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ITEM: Applesauce, with Mango and Peach Puree, Type VIII  (AMP)

NSN: 8915-01-525-9671 ITEM SPECIFICATION: PCR-F-002B

APPROXIMATE CALORIC VALUE: 110 Kcal (Secondary)

CHARACTERISTICS OF ITEM:

APPEARANCE: Medium golden orange color. Smooth. Very slight weeping (syneresis).
Color may vary in intensity.

ODOR AND FLAVOR: Canned, sweetened applesauce with moderate mango and peach.
TEXTURE: Smooth, fine pulp.
DEFECTS LIKELY TO OCCUR:

APPEARANCE: Extreme darkening. More than slight weeping to extreme runniness or
syneresis. Splotchy, swirling effect may be evidence of deterioration but must be evaluated
careful for taste and odor before a valid determination can be made.

ODOR AND FLAVOR: Fermented, sour, musty, caramelized.

TEXTURE: moderate to extreme weeping or syneresis from pulp.

UNIQUE EXAMINATION/TEST PROCEDURES: To examine for excessive weeping,
pour product onto a flat surface and observe for approximately one minute before making
your determination.

SPECIAL NOTES: Product is normally produced from canned applesauce by heating and
filling at pasteurization temperatures. This alters the overall quality of the product
compared to applesauce that has only been canned one time. The variety of apples and
fruit purees used will also noticeably affect quality factor such as color, odor, taste and
texture. Color may also vary slightly depending on the vendor producing the product.
Serviceability judgments must be made with these factors in mind. Expect some color
change to occur within a few months after DoP. Color should not be the deciding factor



unless is so aesthetically objectionable that the product is unlikely to be consumed.



