khkhkkhhkdrhkhkhkkhdkhhkhhxkhkkkkx

MONOGRAPH NO. : 6A4
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| TEM Grape Juice, Instant, (B@&)
Sweet ened
NSN. 8915-01-010-1471 | TEM SPECI FI CATI ON: M L-J-43904

APPROXI MATE CALCRI C VALUE PER SERVI NG. None
CHARACTERI STI CS OF | TEM

APPEARANCE: Dehydrated: Purple-gray granular powder.
Rehydrated: Purple |iquid.

ODOR: Characteristic mld grape.

FLAVOR: Characteristic grape; sweet and tangy.

TEXTURE: Dehydrated: Granular, free flow ng; |unmps should
break up with light pressure. Rehydrated: Light liquid; nouth
feel typical of water or juice

ESTI MATED SHELF- LI FE AT 70 DEGREES F: 36 nonths

80 DEGREES F: 30 nonths

90 DEGREES F: 24 nonths
100 DEGREES F: 18 npnths

EXPECTED DETERI ORATI VE CHANGES:

APPEARANCE: Rehydrated: Loss of color, granular powder
predom nately gray.

ODOR:  Little change expected.
FLAVOR: Di m nished flavor; bitterness may devel op

TEXTURE: Dehydrated: Lunps nmay beconme hard and nonfriabl e;
reconstitution nmay be difficult.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: Renpve dessicant pouch (if
present) before reconstitution. Initial exam nation should be in
granul ar (dehydrated) form Final exam nation should be
performed after reconstitution | AW package instructions.

SPECI AL NOTES: Each can is designed to yield 18 portions of 12
ounces each when reconstituted.



