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NSN: 8940-01-492-4940 ITEM SPECIFICATION: PCR-B-035
APPROXIMATE CALORIC VALUE: 183Kca PRIMARY
CHARACTERISTICSOF ITEM:

APPEARANCE: Intact piece of restructured beef with atypica braised appearance, diced carrots,

off white to pae tan diced potatoes, and brown mushrooms, glossy, moderately thin, tranducent reddish
brown sauce, flecks of spicesin sauce.

ODOR AND FLAVOR: Typica cooked beef, potatoes and vegetables, beefy, dightly acidic
beef/tomato flavored sauice, mild spice blend.

TEXTURE: Moidg, tender beef, dightly soft to dightly firm vegetables, smooth moderately thin sauce.

DEFECTSLIKELY TO OCCUR:

APPEARANCE: Medt, vegetables, and sauce extremely darkened. Sauce may become excessively

thick or thin.

ODOR AND FLAVOR: Metdlic, sour/rancid, oxidized beef, sour, bitter sauce.

TEXTURE: Separation, or ailing off of sauce, excessvely thin sauce, mest tough, dry, stringy,
vegetables extremey mushy.

UNIQUE EXAMINATION/TEST PROCEDURES:

SPECIAL NOTES: This product should not be considered servicegble if the beef portion is not
donificantly intact.



