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MONOGRAPH NO. : 1C6
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| TEM  PORK SAUSAGE | N GRAVY (PSG

NSN: 8940 01 470 3204 Polyneric Tray |TEM SPECIFI CATION: PCR P 014
8940 01 470 3244 Tray Pack Can | TEM SPECI FI CATI ON: PCR P 013

CHARACTERI STI CS OF | TEM

APPEARANCE: noderately thick creamgravy; light tan/gray cream gravy;
Iight brown/tan pork; moist pork; specks of spice; glossy surface

ODOR: breakfast pork sausage spice

FLAVOR: peppery aftertaste; breakfast sausage spice; noderately salty;
cream gravy

TEXTURE: noderately thick and snmooth gravy; nedium grind sausage; noi st
ground pork; grainy chew down of pork

ESTI MATED SHELF-LI FE AT: 80 DEGREES F: 36 nonths
100 DEGREES F: 6 nont hs

PCSSI BLE DETERI ORATI VE CHANGES:

Appear ance: darkening/ graying of gravy; oiling out; stringiness of
gravy; thickening or thinning of gravy

Qdor: netallic; loss of odor; thermally processed odor; sour

Fl avor: metallic; loss of spice flavor; sourness; thermally processed
flavor

Texture: thinning or thickening of gravy; drier crunbly pork; |unpy or
stringy gravy

UNI QUE EXAM NATI ON/ TEST PROCEDURES



