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The foll ow ng docunents are hereby incorporated by reference into this contract SPE3S1-22-D Z145.
The nodification updates Contract Modificati on SPE3S122DZ145P00010 as fol | ows:
- For Line 0004, the unit price has been changed due to a nodification in the technical requirenment nandated by FENA.

Li ne 0004: SURVI VOR DAI LY RATION (SDR), READY-TO EAT, shelf stable; one neal pouch includes two (2) nmeat entree per
i ndi vidual per day; 10 neal pouches per case (shipping container).

NSN:  8970- 01- 705- 7002

Delivery Terns: F.OB Oigin

I nspection and Acceptance: Origin

Offered Prices: $91.57

Ef fective Period of Performance: 8/21/2024 - 8/21/2025

- For Line 0005, Line 0005 has been cancel ed due to the absence of requirenents for Survivor Daily Ration, Vegetarian
(SDR- V) from FEMA

Li ne 0005: SURVI VOR DAILY RATI ON, VEGETARI AN (SDR-V), READY-TO EAT, shelf stable; one neal per individual per day;
contains two vegetarian entrée conponents; 10 nmeal s per case

NSN:  8970- 01- 705- 7009

Delivery Terns: F.OB Oigin

I nspection and Acceptance: Oigin

Offered Prices: $72.07

Pl ease note that there are two approval docunents attached to this nodification.

- SDR Specification
- Amreri Qual's approved SDR Menu.

CONTINUED ON NEXT PAGE
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SECTION C - SPECIFICATIONS/SOW/SOO/ORD

I. Thefollowing appliesto contract SPE3S1-22-D-Z145:

A. Alternative aflatoxin content testing procedure

Until further notice, at the contractor's request, with the Contracting Officer's written authorization, and at the
contractor's expense, the following provisional Alternative aflatoxin content testing procedure shall be permitted as a
method of inspection to verify aflatoxin content of finished products produced in accordance with PCR-N-003, PCR-
T-014, and A-A-20164.

Affected requirements sections include, but may not be limited to:
PCR-N-003B, E-5,B,(4),b. Aflatoxin testing.

PCR-T-014A, E-5,B,(5) Aflatoxin testing.

PKG& QAP A-A-20164E, E-5,B,(3) Aflatoxin.

The producer shall provide a USDA certificate that the raw/blanched peanuts used to produce the roasted peanut
ingredient have a negative Aflatoxin content in accordance with 7 CFR 996. Negative Aflatoxin content means 15
parts per billion (ppb) or less for peanuts that have been certified as meeting edible quality grade standards:

Alter native aflatoxin content testing procedure.

Compliance with aflatoxin testing requirements may be achieved by the use of either of the two methods described
below, Method (A) or Method (B). Note that Method (B) requires certain conditions to be met.

........ Method (A) (Finished product testing):

The finished product sample to be analyzed shall be a composite of the nut ingredients 1/ of eight filled and
sealed pouches which have been selected at random from the lot. The composited sample shall be prepared and
anayzed in accordance with the OMA of AOAC International method 991.31 A-F, H, with preparation of the sample
performed according to AOAC International method 977.16. Test results shall be reported to the nearest whole
number. Government verification will be conducted through actual testing by a Government laboratory 2/. Any result
not conforming to the requirement shall be cause for rejection of thelot.

Method (B) (Bulk ingredient product testing):

a. Prepackaged bulk product. For prepackaged nut products and/or mixed-products-with-nuts 3/ received from a
supplier and is not further processed or repackaged 4/, the contractor will furnish a CoA that the aflatoxin content in
the nut products and/or mixed-products-with-nuts is not greater than 15 parts per billion (ppb). No additional testing is
required. Results shall be reported to the nearest whole number.

b. Bulk packed product. For nut products and/or mixed-products-with-nuts received in bulk (to be used in end-
item nut and/or mixed-products-with-nuts), the contractor may offer a current and acceptable USDA aflatoxin
certificate or supplier-aflatoxin-certificate 5/ as verification that the aflatoxin in the bulk lot is below 15 ppb. (See the
note at the bottom of this section.) If an acceptable USDA or supplier-aflatoxin-certificate does accompany the
ingredient bulk lot, no additional finished product aflatoxin testing is required if the end item lots are manufactured
using that bulk product and both the bulk and end item lots identities have been preserved. If an acceptable USDA or
supplier-aflatoxin-certificate does not accompany the ingredient bulk lot, the following alternate method of inspection

CONTINUED ON NEXT PAGE
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SECTION C - SPECIFICATIONS/SOW/SOO/ORD (CONTINUED)

may be used. The contractor shall have the bulk shipment sampled by a Government Quality Assurance
Representative and tested by a Government laboratory. Sampling of bulk nut products and/or mixed-products-with-
nuts, if performed by Veterinary Food Inspection, shall take place at the contractor location cited in the Plan for the
Inspection Job. Paragraphs ¢ and d below apply to al lots of nut products and/or mixed-products-with-nuts received
in bulk to be used as ingredients in end-item product.

c. Procedure for selection, handling, and identification of samples.

The GQAR shall sample bulk lots in accordance with the procedural steps explained and illustrated in
“Sample Selection for Aflatoxin Testing”.

Sample Selection for Aflatoxin Testing
1. Dividetheload into three approximately equal segments (Beginning, Middle and End)
2. Divide each segment into three approximately equal sub-groups (1-9)
3. One-pound of product will be collected from each sub-group

4. Product representing each sub-group shall be collected from three sampling points; each sampling point to weigh
approximately 1/3 pound. No more than one sampling point per case of product.

5. The one-pound sub-group samples will be comingled to form three composite samples and the composite samples
shall be designated as Test Sample 1, Test Sample 2, and Test Sample 3 asfollows:

Test Sample 1- comprising Sub-groups 1, 4 & 7 = Composite of 3 pounds
Test Sample 2- comprising Sub-groups 2, 5 & 8 = Composite of 3 pounds
Test Sample 3- comprising Sub-groups 3, 6 & 9 = Composite of 3 pounds

6. Test Sample 1 will be submitted to the Government Laboratory for Aflatoxin testing and Test Samples 2 and 3 will
be held as stand-by samples. If the Test Sample 1 passes, no further testing will be required. If Test Sample 1 failsto
meet, but does not exceed the lot rejection requirements, Test Sample 2 will be submitted to the Government lab. 1If
Test Sample 2 passes, no further testing will be required. If Test Sample 2 fails to meet, but does not exceed the lot
rejection requirements, Test Sample 3 will be submitted to the Government lab.

Segments Beginning Middle End
Sub-groups | 1 + 2 1 3 4 5 1 6 7 8 19
Tes : : :

est Sample 1 : 4 : - :

. : : :
Tes
est Sample ) 5 g
2
Test Sampl : : :
est 7ia_mp e : 3 : 6 : 9

Note: If requested by the contractor, two or three of the test samples may be forwarded simultaneously to the
CONTINUED ON NEXT PAGE
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SECTION C - SPECIFICATIONS/SOW/SOO/ORD (CONTINUED)

Government lab.

Note: Unused product from test samples received at the Government lab will not be returned to contractor.

d. Procedure for aflatoxin testing and reporting.

(i) The composited sample shall be prepared and analyzed in accordance with the OMA of AOAC
International method 991.31 A-F, H, with preparation of the sample performed according to AOAC International
method 977.16. Test results shall be reported to the nearest whole number. Government verification will be conducted
through actual testing by a Government laboratory.

(i1) If the aflatoxin content of Test Sample 1is5 ppb or less, the lot will be reported as aflatoxin negative. If
the aflatoxin content of Test Sample 1 is 25 ppb or more, the lot shall be rejected.

(iii) If the aflatoxin content of Test Sample 1 is above 5 ppb but less than 25 ppb, Test Sample 2 will be
analyzed. Test results for Test Sample 1 and 2 will be averaged. If the averaged aflatoxin content for Test Sample 1
and 2 is 10 ppb or less, the lot will be reported as aflatoxin negative. If the averaged aflatoxin content for Test
Samples 1 and 2 is 20 ppb or more, the lot shall be rejected.

(iv) If the averaged aflatoxin content of Test Samples 1 and 2 is above 10 ppb but less than 20 ppb, Test
Sample 3 will be analyzed. Test results for Test Sample 1, 2 and 3 will be averaged. If the averaged aflatoxin content
for Test Sample 1, 2 and 3is 15 ppb or less, the lot will be reported as aflatoxin negative. If the averaged aflatoxin
content for Test Samples 1, 2 and 3 is more than 15 ppb, the lot shall be regjected.

(v) Bulk lots determined to be conforming for aflatoxin as evidenced by a USDA Report of Analytical Test
Results, in accordance with the foregoing conditions and procedures will be considered acceptable for use as
ingredients. Results shall be reported to the nearest whole number. No additional finished product aflatoxin testing is
required if the end item lots are manufactured using that bulk product and both the bulk and end item lots' identities
have been preserved. If bulk ingredient lot verification is used, each ingredient lot shall be tested in bulk state for
aflatoxin content. Bulk nut products and mixed-products-with-nuts with aflatoxin greater than 15 ppb shall not be
used asingredients.

NOTE: A USDA authorized aflatoxin certificate on nuts from the most recent crop year which have been kept in cold
storage (between approximately 40°F to 50°F at low humidity) is acceptable. Contractor must attest to these storage
conditions. If storage conditions for the nuts are not established, a USDA authorized aflatoxin certificate on the nuts
will be considered acceptable if not more than 30 days have elapsed since the date of the analysis. USDA authorized
aflatoxin certificates include USDA authorized supplier aflatoxin certificates.

NOTE: Shipping containers containing bulk ingredient product or prepackaged product shall be rationally and
sequentially marked for purposes of sampling and traceability. Contact DLA Troop Support - FTSC if shipping
containers are not traceable sequentially by alogical progression.

1/ Thewords “nut” and “nuts’, as used in Method (A) and Method (B) includes any roasted peanuts, roasted almonds,
roasted cashews, almonds, cashews, filberts, and walnuts.

2/ “Government laboratory” as used in Method (A) or Method (B) does not include a non-Government USDA -
approved laboratory to test for total aflatoxin content in samples for domestic and imported peanuts marketed in the
United States.

3/ “Mixed-products-with-nuts’ include ingredients for nut raisin mix with chocolate disks and recovery trail mix with
pretzels; including ingredients received as premixed/preblended ingredients.

CONTINUED ON NEXT PAGE
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SECTION C - SPECIFICATIONS/SOW/SOO/ORD (CONTINUED)

4/ “Further processed product” or “repackaged product” means the prepackaged product's “primary packaging” is or
was opened for any reason, save for purposes of sample inspection, prior to its offer to the Government.

5/ A “supplier-aflatoxin-certificate” must be a USDA authorized certificate from alaboratory approved by USDA to
test for total aflatoxin content in samples for domestic and imported peanuts marketed in the United States. When a
supplier-aflatoxin-certificate is offered to the GQAR, the following, at a minimum, shall be included on the official
report: (1) laboratory identification, (2) applicant identification, (3) product identity (name and lot number), (4) test
identification, (5) test results, (6) date report issued, (7) name and signature of approving official, and (8) description
of method of sampling.

B. Modification PO0016, Part I ,A,2.

1. Page 2 of 3. Delete part I,A,2, in its entirety, and insert the following paragraph E-4, “E. Periodic Review
Samples’:

“E. Periodic Review Samples

All food components that are inspected by USDA/AMS will be subject to periodic review sampling and examination/
testing during contract production in accordance with the following criteria: For each periodic review schedule of
production, the USDA/AMS inspector will randomly select ten sample units from a conforming lot of each item (i.e.
each type, flavor, etc.) produced by the contractor and inspected for product examination by USDA/AMS. As
instructed by DLA Troop Support, the USDA/AMS inspector shall ship seven of the samples, at the contractor's
expense, to the addresses below. In addition, the USDA-AMS inspector shall include, as a part of each shipment to a
USDA-AMS destination, at least one sample pouch representing the current production standard for each distinct type
of product comprising each shipment.

Four samples selected by USDA/AMS will be sent to:

Operational Rations Marketing Specialist, Anthony Foresi (one sample)
Operationa Rations Marketing Specialist, Louis Obot (one sample)
Operational Rations Marketing Specialist, David Gonzales (one sample)
USDA Area Office Officer-in-Charge (one sample)

Three samples selected by USDA/AMS will be sent to:

DEPARTMENT OF THE ARMY

FCDD-SCC-EMR

Attn: Jill Bates (Bldg 36 Rm E107)

COMBAT CAPABILITIESDEVELOPMENT COMMAND - SOLDIER CENTER
10 GENERAL GREENE AVENUE

NATICK, MA 01760-5056

POC: (508) 233-5037

The USDA/AMS inspector shall retain three samples for standby use and return them to contractor if not needed.”

SECTION J - LIST OF ATTACHMENTS

List of Attachments

Description File Name

AmeriQual SDR 8-20.pdf

CONTINUED ON NEXT PAGE
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AmeriQual’s Approved SDR Menu

Menu 1

Menu 2

Menu 3

Menu 4

Menu 5

Chili with Beans - Food
Life Balanced

Chicken Noodle w/
Vegetables - Apack

Spaghetti - Apack

White Chicken Chili -
Food Life Balanced

Chili with Beans - Food
Life Balanced

Spaghetti - Apack

White Chicken Chili -
Food Life Balanced

Chicken Noodle w/
Vegetables - Apack

Spaghetti - Apack

White Chicken Chili -
Food Life Balanced

White Snack Bread -

White Snack Bread -

MRE Crackers - AQP

White Snack Bread -

White Snack Bread -

Sterling Sterling Sterling Sterling
JOY2 Sweet Potato JOY2 Banana Apple JOY2 Sweet Potato JOY2 Banana Apple JOY2 Sweet Potato
Grape Smoothie Smoothie Grape Smoothie Smoothie Grape Smoothie

Sunflower Butter - 1.25
0z- Apack

Sunflower Butter - 1.25
0z- Apack

Sunflower Butter - 1.25
0z- Apack

Sunflower Butter - 1.25
0z- Apack

Sunflower Butter - 1.25
o0z- Apack & Grape Jelly
(MRE)

High Protein Chocolate
Bar - Sterling

High Protein Chocolate
Bar - Sterling

High Protein Chocolate
Bar - Sterling

High Protein Chocolate
Bar - Sterling

High Protein Chocolate
Bar - Sterling

Protein Bar- Apple
Cinnamon - Food Life

Protein Bar- Apple
Cinnamon - Food Life

Protein Bar- Apple
Cinnamon - Food Life

Protein Bar- Apple
Cinnamon - Food Life

Protein Bar- Apple
Cinnamon - Food Life

Balanced Balanced Balanced Balanced Balanced
Oatmeal Cookie - Oatmeal Chocolate Oatmeal Chocolate Oatmeal Cookie - Oatmeal Cookie -
Sterling Chip Cookie - Sterling [Chip Cookie - Sterling |Sterling Sterling
Nutritional Data:
Calories 2,230 2,270 2,270 2,240 2,230
Protein (g) 69 72 68 69 73
Sodium (mg) 2,115 2,012 1,802 2,110 2,125
Saturated Fat 27 25 26 29 25
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Technical Data for Survivor Daily Ration (SDR)

PURPOSE

The purpose of these requirements is to enable the Government to procure a complete daily ration in one
package sufficient to meet the Salient Characteristics and other provisions of this document. The ingredients,
formulations, and components offered must not contain prohibited material as defined in this document.
However, they must provide the established nutritional requirements as specified in the Salient Characteristics.

The Government shall have sole authority to determine acceptability of products offered. An SDR composed of
the following entrees and complementary components may be used by Offerors as a general guide to show the
types of components that have been found to be acceptable. This is in no way intended to limit selections of
entrees or complementary components nor is it intended to excuse any of the requirements found in the Salient
Characteristics of this document.

NOTE: The Government reserves the right to determine acceptability of pictorial utilization instructions and/or
other graphics as required elsewhere in this document. In the event of multiple awards, and at the option of the
Government, in the instant procurement and in any future procurements, pictorial utilization instructions and/or
other graphics submitted in accordance with these requirements may be used by the Government, without
attribution, restriction, or compensation to promote standardization of the SDR rations.

Commercially sterile meal pouches are required to be in accordance with the referenced specifications.
However, the size and net weight of the meal pouches is at the discretion of the offeror provided the same
protection afforded by the packaging to the MRE ration is maintained for the SDR. This allows some flexibility
for the Assemblers, but still requires the basic protections that the MRE packaging provides. The pack sizes can
be a bit larger so long as they don’t over-stretch the pouches and weaken the polymers. Colors shall be as
described in the packaging paragraphs in Section D of this document.







SDR Specification

SAMPLE MENUS

SDR

Sample Menu 1

Chicken Noodles w/ Vegetables
Spaghetti in Meat Sauce
Sunflower Butter, plain

Wheat Snack Bread
Enhanced Applesauce
Cheese Spread
Italian Bread Sticks
Chocolate Chip Cookie
Chocolate Chip Toaster Pastry

Sample Menu 2

Beef Stew
White Chicken Chunks
Plain Crackers

Sunflower Butter, plain

Shortbread Cookie

Dried Cranberries

Original Skittles
Unfrosted Brown Sugar Toaster Pastry

29 February 2024
Page 2 of 14
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SECTION C

DESCRIPTION/SPECIFICATION

C-1 DESCRIPTION/SPECIFICATION (ASSEMBLED SDR)

NSN: 8970-01-705-7002
SURVIVOR DAILY RATION (SDR), READY-TO-EAT, shelf stable; one meal pouch includes two (2)
entrée per individual per day; 10 meal pouches per case (shipping container)

C-2 SALIENT CHARECTERISTICS

The SDR and shall be comprised of the following salient characteristics:
A. All food components shall be ready to eat (no preparation necessary) and shall be palatable.

B. All entrée components shall be shelf stable and commercially sterile. Commercially sterile wet-pack
fruit shall not be offered as an entrée but shall be identified as a commercially sterile component.

C. Each pouch shall consist of at least two different entrée components and enough food complementary
components sufficient to provide the minimum nutritional requirements set forth in Section C-2, C, 1. Each
pouch, including nonfood complementary components (see Section C-2, D.), shall be packaged in a meal bag or
horizontal form-fill-seal pouch (see Section D-1, C.).

1. The nutrient level requirements for each pouch bag are as follows:

Calories: 2,200-2,800 per pouch
Protein: 54-90 grams

Sodium: 1,800-2,300 milligrams
Saturated Fat: 24-31 grams

D. Each pouch shall include two sets of: a sturdy plastic spoon, salt, pepper, paper napkin, and a pre-
moistened towelette which contains an anti-microbial agent in a leak-proof package. The cleansing solution in
the towelette shall comply with the Consumer Products Safety Act and shall not be hazardous or toxic under
normal conditions of use.

E. The minimum shelf life of the assembled ration shall be 36 months at 80 °F (27 °C).
F. Each shipping container shall contain ten filled and sealed meal pouches.

G. No entrées shall be duplicated within a meal pouch. Description of entrees shall be limited to generic
nomenclature of the product.
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H. Packaging, labeling, packing, marking. and unitization of SDR components and assembled shipping
cases shall be as specified in Section D of this document.

C-3 MISCELLANEOUS REQUIREMENTS

A. A nutritional profile of each menu and complete ingredient descriptions of each component shall be
provided by the Offeror with the Offer. All menu pouch configurations and nutritional data shall be approved
by DLA Troop Support and the Federal Emergency Management Agency (FEMA) prior to any awards that may
result from solicitation. Such submission shall not relieve successful Offerors from complying with any of the
provisions of these requirements.

B. Thermostabilized components, high-pressure processed components, hot-filled components,
granolas, and cheese spreads that are currently procured for the MRE contract, if procured for use in the SDR,
shall be procured for the use in the SDR or in accordance with the requirements for procurement for use in the
current MRE contracts and as modified in this solicitation.

C. No lots or portions of lots intended for offer for use in the DLA Operational Rations Programs and
subsequently withdrawn from offer or rejected due to failure to comply with the requirements for inclusion in
any DLA Operational Rations will be used in the SDR.

D. COMPLIANCE WITH APPLICABLE REGULATIONS

1. The Contractor shall comply with 21 CFR §117 “Current Good Manufacturing Practice, Hazard
Analysis, and Risk-Based Preventive Controls for Human Food”, and other applicable regulations. The
Contractor shall ensure all sub-contractors comply with all applicable regulations. In addition, the contractor is
required to comply with all applicable parts of the Code of Federal Regulations.

2. All products shall comply with all applicable Federal and State mandatory requirements and
regulations relating to the preparation, processing, thermoprocessing, packaging, labeling, packing, storage, and
distribution of those products.

E. INTEGRATED PEST MANAGEMENT PROGRAM REQUIREMENTS

The “Integrated Pest Management (IPM) Program Requirements for Operational Rations,” of 15
November 2017 is applicable to this DLA Troop Support Subsistence contract, except as specifically exempted
in Section E of this solicitation/contract. The IPM program shall be in existence prior to contract award. The
IPM plan and the associated pesticide labels and MSDS documents are not to be submitted to DLA Troop
Support, unless specifically requested by the Contracting Officer. The contractor shall have these documents
available for on-site review during a Quality Systems Management Visit (QSMYV) or Quality Systems
Compliance Audit. Evidence of any insect, rodent or pest infestation discovered in contact with materials or
equipment used in the production of or found in an end-item component or assembly lot shall be cause for
rejection of the involved lot. DLA Troop Support shall be notified when such pest activity has been found and
informed of the corrective actions taken. IPM program requirements are found on the DLA Troop Support
website at: http://www.dla.mil/TroopSupport/Subsistence/FoodSafety/FoodQuality.aspx





http://www.dla.mil/TroopSupport/Subsistence/FoodSafety/FoodQuality.aspx
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1. As required by 48 CFR §246.408-70, Subsistence; AR 40-657/NAVSUP 4355.4H/MCO
P10110.31H, Veterinary/Medical Food Safety, Quality Assurance, and Laboratory Service; DLAR 4155.3,
Inspection of Subsistence Supplies and Services; DLAD 52.246-9044, Sanitary Conditions; and as clarified by
the Armed Forces Food Risk Evaluation Committee, all Operational Ration Food Components shall originate
from establishments sanitarily approved for supplying the specific food item.

2. Sanitary approval is established by:

a. Listing in the Worldwide Directory of Sanitarily Approved Food Establishments for Armed
Forces Procurement (Worldwide Directory) as established by the Army Public Health Center, or

b. An establishment specifically exempted from listing in the Worldwide Directory by AR 40-
657/NAVSUP 4355.4H/MCO P10110.31H paragraph 2-15a(2)(a) through (i).

3. This requirement applies to all Operational Rations and all Government Furnished Materiel (GFM)
and CFM Operational Ration food components.

4. Requests for inspection and Worldwide Directory listing by USAPHC will be routed through DLA
Troop Support-FTR for coordination and action. Situations involving sole sources of supply, proprietary supply
sources, and commercial Brand Name components will be evaluated directly by the Chief, DLA Troop Support-
FTR, in coordination with the Chief, Approved Sources Division, USAPHC.

F. FOOD DEFENSE

1.The submission and implementation of a Food Defense Plan is required for this DLA Troop Support
Subsistence contract. A Food Defense Plan shall be in existence prior to start of production. The plan shall
address those areas of concern listed in the DLA troop Support Food Defense Checklist applicable to the
contractor’s facility/operation. To download a copy of the DLA Troop Support Food Defense Checklist, go to
http://www.dla.mil/TroopSupport/Subsistence/FoodSafety/FoodQuality.aspx or contact the applicable DLA
Troop Support Contracting Officer or the Quality Audits & Food Defense Branch (DLA Troop Support-FTSB).
Submit Food Defense Plans to the applicable DLA Troop Support Contracting Officer. The Quality Audits &
Food Defense Branch (DLA Troop Support-FTSB) is the only DLA Troop Support office authorized to review
and approve Food Defense Plans. All Food Defense Plans are maintained and secured by FTSB.

G. CONTRACTOR SANITATION PROGRAM

1. The “Contractor Sanitation Program — Operational Rations,” of November 2015 is applicable to this
DLA Troop Support Subsistence contract, except as specifically exempted in Section E of this
solicitation/contract. The Contractor Sanitation Program shall be in existence prior to contract award. The
program is not to be submitted to DLA Troop Support unless specifically requested by the applicable DLA
Troop Support Contracting Officer. The contractor shall have the program available for on-site review during
a QSMYV or Quality Systems Compliance Audit. Evidence of any insect, rodent or pest infestation; foreign
material; or contamination discovered in contact with an end-item component or assembly lot shall be cause
for rejection of the involved lot. Contractor Sanitation Program requirements are found on the DLA Troop
Support website at: http:/www.dla.mil/TroopSupport/Subsistence/FoodSafety/FoodQuality.aspx





http://www.dla.mil/TroopSupport/Subsistence/FoodSafety/FoodQuality.aspx


http://www.dla.mil/TroopSupport/Subsistence/FoodSafety/FoodQuality.aspx
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SECTION D

PACKAGING/LABELING/PACKING/MARKING/UNITIZATION

D-1 PACKAGING

A. Entrées shall be filled and sealed into heat-sealable flexible pouches in accordance with the
processing and packaging requirements of MIL-PRF-44073, Packaging of Food in Flexible Pouches, Type I,
except for size and color. Pouches labeled, processed, and packaged for retail sale that follow required state and
federal guidelines for food processing and packaging are allowable so long as the packaging provides the level
of protection equivalent to MIL-PRF-44073. Wet-pack fruit shall be filled into pouches and processed in
accordance with MIL-PRF-44073, Packaging of Food in Flexible Pouches, Type 1. Applesauce shall be
packaged in a side or center spout pouch. Cheese spreads shall be filled and sealed into heat-sealable flexible
pouches in accordance with the processing and packaging requirements of PCR-C-039, Cheese Spread,
Cheddar, Fortified, Packaged in a Flexible Pouch, Shelf Stable.

B. Complementary food components, other than commercially sterile components, shall be filled and
sealed into packaging material containing gas and moisture barrier properties sufficient to provide the required
shelf life. Commercial packaging is permitted. A tear nick, notch or serrations shall be provided to facilitate
opening the filled and sealed complimentary food component pouches. Complementary components such as
pepper and salt, if packaged in a separate accessory packet, may alternatively be filled and sealed into laminated
packaging material containing gas and moisture barrier properties sufficient to provide the required shelf life.

C. Entrees, complementary food components, and nonfood complementary components shall be packed
into meal pouches fabricated in accordance with the requirements of the current Assembly Contract
Requirement (ACR) document used for Meal, Ready-to-Eat, except for size, color, and labeling. The color of
the Type I meal pouch shall be 35200, 35466, 25550, or another shade from the blue shade palette of FEDSTD-
595. Type II horizontal form-fill-seal pouches shall contain a blue paperboard menu card meeting the
preceding color requirements. Labeling shall be as stipulated herein.

D-2 LABELING

A. All labeling shall be in accordance with FDA requirements including nutritional facts labeling in
accordance with the Nutritional Labeling and Education Act (NLEA). Maximum size of print for such required
FDA labeling shall be the minimum size permitted by those requirements and with the requirements stated
below.

B. All commercially sterile and complimentary food component pouches shall include a lot
identification code to facilitate in traceability.
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C. Commercially sterile product’s pouches shall be correctly and legibly labeled in accordance with
applicable Federal and State mandatory requirements and regulations. A paperboard insert card can be used for
pouch labeling as long as applicable Federal and State mandatory requirements are not violated. The insert card
shall be clearly printed on one of the panels with permanent black ink and shall fit neatly in the meal pouch.

D. Complimentary foods component packaging material shall be labeled with the Nutrition Facts label
in accordance with the Nutrition Labeling and Education Act (NLEA) and all other applicable FDA regulations.

E. Type I preformed pouch bags shall be labeled with permanent black ink for all text and pictorial
representations. Block style lettering shall be used for all text and the following must be included:

(1) “SURVIVOR DAILY RATION”
(2) MENU NUMBER

(3) THIS POUCH CONTAINS ONE DAY’S COMPLETE FOOD REQUIREMENT FOR ONE
PERSON.” followed by Spanish translation “ESTA BOLSA CONTIENE LAS NECESIDADES
ALIMENTARIAS COMPLETAS DE UN DIA PARA UNA PERSONA.” printed beneath. Both shall
be prominently displayed.

(4) A proximately displayed pictorial representation of the Flag of the United States of America.

F. Type II horizontal form-fill-seal pouch pouches (pouch bag) shall contain the same text as indicated
in E. above but the labeling will be printed on a blue menu card that shall be placed inside the pouch so that the
print from E. (1) thru (4) above are visible. If, due to the size of the card, the pictorial representation of the Flag
of the United States of America does not fit neatly on the card, the pictorial representation may be printed on
the shipping case (container).

G. A lot number " may be applied to each meal bag.

1/ The lot number shall be expressed as a four-digit Julian code. The first digit shall indicate the year of production and the next three digits shall
indicate the day of the year (Example, 14 February 2022 would be coded as 2045). The Julian code shall represent the day the product was packaged
into the pouch and processed. Following the four-digit Julian code, the other required code information shall be printed in the sequence as listed
above.

D-3 PACKING

A. It shall be the responsibility of the Assembly Contractor to ensure that all product for use in the SDR
and shipped to a unit packager and/or to the assembly point is packed such as to ensure product compliance
with applicable end-item requirements.

B. No fewer than five different menu configurations shall be packed into each finished case (shipping
container).







SDR Specification 29 February 2024
Page 8 of 14

C. Ten meal pouches shall be snugly packed into V2s fiberboard shipping containers with liner in
accordance with the requirements of the current MRE contracts’ Assembly Contract Requirement (ACR)
document, except for count, configuration of the pouch bags within the shipping container, and references to
Case A and Case B. Time-Temperature Indicator (TTI) labels shall be applied to the shipping containers in
accordance with all the requirements and quality assurance provisions of ACR. Configuration of the meal
pouches within the shipping container shall be at the discretion of the contractor as determined by dimensions
of filled meal pouches, but such packing shall be without crushing or otherwise causing damage to meal
pouches or product.

D-4 MARKING

A. Marking of shipping containers containing product for use in the SDR and when shipped to a unit
packager and/or to the assembly point shall be marked in accordance with applicable Federal and/or State
requirements, provided that a production lot number that indicates the production date of the contents is
included. The lot number on the shipping container may be “in the clear”, a Julian date code, or such other code
as must be explained in a letter to the Contracting Officer and to the applicable inspection personnel.

B. Assembled ration shipping containers shall be marked in accordance with DLA Troop Support
FORM 3556 and the following: ¥

NSN: 8970-01-705-7002

SURVIVOR DAILY RATION
NO. OF MEALS: 10

WEIGHT CUBE_
CONTRACTNO.LOT NO.

NAME AND ADDRESS OF ASSEMBLER

DATE PACKED:

In addition to the above markings, one side of the shipping container shall be marked in English and Spanish
with the following using capital letters not less than 1-1/2 inches high:

“SURVIVOR DAILY RATION”
“RACION DIARIA DE SUPERVIVIENTE”
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C. Unit loads of assembled rations shipping case shall be marked in accordance with DLA Troop
Support FORM 3556, except the identification, contract data, and special markings shall not apply and, in lieu
thereof, unit loads shall be marked on 2 sides as follows:

1. Gross Weight and Cube (including pallet base)

2. Number of shipping containers per load

3/ Contractor is responsible for applying weight and cube.

D-5 UNITIZATION

A. It shall be the responsibility of the Assembly Contractor to ensure that all product for use in the SDR
shipped to a unit packager and/or to the assembly point are unitized or otherwise shipped so as to assure product
compliance with applicable end-item requirements and to be in compliance with Federal and or/State regulatory
requirements.

B. Wooden Pallets All pallets constructed of non-manufactured wood must be Heat Treated and
Certified as such IAW requirements cited in DLA Troop Support Form 3507 section “International
Palletization/Dunnage Requirements”.

C. Forty-eight boxes shall be arranged in unit loads in accordance with type I, class C of DLA Troop
Support Form 3507, Loads, Unit: Preparation of Semiperishable Subsistence Items., except metallic strapping
and/or edge protectors are prohibited. The below illustration show Figure 6, type 1, class C, from DLA Troop
Support Form 3507.

D. Time-Temperature Indicator (TTI) labels shall be applied to the unit loads in accordance with all the
requirements of and quality assurance provisions of the ACR.
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SECTION E
INSPECTION AND ACCEPTANCE

The provisions contained Section E — MRE Inspection and Acceptance apply to the Survivor Daily Ration
(SDR), except as amended by specification requirements for SDR, and Section E — Inspection and Acceptance,
below:

E-1 For Entrees and Components (including Packaging and Packing Materials):

A. Contractor is responsible for receipt inspection at assembly plant for all items to include, as a minimum,
compliance with the applicable requirements.

E-2 For the Assembled Ration:

A. Inspection and acceptance shall be at origin (assembler),
B. The contractor will provide calorie, nutrient, and micronutrient counts upon request.

C. The Government reserves the right to perform laboratory testing to verify that all nutritional requirements are
in compliance with contractual requirements.

D. In the event the Government determines the product to be unsatisfactory, it shall have the rights provided in
the Supply Warranty Clause, cited elsewhere in the contract. A valid quality complaint affecting the
serviceability of the product, resulting from this procurement, may be used as determination factor in future
performance ratings.

E. The Higher-Level Contract Quality Requirements (Quality Systems Plan), Quality Assurance Provision -
Manufacturing Process Controls and In-Process Inspections (MPC), and Quality Assurance Provision -
Statistical Process Controls Quality Assurance Provision (SPC) clauses are applicable for SDR and assembly
and commercially sterile component manufacturing. Offerors with existing QSP/MPC/SPC plans may reference
these plans if they cover the proposed work on a resultant contract. However, prior to production the contractor
shall establish and advise the DLA Troop Support-FTSB of any changes, especially process control points used
in their contractor inspection system for SDR and production that differs from current MRE plans. Production
can commence upon notification by the Contracting Officer. DLA Troop Support shall be provided a copy of
the changes.

*NOTE* Samples examined by the Government shall be separate samples from those examined by the
contractor in performing the inspection requirements of the applicable QSP.

F. The manufacturer of the commercially sterile entrees (subcontractor) is required to provide the assembler
(prime contractor) with certification/verification that the entrees have completed and passed appropriate
incubation testing.
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G. Government Quality Assurance Representative may accept the assemblers COC as verification of the
examinations and tests contained in the Quality Assurance Provisions of ACR-M, the provisions of section ‘4.
Verification’ for MIL-PRE-44073, and the traceability requirements, except as noted in section E-5, and E-6.
The Certificate of Conformance (CoC) shall accompany each shipment of assembled product. The CoC shall
identify the lots in the shipment and shall contain a statement that the involved lots are in compliance with the
requirements of this solicitation and contract. Government Quality Assurance Representative may accept the
assemblers COC as verification of the examinations and tests contained in the Quality Assurance Provisions of
ACR-M, the provisions of section ‘4. Verification’ for MIL-PRE-44073, and the traceability requirements, except as
noted in section E-4, and E-6. The Certificate of Conformance (CoC) shall accompany each shipment of assembled
product. The CoC shall identify the lots in the shipment and shall contain a statement that the involved lots are in
compliance with the requirements of this solicitation and contract.

E-3 Exception to paragraph E.., C.. (4) OF ACR

A. Applicable to SDR only, delete paragraph E., C., (4) Assembled pouch bag examination of ACR and insert
the following:

The Government shall perform inspection at origin in accordance with the following: Assembled pouch bag
examination for SDR. The filled and sealed pouch bags shall be inspected for the defects listed in Table I. The
lot size shall be expressed in bags. The sample unit shall be one filled and sealed pouch bag. The inspection
level shall be S-4 and the AQL expressed in terms of defects per hundred units shall be 2.5 for major defects
and 6.5 for minor defects. A minimum of 50 samples shall be examined for critical defects. The finding of any
critical defect shall be cause for rejection of the lot. The sample pouch bags shall be selected from shipping
containers which have been filled, sealed, sleeved, and strapped. The inspection sample shall contain a
proportionate amount of each of the menu numbers.

*NOTE* Samples examined by the Government shall be separate samples from those examined by the
contractor in performing the inspection requirements of the applicable QSP. See Paragraph E-2-¢. above.

TABLE I: SDR and Meal Pouch and Component Pouch Defects:

Category Defect

Critical  Major Minor

1 Tear, hole, or puncture in commercially sterile pouch
2 Swollen pouch of commercially sterile item
101 Menu component missing or incorrect assortment for

menu package

102 Foreign odor
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Not clean - the pouch bag or any of the outer packaging
of its contents

Labeling missing, incorrect, or illegible (meal
pouch )

Labeling missing, incorrect, or illegible for commercially
sterile component packaging

Tear, hole, puncture, or open seal in complementary
component packaging %

Crushed or broken cracker ¥
Broken spoon

Type I pouch bag labeling missing, incorrect, or illegible.
4775

Type Il menu card labeling missing, incorrect, or
illegible. 43¢

Tear, hole, open seal, or split in pouch bag

Labeling (nomenclature & lot #) missing, incorrect or
illegible for complementary components

Note: Defects Critical 1 and Major 106 cover any tears, holes, or punctures in the food packaging. Minor
defect 203 covers a tear, hole, or puncture in the individual meal pouch (evidenced by lack of vacuum).
Because of the barrier properties of the food packaging, loss of vacuum in the meal bags will not
significantly impact the shelf life of the components contained within.

1/ Outer packaging shall be free from foreign matter, which is unwholesome, has the potential to cause package
damage (i.e. glass, metal fillings, etc.), or generally detracts from the clean appearance of the package. The
following examples shall NOT be scored as defects for unclean:
a. Foreign matter which presents no health hazard or potential package damage and which can be readily
removed by gently shaking the package or by gently brushing the package with a clean dry cloth.

b. Localized dried product which affects less than 1/8 of the total surface area of one pouch face, or an
aggregate of scattered dried product which affects less than 1/4 of the total surface area of one pouch face.

c. Water spots.

d. Very thin film of grease, oil, or product residue, which is discernible to touch, but is not readily
discernible by visual examination.
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2/ Starting at seal rim to form a continuous 1/16 inch seal completely closed and void of air gaps.

3/ Examination for crushed product shall be performed on closed component bags. A bag containing crushed, or
broken crackers shall be indicated by any bag that contains a cracker less than the nominal dimension (minus
1/4 inch) in length or width (indicating crushing of the length or width); that has any depression (other than
docker holes or serrations) when the bag is passed through the fingers while exerting sufficient finger grip
pressure to feel the serrated areas (indicating crushing in thickness); that has movement of the cracker particles
felt through the bag (indicating broken or crushed crackers).

4/ Any labeling not in accordance with Food Allergen Labeling and Consumer Protection Act shall be cause for
rejection of the lot.

5/ This includes the labeling any lot identification required per labeling technical data for Survivor Daily
Ration, D-2.

6/ A menu card not placed inside a sealed meal bag/pouch so that the print is visible is a missing labeling defect.

E-4. EXCEPTION TO PARAGRAPHE., E., (1) of ACR

For the purpose of acceptance at origin, paragraph E., E., (1) Shipping container and marking examination shall
be verified by the assembler’s certificate of conformance and by examination of the shipping containers for
compliance with the marking requirements of DLA Troop Support FORM 3556 and additional requirements as
given in Technical Data for Survivor Daily Ration (SDR) and Survivor Daily Ration-Vegetarian (), Section D,
subsection D-4 Marking, using ANSI/ASQ Z1.4. The following sampling plan applies:

The lot size shall be expressed in shipping containers. The sample unit shall be one shipping container fully
packed. The inspection level shall be S-2 and the AQL expressed in terms of defects per hundred units shall be
4.0 for major defects and 10.0 for total defects.

NOTE: For the purposes of COC verification and/or Warranty inspection by the Government, the provisions of
paragraph E., E., (1) Shipping container and marking examination apply in full.

E-5. Traceability Requirements

The ration assembler shall maintain records identifying the menu components used in packing and assembling
each end item lot. These records shall maintain traceability of components to the extent that a lot and contract
number of a component can be traced to an assembled end item lot. The system should also enable the
assembler to list component contract numbers and lots within a particular end item lot. The assembled end item
lot, usually one day’s production, shall be clearly identified on the exterior of each case. In addition, the ration
assembler shall maintain records of when and where assembled end item lots for a particular assembly contract
have been shipped. The ration assembler shall provide the AVI (Army Veterinary Inspector) with a copy of the
lot traceability records prior to shipment of each assembled lot. The following non-food items are exempt from
traceability requirements: hand cleaner, matches, spoons and toilet tissue.
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The purpose of the above is to maintain traceability of a component lot through the assembly operation, in depot
storage, and up to the customer’s receipt of the SDR and ration. This is necessary in the event of a
recall/ALFOODACT for DLA Troop Support to isolate suspect product in the depot system and to notify
customers of potentially hazardous product.

In addition to the manual system described above, the ration assembler shall input traceability data on a daily
basis into the computerized program. The ration assembler will input all traceability data daily and provide a
hard copy print out to veterinary personnel on a daily basis.

E-6. Traceability Examination

No finished product traceability examination is required. See E-2-G.
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