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MONOGRAPH NO. : 5A2
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| TEM Qatneal, Instant,
Mapl e/ Brown Sugar ( Ovs)

NSN:  8920-01- 265- 0043 | TEM SPECI FI CATION: M L- O 44278
APPROXI MATE CALORI C VALUE PER SERVI NG 490/ 125 Grans
CHARACTERI STI CS OF | TEM
APPEARANCE: Light, tan, thick cereal
ODOR: Slightly sweet oatneal, naple and brown sugar
FLAVOR: Slightly brown sugar, cooked oatneal .
TEXTURE: Thick, npist, slightly creany.
ESTI MATED SHELF- LI FE AT 70 DEGREES F: 36 nonths.
80 DEGREES F: 24 nmonths
90 DEGREES F: 12 nmont hs
100 DEGREES F: 6 nonths
EXPECTED DETERI ORATI VE CHANGES:
APPEARANCE: Dar ker brown, thicker when rehydrated.
ODOR: Caranelized, slightly burnt sugar, nolasses.
FLAVOR: Mbl asses, burnt sugar, |oss of sweetness.
TEXTURE: Very thick, tacky.
UNI QUE EXAM NATI OV TEST PROCEDURES: I nitial exam nation should be
in the dehydrated state. Final exam nation and eval uati on should
be performed after reconstitution in a mininmmof eight ounces of hot water
Product shoul d be conpletely rehydrated.
SPECI AL NOTES: Product is packed in a flexible package. Package
is designed to yield approximtely 3/4 cup of product (340 grams)

when rehydrated. A one to two year shelf life is anticipated at 100 degree F
st or age.



