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Subject contract is modified as follows: 
 
This letter of instruction serves as direction for the inspection of dehydrated pork chops.  
The reference PCR-P-039 will be used to examine dehydrated pork chops; however, replace 
section “E5 Quality Assurance Provision (Product); A. Product Examination” in PCR-P-039 with the following: 
 
A. Examination of frozen pork chops. Classification of defects for frozen pork chops, prior to dehydration, 
shall be in accordance with Table I.  Lot size shall be expressed in terms of pounds (lb).  The sample unit  
for the examination shall be one pork chop.  The sample size shall be the number of sample units indicated  
by inspection level I.  The acceptable quality level (AQL), expressed as defects per hundred units, shall be 
1.5 for Major defects and 4.0 for minor defects. 
 
  
        TABLE I. Examination of frozen pork (prior to dehydration) 1/ 2/ 
_________________________________________________________________________________________________________     
        Category      Defects 
_________________________________________________________________________________________________________ 
 Major     Minor 
   
 101              Blood clots or bruises larger than ¼ inch (6.4 mm) in any dimension. 
 
        102              Bone or bone fragment measuring more 0.3 inch (7.6 mm) in any dimension. 
 
 103              Surface fat exceeds ¼ inch (6.4 mm) average thickness or exceeds 3/8 (9.5 mm) 
                             inch at any point. 3/ 
 
 104              Fat on the flat surface of the chop (surface formed in cutting chop from boneless  
        loin) measures more than 3/8 inch (9.5 mm) in width and ¾ inch (19.1 mm) in length 
                             on both surfaces. 4/ 
 
 105              Fat on the flat surface measures more than 3/8 inch (9.4 mm) in width and more  
                             than ¾ inch (19.1 mm) in length on either surface. 
 
    201      Cuts or splits penetrate the lean meat more than ¼ inch (6.4 mm) 
 
   
           202      Individual chops weigh more than 2-5/16 ounces (65.6 g) or  
        less than 1-11/16 ounces (47.8 g). 
 
    203      Individual chops not approximately circular in shape. 
 
    204      Edge crevices of individual chops extend more than ¾ inch  
        (19.1 mm) toward the center. 
 
    205      Individual chops not sliced perpendicular to the long axis of 
            the loin.  
     
    206      Protruding ligaments, or blood vessels larger than 1/8 inch  
        in diameter. 
 
    207      Opaque connective tissue (on any chop surface) in excess  
                             of ¼ in2 ( 161.3 mm2). 
 
    208      Tag end measuring 1.0 inch (25.4 mm) or more in any     
                             dimension. 5/ 
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    209      Thickness of individual chops not 3/8 inch (9.4 mm) 
                             ± 1/16 inch (1.6 mm). 
 _________________________________________________________________________________________________________ 
 
 
1/  The fresh pork chops shall be USDA certified NAMP Item No’s. 410, 411, 412 or 413. Product not 
    accompanied by a USDA certificate shall be cause for rejection of the lot.  The fresh/frozen pork chop 
    shall be certified against the letter of instruction at the processors plant prior to arriving at the  
    dehydration plant. 
 
2/  All linear measurements shall be reported to the nearest 1/16 inch. 
 
3/  Bridging, not exceeding one inch (25.4 mm) in length is permitted.  
 
4/  Defect shall be on both major surfaces before it is recorded. 
 
5/  A “tag” is a loose piece of tissue 1.0 inch (25.4 mm) or longer which is attached at one end to a chop. 
 
 
Examination of end item pork chops. Classification of defects found during examination shall be in accordance 
with table IB. The lot size shall be expressed in cans.  The sample unit shall be the contents of one can.   
The inspection level shall be S-3 and the acceptable quality levels (AQLs) shall be expressed in terms of  
defects per hundred units, shall be 1.5 for major defects and 6.5 for minor defects. 
 
 
 
 
         TABLE IB. End Item Examination 1/ 2/  
 
_________________________________________________________________________________________________________ 
 Category       Defects 
_________________________________________________________________________________________________________ 
  
         Major     Minor     Dehydrated product 3/ 
                              --------------------- 
 
  101        Product not dehydrated uncooked pork chops. 
 
  102        Glazed areas more than 1/2 inch (12.7 mm) in any dimension or dark-colored  
                              cores of any dimensions. 4/ 
 
  103        Presence of wet or soft spots indicating incomplete dehydration. 
 
      201       Dehydrated product not a fresh pork color. 
 
      202       Dehydrated product does not have an uncooked pork odor. 
 
      203       Less than 95 percent of the container net weight consists of whole intact pork 
                              chops weighing 0.50 to 0.75 ounce each. 
 
          
                              Net weight 
                              ----------- 
 
      204       The net weight of an individual can is less than 19.25 ounces. 5/ 
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         Rehydrated uncooked product 6/ 7/ 
                              ---------------------------------- 
 
 104        Overall appearance not of fresh, uncooked pork chops. 
 
 105        Pork chops do not remain intact after rehydration. 
 
 106        Product does not have the odor of fresh uncooked pork chops. 
         Rehydrated cooked product 8/ 
 
 107        Rehydrated cooked pork chop has unrehydrated spots larger than 1/8 inch  
                              in any dimension. 9/ 
          
 
                              Odor and flavor 
                              ----------------- 
 
 108        Not cooked, browned, pork and pork fat odor or flavor. 
 
 
         Texture 
                              --------- 
 
      205       Not tender or not chewy or not slightly fibrous.  
 
_________________________________________________________________________________________________________ 
 
 
1/  Presence of any foreign materials such as, but not limited to dirt, insect parts, hair, wood, glass, 
    metal, or mold, or any foreign odors or flavors such as, but not limited to burnt, scorched, rancid, 
    sour, or stale shall be cause for rejection of the lot. Foreign flavor not applicable to dehydrated 
    product. 
 
2/  Finished product not equal to or better than the approved product standard in palatability and overall 
    appearance shall be cause for rejection of the lot. Palatability not applicable to dehydrated product. 
  
3/  The sample unit shall be five chops from each container except that for defect 203 the sample unit shall 
    be the entire contents of the can. 
 
4/  Glazed areas caused by surface blood shall not be scored a defect. 
 
5/  Average net weight less than 20.00 ounces shall be cause for rejection of the lot. 
 
6/  For the purpose of this examination, only one chop per sample unit shall be rehydrated.  
 
7/  Rehydrate in an excess of water at a temperature of 70° to 100°F for 20 minutes. 
 
8/  The rehydrated cooked pork chop shall be cut through twice at right angles. Since gristle, gelatinous 
    material, and connective tissue frequently tend to impede proper rehydration, callous-like areas  
    ascribable to these conditions shall not be considered evidence of improper rehydration. 
 
9/  When the product is rehydrated in an excess of water at a temperature of 70° to 100°F for 20 minutes, 
    drained, and grilled for 2 minutes per side on a 375°F grill, the resulting product shall have flavor,  
    odor, and texture considered normal for grilled frozen pork chops. 
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NOTE: Suspect dehydrated chops removed from the processing line prior to can filling is considered normal  
      quality control actions and does not require a waiver request. 
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