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ITEM Salt, Table (SLT)
NSN: 8950- 00- 641- 8980 | TEM SPECI FI CATI ON:  SS- S-31
APPROXI MATE CALORI C VALUE PER SERVI NG None
CHARACTERI STI CS OF | TEM
APPEARANCE: White, free-flow ng, finely granul ated.
ODOR:  Typical of comrercial product.
FLAVOR: Typical of commrercial product.

TEXTURE: Free-flowi ng, w thout caking or |lunps (see Specia
Not es) .

ESTI MATED SHELF- LI FE AT 70 to 90 DEGREES F:. Indefinite
EXPECTED DETERI ORATI VE CHANGES:

APPEARANCE: Not white or free-flow ng.

ODOR:  Any obj ectionable or nontypical odor (e.g., nusty).

FLAVOR: Any obj ectionable or nontypical flavor (e.g., nusty).

TEXTURE: Caked or not free-flowi ng (see Special Notes).
UNI QUE EXAM NATI ON/ TEST PROCEDURES: |If product is caked or
lunped in dry state, exam ne the package closely for cuts, tears,
hol es or open seals. Inserting a pocket flashlight inside the
package while in a dark roomoften aids in identifying package
integrity defects. Also shake package vigorously ten tinmes and
observe for mnute quantities of product that may sift out of
package especially at the juncture of the seams and the fol ded
edge of the package. The defect is appropriately called a sifter

SPECI AL NOTES: Lunps that break apart under light pressure (e.g., pressed

between the fingers gently) are of no concern. Trace ampunts of dark specks
are pernmissible AWthe item specification and should not be m sconstrued as
foreign material. |f deemed necessary, coordinate with supporting |aboratory

for eval uati on.



