

provisions of the Federal Food, Drug, and Cesmet1c Act and regu1a~’v«’
tions promulgated theveunder~ ‘ . P :

| The product ‘shall be processed in estab11sh~;fj¢v
h G@@d Mﬁnufacﬁurqng Pr&ct1ces o
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Pesponsibility for Inspection. The supplier shall be responsible
for p&YfO}ﬂihf the necessary inspections and examinations specified
in this documant. -

Receiving Inspection. The sh1pp1ng containzr shall bn inspected to
deteyming if BiYy “damage occurved in shipment that would cause the
product to be uncafe for use. Units, so damaged, shall be rejected.

Hicrobioleg

ical Testing. 1If requested, representative serving size
portions shall o T

e tested.

Organoleptic Testing, If requestcd representative serving size
portions shall be tested using standard orgun“leptxc testing
procedures.

Product Weishit. FEach serving size shall contain one (1) ounce
of product per package.

Moisture. The analysis for woisture conteni shall be determiued
accord1ng to the Official Methed of Anelysis of the Association of
Official Agricultural Chemists for Dried Milk and Malted Milk
Chapter on Dairy Products.

PREPARATION FOR DELIVERY

Packaging of Product for Shipment Trom Suppiier. The product shall
be adequaiely packaged for protecliion during shipment. Packages
broken or puncturcd during shipment shall be rejected. :

Primary Packaqiggj‘The primary packaging shall be a heat laminated
polyethytene, foil, po1ye1hy1ene or cellophane material which 1s
oxygen impermenble and capeble of retu1n1ng g vacuum., The materials

-used shall be compatible with the product. 3%ize of the primary

package shall be dictated by bulk density of product and ease in
mechanical packaging and seu11ng

Labeling. Each food package shall be- labeled to 1nd1cate its
cantents and contents wejght. In addition, each fdgod package

shall be labeled with preparation instructions which shall in--

clude quarntity of water required for rehydraticn and rehydation
t1me .

Secondary Packaq1ng The‘Shippwng container shall be constructed

~of C-flute, single wall, corrugated fiberboard. The style of the
“ container shall be a Regular Slotted Contaimer (RSC). The dimen-
sions of the shipping container shall be such that the product is

held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container sha]l be closed using
reinforced tape. : ‘ o T o

'ORIGINAL PAGE IS
0% POOR QUALITY
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5.1.4 Labeling. The shipping container shall be labeled with the following

Procurement documents shall specify the following:

information.
1)  Address OfVDPOGUPiﬂg agency.
2} Contents
3) Lot Kumber
4) Place of Manufacturer
6) Date of Prnduction
6)  Amount included in shipment
5.2 Storage. The product shall be stored in en area which is not
conducive to the deterioration of the preduct or product packaging.
6.0 HOTLS |
6.1 Procurement ggta}
1) Title and date of specification
2)  Type of product required
' 3) Preproductfun sémp1e wheﬂ'requi}ed
' 4) Amount of product veguired
‘}5) Shipping IngtruCtions
6.2 Technical Notes - None



FMS-10

FOOD MANUFACTURING SPECIFICATIONS
PUDDINGS, THERMOTABILIZED



n
i

3.0
31

Document No. FMS-10
Page 2 of b

SCOPE

Scope. This document covers the procurement, processing, inspec-
tion, testing, storage, and packaging of canned pudding for use in
the elderly meals system.

Classification. The products shall be of -the types listed below:

Type I - Vanilla Pudding  Type IV - Butterscotch Pudding

Type 11 - Banana Pudding Type V Chocolate Fudge Pudding

Rice Pudding

Type 111 - Tapioca Pudd’rg Type VI
APPLICABLE DOCUMENTS

The following documents form a part of this specification to the
extent specified herein.

Standards
U.S. Standards for Grades of Nonfat Dry Milk

Other Publications

American 01 Chemists Societly

Official and Tentative Methods

Association of Official Analytical Chemists

Official Methods of Analysis

U. S. Department of Health, Education and Welfare

Federal Food, Drug and Cosmetic Act and regulations promulgated
thereunder.

National Research Council

Food Chemicals Codex

REQUIREMENTS

Preproduction Samples. If requested, representative samples of
the product which the supplier proposes to furnish shall be sub-
mitted for approval before production or assembly is commenced.

OF

POOR
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Materials. A1l ingredienis used shall be of edible grade, clean,
sound and wholesome. They shall possess good characteristic
flavor, odor, and color, and shall be free from quality defects,

Nonfut Dry Milk. Nonfat dry milk shall be extra grade. Skim milk
may be used as an alternate source for milk solids and may be con-
centrated.

Sugar. One or more of the follewing sugars way be used: -sucrose-
Yﬁ1qu1d or granular), lactose, invert sugar, dextrose or corn
syrup solids.

Hydrogenated Vegetable 0i1. Hydrogenated cottonseed, peanut, corn,
coconut or soybean oil, or any combination of these may be used,
These products shall have a stability of not Tess than 100 hours
active oxygen method (AQ0Y). , v v

Modified Food Starch. Modified food starch shall be tapioca or
waxy maize. : :

Salt. Salt shall be white, refinéd sodium chloride.

Sodium Phosphdtc Disodium phaapnabe shall comply: w1th the require-
ments specified in Food Chemicals Codex.

Flavors. Natural or artificial flavors appraﬁéd Tor faqd shall be

- used.

Antioxidants. ButyWaied hydroxyan1qo]e (BHA) and butyldted hydroxy-
iquene’TBH]) may be used and shall comply with the requ1rcments
specified in Food Chemicals Codex. - :

“Colors. Natural or artificiaT co1ors'approved for food use shall be
- used. ' ' o : Loewial

Tapioca. Tapioca approved for food'use:sha11}be used.

~ Formulation. Formu1at1on for these products is propr1etary and 1q

not specified. Ingred1ents are designated in Table I.

Tabié 1~ Product Ingrédiehts

Type I~- VanxT]a Pudd1nq

‘Wauer, sugar syrup, concentrated skim m11k Food starch Modified,

vegetable o}, mono- and d1g1ycer1des, sa1t, aru1f1c1a1 f1avor,
art1f1c1a1 co]or o : i
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Type I - Banana Pudding :

Water, sugar syrup, concentrated skim milk, food starch modified,
vegetable oil, mono~ and diglycerides, anL naturaT and artificial
flavors, artificial color,

\'n

Type I1T ~ Tapivca Puading
Skim milk, Tiquid suger, tapioss, vogetable shortening) modified
tapioca starch, mono- sud diglycerides, salt, artificigl flavor,
sodium phosphate, artificial color. 9

Type TV - Butterscotch Pudding

Water, sugar syrup, concentrated skim milk, food starch modified,
vegetable oil, natural and artificial flavors, mono- and digiycer1nesa
salt, artﬂrzcwaﬁ color,

Type V - Cho:m?aﬁe Fudge Pudding

i :
Water, sugar syrup, concentrated skim mitk, food starch modified,

cocoa powdar processed with alkali, hydrogenated vegetable oil,
salt, sod1um stearoyt-2~lactylate, avt|F1c1a1 fiavor, art1f1c1a7 color.

Type VI - Rice Puﬁdvnu_

Skim milk, Viquid sugar, precooked rice, veg;table ShomtenTﬂﬂ
modified tapxoca starch, salt, arttf1c;al flavors, Jnonh and
d1g1ycer1des, SOd]Uﬂ phosphate artificial coler, g

"I:

3.3
§7
38
-~
g
S
3.4
3.4
3.5

Progessing. Components compiywng with 3.2 bhail ‘be brocessed in g
accurdaﬁce with 3 4.1, : ﬁ ‘

Mixing and Heat Proce vwng.4'IngrediCnLJ shall be mfxed‘and heat

processed with high temperature-short-time equipment. After heat
processing, the product shall be asepu1ca11y canned. ‘ :

Finished Food Prcduct, The f1n1shed product sha11 comp]y w1th the

requ1rementf of Tabie II

Table 1. fF%ﬁished Product Requirements

1) Product shal] conp]y wwth requwremeﬁts of commerc1a1 ster111ty Ty

','for thﬁrmostab111zed foods‘- o

| ‘2)anhe mo;sture content sha11 not exceed 77%.

3)  Product shall have typ1ca1 f]avor co1ar texture odor, ;

and appearance.
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DeTvvorxes A1l deliveries shall conform in every respect to the

provision of the Federal Food Drug and Cosmetic Act and regulations

promulgated thereunder.

Sanitary Reguirements. The product shall be processed 1in nstab1lsh~f

ments complying with Good Manufacturing Pract1ces

QUALITY ASSURANCE PPOVT IGNS - L;- e ‘

Respansibility for Inspect1on The supplier shall be responsible
for performing the nacessary inspections and exam:naticns SpeC%fled
in this document. , .

Micrebiological Testzng If requestedb veprnsentatlve serv1ng

size portions shall be tested.

Organoleptic Testing. If rcouested, representative serving size

- portions shall bhe testcd us1no standard organoleptic testing

procedures.

Product Viight. Each sarvihg'siza shall contain five (5) ounces
of producu pur container. - . : ,

Moisture Coxﬁenf ' The analysis for moisture content shall be-
made in sccordance with the Official Methods of Analysis of the

vAsaoc1at:an of Official Analytical Chemists for dalry pVOdUCbS.‘

PPEPARATION FOR DELIVtPV

Packaging of Product for Shipment from Supp1ief. The product shall

be adequately packaged tor protection during shipment. Packages

broken or puﬂcturad during sh1pment sha11 be rezected

Pr1mary Packag1ng The primary container shall be a 208 x 203
aluminum can with full-panel pull-out 1id. The interior of

“the pu11~oub and aluminum cans shal? be coated wwth an epoxy- type
~enamel. ‘ ~ : S

Labeling. Eagh food ¢ont31nér ShaT]lbé:labe1Ed to 1nd1cate its
contents and contents weight. In addition, each contaxneP sha11
be 1dbe1ed W1th preparat1on 1nstructxons,r - ,

e

Sacondary Packaq1nq The sh1pp1ng conta1ners shal] be construcfed :

of C<fTute, single wall, corrugated fiberboard, The style of the

;contawner shall be a Regular Slotted Container (R¢C) - The dimen-

sions of the shipping container shall be such that the product is

- he'd securely during shipment. The Uniform Freight Classification

Rute 41 should also be used to determine weight restrictions and

. other requirements. The shipp1ng contalner shall be closed us1ng g
‘fra1nf0rced tape STE , , . RIS
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Ry

Address of procuring agency -

Contents

Lot Number

Place of manufacturer f
Date df'production |

Amount included in shipment'

The siripping container shail be Tabeled with the following

The product shall be stored Tn an area which is not ccnductve

Lo the deterioratwon of the product or product packaging.

NOTES

Procurement Nata.

1)

2)

3)

4y

5)

Title and date of specification -

Type of product required -

Preproduction sampie when required.

Amount of product requived

Shipping 1nstru¢ﬁionsu' '

"Techniéal Notes.‘lNone.

Procurement documents shall specify the following:
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1.2

2.0
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2.2

3.0

3.1

3.2  "
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SCOPE

Scope. This document goVers the procurement, processing, inspection,
testing, storage, and packaging of canned poultry for use in the
elderly meals system.
Classification. The products sha11 be of the types listed below:
Type I = Chicken with ‘Broth : ' ‘
Type II -~ Turkey with Broth

APPLICABLE DOCUMENTS

The following documents form a part of tl1¢ specification to

~the extent spec1f1nd herein:

Standards
Federal
Regulations Governing the GradThg and Inspection of Poultry

and Edible Products therepf and Sper1flcat10ns of CTasses
Standardc and IPudPS with feSpCCL thereto, ,

"Other Pub}1cat1ons

U. S. Department of Health EducatTOn and Welfare

Federal Food, Drug and Cosme+1c Act and regu1dt1ons promu]—
qated thereunder _

National Research Counci}

vaood*Chemica1s Codex

 REQUIREMENTS

Preproduction Sémpjes. If requestcd, vepresentat1ve Sump]Ea of
the producf which the supplier proposes to furnish shall be sub-
m1tted for approval before product10n or assembly is commenced

Mater1a1s The product 9ha11 be manufacfured from components
which comp1y with'the regulations of the Poultry Division, U.S.D.A.
A1l dingredients and materials shall be clean and free from :ore1gn'j,

,materlals and have a typ1ca] odor, co]or, and flavor
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3.2.1 Poultry Meat. Chicken and Turkey meat shall be prepared and pro-
cessed only in a plant which is operated under the continuous
inspection of the Consumer Marketing Service, U.S.D.A. The meat
shall be U.S. Grade B or better,

3.2.2 Broth. Broth shall be composed of ingredients approved for use
in foods. ;
3.2.3 Salt. Sa]t shall be sodium chloride, and shall comply with Food

Chemicals Codex identity and purity.

3.3 Formylation. Formulation is proprietary and 1s not specified.
Product ingredients ave indicated in Table I.
Table I - Product Indredients
Type 1 - Boned Chicken with Broth
Chicken, Chicken Broth and salt.
Type Il - Bored Turkey with Broth

Turkpy, Turkcy broth and salt.

- 3.4 Process 1n9_ Components complying with 3.2 shall be procesced in
accor&ance with 3.4.1.

3.4.1 Mixing and Heat Procéssing. Ingrediénts Shal] be combined, cooked,
~filled 1into cans, sealed and thermally processed in accordance

with established pvocedurms insuring ccmmerc1a1 ster111ty

3.5 Finished Product. The 1|n1thed product shall comp1y w1th the

: - requirements of Table II.
Table II~’F1niQhed ProdUct Réquirements
1) Product shall comply w1th requirements of comme‘c1a1
A 'ster]11ty for thermostaba11zed foods
2);f'Product shall have typical f]avor, color texture, odor,
~and appearancc, : SR v
3.6 Deliveries. A1l deliveries shall conform in every fespéct to

the provisions of the Federal Food. Drug dnd Cosmet1c Act andﬁ
regu]ations promu]qated Lhercunder.

e cnmnmnmAI:lHUGiVﬂi
— op POOR QUALIT®
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Sanitary Requirements. The product shall be processed in establish-
ments complying with Good Manufacturing Practices.
QUALITY ASSURANCE PROVISLONS

Responsibility for Inspect1on. The supplier shall be responsible
for performing the necessary inspestions and examinations specified
in this document.

Receiving Inspection. The sh1p)3ng container shall be inspected to
determine if any damage occurred in sh1pment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

Microbinlogical Testing. If reguested, representative serving size
portions shall be tested. : .

\\\\
Organoleptic Testing. If requested representative serving size
portions shall be tested using standard organoleptic testing

procedures,

Product Weight. Each serving size shall contain five (5) ounces of
product per container

PREPARATION FOR DELIVERY

Packaging of Prorﬂci for Shipment from Supplier. The product shall
be adequately packaged for protection during shipment.  Packages
broken or punctuwud during shipment shall be rejected. .

Primary Packaging. The primary contawner shall be & 208 % 203
aluminum can or a 208 x 207 steel can with a full-panel puli-out
Tid. The interior of the tinplate components shall be coated with
an acrylic-type enamel. The interior of the pull-out and aluminum
cans shall be coated with an epoxy-type enamel, :

Labeiing.» Each food qohtainer ‘shall be labeled to indicate its
contents and contents weight. In addition each container shall
be Tabeled with preparat1on 1nstructwons

Secondary Packaq1nq The sh1pp1ng container %ha11 be constructed

~of C-flute, single wall, corrugated fiberboard. The style of the

container shall be a Regular Slotted Container (RSC). The dimen- -
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification

~ Rule 41 should also be used to determine weight restrictions and

other requirements, The sh1pp1ng}conta1ner sha]l be closed using
reinforced tape. ' ‘ .

Labeling. The sh1pp1ng conta1ner QhaTl be 1abe1@d with the =
fo]1OW1ng 1nformat1on :
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1) Address of procuring agency.
2) Contents
Lot Number

)

4)  Place of Manufacturer
)
)

5)  Date of Preduction
| 6)  Amount included in shipment v “\
5.2 Storage. The product shall be stored in an area;which<;gihoﬁ
| conducive to the deterioration of the product or product packaging.
6.0 NOTES | | |
6.1 ‘ Pfocuvehent Data. Procurement documenté shall specify the fo110wiﬁg$

1) -Title and date of specification

nN

) Type of product required

3 Preproduction.sampie when required

.

)
) Amount of product required
)

5)  Shipping Instructions

6.2 Tecknical Notes - Novie
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1.0 SCOPE ,
1.1 Scope. This document covers the procuvement, processing, inspection,

testing, storage, and packaging of canned fruit for use in the elderly
meals system.

1.2 Classification. The products shall be of the types listed below:
Type IH - Pineapple
Type 1I - Mixed Fruit
Type TII - Applesauce
Type IV - Diced Peaches
2.0 APPLICABLE DOCUMENTS
2.1 The following documents form a part of this specification to the extent
‘ specified herein: X
Standards
Federal

U. $. Standards for Grades of Canned PTnéapple

u. éi Standards for‘Grades of Fruit Cocktail

u. é. Standards for Grades of Cannéd Applesauce. |

VU. S. Standards for Grades of,Cahned'C1ingstone Peaches

2.2 | Other Publicatfons

U. S. Depdrtment of Health, Education aﬂd Welfare -

Federal focd,fprug, and Cosmetic Act_andfregu]atﬁons‘.% _
promulgated thereunder A TR S R

~ MNational Research Council
- Food Chem&calé,ﬁbdex

3.0 REQUIREMENTS

oduction Samples. If‘requested repres
wihich the supplier prope°e='t- urni
: 0Va] before product1on or assembly-1s ¥olo




3.2

3.2.3
3.2.2

3.2.3

3.2.4

-3.2.5
3.2.6
3.3
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Mater1af5 The products used shall be of edible grade, clean, sound,
and wholesome. They shall possess good characteristic flavor, odor,
and color, and shall be free from quality defects.

Pineapple. Diced Grade A pineapp]e shall be used (Type I).

Mixed Fruit. Fruit used in mixed fruit (Type 11) shall be equivalent
fo that in Grade A fruit cockta11

«

Applesauce. Grade A applesauce%sha11 be used (Type III).

ﬁ
Syrup. A1l products shall be packed in heavy syrup (20 + 20 Brix)
Composed of 25% corn syrup and 75% sucrose.

Ascorbic Acid. Ascorbic acid shall compiy'w1th Food Chemicals Codex. -

Peaches. Diced yellow cling Grade A peaches shall be used (Type IV).

Formulation. Except for Type III, product formulation shall be in

accordance with Table I. Type III shall be 100% applesauce.

Table I - Product Ingredients

. Quantity Percent
Ingredients by Weight

Product ) ‘ 60%

Syrup Recovered from Drain Product ]ggz
: 00%

3.4

3.4.1

3.5

~ Processing. Components complying w1th 3 2 sha]] be processed in

accordance with 3 4.%.

Mixing and Heat Processing. Fruit shall be d1ced blended u1th onher
ingredients, filled into cans, sealed and therma)?y processed in
accordance with standard 1ndustr1a1 procedures 1nsur1ng cammevcna]
sterility. : :

- Finished Product The finished product shaT] cump?y’NTth the -

requ1rements of Tab]e II

@ "mm ?Aems‘_' |
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3.5 (Continued)
Table 11 - Finished Product Requirements
' 1) Product shall comply with requirements of commercial sterility
for thermostabilized foods.
2)  Product shall have Lyp1ca1 flavor; ca1or, texture, odor, and
appearance.

3.6 Deliveries. Al1 deliveries shall conform in every respect tc the
provisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promulgated thereunder.

3.7 Sanitary Requirements. The product shall be processed in eatab1wsh—

- ments complying with Good Manufacturing Practices. :

4.0 QUALITY ASSURANCE PROVISIONS

4.1 Responsibility for Ingpectidg, The supplier shall be responsible

- for performing the necessary inspections and examinations specified
in this document.

4.1.1 kReceiving Inspection. The shipping container shall be inspected
to determine if any damage occurred in shipment that would cause
the product to be unsafe For use. Units, so damaged, shall be
rejected. _

4.1.2 ‘Microbiological Testing: If requested, representative serving size
portions shall be tested.

4.1.3 Organoleptic Testing. I requested, representative serving size

,port1ons shall be tested using standard organoleptic testing pro-
cedures.

4.1.4 Prodﬂct Weight. Each serving size shall contain five (5) ouhceS'of

- product per container.
5.0 PREPARATION FOR DELIVERY
5.1 Packaging of Produce for Shipment from Supplier. The product shall
be adequately packaged Tor protection during shipment. Packages
v broken or punctured dur1ng shxnment shai] be regected
- BT Primary Pacvagan The: pr1mary conta1ner shall be a 208 X 203

aluminum can with a full-pane? pull-out 1id. The interior of the

aluminum cans shall be coated with an epoxy-type enamel.



5.1.2

5.1.3

5.2

6.0
6.1

6.2

T
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Labaling. Each food container shall be labeled to indicate its

contents weight. In addition eanh container shall be Jabeled with
preparation instructions,

Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugated fiberboard, The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sjons of “the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements, The shipping containers shall be closed using
reinforced tape.

Labeling. The shipping container shall be Tabeled with the

following information.
1) Address of procuring agency
2)  Contents
3) - Lot Number
4)  Place of Manufactufer
5) Date of Prgduciionﬂ
6) Amount included in shipment

Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packaging.

NOTES

" Procurement Data. ;Procuremént documentsréha11'specify the fol1owing:i;”

1) Title and date of specification
2) Typéjof product required
’ 3)7 Preproduction sémp1e when'required,
4) . Ahount of product réquired =

'5)  Shipping Instructions : .

‘Technical Notes - None SR E
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SCOPE

Scope.  This document covers the procurenent, processing, 1n9pec~

tion, testing, storagc, and packaging of vienna sausage for use in
the elderly meals system.

APPLICABLE DOCUMENTS

Tha”foilowzng»documents’furm a part of this .specification to the
extent specified herein: ~

Standards
Federal

U, S. Department of Qgriculturc

chu]at1ans Governing Meat Inspection of U. S Departmenb
of Agr1cu1tur

. -Other Publications

U. S. Department of Health, Educétion and Welfare

Federal Food, Drug and Cosmetic Act and regulstions
promulgated thereundeyr.

National Research Council
* Foad Chemicals Codex &

REQUIREMENTS

Pfeﬁroduct1on SampTes 1f requested, representative samples of the

“product which the supplier proposes to furnish shall be submxtted

for approval before production or assembly is commenced. |

Materials. The products shall br- manufactured from componentsﬁ

~ which comply with the regulations of the Food and Drug Adm1n1sﬁra-

tion, U. S. Department of Health Education and Welfare, or reglla«

~ tions of the Meat Inspection Division, U.S.D.A. ANl ingredients

shall be clean and free from foreign mater1a1¢ and have a typ1c§1 o

~odar, color, and Flavor.

Meat Beef and pork shal] be prepared and processed only in a
plant which is operated under the contTnuous 1nspect1on of the h

Consumer HarLetnng SerV1cc, U S.D.A. R _ ST

- 3 : v
LA : 2

(" ) o : ]
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3.2.2 Water. Water shall be potable.

3.2.3 Salt. Salt shall he sodium chloride and shall comply with vequ1ra~
: ments of Food ChEm1Cd]a Codex purity and identity. :

3.2.4 ¢ %‘gqr One or more of the following sugars may be used: sucrose
© (Tiquid or granular), lactose, invert sugar, dextrose or corn
syrup solids.

Flavorings. Flavorings shall be used and shall comply with U.S.D.A.
requirements for use in meat products.

3.2.

(6]

3.2.6 Sodium Erythorbate. Sodium erythorbate shall comply with Food

Chiemicals Codex for identity and purity.

3.2.7 Sodium nitrite. Sodium nitrite shall comply with Food Chemicals
Codex for identity and- purity.

3.2.8 Meat Stock. Pork and Beef stock may be used.

3.3 Formulation. Formulation is proprietary and is not specified. Product
‘ ngredients are indicated in Table I

Table 1 ~’Pr0duct Ingrédients

Beef and Pork, water, salt, corn syrup, dextrose, flavoring,
sodium erythorbate, sodium nitrite, and meat stock.

3.4 Processing. Cempononts complying w1th 3.2 sha11 be processed 1n
accordance thh AT, ~

3.4.1 M1x1nq'and Heat Processwng.?ﬁlngredients shall be combined and
comminuted, formed into sausages, cooked, cut and placed into cans,
stock added, sealed and therna11y processed in accordance with
~established procedures insuring: commerc1a1 sterility.

3.5 1,»~ ‘F1n1shed Product. The finished product sha11 compTy with the
requ1rements of Table II . ,
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(Continued)

Table I1 - Finished ProdUct Requirements
1) Product shatll comply with requwremcnts of commercial sterility
for thermostab1117ad foods

2)  Product shall not contain any bone, skin, or foreign material.
3)  Product shall have typical flavor, celor, texture, odor, and
appearance. k . ’

4.1.4

{63
—t

' 5-‘]‘:] e

Deliveries. A1l de11ver1ea shall conform in every re*pect to the

provisions of the Federal Fecod, Drug and Co;mctwc Act and regula-
tions promulgated thereunder.

sanitary Requirements. - The product shall be processed In csnab11oh-
ments complying with Good Manufaaturing Practices. :

QUALITY ASSURANGE PROVISIONS =

Responsibility for Inspection. The supplier shall be responé1b7e

for performing the necessary inspections and examinations specified
1n this document.

Rece1v1nq Inspection. Thp sh1pp1ng container shall be inspected to

determine iT any damage occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be regected.1

Microbiological Testjng. If requested represantative serv1ng size

portions shall he tested.

OrganéTép{ir Féstdnq If Feque tpd, representatxva serving size

portions shall be testcd using standard organo1ept1c testing
procedures ‘ ‘. .

. Product Heqaht Each serving snze shall contain f1ve (5) ounces of.f?'
: product per conta1ner : ‘

PREPAPATION FOR DELIVERY

Packag1ng of Product for Sh1pment from Suppl1er' The nroduct sha11
be adequately packaged for protection during shipment. PacLages
broken or punctured dur1ng shvpment shaTl be reaectad :

Primary Packagwnr The primary: conta1ner shall be a 208 X 208
aluminum can or a 208 x 207 steel can with a full-panel pull- -out

lid: The intekior of the tinplate components shall be coated with

. an acrylic-type enamel. The -interior of the pul? -out and a1um1num
- cans shall be coafed W1th an epoxy type enamel.
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Labeling. Each food container shall be Tabeled to indicate its

contents and contents weight. 1In addition each container shall be
Jabeled with preparation instructions.

Secondary Packaging. The sh1pp1ng container shall be constructed
of C-flule, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape.

- Labeling. The shipping container shall be labeled with the following

information.
1} Address of procuring agency.
2) Contents
3)- Lot Number
4)  Place of Manufacturer
~5)  Date of Production

6)  Amount included in shipment

Storage. The product shall be stored in an area which is not

conducive to the deterioration of the product or product packagvng

~ NOTES

PrOcuremeht Data Procurement dmcuments sha11 specify thp follow1ng
1) Title and date of sper1f1ca+1on ’
2)  Type of product requived -
3) Preproduction»samp1e when requ{red | ‘ o '
: $ ORIGINATL PAGE I¥
4) . Amount of produut requwed o OF POOR QUALITH
"v5)_ 1$h1pp1ng Instruct1ons S ot

TechnwcaT Notes - None
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1.0 SCOPE
1.1 Scope. - This document covers the procurement, processing, in-

spection, testing, storage, and packaging of thermostabilized
drinks for use in the e1der]y meals system.

1.2 - Classification. The products shall be of the types listed below:
Type I - Vanilla Drink- ‘
Type II - Dutch Chocolate Drink

“Type I1] ; »* Chocolate Drink
Type IV - Chocolate Fudge Drink
2.0 APPLICABLE DOCUMENTS

2.1 The fo]]owwng documewts form a part of this aPEC]f]LatTOH to the
extent specified berein:

Standards
Federal |
| U S. atandards for Grades of Skim Milk. )
Definitions and Standards of Identmty for Cocoa Pruducts

’v2;2f”  Other: Publications

Y

U, S, Department}Of Health, Education and Welfare

- Federal Food Drug and Cosmet1c Act and regulat1ons promu1~
gated thereunder , .

Nat1ong1-gesearch Council

Food Cﬁenﬁcals Codex

3.0

~VRE UIREMENTS , v, ’
3.7 _;1Preprgduct10n Samp]es i requested representat1ve samp?es of the L ; -
. product which the supplier proposes to furnish shall be sub-
ﬂm1tted for approval before product1on or assemb1y 15 commenced
M,i‘, 3.2 .~’Materwals AT 1ngred1ents used shall be of ed1b1e gvade, c]ean,

. ‘'sound and wholesome. They shall possess good characteristic:
S f]avor, oaor, and co]or, and sha11 be free from quathy defects
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3.2.2

3.2.3

3.2.0
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3.2.7

3.2.8

3.2.10

3.2.11

3.2.12
3.2.13

3.3

Document No.  FMS-14
Page No. 3 of 6

Skim Milk. Skim milk shall be used as a source for milk 5011df
and may be concentrated.

One or more of the following sugars may be used: sucrose,
11qu1d or granular), ]aCLOhE, invert sugar, dextrose or corn
syrup solids.

Sodium Caseinate. Sodium caseinate approved for food use shall
be used. P

~

'Vegefable'011 Hydrogenated cottnnseed, peanut, corn, coconut,
or soy bean 0il, or any combination of these may be used.

Flavors. Natural or art1F1c1a1 flavors approved for food use
shall be used. Lo

Cocoa. A high quality cocoa powder shall be uscd and shall
comply with the Definitions and Standards of Identity for Cocoa
Products ; , ;

Cellulose Gum, Cellulose gum shall be of Food ChemlcaTS Codex
1dent1ty and purity.

D1sod1um Phosphate. Disodium phosphate sha1] be of Food Chem1ca1$
Codex identity and purity.

Larrageena Concentrations of the natura]]y occurr1ng sa1ts of
carrageenan may be used, s o

Minerals. Minerals added for the purpose as dwetary supplements
shall comply with Food Chemical Codex.

V1tam1ns Vitamins added for the purpose as dwetany supp]ements
shall comply with Food Chem1cals Codex.

|

,FormulaL1on Formu1atxon for these products 1is proprwetary and s

not spec1f1ed Ingred1enus for each produat is des1gnated in
Table I. \ ,

 Table If;:Product Ingredients .

Type I - Vanilla Drih?"

riboflavin phosphate, thiamine hydrochloride, fol1c acid, b1ot1n,

,potass1um 1od1de, v1tam1n 02, and V1t1m1n 8]2.

A

)
I

' Concentrated skim m11k, sugar, vegetabie fat, ed1b1e ce11u104e, R
~ artificial flavor, salt, magnesium oxide, cellulose gum, sodium :
o }ascorbate, ferric orthophosphate carrageenan, a-tocaopheryl acetate,
‘niacinamide, zinc oxide, copper gluconate, calcium pantothenate,

“ascorbic acid, vitamin A palmitate, pyridoxine hydrochloride,
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Type 11 -~ Dutch Chocolate Drink

7
7

Concentrated skim milk, sugar, cocea, vegetable fat, artificial
color, edible ce]]u]o(e, salt, magnesium oxide, cc]lu]ose gum, k
sodium ascerbate, ferric orthophosphate, carrageenan, ahtocophﬁ ]
acetate, niacinamide, zinc oxide, covper gluconate, calcium -
pantothenate, ascorbic acid, vitemin £ palmitate, phridox e
hydrochlorida, riboflavin phosphdte thx mine hydrochloride,
folic acid, biotin, potassium ipdine, Vitamin Dd’ and vitamin

Bg.

Type 111 - Chocolate Drink

Skim milk, sucrose, sodium caeseinale, vegetable 0il1, cocoa,
artificial flavors, magnesium sulfate, purified cellulose, sodium
chloride, carvboxymethyl cellulose, potassium citrate, diosodium
phosphate, calcium phosphate, sodium ascorbate, calcium carra~
geenan, zinc sulfate, Vitamin E acetate, ferric orthophosphate,
niacinamide, artificial colors, calcium pantothenate, thiamine
hydrochloride, cupric sulfate, riboflavin, vitamin A, pyridoxine

- hydrochToride, folic acid, b10L1n, potassium iodide, vitamin Do,
vitamin 812

~Type IV -:Chocolate Fudge Drink

Skim milk, sucrose, sodium caseinate, vegetable oil, cocoa,

Cartificial flavors, magnesium sulfate, sodium chloride, purified

cellulose, potassium citrate, carboxymethyl cellulose, disodium
phosphate, calcium phosphate, sodium ascorbate, calcium carra~
geenan, artificial color, zinc sulfate, vitamin E acetate, fervric
orthophosphate. niacinamide, calcjum pahtothenate, thiamine
hydrochloride, cupric sulfate; riboflavin, vitamin A, phridoxine
hydrochloride, folic acid, biotin, potassium iodine, v1iam1n Dy
vitamin B]Z AT :

3.4

3.4.1

Processing; Components comp1y1ng with 3 2 shall be processed in

Ny accardance with 3.4. 1

M1x1ng and Heat Process1nq Ihgredients sha11 be mixed fi]]ed
into cans, sealed, and thermally processed in accordance with

. high-temperature- short tlme equ1pment 1nsur1ng commerc1al

ster111ty
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Finished Product. The finished product shall comply with the

~ requirements of Table II,

4

Table I1 - Finished Product Requirements

1) Product shall comply with requ1rements of conme rcial sterility
for thermostabilized foods

2)  Product shall have typical flavor, color, texture, odor,
and appearance.

: 5;].

W

Deliveries. A1l deliveries shall conform in every respect to
The provisions of the Federal Fuod, Drug and Cosmetic Act and
regulations promulgated thereunder.

Sanitary Requirements. The product shall be processed in estab-

Tishments complying with Good Manufacturing Fractices.

QUALITY ASSURAHCE PROVISIONS

Responsibility for Inspection. The supplier shall be ﬁuspons1b1c .
for performing the necessary inspections and e>am1nat1ons specified
in this document.

- Receiving Insppctnon *The sh1pp1ng container shall be inspected to

determine if any damaqc occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

Mi¢r0b101ngica1 Testing. If requested, representau1ve serving size
portions shall be tested. : o :

Organoleptic Testing. If requested, representative serving size

portions shall be tested us1ng standard. organolept1c testing

-procedures.

\Prnduct Weight. Each serving s1ze shaTl conta1n Ten (10)“ounces"

of prodUCt per container,

’-_PREPARATION FOR DELIVERY

"Pdckag1ng of Product for §h1pment from Supp11er - The product shall

! ‘be adequately packaged for protection during shipment. Pqtkages ;

broken or punctured during sh1pment.sha11 be regected

“Primary Packag]ng. The pr;mary container shall be a 205 x 408 or
205 % 408 tin-plated steel or aluminum can with full-panel pullout
~ tab. * The interior of the pull-out and cans shai] be coated w%th an
~enamal compat1b1e w1th the product :
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1.2 Labeling. Each food container shall he labeled to indicate its
contents and contents weight. In addition each container shall be
labeled with pxepardtwon 1n51ructions,

(&3

5.1.3 Secondary Packaging. The shipping container shall be constructed
of C~-flute, single wall, corrugated {iberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shippinu container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rute 41 should also he used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape.

($2]

1.4 Labeling. The shipping container shall be labeled thh the following
information. .

1) Address of procuring agency.
2) Contents

3) Lot Humber

4)  Place of Manufacturer

5)  Date of Produvtion

6) Amount included in shipment

5.2 Storage.  The product shall be stored in an area which is not
' conducive to the deter1oration of the product or.product packaging.

6.0 NOTES

6.] Procurement Data Procurement documents sha1] ~specify the fo1low1ng:

1) Title and date of spec1%¢ At1on
| 2) Type,of product required
3) Preproduction sample when req&ived'.
:4) “Aﬁbunt of prbduct required | |
.5) ‘Sh1pp1ng Instruct1on°

6.2 Technica1 Hotes - None
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SCOPE '

Scope. This document covers the procurement, processing, inspec-
tion, testing, storage, and packaging cf dehydrated soups for use
in the elderly meals system.

Classification. The products shall be of the types listed below:

Type I - Spring Vegetable Soup .
Type 11 - Green Pea Soup '

Type IIL ~ Tomato Soup

‘Type IV - Cream of Mushroom Soup

Type ¥ . - Bean Soup

APPLICABLE DOCUMENTS

The following documents form & part of this specification to the
extent specified herein: K :

Standards
Federal |
’U.S. Standards fcr'Gradés of Dairy Products
U.S. Standards for»grades of Hushrooms
JU;S. Standards for Gvades of Dehydrated'Vegetables

Other Pubiications

U.S. Department of Health, Education and Welfare

 Federal Food, Drug, and Cosmetic hct and regulations

promulgated thereunder

Naticna1rResear¢h Council

Food Chemi¢a1§ Codex -

Associatioﬁ of Of?icialiénaiytical Chemists |
Official Methods of Analysis
REQUIREMENTS

,Preﬁroducﬁion Samples.,‘If reQuestéd;‘fepresentative samples of the
‘product which the supplier proposes to furnish shall be submitted

for approval before production or assembly is commenced.



3.2.3
3.2.4

3.2.5
3.2.6
3.2.7
3.2.8

3.2.9
3.2.10
3.2.11

3.2.12

3.2.13

3.2.14

3.2.15

3.2.16

3.3

Document No.  FMS~15
Page No. 3 _of _/

Materials. A1l ingredients used shall be of edible grade, c1ean, sound

and wholesome. They shall possess good characteristic flavor, odor,
and color, and shall be free from quality defects,

Dehydrated Vegetables. Dehydrated vegetables shall be food grade.

Flavorings., An assortment of natura1 and artificial flavorings may
be used and shall be ipprov“d for use in food.

<

Salt. Salt shall be sodium ch10r1de of Food Chemicals Codex identity
and purity.

Starch. Natural and modified starch may be used and shall be food
grade. ;

Flour., Flour shall be food grade. _
Sugar. Sugar shall be white granulated cane or been sugar.

Dried Corn‘Syrup Dried corn syrup sha]]lbe food grade

Vegetable 0i1. Hydrogenated cottonseed peanut, corn coconut or soy-
bean oil, or any combination, may be usnd .

Colors. Natural or art1x1c1a1 colors approved for food use may be
used. : ‘

Butylated Hydroxyanisole., Butylated Hydroxyanisole shall comply wit
requirements specified in the Food Chemicals Codex.

Mono- and Diq1ycerides= Mono-~ and-dig1ycerides’shall be of the iden-
tity and purity as specified in Food_Chemica1s-Codex;

Nonfat Dry Milk. }Nonfqtvdry miTk shall be food grade.

Butterfat. Butterfat shall be food grade. 

Noodles. MNoodles shall be food grade.

Dehydrated Yeast. Dehydrated yeast Sha11 be_f0od grade.f

ﬂxdro?yzed Veqetab1e Prote1n Hydrolyzédeegetéble prétéih sha1].be* '.

food grade.‘.‘

: Formulat1on Formu1atwon is propr1etary and 15 not spec1f1ed Product
jlngredcents are indicated in Table I, : : R

(R

. i

ORIGINAL, PAG
08 Poor QUAI?TIYS
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(Continued)

é’s‘

Table I - Product Ingredients

Type 1 - Sp;ing'Vegetable Soup

Dehydratod veqetab1esa (potatoes, carrots, green beans, red and
grpen bell peppers, tomatoes, aﬂd onions), enriched egg noodles,”
natural flavor, salt, potato starch, fiour, sugar, hydrogenated
vegetable 011, monosodium glutamate, starch, dehydrated garlic,
art1f1c1a] cow %, - dehydrated parsley.

N \\

‘Type I1 - Green Pea Soup

~Green Split Peas, malto-dextrin, salt, dehydrated yeast. hydro-
genated vegetable oil, imitation ham F1dvors, potato starch, :
modified starch, sugar, monosedium glutamate, hydrolyzed vegetab]e
protein, vegetable gum, flavorings, and BHA.

Type 117 Tomato Soup

Dehydrated Tomotoes, dried corn syrup, modified food starch,
sugar, salt, nonfat dry milk, hydrogenated vegetable 0i1, mono~
sodium glutamete, butterfat, natural flavorings, dehydrated
onions, mono and diglycerides (aids dissolving), artificial

color, dehydiated garlic.

Type IV - Cream of Mushroom Soup

Spray dried vegetable fat (veg@table fat, corn syrup, solids,
sodiun caseinate, mono and diglycerides, dipotassium phosophate,
sodium silico aluminate, artificial flavor and color), modified
starch, whey solids, nonfat dry milk solids, monosodium glutamate,
salt, vegetable gum, natural and artificial flavors, buttermz1k
so]1ds, dehydrated mushrooms, caramel color.

Type V -~ Bean Saup

Dehydraaed bhans, malto- ~dextrin, salt, hydrogenated vegetab1e 0il, _
hydrolyzed vegetable protein, monesodium glutamate, imitation fiavor,
dehydrated tomato, potato starch, vegetable gum, sugdar. dehydrated
on1ons nowfat dry mitk sol1ds, f]avorings. ‘

3.4

'ﬁ%bcess1ng Components comp1y1ng w1th 3. 2 shal] be processed in

- @ manner wh1ch produces a un1form blend of producL WhICh is free f10w1ng.
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3.5 Finished product. The finished product shall comply with the

vequirements of Table II.
Table 11 - Finished Froduct Reguirements

1) Aporoximately 13.0 grams of product (Type 1 ~ Spring Vegetable
Soup) shall be rehydrated within 5;m1nutes'upon the
addition of 6.0 fluid ounces of boiling water.

2)  Approximately 28.5 grams of product (Type Il - Green Pea
Soup) shall be rehydrated within 5 minutes upon the addi-
tion of 6.0 fluid ounces of boiling water.

3)  Approximately 21.5 grams of product (Type IIT - Tomato
Soup) shall be rchydrated within 5 minutes upon the addi-
tion of 6.0 fluid ounces of boiling water.

4)  Approximately 17.0 grams of product (Type IV - Cream of

 Mushroom Soup) shall be rehydrated within 5 minutes upon
the addition of 6.0 fluid ounces of boiling water.

5)  Appreximately 28.5 grams of product (Type V - Bean Soup)
shall be rehydrated within 5 minutes upon the addition of
6.0 fluid ounces of boiling water.

6)  Product shall not exceed 5.0 percent moistuve:"

7) The rehydrated product shall have typical flavor, CD?de
texture, odor, and appearance, : : .

3.6 Deliveries. A1l deliveries shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promuigated thereunder. '

3.7 Sanitary Requirements. The product shall be processed in establish-
- ments complying with Good Manufacturing Practices. - .

4.0 QUALITY ASSURANCE PROVISIONS - |

4.7 Responsibi]ityvfdv Inspection. The supplier shall be responsible
for performing the necessary inspections and examinations specified

| in this document. AT e uE . 5

410 “Receiving Inspection. 'TheHShipping bontainer'ShaW]'befinspectéd to

0 determine 11 any damege occurred in shipment that would causeé the

~product to be unsafe for use. Units, so damaged, shall be rejected.

~ Microbiological Testing. If requested, representative serving size
- portions shall be tested. ~ | o L
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Organoleptic Testipg. If requested, representative serving size
portions shall be tested using standard organoleptic testing
procadures. .

Product Weight. Fach serving.size shall contain:

bl

Type I -~ =~ 13.0 grams of product per contaﬁner
Type IT - 28g§ grams of product per container .
Type III - 21.5 grams of p?aduct-per'cohtainer(
Type IV -~ 17.0 grams of product per container
Type V- 28,5 grams of product per container

Moisture Content. The analysis for moisture content shall be

determined accord1ng to the Methods of Analysis of the Assoc1at|on
0f Official Analytical Chemists.

PREPARATION FOR DELIVERY

Packaging of Product for Shipment from Supplier. The product shall
be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

Primary Packaging. The primary packaging shall be a heat laminated
polyethylenz, Foil, polyethylene or cellophane material which is
oxygen impermeable and capable of retaining a vacuum, The materials-
used shall be compatible with the product. Size of the primary
package shall be dictated by bulk density of product and ease in
machanical packaging and sealing. »

Labeling. Each food container shall be Tabeled to indicate its
contents and contents weight. In addition each contsiner shall be
labeled with preparation instructions. :

Secondary Packaging. The shipping container skall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using

o re1nforced Ldpe

Labn11ng The sh1pp1ng contawner sha11 be 1abe]ed with the fo]lowmwg
1nformat1on ' , : ‘ )
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5.1.4 (Continued) .

1) Address of proéuring agency.
2) Cbntents
3) Lot Number ‘
4)  Place of Manufacturer
5)  Date of Production , . ‘
6) Amount included in sh%gmsﬂt)
5.2 Storage. The product shall be stored'ﬂ%‘an area which is not
: conducive to the deteriorationﬁgfﬁtgggpﬁQQUQt or product packaging.
6.0 NOTES | L
6.1 Procurement Daté;' Procurement documentgvghéTf specify the following:
1) Title and date of specification | “
2) Typé of product required
3)  Preproduction sampie when required
4) 'Amount of proddctjrequiréd
~5)  Shipping Instructions
6.2‘ Technical Notes - This product shall have an acceptable she1fllife of

18 months.
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1.1 Scope. This document covers the procurement, processing, 1nspect10n,

testing, storage, and packagwng of stewed tomatoes for use 1n the
elderly meals system.

2.0 APPLICABLE DOCUMENTS

N
. ;
—

The foliow1ng documents form a part of thsf spec1f;cat1on to the
extent specified herein. ,

2.2 Other Publications

U. S. Department of Health, Fducation and Welfare

Federal Food, Drug and Cosmetic Act and regulations promulgated
thereunder.

" Bacteriological Analytical Manual for Foods

Natignal Research Council

Food Chemicals Codex
3.0 REQUIRFMEJTS
3.1 Preproduci1on Sample. If requested, representative samples of the

product which the supplier proposes to furnish shall be submitted
for apptova1 before product1on or assemb]y is commenced.

3.2 L ﬂqkpr, ts. Ail 1ngred1erts and materials shall be free from
L foreign ma[cx1als and have a typ1cu] odor, color and flavor.
_j'fS}Z,?* . Tomatoes. Whole or almost whole tomatoes may be used and can be
‘ ~*"='l”sa than 70% of xhe tomaLoe° used. |
3;2;2f;:‘“Tomat0 Ju‘ce Tomata Ju1ca may be used as an opt1ona1 1ngred1ent
3.2.3   :§§§§§5‘, Sugar shall be white granulated cane or beet sugar.
'  3.2,4‘ ,wDey3§g§g~ Deytroue sha?l be food grade.

EARS

3.2.5  Sa1t Sa]t sia11 be sodium rh}orgu
~ Jdentity and pur1ty . ‘

f;rood ChemwcaT bdex

3.2.6 Dried anons Drnnd ontons shall be fnod grdde

3.2.7  Dried Ce1éyg Dried ce1ery shall be foo& grade

3;2.8« Dried Green Peppers.  Dried green peppers shalT be food gradv;‘,.‘

mBINAL PAGEIS |
DE POOR QUALITY S



Document, Ho._ FMS-16
Page No. 3 of 5

3.2.9 Spices. An assortment of natural spices may be used and sha]l be
approved for use in food. )

3.2.10 Calcium Salt. Calcium salt may be calcium chloride or calcium phosphate
or other calcium salts used singly or in combination. Products shall
cqmpfy yiﬁh thg requirements specified in Food Chemicals Codex.

3.3 Formulation. Formulation is proprietary and is nof specified. Product
Tngredients are indicated in Table I. ‘

B gy
@5 ’ Table I - Product Ingredients
&S | |
re O -~ Tomatoes, tomato juice, sugar, dexirose, sall, dried onions,
:?ng, dried ce?ery, dried grcen peppers, spice, and calcium sa1tr
g8 (trace).
é?cn
S ;
3.4 Processing. ComponentJ complying with 3.2 shall be processed in
accordance with 3.4.7. ,
3.4.1 Ingredients shall be comb{nedb-canned and thermally processed,
3.5 Minished Product. The finished product shall comply with the

requirements ot Tahle 1I.

Table II - Finished P%odutt Requirements

1) ApproATmately 5 0z. of product shall const1tute one
servxng per contaxner

2) Product shall have LYPTC&] f1avor, color, texture, odor,
- and appearance

3.6 ;’Dé11ver1és A1l deliveries shall conform in every respect to the pro-
| “isions of the Federal Food, Drug and Cosmetic Act and reguiat1ons :
~promulgated thereundav L

' 3.7v; Sanitary Requ1rements. The product shall be processed in estab]1sh—f:
; i ments comply1ng w1th Good hanunacturing Pract1ces

S 40 QUALIFY ASSURANCE PROVISIOAS ‘




4.1

411

4.1.2

4.1.3

4.1.4

5.0

L83 ]
.
—

5.1.1

S

1.2

5.1.

w

5.1.4

Document ho.  FHS-16
Page No._4 oF o _

Responsibility for Inspection. The supplier shall be responsible
for 9»101u1ng the necessary inspections and examinations specified
in th!f dacument.

Receiving Inspection, The sh1p01ng container shall be inspected to

determine 1f any damage accurred in shipment that would cause the
product to be unsafe for use. Un1ts s0 demaged, shall be rejected,

Microbiological Testing. 1If 1eque4tcd, representative serving size

portions shall ba tested.

Organoieptic Testing. If requesied representative serving size

portions shall be tesied using suandard organoleptic testing
procedures. ‘

Product Weight. Fach serving size shall contain five (5) ounces of

product per container.

PREPARATION FOR DELIVERY

Packaging of Prodhct’rov Shipment from Supplier. The product shall

be adequately packaged for prolection during shipment. Packages
broken or'punctured during shipment shall be rejected. ,

Primary Packaging. The pwlm@"y con*a ner shall be a 208 x 203 aluuwnum

 Can with a full-panel pull-out lid. The interior of the pull-oUt and

aluminum cans sha]l be coated with-an epoxy-type enamel.

Labe11n Each food conta1n°r shall be labeled to 1nd1cate its
contents and contents waight. In addition each contazner shall be
labeled with preparat1on instructions. .

Secondary Packaging. The shipping container shall be consiructed v

of C-flute, single wall, corrugated fiberboard. The sty]e of the

~container shall be a Regular Sleotted Container (RSC). The dimen-
- sions of the shipping container shall he such that the product is

held securely duving shipment. The Uniform Freight Clazsification
Rule 41 should also be used to determine weight restrictions and

- other requirements. The shipping container shall be closed using
‘ rewnforced tape. - ~ R

Label1gi_ The shipping uontainer shall be 1abe]ed with the fo]10w1nq B

1nformat1on

1). Address of procur1ng agency
- 2) Contents | | |
o 3) Lot bumber"y:‘ e : ;.T S R

4)  Place of l‘-1anufac'twef‘ w ggrggvogLQ%m
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5) Date of Production

6) Amount included in shipment

5.2 Storage. The product shall bo stored in an avea which is not
conducive to the deterioration of the product or product packaging.

6.0 HOTES |

6.1 Procirement Data. Procurement documents shall specify the foX}owiﬂg:

1) Tisle and date of specification
2)  Type of produrt required
3)  Preproduction sample when required
4)  Amount of product required

6) Shipping Instructions

6.2 Techniéa1 Notes - None
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SCOPE '

Scope.  This document covers the pvocurcment processing, 1nsp
tion, testing, storage, and packaging of canned vegetables Tor
use in the elderly meals system.

C;ass1f1cat1on (/“me products- sha1l he of the types listed below:

Type i - Green Begns

Type 11 -~ Peas

Type 1] = Mixed Vegetables
Type IV - Corn ”
Type V.~ Cream Style Corn
Type VI ~JaSwee% Potatoes

APPLICABLE DOCUMENTS

The following documents form a part of this specification to the »
extent specified herein: S

- Standards

Federal

U.S. Standards for Grades o{ Canned Gr@an Beans

u.s. Standards‘for Grades of Canned Peas -
U,S;’Standards-for Grades of Cannéd Mixed Vegetables
U.S..Standards_for Grades of Canned Corn B

U.S. Standards for'Grédésvof Canﬁed Cream StyTQ;Corn'
U,S, Standardqvfor‘cra&es_of CannedeWéet Pqtatoes

vOther PubT1cat1ons

;.U S DepartmenL of Hea1th, Educat1ow and WQlfare

Federal Food Drug and Cosmet1c Act dnd regulations,'
promu]gated thereunder

"*‘[v¢ﬂ’NatquaT Research Council

Food Chemicals Codex
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Prcg#oductxcn %dWDT&S If requested, representative szmples of
the product which the suppiier proposes to furnish shall be submitted
for approval before production or assembly is commenced,

Materials. ATl ingredienis used shall be of edible grade, clean,

sound and wholesome. They shall possess good cheracteristic
flavor, odor, and color, and shall be free from quality defects.

Green Beans. Cut Grade A green beans shall be used (Type I).
Peas. Grade A sweet peas shall be used (Type II).

Mixed Veqetables. Grade A mier verptab1cs shall be used (Type I111),

Corn. Grade A corn shall be used (Type 1V).

Cream Style Corn. Cream style corn shall be Grade A (Type V).

Sweet Potatoes. Sweet Potatoes shall be Grade A (Type VI).

Salt. Salt shall comply with Food Chemiéa]s Codex for identity and

purity.
“Sugar. Sugar shall be white granuluied cane or beet sugar.

- Starch. ‘Tood grdde sta)ch sha11 be used."

Formu1ah1on. Formutation 15 not specified but shall closely resemb1e

standard commercwa1 formulations cusrently used.

Proces sing. Components comp1y1ng w1th 3. 2 sha]] be processed in
accarddncc with 3.4.1. ‘ ,

Mixing and Heat Processwng Vegetahles shall be washed cleaned,
dised and biended with other ingredients, filled into cans, seaTed
and Lherma11y processed in accordance with standard 1nduer1a]
procedures 1nsur1ng commercial sterility. ‘

Finished Product. The finished product shall comp]y Wxth the ”
requ1rements of TabTe 1. :

Tab]e I - Fwnwshed Product Requ1rementb

?.1) ;fPrOducf sha]] comp1y with requ1rements of commerc1a1 ster111iy

for thermostab11wzed foods

 2)' Pwoduct sha]1 have typxca] f1avor, co]or, texture, odor; and

appearance
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Deliveries, All deliveries shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promulgated thnreuuﬁ"r

Semitary Requircments. The product shall be processed in estahlish-

 nments comu]ylng with Eood Manufocturing Practices.

QUALITY ASSURANCE PROVISIGHS

Responsibility for Inspection. ~ The supplier shall be responsible
for performing the necessary inspections and examinations specified
in this document.

yin G101 o shipping container she se inspected to
Receiving Inqppc ion.  The shipping container shall be inspected to

determine if any damage occurved in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

Microbiological Testing. If requested, representative serving size
portions shall be iested.

quano1cp ic Testing.  If requested, representative serving size
portions shall be tested using standard organoleptic testing
procedures. :

Prlduaf htidhf Each serving size shall contain five (5) ounces ¢f

qqqqq

PREPARATION FOR_DELIVERY

Packaging of Product for Shipment from Supplicr. The product shall
be adequately packaged for protection during shipment. Packages
broken or punctured during shipment sha1] be rejected. :

Primary Packaging. The primary container shall be a z08 x 203 -

aluminum can or a 208 x 207 steel can with & full-panel pull-out
1id. The interior of the txnp?ate components. shall be coated with
an acrylic-type enamel. The interior of the pull -out and aluminum

“cans shall be coated with an epoxy-type enamel.

Labeling. Each food container shall be labeled to indicate its
contents and contents weight. In addition each container sha11 be
labeled with preparation instructions.

'Qecandary Packaqwnq_ The shipping containef shall be constructed

of C-flute, singie wall, corrugated fiberboard. The style of the

container shall be a Regular Slotted Container (RSC). The dimen-

“sions of the shipping container shall be such that the product is.

held securely during shipment. The Uniform Freight C?dss1fwcat1onf
Rule 41 -should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape, o : - s R
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5.1.4  Labeling. The shipping container shall be Jabeled with the following
information.

1) Address of procuring agency.
2)  Contents

3) Lot Number

4) | Place of Manufécturen>

5) Date of Production

6)  Amount included in shipment-

5.2 Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packaging.

6.0 HOTES |

6.1 Procurement Data. Procurement documents shall specify the following:

1) Tit}é and date of specification

2)  Type of product required

3) Preproductionvsamp1e when required
4)  Amount of product required

'5)  Shipping;lnsfPUCt%ons

6.2 TEChnica1 Notes - None
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SCOPE

Scope. This document covers the procurement, processing, inspec-
tion, testing. storage, and packaging of thermostabilized beef stew
for use in the~e]der]y méals system,

APPLICABLE DOCUMERTS

| Tho following docunents form a mru nf this fnLc1f1cat1on Lo the -

xtent specified herein:

Standards S |
 Federal | | oy,
o . H 1,
U. S. Department of Agriculture ‘ R AGE-E

Regulations Governing Meat Inspection of the U. S.
Department of Agriculture. ‘

Other P1u11Cdilona

u. S. Departient of heu1th Education And Nelfar

Federal Food, Drug and Cosmet1c Act and Qeguiatzons promu]»
gated therounder .

National Research Council

Food Chémicais Code&

REQUIREMENTS

Preproducivon Samples. Ir reouested representative sanp]es of the
product which the supplier proposes to furnish shall be submitted

for approval before producL1an or assemb*y is commenced.

Matév1a15 The products shall bG manufactured from componemts
which comp!x with the regulations of the Food and Drug Administra-
tion, U: S. Department of Health Education and Welfare, or regula-

1~t10ns Of the Meat Inspection Division, U. S. Department of

- Agriculture. A1l ingredients and materials shall be clean and

-~ free from fove1gn mater1ais and have a typ1ca] odor, color, and
‘flavor ,

 Beef Meat sha]l be prepared and procecsed on]y in a plant wh1ch
~is operated under the continuocus inspection of the Consumer
- : ‘Marlet1nJ Serv1ce Un1ted States Deoartment of Agr1cu1ture (U S.D. A Y
;  3¢2.2ji f Vegetab1es Vegetab1es shall be of h1gh qua]xty Vegetab]es used 11 ;,-
R - may. be fresh, frozen or dehydrated. - S
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3.2.4 Salt. $alt shall be sodium chloride of Food Chemicals Codex
identity and purity.
3.2.5 Colors. Hatural or artificial colors approved for food use may
. be uqu ' '
3.2.6 Flavors. - Natural and artificial rlavoanos approved for focd
use may be used. X 3
3.2.7 Hydrolyzed Plent Protein. HydroTyied p1aht protein may be used
and shall be food g}ade : : :
'3.2.8 Other Additives. AM1 additives shall be those approved by the
Consumney Marketling Service, U.S.D.A. .
3.3 Formulation. Towmulation 18 proprietary and fis not specified.
Thgredients are designoted in Tahle I.
kTab1e I ~ Product Ingredients
Gravy'(”aae' tomatues, corn starch, selt, hydrolyzed plant protein,
llavorxng , carumﬂl. color and monosodium glutamate), beef, soaked
dehydreted potatoes, sosked dehydrated carvols, and soaked dried peas.
3.4 Processing. Components complying with 3.2 shall be processed in
o -accordance with 3.4.7.
3.4 Mixing and Heat Processing. Ingredients shall be combined, cooked,
~Filled into cans, sealed and thermally processed in accordance W1fh
'esﬁab]ished procedures insuring commercial sterzlwty
3.5 Fin*shgd Product. The finished product shaY] comp]y w1th thL
requ1remenus of Table II.
Table II - Finished Product Zequ1rewents
1) ~Product shall comply with requ1r¢ments of commerc1a1 ster111tyw
~for thermostab1112ed foods , , g
2) Product sha11 have typwca] Flavor, co1or teXture,'odqr;uahd { 
aPPedrance.; R
3.6 “De11véf1e A11 deliveries shall confarm in every rospecp”to the 4
‘ ”pPOVlhionx Qf the Federal Food, Drug and Cosmetic Act and regu1a~ Lo
~tions promulgated ihereunder ‘,}' L v o S
?*“ S R i e B AN R
ORIGINAL PAGEIE e e I
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3.7 Sauitary chuxrcments. The product shall be processed in establish-

ments complying with Good Yanufacturing Practices.
4.0 QUALITY ASSURANCE PROGVISIONS .
4.1 Res pu}ij‘l1ltv for Inspection. The supplier shall be responsibl

€
foy performing the n“gessdry inspections and crawinatlions aQﬂ ificd
in this document.

4.1.1 Regeiving Inspection. The snipping container shzll be 1nspautﬁd to
deternine if any damage ocourred in shipment that would cause the
product to be unsate for use, Unils, so damaged, shall be vrejected.

4.1.% Mlcruuwaihﬂwra1 Testing. If requested, representative serving size
portions siiall be tested.

4,1.3 Orgenoleptic Testing. IT reqnested, reprecpntativc serving size
portions shall be tested using standard organoleptic testing
procedures.

4.1.4 Product Weight. Each serving size shall contain 7 1/2 ounces of

product yer container.

5.0 PREPARATION FOR DELIVERY

5.1 Packaaing of Pronqct for Shipment from Supplier. The product shall
be adequately packaged for protection during shipment. Packages
broken ar puthurrd during sh1pmunt shall be TGJExtEd

5.1.1 Pr1uarv Packaging. The primary container shall be a 208 x 203 or

: g x 208 tin-plated steel or aluminum can with full-panel pullout
lid The [interior of the pull-out and cang shall be coated with an
enamel compatible with the product. A ‘

5.1.2 Labeling. Each food container shall be tabeled to indicate 1ts
contents and contents weight. In addition each container shall be
labeled with preparation fnstructions.

5{1.3 N Sccond*ry PacLaging The shipping container shall be constructed
of C-flute, single xa11, corrugated fiberboard. The styTe of the

_container shall be a Regular Stotted Container (RSC). The dimen- b

“sions of the shipping container. shall be such that the product is.
held securely duving shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and

~other requirements. The sh1ppxng container shall be closed us1ng
reinforced tape. i .

JP
Pooe a AGEQ
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5.1.4 Labeling. The shipping container shéﬁ? be lubeled with the following
information.

1

i

Address of procuring agency.
2) Contents

3) Lot Number

4)  Place of Manufacturer -

5)  Date of Production

6)  Awount included in shipment

Storage.  The product shall be stored in an area which is not

-
e conducive to the deterioration of the product or product packaging.
6.0 NOTES | |
6.1 Procurement Data. Procurcment documents sh&]] specify the following: |

1) Title and date of speéﬂfﬁcation o |
2)  Type of prodict vequired
3)  Preproduction sampie when required
4)  Amount of product required
5)  Shipping InsivuctionS‘
6.2 ' '_TechnicaWVNotes -~ HNone |

ORIGINAL PAGH I¥
~ OF POOR QU
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1.0 SCOPE

1.0 Scupe, ~ This document coveps the procurcment, processing, inspec-

tion, testing, siorage and packaging of therUOftab1117€d Tima
beans and ham for use in the elderly weals system.

2.0 APPLICARLE DOCUMENTS

2.1 The following documents form a part of this specification to the
: extent specified herein:

Federal
U.S. Standards for Grades of Lima Beans
U.S. Standavds for Grades of>Tomatoss

Peguia*1ons Governing leat Inspchwon of the U.S. Department
of Agriculture ‘

2.2 Other Publications

U.S. Department cf Heaith Education and Welfare

Federal Food, Drug and Cosmetxc Act and regu?atTOns promungbed‘
thernundcw .

,Natwana1 Research Council

Food ChemicaT§ Codex

3.0 REQUIREHENTS

I Preproduction Sarples. T reqiested reprﬁsentatwve samples of the
product which the supplier proposes to furnish shall be submitted
for approxa] before product1on or assembly is commenced.

IR £
™y

Materials. The prodUCts sha11 be manufactured from components
which comply with the regulations of the Food and Drug Administra-
tion, U.S. Department of Health, Education and Welfare, or regula~
tions of the Meat Inspection Division, U.S.D.A. Al ingredients
and materials shall pbe clean and free from foreign. materma]s and
have a typical odor, coior and flavor.v

ORIGINAL PAGE
OF Poon QUAmIg




Document No. FrMS-19

Page No. 3_of _5

3.5

3.2.1 Hem and Bacon. Ham and bacon shall be prepared and processed only
- Tn a plant which is operated under the continuous inspection of
Consumar Mavketing Service, U.5.D.A.
3.2.2 Tormatoes. Tomatoes shall comply with the requirements of the
U.S. Standards, '
3.2.3  Beans. U.S. #1 beans shall be used.
3.2.4 Distillied Vinecar. Distilled vin gar sha1? be of high quality and
approved for food use.
3.2.5 Salt. GSalt shall be whwbe refined sedium chloride of Food Chem1Cals
Codex identity dnd pur1ty
3.2.6 Sugar, Sugar shall be of h1gh qua1lt> and may be either brown
sugar or mo?aases,
3.2,7  Flayerings. Natural or artificial flavor may be used and shall be
food grade. '
3.2.8 Spices. Spices approved for food use may be used.
3.3 Formulation. Formulation is pronraetury and is not specified.
Product ingredients are 1nd1cated in Tab}e I.
Table 1 =~ Product Ingredients
Beans, water, ham, tomatces, bacon, sugar, flavoring, molasses, |
onion, modified food starch, salt, hydrolyzed vegetable protein,
brown sugar, vinegar, puprxka dextrases sudium phonphate,
sodaun erythrobate, sod1um nitrate, _
3.4 Processinq; Components complying with 3. 2 shall be processed in ©
S accordsnce with 3.4.1 and 3.4.2. o
3.4.1 Cooklwg AT1 1ngred1entJ shall be combxned and coeLed TGP a
sufTsc1enL amount of tinme. e
3.4.2 Heat PPGC&SS?HQ. The cooked product shall be fi]Ted into cans,
. seated and thermally processed in accordance with standard
-established procedures insuring commercial ster111ty

Finished Product . The finished producb Qh&lT complv Uith thm

© Tequirements of Table II
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TableJI ~ Finished Preduct Pequirements

1) Product shall comply with- reouxrcncnt< of commercisl sterility
for thermostabilized foods

2) Product shall hsve typical flavor, color, texture, cdor, snd
appearance.,

«

3.6

4.1.4

5.0

5.1

5.1

Deliverics. ATl deliveries shall conform in every respect to the
provisica: of the Fedaral Fnod, Drug and Cosmetic Act end regulations
promulgated thereunder.

Senitary Requiremonts. The product shall be processed in esteblish-

Cments conplying with tipod Manufacturing Practices.

QUALITY ASSURANCE ”PO”l‘Iﬁ”g

'Rpspoas,bal1fy for stpsct1nn. The sua>11er shall be respensible
for pertorming e Necessary inspertxanf and examinaticns specified
in this document,

Recaiving Ing }ccf10n‘ The shirping container shall be inspected to
determine i1 any daiage occurved in shipment thet viould cause the
product to be unsafe Tor use. Units, so dameged, shall be rudﬁcie!.

Microbiclooical Testing., If requested, representative serving sizo

portions shall ba testedo

Organoleptic Testing. 1If quupsicd, rcpresentqu1ve serving size

portions shall be tested using SLandard org anaTeptsc testing

procedures

Product. u@1qht Fach serving s1ze shall contain 7 1/2 ouncei of

producb per container.

~PREPAPATION FOR DELfVERY

Packagjna of Product fer Shipment from Suppiier. The product shall
be adequately packayad for protection auring shipment. Packages

broken or punctured'during‘Shipment'shall~be rejected.

Primary Packagin  The primary container shall be a 208 x 208
tin-piaicd steel or aluminum can with full-panel pullout 1lid.
The interior of the pullout and cans shall be coated with an

"endnci compatible with the product.
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Labeling, fach feod container shell be labeled to indicate its
tountents and contents weight. Tn addition, each container shall
be Tabeled with preparation instructicns.

5.1.3 Secondary Packaging, The SthP1ﬂg container shall be constructed
ot C- 1}ube, J1nule L&?l, tuyruqztﬂd fiberboard,  The sty e of the
container shall be a ru;mm STotted Contaziner {RSC). The dimsne
sions of the shipping container shall bs such that the product is
held securely during shipnent. The Uniform Freight Classification
Pule 41 should also bo used in determine weight restrictions and
other requirements. Tha shipping container shall be closed uding
reinforced tape.

5.1.4  labeling. The sthn1nf container shall be Tabeled with the
Following information:

1) Address of procuring agency
2) Cbntﬁﬁts |

3) Lot number

4)  Place of manufacturer

5) Date of production

6) Amount included in ahipment

&3]
-
~No

Storage. The product shall be stored in an area which s not '
conducive to the deter1ori fon of the product or product packaging.

6.0 NOTES

6.1 ‘ Procurﬁmeht Data. Procurement documents sha11 spec1;y the f0110w1ng,
1) th]e and date of spec1F1catqon |

2) Type of roduct wequwred

| .3)'-‘7Prer\~oducmon sample when ‘requwed 3%13%%Q?&%]g
| 4) ~Amount of producc requived |
1_;5)ljSh1pp1ng 1nstruct1onq_ - _ S
_ 6.2~;_:';Techn1ca1 Notes. The preduct shall be from the freShESL 10L ‘  

Vavai?able from the manufactuver.
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3.2.2

3.2.3

3.2.4
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SCOPE.

#

scope.  This document covers the procurenent processing, imapection,
Testing, ~,Lomgw.,, and nackaging of powdered natural orange flavored
drink for use in the elderly weals system.

APPLICARLE DOCUMENTS : i

The foilewing documents form a part of this specification to the
extent specified hercin,

Other Publications

Associalien of Cfficial Analyticaiscﬁgmj§;§_
Official Methods of Apalysis

U. S. Depariment of Heslth, Eduration and_Welfare

Federal Focd, Drug, and Cosmrtlu Art and regulations promulgated
thereunder. )

Natiena! Research Council

Food Chemicals Codex
REQUIREMENTS
Preproduction Sample. If requested, representative samples of the

product which the supplier proposes to furnish shall be submitted
for approval before production or assemb]y is commenced.

—— e .__-_

Szgar. Sugar'aha11 be wh1te,granL1atLd cane or beet sugar.

Citric Acxd Citric ac.d shall romniy with requirements specified
in Lhe Food Lhem1ca1s Codex. = : ' :

'u,

Calcium Phosphate. lr1ca1c1um phosphate shall be used and shalf

camply with requirements specified in the Food Chemicals Codex.

~Starch. Modified.starches may be used and-shall be fTood grade.

cﬁmenﬂuuxmmﬁh
“OF POOR QU
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3.2.5 Potass 1uq,ﬂljrtte. Potassium Citrate shall comply with require-
ments specified in the Food Chemicals Codex.

3.2.6 Cellulose Gun.  Cellulosé gum shall comply with requirements
specified in the Food Chemicals Codox.

3.2.7 Flavors. Natural or artificiel flavors approved for food use may
be used.

3.2.8 Citric Acid, Citric acid shall comply with requirements specified
0 the Tood Chemicals Codex.

3.2.9 Vegetahle 0ils. Hydrogenated cottonseed, peaput, corn, coconut
or soybaan 011, or any combination, nay ba used.

3.2.10 Colers. Hatural or QFL1f1L1q] colors BPUFOVEG for food usc may
be used. ,

3.2.11 Vitamin A, Vitamin A shall comply with rcou;rpmant¢ specified in
the Food Chemicals Codex.

3.2.12 Butylated Hyvdroxyanisole. Buuy‘atcd Hydroxyanisole shall comply
with the quu:?enﬁnTs specified in the Food Chemicals Codex.

3.2.13 Vi t&pwn €, Vitamin C shall comply with requirements specified in

the Tood Lhemiaais Codex.

3.3 Formulation. Formulation for this pYOdUCL is proprietary and is not

specified. Inqrad1cn15 are designated in Teble 1.
Table 1 - Product Ingredients
Sugar citric acid, calcium phosphate, modified starches, potassium
citrate, cellulose gum, natural orange flavor, vitamin c hydro-
genated coconut oil, artificial flavor, artificial co1or, Vitamnin A,
and BHA.
3.4 Proc&és1ng Components complying with 3 2 sha11 be. processed in

manner which produces a unwform blend and 1s free. f10w1ng :

3.5 Finished Product. The finished product fha11 comply with the

~requxremﬂn cs of Table II.
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3.6

3.7

4.0

4.1.1

4.1.2

4.1.3

4.1.4

4.1.5

5.0
5.1
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Table I1 - Finished Product Requirements OF Poop QUAGE’B

1) The moisture content shall not exceed 20%

2) A)pruxamntviy 33.0 avams of preduct shall be rehydrated
within & minutes with the addition of 8 Tluid oz. of cold
water with gentle suivling.

3)  The rehydrated product shall have a typida] flaver, color,
texture, odor, and sppearance.

Deliveries. ATl deliverics shall conform in every respect to the
provisions of the Federal Food, Drug, and Cosmetic Act and regula-
tions promulgated thercunder, '

Sanitapy Reouiremenis, The product shall be processed in establish-

ments cvmply1nu with Good Manufacturing Practices.

QUALITY ASSURARCE PROVISIONS

R0tponezb111fv for INSPLFtTOH. The supplier shall be responsible
10 pertorming the necessary Tinspections and examinations specified
in this documant. o '

Receiving Indpﬁctwon The ahipninq conta1ncr %haKT bz 1nspected

determine it any damage occurred in shipinent that would cause Lha

-producL to be unsafe for use. Units, so damaged, shall be rejected,

Microbiological Testing. If requested, representative serving sizc

‘porticns shail be tested,-

Organoleptic Testing. If reqhested representative serving size
portions shall he tested using standard organciepi1c testing

procedures.

Product Weight. Each serving size snall conta1n 33.0 grams of
product per package.

Moisture. The analysis for mox°ture contnnt shall be detcrmxned
according to the Official Methods of Analysis of the Association
of Official Analytical Chemists, Chapter - Gelat1n. Dessert
Preparatwons and Mixes.

'PRtPARﬁTION FOR DELIVERY -

Packdgan of ProdUCt for Shipment from Supp11er. The product shal]
be adequately packaged for protection during shipment. Packages
broken or punctured during shwpment sha]l bp reaected
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Primary Packocing.,  The primary packeging shull be o heat Jawinated
polTyothiviene, o1, :qleihyienﬂ or coltorhone material which 1f
oxyuen iuperieasie and capable of vetaining a vacuum.  The materials
used shell he cofzuu131e pith the product. Size of ¢h primary
package shall ba dictated by bulk density of product dﬁd ease in
mechanical packaging end scaling.

Labeling. Each food package shall be Tabeled to indicate its
contents and contents weight, In addition each packaye shall be
Tabetled viith propardtron instructions which include quantity of
water required for rehydration and rchydration- time,

Secondary Packacing. The sh;pann container shall be COH%LPAPﬁza
of C~flute, single wall, corrugated fiberboayd. The style of the
container shall ba a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the prodvct is
held secuvely during shipment. The Uniform Freight Classification:
Rule 41 shou?d also be used to determine weight reswrlrtxon° and
other requirements. The shipping container shail be closed usirg
reinforced tape. :

Labeling. The Ch1pp1vu container shall be Tabeled with the following
nformation.

1)  Address of pkocuring agency.
2) _ Contents |

3) Lot Number
“4)  Place of HManufacturer

5) | Date of Production

6) Amdunt include& inréhipment

Storage. ' The product shall be stored in an area which is not
cond4c1ve to the deterioration of the product or product packamwng

© NOTES

Precur ment. Nata.  Procurement documenta shal? specify the following:

1) Title and date of spec1r1cat1on
2)’ Type of product reouired
- 3) | Preproductlen sample when rcqu1rcd
4) - Amount of proauct yequ1red

5) Shippiﬂg Instructions"

1&16”318  ' » -
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6.2 Technical totes
6.2.1 §pecia1‘Handiing, The product shall be handled in areas having

557 ralative humidity or dess.

ORIGINAL PAGH I§
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SCOPE

7’

- Scope. This document covers the procurcment, processing, inspec-

tion, testing, storage, and packaging of Dehydrated Instant Drinks
for use in the elderly meals systen.

Classification. The products shall be of the types Tisted be?ow:
Typn I~ Instant Chocolate Drink
Type IT - Instant Strawberry Drink

Type 11T - Instant Vanilla Drink

&%}_QAM F hf‘(‘l!‘ Ll YTr

The f0110J1ng documents form a pari of this spesification to the cxtent
specified herein:

Standards

Federal
U. S. Standards for Gradss of Instant Nonfat Dry Milk

Definitions and Standards of Identity for Cocoa Products

7 Other Publications

U. S. Department of Heaith,,F'v““t1cn dﬂd Uelfdre

Federal Food, Drug, and Cosmetic Act and rcgu1at1onc ,
promulgated thereunder - - R S

National Research Council R . OF POOR QUAm

‘Food Chemicals Codex

‘Associatioh»dffofficia1 AnaTyticaT'Chamis{s

0ff1c1a1 Methods of Aﬁa1ys1s
REGHIREMENTS | | ’

_ Preproduction Saﬁpics I requested, representat1ve campTes of the =

product which the supplier proposes to furnish shall be subm1tted for
approva1 before product1on oy assemb1y 13 commenced

o ﬂater1a1s;, ATl 1ngred|enf> used shx11 be of ed1b1e grade, clean, ti

sound and wholesome.  They shall possess good characteristic f]avor,' :

odor, and co10¥, and shall be- free from qua11ty defects.
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3.2.2

3.2.8
3.2.9
3.2.10

3.2.1
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wonfatl Dry Bilk.  The nonfat dry milk shall be instantized

and shal % b extra grade.

Sugar, One or move of the follewing sugars may be used: sucrosc
THauwid or rru:u]ar) Tactose, inverlt sugar, dextrose or corn
syrup solids ‘

Cocoa. A hich quality cecoa powder shall be uscd and shall
coiply with the Definitions and Standerds of Identity for
Cocoa prodcois. -

Soy Protein. Isolated soy pretein shall Le food grade.

Sodiun Caseinate. Sodium ceseinate approved for food use shall
be used.

Lecithin. Lecithin shall be of Feod Chemicals Codex identity
anci]nirit\.

. lagnesiun hydroxide shall be of Food
fentity and purity.

aquesiun Bydros]
Chemice 'L) C()U"‘"

Carvagzenan.  Aunonium Carregesnal shall be of Food Chemicels
Codex identity and purity.

Flavors. Hatural and articificial flavors mﬂj be used and shall
be apuroved for use in Toud.

Sodium As cu;bai, Sodium Ascorbate shall be of Food Gﬁem1cd74
Codex 1dentily and purity.

V1tnm1nc Vitamins sha 11 be used and haTT be approved for use
in food.

Color. Natural and artificial “colors may be used and shall be

“approved for use in food.

Cifric Acid. Citric acid shall be of Food Chemicals Codex
identity and purity. '

Formulation. Formulation for instant breakfast is not specified

PSR AR ANA i oL e RNy

but shall closely resemble standard commercial formulation

~currently used, Ingredients are designated in Table I. Formu-
lation Tor the compléte products is precented in Table II.

t

Onzs,
* Polév“l/p

2 oow
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Table I ~ Product lnqredwenfs

Type I - Instant Chocolate Drink

Chocolate Instant Breakfast (Nonfat dry milk, sucrose, cocoa,

corn syrup solids, lactose, isolated soy protein, sodium casei-
nate, lecithin, magnesium hydroxide, amnonium cérrageenan, arti-
ficial flavors, sodium ascorbate, vitamin E acetate, ferrous
fumarate, vitamin A, niacinamide, zinc oxide, calcium pantothénate
basic copper carbonate, thiamine mononitrate, pyridoxine hydrochlo-
ride, folic acid) Nonfat Dry Milk fortified with vitamins A and D.

Type 11 - Instant Strawberry Drink

Strawberry Instant Breakfast (Honfat dry milk, sucrose, corn
syrup solids, lactose, sodium citrate, magnesium hydroxide,
artificial flavors, sodium ascorbate, ammonium carrageenan,
vitamin E acetate, ferrous fumarate, citric acid, artificial
color, vitamin A, niacinamide, calcium pantothenate, thiamine
mononiirate, basic copper carbonate, pyridoxine hydrochloride,
folic acid) Nonfat Dry Milk fortified with vitains A and D.

Type 11 - Instant Vanilla Drink

~ Vanilla Instant Breakfast (Nonfat dry milk, sucrose, corn syrup

solids, lactose, magnesium hydroxide, ammonium carrageenan, arti-
ficial flavors [including vanillin and ethyl vanillin], sodium ascor-
bate, vitamin E acetate, ferrcus fumarate, vitamin A, niacinamide,
calcium pahtothenate, thiamine mononitrate, basic copper carbonate,
pyridoxine hydrochloride, folic acid). Nonfat Dry Milk fortified
with vitamins A and D. : :

q'%“‘p

Table Il Product Formula

: Quantity
Ingredients - (Percent by Weight)
Flavored Instant Bfeakfast ; - 62.17 :
Nonfat Dry Milk ' 37.83
£ 100.00

3.4

- 3.4.1

Processing. Components complying with 3.2 sh311 be processed in
accordance with 3.4.1.

Blending. The nonfat dry- mxlk and flavored instant breakfast shal?
be blended in a Kelly-Patterson blender or equivalent to obtain a
uniform blend.

i
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Teble ITI - Finished Product Requirements

(1) HMeisture content shall not exceed 5.0 percent.

2)  Approxiwaiaely 60,0 grams of product shall be rehydrated
within b minutes upon the addition of 8.0 fuid cunnes of
cold wetor with gentle wwivling. . .

3)  The rehy'xa»od product ha.W hove typical flavor, color,
texlure, cdor, and appenvance. ,
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125, ATT deliveries shell conform in every respoct 0
wisinrs of the Federel Food, Drug and Cosmetic Act and
reguletions promulgated thereunder,

5. The product shall be processed in
ying w1th Good Manufacturing Practices,
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QUALTTY ASSUDANCE PROVISIGUS

RD%“UH ibility Yor Inspection. The supplier sha11 be responsible
for ;,o:m}vn tie necessary inspeclions and examinations spanified
in Thwa document.

leceiving Inspection.  The shipping container shall be inspected to
deteririne 1f any dansge cccurved in shipment that hud1& cange tho
product to be unzafe for use. Units, so damaged, shall be rejected.

Micrebiclogical Testim If requested, ) eureoeniab1vc serving size
Dortuox, shall be test: d

3q If reaves t&d representative serving size

est; .
be tested usung Tanddrd organoicpnwc testing

Oruvnglnulxb 1
portions zhall
procedures.

Product. Weight. Each serving size shall contain 60.0 grams of
product per container.

Moisture. The analysis for moisture content shall be made in
accordance with the official Methods of Analysis of the Association
of Official fnalytical Chemists for Dairy Products (Dried Nilk

and Malted Milk).

PREPARATION FOR DELIVERY

Packaging of Product for S Shipment from Supplier. The product shall
be adequately packaged for protection during shipment, Packages
broken or punctured during shipment sha?i be rejected. o

e e ks kA A ik ke e
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Primary Packaging. ‘¥§e primary packaging shall be a heat Jaminated
polyethylene, foil, polyethyiene or cellophane material which is
oxyoen impermeable and capable of retaining a vacuum, The materials
used shall be compatible with the product. Size of the prima ry

package shall be dicte*ea by bulk censity of prcduct and ease in
mechanical packaging and sealing.

Labeling. Fach food container shall be labeled to indicate its
contents and contents weight. In addition each container shall be
labeled with preparation 1n4txurt1ons : -

Secondary Packaging. The shwpplng container shall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotied Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping cohtainer shall berclosed using
reinforced tape.

Labelina. The shipping container shall be labeled with the following’
information.

1) Address of procuring agency. .
2) Contents

3) Lot Number

4) Place of Manufacturer

5) Date of Production

6) Amount included in shipment

Storage. The product shall be stored in an area which is not
conaucive to the deterioration of the product or product packaging

NOTES

Procurement Data. Procurement documents shall specify the following:

1) Title and date of specification - :

2) Type of product required Ee 45,a;}. - o
3) Preproduction sample when required = '

4) Amount of product required .

5) Sh1pping Instructtons . '7a5; *;ﬂ{;',¢}?;?;&,@,

Techmcal uotes
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1. The shipping container chall be 1pbz10d with the fellowing
1nfn1*\ui i

kddress of procuring agency.

Plece 01 Manufactuver

.

5)  Date of Production
) Amount included in shipment

Storage. The product shall be stoved in an area which is not
conqur*“c to the det b\1o“*L1on of the product or product packaging.

NOTES,
Procurement Data. Procnronent documents shall specify the following:

1

Title and date of specification

Type of product required
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)
). Preproduction sample when required
) Amount of product required

5)

Shipping Instructions
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SCOPE

Scope. This document covers the procurement, processing, insbec-
tion, testing, storage, and packaging of freeze-dried potatoes and
beef with onions for use in the elderly meals system.

APPLICAELE DOCUMENTS

The following documents form a part of this specification to the
extent specified herein:

Standards

Federal

U.S. Department of Agriculture

Regulations Governing Meat Inspection of the U.S. Department
of Agriculture

Other Publications

g5 Department‘of Health, Education and Welfare

Federal Food, Drug and Cosmetic Act and regulations promulgated
thereunder

Natienal Research Council

Food Chemicals Codex
Association of Official Analvtical Chemists
Official Methods of Analysis .
REQUIREMENTS e

Preproduction Samples. If requested, representative samples of the
product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced.

Materials. The products shall be manufactured from components

which comply with the regulations of the Food and Drug Administra-
tion, U.S. Department of Health, Education and Welfare, or regula-
tions of the Meat Inspection Division, U.S.D.A. A1l ingredients and
materials shall be clean and free from foreign materials and have a
typical odor, color, and f:avor.
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3.2 Beef. Cooked beef shall be prepared and processed only in a plant which
1s operated under the continuous inspection of the Consumer Marketing
Service, U.S.D.A.

3.2.2 Onion. Dehydrated onion and onfon povder may be used and shall be of

. high quality.

3.2:3 Potatoes. Potatoes shall be of high quality either fresh or frozen,

3.2.4  Sugar. Sugar shall be of high quality and app;oved for food use.

3.2:5 Hydrolyzed Vegetable Protein. Hydrolyzed vegetable protein may be
used and shail be food grace.

3.2.6  Salt. Salt shall be white refined sodium chloride of Food Chemicals
Codex identity and purity.

< 2 Monosodium Glutamate. Monosodium Glutamate shall be of Food Chemicals
Codex identity and purity.

3.2.8 Spices. Spices approved for food use may be used.

3 Formulation. Formulation is proprietary and is not specified.

Product ingredients are indicated in Table I.

Table I - Product Ingredients
Potatoes, beef, dehydréted onions, salt, hydrolyzed vegetable protein,
monosodium glutamate, spices and sugar.

3.4 Processing. Components complying with 3.2 shall be processed in
accordance with 3.4.1 and 3.4.2.

3.4.1 Cooking. A1l ingredients shall be combined and cooked for a sufficient
amount of time,

3.4.2  Freeze-Drying. After the product has been cooked, it shall be cooled
and frozen. Subsequently, it shall be freeze-dried according to
established commercial procedures,

3.5  Finished Product. The finished product shall comply with the

requirements of Table II.
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3.5 (Continued)

Table Il - Finished Product Pequirements

1) Moisture content shall nét exceed 4,0 percent.

2) Oxygen content of packaged product shall not exceed 2.0
percent.,

3) Approximately 2.0 ounces of -product shall ;ehydrate within 10
minutes after the add1t~on of 6.0 Tluid ourices of boiling water
with gentle stirring.

4) The rehydrated product shall have typical flaver, color, texture,
odor, and appearance,

3.6 Deliveries. All deliveries shall conform in every resoect to the
provisions of the Federal Food, Drug and Cosmetic Act and regulaticns
promulgated thereunder.

3.7 Sanitary Requirements. The product shall be processed in establishmants
compiying with Good Manufacturing Practices,

4.0 QUALITY ASSURANCE PROVISIONS

4,1 Responsibility for Inspection. The supplier shall be responsible
for performing the necessary inspections and examinations specified
in this document.

i B Receivinag Inspection. “The shipp1ng container shall be inspected to
determine if any damage occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

4.1.2 Microbiological Testing. If requested, representative serving size
portions shali be (ested.

4.1.3 Organoleptic Testing., If requested, representative serving size
portions shall be tested using standard organoleptic testing
procedures.

4.1.4 Product Weight. Each serving size shall contain 2.0 ounces of
product per container.

4,1.5 Moisture Content. The analysis for moisture content shall be made

in accordance with the Official Methods of Analysis of the Association
of Official Analytical Chemists. .

PREPARATION FOR DELIVERY
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5.1 Packaging of Product for Shipment from Supplier. The product shall
be ﬂdeUuLC]y packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

5.1.1 Primary Packaging. The primary packaging shall be a heat laminated
po]y;ihy]snr, Toit, polyethylene or cellophane material vhich is ,
oxygen imperneable and capable of retaining a vacuun., The materials
used shall be compatible with the product. Size of the px1war{
package shall be dictated by bulk denqnty of pr gduct and case in
mechanical packaging and )edllng :

5.1.2 Labeling. Each food container shall be labeled to indicate its
contents and contents weight. In addition, each container shall be
Tabeled with preparation instructions. -

50].

w

Secondary Packsging. The shipping container shall be constructed

of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is held
securely during shipment. The Uniform Freight Classification

Rule 41 should also be uszd to determine weight restrictions and
other requirements. The sh1pp1ng container shall be closed using
reinforced tape. - C '

\

5.1.4 Labeling. The shipping conta1ner sha11 be ]abeled with the foliowing
information: '

‘l) Address of procuring agéncy

-

2); Contents <

3)E Lot number . |

4)3 Place of manufacturer B

§) Date of production o |
e 6) Amount included in shipment

5.2 Storage. The product shall be stored in an area which is not
| con uc1ve to the deterioration of the product or product pacLag1ng

.0 NOTES

-

6
6.1 Procurement Daté | Procurement documents shall spec1fy the fo11ow1ng:

l) T1t1e and date of spec1f1cat1on

Type of product requured

~ ORIGINAL P
3) Preproductmn samp]e when requwech POOR QI?A%TI?

. | S0
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6.1 {Continued)
4) Amount of product required
'5) Shipping instructions

6.2 Technical MNotes. The product shall be from the freshest 1ot
available ftum the manufacturer, ' . ;

6.2.1 Special Handling. The product stall be vacuum. packed to obtain
an oxygen content of 2% or less.
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1.0 SCOPE
1.1 Scope. This document covers the procurement, process1ng,'1nspec-

tion, testing, storage, and packaging of freeze-dried beef and rice
with onions fui- use in the elderly meals system.

2.0 APPLICABLE DOCUMENTS
2.1 The following documents form a part_ of this specification to the
extent specified herein:
Standards
Federal

U. S. Department of Agriculture

Fegulations Governing Meat Inspection of the U. S. Department of
Agriculture

2.2 Other Publications .

u. S. Department of Health, .Education and Welfare

Federal Food, Drug and Cosmetic Act and regulations
promulgated thereunder.

National Research Council

Food Cheajcals Codex ~ ,
i o
Association of Official Analytical Chemists

Official Methods of Analysis

3.0 .  REQUIREMENTS

3.1 ; Pfeproduct1on Samples. If requested, representative samples of the
produet which the supplier proposes to furnish shall be submitted
Ifor approval before production or assembly is commenced.

3.2 Mater1als. The products shall be manufactured from components
- which comply with the regulations of the Food and Drug Administra-
tion, U. S. Department of Health Education and Welfare, or regula-
tions of the Meat Inspection Division, U.S.D.A. A1l ingredients and
materials shall be clean and free from foreign materials and have a
typical odor, color, and flavor.
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3.2.1 ggef Cooked beef shall be pvepared and processed only in a plant whkich
is operated under the continuous inspection of the Con umer Marketing
Service, U.S.D.A.

3.2.2 Onion. Dehydrated onion and onion- powder may be used and shall be of
high quality.

3.2.3 Rice. Instant rice shall be used. -

3.2.4 Starch. Modified food starch shal] be of hxgh quality and approved
for food use. :

3.2.5 Hydrolyzed Vegetable Protein. Hydrolyzed vegetable proteinsmay be used

‘ and shall be food grade. ’

3.2.6 Salt. Salt shall be white refined sodium chloride of Food Chemicals
Codex identity and purity.

3.2.7 Monosodium Glutamate. Monosodium Glutamate shall be of Food ’hem1cals
Codex identity and purity. A

3.2.8 Spices. Spices approved for food use _may be used.

3.3 Formulation. Formulation is proprietary and is not specified. Product
ingredients are indicated in Table I.

gable I - Product Ingredients

Beéf, instant rice, dehydrated onions, modified corn starch, salt,
hydrolyzed vegetable protein, spices, onion powder and monosod1um gluta-
mate.

3.4 Processing. Components complying with 3.2 shall be processed in

- accordance with 3.4.1 and 3.4.2 , )

3.4.1 Cooking. Al1 ingredients sha11 be comb1ned and cooked for a suff1c1ent
amount of time. . o , I |

3.4.2 Freeze-Drying. Aftér the‘product has been cooked it sha11 be coo]ed‘and

: frozen. Subsequently it shall be freeze-drled accord1ng to estab11shed

commercial procedures.

3.5 ~ Finished Product. The finished product shall comply with the

requ1rements of Tab1e I1.
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(Continued)

Table II - Finished Product Reguirements

1)  HMoisture content shall not exceed 4.0 percent.

2)  Oxygen content of packaged product shall not exceed 2.0
percent.

3) Approximately 2.4 ounces of product shall rehydrate within 10
minutes after the addition of 6.0 fluid ounces of boiling water
with gentle stirring.

4)  The rehydrated product shall have typical flavor, color, texture,
1 odor, and appearance.

3.6

3.7

4.0
4.1

4.1.1

4.1.2

4.1.3

4.1.4

4.1.5

Deliveries. A1l de]1ver1es shall conform in every respect to the provisions
of the Federal Food, Drug and Cosmetic Act and regu]at1ons promulgated
thereunder

Sanitary Requirements. The product sha]] be processed in estab11sh-,
ments complying with Good Manufactur1ng Practices.

QUALITY ASSURANCE PROVISIONS

RESpons1b111§y for Inspect1on The supplier shall be responsible
for performing the necessary inspections and examinations specified

o 1n this document

Receiving Inspect1on The sh1pp1ng container shall be inspected to
determine if any damage occurred in shipment that would cause the

-product to be unsafe for use. Units, s0 damaged shall be rejected.

hMicrobio]ogica] Testing. If requested representat1ve serving size

portions shail be tested.

Organo1ept1c Testing. If requested, representat1ve serving size
portions shal] be tested using standard organoleptic testing
procedures

. Product Weight. Each serving size sha]] contaln 2.4 ounces of

product per conta1ner

Moisture Contert The ana1y51s for moisture content shall be made in

—accordance with the Official Methods of Analysis of the Association of

Official Ana]vt1ca1 Chemists.

PREPARATION FOR DELIVERY

ORIGINAL PAGE I§
“OF POOR QUALITY
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5.1 Packaging of Product for Shipment from Supplier. The product shall
be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

5.1.1 Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which is
oxygen impermeable and capable of retaining a vacuum. The materials

- used shall be compatible with the product. . Size of the primary
package shall be dictated by bulk density of product and ease in
mechanical packaging and sealing.

5.1.2 Labeling. Each food container shall be labeled to indicate its
contents and contents weight. In addition each container shall be
labeled with preparation instructions.

5.1.3 Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using

~ reinforced tape. o ‘ :

5.1.4 Labeling. The shlpplng container shall be labeled with the following
information.

1) Agdress of procuring agency,
2) C&ptents )

3) Lot Number

4) Place of Manufacturer

5) Date of Production .

6) Amount included in shipment

5.2 Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packag1ng

6.0 NOTES

6.1 . Procurement Data. Procurement documents shall specify the following:
1) Title and date of specification .
R
2)  Type of product required | QPHGINAL P4
' ‘”‘. G

3) . Preproduction sample when required QL%
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6.1 (Continued)
4)  Amount of product required
5)  Shipping Instructiohs

6.2 Technical Notes - The product shall be from the freshest lot available
from the manufacturer.

6.2.1 Special Handling. The product-shall. be vacuum packed to obtain an
oxygen content of 2% or less.

ORIGINAL PAGE
OF POOR AUALIFD
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SCOPE

Scope. This document covers the procurement, processing, inspec-
tion, testing, storage, and packaging of freeze-dried chicken stew
for use in the elderly meals system.

APPLICABLE DOCUMENTS

The following documents form a part of this specification to the
extent specified herein: -

Standards

Federal
U,S. Standards for Grades of Nonfat Dry Milk
U.S. Standards for Grades'bf Potatoes
U.S. Standards for Grades of Peas
u.s. Standards for Gradeélof Carrots
Regulations Governing the Grading and Inspection of
Poultry and Edible Products thereof and U.S. Specifi-
cations of Classes, Standards and Grades with respect
thereto ,

Other Publications

U.S. Department of Health, Education and Welfare

Federal Food, Drug and Cosmetic Act and regulations
promuigated thereunder

National Research Council

LFood Chemicals Codex

Association of Official Analytical Chemists

Official Methods of Analysis

REQUIREMENTS

Preproduction Samples. If requested, representative samples of the
product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced. :
ORjg
op pQINDAL' P
; 4 Iigqtaig%%%?




3.2

3.2.1

3.2.2

3.2.3
3.2.4
3.2.5

3.2.6
3.2.7

3.2.8

3.2.9

3.2.10

3.3
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Materials. The products shall be manufactured from components
which comply with the regulations of the Poultry Division,
U.S.D.A. A1l ingredients and materials shall be clean and
;xee from foreign materials dnd have a typ1ca1 odor, color and
avor. ,

Chicken and Chicken Fat. Poultry products shall be prepared

and processed only in a plant which is operated under the
continuous inspection of the Consumer Marketing Service, U.S.D.A.
Poultry meat shall be U.S. Grade B or better. .

Vegetables. A1l vegetables shall comply with the requirements
of the U.S. Standards for each vegetable.

Corn 0il. Corn 0i1 shall be of high quality.
Nonfat Dry Milk. Nonfat dry milk shall be grade A.

Starch. Modified food starch sha]] be of hlgh quality and
approved for food use.

Salt, Salt shall be white ref1ned sodium chloride of Food Chemicals
Coaex identity and purity.

Hydrolyzed Vegetable Protein. Hydro1yzed vegetable protein may be
used and shall be food grade.

Sugar. Sugar shall be white granulated beet or cane sugar.

Monosodium Glutamate. Monosodium glutamate shall be of
Food Chemical Codex identity and purity.

Spices and Flavorings. Natural and artificial spices and flavorings

-approved for food use may be used.

Formulation. Formulation is propr1etary and is not spec1f1ed
Product ingredients are indicated in ‘Table I.

Table I - Product Ingredients

Potatoes, cooked chicken, carrots, peas, corn o0il, nonfat dry milk,
modified corn starch, salt, hydrolyzed vegetable protein, dehydrated
onlgns chicken fat, sugar, monosod1um g]utamate, spices and garlic
powder, ,

OF POQR ‘\“
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3.4 Processing. Components complying with 3.2 shall be processed in
accordance with 3.4.1 and 3,4.2.

3.4.1 Cooking. A1l ingredients shall- be combined and cooked for a
sufficient amount of time.

3.4.2 Freeze-Drying. After the product has been cooked, it shall be
cocled and frozen. Subsequently, it shall be freeze-dried
according to established commercial procedures.

.l

3.5 Finished Product. The finished product shall comply with the
requirements of Table II.

Table IT - Finished Product Requirements

1) Moisture content shall not exceed 4.0 percent.

2) Approximately 1.8 ounces of product shall rehydrate
within 10 minutes after the addition of 6.0 fluid ounces
of boiling water with gent]e stirring.

3) Oxygen content of packaged product shall not exceed 2.0
percent. .

4) The rehydrated product shall have a typ1ca1 f1avor, color,
texture, odor, and appearance.

4

3.6 Deliveries. A1l deliveries shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promulgated thereunder

‘San1tary Requirements. The productkSha11“be pnoceSSed in
estab\1shments complying W1th Good Manufactur1ng Practices.

(7]
o
~4

4.0 QUALITY ASSURANCE PROVISIONS

4.1  Responsibility for Inspection. The supplier shall be nesponsible
for perform1ng the necessary 1nspect1ons and examinations
specified in th1¢ document

4.1.1 Rece1v1ng Inspection. The sh1pp1ng conta1ner shall be 1nspected
to determine if any damage occurred in shipment that would
cause the product to be unsafe for use. Units, so damaged,
-shall be rejected.

4.1.2 Microbiological Testing. If requested representatlve serv1ng
" s1ze portions shall be tested.
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4.1.4

4.1.5

5.0
5.1

5.1.1

5.1.2

5.1.3
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Organoleptic Testing. If requested, representative serving size
portions shall be tested using standard organoleptic testing
procedures,

Product Weight. Each serving size :hall contain 1.8 ounces of
product per container.

Moisture Content. The analysis for moisture content shall be
made in accordance with the Official Methods of Analysis of
the Association of Official Analytical Chemists.

PREPARATION FOR DELIVERY

Packaging of Product for Shipment from Supnlier. The product shall
be adequately packaged for protection dursng shipment. Packages
broken or punctured during shipment shall be rejected.

Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which is
oxygen impermeable and capable of retaining a vacuum. The materials
used shall be compatible with the product. Size of the pr1mary

~package shall be dictated by bulk density of product and ease in

mechanical packaging and sea]1ng

Labeling. Each food container shall be labeled to 1nd1cate its
contents and contents weight. In addition, each container shall
be labaled with preparation instructions

Secondary Packagin The sh1pp1ng container shall be constructed
of C-flute, single wa]], corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requ1rements The shipping container shall be closed using
reinforced tape.

5.1.4 Labeling. The shipping container shall be labeled with the following
information: .

1) Address of procuring agency

~2)  Contents

3) Lot number | ; ORIGINAL PAGE IS
e ‘ OF POOR QUALITY]

4) Place of manufacturer
5)‘ Date of productiOn
6) Amount included in shipment
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Storage, The product shall be stored in an area which is not
conducive to the deterioration of the product or product packaging.

’

NOTES

Procurement Data. Procurement documents shall specify the following:

1) Title and date of specificati%p . .
2) Type of product required .

3) Preproduction sample when required _

4) Amnount of product required

5) Shipping instructions

Technical Notes. The product shall be from the freshest lot
available from the manufacturer.

Special Handling. The product shall be vacuum packed to obtain
an oxygen content of 2% or less. :

Py
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SCOPE

Scope. This document covers the procurement, processing, inspec-
tion, testing, storage, and pgckaging of vegetable stew with beef

'for use in the elderly meals system.

APPLICABLE DOCUMENTS

The following documents form a part of this_specification to the
extent specified herein: R

Standards
Federal |
U.S. Standards for Grades of Potatoes
i1, S. Standards for'Grades of Peas
U.S. Standards for Grades of Carrots
U.S. Standards for Grades of Corn

Regulations'Governing Meat Inspection of the U.S. Department
of Agriculture

Other Publications

U. S. Department of Health, Education and Welfare

Federal Food, Drug and Cosmetic Act and regu]at1ons promul-
gated thereunder

Nat1ona1 ‘Research Council

Food Chemicals Codex

. Association of Official Analytical Chemists -

Official Methods of Analysis
REQUIREMENTS

Preproduction Samples. If requested, representative samples of the
product which the supplier proposes to furnish shall be submitted

for approval before production or assembly is commenced.
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3.2 Materials. The products shall be manufactured from components
which comply with the regulations of the Food and Drug Administra-
tion, U. S. Department of Health Education and Welfare, or regula-
tions the Meat Inspection Division, U.S.D.A. All ingredients and

~materials shall be clean and free from foreign materials and have
a typical odor, co]or, and flavor.

3.2.1 Beef. Cooked boef shall be prepared and processed only in a plant
which is operated under the cont1nuous inspection of the Consumer
Marketing Service, U.S.D.A.

3.2.2 Vegetables. A1l vegetables shall comply with the requirements of
: the U. S. Standards for each vegetable.

3.2.3 Corn 0il. Corn 01l shall be of high qua]ity.

3.2.4 Starch. Modified food starch shall be of high quality and approved
for food use.

- 3.2.5 Hydrolyzed Vegetable Protein. Hydrolyzed vegetable protein may be
used and shall be food grade ~

. 3.2.6 Salt. Salt shall be white ref1ned sodium ch]or1de of Food Chemicals
‘Codex identity and purity.

3.2.7 Sugar;' Sugar shall be white granulated cane or beet sugar.

3.2.8  Monosodium Glutamate. Monosddium glutamate shall be of Food
Chemicals Codex identity and purity.

3.2.9 Spices. Spices approved for fdod‘use may be used.

3.3 Formulation. Formulation is pfdprietary and is not specified.
~ Product ingredients are indicated in, Table I.

Table I - Product Ingredients

Potatoes, peas, cooked beef, carrots, corn, corn o0il, modified
corn starch, hydrolyzed vegetable protein, dehydrated onions,
salt, monosodium glutamate, sugar and spices. '

3.4 Proce$s1ﬁg. Components comply1ng W1th 3.2 sha11 be processed in
S accordance with 3.4.1 and 3.4.2.

3.4.1 r‘cookmg A1 ingredients shall be comb1ned and cooked for a suff1c1ent
amount of t1me ; _
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3.4.2 Freeze-Drying. After the product has been cooked it shall be cooled
and frozen. Subsequently it shall be freeze-dried according to estab-
lished commercial procedures.

3.5 Finished Product. The finished product shall comply with the
requirements of Table II,

Table II- Finished Product Requirements

1)  Moisture content shall not exceed 4.0 percent.

2) Oxygen content of packaged product shall not exceed 2.0
percent.

3) Approximately 1.7 ounces of product shall rehydrate
within 10 minutes after the addition of 6.0 fluid ounces
of boiling water with gentle stirring.

4)  The rehydrated product shall have a typical flavor,
color, texture, color, and appearance

3.6 Deliveries. A1l deliveries shall conform in every respect to the
provisions of the Federal Food,.Drug and Cosmetic Act and regula-
tions promulgated thereunder.

3.7 Sanitary Requirements. The product shall be processed in establish-
‘ ments complying with Good Manufacturing Practices.

4.0 | QUALITY ASSURANCE PROVISIONS

4.1 Responsibility for Inspection. The supplier shall be responsible

for performing the necessary inspections and examinations spec1f1ed
in this document. ,

4.1.1 Receiving Inspection. The shipping container sha1] be inspected to
determine if any damage occurred in shipment that would cause the
product to be unsafe for use. Units so damaged, sha]] be rejected.

4.1.2 Microbiological Test1ng. If requested representative serv1ng 51ze
portions shall be tested. ,
4.1.3 Organoleptic Testlng If requested, representative serving size
_portions shall be tested using standard organoleptic test1ng
procedures
4.1.4 Product We1ght Each serV1ng size shall contain 1.7 ounces of

product per container,



4.1.5

5.0
5.1

5.1.1

5.1.2

5.1.3

5.1.4

5.2

- 600

Document No.  FMS-25

bage No. 5_oF 6_

Moisture Content. The analysis for moisture content shall be made
in accordance with the Official Methods of Analysis of the Associ-
ation of Official Analytical Chemists.

14

PREPARATION FOR DELIVERY

Packaging of Product for Shipment from Supplier. The product shail
he adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which is
oxygen impermeable and capable of retaining a vacuum. The materials
used shall be compatible with the rroduct. Size of the pr1mary
package shall be dictated by bulk dens1ty of product and ease in
mechanical packaging and sealing. .

Labeling. Each food container shall be labeled to indicate its
contents and contents weight. In addition each container <hall be
labeled with preparation instructions.

Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugated fiberboard. - The style of the
container shall be a Regular ‘Slotted Container {RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be c]osed using
reinforced tape

Labeling. The sh1pp1ng conta1ner shall be labeled with the following
information. .

1)- Address of procuring agency.
2) ~ Contents T
3) Lot Number
4) ‘ Place of Manufacturer
_5) Date of Production
6) Amount included in shipment

Storage. The product shall be stored in an area which is not
conduc1ve to the deter1orat1on of the product or product packaging.

NOTES
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6.1 Procurement Data. Procurement documents shall specify the following:

1) Title and date of specification

2)  Type of product reqdired

3) Preproduction sampie when required
4)  Amount of product required

5)  Shipping Instructions

6.2 Technical Notes -~ The product shall be from the freshest lot avail-
able from the manufacturer.

6.2.1 Special Handling. The product shall be vacuum packed to obtain an
oxygen content of 2% or less,
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- SCOPE

Scope. This document covers the procurement, processing, inspection,
testing, storage, and packaging of freeze~dried noodles and stroganoff
sauce with beef for use in the elderly meals system.

APPLICABLE DOCUMENTS

The following documentf form.a part of this specificat1on to the
extent specified herein:

Standards

Federal
U.S. Standards for Grades of Mushrooms

U.S. Standards for Grades of Dairy Products
U.S. Standards for Grades of Macaroni Products

Regulations Governing Meat Inspect1on of the U.S. Department
of Agriculture

Other Publications

U.S. Department of Health, Education and Welfare

" Federal Food, Drug and Cosmet1c Act and regulations promulgated
thereunder .

Nationa1‘Research Council -

Fod&»Chemica]s Codex

Association of Official Analytical Chemists

Official Methods of Analysis

~ REQUIREMENTS

Preprbduct1on Samples. If requested, representative samples of the
product which the supplier proposes to furn1sh shall be submltted
for approval before production or assembly is commenced.
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3.2 Materials. The products shall be manufactured from components which
comply with the regulations of the Food and Drug Administration,
U.S. Department of Health, Education and Welfare, or reguiations
of the Meat Inspection Division, U.s.D.A. ATT ingredients and
materials shall be clean and, free from foreign materials and have
a typical odor, color, and flavor,

3.2.1 Beef. Cooked beef shall be prepared and processed only in a plant
which is operated under the continuous inspection of the
Consumer Market1ng Service, U S.D. A . v

3.2.2 Corn 0il. Corn o0il shall be of hwgh quality.

3.2.3 Starch. Medified food starch shall be of high quality and approved
’ for food use.

3.2.4 Hydrolyzed Vegetable Protein, Hydrolyzed vegetable protein may be
used and shall be food grade.

3.2.5 Salt. Salt shall be white refined sodium chloride of Food Chemicals
Codex identity and purity.

3.2.6 Noodles. MNoodles shall be of high quality and comply with requirements
of Standards for Macaroni Products.

3.2.7 Sour Cream. Sour cream shall be of a high quality gnade and comply
with requirements of Standard for Dairy Products.

3.2.8 Nonfat Dry Milk. Nonfat dry milk shall be of high quality food
grade, ' '

3.2.9 Mushrooms. Mushrooms shall be of high quality and comply with the
requirements of Standard for Mushrooms. :

3.2.10 Dehydrated Onions. Dehydrated on1on shall be of high qua11ty

3.2.11 Malic Acid. Malic acid shall comply with the requirements of Food
Chemicals Codex identity and purity.

3.2.12 Monosodium Glutamate. Monosodium glutamate shall be of Food
‘ . Chemicals Codex identity and purity.

3.2.13 Spices. Spices approved for food use may be used.

3.3 Formulation. Formulation is proprietary and is not specified.
Product 1ngred1ents are indicated in Tab]e I.

Table I - Product Ingredients

Noodles, beef, sour cream, mushrooms, modified corn starch, ,
corn 611, nonfat dry milk, dehydrated onions, salt, hydrolyzed = .
vegetable protein, monosodium g1utamate, spice, ma11c ac1d :
garlic powder, caramel color.
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3.4 Processing. Components complying with 3.2 shall be processed in
accordance with 3.4.1 and 3.4.2.

3.4.1 Cooking. A1l ingredients shail be combined and cooked for a
sufficient amount of time. ., -

3.4.2 Freeze-Drying. After the product has been cooked, it shall be cooled
and frozen, Subsequently, it shall be frecze-dried according to
established commercial procedures.

3.5 Finished Product. The finished product ghaTT comply with the
requirements of Table II.

Table II - Finished Product Requirements

1) Moisture content shall not exceed 4.0 percent.

2) Oxygen content of packaged product shall not exceed 2.0
percent. ;

3) Approximately 1.8 ounces of product shall rehydrate
within 10 minutes after the addition of 6.0 fluid ounces
of boiling water with gentle stirring.

4) The rehydrated product shall have a typical flavor,
color, texture, color, and appearance.

3.6 Deliveries. A1l deliveries shall conform in evefy respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regu]a—
tions promulgated thereunder. .

3.7 2 Sanitary Requirements. Ihe.produbt shall be processed in establish-
- ments complying with Good Manufacturing Practices.

4.0 QUALITY ASSURANCE PROVISIONS

4.1 Responsibility for Inspection. The supplier shall be responsib]e
* for performing the necessary inspections and examinations specified
~in this document.

4,1.1 Receiving Inspection. The sh1pp1ng container shall be 1nspected to
determine if any damage occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

4,1.2 Microbiological Testing. If requested, representative serving size
portions shall be tested. o

4.1.3 Organoleptic Testing. ﬂIf'requeéfed “representative serving size
portions shall be tested using standard organoleptic testing
procedures. :
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Product Yeight. Each serving size shall contain 1.8 ounces of
product per container.

Moisture Content. The analysis for moisture content shall be made
in accordance with the Official Methods of Analysis of the
Association of Official Analytical Chemists.

PREPARATION FOR DELIVERY

Packaging of Product for Shipment from Supb1ier. 'The product shall
be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which is
oxygen impermeable and capable of retaining a vacuum. The materials
used shall be compatible with the product. Size of the primary

. package shall be dictated by bulk density of product and ease in

mechanical packaging and sealing.

Labeling. Each food container shall be labeled to indicate its
contents and contents weight. 1In addition, each container shall
be labeled with preparation instructions.

Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape. ‘

Lab eling. The sh1pp1ng container shall be labeled with the following
1nf0rmat1on

1) Address of procuring agency;
2) Contents‘
3) Lot Number

4) Place of manufacturer

~5) Date of production

6) Amount ‘included in shipment

Storage. - The product shall be stored in an area which is not
conduc1ve to the deterioration of the product or product packaging
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6.1 Procurement Data. Procurement documents shall specify the following:

1) Title and date of specification

2) Type of product requirea

3) Preproduction sample when required

4) Amount of product required . .
5) Shipping instructions

6.2 Technical Notes. The product shall be from the freshest lot available
from the manufacturer. .

6.2.1 Special Handling. The product shall be vacuum packed to obtain an
oxygen content of 2% or less.

© e
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1.0 SCOPE
1.1 Scope. This decument covers- the procurement, processing, inspec-
tion, testing, storage, and packaging of freeze-dried Rice and
Chicken for use in the elderly meals system.
2.0 APPLICABLE DOCUMENTS
2.1 The following documents form a-part of‘this specification to the
extent specified herein:
Standards
Federal
U. S. Standards for Grades of Canned Pimientos
U. S. Standards for Grades of Rice and Rice Products
Regulations Governing the Grading and Inspection of Poultry
and Edible Products thereof and U. S. Specifications of
Classes, Standards and Grades with respect thereto.
2.2 Other Publications
U. S. Department of Health, Education and Welfare
Federal Food, Drug and Cosmetic Act and regu1at10ns promul-
gated thereunder. .
National Research Council |
rood Chemicals Codex o
Association of Official Analytical Chemists
Official Methods of Analysis
3.0- - REQUIREMENTS | |
3.1 Preproduction Samples. If requested, reﬁ%esentative samples of the
-~ product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced.
3.2  Materials. The'products shall be manufactured from components

which comply with the regulations of the Poultry Division, U.S.D.A.
A11 ingredients and materials shall be clean and free from foreign
materials and have a typical odor, color, and flavor.
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3.2.1 Rice. Instant rice shall be used and shall be of high quality.

3.2.2 Chicken. Fouliry shall be prepared and processed only in a plant
which is operated under the continuous inspection of the Consumer
Marketing Service, U.S.D.A. Poultry meat shall be U. S. Grade B or
better. '

3.2.3 Corn 0il. Corn oil shall be of high qua?1ty

3.2.4 Pimientos. Pimientos shall be-cut or d1ced and shall meet the
requirement of Grade C or better.

3.2.5 Salt. Salt shall be sodium chleride of Food Chemical Codex
jdentity and purity.

3.2.6 Starch. Modified starch shall be of high quality and approved for
food use. ;

3.2.7 Hydrolyzed Vegetable Protein. Hydrolyzed vegetable protein may be
used and shall be food grade.

3.2.8 . Monosodium G1utémate. Monosodium glutamate shall comply with
requirements of Food Chemicals Codex. o

3.2.9 Sugar. Sugar shall be white granulated cahe"orzbeet sugar}

3.2.10 Colors. Natural and artificial colors approved'for food use may

. be used.

3.2.11 Seasonings and Spices;='5eésoning$ and spice shall be of high
quality food grade.

3.3 Formulation. Formulatioﬁ %s proprietary and is not specified.

: Product ingredients are indicated in Table I. ==~
Table I - Product Ingredients

Instant rice, cooked chicker, corn 0il, pimientos, salt, modified
corn starch, hydrolyzed vegetable protein, monosodium glutamate,
chicken fat, sugar, onion powder, spices and turmeric.

3.4 Processing. Components complying with 3.2 shall be processed in

: accordance with 3.4.1 and 3.4.2. ‘

3.4.1 Cockaﬂq. A1l ingredients shall be combined and cooked for a

»_'uff1c19nt amount of time.
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Freeze-Drying. After the product has been cooked it shall be
cooled and frozen. Subsequently it shall be freeze-dried accord1ng
to established commerc1a] procedures

Finished Product. The f1n1shed product shall comply with the
requirements of Table II.

<

Table 1I- Finished Product Requirements

1) Moisture content shall not exceed 4.0 percent.

2)  Oxygen content of packaged product shall not exceed 2.0
percent. ,

3)  Approximately 2.4 ounces of product shall rehydrate wwth1n
10 minutes after the addition of 6.0 fluid ounces of bo1]1ng _
water with gentle stirring.

4)  Product shall have a typical flavor, color, texture, co]or;
and appeararce.

3.6

3.7

4.0
4.1

4.1.1

4.1.2

4.1.3

Deliveries. A1l deliveries shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and reguia-
tions promulgated thereunder. e

Sanitary Requirements. The product shall be processed in estab11sh-
ments comp1y1ng with Good. Manufacturlng Pract1ces

QUALITY ASSURANCE PROVISIONS

Responsibility for Inspection. . The supplier shall be responsible
for performing the necessary 1nspect1ons and exam1natzons specified
in this document.

| Receiving Inspection. - The sh1pp1ng container shall be 1nspected to -

determine if any damage occurred in shipment that would cause the
product to be unsafe for use.' Units, so damaged, shall be rejected.

Microbiological Testing. If requested, representative serving size

portions sha11 be tested.

Otgano1ept1c Testing. If _requested, representat1ve serving size
portions shall be tested using standard organoleptic test1ng ‘
procedures




Document No. FMS-27
Page No. 5_0T 6

4.1.4 Product Weight. Each serving size shall contain 2.4 ounces of
product per container.

4.1.5 Moisture Content. The analysis for moisture content shall be
made in accerdance with the Official Methods of Analysis of the
Association of Official Analytical Chemists.

5.0 PREPARATION FOR DELIVERY

5.1 Packaging of Product for Shipment from\Supp1ier. The product shall
be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

5.1.1 Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which is
oxygen impermezble and capabie of retaining a vacuum. The materials
used shall be compatible with the product. Size of the:primary
package shall be dictated by bulk density of product and ease in
mechanical packaging and sealing.

5.1.2 Labeling. FEach food container shall be labeled to indicate its
~contents and contents weight. In addition each container shall be
labeled with preparation instructions.

5.1.3 Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions -of the shipping container shall be such that the product is

- held securely during shipment. The Uniform Freight Classification
Rutle 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape.

5.1.4 Labeling. The shipping container sha]i be labeled with the fo]]owing
information. .

1)  Address of procuring agency.
2) Contents

3) Lot Humber -

4) Place of Manufacturer

5)  Date of Production

6) Amount included in shipment
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Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packaging.

4

-NOTES

Procurement Data. Procurement documents shall speéify the fo]lowing;
1) Title and date of specification .
Z) Type of product requ%;ed
3) Preproduction sample when required
4)  Amount of product required
5) Shipping Instructions

Technical Notes -~ The product shall be from the freshest 1ot available
from the manufacturer.

Special Handling. The proddét shall be vacuum packed to obtain an
oxygen content of 2% or‘]ess.
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SCOPE

coge This document covers the procurement, processing, inspec-
tion, test1ng, storage, and packaging of freeze-dried chicken pilaf
for use in the elderly meals system.

APPLICABLE DOCUMENTS

The following documents form a part of this specification to the
extent specified herein: ,

Standards
Federal
U.S. Standards for Grades of Canned Pimientos
U.S. Standards for Grades of Rice and Rice Products
Regulations'Governing,the Grading and Inspection of Poultry
and Edible Products thereof and U.S. Specifications of
Classes, Standards and Grades with respect thereto

Other Publications

U.S. Department of Health, Education and Welfare

Federal Food, Drug and Cosmet1c Act and regu]at1ons
‘promulgated thereunder

National Research Council

Food Chemicals Codex

Association of Official Analytical Chemists
Official Methods of Analysis
REQUIREMENTS

Preproduction Samples. If requested, representative samples of the
product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced.

Materials. The products shall be manufactured from components

which comply with the regulations of the Poultry Division, U.S.D.A.
A11 ingredients and materials shall be clean and free from foreign
materials and have a typical odor, color, and flavor.
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3.2.1 Rice. Instant rice shall be used and shall be of high quality.
3.2.2 Chicken and Chicken Fat. Poultry shall be prepared and processed only in
a plant which 1s operated under the continuous inspection of the
Consumer Marketing Service, U.S.D.A. Poultry meat shall be U.S. Grade B
or better. ,
3.2.3 Corn 0il. Corn oil shall be of high quality.
3.2.4 Pimientos. Pimientos shall be cut or diced and shall meet the
requirement of Grade C or better. _
3.2.5 Salt. Salt shall be sodium chloride of Food Chemical Codex
identity and purity.
3.2.6 Starch. Modified starch shall be of high quality and approved for
?oqa»use.
3.2.7 Hydrolyzed Vegetable Protein. Hydrolyzed vegetable protein may be
used and shall be food grade.
3.2.8 Monosodium Glutamate. Monosodium glutamate sha11 comply with
requirements of Food Chemicals Codex.
3.2.9 ‘Sugar. Sugar shall be white granulated cane or beet sugar.
3.2.10 Colors. Natural and artificial colors approved for food use may
be used. : ' '
3.2.11 Seasonings and Spices. Seasonings and spice shall be of high
quality food grade.
3.3 Formulation. Formulation is pfoprietary and is not specified.
: Product ingredients are indicated in Table I,
Table I - Product Ingredients -
Instant rice, cooked chicken, corn o0il, pimiento, modified corn
starch, salt, hydro]yzed vegetab]e prote1n monosodium gluta mate,
ch1cken fat, sugar, spices, turmeric,.
3.@ Processing. Components complying with 3.2 shall be processed in
accordance with 3.4.1 and 3.4.2.
3.40‘]

Cookin A1l ingredients shall be combined and cooked for a
sufti %

jcient amount of time.
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Freeze-Drying. After the product has been cooked, it shall be
cooled and frozen. Subsequently, it shall be freeze-dried
according to established commercial procedures,

Finished Product. "The finished product shall comply with the
requirements of Table II,

¢

Table I1 - Finished Product Reqdivements

1) Moisture content shal1 not exceed 4 .0 percent.

2) Oxygen content of packaged product shall not exceed
2.0 percent.

'3) Approximately 2.4 ounces of product shall rehydrate

within 10 minutes after the addition of 6.0 fiuid ounces
of boiling water with gentle stirring.

4) Product shall have a typ1ca1 flavor color, texture,
color, and appearance.

3.6

3.7

4.0
4.1

4.1.1

4.1.2

4.1.3

‘Deliveriss, A1l deliveries shall conform in every respect to the

provisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promuigated thereunder.

Sandtarf Requirements. « The product shall be processed in establish-
ments complying with Good Manufacturing Practices.

QUALITY ASSURANCE PROVISIONS

Responsibility for Inspection. The supplier shall be responsible
for performing the necessary inspections and examinations specified
in this document.

Receiving Inspection. The shipping container shall be inspécted to
determine 1f any damage occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

Microbiological Testing., If requested, representative serving size
portions shall be tested.

Organoleptic Testing. If requested, representative serving size
portions shall be tested using standard organoleptic testing
procedures.
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Product Weight. Each serving size shall contain 2.4 ounces of
product per container,

Moisture Content. The analysis for moisture content shall be
made in accordance with the Official Methods of Analysis of the
Association of Official Analytical Chenists.

PREPARATION FOR DELIVERY

Packaging of Product for Shipment from Suppliert The product shall
be adequately packaged for protection during shipment. Packaces
broken or punctured during shipment shall be rejected.

Primary Packaging. The primary packaging shall be a heat laminated
polyethytene, foil, polyethylene or cellophane material which is
oxygen fimpermeable and capable of retaining a vacuum. The materials
used shall be compatible with the product. Size of the primary pack-
age shall be dictated by bulk density of product and ease in
mechanical packaging and sealing,

Labeling., Each food container shall be labeled to indicate its
contents and contents weight: In addition, each container shall
be labeled with preparation instructions.

Secondary Packaging. The shipping container shall be constructed
of C-ilute, singie wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen~
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape.

Labeling. The shipping container shall be labeled with the
following information: '

1) Address of procuring agency
2) Contents

3) Lot number

4) Place of manufacturer

5) Date of production

6) Amount included in shipment
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Storage. The product shall be stered in an area which is not
conducive to the deterioration of the product or product packaging.

NOTES

[ 4

Procurement Data. Procurement documents shall specify the following:

1) Title and date of specification

2) Type of product required -

3) Preproduction sample when required
4) Amount of product required

5) Shipping instructions

Technical Notes. The product shall be from the freshest lot
available from the manufacturer.

Special Handling. The product shall be vacuum packed to obtain an
oxygen content of 2% or lesss
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1.0 SCOPE
1.1 Scope. This document covers the procufemmni, processing, 1nspec~

tion, testing, storage, end- packao1ng of dessert bars for use in
the elderly meals system.

1.2 Classification. The products shall be of the types listed below:

Type I -~ Chocolate Crunch Bar  °

Type II - Peanut Butter Bar

2.0 APPLICABLE DOCUMENTS
2.1 The following documents form a part of this spec1f1cat1on to the
extent specified herein:
Standards
Federal

U.S. Standards for Grades of Nonfat Dry Milk
2.2 Other Publications ‘

‘U. S. Department of Health, Education and Welfare

Federal Food, Drug and Cosmetic Act and regulations promul-
gated hereunder

Definitions and Standards of Identity for Cccoa Products

National Research Councif '
Food Chemicals Codex

3.0  REQUIREMENTS

3.1 Preproduction Samples. If requested, representative samples of the
product which the supplier proposes to furnish shall be submitted
~ for approval before pyoduct1on or assembly is commenced.

3.2 - Materials. All ingredients used shall be of edible grade, clean,
sound and wholesome. They shall possess good characteristic
flavor, oder, and color, and shall be free from quality defects.

3.2.1 Sugar. One or more of the fol]owwng sugars may be used: Sucrose
ll1qu1d or granular), 1actose, invert sugar, dextrose or corn :
syrup so]1ds
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Chocolate and Cocoa. Chocolate and cocoa shall comply with the
Definitions and Standards of Identity for Cocoa Products.

Salt. Salt shall be white refined sodium chloride of Food Chemicals

Codex identity and pur1ty

Flavors. Haturai and artificial flavors approved for food use
shall be used.

‘Nonfat Dry Mil. Nonfat dry milk shall’be Grade A.

Veqetdb]e 0i1 and Fat. Vegetable oil and/or vcgetab]e fat may
he used and shall be of high quality.

Antioxfdants. Antioxidants shall comply with the requirements
specified in Food Chemicals Codex. ,

Peanuts. Peanuts shall be of high quality.
Flour. Flour shall be of high quality.

Protein Isolate. Soy protein isolate may be used and shall be
food grade. : . -

Sesame Seeds. Sesame séeds shall be of high quaTity.

Rolled Qats. Rolled oats shall be of high quality.
Coconut. Coconut shall be of high quality.

Humectants. Humectants may be used and shall comply with Food
Chemicals Codex.

Dietary Supplements. Dietary supplements shall be used and shall
comply with Food Chemicals Codex.

Forumlation. Formulation is proprietary and is not specified.
Product ingredients are indicated in Table I.

- Table I - Product Ingredients

Type I - Choco]ate Crunch Bar

Sucrose, vegetable fat, peanuts (partially defatted), dried corn
syrup, invert sugar, peanut butter, chocolate, calcium caslinate,

-nonfat_dry milk, cocoa, soy protein isolate, sesame seed, gly-

cerine, flour, salt, artificial flavor, magnesium hydroxide,
sodium ascorbate, lecithin, sodium stearoyl-2-lactylate, poly-
sorbate 60, sorbitan nonosteareate, vitamin E, ferrous fumarate,
vanillin, vitamin A, niacinamide, glyceryl mono-oleate, calcium
pantothenate, propylene glycol, BHA, BHT, thiamine mononitrate,
propyl gallate, citric acid, pyridoxine, hydrochloride, cyano-
cobalamin, cupric oxide, fo11c acid, r1bof1av1n

»
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Type IT - Peanut Butter Bar

Rolled oats, sucrose, peanut butter, vegetable fat, raisins,
toasted coconut, peanuts (partially defatted), nonfat dry milk,
honey, egg white, sorbitol, glycerine, vegetable oil, water,

‘cocoa, concentrated butter, salt, magnesium hydroxide, sorbitan

monostearate, polysorbate 60, lecithin, sodium ascorbate, malic
acid, vitamin E, ferrous fumarate, monosodium glutamate, vanillin,

. vitamin A, niacinamide, calcium pantothenate, thiamine mono~.

nitrate, pyridoxine hydrochlorine, cupric oxide, cyanocobalamin,
folic acid. .

3.4

3.5

Processing. Components complying with 3.2 shall be processed in
a manner which produces a uniform and acceptable product. “

Finished Product. The finished product shall comply with the
requirements of Table II.

Table 1I - Finished Product Requirements

1)  Product shall be sufficiently compact and covered with a
chocolate coating to prevent crumbling of product.

2)  Product shall have typical flavor, color, texture; odor, and
appearance.

- 3.6

3.7

4.0
4.1

4.1.1

4.1.2

Deliveries. All de]ivériés shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmetic Act and regula-
tions promulgated thereunder. .

Sanitary Requirements. The product shall be processed in estab11sh—

ments complying with Good Manufacturing Practices.

QUALITY ASSURANCE PROVISIONS

Responsibility for Inspection. The supplier shall be responsible

for performing the necessary inspections and examinations specified

~in this document.

Receiving Inspection. The shipping container shall be inspected to

~determine if any damage occurred in shipment that would cause the

product to be unsafe for use. Units, so damaged, shall be rejected.

Microbiological Testing. If requested, representative éerv?ng size
portions shall be tested.

&



Document No.  FMS-29
Page No. 5 of _6_

4.1.3 Organoleptic Testing. If requested, representative serving size
portions shall be tested using standard organoleptic testing
procedures.,

4.1.4 Product Weight. Each serving size shall contain 1% ounces of
product per container.

5.0 PREPARATION FOR DELIVERY

5.1 . Packaging of Product for Shipment from “Supplier. The product shall

be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

5.1.1 Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which is
oxygen impermeable and capable of retaining a vacuum. The materials
used shall be compatible with the product. Size of the primary

ictated by k 51 ~oduct a ase i
mechdn1ca?dpacPSg?n§ gng sea1?%1 density of product and ease in.

5.1.2 Labeling. Each food container shall be iabeled to 1nd1cate its
contents and contents weight. In addition each container shall be
labeled with preparation instructions.

5.1.3 Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape. o :

5.1.4 Labeling. The shipping container shall be labeled with the following
~information.

1) Address of procUring'agency.
2)  Contents
3) Lof Number
4) Place of Manufacturer
_ 5) éate of Production
6) Amount included in shipment

5.2 Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packag1ng.
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NOTES

Procurement Data. Procurement documents shall specify the following:

1) Title and date bf ;pecification

2)  Type of product required

3) Preproduction sample when required -«
4)  Amount of product reé&ifed |
5)  Shipping Instructions

Technical Notes ~ None

v
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SCOPE

Scope. This document covers the procurement, processing, inspec-
tion, testing, storage, and’packaging of dry roasted nuts for use
in the elderly meals system.

Classification. The products shall be of the types listed below:

<,

Type I -~ Peanuts - - t
Type IT" - Almonds ’

APPLICABLE DOCUMENTS

The following documents form a part of this specification to the
extent specified herein:

Standards
Federal
Uu. s. Standards for Gradesxof Shelled Virginia-Type Peanuts
U. S. Standards for Grades of Shelled Almonds |

Other Puo11cat1ons

U. S. Department of Health, Educat1ou and Welfare

Federal Food, Drug and Cosmetic Act and regulations
promulgated thereunder:

National Research Council - -

Food Chem1ca]s Codex.

Association of Officia]l Ana]yt1ca1 Chemists

Official Methods of Analysis:

REQUIREMENTS

Prep%oduct1on’$amp1es - If requested, representative samples of the
product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced.

Materials. . A1l ingredients used shall be of edible grade,-c1ean,
sound and wholesome. They shall possess good characteristic f]avor;

odor, and color, and sha]l be free from quality defects.
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Peanuts. The peanuts used in manufacture of the product shall be
shelied from cured, sound, clean Virginia-type peanuts. The
shelled unrcasted peanuts shall meet U. S. Medium Grade Specifica-
tion and shall be spin-blanched, buffed, and be free from mold,
foreign materials and contamination from insect or rodent. The
unroasted peanuts shall have negative alfatoxins' tests when
tested in accordance with the Peanut Advisory Committee Procedure.

Almonds. Only U. S. Fancy Grade a]monds -shall be used

Salt. Salt shaT! comply with Food Chemicals Codex for 1dent1ty
and purity.

modified Starch. Modified food starch shall comply w1th the re-
quirements of Food Chemicals Codex.

Vegetable Gum. Vegetab1e gum shall comply with Food Chemicals
Codex for identity and purity.

Yeast. Yeast shall be food grade.

Herbs, Spices and Flavorings. ~Herbs, spices and flavorings shall

be those approved for use in foods.

Formulation. Formulation is proprietary and is not specified.

~Processing. Components complying with 3.2 shall be processed in

accordance with 3.4.1.

Roasting. ‘The nuts sha]] be cleaned and sorted, Ingredients shall
be d1spensed uniformly on the nuts. The nuts shall be dry roasted.
After roasting, the nuts shal] be inspected and filled into pack-
ages. ,

Finished Product. The flnxshed product shall comply with the
requirements of Table I .

Table I - Finished Product Requirements

1)  Product sha]l be packaged either in an atmosphere of 2%
-_n1trogen or less or vacuum packed.

2) Produut moisture content shall not exceed 4.0 percent

3)  Product shall have typ1ca1 flavor, color, texture, odor, and
appearance.
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Deliveries. All deliveries shall conform in every respect to the
provisions of the Federal Fpod, Drug and Cosmetic Act and regula-
tions pronulgated thereunder.

Sanitary Requirements. The product shall be processed in establish-
ments complying with Good Manufacturing Practices. :

]

QUALITY ASSURANCE PROVISIONS ™ .%-

Responsibility for Inspection. The supplier shall be responsible
for performing the necessary inspections and examinations specified
in this document. :

Receiving Inspection. The shipping container shall be inspected to
determine it any damage occurred in shipment that would cause the -
product to be unsafe for-use. Units, so damaged, shall be rejected.

Microbiological Testing. If requested, representative serving size
portions shall be tested.

0rgano1eﬁtic Testing. Ifbrequested; representative serving size
portions shall be tested using standard organoleptic testing
procedures.

Product Weight. Fach serving size shall contain 45.0 grams of
product per container. :

‘Moisture Content. The analysis for moisture content shall be made

in accordance with the 0fficial Methods of Analysis of the Associa-
tion of Official Analytical Chemistry for Nut and Nut Products.

PREPARATION FOR DELIVERY

Packaging of Product for Shipment from Supplier. The product shall
be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which

is oxygen impermeable and capable of retaining a vacuum. The materials

used shall be compatible with the product. Size of the primary
packagg‘sha11 be dictated by bulk density of product and ease in
mechanical packaging and sealing.

Lébe]ing. Each food container shall be labeled to indicate its

_contents and contents weight. In addition each container shall be

labeled with preparation instructions. -
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5.1.3 Secondary Packaging. The shipping container shall be constructed
of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shwpmeni The Uniform Freight Classification
Rule 41 should also he used to determine weight restrictions and
other reguirements. The shipping container shall be closed using
reinforced tape.

5.1.4 Labeling. The shipping container -shall be 1abe1éd with the following
information.

1)  Address of procuring agency.
~2) Contents

3) Lot Number

4)  Place of Manufacturer

5) - Date of Productidn

6)  Amount included ih shipment

5.2 Storage. The product sha11 be stored in an area which is not
conducive to the deterioration of the product or product packaging.

6.0 NOTES |

6.1 Procurement Data. Procurement documents shall specify the following:

1) %it]e ahd date of specification

2) Type of pfoducp requirep

3) Preproduction sample when réqqired
4)  Amount of product required

5) Shipping Instructions

- 6.2 Technical Notes - The product shall be from the freshest lot ava11-
: able from the manufacturer.

6.2.1 Special Hand11ng. The product shall be vacuum packed to obtain
a oxygen content of 2% or less.
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SCOPE

Scope. This document covers the procurement, processing, inspection,
testing, storage, and packaging of dehydrated instant pudding

for use in the elderly meals system.

Classification. The products shall be of the types listed below:

Type I - Vanilla Instant Pudding
Type 11 - Lemon Instant Pudding
- Type IIT - Chocolate Instant Pudding
APPLICABLE DOCUMENTS

The following documents form a part of this specification to the
extent specified hpre1n

Standards
Federal ,
U.S. Standards for Grades of Instant Nonfat Dry Milk
Definitions and Standardq of Identity of Cocoa Products

Other Publ1cat1ons

U.S. Department of Hea]th _Education and Welfare

Federal Food, Drug dnd Cosmet1c Act and regu]at1ons promu]gated
thereunder

National Research Council

Food Chemicals Codex

Association of Official Analvtical Chemists
Official Methods of Analysis
REQUIREMENTS '

Preproduction Samples. If requested, representative samples of the

product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced.

~ Materials. All ingredients used shall be of edible grade, clean,
sound and wholesome., They shall possess good characteristic fiavor,

odor, and color, and shall be free from quality defects.
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Sugar. One or more of the following sugars may be used; sucrose
1]1q31d or granular), lactose, invert sugar, dextrose or corn syrup
solids :

Modified Food Starch. Modified %ood starch shall be tapioca or waxy
maize,

Sodium Phosphate. Sodium phosphate shall comply with requirements speci-
fied in Food Chemicals Codex. ) . .

Salt. Salt shall comply with Food‘Chemica!s Codex for identity and
purity.

Hydrogenated Vegetable 0il. Hydrogenated cottonseed, peanut, corn,
coconut or soybean oil, or any combination, may be used.

Mono- and Diglycerides. Mono- and diglycerides shall be of the identity

~and purity as specified in Food Chemicals Codex.

Flavors. Natural or artificial flavors approved for food use shall be
used.

Nonfat Dry Milk. Nonfat dry milk shall be extra grade,.

Colors. Natural or artificial colors approved for food use shall be
used.

Vitamins. Vitamins shall comply with the requirements of Food Chemicals
Codex. ' ’

Antiox1dant$ Butylated ﬁydrbxyan1sole (BHA) and butylated hydroxy-
toluene {BHT) may be used and shall comply with the requ:vements speci-
fied in Food Chemicals Codex. .

Cocoa. A h1gh quality cocoa shall be used and shall comp1y'w1th the
Pefinitions and Standards of Identity for Cocoa Products.

Formulation. Formulation for instant pudding and pie filling is not
specified but shall closely resemble standard commercial formulations
currently used. 1Ingredients are designated in Table I. Formulation
for the complete products is presented in Table I.

" Table I - Ingredients Used in Formulation
Type I - Vanilla Instant Pudding

Vanilla Instant Pudding and Pie Filling (Sugar, dextrose, modified
tapioca starch, sodium phosphate, salt, hydrogenated vegetable oil

with BHA, mono and diglycerides, artificial and natural flavors, nonfat
dry milk, art1f1c1a] co]or) Nonfat Dry Mitk fort1f1ed with Vitamin A
and D. \ ,
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Type IT - lLemon Instant Pudding

Lemon Instant Pudding and Pie Filling (sugar, dextrose, modified tapioca
starch, sodium phosphates, natural flavors, hydrogenated vegetable oil,
mono- and diglycerides, nonfat dry milk, artificial color, BHA) honfat
Dry Milk fortified with vitamins A and D.

Type 111 - Chocolate Instant Pudd1nq

Chocolate Instant Pudding and Pie F1111ng (sugar, dextrose, modified
tapioca starch, cocoa processed with alkali, sodium phosphates,

di- and monoglycerides, hydroxylated soybean lecithin, salt,
hydrogenated soybean oil with BHA, nonfat dry milk, art1f1c1a1
color, artificial flavor) Nonfat Dry Milk fortified with

Vitamins A and D.

Table II - Preduct Formula

Quantity
Ingredients (Percent by Yeight)

Instant Pudding and Pie Filling 70.0
Nonfat Dry Milk . ‘ 30.0
' - 700.0

3

3.4.1

A4

3.5

Processing. Components compsywna with 3.2 shall be processed in
accordance with 3.4.1.

Blending. The nonfat dry milk and instant pudding and pie filling
shall be blended in a Ke]Tey Patterson blender or equivalent to obta1n
a uniform blend.

Finished Product. The finished product shall comp]y with the
requirements of Table III..

Table III - Finished Product Requirements

' 1)_‘Mo1sture content shall not exceed 5.0 per ent

2) Approximately 38. 0 grams of product shall be rehydrated within
5 minutes upon the addition of 4.0 fluid ounces of cold water
w1tH gentle swirling.

3) The rehydrated product shall have typical flavor, color,
texture, odor, and appearance.

Deliveries. All de11ver1es shall conform in every respect to the
provisions of the Federal Food, Drug and Cosmet1c Act and »
regulations promulgated thereunder
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3.7 Sanitary Reguirements. The product shall be processed in establish-

ments complying with Good Manufacturing Practices.
4.0 QUALITY ASSURANCE PROVISIONS-
4.1 Responsibility for Inspection. The supplier shall be responsible

for performing the necessary inspections and examinations specified
in this document.

4.1.1 Receiving Inspection. The sh{pping“container shall be inspected to
determine if any damage occurred in shipment that would cause the
product to be unsafe for use. Units, so damaged, shall be rejected.

4.1.2 Microbiolegical Testing. IT requested, representative serving size
portions chall be tested. _

4.1.3 Organoleptic Testing. If requested, representative serving size
portions shall be tested using standard organoleptic testing
procedures. :

4.1.4 Product Weight. Each serving size shall contain 38.0 grams of
product per container. :

4.1.5 Moisture. The analysis for'moisture content shall be made in
accordance with the Official Methods of Analysis of the Association of
Official Agricultural Chemists for Dairy Products (Dried Milk and
Malted Milk). ' '

5.0 PREPARATION FOR DELIVERY

5.1 Packaging of Product for Shipment from Suppliier. The product shall
v be adequately packaged for protection during shipment. Packages
broken or punctured during shipment shall be rejected.

5.1.1 Primary Packaging. The primary packaging shall be a heat laminated
polyethylene, foil, polyethylene or cellophane material which is
oxygen impermzable and capable of retaining a vacuum. The materials
used shall be compatible with the product. Size of the primary

packagg shall be dictated by bulk density of product and ease in
mechanical packaging and sealing.

5.1.2 Labeling. Each food container shall be 1abeled to indicate its
contents and contents weight. In addition each container shall be
labeled with preparation instructions. ~

5.1.3  Secondary Packaging. The shipping container shall be constructed
: of C-flute, single wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Container (RSC). The dimen-
sions of the shipping container shall be such that the product is
held securely during shipment. The Uniform Freight Classification
Rule 41 should also be used to determine weight restrictions and
~ other requirements. The shipping container shall be closed using
- reinforced tape. . N
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Labeling. The shipping container shall be labeled with the following
information.

1) Address of procuring agency.

?2) Contents

"3) Lot Number .

4)  Place of Manufactureé

5) Date of Production

6) Amount included in shipment
Storage. The product shall be stored in an area which is not

conducive to the deterioration of the product or product packaging.

NOTES

Procurement Data. Procurement documents shall specify the following:

1)
2)
3)
4)
5)

Title and date of,specificafion
Type of product required
Preproduction sample when required
Amount of producp required

Sﬁipping Instructions

Technical Notes ~ None
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SCOPE

Scope. This document covers the procurement, processing, inspection,
testing, storage, and packaging of freeze-dried cottage cheese for use
in the elderly meals system.

APPLICABLE DOCUMENTS ) . g

-~

The following documents form a part of this specification to the
extent specified herein:

Standards
Federal
U. S. Standards for Grades of Dairy Products

Other Publications

U. S. Department of Health, Education and Welfare
Definition and Standards of Identity for Cottage Cheese

Federal Food, Drug, and Cosmetic Act and regulations
promuigated thereunder :

Rssociation of Official Analytical Chemists

Officiai Methods of Ana]yéis

National Research Council

Food Chemicals Codex .

REQUIREMENTS

Preproduction Samples. If requested, representative samples of the
product which the supplier proposes to furnish shall be submitted
for approval before production or assembly is commenced.

‘Materials. A1l ingredients and méterials sha11 be clean and free

from foreign materials and have a typical flavor, odor, and color.

‘Formulation. Formulation is proprietary for this product and is not

specified.

Processing. Components complying with 3.2 sha11 be processed in a manner

which‘produces & uniform product.



(S8

<

Document No. F1S-32

Page No._ 3 of 5

Finished Product. The finished product shall comply with the require-

ments of fable 1I.

1 4

Table I7- Finished Product Requirements

1)  The moisture content shall not exceed 4.0 percent.

2)  Approximately 1 ounce o% product shall be rehydrated with
the addition of 4.0 fluid oz. of cold water with gentle mixing.

3) The rehydrated product shall have a typical flavor, color, texture,
odor, and appearance.

o oy

W

g0

1.2

1.3

1.4

Deliveries. All deliveries shall conform in every respect to the

provisions of the Federal Food, Drug and Cosmetic Act and regulations

promuigated thereunder.

Sanitary Requirements. The product shall be processed in establish«
ments complying with Good Manufacturing Practices.

QUALITY ASSURANCE PROVISIONS

Responsibility for Inspection. The supplier shall be responsible for
performing the necessary inspections and examinations specified in this
document. )

Receiving Inspection. The shlpp»ng container sha]] be inspected to
determine if any damage occurred in shipment that would cause the
product to be unsafe for use: Units, so damaged, shall be rejected.

Microbiological Testing. If requested, representative serving sijze
portions shall be tested.

Organoleptic Testing. If requested, representative serving size

portions shall be tested using standard organoleptic testing procedures.

Product Weight. Each serving size shall contain cne (1) ounces of
product per container. ~

Moisture. The ana1y$1s for moisture content shall be determined
according to the Official Method of Analysis of the Association of
Official Analytical Chemists for Dried M11k and Malted Milk Chapter

- on Dairy Products.

PREPARATION FOR DELIVERY
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Packaging of Product for Shipment from Supplier. The product shall be
adequately packaged for protection during shipment. Packages broken or
punctured during shipment shall be vejected.

Primary Packaging. The primery packaging shall be a heat laminated
polyethylene, Toil, polyzthylene or cellophane material which is
oxygen impermeable and capable of retaining a vacuum. The materials
used shall be compatible with the product. Size of the pFTldPy
package shall he dictated by bulk density-of product and ease in
mechanical packaging and sealing.”

tabeling. FEach food container shall be labeled to indicate its
contents and contents weight. In addition each container shall be
labeled with preparation 1nstructions.

Secondary PacLaqy_g The shipping container shall be constructed
of Cflute, singie wall, corrugated fiberboard. The style of the
container shall be a Regular Slotted Conta1ner (RSC). The dimen-
sions of the shipping container shall be such that the product is
held szcurely during shipment. The Uniform Freight Classification
Rule 41 should alse be used to.determine weight restrictions and
other requirements. The shipping container shall be closed using
reinforced tape. . - ’

Laheling. The shipping coniaxner shall be labeled with the following
information.

1) Address‘of procuring agency.
2) Contents ¢ ‘

3) Lot Number

4)  Place of Manufactqver

B} Date of Production

6)  Amount ‘included in shipment

Storage. The product shall be stored in an area which is not
conducive to the deterioration of the product or product packaging.

NOTES

Procurement Data. Procurement documents shall specify the following:

1)  Title and date of specification
2)  Type of product required
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3)  Preproduction sample when required
4)  Amount of producf reduired
5)  Shipping Instructions

Technical Notes - The product shall be from the freshest lot available

from the manufacturer. - -

Special Handling. The product shall be vacuum packed to obtain an

oxygen content of 2% or less.
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APPENDIX 111

SUGGESTED SUPPLIERS AND/OR PROCESSORS
FOR_EACH MENU ITEM
WITH PRICE QUOTATION PER_SERVING

Oregon Freeze Dry Foods, Inc.
770 West 29th Avenue

P. 0. Box 1048

Albany, Oregon 97321

- FTS-87(503)926-5811
(503)926-6001

Price Quotation

- Menu Item ' per Serving
Beef Almondine with Vegetables and Macaroni $ .60
Tuna a la Neptune = .60,
- Peas .60
Potatoes and Beef with Onions .60,
Beef and Rice with Onions - .60
Chicken Stew .60
Vegetable Stew with Beef .60
Noodles and Stroganoff Sauce with Beef .60
Rice and Chicken .60
Chicken Pilaf .60
Cottage Cheese .60

Campbell Soup Company

Camden, New Jersey 08101

FTS-87(609)693-2541
(609)964-4000

Price Quotation

Meru Item _ per Serving
Spaghetti 'n Beef in Tomato Sauce $ .30
Elbow Macaroni and Cheese ‘ .20
Beans and Franks in Tomato Sauce .45
Chili Con Carne : .38
Chili-Mac .32
Chicken with Broth .55
Turkey with Broth .55

ITI-1



Del Monte Corporation

205 North Wiglet Lane

Walnut Creek, California 94598
FTS-87(905)933-8000

Price Quotation

Menu Item : per Serving
Vanilla Pudding $ .20
Banana Pudding .20
Tapioca Pudding .20
Butterscotch Pudding .20
Chocolate Fudge Pudd1ng ' .20
R1ce Pudding ey , .20
P1neapp1e .20
Mixed Fruit , .20
Applesauce .20
Diced Peaches - : .20
Stewed Tomatoes . .20
Green Beans . .20
Peas o .20 ¢
Mixed Vegetab]es , .20

- Corn ‘ o .20
Cream Style Corn .20

Sweet Potatoes v : .20

Carnation Company

5045 Wilshire Boulevard
Los Angeles, California
FT5-87(213)688-2000
{213)931-1911

Price Quotation

Menu ltem - per Serving
Chocolate Fudge Drink o $ .35
Chocolate Drink : .35
Instant Chocolate Drink ' .25
Instant Strawberry Drink ‘ Weh
Instant Vanilla Drink : BEARVE R .25
Chocolate Crunch Bar AR ' .15

Peanut Butter Bar . | Cllarhe 15
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Nestle Company

100 Bloomingdale Road :

White Plains, New York 106uU5

FTS-87(914)761-4250
(914)946-6400

Menu Item

Hot Cocoa Drink

George A. Hormel Company
1860 14th Street N.E.

P. 0. Box 933

Austin, Minnesota 55912
- FTS-87(612)725-4242
(507)437-5815

Menu Item
Vienna Sausage -
Grocery Products Division

Pet Incorporated
St. Louis, Missouri 63166

-Menu Item

Vanilla Drink
Dutch Chocolate Drink

111-3

Price Quotation
per Serving

$ .05

Price Quotation
per Serving

$ .45

Price Quotation
per Serving

$ .38
, .38



10.

Thomas J. Lipton, Inc.
800 Sylvan Avenue

Englewood Cliffs, New Jersey 07632

FTS-87(201) 278-9500
(201)-567-8000

Menu Item

Spring Vegetable Soup
Green Pea Soup
Tomato Soup

Cream of Mushroom Soup
Bean Soup

California Almond Growers Exchange

1802 C Street
Sacramento, California 95808
FTS-87(916)-449-2000
(916)-442-0771
Menu Item

Almonds

Planters Incorporated - .

Division of Standard Brands Food

Dallas, Texas
FTS-87(214)-749-1011
(214)-631-6800
Menu Item

Peanuts

I11-4

Price Quotation
per Serving

Price Quotation
per Serving

$ .25

Price Quotation
per Serving

$ .15



11.

12.

13.

General Foods Corporation

White Plains, New York 10625

FTS87(914)7614250
(914)-694-2500

Menu Item

Orange Drink

Vaniltla Instant Pudding
Lemon Instant Pudding
Chocolate Instant Pudding

Riviana Foods Incorporated/Austex Division
P. 0. Box 3636

Houston, Texas 77058

(713)-629-3251

Menu Item

Beef Stew
Lima Beans and Ham

Continental Can Company, Inc. Either/or 14.

1350 West 76th Street

Chicago, I11inois 60620

FTS-87(312)353-4000
(312)846-7000

Menu Item

Meatballs with Barbecue Sauce
Ham and Chicken Loaf

Beans with Tomato Sauce
Fruits-Applesauce and Plneapple

Chicken-a la King

i

Price Quotation
per Serving

$ .05
.15
.15
15

Price Quotation
per Serving

$ .35
.35

Hormé]jCompany:
1816 4th Street N.E.
P. 0. Box 933

" Austin, Minnesota 55912

FTS-87(612)725-4242
,(507)437f5819

Price Quotation
per Serving

$  .85% i
.85% |
.80*

.75%
.75%
.85%

*ﬁkices,based on' full production commercial runs for the retortable
flexible pouch. Prices will increase significantly for small produc-

tion runs.
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APPENDIX IV

Suggested Suppliers and Price Quotations
For Packaging Materials

Carton Sales Company
3012 Canal Street
Houston, Texas 77003
(713)227-9880

Mr. J. T. McSpadden

Item

Price Quotation

Secondary Meal Container _

The Huckster Company
7817 Oak Vista
Houston, Texas 77017
(713)644-8277

Item

$ 500.00/1000

Price Quotation

Po]yethy1ene Bags, Clear

Moore Paper Company
- 100 Hogan

Houston, Texas 7700

Mr. McGowen

(713)228-9191

o-Ttem

Single Wall 200# Test C-Flute Corrugated
Sheets for Multi-day Meal Packages.

V-1

$ 41.20/1000

Price Quotation

$ 326.75/1000



Allied Tape and Strépping Company, Inc.
3201 Sherman ‘
Houston, Texas 77003
(713)229-9691

Item
1/2" Polypropylene Strapping (5,200' Roll)
1/2" Metal Clips (3,000 per box)
Tensioning Tool

Crimper Tool

Iv-2

Price Quotation

$  41.00/roll
$ 22.50/box
$ 88.25/ea.
$ 44.25/ea.



