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| TEM Cheese Spread (CsP)

NSN: 8940-01- 295- 1149 | TEM SPECI FI CATION: M L- C- 44068
APPROXI MATE CALORI C VALUE PER SERVING 170

CHARACTERI STI CS OF | TEM

APPEARANCE: After kneadi ng, spread should be snooth,
honmogeneous, pasty, dull yellow or off-white.

ODOR:  Medium cured to sharp cheddar cheese.
FLAVOR: Cream cheese to sharp cheddar, cooked m k.

TEXTURE: Snooth, buttery consistency and easily spreadabl e at
70 degrees F.

ESTI MATED SHELF- LI FE AT 70 DEGREES F: 66 npbnths
80 DEGREES F: 54 nont hs
90 DEGREES F: 42 nonths
100 DEGREES F: 30 nonths

EXPECTED DETERI ORATI VE CHANGES:

APPEARANCE: O f-white cheese - mediumgray to noderately tan
Yel | ow col ored cheese - color varies fromfaded yellow to
noderate tan to brown; may exhibit slight green areas at edges;
product tends to separate (oil off).

ODOR: A d cheddar, scorched m |k, sour

FLAVOR: Bitter, overcooked/scorched mlk, slight nmetallic,
aci di c/ sour.

TEXTURE: Curdl ed, grainy, gummy, rubbery, excessively thick or
excessively oily or oiled off.

UNI QUE EXAM NATI ON/ TEST PROCEDURES: Package nmust be kneaded prior to opening
for exami nation of the product. |If nold growmh is observed, exam ne pouch
closely for tears, cuts or holes,

especially at the product edge of the seals and pouch body. If

pouch integrity has been conpromni sed, score the pouch defect and

note the nold finding in the narrative.

SPECI AL NOTES: Col or of product varies by year of pack with 1986
to 1988 colors being off-white to light tan, with slight hints of
pi nk noted. The najor problemwth this item has been the
effects of storage on its color. Color changes are unavoi dabl e
in this product and should not be the sole deciding factor for
maki ng judgnents unless the user is unlikely to taste the
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product. Sonme of the problens resulted from cheese bei ng packed
prior to cooling. This phenomenon is known as stack burning.

Ot her degradative processes turn off-white cheese to light pink
or beige even under ideal storage conditions; yellow cheese tends
to fade allowing a browning color to prevail.



