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MONOGRAPH NO. : 6A7
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| TEM Lenon Beverage Base (BBL)
NSN:  8960-01-226-1712 | TEM SPECI FI CATI ON: M L-B- 35023
APPROXI MATE CALORI C VALUE PER SERVI NG 150
CHARACTERI STI CS OF | TEM
APPEARANCE: Dehydrated: yellow, fine powder.
ODOR: Lenon, citrus, slightly sweet.
FLAVOR: Sweet, slightly |enon.

TEXTURE: Fine powder, free flowi ng, wthout |unps that cannot
be broken apart by light finger pressure.

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: Rehydrat ed: Coagul ated, gel ation, surface
frothing or cloudiness, excessive sedinment significantly
af fecting aesthetic appearance or fl avor.

ODOR:  Burnt, scorched, nol dy/ m | dew.

FLAVOR: Oxi di zed or any other flavor not typical of the type
of beverage.

TEXTURE: Lunpy or caked, not free flow ng.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: Prepare beverage | AW package
i nstructions. Product should dissolve conpletely within about two m nutes.

SPECI AL NOTES: If slight sedinentation and clouding are observed

but the odor and flavor are normal, do not score the sedinentation as a defect
during surveillance inspection; nmake note of it in the narrative for future
use. Coagul ation/gelation may occur if the original formulation was incorrect
or if the product has been tenperature abused for a long tine.

Coagul ation/gel ati on presents as clunps of granules that do not readily

di ssol ve when product is reconstituted. Particles tend to float in suspension
(look like gel pockets or tapioca granules that are clunped together).



