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NSN: 8960 01 585 8082 (BBCP) * MONOGRAPH NO: E 97
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Cranberry Pomegranate, fortified with not less than 90 mg ascorbic acid (Type Ill,
Flavor 18, Formulation n)

Document: CID A-A-20098 Beverage Bases, Powdered and PKG&QAP

Item:

Approximate Caloric Value Per Serving: 0 Component Classification: Ancillary

Estimated Shelf Life: 36 months at 80°F

Item Characteristics
Dehydrated product: Uniformly blended, free-flowing, homogenous dry mixture, free
from hard lumps, red color, granulation can vary from fine powder to small

Appearance:

agglomerated crystals.

Rehydrated product: Clear to slightly cloudy, sediment free, red color.
Odor: Cranberry and pomegranate blend, sweet and slightly tart.
Flavor: Cranberry and pomegranate blend, sweet and slightly tart.

Dehydrated product: Uniformly blended, free-flowing, homogenous mixture, free from
Texture: hard lumps.
Rehydrated product: Sediment free.

Possible Deteriorative Changes

Dehydrated product not free-flowing, homogenous dry mixture. May contain hard

Appearance: lumps. Darkened in color

Odor: Loss of cranberry and pomegranate.

Flavor: Loss of cranberry and pomegranate flavor. Loss of sweetness. May become bitter.
Texture: Dehydrated product may contain hard lumps that do not dissolve upon rehydration.

Product not easily hydrated.

Unigue Examination/Test Procedures
NA

Special Notes
NA



