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'

The goal ofGchiool food service is lo serve nutritious,
attractive, and moder: tely priged meals.Meals that
meet'these standars are the result of effective

+ planning and management that range from menu
planning, purchasing, preparation, and 'serving to
the final phase of clean-up. The meals served can
be no better than the quality of food purchased.
Wise purchas‘ing practices-help upgrade the quality
of food served, increase participation, reduce waste, .
and control costs. This publlcatlon to be used in
conjunction-with PA-270, "Food Buying Guide for
Type A School Lunches," has been prepared fos}/
scheol food sefvice personnel as a guide for
implementing effective purchasing practices and
obtaining optimum food quality. -

* s Objective and Explanation of Publication

~ procedures for a food purchasing system and

The objective of this publlcatlon is to provide

information for purghasing foods in quantity This

. publication is divided into two parts.
. - Part | outlines procedures for sound purchasmg

-~

practices and-gives suggested forms for use in
implenienting these procedures, Information is also
provided on inventory systems and stock control

. Part 2 gives suggested speufu_:atlons for the

purchase of selected fpod items used in Child
Nutrition Programs. The sections of Part 2 are .
divided.according to the meal components of the
school lunch and bregkfast progrars. In addition
there is a section on pther foods used in the
preparation of lunches or-breakfasts. The food items
included n this publication are representative of

.

Ob}ective and Explanation of Publicatkm
Type A Lunch- Patten  ° .

school food service purchases but are not all
mclUswe .o

Part 2 also gives buying tips, what to look for, and
what tc avoid in quantity purchaslng of bread; cereal,
milk, meat and meat altemates. Included in this part
are explanations of the U.S. Department of
Agriculture's (USDA) Acceptance Serviee, the
Institutional.Meat ‘Purchasing Specifications Series
(IMPS). and the poultiy inspection and grading  *
service, along with illustrations of inspection and
grading marks or shields. Also lnduded are tips for
purchasing fresh®and prooessed fruits and vegetables
as well as other foods used in school lunch and
breakfast.

r

The Type A Lunch Pattern
The Type A Pattern is a guide to well- balanced
lunches. It 1s designed as an aid for planning
Jjunches that will help meet the children's nutritional
needs. As specified in the National School Lunch -
Regulations, a Type A lunch shall contain as a
minimum each of the following food components in
the amounts indicated.

Meat and Meat Altemaliz

«
o

Two ounces (edible pol{jon as served) of lean

meat, poultry or fish; or'2 ounces of cheese; or
1 egg; or /2 cup of cooked dry beans or dry

_peas; or 4 tablespoons of peanut butter; or an

ecuivalent of any combination of the above-
listed foods. To be.counted in meeting this °
requirement, thuse foods must be served in a
main dish or in a main dish and one other
menu item.

The Type A School Lunch

Guide to the Amounts of Food for Boys and Girls of Spacified Ages

4

|

Secondary
, ‘ schools
Pre-school boys and girls
. children Elementary school'children (12upto 18
Pattern (3up to 6years)'| 6upto 10years 10 upto 12 years years) !
Meat and/or alternate: (Type A lurich)
One of the following or combmat:ons to give
equwvalent quantities -
Meat, poultry. fish 17/, ounces 2 ounces 2 ounces 3 ounces *
Cheese 11/, ounces 2 ounces 2 ounces 3 ounces
Egg ? 1 1 Y 1 1
Cooked dry beans and peas . /s cup 1/3°cup 1/2 cup 34 to 11/4 cups
Paanut butter 2 tablespoons 3 tablespoons 4 tat;lespoon's 4 to 5 tablespoon:
Végetabie and/or frulf 3 Y2 cup 3/a cup 3/a cup » 1to 142 cups
Bread ¢, 112 shce 1 shice 1 €hce 1 to 3 slices
Mitk 3 Cup S 2 pint 1/2 pint V2 pint

*When a range In amounts 1 given, the smaller amounts are
suggested for gils and the larger amounts for oider boys. An
amount midway between the amounts shown 1s suggested for
younger boys.

2 When egg is se.ved as the main dish in the lunch, use in
addition a half por.on of meat or other meat alternate for a.
children except those 3 up to 6 years

M
"6

7/

3 Must include at least two kinds g .

4 Or a serving of cornbraad, biscuits, rolls, muffins, etc , mad
of whole- -grain or enriched meal or flour

5 if this is impractical, serve ‘/2 pint. .
Remember. The amounts of foods for all age groups, except 1
up to 12 years, are intended as guides and therr literal use is ne
mandatory




A

Vegetables and Fruits To improve the nutrition of partrcrpatmg children
' N Three-fourths cup “Nif? cousisting of two or include additional foods as often as practlcal
- more vegetahies or fruits or both. A se:ving Meat and Meat Al <
(Vs cup.or more) of full strength vegetable or - Aeat and Meat Alterna %
fruit juice may 'be counted to meet not more 0"1" 99, °r? 1h°u"°e S rzwngblof meat pofu|try, fish;
R ) or 1 ounce of cheese; or 2 tablespoons of peanut ~ ~
4 than '/a cup of this requirement. “rs . . _ . butter or an equivalent quantity of these foods. 4
Bread ’ Other Foods

One slice of whole‘grain or enriched bread; or a
. serving of other bréad such as cornbread,
biscuits, rolls, muffins, made of whoie-grain or
enriched meal or flour. .

) + Fluid Mifk

( One-half pint of fiuid mllk as a beverage s - /":\' .
When these fobds are used in the amounts‘ ’ '
specified and in combination with other foods * . °
needed to satisfy appelites, the lunches will make a
significant contribution taward achieving the * g
Recommended Dietary Allowances establrshed;by

. the National Academy of Sciences, National

Research Council for 10- to 12- year -old boys : . i ‘
and glrls . —

o

To meet younger children’s lesser nutritional needs,.

the-regulations permit serving these children lesser

amounts of selected foods than'are specified above.

To meet the increased nutritional needs of ) . >
teenagers the regulations-encourage serving older

boys and girls larger amounts of selected foods than

are specified in the Type A lunch requirements.

= - Selected items such as bacon; and spreads such as =
butter, fortlfu? raargarine, jam, jelly, etc. )

The Breakfast Pattern , ' - . -

. " The three-component breakfast pattern will provide / ' -
. " children with a good start toward meeting their daily
nutritional needs. As specified in the School

Breakfast Regulations, a school breakfast shall
contain as a minimum each of the following food
components in amounts indicated. .

Fruit or Vegetable or Fruit of Vegetable Juice
One-half cup serving of fruit or vegetable or
full-strength fruit or vegei‘able juice.

Bread or Cereal ,
Qne slice of whole-grain or enriched bread or .
one serving of other bread such as cornbread, '?
* biscuits, rolls, muffins made of whole-grain or a
_enriched meal or ﬂour Y
Or ) .

Three-fouth cup servmg cf whole-grain cereal \
1 or enriched or fortivied cereal. ] '

or - - . : ‘ <

‘An equivalent quantity of a combination of
bread and cereal. ‘

Fluid Milk &

. One-half pint served as a beverage or on cereal
or used in part for each purpose.

- ’ .
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L Procedures for Food Purchasing

Since a very large, part of the school food service
dollar is spent forYood purchases careful
management of this function is essential. A good*
buyer purchases the right product.in the rlght
amount at the right time attke best value- -giving
price. This means knowing where,-what, how, when,
and how much {o buy. Properly organized
,purchasing procedures will save time, eliminate

- chance of.error, and énsure delivery of foods at the
‘fight place at the right time.

Market Regulatrons—Laws, Standards, and
Labels .

" Since the early days'of this century, food iaws have
helped: ensure wholesome unadulterated food. The
chief purposes of the food laws dre ta’
o' Ensure real food value.

-

* . . Maintain integrity of Toods.

’

L up

¢ Protect quahity and quantrty of all basic food
e Protect the health of the buyer.

¢ Promote honesty.

e Provide-informative labeling.

In 1906 The Meat Inspection Act authorized sanitary )

contro! and the estabhishment of standards of
composition and labehng requirements for meat and
meat products moving in interstate commerce.

Requirements include the name of the product, the
minimum amount of meat that shall be used, and —
mits on selected ingredients such as fat, cereal,

and other extenders The act was amended in 1967
by the Wholesome Meat Act to require States to set
1‘?1eat |nspect|on system3s equal to the Federal )
programs

The act also mandated that

*_ e Standards of ideritity which specify the kinds and

-

proportions of ingredients in a product be '
established.

s Meat and meat products be clean. wholesome,
free from disease, free from adulteration, and
truthfully labeled. V

o "Official estabhshments” where meat products *
are slaughtered and processed be inspected to
assure that animals are free from disease and that |
products are packed under sanitary conditions

The Pure Food, Drug and Cosmetic Act. enacted 1n
1938 and amended in 1958, did the following: -

e Prohibited the shipment of interstate commerce

of misbranded food products A food is misbranded
if its Iabehng is false or mrsleadlng

® Prohibited the shipment in inte-state commerce of
adulterated food products A fooc. .s adulterated it ”
contains any harmful substances that make it

“injurious to health.
' o Established definitions and standards of identity, ,
,standards of quality, and standards of fill of

Q

containers for foods, whenever such achion will
promote honesty and fair dealing.

» in'the contatner.

L 10

- - s

.

* Market Regutations—Laws, Standards,,nhd .
Labels

” -y

In 1859 The Poultry Products Inspection Act was
passed. This Act requires:  «

¢ Fresh and frozen ready-to-cobk poultry, canned
poultry, and canned-and frozen poultry products with« .
2 percent or more of cooked poultry meat to be
nspected for wholesomeness by the Animal.and
"Plant Health Inspection Service, U.S. Départment of
Agnculture, if éold in interstate or foreign commerce.
_The-act was amended in' 1968 to require States to _
“setup poultry mspectron programs equal to the

- Federal programs.

¢ ‘The official mark of rnspectlon to appear either on ~
the immediate container in which fresh or frozen
poultry is shipped or on the shippihg container.
These basic acts are amended as markef conditions

- change and new foods or f6rms of foods become
available. -

e,

. Food Standards ‘ .

Most food standards are regulated by the Food and
Drug Administration, of the Department of Health,
Education and Welfare, and are used as’a guide by
food manufacturers to ensure the quantity and

* quality of all food: These standards include the .

following:
e Standards of Identrtydescr.be the .nature and
character of a gn{en item and specrfy the kinds and

amount of |nqred|ents that must go into a product
The standard of identity for a specific food-tells what
isinit, how it is made, how the product looks and
sets imits, such

o Standards of

s fat and mojsture content!

iil reguiate the quantty of the food
?fhey tell the packer how full the
container must be to avoid decejving the buyer. In |
general standards of-fill require packages to contain
the maximum quantity of food-that can be sealed in
the container and processed without damaging the
food. These standaras apply to products that may
shake down or settie after filling, or, thcse which are

. made up of a number of units or pieces packed in a

liquid. Standards of fill or containet have been
established for most canned fruits and vegetables,
tomato products, and shellfish,

¢ Quality Standards apply chiefly to canned fruifs
and vegetables and describe the ingredients which
go 'nto the product. These standards hmit and
descnbe the number and kinds of defects permitted.
They do not provide a basis for comparing fouwJs as
grades do, but establisit minimum quaity .
requrrements

Meat and poultry product standards are regulated by
the Animal and Plant Health Inspection Secvrce
USDA and are used as guide by manufacturers of
these foods ta ensure the proper qualty, Standards
df content pertain to meat products containing 3
percent or «nore of raw meat and Foultry products

* containing 2 percent or more cooked poultry.:

Food Labelmg Requjrements-

Labeling requiremments made mandatory by‘h’e Pure
Food, Drug and Cosmetic Aci are. the common ar




3 - . N \ -~
Purchasing Policies and Ethics e
Sources and Selection of Supply :

+8 . Pre-Purchase Functions

«

usual names of all-ingredients, listed in descendm%
-, order of their predomiriance by weight; the name
' and address of the manufacturer, packer, or

distributor; the statement of the quantity ofthe
conténts in waight, measure, or numerical count,

g and the name of the artificial flavoring, oolonng. or
chemical preservatlve Descriptive-labelingSuch as
.brand names, recipes, or number of servings may )
be added voluntarily by processors. -

Label requirements mandated by the Meat .
Inspection Act and Poultry Prodiicts Act are: the N
product’s name (common, usual, or descriptive), net
weight, namie of packer or distributor, mgredlem"
listed in descending order, and the mspectlon mark.
Qther label information such as recipes, number of
servnngs and the like may be added voluntarily.

» While nutrient information is not usually included on
labels of food packed in institutional size containers,
this information can be requested and obtained by
the buyer from the packer or processor.  °

Purchasing Policies and Ethlcs

| Restrictions and qualifications placed on ‘the
selections of vendors will naturally vary from, one

3 school system to another. but certain critefia can be.
used as a guide in selecting sources of supply.L
These criteria include:
® Past record of vepdor's pérformance
® References from satisfied customers.
e Bidding records of vendor. ..
e Performance bond.
o Inspection of vendor's plant or facilities.

*" Astrict code of business ethics is necessary when
purchasmg foods for school food service. Mutual
respect, Integrity, and honesty ate needed between

. the buyer and the vendor. Never compromise i
freedom of action by becoming obligated to any cne
vendor. Be courteous and fair at all imes. There
must be give and take between the buyer and
supplier.

Adhere to an estabhshed appomtment schedule by
. limiting the time spant with an individual salesman.
Compare not only price ‘and quality of 4heb
merchandise offered by vanous vendors, but also
the dependability and service provided. Do not
discuss one vendor's prices and information with
another vendor. Conduct busines$ affairs in-a
dignified and ethical manner. Be“dbjective when
making the final decision on food purchases.

Y

Soufces and' Selection of Sipply - .

The selection of saurces of supply will oftenbe |
determined by school board policies and by State
and local laws and regulations. Be knowledgeable of
these policies and codes and of their effect on the
purchasing procedure. A supplier should not be
1ssued an invitation to bid unless the school board is
willing to issue him a contract.

Supply sources may include wholesalers, ,

Pre-Purchaae Funclions

_—
—_——_———_______—

institutional supplisrs, salespersons, of . .
manufacturers of food products, jobbers, brokers,
and oooperaaves The ehoaoe among suppliers, as
well as the number of firms in sach of the
preceeding categodes, varigs according to the
location of the school system. The choice is widest
for Jocations near large urban areas. Some suppliers
provide almost a complete line of products, while
others specialize in one or a few products. If
possible, several sources of supply should be
identified for all food items to be purchased

The individual responsible for purcr asing food for

school food service must be a well-informed

manager who:

o Becomes-amiliar with sources of supply

¢ Knows food suppliers and what they can be

depended upon to supply. » N

e Keeps up-to-date on: -
The kinds of food each.yendor supplies.
Minimum and maximum size orders eacn vendor,
will accept.
Credit policy. .
Discount offered, if any.
Delivery policy and schedule’
Seasonal availability:

_—e Has'a list of bidding records of resgonsive

- .

vendors The information Includes: -
Name, address, and telephonenumber of firm.
Item sold. : ¢

Discount terms.

Bid proposal number and date.
~Response on bids.

. Dependability in meeting deliveries.

-~ @ Tells vendors what is expected and advises them -,
- of purchasing policies.

\(endors have a responsnbmty to the food service
operator. They should understand the needs of the
school(ood service and be able to provide the service
required. Vendors should:

o Comply with contract terms.

« Supply grade certificates.

e Deliver products which meet ¢ ecifications outlined
by the buyer. 4

¢ Offer good delivery service.

o Make deliveries when and where agreed.

o Maintain sanitary facilities.
* Be honest and dependable. \ .
The planned menu is the ‘starting point in the

decision of what and how much to purchase.

Systematic planning ensures sufficient food for the
anticipated number of children to be served each

day. Figure 1 outiines the steps in preparing for
purchasing from menu planning to |n|t|at|ng the .
purchases. These steps include the following.

¢ ‘Plan menus. Thoughtful planning of ménus fora -
designated time period {from a.month to 6 weeks).
ccordinated with the purchase schedule helps. S
assure eccnomy in purchasing, a.good variety of

foods, and effective use of facilities, personnel time, .




' g Flow Chart: Pre-Purchase Functions

Pre-Purchase Functic"s .
Flgura 1 . )

1 Plan Menus L.
- ’ -

Determine Quslity and QUlMlty
to
Produce Menus

‘ .
Determine Inventory
or Stock Levels .

identify items to be Purchased by
Subtracting Stock Levels From
. Quantity Required to Produce Menus

- Write smcmcatlonund
Develop Market Orders
for Purchases
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and skilfs. A Menu Planning Guide for Type A¥  *  information on the USDA's Acceptance Services,
School Lunehes," PA:719,-and "School Breakfast *  sge the appendix, page 128.

A " Menu Planning Guide,” FNS-7, are useful tools for
systematic mgnu planning. Recipses for production of
menus shouid be selected when menus are

A good specification should be:
¢ Clear-and simple, and yst so specific that both

planned. “Quantity Recipes lor Type A School buyer and bi_c_idgregan unquestionably identify all _
DA, : provisions required. . o
Lunches,” PA:631,is 2 good source for standardized . ® Identifiable with products or grades currentlyon

- recipes. -

. . . e market. - -
¢ Determine guality of foods needed according to g s . . i
how the foodﬁe, to be used in thetmenu. To help ﬂ\s_;%apab!e of being checked by label statemenis;‘

: o : A grades, weight determination, etc. 4
S;'gf’?;"g’eg‘ﬁ%g‘l’lag;y&%fsfg%ﬁ; ﬁoﬁd for production, o "t 0 seller and protective to the buyer. —5 N
e Determinie quantity gf foods required to prepare #- Capable of being met by several bidders for sake
the number of servings of each[item-on the menu. of competition.

Refer to the standardized recipes to be used infood . . . P
" production. Standardized recipes, such as those in ~ Contents of Specifications
"Quantity Recipes for Type A School Lunches;" PA- A specification tells the vendor what the puyer

s ” 631, state the quantities of fopd required to produce  wants. Copies of all specifications should be given
a specified number of portions. Records of past to and discussed with the vendor so that there is nu
usage may also be used tc estimate quantities ——misunderstanding about the producis to be

- needed. If a menu choice is offered, an estimated delivered. Since specifications inform the vendor
number of portions required for each'menu choice .. exactly what is wanted, they are ameans of  _
-~ can be determined trom records of past selections resolving differences if products dalivered are not
matle by students. . . ‘Satisfactory. All specificatidns should include the
- The appropriate serving sizes for 10- to 12-year-old = following: * .
boys and girls are stated in,the Type A Patier. ® Name of product {trade or brand), or standard.
/ . Servings may be adjusted for both younger and e Federal grade, prand, or other qudlity ~ ¢

) older children to.meet their food needs. The Guide ~ designation. o .,
to the Amounts of Food for Boys and Girls of ® Size of container (weight, can size, etc.).

Specified Ages on page 1 can be helpful in . ® Count per comalr)er or gpproximgte number per
determining quanlities of food to purchase when pound (number otfueces in container, where
planning for a school population‘of different ages. applicable). ¢ . '
“Food'Buying Guide for. Type A Schoo! Lunches,” * Unit on which price wil be based.
PA-270;gives ipformation on the quantities of food  Any other information-which helpd to-describe the
needed to meel meal pattern requirements. condition of the product.to be"dellvered should be
- - Quantities of food needed are used bethfor - . inciuded as appropnate. -. - :
« »*  ‘preparing the matket orders for-food to be . ¢ Canned Ggods: Type or style, pack, sirup
‘ » purchased and in requisitioning daily requirements density. size, speg:iﬁ’c grévity. . s
from the storeroom. . ® Meats and Meat Producis: Age, exact cutting
i & Deternine inventory and stockTevels on hand instructions, weight range, corfiposition, condition
. and ideritily Agms requiring purchase. See pages ..upon receipt of product, fat content, cut of meat 1o
- ) + 18, 21cand 27 lor information on inventory . - “be used, markef class. s ’ g
i procedures. Bessure to check the food in the - s Fresh Fruils and Vegetables: Vanety, weight,

refrigerator, frédzer, and dry storage area in the . degree of ripeness or mytunty, geographical ongirr.
kitchen as well as the storeroom. Subtract Jne stock e Frozen Foods. TempeNature dunng delivery and
level from the quantity required to produce the menu upon receipt, vanety, sugaf rathe. . . - -
lo determine the quantity 1o be'included on the e Dairy Products. Tempgrature during.gelivery and <
market order for purchase. - ) , upon receipt, milk fat content, milk solids, and -
Specifications and Market Orders - -, d bacte_na content. i
To get the best quality food produets, use written Market Orders A o

« spegifications destribing the food to be purchased Wg;,s are used o a B3sis for stating
Types of specifications commonly used are qifantitigs of food to be purchased They should”

description by trade-or brand name and identification accorpany the quaity spediications ' Along with the
. by standards known to the food industry (U.S. quality specificationd, fhey 2 4s the basis for

Grades]. . the purchase order ang bid request issued by the
A specification can be tyéef or elaborate. The purchasing agent. In mo¥, centralized school food . f
Agricultural Markeling Service, USDA, bas ) service departments, the sthool foodl service .
acceptance services that, upon request, will agsistin - supervisor 1s respongible for the budget for.
writing épecifications that are suitable for an purchases and providing all market orders to the
. individual school or school systems For more purchasing official Market arders from individual
o '_\
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' e w ~Purchasing Methods L o
L I ) t w .  Formal Purchasing. - 9 .
[ B - - N -~ - ®
schools are sent to the’office of the food service - Purchasmg by bid is reoommended for all staples
supervisor and orders for putchases are compiled _and nonperishablefedds, nonfood supplies, and any
from these requests: Hence, the market orders . 1tw§’gased by standing order"(such as milk).
‘gfiginating in individual schoals. do not necessarily Perishablé’foods-are usually obtained under a more
require spegcifications, since the quality is - informal system. A master purchasing and delivery Y
detérmined at a central point and is uniform timetable should be determined. The frequency of
throughout the_system. A suggested farm for &%+ buying depends on the proximtiity of the vendor to the
market order is presented on page 10. school and thus the delivery time, the capacity and
type of storage facilities available to the school, \
- Purchasing Methods v volume of purchases in refationship to the price .

An organized and efficient purchasung proeedure is paid, as wéll as the perishability or shelf life of the

. an important aspect.of food service and is essential-  food itself.

for good management of the food.service program Ty foj10wing timetable may be used a5 a guide for

The responsibility for the actual purchase of food
may be delegated to a purchasing agent. However, a bid schedule .
the school food service supervisor or manager Foods _ Delivery Bid Period .
should be responsible for determining the quality, «Milk, Ice Cream  Daily Annually - .
quantity, performance, and usage of each product - Twice Weekly 1
and should provideMt@ purchasing agent with these - . °
criteria. - Bakery Products Daily ) Annually
Tq purchase wisely, the food seplzse supervnsor or p ] As‘ﬁequnred
manager should: Canned’Foods  Monthly Annually
e Carry out all the pre—purchase functions. See Bimonthly Semlan‘rrually .
p es6and 8. Staple Groceries Monthly .~ Annually
equest U.S. Grade Cemﬁcatlon for appropriate ) Bimonthly =+ Semianhually
hems., ) . : .
® Inspect and approve samples. . Meatand _P:)ullry ?a'ly Week guanei;jl?/ -
e Establish an order and delivery system. . : )ﬂggﬁl y M'g:glql L ’
¢ Examine new products that become availableon .- y y , .
the market in relation to cost, acceptability, and Frozen Foods | Daily Quarterly ..
nutritional contribution. Twice \A)E’ekly Monthly — + f
ln most instances a purchasing agent has certaln Weekly ‘
assigned duties. These responsnbllmes lndude Note Frequent delivengs may increase- (he pnce on items '\
e Preparing purchase orders. © Ok i
e Obtaining prices. ‘ _ ormal Purchasmg L
e Accepting bids. ’ Formal purchasing is the ptocedure of submlttlng “
e Awarding contracts based on the recommenda- written specifications and quantity needs fo vendors
tions of the food service supervisor or manages. to obtain the advantage of volume buying, A ngtice
L Malnlamlng vendor relations. » of requirements is sent to vehdors inviting them to
U AOjuslmg and settling complaints. submit bids. In inviting bids, i is mportarit to dive
In sogie schoois the food service supervisor 0 complete specifications for each item, the' purchase

man . .unit, and the quantity required. In addition, terms of
respsg;rb::tallgsaéf?hzs;ﬂ;n;;s?%ea%fet:te Most dehvery and of payment should be specified. Formal /
schools, even those-with centralized purchasmg‘ «%, purchasing results in a contract-and should contain

' all the essentials of a contract. To be valid and

onstder it desirable for the school food service
supervisor or manager to be mnvolved in purchasiig -enfprceable, a contract must contain four basic
all foods. -% elements: (1) agreement {’ 'mdéting of minds")
. \yesulting from an offer’ and acceptance; (2)
The method to be used In makmg apurchaseis one’  &nsideration or obligation, (3] competent
of the most important decisions n the purctiase wresponsible) parties, and (4) a lawful purpose. All
function. Purchases may “e carned out by formal or contfgls should be dated to indicate when the ]
informal methods. The flow chart (Figure 2) on page contractual selationship begins. . P
11 outlines the two methods for purchasing foods A ¢ tial. Th
Regardless of the method used, two ot more ayslem for formal purchases 1§ essential. The -
Yendors should be contacted when making most ts)ystem may include the comgonents discussed
ood purchases to insure competitive bidding. Once elow. e
the bidder 1s-selected, a contractss formulated 1 Develop Purchase Orders The purchase order
.between the vendor, to supply the food or'service, . Specifies the quantity of each item needed fq" the
and the school food service authonty, to provide the ~ bid period. Purchase ordérs must include th name
payment to the venddr for the food or service of the organization, the individua e
pro./ided. ’ request;-and the signature ofthe person officially




Date Ordered

\ T St ‘ e " OrderNo. _ - —
. - = ' A - ° R ¥ i * .
" ’ P ) ! . ’ d - . < -
— Manager's'Signature £ . S filled By
‘ . . ) - D \
' ' C . O . ’ T - _Date Filled® -
v Instrucq_on for Completmg,Orders .o AL .p R h
- - 1. «School Food Service: SupérvisoriManager fills in columns 2 and 3 ’ { T
/ 2 «Order by unit such. as: :ppund, case. KK . . i\ g ‘
“a 3. Retain one copy for your, records. cop/es should be completed )
4. Columns 1, 5, 6 and 7 will'be filled in at central warehouse or central « oo
i / storage pomt when iteris, are d/spensed . - . . o " :
’ . . . . . -
! . ] ‘. - ’ \ ) s, . \ . T
. . . ‘ . . ~
1 - ‘_2 . 13 4 - 15 . 4 6 7
Stock” " |/ " B . Quantity * | Quantity Unit Total
no. Specification Unit | order distributed | price . | amount A
o - - - v . - ,
7 -
3 o = = T
(e -~ C e ' ’ ) . .
- ‘ .
.{ s :
- ’ o/ ) . . .
) v —t ¢
L 4 ¢ ,
4“'\ “ . ¢ -
c LA
- N - s .
. L B
- - R . ¢ »
N - L A\ ~
- A - 7 e 7 . N “ . )
N . - ’ , TotalValue .~ _
~ . :
— ' Authorized By ~ .
School Food Service Supervisor . . ~
b N . ) - , . N .
P4 3 "‘- - . : X /. (
. H} . . . -~ N
Received By - N ! - D - R
. Y Purchasng e % - g ate =



Award Contract *~ _
and issue Delivery Order

-

* Receive and insp'e‘ct Deliveries
Storein Proper Area and
. - B -Record Transaction on Inventory

Issue Food Supplies i
For Production and Service -

ERIC © - | -

. -

. . ' \ Y :'S
o ° wr + Flow Chart - ot - ’
Purchase Methods RPN 1
. - Purchase Methods | ‘ .,
-+ Figizre'2 . 5 ’ - g A
\ d.
- - * -~
4 B - ¢ [l ! P - 7
. » . X
Co : L T g
. . . R . . [ -
» |~ - N 2 ’ ' ’
R v
!
. " // L
- R - i .,
LY N . .
Lo Formal Method _ Informal Method
"=y Develop L . ' Oevetop . * ¢
- 1 N . Purchase Order 1 . PurchauOiQ N
- - % - - - ) e - =
\ y - .
. y \ / .. R -
P e Establish .
—7 - “ Bid Schedule . .
. Issue " .
4 ) Invitation to Bid - y
» e . p Receive.and Inspect Deliveries
Tabulate and Evaluate Bids . ¢ . Store in.Proper Areqand
- b . Record Transaction.dn Inventory .
LY

issue Food Supplies ‘
For Production and Service .
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-authorized to sign the order, as well'as the quantity,
quality specifications for each item; and required

", prertmbered or the,number may be added at the
[time of final approval,but a number, as wellthe date
(be isspe, is essential for identificaiion.-A suggested
purchase order form is presented on page 13. -

. 2. Establish a Bid Scheuule. A bid'schedule is a
timetatﬁle outlining bid period and delivery frequency.
i Once the purchase order and specifications have
been developed allow at least 2 weeks for vendors
ta submit bids and at least another week for product
" samples to be tedted. A formal contract award may
require approval by the school board adding anothe¥
- 2 or 3 weeks to the schedule, depending on the -
frequency of their meefings. The total time required ~
for the submission of bids and awarding the contract
- may be from 4 to 8 weeks. Bid periods should be

planned to take advantage of new packs of >
processed fruits and vegetables usually available in
October and January. . .

3. /s§;ue Invitation to Bid or Bid Request. An
invitation to bid provides the commercial community
(vendors) an opportunity to submit bids for specific
items advertised. Bid requests originate at the
_system or disirict level orata central purghase
‘point. A'bid request contains two parts; general
conditions and ‘purchase specifications. See sdmple
bid form on page 14. -

4 Tab’u/ate and Evaluate Bids. Bids should be képt
“sealed and confidential until the'designated time for
opeéning. Sealed envelopes containing the bids
shouid be stamped to indicate the date, time, and
place of receipt. Special colored and marked _
envelopes are recommended for each individual
item being bic zo that all bids for that product can be
operied at ‘he same time. The bids should be placed
in a locked receptacle until the time specified for ,
opehing A bidder may wish to change his quotation
before the bids are closed. If this occurs, there
should be no objection on the part of the purchasing
officer. Bids received after the time and date
gpecified for bid-opening must be rejected. Late bids
may be returned ufopened to the bidder.
é Carefully Evaluate the Product Bid with the
Specification Required. Rememter, the cost of an

item “as purchased” is not always the significant
/cost. The cost:of the item»as served"” of-"as used"”

. \[is the determining factor. Some evaluation methods

commonly used in food 3ervice are: can-cuttings,
; product testing in-schools or test kitchens, general
j acceptance of the group using the product, and
| scientific laboratory tests. Closely related to -
, evaluation of a preduct is a grade certificate which
. identifiés the quality of the product at the tima of
' inspection. These certificates must be supplied by

I the bidder and shall indicate grade or grade points.

; The opening and tabulation of bids should be under
the control of an appropriate official. The quotations
and contents of bids shoi “1be open to the'public. *

' > - 17

‘the reviewer with all pertinent jnformation quick
Every tabulation should be prepared with the,

-

T ! . * ‘e LY Q ol " -
Bitls should, in.mqst cases, be read aloud for. the
‘ ] bensefit of those present. The forms on which bids
date of delivery. Purchase order forms may-be @ are tabulated should be designed so as to furnish -

following in mind: ease of review, darity, ready ~
comparison, and space for notations. ~ _

Tie bids and low bids sfould be carefully éxamined.
In most instances public purchasing laws specify
that the award be made to the lowest responsible
bidder. It is wise to consider the following before

accepting bids:

L

- ® Ability and capdcity.of the bidder to perform the =
contract and provide the service. : e
® Ability of the bidder to provide the sérvice
promptly and within the time specified withoq&ielay

or interference.

e Character, integrity, reputation, judgment,
experience, and efficiency of the bidder.

. ® Quality of bidder's performance on previou
contracts or services.

-

-

" -e Bidder's previous compliance with laws and with

specifications relating to contracts or service, -

¢ Sufficiency of ‘bigder's financial resources.

When the awafd is not given to the lowest bidder, a

full and complete statemgnt of the reasons should - .

be prepared and.filedwith other papegerelating to
]

the transaction. The school food serv

department

should be the judge of merit on all products.
6. Award Contract. The contract should be awarded

to the most responsive a
the price most advantag

responsible bidder with

eoys to the purchaser.

When a contract is issued it represents tHe legal
acceptance of the offer made-by the successful
bidder and it is binding. A suggested form for con-
tract award is given on page 17. All bidders, both
successful and unsuccessful, should be notified of
action. School food service superv'r§ors and
managers should r%:

award and specificati

purchased, and the signature of an authorized
representative of the firm submitting the bid.

eive a.

copy of the contract

ons. The genera! conditions of
the contract should include services rendered,
dates, method of deliveries, inspection requests,
grade certificates required, procedure f
substitutions, -and conditioris for paymént:. The
following information should aiso be provided: name
and address of the schoq, a contract riumber, type
of items the contract covers, contract period, date of
contract issue, point of delivery, quantities to be"

7. Issue Delivery. Orders. A delivery order is an
ofder placed against the contract. A suggested
delivery order form js shown on page 18.

8. Receive and Inspect Deliveries. Once purchases
are delivered, they should be inspected, entered on
the inventory records, and stored properly. A
discussion of receiving methods, inventory and
stock control is presented on pages 19, 21, and 27
of this publication. -

9. Evaluate and Follow-Up. Provision should be

)
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,is Name.of,,Schpcol \ : Date
. . ., . (. L 3 - ; . ’ q J” X
_“ 2/ e . PN Purchase Order # ™ - =
v Address ~ - ' \ ) (Please refer to above g_qmber -
¢ : . R\ ~ on all inyoices)
Address - \;. . . . v : .
sy ‘ - \ \ ", Requisition No.
. Dépar}inent v i e A Date Required £
“To ' 7 v P . @ : ’ -
.t * . . v X -
N/ .
\l ] N ,
e S ‘ N . i
“Instruction for Completing Order. Prepare in triplicate for the vendor, ‘
business office; and the school food s\ervif:’e supervisorimanager._ 7
n . e ~ k
Shipped to: FOB . Vi Tgms
) . L« A \\
- R = , N
.Q - . - _— - 3
. | Total . - Price Total
Unit Quantity S-pscciﬂcation -per unit cost
\ -
1 . =
\, \ » s -
aﬁ A SN : /
’y‘ - - - g -
’ ' -
6 - 1]
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Bid Request for Frozen Fruits and Vegetables

Sample Form ) . .- R . ‘
» N \ N _

»

-
]

Issued By s : : Date

1] - -
— Date to be Delivered
L ‘ - N .

Address -

Bid Request for

Notice is hereby given that the Board of Education of \_ - County,

: State (F.ereinafter refer\{ed to as the Board) requests written and sealed bids
on the following items to be subiitted to said Board on 'or before 10;30 a.m. on 19__. and

dn each subgequent bidding period date indicated in tHe bid specifications. Sealed bids will not be opened
untit 1030 am. ______, 19__if the outside is.marKed: Do rot open until : :
Respond on attached bid form. :

>

Congract Period: The bid covers the period from date of award through ______ 19_ inclusive and
vendors receiving _a‘wards shall be the sole.suppliers to all schools for items for the periad. "

Samples: Bidders will be required to submit éamples of the items bid upon. Samples are to be furnished
without cost to ___and are to be sent to
on . by : -

R

LIRS

Quality:g‘Successful bidders must furnish United States Department of Agriculture Grade Certcﬁ‘cates indicating

~ each ffuit and vegetable item to be U.S. Grade ___

Grade Certificates: A U.S. Grade Certificate shall b submitted for reqi:ired items pr:r',‘o delivery. These _
certificates' must cover the specific brand name of items being delivered. The code numbers on the item being
delivered shall be the same as the codes listed on the certificate.

- 'y
Estimated Quantities: Quantities indicated on Bid Proposal Forms are eslimated total requirements based on
anticipated use They will provide the basis for determining the total low bid complying with specifications for
each group of items and are submitfed as information. .

'Actua! Quantities: Quantities on‘attached Bid Sheet are estimated to coyer the period from date of award
to 19__, inclusive. The Schoo! Food Service Department will furnish the successful
bidder with actual quantities as are needed. Purchaser guarantees to purchase during contract period only,

the actual requirements needed,

] 3

Delivery (Equipment): Carrier shall utilize only properly insulated, mechanical or therm\qstatic temperature
control refrigeration equipment.”Such equipment must be capable of maintaining temperature to protect the *
preduct. All products must be delivered in a hard frozen state, 0°F. orbelow. \;;

The Board of Public Education reserves the right to reject the use of any equipment by a cémer ifitis notin a
clean, sanitary condition and.suitablé for hauling of-all goods.

Each carrier shall furnish a Certificate of Insurance issued by an insurance company showing that the Board of
Public Education will be protected fromfToss or damage to property of third persons or to the carriers’ own
property, loss or damage to Board of Public Education commodities, and injury or death to third persons or to
the carrier's employees. Carrier will assume full common liability for all shipments.

N
N

N

18
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T

Orders: All orders will be placed directly with awardees by, telephone by the’ individual qualified purchasing ~

official who in soma cases may be the' individual lunchroom manager. They may order fractional cases."

Regular orders should.be placed at least seventy-two (72) hours (3 work days) before the delivery time

requested; but each"emergency order. should be filled within two (2) hours after the order is placed. ALL

‘ VENDORS MUST SUBMIT SEPARATE DELIVERY TICKETS AND/OR INVOICES FOR NONBID ITEMS.  /
N ’ . .

Deliveries: Deliveries shall be made to the recéiving area of individual‘schools between the hours of 7:00'a.m.
and 2:15 p.m. These deliveries must be made in mechanically refrigerated trucks maintaining a temperature
below freezing at all.times. . X - .
~ Invoices & Statements: Invoices for the purchases of food and miscellaneous supplies made by schools are
A

paid by the central accognting department. In order o facilitate the handling of these invoices, ALL VENDORS
MUST ADHERE TO THE FOLLOWING INSTRUCTIONS:

Code number for each school listed on each invoice. (A list & sd_;ool"s‘ with code number is attached.)

All items on delivery fickets MUST be billed according to desciption of item quoted on'bid. Unit prices for all
items shall be recorded and invoices shall be accurately extendéd. SEPARATE DELIVERY TICKETS ,
ANDJOR INVOICES SHALL BE MADE FOR'ALL NONBID ITEMS. ’

Al vendors must issue delivery tickets and credit memos in QUADRUPLICATE, and all four (4) copies must
be signed by qualified purchasing official. - - ) .

2 copies (original‘and 1 carbon) left with proper person,at time of delivery.
2 copies to be returned to vendor. .,

The vendar shall forward as per attached list, weekly statements, with one signed dé1ivery ticket attached, 7 .
directly to the School Food Service Department.” h )

All delivery tickets supporting weekly statements must be in exact agreement with copy of delivery tickets left
with manager. If for any reason it-is.necessary to make a change on the delivery ticket, MAKE AN
ADDITIONAL CHARGE OR CREDIT MEMO.

All cancellations or merchandise returns must be recorded by driver on all FOUR COPIES of?(‘ieli'very tickets,
or “pick-up tickets." i

2 copies left with manager at time of pick-up.
2 copies to_be retumed to vendor.
Do not mail statement to individual schools. " - ‘

A monthly statement for each school should be sent to the official responsibie for paying bills by
the 10th working day or by the 10th calendar day of every month, following date of purchase.

1
Y
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16 Sample Form . . e . SN

Spesifications For Frozen Fruits and \}egetaGles .

?
. : . ' .
/A Bid Foim - . o . :
: Naffie of Schodl District - 4 . - Date____° -
\ N . . N .
| . e i
- item - Unit . Brand Qual:ntity " [Unit To?ai)x \
’ no. -Quantity - | size | ltem and spécification quoted | quoted price | price
\ \ ' > 1 i
my D V4 ,/\ ’ .. T
' / / ‘:
: 1T Vv 7
- - el L -
. . ?

hi ] .

oo
g
»
2
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Contract Award A - o /-
o ; ~ t :
Board of Education or-Schoot ! * Contract Award No. —_—
. . N " ' ' y .. -
- : . . Date Awarded
, Address D ) 1 i g8 : . -
4 _ _ : Date Bid Opened . _.
A Lo ) . )
This is a notice of the acceptance of Bid #________for the period of s 19 )

to _ 18 g _~m - - .

. Deliver\y '

Delivery is to be made_ in two shipments: Week of " and . -
betwsen _______am‘and ______pm. .

. Notice to Contractors: L T ’
This notice of award is an order to ship. Orders against cagtract are listed by and invoices shall be
tendared directtothe . The price basis, unless otherwise noted, _includes delivery and -

’ transportation charges fully prepaid F.O.B. agency. No extra charge to ba made fot packing or ~ackages.

3

I_\'James and Addresses of Successfu] Bidders

-

/s

rd
.

Offer .
In compliance with the above award, and subject to all terms and conditions listed off the Bii Request, the ) .
undersigned offers and agrees to-sell to - the items listed on tiie attached '
schedule. * : ’

9

Bidder /2 ' i : .
0 .

- . Address
By

Signature of person authorized to sign this contract

Title N
¥ 4 .
Accepted as to items numbered Accepted by
. . b ' t
By Date. >

T } ' .
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Sample Form ' co e ’ .

: . - h ~
~"_—y — T —— —
Delivery Order

k o 1

" aDelivered to: . Date ‘
. School or Warehouse .. .
R ,
, -
Delivered'trom: S :
Processor / . .
. . o . i .
Address -
Déliver&d b "
eliv : -
y V.sndor /S ‘A
. Address S s
- , .
Cote no. ~ Quantity tem .. - ) Unit price Total price
L\ 2 . - 4
< ~ .
‘ = 3
— ‘* ‘
) hd "
Q
7
~ /
; A T
\\'__\
' .
D
M

<3




-~

Infomifal Purchasing ) I 4
~ i

Inventories \

made f6r schools to feed back information to the
central office as to the quality of the, products
purchased gnd the suppiier's performance. Schools
should report to the proper official any deficiencies
and irregularities, such as delayed deliveries, *

. shortages, and damaged merchandise. Evaluation
of products purchased is essential during issuance
_and use,oi food in the p.'oductron and service of
"meals. It should be noted that in food service some
discrepancies may not be detecled until the item iz
in use; for example, excessive bones, over and™—
above what is allowable in specifications for
“boneless” fish. In such cases, arrangements may
be made for a price adjustment, restitution, or returrs
of the remalnmq merchandise.

Techniques Used In Formal Purchasing

The techniques most commonly used in the
purchase of fobds-in the formal method are Blanket
Purchase Arrangements. Requirements Contract,
and Fixed Price Contract.

The Blanket Purchase Arrangement (BPA) 1s an *

arrangement with vendors or dealers to furnish on a
- “charge account” basis such supplies as may be

ordered durrng a stated period of time, This

arrangement is used, generally, when a wide variety -

of items are purchased from local suppliers, but the
exact items, quantities, and delivery requirements”
, are not known in advance and may vary
" considerably. The BPA is designed to reduce the
amount of documentation desired. BPA's should be
established with more than one vendor so that
delivery orders can be placed with the firm offering
- the best price. )
The Requirements Contract provides for filling all ac-
tual purchase requirements of specificfoods during a
specified contract period with deliveries tobe ~
scheduled by the timely placement of orders The
Requirements Contract is used for procurements
.where it is impossible to determine, in advance, the
? precise quantities of the commodities that wilt be
required. The contract should state, when feasible,
* the maximum limit of the vendor's obligationto deliver
andan approprlate provision Irmrtung the buyer's wbli-
gation to order.”

A Firm Fixed Price (FFP) Contract provides for a
price which ts not subject to any adjustment by
sreason of the cost experience of the vendor in the
performance of the contract. This places maximum
risk on the vendor. The FFP contract is used in pro-
curements when reasonably definite specifications
are available and whenever fair and reasonable

* prices’can be establushed at the outset

* Informal Purchasing

The use of informal quotatlons should comply, wrth
the essential steps used in more formal purchasing
or bid buying when possible. Informal bidding ts
often used when time i1s a very important factor.

" Generally, a smalt list of suppliers 1s preselected. |

-

FRIC . .'%

Price quotations and orders may be madeby ..,

. of an informal quotation be retained. All quoted

[} 4 .

telephone or personal contact with a salesperson. |f
possible, at least two or more prices should be
obtained. Informal quotations have little legal
protection. The buyer usually azcepts what 1s
available. Often, State or local laws determine
conditions under which informal quotations can be
used. It 1s important that all records anc work papers

pnices should be recorded and written eonfirmation
should be requested. The sample quotation sheet

on page 20 is one way records can be kept when
an mformal system of purchasing perishables is ,
used. .

Purchasing under the informal method is usualty
practiced when the following circumstances exists.
e The amount of a purchase is so small that time
required for formal purchasrng practices cannot be -
|u<tmed .
¢ Aniiem can be obtamed only from one source of
supply. :
e Crdering is done on catalog information and
catalog prices and institutional discounts are known.
® A need is urgent and |mmed|ate delivery,is
required.
o The stability of market (and prices) is uncertain.

&

Inventory and Stock Control

The objectives of-igventory” and stock control ar
prevent shortages, purchase food at mrnrmurr/cist
minimize food losses, keep Inventortes at the
minimum point Tonsistent witf fcod production
requirements, and develop meaningful cost analysis.
Management of inventories may be controlled
centrally or under the direct supervision of each food
service manager. Food inventories represent an
important asset of school food service. Food
supplies should be as carefully controiled as R
program income. A good rule is to guard all S
materials during recewving, storage, issue, and .
production in the same way that money 1s guarded X
and handled in the operation, Lo

Inventories

There are two inventory methods, perpetual and R
phystcal, to determine stock status or levels of each I
item on hand. Records of these inventones can be
used in purenasing to determine re-order paints, in 4
controling the usage, and in analyzing the NI
consumption of food items.

Perpetual Inventory : . .

Perpetual inventory means keeprng a continuing
record of food purchased, in storage, and used. If . .
kept up-to-date, this type of inventory record Y
provides the following information on each item at a

glance. the date of purchase, the vendor, the brand

purchased, the price paid, what has been

requistioned from the storeroom, and the amount on

hand These inventory records are recommended

24 -




Name of School

A

Quotation Record for Fresh Produce

" wao4 wdieg

Date to be Used - ‘ Delivery Dale
Circle accepted price quotation. .
\ Price quotations
s ; Amount | Amount | Amount Vendors
ltem Specifications needed onhand ° | to order 2 3

02




e . < . : Stock Contrat

. 1] R N “é - ﬁ-*“‘
for all items except perishable foods which are " Stock Control .
delivered and stored in the production area. A Good stock control procedures and récords are

physical inventorytaken - egular intervals issmore
realistic for perishables.

The perpétual inventory serves not only as a guide good contro! of food, set up a procedure or a system

important.for controliing actual stock, purchasing

for purchasing food but also as a check on for receiving, storing, and dispensing foods.
irregularities such-as pilferage or displacement of At time of delivery: .

stock. it Also provides useful information on fast- . ‘- -
‘moving i;‘eivs. slow-moving items, or unusable, ;ugzggﬁ ;%0:2 t(%?n::::lt):aes feo(ca,crigefirsl) against
items. Standard forms for perpetual inventory are ;

e Count, measure or weigh each item. Scales

1 from suppfiers, or the food service should be standard equipment in every receiving

-manager.may design forms that are best foran sirba."
individual Tood service operation. The suggested & Inspect and check each itein for quality. =
;g:g:s on pagf: siih %r:% %grumfyrggoﬁg'%:t'a'" ozegg";"g Deterrg‘ijne it §pedﬁ'§ations or standards are
L, ¢ ) salisfiéd. <,
pepatg Ivenlon Tne pepalal Iverlar QUi & Gk nvoopforprice, Dos i unit prce agrés
\ b S with the purchgfe order?_Check to see if extensions
are correct. ‘ _—

Remember: Perpetual inventory records should be L ® Sign the delivery slip from the vendor only after

storeroom periodically. The frequency should be wejght, count; and quaniity.

- checked against the actual count of iterns in the \\j making sure all goods ordered are received. Record
that -, . ’ )

which offers the best control for the school. The e Record information a uality. See suggested
comparison gf perpetual inventory records with -fortn on page 26. v
actual physial inventory wili show discrepancy e Post receipt of ‘ood items omkperpetual inventory.

between written records and actual stock. It may
also show that there should be tighter controls 6n
the storéroom. If a perpé.ual inventory is not
feasible, keep a daily storeroom issue record. A
suggested form for this simplified record is on
page24. . - :

Store all food in the appropriéte area if not intended
_ for immediate use. Nonperishable foads and
- staples, including sugars, cereal products, dried
fruits and vegetables, condiments, spices, and
canned goods, should e stored in well ventilated,
temperature controlled areas at temperatures of-50°
. to 70°F. A reliable thermometer is a must for all
Physical Invent.ory storage areas. Record the thermometer reading at
A periodic physical count (inventory) of all items in least once & day aj approximately the same time to
the storeroom is necessary. This is an actual count keep check on temperature in storage areas and to
of all items. A physical inventory should be taken of  determine when corrective actions are needed.

"all perishable items such as milk, fruits and “Food Storage Guide for Schoots and Institutions,”
vegetables, bakery products, etc., before writing PA-403, provideg detailed informatioh-ori prober
market orders The physical inventory shows what is storage of foods, including times, temperatures, and
actually on the shelf or in stock at a given time storeroom organization.  ’ ret T

whereas the perpetual inventory alerts the manager Perishable foods such as meals :
: o L e , poultty, fish, dairy
to definite changes in the flow of items from the time products, eggs, fresh fruits and vegetables, and

of purchasé until use. hysical inventory 1s a f . :
Lo . rozen foods should be stored immediately to
necessity in every food service operation. It can preserve their quality and nutritive value. These

provide a basis {or ordenng food and a means for foods ; s n
, 4 g should be kept in the appropriate storage
veritying the accuracy of the perpetual-inventory. climates nLcI> Iongeregmn the rggar?fm;nded tirge.

;{:zzsetggr:g':;& ;Z!:;rli?se :r:ngé g: :g;i;gem h All refrigerators and freezers should be equipped

inventory recording In mind: g:th thdermometers. prejerably_the recording type.

e Keep food of one kind together. ecord the temperature of refnge{ators and freezers

e Keep areas in an orderly manner. * daily at approximately the same time. Such records
; can point out faulty equipment, overloaded

» Label "empty” and “full* weight on each - 3 :
equipment and loss of power, etc. Prompt action can
container or drum used to store products such as result in saving food as well as money. The

* Record date food 1s recewed. Use food on

* Alour, commeal, and sugar. %‘ temperatures of this equipment should be within the

.on page 25.

following ranges.
-Refljgeraﬁon 36°to45°F
Fr 0° F or below

1n (received) first out (used) basis.
A well designed form will help make the job of taking

the physical inventory easier. A suggested form is Recor:.ﬁ‘f foi od received must be kept. The

~—_.—" following are some records that are commonly ysed:
= A merchandise receipt which shows the quantity
1., (cases, pounds, units, etc.) actually delivered, what

27 4

new stock efficiently, and for cost analysis. To insure
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g Perpetual Inventory

Vendors

Monthly gpn'sumpu'o

.Year ™~

19

19

19

Jan
Vi

Feb

Mar. L

Order Record ) Recewed\ Cost * Apr.
Vendor R Invoice | Unit May -
Date no. Order no. ; Quantity | Date | Quantity | amount | cost{
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L . . \v . % ;
o Perpetual Inventory 1 i :
s +  Disbursements and Receipts ) R ) L - /
’[. Order no. . Quantty Order no. ) Quantity o
\ or - Quantity Quantity on o Quantty . | Quantity on !
. - Date Requisition no. in out hand Dats Requisition no. in out s ‘| hand ) )
\\N -
. .
. _ 2
S . X .
v - »
— -
, . 1 S~ ™
s : - 3
- : \ :
* B T z)
. i 3
&
- . Y ' .-
4 RN /\ - g
’ d / \ \\\
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Specification No. or .. ' B
Description of item Maximum on Hand
"
) Minimum on Hand
‘ Number: item: —— Unit: _______ Storeroom Location" Section _______ Aisle Bin __ |
. \
. : Ne .

o 30 | » S ' 31 ©
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the items were, and how the food was distributed.

® A daily receiving record kept when thete Is
separate storage for food supplies..This form can
also be used to indicate items rejected and returned
to the vendor. The form on page 26 is one method
of keeping this record.

s A 00py of the purchase order showing "quantlty
ordered” blanked out and an extra culumn added at
the side for "quantity recerved” can be used to venfy
quantities of food ordered. This procedure can :
insure an independent check, which 1s important to
cost control, if an employee or manager who 1s not
responsible for ordenng the food checks in the
purchases. When this biind system 1s used, the
perscn receiving the supplies should have a copy of
the vendor’s invoice with the “quantity ordered”
cclumn blanked oul.

A system for dtspensmg food and supplies from the
should be deveioped and followed.
< neep stdreroom locked at all times.

use.

» Designate one person to obtain supphes from the
storeroom.,

® Keep a perpetual inventory of food issued from
the storeroom each day.

Essentials for a good inventory and stock system
are:- ¢

¢ Designate one person to be responsible.

¢ Plan and organize the warehouse or storeroom
adequately, carefully, and completely.

¢ Provide for a periodic check of the physical count ‘

agamst the perpetual records

¢ Tie in the evaluation of the perpetual inventory
records-with the accounting records anq fmancual
reports. .

o Penodically reviaw the system |tself—+the
procedures, techniques, objectives, and
accomplishments—from the standpoint of good
accounting and value as well as good operational
practice.

e House and store inventory records properly.

Centralizing the Purchasing Function

The trend in food service purchasing is definitely
toward centralization, as a more efficient and
effective system~of purchasing. volume purchase
usually offer a cost savings uver purchases made by
individual schools Centralization permils a number
of schools to pool therr requirements and to obtain
more economical prices through compétitive bidis.
Recent studies show that cooperative purchasing
_.organizations can range from a very informal
organization corisisting of two or more schools or
school districts desinng to purchasg a single :iem on
a voluntary basis to very formal orgamzauon
desinng to make large purchases .of many items.

The advantages of centralized purchas;ng may
outweigh the disadvantages in many situations.
However. this method of purchasing may not be

EKC .

® Set a timg for dispensing sUpplies for each day’s

Ii&van!ages of Centralized Purchasing
Disadvantages of Centralized Purchasing

practical for all schools. The advantages and the _
situations should be studied carefully when deciding
on whether or not to use this system.

Advantages of Centralized Purchasing

® Authority and fesponsibility for the purchasing

functron are toordinated at one point.
Purcpas s can be made on a plannpd and

coordinated basis.

¢ Volume buying may minimize unit costs

® A greater degree of standardization may be

achieved in specmcatuéns which provide for uniform'

quality, less variety of matenals, and fewer inventory

‘tems.

e Quality and quantity of products are controlled

' throughout the schdol system. ! .

e Discount savings may be more readily available.

e Budget and fiscal control are centrahzed.

o Less capital per school may be tied up in -

inventories.

o Save time of manager by eliminating need for

sales representatives to call at each school.

o Effective purchasing tools, such as the USDA

Meat and Pquitry Acceptance Services, can be used

to good advanmage. ”

Disadvantages of Centralized Purchasing

o It may not be practlcal across large geographic
areas.’
® Products must be the type and quallty accepted

by all schools. ) ;&
e Excessive paperwork may result. R
® Fnction betwsen the purchasing department and Lt
the school fooa service department may develop s i"

over authonty for decisionmaking.

Central storage is almost a must when centralized L
purchasing is practiced To be effective, proper and e
adequate storage facilities must be available and -
nventory controls myst be implemented Central -
storage offers certain advantages such as:

® A large supply may be purchased at one time
o Cost may be stabilized over a period of time.
e Deliveries to schools can be regulated

® Items may be evaluated prior to use.

_The hmitations of centralized storage include: =~ -

"o The inital funds for estabhshing and operating a

central warehouse must be available ®
e Sophisticated procedures must be implemented

e Funds must be available for fnamntaining nventory

and stock control. .
o Addtional funds are required for defivery of .
suppnes from central warehouse to individual ~
schools. 2)

The decision to use a centralized method of
purchasing must be the decision of the individual
school or district The pros and cons should be 4
carefully analyzed before arnving at the final :
decision.
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Checklist:

> \
Checidist for Evaluating the Purchasing

m«é% ow are 15 quest:ons to help evaluate the
purchasing system in use. "No" answers indicate
that practices need assessmg, reevaluating, and,
perhaps changing to improve the current system.

1. Are menus plarned in advance? (At least 1 month)

2. Arepurchases made ‘according to sgedific needs of
e menus? .
. Are specifications and market orders written

onbmg the food quality and quantity best suited for
éds?

4, Does the purchaser keep up-to-date on changes in
food quality, packaging, and new products? -

5. Are new products obtained in small quantities and
evaluated before including them on menus and
purchasing in large quantity?

6. Does'the purchaser make'good use of seasonal
foods and food.in plentiful. supply on local markets? .

. 7. Does the ‘purchaser buy products because they

meet menu needs or because of the brand name or
vendor? § . -

8. Has a realistic bid schedule been established?

9. Are personal giits, premiums, etc., refused?

10- Waa48ds irspected for quality and quantity when
they are recsived? - |

11. Are all foods stored promptly once they are
delivered?

12. Has an efficient method been, established for
accounting for purchases?

13. Are inventory records kept up to date?

14. Are perpetual inventories Checked periodically
with physical inventories?

15. Has a method been established for reevaluation
of products™during the production and service phase
of the food operation, and is this information provic'ed
to the menu planner?

_ Yes
Yes

Yes

Yes

Yes

Yes

No
No

No

.No

No

No

No

No

No
No

No

No

No
No

No

-
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Food Purchasing Pointurs for Selected
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31 Bread, Cereal, Miik
31 General Information on Breads and Cereals
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31 Cereals

35 General Information on Milk \
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. 39 General Information on Meats

42 Besf
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48 Pork

50 SausageProducts
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55 Genergl Information.on Cheese
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60 Egg Products
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s

&
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\ General Inférmation on
' Breads and Cereal
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\

‘

.

™ may be added. Various ethnic breads such as

ERIC
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General Information on Breads and
Cereals - )

Bread and Bread Products
Many schools purchase bread and rolls. Standards

R

should be established for these products as well as -

for other items purchased. Bread and rolls should be
spegcified as having crusts that are uniform in color
and thickngss. The color of the crust should be
golden brown. The interior crumb should be clear
white or slightly creamy. A grayish cast denotes
infenor flour or poor processing. The crumb should
have, a soft sheen, and when a slice 1s held up to
the light, it should be semi-translucent. The texture
of the gramn should be soft and velvety, with no large
holes; and the consistency of the grain should be
soft and delicate. The ingredients used should be
flour, shortening, water, milk or buttermilk, sugar,
salt, and yeast. The type of flour and the proportions
will vary according to the variety of bread. The bread
shiould coms wrappéd. Standard slices are 3/-tnch
thick, but slices may. be varied voward 10 5/g-inch
thick, if desired. Sandwich slices should be
approximately 4'/2 by 4/2 by /s inches to '/2 inches
thick. When purchasing, as mych variety as possible
should(ﬂe sought in bread. Avoid monotony and
increase consumpfion by offering different types of
brexd. -

Loass such as round top, split top, twin and twists
are available Hearth-type loaves are available such
as Italian hard loaves, Vienna, French, braided and
cottage or round baked loaves. Vienna and ltalian
bread and rolls are sometimes called hard breads
because they are baked in ovens in whicli steam is

- Introduced during baking to form a hard, crispy crust

on the bread. Sourdough bfeads are those having a
small portion of over-fermented bread dough added
to a normal dough. Pumpernickel may be a

. sourdough. Boston brown bread is a steamed

mixture of wheat flour, commeal, and rye flour
combined with molasses, milk, and salt. Soda-and
baking powder are the leavening agents Raisins

Synan breads, pilot bread, bagels, fry bread, -
tortillas, and hush puppies are acceptable bread

items for school food service if they are made of

whole grain or enriched meal or flour.

There are also many roll shapes, such as pan,
parkerhouse (also called packetbook), finger rolis,
napkins rolls, and twists. Sweet dough, contaning
eggs and higher quantities of sugar and fat than .
regular dough, is used to make cinnamon rolls,
raisin buns, coffee cakes, pecan rolls, danish pdstry.
and a host of other prpducts.

In 1974 USDA issued guidelines for bread-type
items to be credited as bread equivalents in meeting
the bread requirement of meals in Child Nutrition
Programs. Criteria and guidelines for creditable
items were established for products produced

IToxt Provided by ERI

commercially in terms of approximate weight and
serving size. The guide lines are reproduced on
page 135 of the ndix of this publication.
Remember; To be'credited as bread ®quivalents al
items must be made of whole grain or enriched mesz
or flour and conform to serving size and weight as
stated in the guidelines.

Cereals

“There are several types of breakfast cereal available

1o the school food service buyer. They are ready-to
eat (prepared), uncooked, partially-cooked and
instant cereals. All cereals used in school food
service should be-enfiched or whole grain. Breakfas
cereals, both ready-to-eat-and cooked, are easy to
serve, nutritious, popular with children and ysually
good buys. Although many ready-to-eat cereals are
available pre-sweetened, consider the purchase of
unswesetened cereals as they-are a better buy and
are equally nutritious. Most prepared cereals are
highly enriched or fortified with B vitamins, iron, and
sometimes with other nutrients.

Bread, White, Enriched

Purchase Units:
1- or 1Y/>pound loaf
2-or-3-pound loaf (sandwich bread)

Ingredients: Whité bread must be made of flour,
shortening, sugar, yeast, salt, and water, plus
optional ingredients. /

Finished Product: White bread must contain 6
percent total solids.

Enrichmant: Each pound of finished product must
contain the following nutrients to be labeled
“Enriched " Bread:

1.1~1.8 mg-thiamin

0.7-1.8 mg-riboflavin N

10.0-15.0 mg-niacin-

: - CoL
_.__80-+25"mg-iron -

Always buy enriched bread.

Consider: The nutnitionat value of the formuia 10 be

. used. For example, ennched bread labeled “Milk

Bread" made with mik solids makes a greater
nutritionabsontnbution than ennched white bread.

Hote: Request! and study the formula of the produc
bsing purchased.

Federal Standards of identity: Code ff ederal
Regulations, 21, Fooc and Drugs, Parts: J7.2 and
17.3 .
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" Bread

Cereal

Bread, Wheat

Purchase Units: 1-, 2-, or 3-pound loaf

ingredients: Wheat bread must be made of flour
(both whole wheat and white in,\rarying amounts),
shortening, sugar; yeast, sgg/alnd water plus
optional ingredients. ’

Enrichment: Each pound of finished-product must
cdntain the following nutrients to be labeled
“Enriched Bread™:

1.1-1.8 mg-thiamin

0.7-1.6 mg-riboflavin -

10.0-15.0 mg-niacin

8.0-12.5 mg-iron

Always buy enriched wheat bread. 4,

'y

‘Note: heguest and study the formula f::f the product
being purchased. .

/
8read, Raisin -

Purchase Units: 1- or 2-pound loaf

\ ~%
Ingredients: Raisin bread must be made of flour.
shortening, sugar, yeast, salt, water, raisins plus
optional ingredients. -

Finished Product: Raisin bread may be frosted or
iced. .

Enrichment: Each pound of white {Iou%:fed in the
preparation of enriched raisin bréag{ mudt-contain.

2.8 mg-thiamin

1.8 mg-riboflavin

24.0 mg-niacin  %° .. -
16.5 mg-iron

Adwiays buy enriched raisin bread.

]

Raisin breads or breads containing fruit or nuts
should’be specified as having not less thar\50 parts
seeded raisins, fruits, or nuts for each 100 parts of
“flour used. Water extract of raisins may be tsed but
not to replace raisins.

Federal Standards of Identity: Code of Federal
Regulations, 21, Fond and Drugs. Parts: 17.1, 17.2,
174 : . .

Rolls, Buns

Purchase Units: Dozen

Ingredients: Rolls are made from the specific yeast
doughs of the breads described on page 31.
Optional ingredients may be added.

Swest dough, containing éggs and higher quantities
af sugar and fat than regular dough, may be used to
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make various styles of white rolls, raisin buns,
cinnamon rolls, and other products. i - 4
Always buy enriched ro\| e

Note: Request and study the formula of the product
being purchased.

Federal Standards ot ldentity: Code of Federal
Regulations, 21, Food and Drugs, Parts: 17.2, 17.3,
17.4

N

Crackers

Soda "
Saitines

ot Y

Purchase Units:

Pound box

Case, 6 1-pound boxes per case

Box, individual cellophane packages of 210 4
crackers. 280 to 500 packages/pgr box.

ingredients: Crackers are made from enriched
flour, shortening, malt, salt, and leavening.
Always buy crackers made from enriched flour.

BN

¢
Dry Prepared Breakfast Cereal
Bran flakes

Purchase Units:

Bowl packs. 48 individual bowl packages per case.
Individual boxes. 50 or 100 individual boxes per
case

Ingredients: Bran flakes are manufacturéd in a
manner similar to wheat flakes but contain 25 to 40
percent’bran. A paste of wheat bran and flour from
soft white or red winter wheat is extruded through
plates in making bran. It is then toasted. Jf bran
flakes contain raisins, the raisins should be of the
seedless type, plable. meaty, well-developed, of
good color and reasonably uniform size. .

}

Dry Prepared Breakfast Cercal
~>

Cormflakes ‘ -
Purchase Units:

Bowl packs: 48 individual bowl packages per case.
Individual boxesfo or 100 individual boxes per

" case

Ingredients: Cornflakes are made from a cooked
paste of pearled hominy, malt, sugar, salt and other
seasening. The paste, partially dned, is made into
flakes and toasted. Cornflakes may or may not be

" sugar coated.

Many qther breakfast cereals are made from o} -7
l.e., puffed corn apd shredded corn.
§

3 ’

\
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Dry Propared BrQlkfast Cereal and cooked. The product is sént through a
Malted wheat cereal granulés shredding machine. The shreds are formed into a .

loose biscuit and baked. Baxing should be even and
Purc se Units: ’Q the coYor golden brown. Large biscuits should weight
Bowlspacks; 48 ndiidual bowl packages per case. not less than /2 ounce each or more than 1 ounce .
Individual boxes: 50 or 100 |nd|v|dua| boxes per each. Small biscuits should number 28 to 70 to the .
case ounce. The biscui# should be crisp, pafous, and £

- friable. They should contain no hard particles. Some -
redients: Mali8J cereal granules are made from — biscuits may be circular shape. Biscuits made from

baked until tpasted. After cooling, the loaf is ground
mto-granule form.

wheat flour flavoredtheavily with malt and shaped
Nto loaves and then slightly fermented. The loaf is

Dry Prepared Bredkfast Cereal
Puffed rice

Purchase Units: ) Wf\
Bowl packs: 48 individual bowl packages per case.
Individual boxes: 50 or 100 individual boxes per

FA [\

\gredients: Putfed rice is made from cleaned
polished rice under heavy pressure. The sudden
release of pressure forces out the cellular walls
puffing up the rice. The grain size is increased to
eight times its original size. The finished product

- should haye a good color, a light porous texture, and
good flavop Rice flakes and shredded rice biscuits
are als d on the narket.

Rice cereais are available unsweetened or
sweetened. Other flavoring such as chocolate may
be added.

N

Dry Prepared Breakfast Cereal
Puffed wheat . ‘

Purchase Units: - ,
Bowl packs: 48 mdnv:dual bowl packages per case. *
Individual boxes: 50 or 100 individual boxes per

case

e

ingredients: Puffed wheat is processed in the same

" way as puffed rice. (See rice). The grains should be
indvidual, porous, and uniform. Expansion should
be eight times normal kerrwjize.

Dry Prepared Breakfast Cereal
Stredded wheat

Purchase Units:
Bowl packs: 48 individual bowl packages per case.
Individual boxes: 50 or 100 individual boxes per
case.

!

i

Ingredients: Shredded wheat is made from soft
wheat. Seasonings and flour are formed into a paste

"Bowl packs:

pressed flakes may also be obtained.

Dry Prepared B&eakhst Gereal
Wheat fiakes

%
Purchase.u 8: . .
individual bowl packages per case.
Individual boxes: 50 or 100 individual boxes per \
case .

Ingredjents: Wheat flakes are made from soft white
or'red winter wheat. A heavy paste is made,
flavor , partially dned, then flaked and

d, cook !
toasted. Togéting should be even and the color a
golden brgfun. Malted wheat flakes are flavored with
malt. Q

Cornmeal

.
L

" Purchase Units:

5-pound bags
8 per case, or

V25peund bags.

Ingred : Cornmeal is made by grinding clean

white or yellow corn to a fineness spetified by

Federal. Standards. It contains a small amount of fat
and fiber and not more than 15 percent moisture.
Regular cornmeal contains most of the corn and has

a fat content over 3.5 percent. Degermed cornmeal
has a fat content under 2.25 percent.

y

vitamins and minerals per pound as follows: -
ﬁ-
2.0 mg-3.0 mg-thiamin /“Q\,
Alwa'ys buy enriched cormmeal.

\
Federai Standards of Identity: Code of Fedaral

®
§
Enrichment: €nriched cornmeal contains added ‘g
1.2 mg-1.8 mg-riboflavin

16 mg-24 mg-niacin

21 mg-26 mg-iron

Regulations, 21, Food and Drugs, Parts: 15.000,

15.501, 15.502, 15.503, 15.513

Gnts, Comn

.Purchase Unltgf;‘gunce pack%es 12 per f:aska

Ingredients: Corn grits are prepared by grinding
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and sifting white of yeliow cornmeal from which the
bran and the germ have been removey. They may
be obtained in three sizes—coarse, medium, and
fine. However they are coarser then commeal.

Enrichment The minimum Ievels of ennchment per
pound are:

2.0 mg-3.0-mg-thiamin

1.2 mg—-1.8 mg-riboflavin

16 mg-24 mg-niacin N
13 mg226 mg-iron

Federal Standards of Identity: Code of Federal
Regiffations, 21, Food and Drugs Parts: 15.510,
156.511,“15. 514

»
[

4

Farina 2

Purchase Units: o
28-ounce packages, 12 per case, or -
5-pound packages, 6 per case.

lngredoents Farina, a meal, is made like flour from
the inner portlon of the wheat kemel called the
endosperm. It is milled to a granular rather than a
- smooth or floury conslster*cy When whole wheat
farina is made, some or all of the bran is left on.
Some whole wheat farinas may also contain the .
germ. Malted cereals are Iargely farina flavored with
malts and other flavoring ingreidents. -

En_nchment: Enrichment levels per pound are:
2.0 mg-2.5 mg-thiamin v

1.2 mg~1.5 mg-riboflavin

16.0 mg-20.0 mg-niacip *

not less than 13 mg-iron .

Federal Standards of Identity: Code of Federal
Regulations, 21, Food and Drugs, Part: 15.140

~

Oafs, Rolled | ,

Purchase Units:
3-pound boxes, 8 per case, or
42-ounce packages, 8 per case.

ingredients: Rolled oats are made by rolling oats,
with outer husk removed, into flakes. Regular and
quick cooking oats differ in the thinness of flakes.
Extra steam treatment at time of processing results
in quick-cooking oatmeal.

The product should have bright uniform creamy
color. The flavor should be the natural flavor of the
oats and free from rancid, bitter or undesirable
flavors or odors.

. »
Remember: Rolled oats are considered a whole-
grain cereal.

Note: Rolled o:ts are available in the fullowing
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forms; long Gooking; quick cooking and mstant Both

-~ sweetened and flavored.

i

Ric» ‘
!

Purchase U‘ its: .

Pound

5- 105, 25-, and 50-pound sacks

Types: Types of riee include Iong, medlu , and
short.grain. " L3

J— -3
* »

Grades: U. S Grade #21is suggested for
school lunch o

£ . Y.
Forms: Forms of processed rice’ are: -

Milled white rice—deficient-in B-vitamins and some
minerals.

Brown or husked rice—cofitains more protein,
vitamins, and-minerals.

arboiled or. converted rice—regular-white rice
treated to retain the B-vutamlns\of rough rice.
Parboiling is done before the hull is removed

Enrichment: Enriched rice—nhilled white rice
epriched with the following minerals and vitamins
per pound:

2.0 mg-4. (o) rﬁg—thlamln
16ymg-32 mg-niacin
13 mg~26 mg-iron

Precooked rice has been pamally cooked before

. packaging.

Buy enriched rice, parbpiled or converted rice.

Federai St;ndards of Identity: Code of Federal
Regulations, 21, Food and Drugs, Part: 15.525
LI ~

.~

Formulated Grain-Fﬂ?it Product

Purchase Units: Individually wrapped portion

Formuldted Grain-Fruit Products may be used as an
alternale to meet the bread/cereal and fruit juice
requirement of the School Breakfast Program if the
product:

1. Meets specifications defined’by USDA inl the
Federal Register, March 27, 1974.

2. Is served in combination with one-half plnt of fluid
milk. -

3.1s mdnvndually wrapped and labsled as follows,
“This produgt conforms to USDA Child Nutrition
.Programs specificaiion. It meets the breakfast

requirements when served with /2 pint of milk.”

Recommend.ed Points for Specmcations:'
groduct is accepted by FNS/USDA for use in
Chil

Nutrition Programs. /
/

e o~
- ﬂi#
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General’information on

“Milk
- .
The product mgets specifications defined in the 4. Size of individual container—-on&half pints,
Federal Register, March 27, 1974. _ quarts, bulk dispensor, etc. !

The product is Ia‘tbeled as required by FNS/USDA.

Note: A listing of acceptable gratn-fruit products is )
available through the State Agencies or FNS
Regional Offices.

a,
<

Geberal information on Mikk -

The importance of dairy products as human food,
theirhigh perishiability, and their susceptibility tq
contamination from bacteria and undesirable flavors
have made it necessary to provide controls for therr
processing. Most States and local governments

. have regulatory provisiéns for the production and
marketing of dairy products. The U.S. Public Health
Service's Milk Ordinance and Code is used as a
model for fluid milk and milk products, in most State
and local codes. This code sets requirements for the
producton of raw milk and its subsequent handling.

The milk must be properly cooled Upon receipt at “

the dairy it is examinad for temperature, odor.
quality, and milk fat. It is then pasteurized and
rapidly cebled Pasteurization destroys pathiogenic
bac@na and most all of the common bacteria found
in milk. Most fluid milk is homogenized. This divides
the fat globules so that,they remain as a permanent
emulsion in the milk.

Standards have been set by the Federal, State, or
local governments for milk and milk products on the
market to guarantee quality and wholesomeness A
form of fluid milk (whole, skim, low fat, buttermilk,

and flavored milks made from these forms of milk)»

must be served.as a beverage with every Type A
school junch, and in the scheol breakfast and
special milk programs. In addition, other types of
milk, such as.nonfat dry milk or evaporated milk. can
be ‘used in cooking.

-

Checklist for Writing Milk Specificat, /qns
Due\to varying conditions that exusgtgn each school,

milk §pecifications must be drdwn_{6 meet the

individua! needs. The following items provide a

checklst for those involved m writing specifications

Individuai needs or situations may require additions
tions from this suggested list.

1. Typé of product—homogemzed milk, chocolate
milk, lowfat, 'skum. buttermilk, and flavbred milks’

2 Mimmum fat content in milk, if & product1s desired
much above the legal State standard

" 3. Specify that lowfat, skim, or flavored miks made

from the forms of milk be fortified with vitamins A
and D at levels specified by the Food and Drug
Administration and cansistent with State and locat
standards.

Q v ~

“

«

5. Type of package or container —paper, plastic, etc.
6. Quantity or number of units pet day.

7. Period of time covered, such as September 1to
December 31.

-8. Dates when delivery is not needed—-hohdays

weekends, etc.
9. Frequency of delivery—daily, twice a week, elc.

10. Tige of delivery—mornings, afternoons,
betweet\8 and 10 a.m., etc.

1. Place of dellvery——ln refngerators or milk:
coolers.

12“Conditions for adjusting c',canceling order due
10 changes in schoolschedule or other
emergencies. )

’

Milk, Fluid Whole -

t ‘{ s -
Purchase Units: 1/2-pint cartons

Description: To meet Food and Drug Standards of
Identity, fluid whole milk shall contain not less than .
8.25 percent milk solids and not less than 3.25
percept milk fat. Milk must be pasteunzed and may
be homogenized. The additions of vitamins A and D
are optional.

~

Note: Milk sold interstate or intrastate shall meet the
State btandards for milk sohds and milk fat content. -

Recommended oints for Specifications:

Whole milk thatm ets State, local, andsor Federal
specnflcatlons, E\’g

Pastedrized and ‘hom enized whole milR >

Federal Standards of Ider/ulty: Code of Federal
Regutat|ohs&.’,21. Food and Drugs. Part: 18.2

- Milk, Fluid Whole, Flavored )

Purchase Units: '/>-pint cartons

Description: Chocolate and other flavorings are
added to flud whole ik to produce flavorful and
appetizing mitkk beveragesgWhen added to fluid
whole milk, the product 1s choculate milk, etc.

Note: Milk sold interstate or intrastate sha'l meet the*
State standards for milk solids and milk fat content

Recommended Points for Specifications:
Whole milk thgt meets State, local, and/or Federal
specifications.

Pasteurized and homogenized whole milk.

Federgl Standards of Identity: Code of Federal
Regulations, 21, Food and Drugs, Part: 18.2
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Milk, Lowfat

Purchase Units: />-pint cartons

Description: To meet and Drug Standards of
Identity lowfat milk shall cdqtain not jess than 8.25
percent milk solids not fat, aid not less than 0.5 or
more than 2.0 percent milk fat. Milk must be
pasteun‘zéd ar.w homogenized. Vitamin A must be
present in such quantitites that each quart contains
2,000 International Units. The addition of vitamin D
is optlonal

Note: Lowfat milk sold interstate or intrastate shall
meet the State standards for milk solids and* .

milk fat content. Vitamin fortification must meet State
and local standards.

Recommended Points for-Specifications:
Lowfat milk that meets State, local, and/or Federal
specifications.

Pasteurized and homogenized lowfat milk.

USDA recommends that fowfat milk contain at least
the minimum fortification of vitamins A and D as
authorized by State and local standards.

Federal Standards of Identity: Code of Federal
Reguiations, 21,-Food and Drugs, Part: 18.10

Milk; Lowfat, Buttermilk

Purchase Units: V2-p. 1t cartons

Description: Cultured buttermilk 15 characterized by
its viscous body and its slight acid, aromatic flavor. it
is produced by adding specific bacterid to skim milk
Under controltad conditions to produce the partial
coagulatlon of the milk protein and its characteristic
flavor.’In some areas of the country, smail butter
granules are added to tha product.

There are no Federal standards for buttermilk. Most
States have established standards for the milk
solids, not fat of buttermilk. These standards range
from 9.0 t0 8.0 percent

Recommended Points for Specifications:
Buttermilk that meets State and local standards.

Pasteurized milk.

Milk, Lowfat, Flavored
Purchase Units: '/-pint cartons

Description: To meet Food and Drug Standards of
Identity lowfat milk shall contain not less than 8.25
percent milk solids not fat, and not less than 0.5 or
more than 2.0 pergent milk fat. Milk must be
pasteurized and flomogenized. Vitamin A must be
present in such quantitites that each quart contain
2,000 International Units. The addition of vitamin D
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is optional. To produce flavored.lowfat milk, natural -
and artificial food flavoring are added. -

Note: To be used in Child Nutrition Programs
flavored lowfat milk must meet State, local, and/or
Federal standards for the fluid milk from which they

-are made.

. Recommendedi Points for Specifications:

Lowtat milk that meets State, %ocal dnd/or Federal
specifications.

Product's label must meet FDA S standards for
labeing.

Pasteurized and homogenized lowfat rnilk.

USDA recommends that lowfat milk contain at least
the minimum fortification of vitamins A and D as
authprized by State and local standards.

Federal Standards of Identity: Code of Federal
Regulations, 21,"Food and Drugs, Part: 18.10

Milk, Skim

Purchase Units: 'Iz-pint.cartons

Description: To meet Food and Drug Standards of
Identity skim milk shall contain not less than 8.25
percent milk solids and less thar 0.5 percent milk
fat. Vitamin A must be present in such quantitites
that 1 quart contain 2,000 Intemational Units.
Addition of vitamin D is optional.

Note: Skim milk sold intrastate may meet State
standards for milk solids and milk fat content.

-~Vitamin fortification must meet State and local

standards.

Recommended Pomts for Specifications:
Skim milk that meets State, local, and/or Federal
specifications.

Pasteurized and homogenized skim milk.

The USDA recommends that skim milk contain at
least the mifimum fortification ef vitamins A and D
as authorized by State and local standargds. Nonfat
milk _sohds may or may ot be added.

Federal Standards of Identity: Code of Fedgral
Regulations, 21, Food and Drugs, Part; 18.20

-~

Milk, Skim, Flavored

Purchase Ugits: '/>-pint cartons

Description: To meet Food and Drug Standards of
Identity skim mlk shall contain not less than 8.25
percent milk solids and less than 0.5 percant milk
fat. Vitamin A must be present in such quanttites
that 1 quart contain 2,000 International Units.
Addition of vitamin D is optional.

4




To produze flavobed skim milk natural and artificial
food flavorings are added. :

Note: To be used in Child Nutrition Programs
flavored milk must mest State, local, asd/or Federal
standards for the fluid milk from ‘which they are
made. ° )

Recommended Points for Speciﬂﬁations: .
Skim milk that meets State, local, and/or Federal
specifications.

Pasteurized and homogenized skim milk.

Federal Standards of Identity': Code of Federal
Regulations, 21, Food and Drugs, Part: 18.20
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General Information on Meats

General Information on Meats

The amount of money spent for meat in school food
service represents a substantial percentage of the
total food cost; therefore, selection of this
component requires careful attention.

Style

Meat may be purchased for food service in any one
of several forms, by the carcass or the quarter, in
wholesale cuts, or in ready-to-serve portions. The
method of purchase best suited to any particular
school depends on several factors, including school
size, delivery service, storage, faciities, labor cosls,
and ability to utiize all parts of the edible meat.
Inetficiency in any one of these steps can result in
an increase in waste and a higher cost per unit.

When carcass meat i1s purchased, increased
storage, facilities, and labor are necessary. Also
there 1s always the additional problem of disposing
of bones, excess fat, and other waste. Men.us st
provide for a complete utiization of the carcass and
a quick turnover of a'l parts. Therefore, due to a =
hmited menu, carcass and wholesale cuts are not
the most practica: way to purchase meats for school
food service.

The purchase of meat In prefabncated or portion-
ready form offers a maximum of control This type of
service is readily available_

Ready-to-serve porlions can be rurchased
according to qualty, size, and tnm to meet the
needs of any school This means elimination of
waste, an established cost for each serving, and
equal porticns for all customers This type of
purchasing is unusuaily well adapted to grougd and
stew meat, chicken, and turkey

Advantages oi puichasing prefabricated or
preportioned meat may be summarized as follows.
£ach porton 1s cut, tnmmed, and ready to be cooked

_ with no trimming waste Itis cut to specification as to

quality, wesght age, and cost Each person receives
the same size portion And as an |mportant control
measure, the cost of each portion of meat is known
when the menu is planned

Precisely wnitten specifications are necessary if
quality meat purchasing is to be achieved Good
specifications are based on a sound knowledge f
the factors that will meet preparation needs.
Recognition of meat cuts and quality Is a prme
requisite Grades of meat are indicators of quality
and buyers néed to know the factors that make up
meat grades To purchase meat properly, a buyer
should know how it is to be cooked and from that
decide on grade and cut required Market conditions
and pnicing must be closely followed to krow what is
available Well-wntten specifications will make 1t
possible to standardize quality, portion size, and
costs. The Institutional Meat Purchase*
Specifications (IMPS) are an excellent example of
well-wnitten specifications, prepared by the USDA's

P

RIC /

Livestock Division in cooperation vith the meat
industry. These specifications include most meat
products purchased by institutions (See pages 127
and 128.) 3 R

Physical Structure of Meat

To burchase meat properly, one must know about
meat preparation and how the structure of meat 1s

. aifected by cooking processes Lean flesh is

composed of muscles, which are conglomerate
bundles of fibers held together by connective tissue
The size of the fiber is extremely small, especially in‘
tender cuts or cuts from young animals, but the
ccarsest fibers may be distinguished by the naked
eye The size varies in length, depth and thickness,
and this vanatnon affects the grain and texture of
the meat. ~

The quantity of connective tissue binding the fibers
together will have much to do with the tenderness

- and eating quality There are two kinds of

connective tissue, the yellow (elastin) and tr 3 white
(collagen) The thick yellcw strap that runs along the
neck and back of animals is an example of elastin It
is found throughout the muscles, especially in
muscles of older animals or those muscles receiving
considerable exercise. Elastin will not cook tender
but must be broken up mechanicdlly by pounding,
cubing, grinding or other means: The white
connective tissue, collagen can be cooked tender It
hydrolyzes in moist heat to gelatin. The quantity of
connective tissue In meat 1s governed by the a ..
breed, care, and feed given the animal.

The quantity of fat and its condition are important |
factors in deciding eating quality. Fat s found on the
extenor and interior of the carcass and in the flesh
itself. Fat deposited between muscles or between
the bundles of fibers 1s called marbling. If marbling 1s
present, the meat s apt to be more tender, flavoriul,
and maist. Much of the flavor of meat is given by
fats found in lean or fatty tissues of the meat

Extractives in meats are also responsitle for flavor.
Muscles that receive a great amount of exercise -
have a higher proportion of flavor extractives than
those receiving less exerciSe. Shanks, neck
muscles, and other parts receiving exercise will give
ncher broths and gravies and more flavorful meat
than tender cuts. Tenderness, flavor, and maistness
are increased if beef is aged or ripened for a ime

Food Marketing Regulations

The marketing and buying of food would be
ineffective without rules and standards The
puivhaser may be unaware of standards except as
they appear in the form of grades which have
standards behind them. Regulations of the Federal
and State governments safeguard the punty, qualty,
and nutrnitive value of foods These regulations also
require proper labeling so that the purchaser knows
what he is buying. Since the early days of this
century, laws have helped assure the food buyer of
wholesome, unadulterated food. The Federal lav's

48




*

40 WI information on Mests

-

aré%d\ministered by the U.S. Department of marbling, flecks of fat within 1he lean, which
Agriculture and the Food and Qrdg Administration of enhances both flavor and juiciness. Prime steaks
the U.S. Department of Health, \Educatior: and and roasts fronrthe rib and loin may be cooked with
Welfare. o \ dry heat.

Federal Inspection and Grading\\

o~

&

Federal inspection is mandatory for all meat shipped
in interstate commerce. It is assurance that the meat
was produced from anima's which were free from
disease at the time of slaughter and was prepared

USDA Choice rib and loin cuts are also very tender,
juicy, and flavorful. Choice grade beef has slightly

under strict sanitary conditions. :;’:asuwar@"”g th‘an Prime, but stillis of very high
Federally inspected meat or containers in which it is
packed bear a round Federal meat inspection mark. USDA
An inspection mark of a different shape will appear
on meat originating in an approved nonfederally GOOD
inspected plant. )
3 \ USDA Good grade beef is somewhat more lean.
N than the two higher grades. It is relatively tender but,
! because it has less marbling, it lacks some of the
‘ juiciness and flavor of Prime and Choice beef.

USDA
(STNDRD

Federa(Meat Inspection Stamp. ¥ USDA Standard grade beef has a‘high proportion of
This round purple stamp on the meat indicates thatit  lean meat and very little fat. Because it comes from
.has been inspected and passed by a trained young animals, beef of this grade is fairly tender.
veterinary Federal inspector. The number identifies However, because it has very litite masbling, most
the federally inspected establishraent. Some of the  cuts will be somewhat dry unless prepared with
, meat which,is not federally inspected is slaughtered ~ moist heat.
under State laws and regulations. These States

~

have laws concerning the wholesomeness of meat UsnoA

and they conduct their own inspection programs COMRCL

which are equal to the Federal programs. The only

exemption from inspection is for meat slaughtered USDA Commercial grade beef is produced only

for the personal use of the farmer or the owner of from mature animals. Prime, Choice, Good, and

the animal. Standard grades are restricted to young animals.

Federal meat grading 1s an optional service provided  Although it has considerable marbling it will require
by the USDA and provides a rehiable guide to meat long, slow cooking with moist heat to make it tender.
quality. Purchasers may specify the particular quaity =~ Commercial grade cuts make excellent stewing beef
of meat they desire by indicating the USDA grade. and ground beef.

The Federal grade stamp on meat is easily
identified. It is a purple ribbon-like stamp that
appears on.practically all wholesale cuts and most
retail cuts. The grade name and the letters USDA-
meaning United States Department of Agric {ture—
are enclosed in a shield. Each grade name i1s

- associated with a specific degree of quality, thus
enabling purchasers to utiize meat most effectively
by preparing it in the manner for which 1t 1s best

USDA Utility grade beef 1s produced from mature
animals and usually has a higher proportion of lean
than meat from the cemmercia! grade. Moist heat

» cooking 1s required for all cuts. Most stewing beef
and ground beef come from the Utility and

suited i Commercial grades. )
’ In addition to the quality grades for beef and lamb,
Meats (beef) which are federally graded bear the the USDA offers yield grades as a guide to
applicable grade mark shown below. cutability. Cutability refers to the amount of usable
meat in a carcass. High cutability carcasses
USOA combine a minimum of fat covering with very thick
PRIME muscling and yield a high proportion of lean meat.
. The USDA yield grades are numbered 1to 5 with 1 «»
JSDA Prime grade beef is the ultimatd in having the highest cutability. Yield grades are
tenderness, juiciness, and flavor. It has abundant applicable to all quality grades.
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~

Yield grades provide an indirect means for reflecting
preferenges for beet and lamb with a high ratio of
lean. to fat,and bone, back through retailers and
packers to the producer. This results in better values
for the buyer. Also, when carcasses or wholesale
cuts are purchased, Yield grades are an excellent
guide to yields of meat that will be obtained. |

The USDA grades for lamb are USDA Prime, USDA
Choice, USDA Good, USDA Utility and USDA Cull.
The grades for veal and calf are specified as follows.
USDA Prime, USDA Choice, USDA Ciood, USDA
Standard, USDA Utility and USDA Cull. Like lamb;,
pork is generally produced from young animals and
is therefore less variable in quality than beet.

USDA grades for pork reflect only two levels of

_ quality, acceptable and unacceptable. Unacceptable
quality pork, which includes that having soft and
watery meat, is graded U.S. Utility. All higher grades
must have acceptable quality of lean meat. The
ditferences between these higher grades which are
numerical, ranging from U.S. No. 1 to U.S. No. 4,
are solely those of yield of the four major lean cuts.
In this respect they are similar to the yield grades for
beef and for lamb.

Like the yield grades for beef and lamb, the grades
for pork are not of concern to the end user who buys
retail cuts, as these grades are not identified at this
level. But they can be useful if pork is bought in
carcass form.

Since almost all pork is available tc schocls in the
form of trimmed cuts, many of which are cured andr
or smoked, most pork ¢an be chosen on a selection
basis as described in the IMPS.  « -
There are two selection descriptions used for pork
They are described below:

Selection No. 1—Hams, shou. ‘ers, shoulder
picnics, loins, and Boston butts of Sele .tion No 1
are meaty. based on a composite evaluation of
thickness of muscling and quantity of intermuscular
and external fat. Although various combinations of
thickness of muscling and quantites of
intermuscular and external fat will meet the
minimum requirements for meatiness, cuts usually
are at least moderately thick and plump throughout,
have at least moderately thick muscling, and ngt
more than a small amount of inter-muscular fat nor
more than a small amount of external fat on the
unskinned portions of skinn?{d hams and shoulders
The bones must not be ossified to a degree that
cartilage is not in evidence in the pelvic, spinal, and
scapular sections of the pork cuts. The split chine
bone, spiggus processes, and crosscut sections of
bonEs must be porous and not appreciably brittle or
flinty The color of the bones must be in the range

. \ from red to deep pink. The exterior surfaces of the

rnb bones rnust show at least some redness. The
lean must be at least shghtly firm, possess a bright,
reasonably uniform color (slightly two-toned is
permissible), ranging from light pink to light red, and
rlwave a fine, smooth texture, In addition, hams must

-

-

have at least traces B( marbling, and shoulders,
shoulder picnics, loins, and Boston butts must have
at least a slight amount ‘of marbling. p

The exterior fat on the fresh pork cuts must be at
least slightly firm, white, and reasonably uniform in
distribution. The skin must ba thin, smooth,’and
pliable. The pork cuts musi be\free from bruises,
dislocated or enlarged joints or gther malformation,
or odor foreign to fresh po:k. They must be
practically free from scores, miscut) abrasions, hook
marks, blemishes, hair roots, or other defects.

Selection No. 2—Hams, shoulders, shqulder
prenics, loins, and Boston butts of Selection No. 2
have a moderate degree of meatiness, based on a
composite evaluation of thickness of muscling and
quantity of intermuscular and external fat. Aithough
vanous combinations of thickness of muscling\and
quantities of intermuscular and external fat will Rieet
the minimunt requirements for meatiness, cuts
usually are at least slightly thickfand plump _
throughout with slightly thick muscling and a slight\l{
high to high amount of intermuscular fat witha |
slightly high to high amount of external fat on the
unskinned portions of skinned hams and shoulders.
The bones must not be ossified to a degree that
cartilage is not in evidence in the pelvic, spinal, and
scalpular sections of the pork cuts. The split chine -
bone, spinous processes, and crosscut sections of
bones must be norous and not appreciably brittle or
flinty. The color of the bones must be in the range
from red tp deep pink. The exterior surfaces of the
rib bones must show at least some redness. The
lean meat must be at least sligntly firm, possess a
bright, reasonably uniform color (slightly tvio-toned is
germissible), ranging from light pink to light red; arid
have a fine, smooth texturs. In addition, hams must
have at least traces of marbling, and shoulders,
shoulder picaics, loins, and Boston butts must have
at least a slight an%unt ¢ marbling.

The exterior fat on:theflesh pork cuts raust be at
least slightly firm, white, and fairly uniform in
distributiop.*The skin must be thin. smooth, and
pliable. The pork cuts must be free from bruises,
dislocatec or ertarged joints or other malformation,
or odor foreign to fresh perk. However, pork cuts
with ‘slignt scrres, abrasions; 100k marks, or other
cuts which do not interfere with the making of
satisfactory shces, wili be acceptable. Pork cuts
showing only a sjight amount of hair roots, or which
are only slightly misgut or =isshapen, may be
included.

Federal grades for meats provide a guide to quality
and cutability, and a guide to methods of
preparation. Less tender cuts of meats are just as
nutritious as tender cuts. Cuts with the lowest price
per pound are not always the best buy. Determine
yield and cost per serving Compezre with per serving
cost of portion-ready meats. "The Food Buying
Guide for Type A School Lunches,"” PA-270, gives
information on how to calculate cost comparisons

o0
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Carcass buying is not always economical. Careful

cutting by an experienced person is required to get

full value. Cost of expert butchering services is

generally high. Using the entire carcass for ground
—or-stew-meat-may-make-it-more- expensweihan
buylm wholesale cuts.

Meats are available in various styles of cut and trim.
The meat charts in the"appendix (pages 129, 130.
131, and 132) show various cuts of beef, lamb, veal,
- and pork. Canned meats should always have the
U.S. Govermnment Inspection Stamp on the Iabel or on
the can or container.

USDA Acceptance Service for Meat a;md Meat -
Products

Schools using large quantities of meat may find it
advantageous to utilize the Acceptance Service
offered by the U.S. Department of Agriculture. The
Meat ‘Acceptance Service is based on USDA-
approved Insfitutional Meat Purchase Specifications,
commonly called IMPS. These specifications are the
-end product of extensive testing and development
‘cqnducted by the Livestock Division of USDA's
Agricultural Marketing Service in cooperation with
vaiious segments of the meat industry. For
information on how to get copies of the IMPS and a
partial listing of items appearing in the IMP
Specifications, see pages 127 and 128 in the
appendix of this publication.

Institutional Meat Purchase Specifications are
available for fresh beef, fresh lamb and mutton,
fresh veal and calf. fresh pork, cured pork, cured
beet, edible by-products, and sausage products.

The specifications have been prepared to make their
use as easy as possible. Each item is numbered
and may be referred to simply by number. Each item
listed in these specifications is described in careful
detail. When a purchasing agent orders any item—for
instance, Item 136 ground beef (reqular)—there is no
doubt on the pa:t of the supplier or the Federal meat
grader as to’exactly what is wanted.

The purchasing agent makes use of the
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a grader examine the product. The meat grader is
responsible for accepting the product and certifying
that it is in compliance: with specifications.

The Federal grader stamps each acceptable,meat
item, or the sealed carton in whicH it is contained,
with a shield-shaped stamp. Beanng the words, .
“USDA Accepted as Specified.” This assures the
purchaser that all products delivered metthe
requirements of the spe sifications at the time of
acceptance.

This method of meat procurement assures the
purchaser of a wholesome product of the grade,
tim, weight, and other options, requested: (Only
meat that has passed inspection for wholesomeness
will be examined for “Acceptance.”) This system
also encourages competitive bidding and usually
results in overall lower costs, permits long-range
meal planning, and eliminates controversies-
between the buyer and seller over compliance of
product.

Schools making small purchases of meat may not
find it practical to use the USDA Meai Acceptance
Service. However, it is important that these small
purchases be baged on at least brief specifications
covering the most important aspects of the product.
Brief descriptions of some meat items purchased
most often by schools are outlined on pages 42 to
55. More detailed descriptions of these and other
items may be found in the IMPS. .

Beef, Canned in Natural Ju~icos,
Special Purchase

(Specifications based on USDA purchased canned
beef in natural juices donated to schools.)

Purchase Unit3: 29-ounce cans, 24 cans per case
Form: Canned

Grade: Cuts of U.S Cutter or higher, except flanks,
briskets, short plates, and s*anks may be ungraded

) specifications and the USDA Meat Acceptance

{ Service by: Percentage of Fat: Not more than 18 percent fat.
o Obtainirg from the Government Printing Office
copies of the IMPS, General Requiremients, and the  Fercentage of Sait: Not more than 1.3 percent.
specifications concerning the meat and meat Recommended Points for Specifications:
products to be purchased. (See page 127 in the Material: Beef shall be the only meat ingredient
appendix for list of specifications.) Most suppliers used, an it shall be derived from fresh chilled steer,
already have copies. heifer, andfor cow, beef carcasses, sides, and/or
o Listing the items tc buy and indicating the grade,  cuts. Bo he-in meat destined for use in the product
weight range, state of refrigeration, and any other shall show no evidence of off-condition; including
options set forth in the specifications. but not restricted to off-odor, slightly sticky, gassy.
o Seeking bids on the items desired and awarding rancid, sour,.or showing dark discoloration.” _o, it
contracts to the lowest bidders. Then forwarding a shall show no evidence of freezmg. defrosting, or
copy of the purchase awards to the nearest USDA mishandling.
;nea;r?éﬁ(d;ng supervisor. (See list on page 128 in the Boning and Trimming: Beef shall be completely

PP boneless and have the following parts excluded:
When the purchaser requests delivery, the supplier bruises, blood clots, and discolored meat; heavy
asks the nearest USDA meat grading office to have connective tissue, membranous covering, cartilage,
Q -}
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fgaments, kidneys; cod, udder, kidney. hean,
and pelvic fat, major lymph and thymus glands.
dehydrated surfaces. and carotd arteries and
jugular veins.

Formulatign: The formulation of the beef
{proportiohs of pnmal and rough cuts) ma\be based
on either bone-in or boneless werghts. Atleast 75
percent of the total weight of the beef shall be from
any one or 2y combination of pnmal cuts (square-
cut chucks. nbs. tnmmed full loins. tnmmed short
loins. loin ends. or rounds) and the remaining 25
percent or less may be from any one or any
combination of rough cuts (fore or hind shanks,
flanks. short plates. or briskets) Beef may be
offered for formulation i the form of carcasses.
sides.-quarters. or cuts

All suitable lean meat shall be used in proportiofns
as existing in the involved bone-in beef except that
tenderloins. hanging tenders. skirts. b fingers. and
any portion of meat from the rough cuts may be
excluded in any combination at the option of the
vendor Primal cuts which have had a slight amount
of bruised meat {ully removed will be acceptable
Pnmal cuts which have had more than a shght
amount of lean removed. and are therefore ineligible
to be included in the formulation as primal cuts may
be included as rough cuts

Methods for Handlng Boneless Beef Prior to
Canning: The canned teef with natural juices may
be prepared from fresh-chilled and/or fresh-frozen
beef. Beef which 1s not canned and heat processed
on the day of acceptance shall be maintained and
handled according to the following methods

e Frésh-chilled. boneless beef may be held for not
more than 4 days provided its temperature does not
exceed 40°F at time of resuming further preparation
of the product Dry ice may be used. if desired

O1

e Fresh-chilled, boneless beef may be frozen for
oot more than 60 days from date of acceptance The
beef may be placed in the freezer at any tme during
interim holding as descnbed above Prior to
freezing, accepted boneless beef may be cut into
approximately 2-inch or thicker stnips. Boneless beef
that 1s frozen shali be packaged and packed to
protect it from freezer detenoration or other damage
Containers used for packing shall be the kind used
commercially. provided that these are adéquate to
maintain product excellence dunng freezer storage
The frozen beef shall be maintained without
defrosting to the time oftfurther processing

Processing The temperature of the beef shalt not
exceed 50°F dunng preparation until heat
processing Beef exceeding such temperature shall
be rejected

Beef which has been frozen prior to processing shail
be protected from physical damage and when
defrosted shall be subjected to further phases of
preparation within 8 huurs after the beef thaws or
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attains an internal temperature exceeding 32 F
Water used for defrosting beef shall not exceed 50 F
at the end of the hour after application. In
accordance with Federal Meat Inspection
Regulations moisture defrosted beef shall be
drained before further processig to weigh no more
than its original weight before fréezing

The bpneless heef may be cut into approximately 2

inch or thicker stnps pnor to grinding. The tnmmed.,
buneless beef shall be ground into chunks by use of
a standard feed-screw type grinder only which shall
have a plate with holes 1.2 to 2 inches in diameier
and a knife with not more than 3 blades Grnnding

equipment used shall have sharp knives and plates

Immediately after gnnding, the ground beef chunks
shall be mechanically mixed. vacuumized. and then
clean cans shall be filied with 29 ounces of beef
and the filled cans vacuumized. sealed. and heat
orocessed for long-term. non-refngerated storage
The salt may be added durning mixing or at the time
of can filhng.

Packaging. Cans shall be hermetically sealed.
open-top style, cyhndncal. of either size 401 by 411
or 404 by 404 Cans shall have soldered side seams
and compound-lined. double-seamed ends

B

Beef, Clod Roast
Purchase Units: Pound
Form: Fresh or Frozen
Grade: USDA Good or better
Su.face Fat:
Maximum Average Maximum at Any
Thickness One Point

11nch 1' 4'inch
' zinch 3:41nch
'ainch 1 51nch
Weights: N

Under 15 pounds
15-18 pounds
18-21 pounds
21 pounds and up

Recommended Points for Specifications:

Roasts should be prepared from shoulder clod (the
large outside muscle system that hes posterior to the
elbow joint and ventral to medial ndge oi blade
bone) with shoulder rose (cutaneous muscle)
removed when the underlying fat i1s in exgess of
surface fat specified. In this instance. the underlying
fat must be tnmmed to comply with the surface fat
thickness requirements The heavy tendons at the
elbow end of the clod shzii be tnmmed even with the
tean and all sides snall be trmmed so that the clod
is not less than 1-inch thick at any point. When smalil
roasts are shectfied, the thick end of the clod shall
be made into cne roast and the thin end shall be
spit lengthwise. the ends reversed and the boned
(o}
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surfacé placed tegether to preduce a uniformly thick
roast. These roasts shall be held intact by tying
girthwise.

Tha beef shall be of good color normal to the grade,
be practically free of bruises, blood clots, bone dust,
ragged edges, and discoloration. Except as
otherwise provided herein, the meat shali show no
evidence of freézing or defrosting. Also, the product
shall show no evidence'of mishandling and snall be
in excellent condition to the time of delivery.

Institutional Meat Purchase Specification
No: 114A

Beef, Cubed Steaks .

Purchase Units: Pound
Form: Fresh or Frozen
Grade: USDA Good or better

Surface and Seam Fat: Not more than 15 percent
of'the total area of eithver side of steak.

Recommended Points for Specifications:

Beef must be derived from beef carcasses or
wholesale cuts. The beef shall be of good color
normal to the grade, be practically free of bruises,
blood clots. bone dust, ragged edges, and
discoloration. Except as described below. the meat
shall show no evidence of freezing or defrostir.3
Also, the product shall show no evidence of
mishandling and shall be in e«cellent condition to
the time of deivery.

Portion cut tem. to be delvered frozen may be
produced from frozen meat cuts which have been
previously accepted in the fresh-chiled state
provided such cuts are in excellent condition and .n
their onginal shape. Pracucts thus produced shall be
packaged. packed. and promptly returned to the
freezer

Cubed steaks may be produced from any boneless
meat fiom the beef carcass which 1s reasonably free
of membranous tissue. tendons, and hgaments The
meat shall be made into cubed steaks through use
of machines designed for this purpose Knitting of
two or more pieces and folding of the meat when
cubing is permissible Cubed steaks shall be
reasonably uniform in shape, +e., practically square,
round, or oval. After cubing, surface fat on the edge
of the cubed steaks shali not exceed '.z inch in width
at any one point when measured from the edge of
the iean. The cubed steak shall not break when
suspended hiom any point '.2 nch from the outer
edge of thg steak. .

Special cubed steaks shall meet ail the
requirements descnbed above except thﬂuhe shall
be produced only from muisclas contained in the
round. loin. nb, or square cut chuck Knitting of two
or more pigees or folding of the meat ts not
accepable.

Institutional Meat Purchass Speciiication
No: 1100, 1101

Beef, Ground, Market Style
Purchase Units: Pound

Form: Fresh or Frozen .

Grade: USDA Utility or better

Percentage of Fat: Not more t~~n 25 percent
visible fat

Recommended Points for Specifications:

The beef shall be of gocd color normal to the grads,
be practically free of bruises, blood clots, bone dust,
ragged edges, and discoleration, Except as
otherwise provided herein, the meat shall show no
evidence.of freezing or defrosting. Also, the product
shall -show no evidence of mishandiing and shall be
in excellent condition to'the time of delivery.

Regular ground beef may be prepared from any
beef (graded or ungraded) including trimmings. Meat
from the head. tongue, hear, or esophagus or
straight (added) fat is not acceptabla. Meat with dark
discoloration, all bones, cartilage, backstrap,
exposed large blood vessels, heavy connective
tissue, and the prescapular, pophteal, and
nrafemoral lymph glands shall be removed. The
thick tendinous ends of shanks shall be removed by
cutting back until a cross-sectional cut shows at
least 75 percent lean.

After being prepared as descnbed above, the
boneless msat shall be ground at least once thfough
a plate having holes nn !arger than 3,4 inch in
diameter (or . may be otherwise recuced in size
provided the texture and appearance of the product _
after final gnnding 1s typical of ground beef prepared
by gnnding only ) #inal gnnding shall be through a
plate having hole: ',s inch in diameter.

The meat shall be thoraughly blended prior to and
subsequent to each rec sction in size except that
the ground beet shall nct be mixed after the

final gnnding.

The boneless meat shall not exceed 50-F during
gnnding and packaging The ground beef shal be
packaged in the amount specified by the purchaser
and packed immediately upon completion

of gninding.

Ingtitutional Meat Purchase Specification
No: 136

Ground beef may be prepared as descrnbed above
except that not less than 50 percent. by weight. of
any one or any combination of graded pnmal cuts
{syuJare-cut chucks, nbs. tnmmed full loins, tnmmed
short loins, loin ends. or rounds} Shall be used.
Tenderloins may be excluded. Comphance with the
formulation requitement shall be determm:ned on a
beneless basis. Pnimal cuts which havi: had more
thansa shght amouni of lean removed may be used




Boef

provided that meat uf similar character and amount onginating from pnmai cuts and rough cuts shall be

1s added from the above ksted pnmal cuts thoroughly blended pnor to final gnnding
institutional Meat Purchase Specification Gnndipg The boneless meat shall be n excellent |
No: 137 condttion pnor to gnnding and shall be ground within

20 hours aftér boning Iniial gnnding shall be
through a plate having holes no larger than 3/« inch
Beef, Ground, Special Purchase in diameter (or it may be otherwise reduced n size
provided the texture and appearance of the product
{Specifications based on USDA purchased ground after final gnnding are typical of ground beef
beef donated to schools ) prepared by gnnding only) Subsequent to imitial
gnnding, chopping, etc . the product shall be qround

Purchase Units: Pound once through a plate having holes /g inch n

Form® Fresh or Frozen diameter. Gnnding equipment u;s.ed must have sharp
knivas end plates. At the buyer's option, meat may

Grade: U.S Utilicy or hugher be mixed between the first and second grind The
giound beel should never te nixed after final

Percentage of Fat: Not more than 25 percent gnnding

visible fat

Product temperature shall not exceed 50 F at any
Recommended Points for Specifications: tme dunng preparation up to and including
placement in the freezer it meat s to be frozen
Product exceed:ng such temperature shall be
rejected Use of dry ice is permitted to mamntain
temperalures )

Material. Beef should be prepared from fresh-.
chilled steer, heifer, or cow carcasses. sides. or
cuts. Flanks, bnskets. short plates, and shanks may
be ungraded and of any class The bone-in meat to .
he used in the final product shali show no ewidence Packaging Size package depends on form. fresh or

of off-condition, Including but not restrcted to off- frozen. in which meat 1s purchased and the buyer s
odor, slightly sticky, gassy. rancid. sour, or showing needs The ground beef should be packayed
dark chscoloration It shculd show no evidence of compact uniform sizes according to the

freezing, defrosting, or mishandling specifications of the buyer Individually packaged

- grounc beef should be practically free from ar
spaces and sha* be tightly and completely wrapped
by amgle ovarapping and securely fastened .

Boning and Tnrmming- Beef shall be compiately
boreless and have the follow ng parts removed and
excluded: bruises, blood dots, and discolored meat,

heavy connective issue, membranous coverng, Freezing. Storing, and Shipping Within 4 hours
cartilage; igaments, kidneys: cod. udder, kidney. after final gninding. product properly packaged and
heart. and pelvic fat, major lymph andl thymus packed shall be plated in & wind tunnel or sharp
glands, dehydrated surfaces. and carotid artenes freezer having forced arr crculation and a

and jugular veins temperature not tngher than 0'F or t may be fra-en

by any other methoc giving equivalent results
Formulation. The formutation of the beef Boxes shall be arranged in layers with dunriage
(proportions of pnmal and rough cuts} may be based between each layer It shali be the vendor s

on either bone-in or boneless weights At least 50 responsibility to hotd the ground beef at a uniform
percent of the total weight of the beet shall be from storage temperature of O F or lower untit ime of
any one or any combination of pnmal culs (square- shiprment At the time of shipment, the ground beet
cut chucks. nibs. tnmmed full loins. tnmmed short shail show no evidence of defrosting, refreezing. or
loins. loin ends. or rounds) and the remaining 50 freezer detenoration The ground beef shait be heid
percent or less may be from any one or any in the freezer for at least 5 days but not in excess of
comLination of rough cuts (fore or hind shanks 60 days before !'oading for detivery The vencor
flanks. short plates. or briskets) Beef may be should 2ssure that the truck or rait car in which the
offered for formulation in the form of carcasses ground beel 1s to be shipped 15 nechanicarly

sides. quarters. or cuts refngerated and 1s capable of maintaining a

All suitable iean meal shail be used .. proporthions temparature of O F ur iower during snipment Befure
as existing in the involved bone-in beei except that  being loaded. the truck of rau car shail be pre-coved
tenderloins. hanging tenders. skirts nb fingers. and by its self-cont ained refrigeration equipment . a
any portion of meat from the rough cuts may be temperature not higher than 15 F

excluded in any combunation at the option of the

buyer Pnmal cuts which have had a slight amount

of bruised meat fully removed will be acceptable Baef, Ground Patties, Regular
Pnmal cuts which have had more than a skght

amount of Jean removed. anu are therefore ineligible  pyrchase Units: Pound

1o be inciuded In the formulation as pnmal cuts may

be included as rough cuts Boneless meat Form: Fresh or Frozen

ERIC 04
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Grade: USDA Uity or beiier
Size: 2 67-ounce patty. six patties per pound

Percentage of Fct: Not lo exceed 25 percent
visible fat

Recommended Points for Specifications:

Beef products descnbed in these spec:fncauons must
be derived from beel carcasses holesale cuts
The beef shall be of good color al to the grade .
be practically free of bruises, blood clots, bone dust.
ragged edges. and discoloration. Except as
otherwise specified, the meat shall shownc
evidence of freezing. or defrosting Also. the produ.t
shall show no evidence of mishandling and shali be
in excellert condiion to the time of delivery

Portion cut items to be delvered frozen may be
produced from frozen meat cuts which h= ~gn

. previGusT in the fresh-chilled state

" provided such cuts are~a excellent condition and n
therr onginal shape Prodiicls thus produced shaill be
packaged. packed. and romptly refurned to the
freezer Ground beef pz ies shall be prepared from
ground beef. reguiar e ground beef shall be
mechanically Yormd into round pattes of the size
specied They sheil be arranged in stacks with
each patty sepstrated from adjacent patties by two
sher?s,e?/wmed palty paper except thal. when
patties are individually quick frozen. the patty paper

. may be excluded When producing pattes to be

delivered {frozen frozen boneless beef previously
accepted in the fresh state may be used

Institutional Meat Purchase Specification

Purchase Units Pound
Form: Fresh nr Frazen
Grade: USDA Uity ¢¢ beter

Percentage of Fat: Not 'o exceed 25 percent
visihte fat

Recommended Points for Specifications.

This erm 15 the same as ground beet patties reguta’
except that it shall be prapared from ground beef
with lexlured vegelable proten added

Institutional Mecat Purchage Spectfication
No- M3sA

Beef, Stew Meat, Diced

Purchase Untts- Pound
Form: Fresh o1 Frozen

~Grage USDA GooliStvetter

S U,

)]
i

No: 1136
Beaf, Ground Patties, RN
Reqular TVP Added v

Percentagg‘of Fat: Not more than 25 percent
visible fat

Recommended Points for Specifications:

The beef shall be of good color normal to the grac'2,
be practically free of bruises. blood clots, bone dust,
ragged edges, and discoloration. Except as
olherwise provided herein, the meat shall show no
evidence of freezing or defrosting Also, the product
shall show no evidence of mishandiing and shall be
in excellent condition to the time of delivery

Tius stem may be prepared from any combination of
carcasses or cuts which will preauce diced beef
complying with the end product requirements Meat
from shanks s not acceptable. Meat with dats
discoloration and all bones. cartilage, backstrap.
exposed large blood vessels. heavy connective t
ussues, and the prescapular. pophteal. and
prefernral lymph glands shall be removed Prior to
dicing the meat shall be tnmmed n such a manner
that surface and seam fat shall not exceed '.; inch in
thickness at any one paint

Afier being prepared as described above. the
boneless mea! shaii w« 2ither hand-diced or
processed thrgugh a dicing machine (grinding not
permitted) Notless than 75 percent. by weight, of
the resulting pieces shalt be of a size which is
equivaient of not 'ess than a * a-inch cube or not
more than a 1;.:nch cube and no ndividual
surface on thfse pieces shad exceed 27 ; inches in
length

Institutiogal Meal Purchase Specification
No: 133
For a Jeer fat content specity 20 percent fat with
surfgfe and seam {at not to exceed ' ; inch In
kness 2! any cne pomnt

Institutional Meat Purchase Spccification
No: 135A

Lamb, Ground

Purchase Units Pounng
Form. Fresh or Frozen
Grade: USDA Good or bette

Fat Content: Shali not sxceed 5 percent visible fat

Recommended Points for Specitications.

Tre meat shall be of good color normai 1o the ciass
be practicaliy free of bruises blood ciols borie dust
r2ggec edgas and discoloration " Sxcent as
otherwise provided herein ther it shail show ne
evidence o mishandhng and s .t be in excellent
£nndiion 1o the ume of dels\yry

Ground 1amb may be prepéred from an,
combination of carcasses of cuts Meat with dark
discoloration gl bones cartilage backstrap

A -
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exposed large blood vessels, and the prescapular
lymph gland sha{| be removed. After being prepared
as descnbed abgve, the boneless meat shail be
ground at least once through a plate having holes no
larger than 34 inch in diameter {or it may be
otherwise reduced ir. ~ize provided the texture and
appearance of the product after final gnrding 1s
typical of ground tamb prepared by grinding only )

The meat shall be th,voughly blended prior to and
subsequent to each reduction in size except that the
ground lamb shalil not be mixed after the finial
gnnding The boneless meat shall not exceed 5@ F
dunng gnnding and packaging The ground lamb
shall be packageg.and packed in the amount
spectfied by the purchaser and packed immediately
upon completion of gnnding (When specified. this
item may be prapared from yearling mutton or
mutton. In whfch case the name shall be changed to
yearhng muttbn or mutton. as apphcable )

Institutional Meat Purchase Specification
No: 1296

7

L‘Zﬁab, Roasts

Shoulder, Square Cut, Boneless and Tied

Purchase Units: Pounc
Form: Fresh or Frozgen
Grade: USDA Good ;.xr better

Class.

Lamb

Yeariing Mutton
Mutton

Weights:
Lamb 3-4 4-6 6-7 7-8 pounds
Mutton 6-8, 8-10. 10-12 12- 16 gounds

Recommended Points for Specifications

Meat shall be of good color normai 1o the class be
practically free of bruises blood ciots bone Jus
ragged edges and discoloration Except a3
ctherwise pro.-ded herein the meat shali show no
evidence of mishanding and shait be n excelient
condition to the time ¢f delvery

The boneiess and tiec shoulder 1s prepared from the
foresaddle after the removai of the bracelet Boning
shall be dane by scalping the nb and backbones
The bladebone shall.be removed without cutting .
trough the flesh at the ridge of the bladebone so as
lo leave the shoulder meat including the ciod intact
ldeat with dark discoloration eil bones cartuage
backstrico exposed large btood vessels and the
prescapular lymph giand and surrounding fat 1.
excess of 'z inch in thickness shall he removed

Th= boneless shouldér shall e roied with the eye
muscle lengthwise of the roll arwy shail be hed
grrthwise and lengthwise

ERIC

lnstit&@nal Meat Purchase\,t‘s‘pecification
No. 208% : g

Lamb, Roasts

Leg‘, Oven Prepared, Bopeless and Tied
Purchase Units: Pound -~
Form: Fresh or Frozen
' /
Grade: USDA Good or better

Class:
Lamb
Yearling Muttor:
Mutton

-

Weights:
Lamb 4-6 8-9 9-11 pounds
Mutton 8-10. 10-13 13-16 16-18 pounds

Recommended Points for Specifications.

Meat shall be of geod color normal to the class be
practically free of bruises. blood clots. bone dust

racged edges. and discoloration Except as

otiierwise provided herein. the meat shall show no
evidence of mishandling and shall be in exrelient {
condition to the ime of delvery

The oven-prepared leg 1s prepared from the legs of
the hund saddle after the removal of the loin The
roast shall be boneless The flank practcally all cod
or udder fat and surface fatin excess of ' ; inch
shall be removed The sprank shall be removed by a
cut along the naturai seam between the shank meat
and the heel and through the stifie joint

institétional Meat Purchase Specification
No.: 234A '

3

Lamb, Stew Meat

Purchase Units: Pound
Form: Fresh o Frozen
Grade. USDA Good or bette

Class:

Lamb

Yearung Muton
Muttor

Percentzge of Fat visibic fat shail not exceed 20
percent

¢ .amended Points for Specifications

The  eal 8ha, be of good color normal to the class
be f.raclically frée of tiuises blood clots bore dust
rag.- 1 edges and discoloration Except as

othes wise provided herein the meat shalt show no
evidence of mishandiing and shall be n ercellent
conchtion to the time of delivery

518
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This item may be prepared from any combination of

carcasses or cuts which will produce lamb for
stewing complying with the end product
requirements. Meat from shanks 1 not acceptable
Meat vath dark discoloration and all bones, cartilage,
backstrap exposed large hlood vessels, and the
prescapular lymph dland shall be removed Prior to
dlcmg he meat shal! be tnmmed in such a manner
that surface and seam fat shall not exceed " inch
in thickness at any point After being prepared as
described above, the boneless meat shall be hand
diced or processed through a dicing machine
{grinding not permitted } Not less than 75 percent,

by wenght of the resulnng pieces shall be of a size
which is the eqlivalent of not less than a 2-inch
cube or more than a 1'4-inch cube and no
individual surface onthgse pieces shall exceed 2'/2
inches in length. (When specified, this item may be
prepared from yearling mutton ormutton. In such
cases, the name shall be changed to yearling mutton
or mutton,”as apgplicable.)

institutional Meat Purchase Specification
G.: 1295 .

I?iver, Beef or Por\k -

Purchase Units:

Whole liver by pound

Siiced hver. reassembled in natural sequence layer
packed.

Ay

»

Form: Fresh or Frozen

Selection: Selection No 1 or Selection No 2

Selection No 1 leef—-Ll\lel'S shall be’ compact.
thick. short. plump. and shall be practically free from
blemishes However livers with cuts or scores not
exceeding 1 inch in“any d'mension or livers with
small sections removed and excluded are
acceptable provided such defects do not interfere
with making satisfactory intact shices Selection No
1 hvers shall posses a brigh.. uniferm color typical cf
the species

Selection No 2 Liver—Livers shall be at least
moderately compact. thick. short. plurmp. and shali
be practically free from blemishes Hcowever hvers
with cuts or scores not exceeding 2 inches in any
dimenston or livers with up to approximately ' 3 of
the liver removed are acceptabie provided such
defects do not interfere with making satisfactory
intact sices Selection No 2 hivers shall possess a
bright. uniform color typical of the species

Style:
Regular
Skinned

Recommended Points for Specifications:
Livers shall show no evidence of freezing or
defrosting and must be in excellent condition to the

time of dehvery
B XY
Y|

=

All hvers shall be tnmmed free of ragged edges and

theggll bladder shall be removed. Whole livers shall
haverthe heavy connective tigsue, and large blood
vEsSs

nd ducts lying along he liver wall tnmmed
even wnth the surface. =% L

Livers to be shiced shall have the heavy connective
tissue, the large blood vessel, and ducts lying along
the liver wall removed and exciuded. The liver may
be-rnolded, frozen, tempered (but not thawed), and/
or presséd hefdre sh¢ing. Slices which are broken
are not acceptable. Lcﬂr shices shall be practically
free from hiver sawdust. As specified, they may be
either (a) reassembled in natural sequence, or (b)
layer packed with plastic or parchment or waxed
paper separators between layérs. After shcing, the
hiver shces must be promptly packaged and sohdly
frozen.

Livers o be portion-cut must be prepared as
descrbed for hivers to be sliced. except that the
Sthall (caudate) lobe and the “skin” must be
removed and excluded. Portion-cut fiver shall be
layer packed only.

Detalled Requirements:

Beef Liver—The color of beef iver may range from
hght brown, with reddish shades predominating, to
dark brown

Beef Liver, Suced (Frézen)—Sluced beef hver must
be prepared from beef hiver Liver shces shall be
approximately 3/ to /2 inch in thickness.

ef Liver, Portion-Cut (Frozen)—Portion-cut hver
must be shced approximately 51e-inch thick Portions
shall be at least moderately uniform in weight and,
for portion sizes of 4 or less to the pound, the total
number of individual portions per 10-pound urit shall
vary not mdie than plus or minus 2 from the number
per pound $pecihied multiphed by 10 (For example
if the numbaer per pound specified 1s 4 to the pound,
then 4 ~ 10™ 40 portions. Tb;refore with the
permitted tolerance of pius or‘;mnus 2 from 40 an
acceptable 10-pound unit couid have from 38 to 42
individuai portions ) For portion sizes of 5 or more to
the pound. the total number of individual portions
per 10-pound unit shall vary not more than plus or
minus 3 from the number per pound specified
multiphed by 10

Pork Liver—The color of bork iver may range from
hght reddish orown to very dark brown (not bluish or
black). with reddish shade predominating

Institutional Meat Purchase Specification
No: 701. 702. 703, 710

Pork, Cured, Ham BRoneless

Purthase Units: Pound
Form: Fresh or Frozen

Selection: Selection No 1 or Selection No 2
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Recommended Points for Specifications: skin, and surface fat in excess of . inch shall be

The cured pork must be denved from sound. well- removed Fat on the butt end shall be beveled back

tnmmed wholesale market and fabricated cuts The at least 1.inch from the edge of the lean Shank

pork must show no evidence of freezetburn. meat which 1s naturally attached may be included

mishandhng. rancidity. or other detrimental blemish and shall be frided into the femur bone cavity as a

Pork cuts which have been excessively trmmed in plug The ham shall be tied githwise and

order to make specified weights or which are lengthwise .

substandard for any reason with these specifications . e

must be excluded They must be in excellent Institutional Meat Purchase Specificatior

conditon to the time of delivery No: 4028

The skinless. completely boneless. cured and

smaked ham must be prepared from the regular Pork, Chops’

shoft shank ham The femur bone st be removed , : P

without unduly lacerating or damaging the ham The Purchase Units: Pound . \
»  shank meat. if used. must be attached naturaily and

after proper trmming—removal of major tendons Form: Fresh or Frozen

and practically all surface fat—must be folded back
into"the adjacent femur bone cavity as a “plug

(preferably stitched) The prepared cured ham must  Types of Chops:'
be encased In a close-fiting. artfical casgng of good  Bjadeless k

Selection: Selection No 1 or Selection No 2

transparency showing the exterior charactenstics of  center Cut /

the smoked ham The casing must be of suitable Loin

size, strength. and quality to withstand gonventional g, ¥

careful handiing of the product to the time of : .

delivery The ham must be handled and placed in Recommended Points for Specifications.

the casing with the major muscie fibers running Pork with coarse-textured dark meat or other
paraliel (lengthwise; with the casing so that charactenstics indicating that they were produced

customary shcing il be at appropriate nght angles from aged sows. stags or boars are not acceptable
and in a manner to result in an acceptabie smooth.  Cuts which have been excessively timmed in order

compact. cohesive (proper siiceability; ham of good to meet specified weights or which do not meet the
gmgsymmetry having a cyhndrical oval. or elipticai specification requirements for any reason are not
stape and without detrirnental recesses (pockets, of acceptabie Except as otherwise provided heiein
ar, moisture, rendered fatj. in the fimshed product the meat shall show no evidence of freezing or
_ (close stnng stitching permissible; The encased defrosting Aiso. the product shall show no e..dence
ham may be smoked in stockinets, or a similar of mishandhing and shall be in exceilent condition to
hanging device ) B the time of delivery ‘
Institutional Meat Purchase Spécifteation The chops are prepared from pork loin with the
No: 505 diapnragm and hanging tender removed before
~shcing The loin must be cut from end to end into
chops

Pork, Fresh, Ham Boned and Tied

Unless otherwise specified in the individual item
spectfication. chops and steaks shall be cut in full
shces in a straight ine reasonably perpendicular to
the outer surface and at an approximate right angle
to the tength of the cut from which they are produced

Purchage Units: Popnd

Form: Fresh or Frozen

Selection: Selection'No 1 or Selectron No 2 Portion cut items to be delivered frozen may be
Recomrmefded Points for Specifications: produced from frozen cuts which have been
previously accepted in the fresh-chilfed state 3

Pork with coarse-textured dark meat or other
charactenstics indicating that they were produced
from aged sows. stags. or boars are not acceptable
Cuts which have been excessively tnmmkd in order
to meet specified weights or which do not meet the
specification requirements are not acceptable institutional Meat Purchase Specification
“Except when ordered frozen. the meat shall Show N0 Ng: 1410 1411, 1412, 14128 1413
evidence of freezing or defrosting Aiso. the product :
Bl - shall show no evidence of mishandling and shatl be
in excellent condition to the time of delivery

their onginal’shape ' Products thus pi§uced shall be
Jpackaged. packed. and%ompny ret¥ned to the
freezer

provided such cuts are in excellent ?dmn and in

Pork, Ground ,
This item 1s prepared from fresh regular ham
skinned and short shanked All bosies. Cartilage. Purchase Units: Pound
Q . =~

. J0
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Farm: Fresh or Frozen /‘I/ - meat must be hand cut into pieces of the size
g desired.
Percentage of Fat: Visible fat prior to grinding shall .
not exceed 25 percent. Instiiutional Meat Purchase Specification
No: 1495

Recommended Points for Specifications:
Pork with_ coarse-textured dark meat or other Pork, Spareribs
characteristics indicating that they were'f)roduced
from aged sows. stags. or boars are not acceptable.
Cuts which have been excessively thmmed in order
to meet specified weighis or which do not meet the Form: Fresh or Frozen
speciiication requireinents for any reason are not

+ acceptable. Except as otherwise provided herein, Recommended Points for Specnflcations
the meat shall show no ewvidence of freezing or Pork with coarse-textured dark meat or other
defrosting. Also. the product shall show no evidence | charactenstics indicating that they were produced. *
of mishandling and shall be in excellent condition to ~ from aged sows. stags, or boars are not acceptable.
the time of delivery. * Cuts which have been excessively trirmmed in order
Ground pork shall be prepared from the shoulder. to meet specified weights or which do not meet the

specification requirements for any reason are not
skinned shoulder, picnic shoulder. and the Boston

butt. Meat with da{)k discolorats on.zllll bones acceptable Exceptwhen ordered frozen, the meat
cartil age. backstrap. and exposed large bloed shali show no evidence of freezing or defrosting
vessels shall be removed After being prepared as Also, the product shall show no evidence of

mishandiing and shall be i excellent condition to
described above. the boneless meat shall be ground the time of delivery.

Purchase Units: Pound

-

at least once through a plate having holes no larger \ .
than 4 inch in diameter (or it may be otherwise Spareribs are prepared from the intact nb section
reduced in size provided the texture and removed from the belly and may include portions of
appearance of the product after final grinding is the costal cartilages with or without portions of.the

. typical of ground pork prepared by grinding only ) breastbone and diaphragm N

" Final gnnding shall be through a plate having holes  *®5p35enbs may be prepared with the breast off. If so.

316 18ch in diameter The meat shall b:é"lhornughly sparenbs are prepared as described above except
biended prtor to and subsequent to each reduction that the sternum and costal cartiiages shall be

in size except that the ground pork shallnotbe  ~  temoved. When specified. the nib section shall be
mixed aftér the final gnnding The boneless meat separated into two approximately equal portions by

shall not exceed 50 F dunng the gnnding and a lengthwise cut

packaging. The ground pork shall be packaged in

the «..0unt specified by the purchaser and packed Institutional Meat Plirchase Specification
immediately upon compietion of grinding No: 416, 416A

Institutional Meat Purchase Specification
No: 1496 ; .
: Belogna

Pork for Chop Suey Purchase Units: Pound

Purchase Units: Pound Form: Fresh or Frozen
Form: Fresh or Frozen Formula- (Major ingredients only)
N Beef and pork in any combinat:on,

Recommended Pomts fo~ Specifications:
Pork for chop suey may be prepared from any
boneless meat from the skinned ham or Boston butt
Cuts used must be separated ifto their major
muscles by cutting through the natural seams
Practically all surface and sgam fat must be
excluded In addition. when present. the following
must be removed and excluded bone. skin, opaque . Color:

membranous tissue, cartilage. penosteunt. and Natural (not artifically colored)

major lgaments and tendons The boneless meat Artificially colored (red)

shall be ground through a plate with 3/z-inch holes in

a conventional grinder having a sharp, 3 bladed knife  Recommended Points for Specifications.

Beef and pork in any combination plus nonfat dry .
milk

Beef. pork (beef 1s predominant)

Beef, pork (beef is predominant) plus nonfat dry milk

Pork. beet (purk is predominant)

Pork, beef (pork 1s predominant) plus nonfat dry milk

or it may be machine-cut into pieces of a Bologna is a smoked. cooked sausage The meat
comparable approxyimate size as pruduced by components consist of beef and pork very finely
grinding Howevermspecmed by the purchaser. the communited and stuffed in artificial or naturai

’ casings - \
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‘ The intenor cut surface 1s smooth. fine-textlred. light
pink in background color. and finely motfied with =
evenly distributed hght to dark red.flecis

Institutional Meat Purchase- ification
No: 801

Purchase Units: .
Pound. Incasings. 6-8 or 8-10 links per pound

|
Breakfast Sausage
Bulk. 5. 6 or 10 pounds

Form: Fresh or Frozen

Recommended Pé{nts for Specitications.
Breakfast sausage 15 a fresh product The meat
components cons:st of predominately pork. with
smaller amounts of beef and.or veal The meat is
chopped or ground to a moderately cdagse texture
Breakfast sausage may be packed in buik or stulfed
in artficial or hog casings., The links and rolis are

“msgoderately uniform in length and diameter For
product in unlinked hog casings no more than one
prece shall be less than 12 inches in iength in a
prnmary tontainer

Institutional Meat Purchase Specmcatlon /
No: 810 #

" Frankfurter, Market Style

Parchase Units: Found 6 8 or 10 inks per pound
Form: Fresh or Frozen

|

\

|

| Formula: (Major ingredients only)

| Beef and pork 1n any combination

} Beef and pork in any combination plus nonfat dry

mitk

! Beef pork (beef 1s predominant)

’ Beef. pork (beef 1s predominant) plus nonfat dry milk

| Pork. beef (pork 1s predominant)

’ Pork. beef (pork 1s predomipant) plus nonfat dry mitk
Beef

] Color: .
| Natural (not artifically colored)
| Artificially colored (red)

Recommended Points for Specifications:
Frankfurters are a smoked. cooked. inked sausage
They are either skinless. stuffed in sheep casings. or
stuffed in collagen casings and are uniform in length
and diameter Links shall be 5 to 6 inches in length
The meat components consist of very finely
comminuted beef or beef and pork The intenor cut
surface £ smooth. fine-textured. light to moderately
dark pink 1n background color. and finely motited
with evenly distributed hght to dark red fiecks

institutional Meat Purchase Specificaticn
No: 800

EKC

wll Toxt Provided by ERIC

Frankfurter, Beef and Pork,

Special Purchase
{Specifications based on USDA purchased
frankfurters donated to schools.)

Purchase Units:
Pound: 8 or 10 frankiurters per pound

Form: Fre§h or Frozep
Percentage of Fat: Not more than %rcent fat
Percentage of Sait: Not more than 2 8 percent sait

Recommended Points for Specifications:

Matenal. Boneless beef and pork destined for use in
the_ product shall show no ewvidence of off-condition,
inciuding but not restncted to off-odor. shghtly sticky,
gassy. rancid. sour, or showiny dark discoloration
The boneless meat shall show no evidence of
mishandhng nor shall it be ground or chopped prior
to acceptance

F0rmulauoa Frankfurters shall comply with the
foliowing thrmulation

1 Ingredients

Boneless beef Minimum 30—maxnmu)f'jn 70 pounds
per 100 pounds of meat

Bonsless pork. Minimum 30—maximum 70

per 100 pounds of meat

Salt Maximum 2.8 percent of weight in finished
product

In addition to these requirements, processed
product prepared under this specification may be
reworked provided (1) it complies with USDA
regulations governing the meat inspect'on and (2)

not rnore than five percent of such product i1s

mcorporated into a batch of nonprocessed product

2 Other Seasonings
Sucmse (cane or beet sugar) 8 ounces per 100
pounds of meat. or Dextrose 12 ounces per 100
pounds of meat

. Decorticated Black Pepper (ground natural spice) 4

ounces per 100;pounds of meat

Nutmeg 2 ounces per 100 pounds of mea: {or an
adjusted amount).

Corniander 2 ounces per 100 pounds of meat

~
The contractor shalt issue a certificate stating that/

the seasoning formulation comphies with this
specification

3 Ligud Smoke

Curing ingredients and cunng accelerators In
amounts permitted by U“DA meat inspection
regulatons Liquid smoke or ha-dwood smoke or a
combination of the two 1s permitted

Water or ice See fimshed product requirements

Finished Product Requirement: External Physical
Charactenstics Frankfurters should have a normal
odor and fiavor and be uniform in size Products
naving a foreign odor or flavor (scorched. musty.

- 6U

.-
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rancid, sour, etc.) and differing in lengths more than
3/4 inch should be rejected.

Internal Product Characteristics. Frankfurters should
have a normal color, have good cohesion typical of
the product, and have a smooth fine texture.
Products with a cut surface having more than two
pockets ¢! fat, gelatin, or air that individually
measure 0.2 inch or more or one or more pieces of
matenal measuring more than 0.2 inch which will not
break up when subjected to pressure frqm the flat
surface of a knife should be rejectec

Packaging: Size package depends upon form,
fresh, or frozen, iIn which meat is purchased and the
buyer's needs.

One or Two-Pound Package One or two pounds of
product shall be packaged into a moisture-vapor
proof film of a type normally used for packaging
frankfurters.

Cartons. Ten pounds of product shall be snugly
packaged into a carton of the type normally used for
bulk packaging of frankfurters.

Frozen Frankfurters: Within 24 hours after peeling.
product properly packaged and packed shall be
placed in a wind tunnel or sharp freezer having
forced air circulation and a femperature not higher
than 0°F. The circulation of air and the dunnage
between layers of boxes shall be sufficient to insure
that the product will be rapidly frozen. However. the
product may be frozen by any other method giving
equivalent resuits. Product shail be maintained
under these conditions until the internal product
temperature 1s 15°F or lower following which the
dunnage may be removed and the product
restacked 1n an area without forced air circulation
The finting of any product above 15°F not meeting
any one or more of the above requirements shall
cause rejection of the involved production lot

It shall be the vendor's responsibility to hold the
frozen product at a uniform storage temperature of
0°F or lower until ime of shipment At the time of
shipment, the product shall show nc evidence of
defrosting, refreezing. or freezer deterioration
Presence of frankfurters showing dewviations from
these requirements shall cause rejection of the
involved production lot The vendors shall assure
that the truck or rail car in which the product i1s to be
shipped 1s mechanically refrngerated and is capable
of maintaining a temperature 0i 0 F or lower during
shipment Before being loaded. the truck or rail car
shall be pre-cooled by its self-contained refrigeration
equipment to a temperature not higher than 15 F

Liver Sausage
(Braunschweiger)

Purchase Units:
Pound or sticks. 5-8 pounds per stick

Form: Fresh or Frozen

Formula: (Major ingredients only)

Pork livers, pork .

Pork livers, pork plus nonfat dry milk

Pork livers, pork with smoked jowls and/or bacon
ends and pieces ’

Pork livers, pork with smoked Jowls and/or bacon
ends and pieces plus nonfat c'ry mitk

Recommended Points for Specifications:

Liver sausage I1s a cooked Sausage with a smoked
characteristic which may be :mparted by smoking.
by adding smoked meats to the formula, or a
combination of both The meat components consist
of pork with smoked jowls and/or bacon ends
included tn some formulas. These are combined
with pork Iivers, finely communited and stuffed in
artihcial or natural casings Onion shall be included
as a seasoning. Sticks measure from 2 to 3 inches
in diameter The intenior cut surface is fine-textured
and light reddish-brown in color

Institutional Meat Purchase Specification
No: 803

Meat Food Product Loaves

Pimento Loaf

Pickie and Pimento Loaf
Pickle Loaf

Oliva Loaf

Pepper Loaf

Cheese Loaf

MacaYoni and Cheese Loaf
Liver Loaf

Purchase Units:
Pound or loaves. 4-8 pounds per loat

Form: Fresh or Frozen

Class:

Smoked

Unsmokad

Browned in hct ol or fat

Shape:
Rectangutar
Rounded

Type:
Baked (dry heat)
Cooked {moist heat)

. I'd
Recommended Points for Specifications:
Meat food prpduct loaves are baked (dry heat) or
cooked (moist heat) products Beef pork and veal
may be used singly or in any combination Other
ingredients such as meat by-roducts pickles
pimentos. cheese. nuts etc are added as
applicable except that lungs spleens tripe. udders
blood. skin crackings brains. hps ears snouts
kidneys. tongue tnmmings and meat and meat by
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products from lamb. yearling mutton. mutton. and
goats shall not be used in preparing the loaf Nonfat
dry milk may be added The exteror surface may be
smoked. unsmoked. or browned in hot oi or fat The
other 'ngredients shail be distributed uniformly
throughout the entire surface The individual loaves
are encased or wrapped in grease and moisture
resistant paper or plastic fidm

Meat food product loaves must be specified by
name (For example pickle loaf. ham and cheese
loaf. etc ) Any meat food product loaf not listed
above may be ordered However. if the hame 1s
inadequate to appropriately identify the product. the
purchaser may be requested to furnish additional
information to establish a definvic basis for
denttfication

Institutional Meat Purchase Specification
No: 815

Meat Loaves

Purchase Units:
Pound or '-aves. 4-8 pounds per loaf

Form: Fresh or Frozen

Class:

Smoked

Unsmoked

Brownqd in hot o1l or fat

Shape:
Rectangular
Rounded

Type:
Baked (dry heat)
Cooked (moist heat)

Formula: (Major ingredients only)

Pork veal (pork 1s predominant)

Pork veal (pork ts predominant) plus nonfat dry mulk
Pork beef (pork 1s predominant)

Pork beef (pork 1s predominant) pius nonfat dry milk
Pork beef veal -

Pork beef veal plus nonfat dry milk

Pork

Pork plus nonfat dry mik

Veal

Veal plus nonfat dry midk

Beel

Beef plus nonfat dry mitk

Ham

Ham pt s nonfat dry miik

Recommended Points for Specifications.

Meat loaves are baked (dry heat) or cooked (mo:sl
heat) products The meat components are finely
comminuted beef pork and veal Meat loaves may
be rectangular or rounded in shape The exterior
sulrface may be smoked unsmioked or browned i

ERIC

IToxt Provided by ERI

)
hot oil or fat. The intenor cut surface 1s smooth, fine-
textured, hight p.nk in background color, and finely
mottled with eviznly distributed hght to dark red
flecks THe individual loaves are encased o
wrapped in grease and moisture resistant paper or
plastic film.

Institutional Meat Purchase Specification
No: 814

Minced Luncheon Meat

Purchase 'Units: Sticks, 5~10 pounds per stick
Form: Fresh or Frozen

Shape:
Rectangular
Rounded .

Formuia: (Major ingredients orily)
Pork, beef. (pork 1s predomiiant)

Pork. beef (pork 1s predominant) plus nonfat dry milk *

Pork. heef. pork heart meat
Pork. beef. pork heart meat plus rionfat dry milk

Recommended Points for Specifications:
Minced luncheon meat 1s @ smoked. cooked
sausage The meat components consist of
oderately coarse-cut pork and finely comminuted
beef with pork heart meat included in some
formulas The product is stuffed 1n artificial casings
Stutted round casings shall measure from35to 4 5
iInches 1n diameter When the stuffed casings are
formed into rectangular shapes by wire or metal
molds they shall measure from 3 to 4 inches In
width and depth The interior cut surface is
moderately fine-textured and hght pink in color

Institutional Meat Purchase Specification
No: 805

Polish Sausage

Purchase Units:
Pound Incasing. 3-5 or 11-13 inches in length

Form: Fresh or Frozen

Formula: (Major ingredients only)

Pork )
Pork beet (pork i1s predominant}

Recommended Points for Specifications:

Polish sausage 1s a smoked. cooked hinked
sausage The meat components consist of
moderately coarse-cut nark or moderately coarse-
cut pork with finely comrminuted beef Seasoning
inciudes gariic The product is stuffed in hog casings
or equivalent diameter collagen casings The links
are moderate.y uniform in length and amteter The

b
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intenor cut surface 1s moderately coarse in texture
with a uniform distribution of white fat particles
throughout medium to dark reddish-brown meat

Institutional Meat Purchase Specification
No: 813

Pork Sausage

_ Purchase Units:

Pound: Incasing, 6-8, 8-10, 10-12, 12-14, or 14-16
links per pound

Skinless, 8, 9, 10, 12, or 16 links per pound

Cloth bags. 5 or 7 pounds per bag

Bulk. 5. 6. 8. or 10 pound units

Form: Fresh or Frozen

-

Recommended Points for Specifications:

Pork sausage 1s a fresh, all pork product. The meat
1s chopped or ground to a moderately coarse texture
and mixed with salt and spices. Pork sausage may
be packed in bulk. formed mechanically, or stuffed in
arthcal or natural casings. The inks. rolls. and bags
are moderately uniform in length and diameter For
product in unlinked hog casings no more than one
piece shall be less than 12 inches i length in a
pnmary contaner

Institutional Meat Purchase Specification

No: 802 <
\

Salami, Cooked

Purchase Units:
Pound Stces. 7-12 pounds

Form: Fresh or Frozen

Formula: (Major ingredients only)
Pork and beef
Pork and beef and heart meat

Recommended Points for Specifications.
Cooked salam: is a smoked. cooked sausage The
meat components consist of moderately coarse-cut
pork and finely comminuted beef with finely
comminuted beef heart meat included in some
formulas Seasoning includes garhc and
peppercoms Salamt is stuffed in artificial casings
and measures from 3 5 to 4 5 inches in diameter
The intenor cut surface 1s moderately coarse in
texture and light to dark reddish-brown in color

Institutional Meat Purchase Specification
No: 804

Meat Food Products

To be labeled with a particular name. such as “‘Beef
With Gravy™ a federally inspected meat product
must be approved by the US Department of

Agriculture as meeting specific product
requirements. Following are products for which
percentages of meat or other ingredients have been
established. This list does not include all products
for which requirements have been set, nor does it
necessarily include all requirements for those
products that are listed. )

All percentages of meat are on ‘he basis of fresh
uncooked weight unless otherwise indicated. “Food
* Buying Guide for Type A School Lunches,” PA-270,
provides information on yields and credit toward the
Tvpe A pattern of many of the products isted below.

Barbecued Meats Weight of meat when barbecued
can't &xceed 70 percent of the fresh uncooked meat.
Must have barbecued (crusied) appearance and be
prepared over burning or smoldenng hardwood or its
sawdust

Barbecue Sauce with Meat At least 35 percent
meat (cooked basis)

Beans with Bacon in Sauce Als{east 12 percem
bacon :

Beans with Fraakfurters in Sauce At least 20
percent franks

Beans with Ham in Sauce At least 12 percentham °

Beef and NDumpiings with Gravy or Beef and Gravy
with Dumphngs Al least 25 percent beef.

Beef with Barbecue Sauce Atleast 50 peicent beef
(cooked bas:s)

Beef with Gravy At least 50 percent beef (cooked
basts.) Gravy with Beef. At least 35 percent beet
(cooked basis)

Brunswick Stew At least 25 percent of at least two
kinds of meat or poultry Must contain corn as one of
the vegetables

Chih Con Carne At leaut 40 percent meat

Chil: Con Carne with Beans At least 25 percent
meat

Chopped Ham Must be prepared from fresh, cured,
or smoked ham, plus certain kinds of cunng agents,
and seasonings May contain dehydrated onions.
dehydrated garlic. corn syrup. and not more than 3
percent water to dissolve the cunng agents

Corned Beef and Cabbage At least 25 percent
corned beef (cooked basis)

Corned Beef Hash At leacst 35 percent beéf
(cooked basis; Must contain potatoes. curing
agents. and seasonings May contain ontons gariic,
beef broth, beef fat, or others No more than 15
percent fat, no more than 72 percent moistuse

Frankfurter. Bologna. and Similar Cooked Sausage
May contain only skeletal meat No more than 30
percent fat, 10 percent water and 2 percent corn
syrup No more than 15 percent poultry meat
(exclusive of water in formula)

Frankfurter, Bologna. and S/myLCooked Sausage

\

\
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. with Byproducts or Varely Meats Same limitations

¥ as above on fat, added water and corn Syrup Must
Lontain at4east 15 percent skeletal meat. Each
byproduct or variety meat must be spectfically
named in the list of ingredients These include
hearts, tonghe, spleen, tnpe. stomachs, etc

Frankfurter, Bologna, and Similar Cooked Sausage
with Byproducts or Varety Meats and Which Also
Contain Nonmeat 8inders. Product made with the
above formulds and also containing up to 3';
percent nonmeat binders (or 2 percent isolated soy
protein) These products must be distinctively
labeled, such as “frankfurters with byproducis,
nonfat dry milk added " The binders must be named
In their proper order in the hst of ingredients

Goulash At least 25 percent meat.

Ham, Canned Limited to 8 percent total weight gain
after processing.

Ham A La Xing At least 20 percent ham (cooked
basis) .

Ham Salad At least 35 percent ham (cooked basis)
Ham Spread At least 50 percent ham
Hash Ai least 35 percent meat (cooked basis)

Lima Beans With Ham or Bacon in Sauce At least
12 percent ham or bacon

Meat Salads At least 35 percent meat (cooked
basis).

Meat Spreads At least 50 percent meat

Meat Taco Filing At east 40 percent meat

Pork With Barbeque Sauce Al least 50 percent
purk (cooked basis) ‘

Pork and Dressing At least 50 percent pork (cooked
basis)

Pork with Dressing and Gravy At least 30 per.ent
pork (cooked basis)

Scalloped Potatoes and Ham At least 20 percent
ham (cooked basis)

Stews (Beef, Lamb, and the Like) ‘At least 25
percent meat

Swiss Steak with Gravy Al least 50 percent meal
(cooked bass).

Gravy and Swiss Steak At least 35 percent meat
(cooked basis)

General Information on Cheese

Over 300 vaneties and types of cheese are known
throughout the world Cheese s eaten by many
national groups It 1s an zconomical source of
complete protein anc other esseniial nutnents The
flavor and texture of cheese make it of value for

\(o b4

-

combining with other fo=ds. To purchase cheese
properly, a buyer should know the kinds available,
their use, and the factors that make for quality in
each. Cheese I1s produced in many shapes and
sizes. If the term “process or ‘proceSsed 1s used
it relabon to the vantety of cheese, it means that the
cheese has been blended. emulsifiers added. and
the product heated to ‘orm a unfform -ixture. as
stated on the label.

The Federal Government has established standards
of identity for cheese which control the moisture and
fat allowed in the cheese as well as the processing
methods. Whole, partally defatted. or nonfat milk
may be used. depending upon the type of cheese to
be made. Cheese Is generzlly made from
pasteunzed milk which must be of good qualty
Cheddar cheese and other American types may be
cured for at least 60 days at not less than 35 F i
made from unpasteunzed milk Colorings approved
by the Food and Drug Administration may be added

Kinds of Cheese or Cheese-Type Foods

Cheese 1s classified as (1) soft. unnpened hke
cottage or cream cheese, (2) firm. unnpened. ke
Mozzarella, (3) semsoft, npened. itke Bnck or
Munster; (4) firm npened, hike Cheddar, Colby. Swiss
or Provolone, (5) very hard npened. ke Parmesan or
Romano; (6) blue-ven mold rpened. ke Blue or
Roquefort. The common types of cheese and related
products are as follows P

Cheddar This cheese s usually made of whole
milk Cheddar 1s named for the village in England
vihere it was first made Itis sometimes identified by
terms that relate to the shape and style. such as
blocks, Daisy. ot Longhom. and 1s often identified
as to the localty where it is produced. such as
Wisconsin. New York. or Oregon Aged Cheddar is
preferable as an eating cheese by some people

Pasteurnized Process Creese This cheese is a
blend of two or more lots of cheeses The cheeses
are ground and heated with the addition of an
emulsther. then poured into converient packages
The emulsifier prevents the separation of fat during
processing and produces desirable shcing and
melting qualties in the finished cheese The
acvantages of 'sing process cheese are that the
loaf shape permuts uniformity in serving portions.
there 1s less waste. the cheese keeps well because
the npening process l'%ls been checked the flavoris
uniform (the cheese does not change flavor after
manufacture). and it melts easily and does not
become oily

Pasteurized Process Cheese Foods These cheese
foods are similar to process cheese but contain less
fat. added milk solids. and more moisture

Pasteunzed Process Cheese Spreads Cheese
sp.eads resemble process cheese toods except that
the moisture content 1s higher and the milk fat
content i1s lower

Y
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Cottage Cheese. This 1s soft-curd cheese made of
skim milk. Cottage cheese has a cream dressing
added.

Cheese Alternate. In 1974, The Food and Nutntion
Service of the USDA approved the use of “cheese
alternate products™ as an alternate cheese-type food
for the meat/meat alternate componerit for the Type

A sch2ol lunch. This product Is denved from animal

protein sources and hpid materials and combined
vath water; fats or oils; salts; carbohydrates, ~
vitamins, and minerals as specified irv Standards set
by Food and Nutntion Service. Cheese alternate
products-must be prepared and served in
combination with natural and processed cheese to
be credited in the Type A lunch

Inspection and Grading

Buyers, should ascertain what the local and Swate
codes are before estabhshing their specifications for
aary products. such as cheese. for they may differ.
depending on State and local regulations.
Specifications should state that all dairy products
shall be produced and handled in accordance with
the best sanitary practices. and manufactunng and
processing pants shall be hsted in Dairy Plants
Surveyed and Approved for USDA Grading Service
The offictal U S. Department of Agnculture grades
are AA. A. B. and C Cheddar cheese is graded on
the basis of body. texture. flavor. color. and general
appearance All grades contain not more than 38
percent moisture The clhieese solids should not be
less than 50 percent. Fat content is generally around
33.0to 34.0 percent Orily Cheddar cheese %hat has
been graded by USDA sthould be purchased
Officially graded Cheddar cheese may be marked
with the shields shown below

PACKED UNDER INSPECTION OF
THE U.S. DEPT. OF AGRICULTURE

PACKED UNDER INSPECTION Of
THE U S. DEPT. OF AGRICULTURE

OFFICIALLY GRADED OFFICIALLY GRADED

USDA Grade standards for Swiss cheese are U S
Grade A, B, C. and D Qualty 1s determined on
basis of flavor. body eyes and texture. finish.
appearance. salt. and color Only Swiss cheese that
.has been graded by USDA should e purchased

Processed ang cottage cheeses havéwno oificial
grades, however, they may be marked with the
shield as shown, indicating that they are USDA
approved

QUALITY APPROVED

U.S.DEPT.OF AGRICULTURE
GRADING AND
QUALITY. CONTROL SERVICE

OFFICIALLY INSPECTED

Cheese, American Processed

Purchase Units: Shces, 2-, 5-); 10-pound loaves

Description: Process or processed cheese’ns a
melted pasteunzed blend of cheese and emulsifiers
with or without added optional ingredients The most
common process cheese 1s made from Cheddar
cheese, Colby, washed curd and,or stirred curd
cheeses{ commonly known as Amencan cheese). It
s labeled pasteunzed process Amencan cheese.
It may also be manufactured from other vaneties of
cheese and the vaneties used are included on the
label. Buy process.cheese thatis USDA approved
and that best suits the, menu item for which it is
intended.

Specify: USDA inspected processed cheese from
an USDA approved plant

Federal Standards %t Identity: Code of Fedaral
Regulations, 21. Food and Drugs. Part 19 750
<

Cheese, Cottage

Purchase Units:
Packaged in ngid paper or metai containers hoiding
from 5 to 30 pounds

Type: Cottage cheese 1s a soft uncured cheese
made from pasteunized milk (not more than 80 -
percent moisture)

Curd Size: Small and large curd The small-curd
cottage cneese has particies about one-eighth to
one-fourth of an inch in s1ze compargd to the farge-
curd cottage cheese with curd pam(flees up to three-
eighths of an inch in size

Style. Cottage cheese has a cream dressing and
salt added to the dry curd particles
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Watch For: Off-color, excessive acid, off-flavor
which may be yeasty, fruty, feed, mold, etc
Excessive moisture, hard curd or excessively dry.
grainy or gritty cheese Broken or shattered curds

Federal Standards of Identity: Code of Federal
Regulations, 21. Food and Drugs. Part 19 530

Cheese, Cottage, Iyy Curd

Purchase Units: ~
Packaged in ngid paper or metai containers hoiding
from 5 to 30 pounds

Type: Dry curd cottage cheese 1s a so* uncured
cheese made from pasteunzed mik (not more than
80 percent moisture and not iess than 0 5 percent
milk fat)

Curd Size: Small and large curd The small curd
cottage cheese has partictes about one-eighth to
one-fourth of an inch in size compared to the large
curd cottage cheese with curd particles up to three-
eighths of an inch |n size

Style: The cottage cneese has no cream dressing
added ‘

Watch For: Off-color. excessive acid. off-tavor
which may be yeasty, fruity, feed, mold, etc
Excessive moisture. hard curd or excessively dry
grany or gritty cheese Broken or shattered curds

Federal Standards of ldentit§f"Code of Federal
Regulations, 21. Food and Drugs. Part 19 525

-,

Cheese, Cheddar (Matural)

Purchase Units:
The most popular sizes are the 20- to 60-pound
sizes. both cylindnical and rectangular

Grade: US Grade AA. A

Moisture Content: Not more than 39 percent
moisture

Milk Fat Content: Not less than 50 percent mik fat
on the solids basis

The AA Cheddar cheese wiil possess a ciean
pleasing, nut-hke flavor. and a compact body and
texture The grade A cheese may possess shght
acid, shght feed or shght butter flavors and shight
body and iexture defects

“‘——”“mﬁ'*ﬁﬁ—ﬁ‘%m'—m

Age and Market Terminologies: The longer the
cheese 1s aged the sharper will be the flavor

~-Market Flavor
‘ fgrmlnologies
" - Eresh or current
Medium or meliow
Aged ot sharp
Very sharp

Age (generally)
Under 3 months
3-6 months
Over 6 months
Over 12 months

Recommended Points for Specifications:
USDA Graded Checdar cheese Purchase U S
Grade AA. or A Cheddar cheese for school food
service

Specity the grade and market {lavor (age of Cheddar
cheese) that best suits the menu item for which it 1s
intended (An aged Chaddar cheese rielts more
rapidly and smoothly than does a fresh or current
Cheddar cheese )

Watch For: Imitation cheeses it the label doesn t
say cheese, it cant be counted as cheese in the
Type A lunch

The table below shows the more popular styles of
Cheddar cheese produced in the United States

Approximate

Style Shape Diameter Weights
Square Prints Rectangular vares 5-20
pounds
Block Rectapgular 40 pounds
Longhomn Cylindrcat 6 inches 12-13
pounds

Federal Standards of Identity: Code of Federal
Regulations. 21. Food and Drugs. Part 19 500

Cheese, Low Moisture Mozzarelia

Purchase Units: Pound
Form: Cuts. Shces or ShreddeGes-

Moisture Content: Not more than 52 percent nor
less than 45 percent moisture

Milk Fat Content: Not less than 45 percent
calculated on solids basis

Low moisture Mozzarella 1 made from milk This
unripened cheese has a delicate. mild flavor and a
shightly firm. plastic texture. and a creamy wiute
coior Low moisture Mozzarella is a specialty cheese
pederred for usé iIn menu items such as nizza

Watch For: Imitation cheeses It the label dcesn !
say cheese, it cant be counted as cheese in the
Type A lunch

Federal Standards of Identity: Code of Federal
Regulations. 21. Food and Drugs. Part 19 605

b
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Cheese; Swiss

Purchase Units: Pound
Grade; U.S Grade A
Form: Cuts and Shces

Mcisture Content: Not more than 41 percent .
maisture

Milk Fat Content. Not less than 43 percent milk fat
calculated on solids basis

Swiss cheese 1S made from pasteunzed cow s milk
It should have a sweet, nut-ike flavor and be firm
smooth with uniform eye formation It should be a
hght yellow color b

These cheeses are apad to develop the typical
Swiss flavor Aging .s usually 3 to 9 months with a
mirimum of 60 days. Swiss cheese Is a specialty
cheese used in such menu tems as sandwiches.
chef salad. etc )

Specify: USDA Grade A Swiss cheese

Watch For: Imitation cheeses If the label doesn't
say cheese. It cant be counted as cheese in the
Type A lunch

Federal Standards of identity; Code of Federal
Reguiations. 21. Food and Drugs~ Part 19 540

Cheese Food

Purchase Units: Pound
Form: Shces. Rolls. Links and Loaves

Moisture Content: Not more than 44 percent
moisture

Milk Fat Content: Not less than 23 percent milk fat

R ommended Points for Specifications:
Process cheese food 1s very similar to process
cheese except that it is a siightly softer product due
to its higher moisture content It contains some type
of added milk solids in addition to the cheese used
to make the product

Cheese food 1s mider in filavor spreads more easily.
and melts quicker than process cheese

Consider the properties of cheese iood before
determining its use Remember. 1o recewve 1 ounce
of meat or alternate credit in Child Nutritton
Programs 2 ounces of cheese food must be served

Specify USDA inspected processed cheese food
from a USDA approved plant

Federal Standards of Identity: Code of Federa!

Regulations. 21, Food and Drugs. Part 19 765
' ~
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Cheese Spread

Purchase Units: Pound

e~

Form: Loaves

Moisture Content: Not less than 44 percent
moisture 1or more than 60 percent

Milk Fat Content: Not less than 20 percent milk fat
Recommended Points for Specifications:

Chease spread must be at least 65 percent cheese.
Additional milk ingredien’s may consist of nonfat mik
solids. Whev may be substituted equivalent to not
more than 50 percent of such milkk solids. The color of
the cheese shnuld be medium yeilow.

This product 1s similar to process cheese food
except it contains a stll igher moisture content
Frequently. process cheese spreads are of such
consistency that they can readily be spread with a
knife

The flavor of pasteunized process cheese spread
depends largely on the flavor of the cheese used
which may be modified by flavoring matenais added

Consider the properties of cheese spread before
determining its use Remember. to receive 1 ounce
of meat r aiternate cred:t in Chitd Nutntion
Programs 2 ounces of cheese spread must be
senved

Speafy USDA wnspected processed cheese spread
from a USDA appiosed plant

Federal Standards of Identity: Code of Federal
Regulations, 21. Food and Crugs. Part 19 775

Cheese Alternate Products

Purchase Units: Pound

To be credited as a meat aternate in Cnidd Nutrition”\
Programs. Cheese Alternate Products mnst

1 Meet specificativis detined by USDA in the
Federal Register August 29 1974

2 Be used in combination with natural ur processed
cheese which meet Food and Drug Administration s
(FDA) Standards of Identity for cheese or processed
cheeses The product shall not exceed the quantity
by weight of naturat or processed cheese

3 Be prepared so that the Cheese Alternate
Preducts and natural or processed cheese a'e
combinad in the cooking or heating process N such
menu items as macaroriu and cheese
cheeseburgers enchiladas pizzas etc

‘4 Be labeled as follows. This product meets FNS

USDA specifications for cheese aiternate products

Recommended Points for Specifications:
The product must have been accepted by FNS




General Information on Eggs and
Egg Products
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USDA for use in Child Nutntion Programs

Tre product must meet specifications defined in the
Federal Register. August 29, 1974

The product must be labeled as required by FNS
USDA

Note: A listing of acceptable cheese aiternate
products 15 available through the State Agencies or
FNS Regrcnail Otfices

General Informatiori’on Eggs and
Egg Products

Few foods journey frof the farm 10 the school feod
service kitchen with as uttle additional processing as
does the egg The shell provides the principal
reason It s not a perfect package but the fact that
eggs continue to be marketed in shell form 1s a good
indication of how practicable it 1s Also few foods as
penshable as eggs can offer as long a shelf ife i a
relauvely few commonsense rules reqarding therr
care and handling are foliowed

-

Fresh Shell Eggs

The US Department of Agrcuiture 5 Agricuitural
Marketing Service provides voluntary grading
service for shell eggs The official grade shield
certifies thal the eggs have deen graded for qually
and sizg under Federal-State supervision The

Grades refer 1o tke intenior qu.tity (See broken-u.u!
appearances) and condiion angd appearance ¢! *.e
shelt The ofhicial grades are U S Grade AA US
Grade A and US Grade B

U.S. Consumer Grades

Grade AA
£gqg covers smail area white s thk sta’ 1, »q»
yolk 1s hrm and tigh

Aruitoxt provided by Eic:

Grade A
Egg covers moderate area white 1s reasonably
thick. stands faitly high. yolk 1s firm ang ngh

Grade B
Egg rovers wige area has small amount 3t thick
wr e yolk 15 somewhal flaltened anc eriarged

Weignt Classes Or Sizes

Sheil eggs are alsa graded a. 0rding 10 si2e which
's based on the mimmum,weignt per dozer Size
and quality are nol related They are entrely
diferent For example large eggs mdy be of high ot
iow qualty high quality eggs may be of any size —
from jumbo 10 peewee There are s.x oficiat U S
Weght Ciasses ¢r Sues

Shell Eggs

S P LOEE ISP M A

L X PR LI A v
Jumbo 30 ounces 56 pounds
txtrg Large 2T ounces 50 . pounas
Large 24 sunces 15 paiunds
Medium 21 ounces 3%, poundts
S™an 18 nunces 34 pounas
Peoewes 15 nunces 8 pounds,

Ter L, 0 . A LR L I L I

LN B

Size and Price

In purchasing shelt eggs the size and grade snowd
be considered neialon 10 use and price Comyg are
prices for gifferent sizes of e same grate Tre

by

o
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Aruitoxt provided by Eic:

b

best companson Is on a pound basis For example,
a dozen large eqgs {1112 pounds) at $O 80 wouid be
equivaient 10°80 53 per pound in some areas, sheli
color may also affect tne pnce but it has no affect on
the grade. nutntive value, flavor. or cooking
perfarmance of the egg

Acceptance Service for Eggs

The USODA acceptance service s also available lor
shell eggs For service and additronal information
contact the appronnate regional office of USDA s
Agncultural Marketing Service (AMS) as nsted or
page 133 in the appendix

Shell eqg specification should ndlude U S grades
and U S weght classes Purchase only clearn
sound, refngerated shell eggs wu not purchase
cracked or dirty eggs

Refngerate promgly upon delivery 10 hesp mantaan
quality

Egg Products

Thz conveniencae which is assocraled with the use of
ega oroducts rnakes them poputar with schoot food
service personnel Wnen they are property
prepared egg producis equat tresh eggs o
nutntional and cooking qualites

Egy products are commercially avatabie in a vanety
of forms o sust the pariicular needs of the user
Liquid ecgs frozen eggs and dned eggs may be
~purchased as whole eggs. whites, or yolks There
are also cedan blends such as salted or sugared
yoiks

Tm—

-

Inspection of £gg Products '

Under the £gg Products Inspection Alt plarts *ha
break and further process shell £ggs nlo kiquid
frozen or dned egg producls must operate under
the continugus mandatory inspection program of the
U S Department of Agriculture s Agricultura:
»arkeling Service Pasteunzation is required Inr at!
eqg products The 1aw apphes 10 al egg-breanng
plants and 1o those seling products locally across
State hnes and in foreign commerce The taw
turther st pulates that all users of processed ey,
products myst gttan such products from plards
operaling unces CONMINUOUS INSPECHON

Oftcaally snspeted egg roducts will bedr the U S
Depantment of Agrcultury s inspechon mark The
USDA inspechicn mark on the tontamer means that
tne eqg products were/prorgSsed undur Coninuous
~upervision ot 3 USDAteerised inspector
processed n a santary mannied i an approve s pant
with proper lacoles and pasieunzed i accordancs
with USDA « £qg Praducts inspecton AT

-
3.4

¢

IKSPECIED :

E6E PRODULTS
PLRT 02

Oficia: Egg FProducts Inspection Marx

Yoluntary aispect:ion on a fee lor service Lass s
450 avadabie lor cerain prosucts and semvices not
covered by the mandatory program

in the appendix of this publication on page 133
there i @ parial isting ol companies processiny
dned egg products under USDA supervision

For turther information concerming egg products
nSpection see «sting of regonal offices of USDAs
AMS on page 133 n the appendix

Eggs, Fresh, Shell

2 .
Purchase Units:

Dozen 30 dozen per case
¢r haif cases of 15 ducen

Size: Large

. Grade:

US Grade AA and A when appearance S
important
U S Grade B tor general coourg and baking

Recommuanded Poi~*s for Specifications.
Product shatt consist of fresh natural or shek
protecled eggs hetd under appropi-aie temperature
angd humidity condibons Product shat be unidform
size clean soung-sheted eddre and free from
toreign cn1ots of Havors

Select the grade thal s appropriate tor use mtended

Specify wize USTA recpes are Dased un the use of
large swe eqggs

£qgs should be packed n stug bhng hberboard
voxes with 4 center parition Pacxing matenals shay
net impdnt any off odors o Havors or Eggs should
be packed 1o a slandard comimercial shipping
contamer with rew Of Good used packagmyg
matenais

Use 0f new Cases uf GOOd USET (ASes xeeps
breakage ol egqs 1t a MIrmy ™ ar} xeeDs egas
clean

Spealy delivery  as qualily dechnes with g
Froquent denvery reduces need 1o Muiding 5pace
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Egg Products 2

Purchase Units: 3
Form: Dnied

| Types: Whole eggs egg ,o0lks egg whies and
various blends
All dried egg products snhall be produced urder
continuous Governmient mspection and vear the
official USDA egg products shield Products shali be
ceruhigd Salmonella negative by the USDA The
maxmuh moisture content of dried wnole eggs shaw
be 4 O percent dried yolks 4 0 percent a-d spra,

-  Qned egg whites 8 0 parcent

}- or 150-pound conta:ners

Note: Store unopened dred egg oroducts n tne re-
tngerator at 36 -4§\F' or :na dry cool place where
the temperature is NQ} move than 50 F Reconst
tute only the amour! needed at sne ime Us2
reconslituled eggs tmmediately or relngerate
promptly 1n an airight containes and use with.n
hour After gpening refrigerate any unused pcrion
N a containes with close-fithng d I not covered
ughtiy dned egg schds absorb rmoisture and odors
become lumpy will Nt mux readiy with hgqui

R
Val

Egg Products

Purchase Units: 7
3- 5 10-. 30- or 45.pound containers

| Form: Frozenr .

i Type Whoe mixed qu vOlkS egg wh tes nends

x « sucheas suga.ed yotks Patted yoiks blends ¢f wro e

} eggs or y6tks with othef .ngrediant

; Recommended Points for Specifications

| At frozen egg products shatl be produces .-

i continugus Government inspection and b+ *re

| oincial USDA eqg products nspect.on shie * Frozer
egg oreducts shall be prepared from she't eqcs

I meeting the USOA standard quanty regu.remer. g 4=
US Grade A intenor quabity of petler a* tme !

! candhng Frozen whole eqgs (bakery type, cons< <!
a homogenegus mixture of whites and yotks . tre -
natural preportions wath not less than 24 70 percer

' egq souds Frozen agq whites consist of whites “or

| from wisibie yolks and contain not iess thar 11 5

| percent egg sotds Frozen egq yolks sugares

i consist of a homogeneous mixiure of hqund yorks a0

| added sugar and contar ngt iess than 38 Mpercen:

{ 143 percent on a suqar free bas.s; egg soids net ess

i than 48 5 percent total sgiids and 100 percer® - 5 ¢

) percent sugar Finsshed praduct shae be fee from
bleod ang meatsspots shelt partictes pape’ ana

packagne matenials and other forengn matter ‘oredr
odors and cojectonabie flavors ot~ n the frozer
form and when property thawed and tested Producis

. shalt be certfied Saimonelia negative by the USDA

Note Frozen eqq products detenorate rar-1, ave:

&
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thawingggthey are mishandled Store frozen egg
products at 0 F or below Thaw only the amqunt of
frozen eqgys needed at one time Thaw frezen egg
products in the rafnigerator Use thawed egqgs
immediately or refngerate nrompt!, -~ artght
containers and use within 24 hours

General Information on Poultry

Poultry s a weil-hked menu dem and iends itself to
many types of preparation Availabitity 1s not a
seasonal factor since procedsing grading
packagng and freezing procedures make it pos-
sibie 1o puy the-desrred kind. quahty. size. class
and quantly a: any time Tha kinds of poultry refer
1o the different species such as chicken iurxey
auck goose and guines The class'indcaies
physical charactenstics due to age and sex

Classes

Within each kind of peultry there are vanous
classes The age or ciass indicates the degree of
tenderness and suggests ways 16 cook the poultry
tor maximum fiavor and tender~ess Poutry 1s
usually fabeled according t6-age with the folowng
terms

cung Classes
Young Lhicken which may alsc be iabeied Rock
Cormish Game Her Brarer or Frver Roaster or
Capon 7

Young Turkey wrich may aiso be abeen Fryer
Roaster Young Hen o Young Tom

Youryg Ducx whoh ma, aiso be labeed Brover or
Erver Ducking or Roaster Duckung

Y 2.,rg G3oose o Youre Guinea
Marure Classes

Mature Crcken o wrch My, e ape 21 Hes Slewing

Crocken, o Fow

Mature Truve, #r o ma, De abee? Yearimj or

Ot Tuswe,

Mature Dure Grese o Glreg ator ™a, ko

abeter Cig -

There a4 geat vane', 0 puutry Lrviucts avanable
“3da, Trese nciude read; ‘o coox whole £ s o
tans ch. g or frozer . ang an,ererce ‘0o
CRONers e fncassaec gl canned producis
el Seme freero 0 e e orerd Pty @t ase
avaalbe

Packing

¥
Ready '0 Coox DOL 'y S Dauxed e 'her fraan (hae

or tnzen Fresh chiied pou 'ry S generaiy pacxer,
moce carcon doxide 1 CQ gr cho packed wthcu!
a cooing media Most turkess ducks geese 3171
juneas are soid as rozen products Fresh chitea
pou'tr, stould be cooked promptly after recen oG
Frozen poultry shr ' 0 Le dessered atles * £ days
velore preparalion 10 a' ox ' ™e for taweng Cone
rrompty af'er thawng

it ]

()
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General Information on Poultry

Ingpection -

All poultry and poultry products (chickens. turkeys.
ducks. geese. and guineas) processed in plants
seling in interstate or foreign commerce must. by

law. be nsgected for wholesomeness by the US ™~

Department of Agnculture Over 85 percent of all
poultry sold off farms 1s inspected under this
program The inspection mark means that each bird
has been individually exarmined by a USDA
inspector to determine thatitis wholesome and saic
for human focd and that the product

& Was processed in & sanitary mannern an
approved plant with propes facilities

¢ |5 not adulterated

¢ s truthfully and informatively labeled

The official iInsgection mark for wholesomeness 1s In
the form of a circ'e as iustrated below

QD)
hg u S %O

DEPARTMENT OF
AGRICULTURE

P-42

Ofiicial Poultry Inspection Mark

The inspection mark may be found

# (On ready-to-cook poultry. chiiled or {rozen on the
overwrap or transparent wrapper. on a wing fag on
the giblet #vap or on a insert In the package Itis
usually on all butk shipping contaners

¢ On further-processed poultry food products
frozen canned or dehydrated. on the carton can

or package lavei

3
There are ne.ievels of -whoiesomeness The poultry

1S either wholesome or itis condemned as unhi for
human food The nspection mark refers onty to
whoiesomeness of the preduct not to the gquaity of
the product

Grad'ng

Trne'U S Department of Agneuituie’s Agncuitural
Marketing Service (AMS: provides a voluntary
grading service ior poultry Any «ad of chiled or
frozen ready-to-cook poutiry or poultry parts
oncluding chickens. twkeys ducks geese and
guinegas) may be grades for quahty provided the
poutltry has first passed the nqud inspection for
wholesomeness In additon there are grade
standards for ravw ready-t0-cocx debuned pouitry
'5asts and rolls

Quahly refers 1o the degree or excaitence of the
product and 1s determined by such factors as
conformation fleshung fat covering arc freedom
from vanous types of defects such as cuts tears
bruises broken tones etc

Grading for quaity 15 not required Ly law but many
firms choose to have therw poultry graded and many
retailers sell only USDA-graded oouliry and pouitry

P}

Ti

parts The official USDA grade mark is n the form of
a shield as illustrated below

Official Poultry Grade Mark

This mark shows the grade or quality of the poultry
as certified by a highly qualiied Government grader
Grades for ready-to-cook poultry are. U S Grades

A B. and C. and Procureriient Grades | and il

Young Turkeys

US Grade A i

e Full fleshied and meaty
» Well frushed
o Attractive appearance

3S Grade B

o Sigtitly facking i fleshing meatizess and nrigh
* Some dressing defects

US Grade A poultry the highest qualty 135
suggested for items which are to te served whole
halved or quarteresd US Grade B and
Procurement Grades | and It may provide a savir.g
wher appearance is not €2 impo-ant such as when
poultr/ 15 used in casseroles salads etc

Accepiance Service

USDA has an acceplance service for poultry
designed espeocially 1o aid large quantity food
buyers To use the USDA acceptance service the




A\

Poultry 63

buyer writes specifications indicating the kind, type.
class. size, and qualty of the items needed and
specifies that each delivery shall be examined for
contract sgfecifications by a Federal-State grader
prior to delivery The charge for use of this service
may be borne by elther the buyer or suppher,
whichever 1s specified in the contract A USDA
graderis available to help wnte specifications. For
service and addior.al information contact the
aopropnate regional ofice of USDA's AMS as hsted
on page 133 in the appendix

Wt.2n pouitry 1s bought on the basts of contract

. specifications, an official grader in USDA s
Agricultural Marketing Service or cooperating State
agency will examine the product according to
specifications and certify that it 1s accepted He
applies an official acceptance stamp as )shown
below. If the product does not meet the buyer s
specifications, 1t will be rejected.

)
LSE O 5
INSPECTED FOR , ‘
o \

CONTRACT COMPLIANCE
P.42

Acceptance Stamp

Points to Include ip Poultry Specifiéahons

Clear-cut specmcatlo\xs enable the buyer to outam
competitive bids from severai supphers Pouitry
specifications should include the following

information
" Kind—refers to chickens. turkeys. ducks geese

Type-—indicates whether the poultry s fresh ch lied
» or fresh-frozen
Class —~refers to the age of poutiry
Size ¢r weight-—indicates weight of individual
poultry
Grade—refers to qualty of the product based on
such factors as fleshing. fat covering. and freedom
from defects sucn as cuts. tears. and discolorations
Specihc name of product—relers to turther
processed tiems

’ and gumeas -
]

Chifcken, Fresh or Frozen

PU}chase Units: 15- 30- or 6C-pound carnons
Grade:US Grace A

’

Class: Broer-Fryers
Style: Ready-to-Cook Cut-up or Parts

Weight of Carcass: Not less than 21, pounds or
more than 3'4 pounds

~1
o

ERIC
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lgecommended Points for Specifications:

Processing" The chickens should be processed in
plants operating under USDA’'s Ammal and Plant
Health Inspection Service (Meat and Poultry
Inspection) and Agnicultural Marketing Service
(Poultry Grading Programs).

Cutting The chickens shall be cut in such a way as
to produce parts descnbed in either one of the
following styles:

Eight-Piece Cut: The thicken shall be cut to yield
two drumsticks, two wings, two front quarters rinus
wings, and two rear quarters minus drumsticks The
carcass, when split, shall result in two approximately
equal porttons, and when quartered shall be cut
crosswise at almost nght angles to the back bone s0
as to produce forequarters of ail v hite meat and
hindquarters of all dark meat and approximately
equal size

Nine-Piece Cut: The chicken shall be cut to yield
two drumsticks and two wings The remainder of the
carcass shall be spht by a crosswise cut at almost a
nght angle to the backbone so as to produce a front
portion of all white meat and a rear portion_of- all
dark meat (breast portion and thigh portion} The
rear half of the chicken shail be split along the back
into two appraoxmately equal portions The front half
of the chuc‘k/ef{ shall be divided into three
approximately equal portions. first by a crosswise
cut at the iront part of the oreast starting in front of
the point of the keel bone and proceeding at
approximately a 45-degree angte to the backbone
toward the posterior part of the breast. then by
dividing the remainder of the front half with a
lengthwise cut along the hackbone and center
portion of the breast

The chicken parts may be frozen If so. theyshould
be frozen in a manner so as to reduce the internai
temperature at the center of the package to 0 F or
below within 72 hours from time of entering the
freezer The frozer chicken parts shall be of a
umform bright and Hight color

Chicken, Fresh or Frozen
Purc&;ase Units:

indivicually poly-bagged 12 irds per box
Grade: US Grade A

Ctlass: Fow! fhen)

Style: Ready-to-Cock Wnole

Weight of Carcazs- 3 10 5 pounds

Recommended Poinis for Specifications:

Processing When cruckens are to be frozen the
chilled packaged chicken shouid be placed n the
freezer witrun 30 hours from time of slaughter Tha
chickin sheuld be frozen 1n a manner’so as to baing

H
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the internal temperature at the center of the package
to 0°F or below within 72 hours from time of entering
freezer. The frozen chicken shall be of a unifori
bright and light color. . e .

\
! %Q: . .
Cﬁicken, Cut-up, Breaded, Fried

Purchase Units: -~
Pound: 30-pound containers *

Form: Cooked, Fiozen
Grade: U.S. Grade A.

/
Recommended Points for Specifications:
The batter/breading shall consist of a flourtype base
with other ingredients as needed to produce a
desirable tex’.ure, flavor, and color Other ingredients
shall include 0dized salt addqgfto a level not to
exceed 9 per-ent by Weight of the dry batter and
breading combined Monosodium glutamate may be
used in accordance with Meat and Pouliry Products
Inspection Regulations (Part 381). Spi s and
flavorings (other than salt and monosodium
glutamate) may not exceed 3 percent by weight of

" the dry batter and breading combined. Batter and

breading used in a day's production shall not be
held over angused the following day The pickup of
batter and breading prior to frying shall be -
approximately 14-16 percent of the weight of the
chicken parts (based on the average pickup of the

e parts). Ghitken should be processed (fried) in
vegetable ull for at least 2 minutes at 325 F. The
finished fried chicken should have an internal
temperature of 185° F for dark meat and 18C° F for
hight meat. After frying, the chicken should be
immediately chilled and quick frozen to prevent the
parts from sticking together after fgfezing. The
finished product should be uniformly covered with
batter and breading and have a uniform brown color
The product should be‘free from burnt areas

Ncte: This specificatgh was developed by USDA
for processing USDAtdonated frozen cut-up chicken
inte Fried Battered/Breaded Chicken

N
Turkey, Frosh ov Frozen

Purchase Units: />

Pound

Young Hen Turkeys (not less than 12 pounds,
giblets and necks included) ¥

Your.g Tom Turkeys (16—2@@%%. giblets and
necks ncluded)

Grade: U S Gradé A

Class: Young or Yearling Hen
Young or.Yearing Tom
VY G o g

Style. Ready-to-Cook Whote, Haives (spiitj, or

- ‘Quartered

Weight of Carcass:

Young or Yearling Hen -
12-14 pounds

14 pounds and above

Young or Yearling Tom

16~-20 pounds

20-24 pounds

24 pounds and above

Recommended Pgints for Speciﬁcation_s:

Processing: Turkeys purchased fresh or frozen -

—+should be pracessed in their entirety in a plant

-~

operating under the Alimal and Plant Health

y Inspection Service (APHIS), Meat and Poultry
Inspection, and Poultry Gracing Programs of AMS,
USDA. Where turkeys are to be frozen, the chilled
packaged turkeys should be placed in the freezer
within 30 hours 'rom time of slaughter. The turkeys
should be frozen In a manneg so as to bring the
internal temperature at the center of the package to
0" F or below within 72 hours from the time of
entering the freezer. The frozen turkeys shall be of a
uniform bright and hght color.

Frozen turkey parts such as breast and legs may
also be purchased

Turkey, Roast or Roils

(Specifications based on USDA purchased Turkey
Rolls donated to schools )

Purchase Units: Raw Roll, 10 pounds. each 4'/fto
5 inches in diameter

Form: Raw. Ready-to-Cook or Cooked
Grade: Process from U.S. Grade !l or better quality |

Jecommended Points for Specifications:

Processing. Turkey rolls purchased fresh or frozen
should be processed in their entirety in 2 plant
operating under USDA's Animal and Plant Health
Inspection Service (Meat and Poultry Inspection) ~
and Agncultural Marketing Service (Poultry Grading
Programs)

Fabrication of Turkey Fipll Each roll shail be
composed of natural proportions of ight and dark
turkey meat and skin from the tufkeys used (skin not
to exceed 15 percent of t e total weight of meat and
skin) Comminuted (mechanically deboned) meat
may be substiuted in part for the skin. but may not
exceed 8 percent total If the neck\skin 1s included.
the excess fat (blubbery and membtanes shali be
removed as well as discolorations and har.
Drumsticks may or may not be used Furthermore.
since the normal proportion of meat removed from a
whole turkey 1s a minimum of 55 percent light meat
and a maximum of 45 percent dark meat. the
percentage of dark meat used can be increased to
45 percent by adding additional thigh meat to make
up for the wing and drumstick meat not used. Any
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thm m_éat used must be laken from the ready to
cook whole carcasses which are used In the
production of the rolls If uzed. the drumsticks and
wings may be deboned raw. or they may be cooked
and the cooked meat debonec and mixed with the
raw meat from the other parts An icndons,
cartilages, large blood vessels. blood clots, ond
discolorations should be tnmmed from the Meat

One pound of xodlzed altNfree flo mg 10dized

r sodium chlonde of fod dgrade qua ) shall be adc'ed
to and mixed with 10Q pounds offraw boned turke,
meat or a combination of raw boned turkey meat
and the cooked boned turkey meat from those parts
permitted to be cooked as stdted above

The following amounts of ingredients and other
substances shall be mixed and added to the turkey
meal and salt Emulsified skin (not to exceed 15
percent of the tota. weight of meal&nd skinj. pepper
— Y2 ounce: sodium phosphates - 9'4 cunces
soy protein concentrate or i1solated soy protein — 3
pounds, water — 2 pounds The pepper shall be
ground and be white or black The phosphatgs are
restncted to those hsted in Part 381. Poultry
Products Inspection Regulations

The meat. ingredients. and emulsified ,.roducts shall
be mechanically mixed and pumped into a good
commercial fibrous plastic-film bag or casing to yreld
a cooked roll between 4'-2 and 5 inches in drameter
and weighing approximately 10 pounds The bag or
casing shall be sealed with a metal clip or other
sutable sealing device

The raw roll shall then be cooked in a water bath or
Jy oven roasiing in a steam or high humdity
atmosphere to an internal temperature of not more
than 173 F nor less than 168 F in thickest part of
the product The temperature of the water bath or
oven shall not exceed 190 F The morsture content
of the fimshea cooked rcii shaii be in the range of 69
to 72 percent

After cooking. the product shall be cooled as rapidly
as practcal. packaged. and piaced n a freezer
within 8 hours after processing anc frozen to a
temperature of 0 F within 72 hours after processing
The frozen product shall possess a ight biight
frozen appearance and be practicany free of
weepage ’

Poultry Food Products

A poultry products which bears the mark of Federal
inspection has been checked against the recipe 10
be used. before the name ever goes on the fabel. to
see that it tells what's really inside the package
Products labeled “pouitry with gravy. ' for example,
must contain at 'east 35 percent cocked pouitry
meat Sc, knowing USDA's standards can help in
menu planning, not to mention comparisons
between products. The hst below indicates products
for which pergentages of poultry have been
established. This list does not include all products
for which requiremrents have teen set, nor does it

;[Kc
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necessarily include all requirements for those
products that are listed

All percentages of poultry-chichen, turkey, or other
kinds df poultry—are on cooked deboned basis
uniess otherwise indicated When the standard
indicates poultry meat, skin, and fat, the skin and fat
are in proportions normal to poultry

Canned Boned Poultry
Boned (kind). Solid Pack. At least 95 percent
poultry meat, skin, and fat

Boned (kind) At least 90 percent poultry meat,
skin, and fau

Boned (kind). With Broth. At least 80 percent
pouwtiry meat, skin, and fat.

(] Poullry At least 20 percent meat Product
ntain some cream.

u/t/r/ A La King At ieast 20 percent poultry meat.
Poytry Barbeque At least 40 percent poultry meat.
oultry Chih At least 28 percent poultry meat,

Pouiltry Chilh With Beans At least 17 percent poultry
meat.

Poultry Croquettes At least 25 percent poultry meat.
Poultry Hash At least 30 percent pov“-y meat.

Pew.itry Noodies or Dumphings At least 15 percent
rieat or 30 percent with bone

Poultry Salad At least 25 percent puultry meat with
normal amounts of skin and fat.

Poultry with Gravy At least 35 percent poultry meat.

General Information on Seafood

The pumber of varieties of seafood in the local
markets vares constderably with the locaton and
the season Freezing methods and cold storage
faciities make 1t possible to obtain seafood in frozen
form the year-round, inland as well as in areas close
to the source of supply Frozen seafoed retains most
of the charactenstics of fresh

Sanitary inspection. which 1s a routine requirement
n the processing of meat for interstate commerce.
has been less extensively appled to seafood The
US Department of Commerce’s (USDC) voluntary
fishery product inspection service permits qualfied
oroducts to carry the USDC “packed under
continuous inspection” or the USDCT “grade mark”
on the package The experienced purchaser of
fishery products knows that there are uninspected
products that are of good qualty Animportant aid to
wise selection of seafood Is the choice of a sanitary
market with known dependable standards it 1s well,
however, to examine carefully at the time of
purchase seafood bought from even the most
reliable market
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Style

Fresh and frozen fish may be purchased as whole
or round. irawn. dressed steaks. single and butterily
fillets. and sticks. Cut frozen fish are commonly
marketed in packages of 5, 10. 15. and 20 pounds:
whole drawn fish are marketed by weight

Fish deteriorates rapidly if it 1s improperly handled
Fresh fish should always be packed n-ce-for)
dehvery and stored mmediately at low temperature

Frozen fish should be delivered still frozen ana kept
in that condition untit ime for cooking If frozen fish
has been allowed to thaw. it must be cooked
immediately

Market Forms of Fresh and Frozen Fish

>l s

v

Dressed or Pan-Dressed Fish are scaled and
eviscerated usually with the head. tail. and fins
removed The smaller sizes are ready for cooking as
purchased (pan-dressed). The larger sizes of
dressed fish may be baked as purchased but
frequently are cut into steaks or serving size
portions

Steaks are cross-section shces of the large: sizes of
fish They arc ready to cook as purchased except
for dividing the very largest into serving size
podions A cross-section of the backbone is usually
the only hone in the steak

Fillets are the sides of the fish cut lengthwise away
from the backbone They are practically boneless

. 75

and require no preparation for cooking. Sometimes
the skin. with the scales removed. is left on the
fillets; others are skinned

F?Gj S8
\U |

Portions and sticks are machne-cut from large, sohdly
frozen blocks of fish fillets The cut pieces are dipped

in batter and coated with breading Most fish sticks and
some portions are then partially cooked, rapidly frozen,
and packaged. Fish sticks and portions have proven

popular They are nutritious and appetizing, especially
to children and leenagers Moreover, these products

are exceptionally good buys in terms of pnce per

‘pound of edible food and take only a few minutes to

prepare.

Canned Seafcod

The many developments in the methods of
preservation of fishery prodygcts have made a wide
vanety of canned seafood available on the market.
These include canned salmon. tuna. mackerel. cod,
hernng. and sardines Fish balls. chowders, and
cakes made from these canned products can be
used to add vanety and zest to menus

Federai Inspection

Inspection i1s voluntary and offered on a service-fee
basis by the U S .Department of Commerce
Federal Gavernment inspectors check products fb’r
qualty. quantity. condition. packaging. and other
factors that affect product acceptability

There a-e two major types of inspection service
available and each has several advantages for the
quantity food service buyer -

¢ In-plant During in-plant inspection one or more
inspectors are assigned to a processing plant at all
imes when it 1s operating This service iIs made
available only if a plant meets ngid sanitary
requirements for facihies equipment. and product
In-plant inspection as...res the purchaser that the
product was processed anu packed unoer good
sarnyfary condittons Inspected products may bear
either approved inspection ' marks or grade -
designation such as 1J S Grade “A or "B, or both.
a (ot Inspection may be requested on specific lots
of fish or fish products The lots may be of any size
and may be located in places such as processing
plants. warehouses. cold-starage plants. or terminal
markets. Products are examined from a
representative number of samples. depending on lot
size. to determine grade. qualty and condition.
condition only. or compliance with other factors
requested by the applicant The results are reported
on an official certificate Lot inspection for condition
only can be utilized prior to delivery to assure that
previously inspected products are still in the onginal
condiion Such certification 1s used to assure that
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products have been properly handled in transit or
cold storage. Seafood packed under Federal
inspection may display an official mark or an official
statgment on the product tabel The mark or

statement signifies that the properly labeled product
1S clean. safe. and wholesome. and has been
produced in an acceptable establishment with,
approprniate equipment under the supervision of
Federal inspectors The product has not been
graded as to a specific quahty level, rather. it ts an
acceptable commercial qualty as determined by
Federal inspectors tn acccrdance with appr0ved
standards for specifications

Grading

Federally graded fish will bear the appropnate grade
mark

U.S. GRADE*

Grade A means top or best quality Ali are uriform in
size. practically tree from blemishes and defects 1n
excellent condition and possess a good flavo: and
odor 1 the cooked state

Grade B means good qualty Products may not be
as uniform tn size or as free from biemishes and
defects as Grade A This 1s a general commercial
grade and 1s quite suitable for most purchases

Quality grade standards are substantiaily above any
minimum requirements for safetv and edibility
designed for consumer protection

Many brand-name fishery products ca -y either one
or both inspection marks on their labels The
following 1s a partial hst of fish or sheltfish products
made from a vanety of species of fish which
presently bear inspection marks

¢ Frozen Raw Fish Fillets. Portions and Sticks

¢ Frozen Fnied Fish Fillets Portions and Sticks

® Frozen Raw Breaded Shrmp

Fried Fish Seafood Cakes

e Frozen Fish Steaks

To obtain a copy of the current  Approved List of all
firms under USDC inspection and the products they
prc  'ce. wnte to the US Department of

C  erce. Nationat Ocearuc and Atmospheric
Administration. National Marne Fisheries Service.
National Fishery Product Inspection and Safety

wrapped and packaged in 5-

Laboiatory. P O Drawer 1207. P: scagoua.
Mississippi 39567

Fish Fillets .

. Purchase Units:

Package should weigh not over 10 pounds Cello
or 10-pound boxes

Form: Frozen

Grade: Packed Under Federal Inspecnon {PUF or
Lot Inspected

Recommended Points for Specifications:

Maternial Fish fillets are generally made of ocean-
perch. ocean catfish. cod. flounder poliock
haddock cr Greenland turbot The product conststs
of clean, whole. wholesome fillets. cut lengthwise
away from the backbone. packaged and frozen in .

_ . accordance with good commerctal practice. and
" maintained at temperatures necessary for the

preservation of the product, ,

Grades gre determined by examining the product in
the frozen. thawed. and cooked states The
following factors of qualty are evaluated in
determining the grade of the product ftavor and
odor. appearance. size absence of defects and
character

Watch For: Packages with 'dnp orice on the
packages which indicate fish may have thawed and
been refrozen

-

e —

Fish Portions, Fried'Breaded
Purchase Units:

2-. 2" 2-. or 3-ounce portions. packaged I 5- or 6-
pound boxes

Form: Frozen

Grade' Packed Under Fed..ai laspection (PUF!) or
US Grade A

Portions are machine-cut from largz sohdy-frozen
biocks of fish fillets Pieces are dipped In batter
coated with breading. partially cooked rapid'y
frozen and packaged

Recommended Poifits for Specifitations.

Maternial Fish portions are generaily made of cod.
haddock. whiting. or poltock All portions In an
individual package are prepared from the flesh of
one species of fish Fish portions range in weight
from 1 ,to 5 ounces and are least three-eighths of
an inch thick and contain not less than 65 percent
by weight. of fish flesh

Speuity Fish portions that are graded and
inspected

76

.

67




68

Seafood

Watch For: Packages with dnp or ice on the
packages which indicate that fish may have thawed
and been refrozen

Fish Portions, Raw Breaded

Purchase Units: -
2-, 2'/a-, or 3-ounce portions, packaged in 5- or 6-
pound boxes

Form: Frozen

Grade: Packed Under Federal Inspection (PUFI) or
US Grade A

Portions are machine-cut from large. sohdly-frozen
blocks of fish fillets Pieces are dipped in batter and
coated with breading and rapidly frozen and
packaged

_Recommended Points for Specifications:

Matenal Fish pQrions are generally made of cod.
haddock. sole. fldbunder. whiting. or pollock All
portions in an individual package are prepared from
the flesh of one spectes of ish Fish poruons range
in weight from 1'2 to 5 ounces and are at least
three-eighths of an inch thick and contain not less
than 75 peicent. by weight. of fish flesh

Specify Fish portions that are graded and
inspected

Watch For: Packages with. drip or ice on package
indicating that fish may have thawed and been
refrozen

Fish Sticks, Fried Breaded

Purchase Units: 5- or 6-pound boxes
Form: Frozen .

Grade: Packed Under Federal Inspection (PUFI) or
US Grade A

Fish «tick are machine-cut from large sokdly-frozen
btocks of fish fillets Tne cut pieces are dipped m
batter and coated with breading then partally
cooxed. rapudly trozen and packaged

Recommended Pcints for Specifications:

Material Fish sticks are generally made of cod.
naddock. »hiting. or pollock Al fish sticks in an
individual package are prepared from the flesh of
bne spectes of fish Fish sticks are 3 to 4 inches
long and weight up to 1'.; ounces They are at least
three-etghths of ar ..ich thick and contain at least 60
percent iish Pollock and minced cod are also
available

Specify For school food service, 1-ounce fish sticks
that are graded and inspected

Watch For: Packages with “dnp or ice on the

7

( X
packages indicating that fish may have thawed and
been refrozen

Fish Sticks, Raw Breaded

Purchase Units: 5- or 6-pound boxes
Form: Frozen

Grade: Pack‘ed Under Federal Inspection (PUFI) or ‘
U.S. Grade A .

Fish sticks. raw breaded. are machine-cut from
large. sohd frozen blocks of fish bllets dipped in
batter and coated with breading They are then
rapidly frozen and packaged

Recommended Points for Specifications:
Matenal: Fish sticks are generally made of cod,
haddnck, whittng, or pollock All fish sticks in an
individual package are prepared from the flesh of
one species of fish Fish sticks are 3 to 4 inches
fong and weigh up to 17z ounces They are at least
three-eighths of an inch thick and contain at least 60
percent fish

Specify For school food service, 1-ounce fish sticks
that are graded and inspected.

Watch For: Packages with "drip or ice on the
packages indicating that ish may have thawed and .

v been refrozen

Salmon

Purchase Units: 64-ounrce cans 6 cans per,case
Form: Canned
Grade: Packed Under Federal Inspection {PUFI)

Recommended Points for Specifications:

Matenial Salmon are of five distinct species and are
usudlly sold by thewr names. since they indicate the
dfferences in type of meat The differences are a
matter of color. texture, and flavor The higher priced
varieties are deeper red in color. have a firmer
texture, more pleasitigr(layor. and a higher oil
content in descending order according 1o price, the
grades of salmon are red or sockeye salmon,
Chinook or king salmon. medium red. coio, or silver
salmon. pink, salmon. and chum or keta salmon

When Purchasing Canned Salmon Determine the
best quality at the least cost and the grade of
salmon best suited to the recipe used 3

Remember: The less expensive salmon is as
nutntious as the more expensive type and can be
used in a vanety of recipes

L3




Seafood
Dried Beans and Peas

e

Seafood Cakes, Fried Breaded
Purchasé Units:

2-, &', or 3-ounce portions. packaged in :{’4 cr
$-pound boxes

3 ounce portions. 4' ; pound box

2 ounce portions. 3 or & pound box -

»

Form: Frozen

Grade: Pack under Federal Inspection (PUFI; or Lot
Inspected

Seafood cakes are prapared ffom broken pieces of
fish. fresh or frozen. or salt cod. which has been
cooked and flaked or grouna before mixing with a
potato-egg mix Gpecial seasonings are added and
t.ae fish cakes are formed into 2-, 2'.,-, or 3-ounce
portions. breaded fnied rapidly frozen and
packaged

L . .
Recommended Points for Specifications.

Matenial Seafood cakes 3re generally made of cod
haddock. whiting. or pollock and may cornsist of a
combination but will be labeled as to the ,pecies
used Seafood cakes contain app:oximétet, 40 to 60
percent fish

Specify, Seafood cakes that are inspected

WatcH For: Packages with drip or ice on the
package indicating that the contents may have
thawed and been refrozen Containers that are not
intact

Tuna
>

Purchase Units:
60- to 66' >-ounce cans & cans per case

Form: Canned

Style: Fancy or sold The cans usually conian
large pieces of ‘chucks or firm ftesh

Chunk The tuna s packed in smaller pieces, of firm
flesh

Flaked or grated The tuna™s flaked and Icosely
packed

Grade: Packed Under Federal Inspecticr (PUFI)

Recommended Points for Specification:

Matenals Several species of fish are marketed as
tuna including Albacore, bluefin, yellowhin skipjack
and httle tuna Albacore has highter meat than the
other species and is the oniy tuna permitted to be
labeled as white meat The other spectes are
labeled as hght mea: tuna Tuna s packed in
etther ol ar water

When Purchasing Canned Tuna: De*ermine the
best quality for the least cost and use the style of
pack best suited to the recipe used

Beans, Dry

Biackeye Peas

Great Northern :
Kidney ‘

Lima

Navy

Pinto

Small White

Purchase Units. Pound 2 25 100 pound bags

Grades: Buy the following grades for the specific
dry beans -

Blackeye Peas—U S Grade #1

Great Northern Pinto. Pea Beans Kidney—U S
Grade Choice handpicked

Limas large or smail-—U S Gra *~ Extra #1

Grades for beans are generally « _.ed on the
following factors shape size. color damage and
foreign matenal The more uniform the color and
size of the product the higher the grade Beans in
the lower qrades contain more foreign ’matter more
kernels of uneven size. and off-color

Beans should have a bright. uniform color Loss of
color indicates long storage and lack of freshness
and a product that will take fonger to cook

Watch For: Beans of uniform size without cracked
seed cvats foreign matenai and pinholes caused
by insect damage N

Peas and Lentils, Dry

Whole Peas .
Split Peas
Lentils

Purchase Units: Pound 1- 25-pound bags

Grade: US Grade #1

Grades for peas and lentils are generaliy based on
the following factors shape size color damage and
foreign matenal The more uniform the color and
size of the product the huigher the grade Peas and
lentils in the lower grades dontain more foreign
matter more kernels of uneven size and off-color

Peas and lentils should have a bright uniform color
Loss of color indicates fong storage and lack of
freshness and a product that will take tonger to
COOK

Watch For. Peas and lentiis of uniform size without
cracked seed coats, foreign material. and pinholes
caused by insect damage

Y
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Peanut Butter

Enriched Macaroni Products with Fortified Protein

Textured Vegetable Protein Products

Peanut Butter -

Purchase Units: No 10 cans. 6 cans per case
Type: Smooth or Chunky

Grade: U.S Grade A

Peanut butter 1s prepared by grinding shelled and
roasted. blanched peanuts Surtable seascning and
stabiizing ingredients may be added not in excess
of 10 percent of the weight of the finished product
.Jo the ground peanuts. cut or chopped. shelled and
roasted peanuts may be added
Peanut butter should have color that 1s medium
brown to browr color roast Peanut butter should be
firm set. smooth. phable. and have good
spreadability -

/

4

Enriched Macaroni Products W|th
Fortified Protein

Purchase Units: Pound

To be credited as a meat alternate in Chili Nutntion
Programs. Ennched Macaront Products with
Fortihed Protein must

1 Meet specifications defined by USDA in the
Federal Register. March 27 1974

2 Be used o meet not more than one-half the meat_
meat alternate requirement when served in
combination with 1 or more ounces of cooked meat
poultry. fish or cheese

3 Belabeled as follows One ounce dry weight of
this product meets one-half of the meat or meat -
alternate requirements of lunch or supper of the
USDA Child Nutntion Programs when served in
combination waith 1 or more ounces of cooked meal
poultry. iish of cheese '

Recommended Points for Specitications:
The product has been accepted by FNS USDA for
use in Child Nutntion Programs

The product should conform to Food and Drug
Standards of Identity for Ennched Macaron
Prcducts with Fortified Procein To be accepted by _
FNS. Ennched Macaron Products with Fortified
Protein must conform to Standards or Identity as
defined by the Food anc {rug Admimistration

The product snould be labeled as required by FNS
USDA and FDA DHEW

Note: A isting of acceptabte enrich
products with forttfied protein 1s ava
State Agencies or FNS Regional O

nacaron

Fed;ral Standards of Identity: Code of Federal
Regulations. Food and Drugs 21 Part 16 15

. Flavor: Havored or unflarored

tnrough the

A
Textured Vegetabie Protein
Products »

Purchase Units: Pound

To be credited as a meat alternate in Child*Nutntion
Programs Textured Vegetable Protein Products
must )

1 Meet specifications defined by USDA in FNS
Notice 219. February 22. 1971

2 Be served in combination with meat. poultry or
fish, such as ground meat in menu items like meat

- patties, meat loves, meat sauce, chil, lasagna,

pizza, or stmiar products The ratio of the hydrated
Textured Vegetable Protein Product to uncooked
meat. poultry. or fish in the combination shall not
exceed 30 parts per 70 parts. respectively, on basis
of weight

3 Have a moisture content of 60-65 p cent’when
hydrated

4. Must be labeled as follows. ‘This is to certify that
this product meets USDA/ENS spectfications for
Textured*Vegetablé Protein Products.”

Forms: D}y or frozen (hydrated)

Color: Colored or uncolored

&

Recommended Puints for Specifications:
The product has been accepted by FNS: USDA for
use in Child Nutntion Programs

The product should be labeled as requirea by FNS;
USDA

Specify the desired form, color. and flavor
Note: A listing of acceptable textured vegetable

protein products 1s available through the State
Agences or FNS Regional Offices
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General Information on Fresh

Vegetables and Fruits

General Information on Fresh
Vegetables and Fruits .

The food service director or person responsibie for
purchasing must study the market tr fresh produce
by reading produce .eports in newspapers. fistening
to market news reports on radio and television, and
keeping in touch with vendors It s important to have
a knowledge of prices. supply and demand *he
seasonability of vegetables and fruits. and the areas
where they are grown The chart on page 72
indicates the monthly availability of fresh vegetabies

and fruits

Locally grown commodities are seldom graded for
quaity The greater the distance of the market from
the producing area. the riore lkely the product 1s to
be graded If graded. the quaiity refers to the
product at the ime of packing It 1s necessary to
specify that items meet the grade or special

requ.. ements at the ime of delvery

~hoice should depend on the use thats to be made
of the product. not on price alone Price must be
balanced against such factors as freshness.
tenderness. shape. size tnm |0ss. and total waste

If possible. selection of fresh produceshould be
made i1n person In examining vegetables and fruits
the buyer shculd not handle them unnecessanly or
in such a way that injury to the produce wili resuit
,He should purchase freshly picked tems and shouid
use them while th2y are fresh to preventivitarmin
loss. Additionally.

¢ Distinguish betwzen biemishes that affect unly
appearance and those that atfect eating quahty

e Check on matunty of items

¢ Avoid vegetables and fruits that are overnpe or
that show decay

@ Be conscious of size and count Use off-sizes
when possible. They may be better buys

e Know sizes of containers and check on their
contents. Watch for loose or short packs or packs
with one qualty on top and another on the bottom

USPA maintains inspection services at principal
shipping points and terminal markets Grade
standards have been developed for use in,
wholesale and retail trading. but becaur'se of the high
penshabnlnti of produce it1s difficult to rely on grades
alone

USDA Wholesale Grades

Grade standards are necessarnly broad Fruits and
vegetables differ widely in g@iality according to type
and growing conditions Federal standards must
have broad tolerances to encompass all the
variations A set of frut and vegetable grade
standards 1s avarlable from the Frut and Vegetable
Division. AMS. US Department of Agriculture.
Washington, D C 20250 The grades and standards
are as follows

e US Fancy This grade apphies to highty
spectakzed produce. a very small percentage of the
total crop This grade is rarely used on most
commodities because it it too costly to pack

e Us No 1 This grade is the most widely uséd
grade in trading produce fro:n farm to market and
indicales good average guality

o US Commercial This giade apphes to produce
inferorto U S No 1 but supenortoUS No 2.

¢ US Combination This grade applies to produce
that combines percentages of US No tandU S 2
o US No 2 This grade apphes to what s usuaily
considerad the lowest quahty ! racticai to ship
Produce of this grade usually has much poorer
appearance and more waste than US No 1

e US No 3 This grade applies to produce used
for highly specialized;prducts

1t is the purchaser s responsibiity to specify that the
tem must meet grade standard when delivered
When ordering fresh produce the buyer should
specify in addition to grade. the size. count.
container, and ripeness wanted Thesa factors can
make a difference in wholesale prices ‘The buyer
should a'so check net weidht
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WI information on Fresh
Vegetables and Fruits
- s e e
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ﬁonthly Avaiiability of Fresh Vegatables and Fruits

J

—

/.

Ty Commodity Jan Feb Mar Apr May June July Aug Sept Ocf

Apples

Apricots

Asparagus

‘Avocados

Bananas

Bears, Greer or Wax

: Jeets
Berries, Misc.?
Bluebernes

Broccoh

Brussels Sprouts
Cabbage

Cantaloup

Carrots

Cauliflower

Celery

. Cherries
Chinese Cabbage

Com

Cranbernes

Cucumbet

P Eggplant
Escarole-Endive-Chicory
Grapefruit

rapes

Greens

Honeydew Melon
Lernons

Lettuce, head, leaf, Romaine
Limes
Mangoes
Mushrooms
Nectarines
Okra
Onions, green
Onions, mature
Oranges

- Parstey & Herbs
' Parsnips

Peaches

Pears

Peas, green

Peppers, green

+ Pineapples

Plums

Potatoes, white

Pumpkins

Radishes

Rhubarb

Spinach

Squash, summer. winter

Strawbernes

Swestpotatoes

Tangennes

Tomaloes

Turnips-Rutabagas

Waterﬂelons

P

! Bernes. miscelianeous refers to mostly blackbernies dewternes rasphernes

6-23% of the total annual supply
o 24-42% of the total annual supply

BEE over 43% of the total annual supply

81
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Fresh Vegetabies '

ASE & S ¢

Purcha.z. - d's:

Cartons  15-16 pounds
Pyramid © 20-32 pounds
Crates

Select firm. crisp. smooth, and clean spears with
compact tips and good green coler extending dewn
near the base. Spears which are ndgad. crooked. or
have spread tips or excessive amounts of white at
base are likely to be tough

Watch For: Wilted. flabby spears or mushy
condition of tips which indicate age and have
objectionable flavor

Avocados

Purchase Units:

Cartons and_ 12-15 pound§

Fists

Select avocados having a fresh. bnght appearance.
heavy. medium-size, fairky firm or just beginning to
soften lrregular kght brown markings on the skin
have no effec' on the flesh

Watch For: Dark, sunken spots may merge and
form wregular patches If the surface 's deeply
cracked or broken. this 1s an indication of decay

Beans, Green or Wax

Purchase Units:

bushel

Baskets #28-30 pounds
' ; bushel 14 15 pounds

Cr;tes bt;snel 28-30 pounds
y 28-30 pouncs

Cartons

Select young. tender well-formed beans which are
free from blemishes and are fresh and tnsg Look
for bnght color in either green or yellow podded
varnieties Beans should snap or break in two pieces
betore bending double

Watch For: Wilted and dry beans which are signs
of aging after picking. resulting in poor flavor Older
beans with enlarged seeas which are kkely to be
tough and fibrous

Broccoli

Purchase Units:

4y bushal

Urn;s ;S-ZQ pounds
Crates, - 20pounds

Wirebound ’

Baskets | Bauads  Gpounds )
Catons | 20-23 pounds 14 b. hos

= e -
Seiect bunches having a deep green color. compact
firm surface with small individual buds. and fresh
appearance

Watch For: Soft. shppery. watersoaked spots or
irreqular brown spots which are signs of decay
Hedds which are spreading. wilted. turn:ng yellow or
have many ermarged flower buds are old and
probably will have an off-flavor «

Brusseis Sprouts

Purchase Units:

Woodan 25 pounds

Drums

Fists 12 10-ounce 7°;to B ounces
- cups pat cup

Cartons 25 pounds

Select sprouts having fresh. bright green color tight
fiting and firm outer leaves

Watch For: Sprouts with yellow or otherwise
discolored leaves or sprouts which are soft. open or
wited Small holes or ragged leaves may indicate
worm damage

Cabbage

Purchzase Units:

17, bushels

Crates 50-55 pounds
Cartons 45-50 pounds

Mash Sscks 50-80 pcunds

Select well-tnmmed heads having green, fresh outer
.eaves and heads which are firm and heavy for therr
size, free from signs of insects and bad blemishes
Stock out of storage 1s usually lacking in green color
but may be otherwise satisfactory

52
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Watch For: Faded green and yellowing or wilted
outer leaves which are objectionable Worm and
insect wyury may penatrate the head and require
axcasswe inmming Heads with decay snould be
avoded .

Carrots Without Tops

Purch nits:

Sachs S0 poungs
Crates , b, pounags,
Baskets Saunte 4L paands

-

Select medium 10 smalt size rools which are wellk
shaped. smooth, sohd, and have good orange coky
Canols with considerabie green oclor at the top
requve extra tnmmng .

Watch For. Sunken or mughy spots mold or
flabtiness which are indicanons of age and poor
condhon

Cauliflower

Purchase Umis

Cartons 18 M pcur s 12 16 npads
Crates A% e
Wirebound

Selec! closely nmmed heads which are white (¢
cteamy white compact. sokd. and have dean curgs
Jacket leaves « present. shoutd be fresh and green

Watch For Spotted or spreading heads which are
a sign of agig uver malurdy of disease

Celery

Purchase Units

Crates by t ety [V NCRRR I
Flonds
Crales hoae h opegrt FO RS e it

Caitterms

Sedect bunches whuen have igqm megum 10 aght
green color frash firm cnsp*8ranches whicl are

free from noliceabie vlermishes or decay

Watch For. Stalks with wilted flabby branches
predominanti, g2ilow 1edves, dai~ sireaks inside the
branches or coarse cenlral stems Avord canen, with
brown o black discoioration of the smaii center
branchigs or insect injury

53

Com

Purchase Units:

Cratee, 03 -60 pourds 4 gozen gars
Wirsbound .
tlesh Bags 2% 50 pounds

Select ears having fresh succulent husks with good
green color Kernels should be plump bul. when
ruptured, should squirt & thun milk-hke hquid nol
thick and starchy

Watch For- Undaveloped ears and kernels which
are depressed and deep vellow Also avoid ears
with yelicwed, wilted or dned husks
Cucumbers

Purchase Units

Cratos U tashe BN LA, 2

Baskats T4, 5P, 47 55 pounos
Cartons 26 36 pouras
Lugs 6 3 pouris

[

Setect cucurnbers having well-rounded endas maostly
deep green color and very firm and free from
naliceable defects Whde surface areas on
otherwise well-colored cucumbers do not affect e
ealing quahtly

Watch For' Cucumbers naving a ihick ¢ross sechon
and with faded or vellowing color These are
probably overmature Avoid wiited  spongy
shnveled of decayed cucumbers

Greens, Salad

Chicory
Endive
Escarole

Purchase Units

Crates Y, Dushe
Yoo bugabee
1H v eh Cegte

&Y B pauran
33 40 pounits
33 40 pour

Csrtons R 27 pour e,
Baakets PL I THILI th pounrgs
Poyche 25 pounds

Seigct green  hawing green m).er seaves which are
cnsp. tender and practcaily free from Jiecolgred
spots. insect qamage o decay Chiury normaily
nas dlanched (whiish-yelow) leaves in the « enlers
of larger plants wirch 15 a desrable condition

/
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. Watch For: Matenaily wited or yeliowed piants
which are unsatisfactory

Greens

Collards
Kale

Purchase Units-

Baskets tushe

M- PN N

Crates

Select darx or biuish green plants with fresn youry
tender leaves free from insects and tlemshres

Watch For: Extremely tough fibrous ieaf stems or
decayed yellowed or badly wited leaves whr
ndicate over-age and goor €atng guant.

Greens

Spinach "
Turnip
Mustard

Purchese Units

Baskats ) el et
Crates i PG

) LA 0 .o, "
Cartons Yot PR

Selecled green coiored «2aves whor are terde
frash crnisp and free from insects Dlem shes gr-t
decay ang are not noteably Fr°,

Watch For- Coarse tough 'eal stems e Ow 5*
color excessively bruised ieaves or sof* deca,
which are all signs of poor eat ng quan',

Lettuce
Head

Purchase Units

Carntons 14y C e ey

Seiect heads baving a green (rugr which are 3! leas’
tarly firm wath fresh oute ieaves free from nsects
ang noticeable discoloration of decay

Watch For: Very frm heaas showng tar of

brownish discotoration of leat stems at the base of
the head which are ikely 1o be of poor quatty T.o
burn atan or brown discoloratizn along the sute”

O -~
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margin of the head ieaves, often exlends 1o many
leaves insude the head and 5 objectionable

Lettuce
Romaine

Purchase “inits

Crates A GURN SRO3 s
Wirebound
Cartons IO w3 Lt e Peads

Setect plants wiach have a nch green color Leaves
shoiiid hiave a good bright medwum 1o ught green
coler and be clean and cnsp Leaves should be free
from insect njury other blermishes or decay

Watch For, Heads wiuch lack green cotor Heads
witn rreguiar shapes whicn incicates the preseng
of overgrown centrat stems Tip hurn a tan or browr
area around the margins of Ine teaves Seqous
dscotoraton or soft decay whCh shoulrd be avodcd

Lettuce
Leat

Purchase Units

Baskets

-

Diher oL
containers . T !

Serec! leaves PaJ NG & 1Qre Qre N o exien
reddist nled vanehes andg wh it oare fresr
succulent tender and free trom nsect iy Of
RSCOIGred Spots or Jetay

Watch For Lots whier are notceil, w et o

SNOWING NUMEHUS AISCHIVTed Baves or Aot of 5P
deca, which wil' CauSe 100 Mul” washe

Okra

Purchase Units

Baskets s ante 5 t3

LAY ty o [
Crates HOTE Ho e
. A Lugs LR !

Selec! youny terde: £ods with mied vongre
green color Best quanty pode ater usuatly betweer
and 4 ingren gt L gt hend very easty

and godds that yieid ‘o sight pressare
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Fresh Vegetables

Watch For: Pods that are long very pale in color
very firm or dry in appearance which are likely to be
tough and fibrous

Onions, Mature

Purchase Units-

Mesh Sacksa 25 ar 50
DCunaGs
Cartons A8 5 pounds

Select wei-shapea nard dry ormons which are free
from greening otrer blemushes sprouts or decay
Softness ang mosiness in the necks are evidence
of decay or lacx of fuil maturty Fresh sprouts sap
the sirength and cause delenoration Excesswve
greenng or sun-burn may affect flavor

Watch For: Onons with tnick hotiow woody seed
1ems ard wath fresh spraguts whech indicate poor
Quatty

Parsley

Purchase Units

’

Crates Uil e oy
Wirebourd
Cartons SN -t e

[ PO

Seiect bunches hat are fres’ and arop acd nay ng
a brgr' greer oot

Watch For Watersoaked discntored or shmy
eaves alfected Ly 1ecay whier dicate poar quarty

Peas, Green (pods)

Purchase Units

Baskets ‘ ‘ A
Crates LB
Western

Select greef. pods wr ar ate we let oLt Lt en!
£XCSSivEey U Gy
Watch For Podc whet are & 5h greee or tyrmire

yEOW OF ' DAdly willer] G wdrm™ are swg 16 B p
LRAs WhiCr are hard starcr . ana of roor Haeor

o,
[Oe)

Peppers

Purchase Units:

Crates 1ty bushels  28-33 pounds
Baskets bushe: 28-33 poundas
Cartons ! wbushels 28 34 pounds
Lugs 18 prunds

Select well-for:ned firm glossy nch green or red
color peppers free from blemishes or decay

Watch For: Pale greer dull colar or lack of
firmness indicating poor quality Soft. mushy spots
of decay progress rapidiy and cause excessive
waste Green to black shmy decay around stems
may ofter: be overlooked but this gecay will also
progress rapudlyg

Potatoes, White

Purchase Units

‘- Burlap 50 e
Sacks oS
Paper Certons N5 20 2%

o7 Paper 3ags S oS

Select web-shaped cmooth reasonably clean firra
pctatoes free from cuts bruises green skins other
olemishes and decay Decidely green areas may
cause bitter flavor Deep penetrating bnnses or
smalt worm holes cause excessive waste

Waltch For- Badly sprouted or soft flabby potatoes

whichi are unsansfacicry Potatges which are soft
due 1¢ freezing are unsatstactory

Radishes Without Tops

Purchase Units

Baskels ol
Cartona e o
Bags Lo 4

Select medm s2e - 1 inches  well shaped
ven 4nm radishes with trght red color Very large
f001S Of thase with are not hirm gre ixely 10 be
pithy mt,er{p

Watch FAr Radishes wir (ot or Jomiges which
oftan discolor and decay rapti,



Sﬁuash
Summer

Purchase Units:

Baskets bushel 40-45 pounds
' 2 bushel 20-22 pounds
Crates 1", bushes  42-45 pounds
5 bushe! 22-25 pounds °
Ca;tcns 20-25 pounds
Lugs 24 pounds

Select young tender. firm brnight and glossy squash
of good color for the vartety For tenderness select
pale yellow color in yellow varieties of squash.
oreenish white in Patty Pan and deep green in the
cucchini o, Marrow types ‘

Watch For: Those with dull surface and tough nnd
which are over-grown or over-age and are hkely to
have poor texture and flavor

Squash
Winter

Purchase Units-

Baskeis bushe- S0 pounads
Crates 40 50 pounds
Cartons 20-25 pourdgs

Select medium o large squash having heavy hard
and lough nnds These are usually fully mature and
of best qualty Cuts and punctures on the surface
are hikely 10 lead t0 internal decay

Watch For: Watersoakec or moldy spots which
indicate freezing njury or early stages of decay

Sweetpotatoes

Purchase Units

Baskets hushe PN ERS D
Crates rushe (NN T I IS
Cartons W by (F I

Select smooth weit-shaped frm potatoes which are
free from worm or grib inury cuts bruises and
decay Those having withered or soft ends or
sunken discolored areas on the sides are ikely to
be affected by decay which may cause heavy waste
and affect the avor of the remaining portion of

the potate

Watch Four: Worm holes and other penetrating
defects which cause excessive waste

Tomatoes

Purchase Units:

Cartons 10 20 ¢ or
40 pounds
Crates 40 pounds
Lugs 7 30-34 pounds
Flats 10-20 pounde
—_— - ~
Baskots 8-20 pounds
{various)

Select well-shaped. smooth. firm tomatoes which
are free from cracks. green or yellow sunburned
areas. other blemishes and decay. Full red color and
sight softening are best for iImmediate use Pink to
hght red and firmer flesh are preferred for use over a
several day penog bSpots of decay usuatly enlarge
rapidly and cause very heavy loss

Vaich For: Soft. bruised tomatoes with deep iong
cracks This requires much tnmming and excessive
waste

Turnips Without Tops

Purchase Units:

Baskals bushe 50 paurds
Sacks S0 pouns
Cartons

40 50 pourgs

Seiect turnips that have white flesh ana purple tops
that are small or medium sized smooth fairly round
and hrm with leaf scars around the crown

Watch For: Large turnips with too many leaf scars
around crown and with nbvous fibrous rools deep
culs or decay
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Fresh Fruits

m

Al'iples .

Purchase Units:

Cartons, tori1'y “!6-45 po‘unds 113-138 counl
Tray-pack Sushel {medium)
Cartons, tor 1Y% ‘36-4”5>pounds 100-140 r,ounl i
Celi:pack bushet (mpdaum)
Cartons, Bu;c-—.—m. T _édzszounds 50-140 count
(various) {medium)
Cartons,  bushe: 3644 pounds 113-138 count
Boxes ™ (medium)
Cartons, bushel o ”36—-434 pounds‘ 110-140 count
Baskets \ (medium}

— —— e — e o

Select firm. cnsp well-colored apZJIes Flavor vanes
in apples apd depends or, the stage of maturity at
time of picking. Immature apples lack color and are
usually poor in flavor,

Varieties
Eating out of Hand: Mcintosh, Red Delicious,
Stayman, Golden Delicious; Jonathan
Cooking, Salads® Gnmes, Winesap, Greening,
Jonathan, Gravenstein, Stayman, Pippin, Red
Delicious, Cortland <
Baking: Rome, Winesap., Gre%nmg! Stayman, York
Watch For: Overripe apples (indicated byz ;iermg
to slight prassure on the skin and soft. mealy fiest,
Apples with bruised areas and decay Scald on
pples (irregular shaped tan or brown areas) which
ay not sernously affect the eating quaity of the
apple .

Apricots

>~
Purchase Unils: _ _

Lugs 25-30 pounds
Cartons 12-25 pounds
Cartt;ns or 4 baskets 20-26 pounds
Crates

/ﬁ’elect apricots having a bright. plump and juicy

appearance with a uniform golden-orange color
Ripe apricots will vield tc gentle pressu-e Dull-
looking. soft fruit will be overripe and tas 3less Very
firm, pale yellow or greenish-yeliow fruit may be
imeature and, may never npen

Watch For: Badly bruised and decayed frurt P

- 8

Ba\nanas \< -

Purchase Unile-

[T

éartons ;(J—po{mds 110-125 count
I | 175-200 count
M . (petite)

Bl .y [,

—— e P

Select plump, firm, bnght colored fruit, mostly free
from scars and bruises.

-or immediate use. Choose solic yellow color fruit
which is Tightly flecked with brown

For later use or cooking Choose those mostly.
yellow with green tips.

Watch For: Bruised fruit* discolored skins: decay a
dull, grayish. aged appearance (showing that the .-
bananas have been exposed to coid and will, not :
npen properly)

\\/
N g
Berries N
Blackberries ) -
Blueberries
Purchase Units: o
/s .
Tre s _lepots  95pounds .-

Vs
e
S

Select plump. deeply colored. fresh. bnght-looking
berres. firm. dry. and free from mold Pcorly coiored
bernes are usually tough and sour

Watch For: Dull appearance, softness, and moid
which are signs of age and waste

Cantaloup

Purchase Units: . o ’

Crates 80 85 ounds 27.36 45
ccunt

Cartons 38 41 pounds 12 18 23

oount

Select melons that are well-formed with much of the
surface covered with prominent netting (raised.
corky ridges in net-hke pattern) Steém should be
missing. leaving a shallow. smooth healed
depression indicating a mature mefon Color
between netting should be grayish 10 yellowish
green Shallow cracks around the stem scar are not
objectonable on a goed npe melon

.

Watch For: Melons w- 1 torn stems or ja¢ 2d stem
scars and very green coler which are protatly
immature and not hkely to npen Those which are
very soft or have ¢eep cracks in .he rind are
overripe
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i Fresh Fruits | ¥
P W —
Cherries, Sweet : ., Grapes\\ -

Purchass Units: Purchase Units: ,
. M
Lugs or ! 12, 14,15, 18, ‘
. Lugs or 17-28 pounds
(\:mons N or 20 pounds o A Cartons 0 .
Crates 8 quarts 12 pounds >

Select p]umg. firm, well-colored, fresh looking
Select deeply colored. glossy, fairly firm fruits which  bernes firmly attached to siems. White or green

are dry and generally free from pitted areas and grapes are sweeteS. when the color i1s yellowish or
*  decay. Medium to light red chernes are not fully npe straw colc with a inge of amber. Red vanetes are
and do not have the best flavor. better when a good red color predominates ¢n all or
) most of the berries. Stems should be predominatel
Watch For: Dull-appearing, soft, or shriveled fruits - green or pliable. ¢ Pre y
with brown.stems which are usually overripe and of
poor flavor cr inedible. Watch For: Sofc or wnnkled bernies, grapes with
bleached areas around the stem end. leaking and
i decayed berries. .
' Cranberries S . . N
., Purchase Units: . . Lemons Lo
/’ — ) " - . e - R o . .
/ Cartons 24 packs 24 pounds Purchase.Umts_.
J (1-pound packs) o . ) .
P Tt T T T Cartons 37-"" pounds -140-165 count
N {medium)

appearance. firm with lustrous. partly red to full red ~ !
Select fruit having a rich yellow color. reasonably

b

Fresh Fruits

Select bernes with a fresh, bright. plump
calor. :
j smooth textured skin with 8 shght gLoss. and firm
| Watch For: Soft, spongy or leaky bernes which and heavy for the size A, pale or greenish-yellow
X may produce an off-flavor when cooked color indicates shghtly higher acidity Coarse skin
] g texture indicates thick skin with less flesh and juice
i . Watch For: Fruit that 1s shnveled, hard-skinned, or
| G!'apef"",t soft or spongy. or with brown discolored sunken -
! N .
| e . areas which) are indications of aging and
Purchasée Units: deterioration.
G e
| T_ﬂ"ff___h 1 bushet 40 pounds . Limes
Carions, 4's bushel 42 pounds " ' .
Florida " Purchase Uni’
Cartons, . 34-36 .
Western half-box potfnds Flats or : 10 11 pounds 25-35 count -~
P Cartons , (rediumy
Select smooth. thin-skinned. 'vell-shaped. heavy-for- goxes or ° 40-41 pounds
e-size. firm frut, free from decay Skin defects ~artons : ) ~ ;

such as russeting. scars. etc usually do not atfect

the eating quality . * Select fruit having a bright glossy skin, and heavy

& ] for the size Purplish or brownish motthing of the skin
, Watch For: Rough. ndged. or wnnk!edgkin or {scald) does not damage the flesh when in ea.ly
% - ypointed shape which may ndicate thick skin stages

pulptness. and lack of juice

Watch For: Dull. diy skin which 1s ar indication of N
aging andoss of acid flavor

86
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Fresh Fruits .

; t. % . g
Y - - ¢ ]
Melons, Honeydew . . Peaches”
'/‘ B . .
Purchase Units: Purchase Units:
\ . ~
Crates 45-50 pounds 6-8 count Cartons | Y4 bushel ,,  35-42 pounds 100-125 count
Cartons 29-32 pounds 45 count ' . . {medium)
Crates 31; bushe! 35-42 pounds 100-125 count
Select melons having a soft, velvety, or waxy feel /2 Lushel 22-28 pounds 70-90 count
with a yellowish-white to creamy rind color, and a Baskets Y4 bushil  -35-42 pounds 100-125 count
slight softening at.the blossom end. A dead white or /2 bushe, 22-28 pounds 7090 count
Areenish-whits color and a hard, smooth feel are Lugs 19-29 pounds 60-70 count _

signs of immaturity.

“

“« -

Watch For: Melons with cuts or punctures throu}u Select fruits with plenty of red blush and free from

the nnd, large bruised areas. and decay.

Nectarines )

$urchase Units:

\‘ 19 22 pounds 64-82 counl
J (medium) ’

22 29 pounds 35—9?)?0]?1(

Sanger Lugs S
or Cartons

L.A. Lugs

Select fruit having a rich caldr and plumipness. firm
with a shght softening along the seam. Most
varietie$ have an orange-yellow color Between the
red areas. but some have a greenish Tolor.
Russeting or staining of the skin does not detract
from the eating quai:ty.

Watch For: Hard. dull. or shriveled frut which may
be immature. Fruit which has cracked or punctured
skin or which.s soft. pveripe. or decayed

Oranges

‘Purchase Units:

Cartons, 43-47 pounds 100-125 count
Forida and v(smalhy

. Texas -
Canons. 4 ¢ pounds 36-39 pounds 88,113 138
California and count
Arfzona

tmedium)

Select a heavy. firm. well-colored. well-forméd fruit
with fine textured skins Light weight or rough skins
are signs of below average juie content Russex
coloring on skin dogs*rot affect the eating quality

Varleties

For Juice Valencia, Pineapple, P=.son Brown,
Hamlin

For Salads. Sections, or Shces Washmgton Navel, 1
Temple. Tangelo, Murcott, Mandarnin (Kinnow, Kara)

Watch For: Dull. dry skin and spongy te xture, and
discoiored. weakened areas around the ttem end
which indicate aging and déteriorated eanng quahty

.

‘ '8y

v

signs of decay. They sheuld be firm, not hard, and
ine skin between the red areas should have a
yellowish cast rather than distinctly green.

Watch For: Small, round tan spots of decay whnch
usually enlarge and cause was:e.

3
-

. Pears

»

shghtly pointed pips

Puréhasé Units:

Boxes 45-48 pounds 110-~15( count
(medium)

Cartons 36-48 pounds 60-150 count

Lug; ) ) 21-26 pounds 50-65 count

e —— R e
v

Select wellifom_aed. smooth fruits free from scars"
and skin punctures Firm fruits will ipen on standing.
Bartlett pears should be light yellow or greenish
yellow. D'Anjou shculd be pale green to yellowish
green. Bost should be yellow coveréd by tan or ight
brown russeting. T -

atch For: Pears which are shnveled near stem
and those with hard spots on surface

_ Pineapple

Fd
Purschase Units:

danons or .9-12 count

35 ;;dunds '

" Crates -

5 -

Salect fruit having a lively fresh colo with plump.

glossy eyes or pips. large. and heavy for their size
Fully ripe frut 1s golden yellow. erange yeliow, or
reddish brown. depending on yanety, with the
exception of Sugar Loaf whicld remains a green
color when, rnpe

Watch For. A dull yello fgh green color. sunken or
xgg a dned appearance which

‘are signs of immatun
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General information on
Processed Vegetables and Fruits N

Plums Tangerines
Purchaes Units: { Purchase Units:
. /
Cartons 4 baskets 26-30 pounds Crates, 45 pounds 210-294 count
Florida (smal)) A
Crates N 24-32 pounds
{ Cartons, 30 pounds
Lugs 18-30 pounds ¢ Florida
o . Cartons, ° 23-30 pounds 120-176 count
lect well-formed fruit with good color for the California

ariety, in a fairly firm to slightly soft stage of
ripeness. Plums should have a fresh, bright
appearance. Relative hardness.{ poor color,
- shriveiing, and very tart taste are indications of
immaturity.

Watch For: Fruit which has skin breaks or
punctures, brown discoloration, or which is
excessively soft, leaking, or decayed.

SN
Raspberries

Purchase Units:

Trays 12 pints 9-15 p‘ounds

Select plump, deeply colored, fresh, brnght-looking
berries; firm, dry, and free from mnld. Poorly colored -
berries are usually tough and sour.

Watch For: Dull appearance, softness, and mold
which are signs of age and waste. 1

Strawberries

Purchase Units:

"

.

[

11-12 pounds

Trays 12 pints \

Select highly colored bemes which are firm. bright,
dry, dean, and ‘ree from mold. Lack of good red
color usually means poor flavor. Medium tosmall
berries usually have beiter eating quality than large
ones.

watch For: $oft or moldy berries which are either
overmripe or decayed.

30

(medium)

Select fresh bright fruits, generally weli-colored, well-
shaped, fairly firm, moderately heavy, and free from
decay. Those with dull, dried skins or which-are
pufty and light in weight may have shrunken and
dried flesh. . :

Watch For: Soft spots on the skin waich progress
rapidly and cause waste.

%

15-18 pounds
(small)

19-28 pounds
(med:um) -

[ - - P

N

Watermelon

Purchase Units:

Whole Melon

Select well-formed melons with engis rounded out

and good color Ground scar should have a creamy

to hght yellow color. Those with small brown pock-
ks on rind are not damaged if used promptly.

M ons cut in halves in the market are a much surer

buy. Look for cnisp. red flesh, brown or black s.eeds

and freodom from white streaks. .

Watch For Melons with decay penetrating from
stem end. .

General Information on
Processed Vegetables and Fruits

Canned Vegetables and Fruits

Cé&nned foods vary in quaity. One year's crop may
differ widely from the next. and even 1h the sane
years crop. a fruit of vegetable may be of high.
medium, or indifferent quality. Differences in chmate

and soil in different locakities account for vanations in -

the same kin¢ of product. Thesa difiérences are
reflected in vatious grades of canned goods.

For spme purchasers quality 1s a matter of

appearance; they, demand a product that i1s uniform
In s1ze, color, and texture. Others alé satisfied with a
less perfact appearance provided noloss of nutritive

value .. palatabullty occurs The schaol food service

buyer should be hnowledgable of the factors that
determine grading Io addxt_lo(p the purchaser should

-

s
N ~

.

and Fmité

)

Processed Vegetables
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Gendral Information on
Processed Vegetables and Fruits ) . )
- :

t N » \
know about the many other tactors that enter into

specifications for canned goods to be used in the
school food service. .

éﬁdes and Federal lnspechon .

U S. grade standards—measures of qualnty—have
been estabished for most processed vegetables
and fruits by the U.S. Department of Agniculture’s
Agricultural Marketing Service. Grades are
determined by sconng factors characteristic of
Jeach preduct. Grading factors common to all
products are (1) color. (2) character., such as
lenderness, texture. matunty, (3) uniformity of size
and shape; and (4) absencd of defects. Cther
factors are considered for specific items. such as
flavor and consistency with corn, and clearness of
liquor with peas. The product 1s scored on these
specific quality factors. A range of scuie points 1s
assigned for each grade. and the grade Is A4
determined by the total number of points.

These grade standards are:

.

U S Grade A

Grade A vegetaoles and fruits- are the very best. with
an excellent color and unform size. weight. and

"shape. Having the proper-npeness'and few dr no

blemishes. vegetables and fruits of this grade are | |
exvellent to use for special purposes where
appearange and flavor are important.

Grade B v?agetables and fruits make up much of the
vegetables andfruits that are processed and are of
very good quality. Only slightly less perfect than
Grade A in color. uniformity. and texture. Grade B
vegetables and fruits have good flavor and are
suttable Yor most uses

Y

Grade C vegetables and fruits. may contain some
broken and uneven pieces. While flavor may ‘not be
“as good as in higher quabhties. these veryetables and
fruits are sm(good and wholesome Tney are useful
‘where color and texture are not of great importance.
such as;n puddings. jams. and frozen desserts

Any processor o distnibutor may.use the terms
"Grade A:" "Grade.B” or "Grade C on labels-to

they have bezn indrected But. products so labeler’
must nfeat the Degfartment’s standards for the gra.de
claimed. Although grade maiks of A. B. or C iray

not be shown on labels the suzplier should be able
to inform the schao’ lunch buyer of the qualty i
terms of the USDA grade-standards which are
available to any,interested person

" déscribe the cuali3 of his products. whether or not*

(o>
]

USDA inspection of process.d vegetables and fruits

asst es thal wholesome products have been

handled in a sanitary manner and processed under
sanitary conditions.

N

The types of inspegtion avallable are:

e Lot Inspection: The Department of Agriculture
inspects and certifies products as to quality and
condition upon the requests of processors. buyers.
Federal and State purchasing departments.
Applicant pays the cost of inspection.

3 @ Continuous Inspection: This is available to

processors who meet high standards of sanitation
for plant and equipment. Official inspeclors are
stationed in plants at all times they are cperating.
They check samitation. observe preparation of all
raw materials. select sampies of the product at
random and may issue early reports. When final

inspection of the finished product is completed, .hey
issue certificates. as requested. showing final grade
of each lot packed The packer pays! the. cost of this

service.

e Pack Cartification: This 1s available to processors
s meel the sanitary standards and use .
raw matenal. An official inspector,

whose pla
acceptad!

certifies each lot of the product as it s packed. but
may not be present gt all times during thé

processing operations. The packer pays the cost of
this service.

¢ Only those processed vegetables and fruits

packed under USDA continuous inspection may be

marked with the following shields denoting

continuous -mspect:on

.

U (‘) (:;\ADLB *

PACKED UNDE®R ‘
CONTINUOUS
IHSPECTION

GF THE,
U. S. DEPY. OF
AGRICULTURE

PACKED UNDER
CONTINUOUS
* lsFECTION

U. S.\DEPT. OF
AGRIFULTURE

P

’

by
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Labels

Federal’redulations require that the following
informalion be included on the label of a canor
package: )
& The common or usual name of the .vegetable
or fruit. ] % .
o The form (or style) of vegetable or fruit. such as
whole, Slices, or halves. If the form is visible through
the package, it need not’be stated.
e Alist of all ingredients in order of predominance.
e For some, the variety or color
e Packing medium in which a product is packed
must be listed near the name of the product. |~
¢ The total contents (net weight) must be stated in
ounces for containers holding 1 pound or less. From
1 pound to 4 pounds, weight must be given in both
total ounces and in pounds and fractions of a pound.
The net weight of a product includes the weisht of

e product and the sirup or hquid n which it
is packed.
o Ingredients. such as spices. flavoring. colorng.
special sweeteners. If used. chemical preservatives.
o Any special type of treatment.
e {Ne packer’s or distrbutor's name and ptace

of Duginess.

Rememoer—The above infc mation should be
accurate If not, or if the product is misbranded in
other respects. the packer or distributor i1s subject to
prosecution under the Federal Food. Drug: and
Cosmetic Act )

v

" General lnfonﬁation on

-

Processed Vegetabies and Fruits

Labels may also give the brand name
Pproduclt. quality or grade. size. a alurity of the
product, cooking directions, recfpes and serving
ideas, and storage instructions.\!f the iabel lists the
number of servings in a conta!ger. the, law 'rsquires
that the size of the serving be given in common _
measures, such as ounces or cups.

The USDA grade shield may be/on cans cr
packages thial have beeh inspedted by the USDA.

Factors to Consider in Purchase of Canned
Vegetables and Fruits

Style: Forms in which products are packed—whole.
halves, chunks. diced. siiced. etc.

Type: Charactenstics of produds such as red sour
or sweet chemes. round or flat green or wax beiins.
Bartiett or Kieffer pears. etc.

Size. Large or 'small peas. or srnall. méthum, or

. large pineapple slices. etc

. Containev; The ms

Count: Number of pieces in container or contents
measured in cups.

Packing Medium. In canned vegetables. hqud is
farriy standard. Plain-water 1s- added to most
vegeiables. Water solutions may be composed of
water and small amour:ts of galt (used on most
vegetablesy® or water and small amounts of sugar
(used for flavoring procucis such as peas)

In canned fruts. the most common hquids are
Sirups—extra heavy. heavy. or ight
Sweetened water
Water. >

“Heavy pack™ products have more fruit and less
hquia than the average pack. whil2 *sohd pack™
products have no hquid added This pack 1s
regulated by<-ederal jaw

Natural juice may he added to both vegelables and
frusts. The most common of these being tomato and
pineapple juices Standard grade tomatoes and
crushed pineapple are examples of foods to v.ch
natural juices-are added

tional sized can most
appropnate for purchising vesetables and fruits for”
school lunch 1s the 10 can which has an
average net weig nge from 99 oz (6 Ibs 3 0s) to
117 0z (7 Ibs § 0z) (The weight vanes due to the
different densities of the foocds j The No 10 can
yields an average of 1210 13 cups Cans may be
plain or enamel-ined Enamel-ined cans prevent
ertain foods from reacting vaith metals of the
contamner Some schools may want 1o buy some
small size can for fllin use '

-~
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Processed Vegetables and Fruits ‘ N
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Scpre Sheet for Car;ned and Pr

Name of Product -

essed‘ Foods

-

Date

Sample 2 i

Sample 3

wmple 4

Vendor (Firm)

Sample 1

No. of Cans Per Case

Size of Can

Cost Per Case

L o3

Cost Per Can

Servings Per Can

Cost Per Serving

Weights: Net
, Drained

Measure; Liquid
F Solids

Style

Type

Count

Packing Medium

Size

Texture

Color

Flavor

< Absence of defects

Remarks (include genera! appearance)

™~

" Signature

oy




Guide ior Substituting Smaller Cans For .
No. 10 Can

Average net weight or flwid  Approx no
Can size * measure per can ' smaller cans
No 3 Cyf 46 flmd ounces or 51 ounces 21
No 2'; 27 ounces 10 29 ounces 37
No 2Cyi 24 fluid ounces 42 .
No 2 18 fluid ounces or 20 ounces 537
No 303 16 ounces to 17 ounces 65

Net Weight: Weaght of product and its packing

. medium,
Drained Weight- Weight of product after the hquid _
content has been allowed to drain 2 muni .es "

The drained weight of canned products should be
detetmined by the following process

) ¢ For a No. 10 can. use a'12-inch circular sieve (8
- meshes to the inch) with vertical sides For °
) tomatoes. use similar sigves. 2 meshes to the inch
® Record the weight of the dry sieve Set the sieve
over a pan. Empty the contents of the can onto the
sieve, distributing the contents evenly Turn fru .
halves upside df)wn 1o permit draining Set the sieve
n a shightly inchined position to faciitate draining
Allow the product to drain for 2 minutes

¢ Promptly weigh the sieve together with the
contents. Subtract the weight of the empty sieve
The difference s the drained weight of the product
Drained weight cannot be obtained for such foods
as applesauce. creamstyle corn. tomato catsup.
tomato puree. and tomato paste These products
must be judged on the net contents per can and
their specific gravity or percent of soids

Note There may be shght var atuns in the net and
drained weights of vegetables and fruils because of
the vanous forms ih which they are packed The net
and drained weights qiven under §eiecl|0/’rfa§\(ors in
this pubhcation are mirumur s for all forms of
vegetables and fruits uniess otherwise specified

Fill of Container Regulations have defined the hi

of container for a few canned vegelables and truls

Containers that fail to meet these requiremens

R be labeled Below Standard i Fill
vegetables and fruits cans shoyld be as full as
practicable without imparrmeptof quak*v The
produce and pac ium should occupy not
iess than 90 percent of the capacily of the ¢an For

, example. a No 10 can should have not mor2 than
7 gainch headspace

Code Marking. Canners stamp a code 6a one *

end of a can to 1entify it as 1o size. date Okpack

name of packing plant. and name. grade and style

of the food The coding is secrel its meaning known
" only to the canner

. The purchaser can use the code number for
reort(g_nng the same ot or for reporting a defective
product 10 the distnbutor He can report the
deficiency to the canner who can then trace the
product back to the packing plant -

. degrees Fahrenhesit or below until needed
% -

]

!

General information on
Proc"ssed Vegetables and Fruits

e

m . .

Inspect Canned Vegetables and Fruits

Evaluaie samples of products supplied by vendors

befbre deciding on which to purchase whenever

possible.

* [Open cans.

¢/ Examine the product—keep intended use of :
product in mind.

¢ Use rating or-score sheet to check findings. This

sheet should include: {See the example on page 84.)

King 07 food-—spinach, peaches
Style and_ type

Size of containes

Net weight

Drained weight
Jo?al number of ' cup £ ‘rvings
Absence of defects

Count

* Packing Medlum‘

General appearance and texture

Color

Flavor .

Cost per case \
Cost per can or unit

Cost per ' »cup serving

* Remarks

‘e’ Assess findings Check against specification o
¢ if samples were requested ard checked pnor to

submussion of order check order with sample

onginally requested  ~

0(,1\1{(01/ ;'egetables and Fruits

It 1s worthwhile to check the prices of frozen
vegetables and frats since these ilems can often be
bought at prices comparable to those for fresh ot
canned items Some frozen tems that are often
good buys are green peas. broccal. .
vegetables. and berneg

Frozen foods bave standards of quam/as do
canne s Federal grading 1s the same with the
score determining the grade Vegelables ase
wsually frozen with a hittle hqud Fruils retan flavor
and color better when frozen with some sugar

Careful study should be givén the frut-sugar rato
Since there 1s a wide vanance in rat:os. {his
nformation should be requested from the vendor :

The factors used)m grading frozen products are
quality matunty. color, size. shape. and absence of
defects Grades mnclude

U S Grade A (Fancy)

U S Grade B {Choice or Extra Standard)

US Grade C (Standard)

Varnious brands of frozen food items should be
compared before they are purchased The frozen
foods should be prepared as recommengled and
then evaluated for flavor. color. texture. and any
other quality pertinent to the food Frozen foods
must be mamntamed at a temperature of zero

\

q ’ d \




Grade Style Lunch Component Food and Form
Gradé A Whole Vegelables . Sweetpotatoes.
{Vegetable Cred:t) Canned
Glusters  Vegetable Caulfiower.
. {Vegetable Credit) * Frozen
Cut Vegetable Green Beans
(Vegetable Credit) . Canned
Diced Vegetable " Beets-
(\egetable Credit) ! Canned
. Cream - Vegetable Cormn
' (Vegetable Credit) Canned
Puree Meat " Tomato Puree
(Meat Credit) Canned
Mashed  Desser A Pumpkin
, {Vegetable Credit) Canned
Y Mashed  Vegetables Squash
. ' (Vegetable Credit) Frozen —
Grade B Whole Vegetable Peas
- . {Vegetahie Credit) Canned
Whote Meat ) Tomatoes
~ (Meat Crediy - Canned
Spears  Vegetable . Broccoh
, ' {Vegetable Credit) Frozen

]

General Information on ‘
Pmcosud Vegetables and Fruits

» -
'

Y

Tabie 1—Use of Grades and Styles for Selected Processed Vegetabies in the Type A Lunch

~ Orange Squash

Menu Suggestion

Sweeltpotato & Apple Casserole
Buttered Caulifiower

Buttered Green Beans -

_Harvard Besels '

Corn Pudding

*

Meat Sauce with Spaghetti

Pumpkin Pie

N

Savory Peas

Tamale Pie '

Buttered Broccoh

Table 2—Use of Grades and Styles for Selected Processed Fruits in the Type A Lunch !

Grade E‘ Whole

Segments

Sauce
| Juice

Juice

Grade.B Whole
Whole
Halves
Halves
Shces
Stces

Onced

Grade C Whole
[

Shces

Shces

Sauce

Salad

{Frut and Meat Alternate Credity . .

Dessert
{Fruit Credit)

Meat Accompanied

{Frun Credi A
Beverage

{Frunt Credity °
Dessert ¢
{EFrut Credity

Dessert '
|f:ru|t redm’
Bread
1Bwad
Salad
(Frunt
Salad
tFrut and Meal Ateroate Creditr
Dessert

(Fruit Creghti

Dessert

{Frudt Creats

Dessert

(Frust Cregity

recht,

recht:

Sauce for Meat
(Fruit Credit,
Dessert

{Cruit Credit
Satad

«Frut Credits
Salad

(Frunt Credis

Prunes
Canned

Grapefruit 3 Orange-

Segments .
Canngd*
Applesauce
Canned
Apple "Jucce
Canned
Orange Juice
Frozen

ADncms.
Canned
Bluebernes
Canned .
Frun for Salad

* Canned

A}

Pears
Canned
Strawberr es
Frozen
Peaches
“rozen

Frut Qokia

Canned
-

[
Cherias
Canned -
Apples

Canged |
Pinehpple Rings
Can#ed
Cranberry Sauce
Canred

-_—

Peanut Butter Stuffed Prurfes

Citrus Fruit Ambrosia *

Hot Cinnamon Applesauce
.Chiled Appte Juice

Orange Whip

ChulledsAprcols -
Blueberry Muffins

Mixad Frut Satad

2
Pear Hail with Cottage Cheese

~

Strawbernes over lce Cream

Chited Etperta Praches

v -

Chifteg Frut Cucklas

Crerty Sauce
Ap;;le bne
Pineapple Ring Motd

Cranberry Mol )
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* quality The aroma of the product should Be natura:

)

|
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" and low moisture fruijs These stand

- - S

General Information og_
Processed Vegetables aird Fruits
Canned Vegetables
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Dehydrated Vegeiab!es and Fruits

Reducing the moaisture content of toods to betow the
point at which bactena, molds, and decay can occur
readily has long been.used as a means of food
preservation. At present two methods of drying fruits,
are used. The older method 1s drying fruits 1n the
sun or in areas where warm, dry air Is allowed to
extract the moisture. About 75 percent of the -
moisture must be removed for the fruit to be called
dned. Vacuum dehydration, a more recent
development, consists of drying foods by placing
them 1n enclosed chambers where dry. warm. inert
gas under vacuum conditions exltracts from 95 o 98
percent of the moisture. Because of their lower
moislure content. vacuum-dried foods are less
perishable and less hable 1o insectpnfestation than
ar-dned.

Federal standdrds of qualty exist fo\ most all dned

follows:

U.S Garde A.( Fancy)
AJ.S. Grade B. (Choice)
U.S. Grade ©, {Standard

The availabiaty of low-moisture vegetzbles 1s
increasiag rapidly Orions, parsley. green peppers

-and gariic are being sold in this form Dehydrated
. potalo granules, flakes. skces. and diced units are

‘also available Some potato granules have dned

- milk added. Guality;and yield are.most important to

consider in purchasing instant dehydrated potatoes
Tt 1s always wise when buying dehydrated potatoes

. 1o check the pounds of reconstitution—~both by .
~examining the pacKage label and. «f possible by
“sampling

No Fedefal standatds for these products have been
published. It i1s suggested however that the |
mosture content of vegetables -should be 2 to 5
peicent. They should be good in color and free i
delects such as biemishes. pee) and extranecu.
mateffal Potatoes should be mealy and dry afte:
preparation Cooking 1s recommended {0 check o.:

and free of moldly or musty odors

Specifications for dehydrated vegetables and truts
should include

Maternals Used The product should be ciean
sound. mature, and have good cooking quarnty
Workmanship The product should be packed
processed. and prepared under sanlary conditor.s
Color The product should have a brght
charactenstic color

Aroma The product should have good typca
aroma, free from scorch. mold. or muSty odogs
Morsture The fitished, product should not-contain
more than 2 to 7%2 parcent moislurg,

How to Use Grades and Styles

The grade style, and medium in which processed
vegelables.and fruits are prepared affect the cost of

:lm products and how 1o use them

-

IToxt Provided by ERI

RIC v

‘ Watch For: Soft

Most processed vegetables and fruits are available
* slleas! two grades To help thg buyer choose the
grade of vegetables and fruits that will suit the use 1in
mind. the gradzs of some of the most common
vegetables and fruits used in school food service are
descnbed in the tables on page 86.

Whole fruits or rialves or shces of simdar size are
more expensive than mixed pseces of various sizes
and shapes. You may choose among canned fruils
packed In juice. special sweeteners. waler. shghtly
sweelened water. and heavy o7 extra heavy sirup
The heawier the sirup the sweeter the frut and
sometmes the higher the price

Remember:
Grade A (nr Fancy) vegetables and fruits are the

" most fiavortu! and attractive and therefore usually”

the most expensive

Grade B {or Choice) vegetables and fr...s, which are
not quite as attractive or tasty as Gf&d/Cv'A‘ are very
good quakty /

Grade'C (or Standard) vegetab'és and fruits vary
more ih taste and appearance than the higher .

* grades and cost less They are useful in many

dishes especially where appearance 1s not s0
important - .

The §rades tisted n the suggested spec.t.caton .o *
this publication are niénded as gu.des 'or the
average school tungh program A lower or hugher
grade product may be just as usel Tre grade
designation 1s a matter of ndividual preference
and use : - -

T

Asparagus‘, Ali Green.

. . .
Pur\ihasq Units: Number 10 caas 6 cans per case
Style: Cut Spegars Cuts and Tips
Grade: US Grade A (Fancy.

Netl Weight: 102 ounces

Drained Weight: 606" : cunces
Units shquld l;a\v,i;éeﬂ tvprcal green ught green or

yellewish green color Liquor shoulu be dear ang
free from dirt or grd Units should be well devel,
and not more than 10 percent of urts with fiber anc.
be practcally free from delec!s Shattered heads
poorly cul or ragged un B\ or damaged ungs showd
be avoided Asparaqug/shdydd have tender texture |
gocd flavor and be undes.rable taste and,
odor,

ushy or toygh: fibrous cuts
Shattered’ open or\fowered Héads Off-color ivery
hght yellow-greer; & unever: 8pftred cuts Stringy
o frayed edges Presence of ynsiderable gnt Tog
few hg o Noucgpatie bitter o undesrrable ‘aste

Fedéral Specifi ation Number. JJJ-V-1746 1

$
.

i

. - v
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88  Canned Vegetables - ’ S

oo ’.. Beans, Green.or Wax » Bean Sprouts. . ‘
. ' from Mung beans
> ', - . Purchase Units: Number 10 cans, 6.cans per case (mp‘nd om Mung bean )
. Style.Ct - . ~  Purchase Units: Number 10 cans, 6 cans per case A ‘
Size: o . Grade: No establlshed U.S. Grades )
Round, Number 2. (sma h . ) Net Weight: 102.ounces \i -

,Flat, Number 3 (medium)
" Grade: U.S. Grade A (Fancy), round or flat :
Net.Weight: 101 ounces

Drained Weight: 53 ounces

Beanssprouts should have good characteristic ©
_creamy-white to white color and have prastically no

* Drained Weight: 63 ounces . discolored sprouts, strings, or bean hulls. They .
.- 9 - . should be characteristically tender and have cnap
T Product shoyld be prepared from fresh, young texture; good fresh flavor and odor. .
[ _immature béans. Liquor should be fairly clear (may
"~ be dull or cloudy with noticeable sedifent)” Units Watch F°_"‘ Dark, dull gray, oryellow—_oolore_d
~ “should be practically free from defedts (excessive sprouts: Bitter, musty, sour, or excessive-acid flavor.
. loose seeds, stems, ragged cuts, blemishes or Excessive loose hulls and stgings. Spr_euts that are

. serious blemishes). Beans should be very young tough and stringy.
and tender and fully fieshed for thevariety and s v
practically free from touéh or stringy units and have Federal Sg_ecifieation Number: Non
good flavor and-odor. ' -

Watch For: Excessively cloudly or off-color liquid. ' Beets i P
Spotted beans. Beans with large seeds or worm )
: holes. Noticeably soft or mushy beans, lacking a Purchake Umts .
fleshy texture. Presence of excessive unsnipped Number 10 cans, (enamel-tined), 6 cans per 6gse .
ends, loose stem ends, tough-inedible strings, ’
uneven and ragged units, spli units, arid small — Style Sticed, Diced, Whole, or Julienne (shoestring) *
pieces Of pods N Type Plain, Pickle, Harvard \_ i
Federal Specmcatlon Number JJJ—\/—1 746/2 size: M edium . .
. - - Grade U.S. Grade A (Fancy) ' "
1ima . . s
| B“"’-_’ L , ' Net Weight 104 ounces - ‘ T
| Purchase Units: N " DrainedWei ht: 68 - ' L,
f\Number 10 cans, (enamel- llned) 6 cags per case i e ounces ’
y Beets should be prepared from fresh teinder beets;
Iyg: edThBl(;!;seeded (Fordhook) ortin :and bé toppéd, washed, properly pecled, and !
eeded (Baby) . “rimmed...They should have good uniform, bright
Grade: U.S. Grade A (Fancy) * - ‘color that is typical of beets of similar varieties and
N 5 " _+ + ibe practically uniform in size, practically free from
. Net Weight: 105 ounces : - gefects (slabs, crushed, %roken or crackggunits,
. . nits with excessively frajed.surfaces, u led * + .
Drained Weight: 72 ounces areas or blemished units) and have a tender texture.
- Bears should have good color for the type and be _ Bsets should not be fibrous, tough or hard. Beets
-, . practically free of defects"such as broken beans, should have normat flavor and odor. AL
ldose skins, blemishéd or dirty beans. They should WQQch For: Excessive number of end cuts, S
have practically clear liquor, normal flavor and odor. iness, coarse texture, and excessive softness
., and similar varietal characteristics. . Blac \spots, pieces of peel, frayed edges and off- -
, Watch For: Off-color. Excessive number of white color, brown, or light pink beets. Deep cuts.  * -
- beans gnd extraneous material, broken bgans, loose  indicating mechanical or insect injury.-
(/ skins, blemished beans, and.off flavor or odor.  * Federal Specification Number: JJJ-V~1746/4 :
Federal Specification Number: JJJ-V~1746/3 . Qo -

- & YU ( T N . .
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‘Canned Vegetables - -

. o e *
‘ Carrotv‘ ' t \ Corn, Whole Kernel ° :
Purchm Units Number 10 cans\6 ) cans'per case Purchase Units: . Joat e B
. . ' VacuumePack © - o TRt
kS Stylo Diced, Siicsd *. C WetPade L v
" Grade: U.S. Grade A (FanEy) t - Number 10 cans, (enamel- Ilned) 6 cans per case
© NetWeight: 105 cunces -~ , < » “Style: Whole Ke"‘er» A
. Drained Weight: 68 ounces . . Type: Golden of Wh"e - s
Carrots should have a typical, bngh‘t orange-yellow ‘Grade*U. S. Grade A (Fancy) .
" color and be not more than slightly affected by green Net Weight:.106 ou! I8 N
- "Units. They should have clear.liquor andbe free . . - ‘9 60 noes .. oo
" from dirt, grit, and other fofeign matter. Units should * Drained Weight: - 9 . PR
.\, be practically freé from defects and mechanical ~ - 70 .ounces, Wet Pack . ..
. injury. Camots that are blemished Ly black or brown 75 ounces, Vacuum Pack .
discolorations and unpeeled units should be ~
*avoided. Carrots should-have a tender uniform . Com should be whole grains of uniform, blﬂs;ht color
texture’ and be firm but not fibréus. Flavor and odor ~ and havé the flavor of young fresh, sweet corn. -
-should be normal: -. . . . Grains shotld be evenly cut, tendér, and pracncally

' free from defects such as sllks. husks, cob tissue,
" Watch For; Off-oolor showing a. graylsh or bl’OWﬂlah and'hard grains. Carn should not be dlscolored or

cast, excessive number of pale‘and white carrots. - have damaged kemels ;- .
Presence of tough of woody carots showing
-» softnesg. Poor trimming and peeling. Deep cuts . Waich For: Dull color in golden varieties; and in
resulting from insect or mechanrcal injury. white varieties, a brownish cast. Irregular orragged
) . cut kernels with cob tissue.attached. tough or
$ Foderal Speciﬁcatlon Number JJJ-V-1746/5 leathery kernels,:lusters of grain, and'worm-eaten
. . kernels. Excessively sweetened or salted com and
')' - e : “can black.” . v .
com, cuam Style

Federal Spec_{iicg‘tiog Number! JJJ-V-1 746/6

Purchm Units: = = N T .
) Number 10-cans, (enamel-hned) Gcans\‘per case

f .
.
~ N L,
.~

, Greens, Leafy
Style: Cream ) ~ . ‘ L, ) <o
’ Purchase Units: N 10 cans, .
Type: Golden or White - 'S _ se Units: Number 10 cans, 6 cans-per case

le: Whole-Leaf, Cut or Sli d .

Grade: U.S. Grade A (Fancy)- Sty € or Sliced, an Chofgped
. R Type. Collards, Kale, Mustard Greens Tu, nip

Net Wnght 106 ounces - Greens
Corn, cream style, should be made from cut kemels Grade: US. G d A ,
of uniform, bright color and be practically free of off- . f US. Gra .e
variety kemels. It should have a hea\;y oonsrs'ggcy Net Weight: 98 ounces
with practically no separation of free fiuid and .
practically free of defects.such as silks, cob fissue, Drained Weight: 58 ounces

husks, discolored or damaged kernels, It should Greens should have good flavor and odor. They  *

have 3 very good flavor. ’ should have good color and.have good character
Watch For: Dull color in golden varieties and a and begractically free of defects! ‘
brownish color in white varieties. Cob tissue and
tough or leathery kemels, clusters of kemels, worm-,

‘\ eaten kernels. Excessively sweetened or salted corn
and ‘can black ”

- Federal Spocmcation Number: JJJ-V-1746/ * Federal Specif‘lcation Num‘ber: JJJ—V—1746/?4

[y

*

Watch For: Poor flavor or odor. Off color and tough, ~
coarse, leaves ‘or stems. Root stubs weeds, and
seed heads in greens. :
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+. Tomato Juice (100% juice)

Canned Vegetables

. .

Juices, Vegetable

Purchase Units: .

. Number3 Cylmder (can ends enamel -lined), 12 per

case .
Gmde.‘U.S. Grade A-
Net Content: 46 fluid ounces .

-~

KR Tomato juice should have a color typical of ﬁéll-

*  ripened red gon_\atoe‘s which have been properly
prepared and processed. Juice should be practically
free from defects, possess a good fievor, and have a

- fairly good cdnsustency :

“"_Watch For: Skins, ‘seeds, black specks, and other
coafSe or hard substances. }

Federal Spociﬁcatlo\g;{um,ber: JA-V-1 7‘i6laa

. ‘
LY . -
Y

-

.Purchase Umts Number 10 cans, 6 cans per case .

.Styte Whole, Buttons Sticed Whole, Sliced
- Buttons, Stems and Pieces.

Type: White or Cream Brown
Gragde: U.S. Grade A /\‘L ‘
- Drained Weight: 68 ounces  °

. Mushrooms should have good uniform color'and be
practically umform in size and shape. They should
be practically free of defects such as crushed or
broken units or damaged units. Mushrooms should
be firm and‘*have tender units.

Watch For: Excessive white or dark color. Tough or
rubbery units, and fibrous or woody caps.’

Federal Specmcation Number: JJJ-V-1746/9
Ok"r'a L
Purchase Units: Number 10 cans, 6 cans per case
St’yle: Cut, Whole “
Type: Partially:Fermented or Not Fermented
Grade: US. Grade A
Net Weig’ht::‘ 59 ounces
. Drained Weight: 60 ounces

Okra with Tomatoes °

Okra sheuld have similar varletal characterlstm and

good color. It should be practically uniform in size
and freé from defects, discolorations, and tough
spots on the pod. ‘ . ’

Watch For: Poor or unpleasant flavor. Ragged cut
or trim, and discolored or diseased spots on pods.

Federal Specification Number: JJJ-V-1746/10

‘ .
- . % L3
K

\Purchas'e Units: Number 10 cans, 6 oans per case
Grade: U.S. Grade A -
’Net Weight: 101 ounces '

’

Okra should have similar variefal characteristics and

. good color It should be practically uniform in size.

" Net Weight: 107 ounces

and free from defects, discolorations, and tough
spots on pods. Tomatoes should be whole or in
large pieces and have typical red color and ~
r_easonably free from- undercolored parts,. pieces of
skin, cores, and blemishes or defects. ,0

- Watch For: Okra with poor or unpleasant' flavor,
ragged cut or trim pods,’and discolored or diseased
pods. Tomatoes with pale red color or yéllow and

- green portions, and with excessive skin, core

matenal or blemish units. Tomatoes wnh noticeable
watery or soft pieces and prgsence of held or
ingects. Tomatogs wuth poor flavor.

Federal Specmcation Number JJJ—V—1 746/21
Peas, Blackeye . ’ .
‘Purchase Units: Numbér 10 gans. 6 cansyer case
- 1Y .

Style: With Snaps or Without Snaps
Grade: US. Grade A~~~ T

Drained. Weight 72 ounces R \

Blackeye peas shourd have good color and be
practically free of defects. They should be fairly
young units in fairly early stage of maturlty and have

. similar variétal charactenstm

Watch For: Pogrly colored peas and mashed or

" Loroken peas. Cloudy packmg medium and mealy or

hard peas as well as mixed varieties.

" Federal Specification Number: JJJ-V-1746/12
t . 1

~

.
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. Purchase Units: -
Number 10 cans, (enamel-lined), 6 cans per case

Grade: No established U.S. Grades. Peas should -
be of a quality equal to or better than U.S. Grade B.
\Carrot_s should be equal to U.S. Grade A. [

L A -
Net Weight:'105-ounces . i

Product should contain not less than 50 percent by
weight of early or sweet-type peas. Size: *
Early—Numbers 3 and 4; Sweet—Numbers 4 and 5.

* ‘Product shoyld be not less than 25 percent by
weight of diced carrots, predomigately /- to ¥s-jnch
- _cubes. - : ,

Peas should be prepared from a single variety and
have 3 reasonably clear liquor, feasonably good
color, and be reasonably bright and free from peas
. that materially détract from the overall color. They |
should be reasonably free from defects such as '
broken peas, damaged or discolored units.and thistle
buds or pods, and be reasonab¥; free from ruptured
skihs. Peas should have normal flavor and color.”

. Carrots should have a typical, bright, orange-yellow
color and be not more than slightly affected by green
units. Liquor should be clear and free from dirt, grit,
and other foreign matter. Units should be practically
free from defects, mechanical injury, blemishes by
black or brown discolorations, and unpe®led units.
Carrots should have a tender, uniform texture, and

- be firm'but not fibrous. They should have a normal
flavor and odor. \ )

. Watch For: Noticeable cloudy,liquor and
acclimulation of sediment. Variations of color and

’:)off-color peas. Presence of spotted, discolored, or
broken peas: Excessive hardness or mushiness,
variability of color, and'tough of mealy peas.
Presence of foreign material siich as pea pods and
thistle buds. Off-color carrots showing a grayish or

, brownish cast. Excessive numbgr of pale and white

7/

" ! carrots. Presence of tough or woody carrots ~

" showing softness, poor trimming, and peeling. Deep *
cuts resulting from insect or mechanical injury.

N !
, .

", Federal Specification Number: JJJ-V-1746/27, ,

+

Peas, Green .

Purchase Units:
Number 10 cans, (enamel-lined), 6 cans per case

Type: Early or Sweet a .
Size: ' .’ K
Early—Number 3 or Smaller N .
Sweet—Number4 or smaller ’

Grade: U.S.-Grade B'(Extra-Standard)
Net Weight: 105 ounces
Q - /

ERIC |

IToxt Provided by ERI

F'Y . ‘ - B
. Product should be prépared from green peas of a

. pods..Peas should be
_ skins and have normal flavor and odor.

single variety, They should have reasonably clear
liquor and reaschably good'color. Peas should be |
reasonably bright and free from peas that materially ' o
detract from the overall color. Peas should be * ’ {
‘reasonably free.from defects such as broken peas, , l
damaged or discolored units, and thistle buds oF

be reasonably free from ruptured

?
Watch For: Noticeable cloudy liquor and )
accumuiation of sediment. Yanations of color, off- .
color peas, presgnce of spotted, discolored,or
broken peas. Excessive hardness or mushiness.

Variability of color, tough or mealy peas, presence of
foreign material such as pea pods and thistle buds.

Federal Specification Number: JJJ-V-1746/13

Pickles, Cucumber 3/ /
f

Purchase Units: 1-gallon jars, 4 galléns per case

Cucumbers a}e the most common item pickled, but

» green tomatoes, onions, cauliflower; cabbage. corn, .

P

beans, green and ripe (red) pepper, carrots,— —
peaches, pears, com, and other fruits and
vegetables may be pickled. The pickling process ° -
may be a\natural cure or with hot vinegar, sugar,

salt, and spices. Pickles used for salt stocks are )
fermented in a high-salt brine containing 8 to 10 <
percent salt. Pickles to be cured naturally __Iso
called “genuine” pickles) are férmented in a brine
containing approximately 5 percent salt. Flavoring
ingredients, such as dill, dill emulsion and vinegar,
may be added to genuine pickles while processing is
going on.

Top quality cucumber pickles should be uniform in
shape, almost cylindrical, with well-rounded ends,
smooth and uniform color, and few defects that are
obvious or objectionable. Curved or misshapen
pickles are considered defects. Sweet. pickles will
have color intensifed and a firmer texture because of .
we effect Of sugar on the cellulose of the pickle. The

texwre of‘pickies should be firm and crisp. They

should break clean with a snap. They should not be

soft, slippery or contain hollow, spongy centers. The

interior flesh should be uniform in color and -

translucent. There should not be any white or . .
opaque flesh or badly shriveled pickles outside

tolerance allowances. -/ .

/

The pickles should be free from any objectionable
flavors and should possess the characteristic normal
flavor for the type of pickle. They should meet
standards for acidity, sugar and salt content. Color
should be typical, practically uniform, and practically
free from bleached areas. Uniformity in sizewithin -
reasonable limits is a requirement. Check for

" _damaged units.

»
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Canned Vo‘éotablos‘

———"_v'— ——
Types: - ) . ¥
Kosher are natural or processed dills having garlic,

_onions and peppers added. (Peppets and onions
‘are optlonahmgredlents)

" Natural, Genuine, Polish or Hingarian Dills contain
onions, garlic, and red peppers.

Sweet Dills are sllghtly less sweet than sweet
pickles.!

Dill Sticks are dilled plckles cutin smaller sizes than
quarters.

Sour Pickles are plckles with vmegar added. Splces
may or may not be added. ~

_Sweet pickles are pickles with sweetening and
»vinegar added. Spices may or-may not be added.

Sizes:

Size "+ Count Recommended Length

(inches)

Midgets 330-444 per  Over 1'/2 but not over 2~
galion '
100-329 per*
gallon

52-99 per
galion

40-51 per
galion *
22-39 per
galion

16-21 per -
gallofi i

Gherkins Over 2 but not over 2%,

Small Cver 2%/4 but not over 3’}2

Medium Over 3> but not over 4

Large Over 4 but not overyd¥/s

Extra Large Over 4%, but not over 5"«

Grades:
U.S. Grade A
U.S. Grade B .

Federal Specification Number: JJJ-P-391
~ - ¢

~

Pimentos’
Purchase Units: Number 10 cans, 6 cans per'case
Style: Whole, Pieces, Chopped
Grade: U.S. Grade A

Net Weight: 105 ounces

rained Weight:

Whole-70.7 ounces, minimum
Pieces and Chopped-74.0 ounces, minimum

Pimentos should ha.ve uniform bright full red color

and have practically whole pods that'remains intact ,

when stem end, core, and seed cells are removed.
They should have plump flesh that is not mushy and.
can be handled without tearing or breaking.
Pimentos should have practically no defects such as
blemishes and pieces of skin and good typical
flavor.

.

101

r

.

2 Pumpkinf

1

Watch For: Poor color showing orange, yellow, or

green. Excessive tears or cracks. Black specks and -

notlceable unpalatable flavor.

Federal Specification Number: JJJ-V=1746/14 ~ *

. .

¢

Potatoes .

v

H

Purchase Units: Number 10 cans, 6 cans per case

Style: 'Small Whole
Count: 100-125

" Net Weight: 102 ounces

Drained Weight: 74 ounces

- . [
Potatoes should have similar varietal characteristics

and practically no oxidation. They should be
practically free of defects, such as discolored eyes~
scab, blight, or other blemishes. Potatoes should °
have good texturé and be reasonably unitorm in
suze

Watch For: Oxidized units. Poor peelmg. grit, and
gouges.

" Federal Specification Number: JJJ-V-1746/16

R4 /

l‘ *

Purchase Units: Number 10 cans. 6 cans per ;:ase

' - Grade:.U.S. Grade A (Fancy)

Net Weight: 106 ounces

-

Pumpkm should have practically uniform bnght
color, good consistency, and a fine-grained smooth
finish. There should be no silt. sand, er-grit and
practically no pieces of seed. coarse. dark or off-
colored paiticles or no fiber.

Watch For: Gray. tan or dull color. Excessive free

- liquor. Coarse, pasty finish..Excessive pieces of
seed, dark particles, and fiber.

Federal Specification Number: JJJ-V-1746/17

Pumpkin Pie Filling 1

Purchase Units: Number 10 cans. 6 cans per. case

Net Weight: 112 ounces -

Pumpkin pie filling should not be purchased without
first preparing and testing products made from
various brands. Samples should be compared for

flavor, cons'!stency, and color.

Federal Spefification Nymber: None - .




Sauerkraut
’Purchase Units: Number 10 cans, 6 cans per case
. Style: Shreoded ' '
Grade: U.S. Grade B
\Net Weight: 99 ounces -
Drained Weight 80 ounces

Sauerkraut should have reasonably good cream to ;
light stfaw color that is reasonably bright ndz
uniform and general appearance characte istic of
properly prepared kraut. It should be at least fairly
well cut. The presence of a small amount of very
short'and fine, or large_irregulaf pieces does not
seriously affect the appearance. Kraut should be’
reasonably free from major or minor defect .
(blemished, spotted or disgolored pieces of feaves, -
shreds or core material) that materraIIy affect the
appearance or eating. It'should be reasonably crisp
and feasonably firm and have reasonably good
flavor and  odor. .

. Watch For: Off-color (decided green, brown or.pink
color). Excess of coarse leaves, pieces of core,
blemished, spotted, or discolered pieces of feaf or
core. Soft or mushy or tough textuie’, Oft flavors or
odors.

Federal Specification Number: JJJ-V-1746/18

/”

\_/"1

Spinach

e

Purchase Units: Number 10 cans. 6 cans per case
Grade: U.S. Grade A (Fancy)

Net-Weight: 98 ounces . E
’Dratned Wetght 58 ounces '

* Spinach should have uniform green color arid tender
young leaves and stems. It should be free from
objectionable or off flavors and be practically free
irom defects. Liquor should be bright and free’from
grit and other foreign matter.

Watch For: Pale color or a-decided brown-cast.
Presence of grit, grass blades, or small weeds. Soft,
mushy leaves or presence of tough fibrous stems -
and leaves and leaves damaged by insects,

mildew, etc.

Federal Specification Number: JJJ-V~1746/19

Succotash

Purchase Units: Number 10 cans, 6 cans per. case

EKC

wll Toxt Provided by ERIC
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Canned Vegetables

-

Style: Whole kemel corn and lirma beans or green

beans; or credm style corn and lima beans or ‘green

beans
Grade: U.S: Grade A o )
Net Weight 105 ounces

(

See selection factors for component vegetables

" Federal Specification Numbe: None

4@ , ¢
Sweetpot’afoes
Sirup Pack ’
Purchasé Units: Number 10 cans, 6 cags ner case
Style: Whole '
Grade: U.S. Grade A (Fancy)
Count: 40-45

. Packing Meditm:déavy Sirup

Net Weight: 102unces
Drained Weight: 72 ounces -

Sweetpotatoes should have uniform, bright. typical

- light yellow to deep golden color and be tender and

have uniformly smooth texture. They should be free
from hard, mushy, fibrous, decayed. or discolored
potatoes and bu properly ‘peeled and trimmed.

Watch For: Presence of coarse fibers, fibrous.ends,
trregular shapes, broken pieces, and very light color
Tendency to mushiness. o

12

Federal Specification Number JJJ-—V—-1746/15

-

S\iveetpotatoes
Vacuum Pack

Purchase Umts
Number 3 vacuum cans, (enamel -lined), 24 cans
per case - .

Grade: U.S. Grade A (Fancy)
Count: 61020

Sweetpotatoes should have uniform bright, typigal
light yellow to deep golden color, be tender #hd

have uniformly smooth texture. They should be free *

from hard, mushy, fibrous, decayed, or discolored

. potatoes and be pronerly peeled and trimmed.

Watch For: Preseﬁge -of coarse fibers, fibrous ends
irregular shapes, broken pieces, and very ||ght color.
Tendency to mushiness.

Federal Specrﬁcation Number: JJJ-—V-t 746/15

.
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Canned Vegetables
Canned Fruits ~ - v

s

Tomatoes

. Purchase Units: Number 10 cans, 6 cans per case

- Grade: US.:Grade B (Extra-Staridard)

Net Weight: 102 ounces
Drained Weight: 63'/2 ounces ' s

Tomatoes should ke whole or in large pieces, have

a typical red color and be reasonably free from
undercolored parts, pieces ofskm cores, blemishes,
or other defects. - -

Watch For: Pale red color or yellow and green-

portions. Excessive skin, core material, or blemished

units. Noticeably watery or soft pieces. Presence of
Ny mold or insects and poor-flavor.

¢
Federal Specification Number: JJJ-V-1746/20

Tomato Paste

Purchase\.ln[ts:Number 10 cans, 6 cans per case
Grade: U.S. Grade A (Fancy) .
Texture: Fine ) . .
Concentratlon: Heavy

Solids: 33 percent

Net Welghtf 114 ounces

Tomato paste should have a good ripe tomato color
and be practically free from defects. It should-have
not more than a slight amount of minute particles of
seed or tomato peel. Paste should have a typical

» tomato paste flavor and be free from scorched, bitter, .

" green tomato flavor. and objectionable odors.

Watch For: Off- color. scorched, bitter, or green
tomato flavor. Excessive black specks. Ready
separation of watery liquid.

Federal Specification Number: JJJ-V-1746/22

>

Tomato Puree -

Purohase Urllts: N.umber 10 cans, 6 cane per case
Gra"oe:\U.S. Grade A (Fancy)

Texture: Coarse or Fine

Concentration: Heavy

Net Weight: 106 ounces

Tomato puree should have a good, red, ripe tomato
color and be practically free from defects. Puree
should not have more than a siight amount-of-

103

v

- minute partlcles of seed tomato peel, or core
material. It should have a typical tomato puree flavor

and te free from objectionable flavors or odors.

Watch For: Off-color, predominately yellowish red
solids. Sceched, bittet, salty, or green tomator flavor,
excessive dark specks, and scale-liké partides from
seeds, tomatd peel; or core. Podr consistency
tending to thmne.SS ..

Federal Speclllcatlon Number: JJJ-V-1746/23

mato Sauce '
Purchase Umts Number 10 cans, 6 cans per case

Grade Us, Grade A
Nei Welght:_ 103 ounces

3

Tomato sauce should have a good, red, ripe tomato
color and be practically free from defects. It'should
not have more than a slight ainount of minute
particles of seed, tomato peel, or core material.
. Sauce should have a typical tomato puree flavor and .
be free from objectionable flavors or odors,

Watch For: Off-color. predominately yellowish red, .
solids. Scorched; bitter, salty, or green tomato flavor.
Excessive dark specks and scale-like particles from
seeds, Yomato peel. or core. Poor consistency
tending to thinness. .

Federal Specification Number: None

Apples

. Purchase Unit‘&: Number 10 cans. 6 cens per case

Style: Slices. Solid Pack

Grade: U.S. Grade C (Standard)

Net Weight: 100 ounces .
Dralrled Weight: 96 ouncee. minimum

Apples of similar variety should have segments fairfy
uniform in size. Color may vary and apples may,
have slightly brown, gray. or pink cast. Théy should .
have a fairly uniform tender texture and have normal
flavor and be fairly free of defects.

Watch For: Hardness or softness. Excessive
brown, gray, or pink color. Inedible tissue, excessive
skin, bruises, or cther defects.

Federal Speclﬁcatl/dn Number: Z-F-1742/1
AN

Applesauce

Purchase Units: Number 10 cans. 6 cans per case

Style: Regutar '(comminuted) or Chunky




-

S Ty;)e: Sweetened or U;sweetenec_i
}-’lavor: Natural, Flavored, or Spiced
Grade: U.S.‘ Grade A (Fancy)

Net ‘Weight: 108 ounces

Applesauce should be made fro anple pulp
.reduced to heavy:consistency which mounds when
poured. It should be medium sweet, typical bright
color, and.have fine grain fi finish (granular but not
lumpy). Applecause should have distinct apple flavor
and be practically free from defects. o “
)

Watch For: Thin consistency). Dull o poor color of
pink color. Off-flavor, partrcles .of seeds./flecks from

. bruised portions, and peel or inedible tissue.
Federal Specification Number: Z-F-1742/3

Apricots - .

’
w3

. Purchase Units: Number 10 cans, 6 cans per case
Style: Halves, (U‘npeeled) or Whole (Peeled)
Grade:‘U.S. Grade B (dhoice)

Cpunt 83-108, Medium
\ Packing Medium: Heavy Srrup

Net Weight: /
Halvés, 108 ounces
‘Whole, 108 ounces :

Drained Weight:
Halves, 62 ojnces, minimum
Whole, 60 cunces, minimum

-~

\J

AY

-

.

Canned apricgts should be prepared from fresh,
ripe, clean, sound apricots which are propérly pltted
and halved. They should have similar varietal
characteristics, normal flavor and.odor. Apricots
should have reasonably good color, size, and
symmetry and be reasonably free from defects and

have reasonably tender texture.

Watch For: Pale yellow color exceading more than
half of each apricot and light greenish yellow color
exceeding more than one fourth each apricot.
Noticeable brown coloring. Excessive broken or
crushed halves, lack of uniformity in size and
thickness. Presence of “loose” pits, dirt. grit,
-excessive damage, and oxrdatuon

Federal Specification Number: Z-F-1742/4

- 1
r‘UfChﬂSC Units: Number 10 cans, 6 cans per case

o Style: Mashed Slices

[c

104

. Canned Fruits ° 7 :
]
Net Weight:

"Mashed, 116 ounces’
Slices, 112 ounces;

»

“Canréd bananas should be processed from fresh
. ripé bananas, pureed or sliced. Color stability is .

achieved by enzyme inactivation in the sterilization

process Slrced bananas are packed i m heavy sirup.

* Federal Specificathn Number: None

Blackbgriies

Purchase Units: -
Number 10 cans, (enamel-lined), 6 cans per case

Grade: U.S. Grade B (Choics)
Packing Medium: Heavy Siup
. Net Weight: 106 ounces
Orained Weight: 62 ounces
Canned blackberries shduld be prepared from
whole, firm blackberries with reasonably good color.
and be reasonably uniform in size. They should be
reasonably free from defects and have g .
character. . o
Watch For: Excessive irregularity of size. Off-Color.
* noticeably-hard or seedy berries, and mashed or
soft berries. Marked presence of leaves and stems.

Federal Specification Number: Z-F-1 742/5

o

h

| . )
Blueberries
Purchase Units: 2
Number 10 cans, (enamel-lined), 6 cans per case , ?_
Grade: U.S. Grade B (Choice) u.
Packing Medium: Light Sirup P, g
' " ‘ S
Net Weight: 105 ounces 8
Drained Weight: 55 ounces !
‘Blueberries should have good dark blue-purple
color, be reasonably free of defects, and have \
reasonably good character. ~ h 4
Watch For: Presence of leaves, large stems, ca .
stemns, and undeveloped berries. Crushed, mushy o;
~ soft berries, and grit or sand.
Federal Spei':"lfication Number: Z-F-1 f42/6
. .

.o *

BOysonbemes _
;

Purchase Units: / P
Number 10 cans, (enamel- Imed),,6 cans per case o




96 . " Canned Frults L *

T\
Grade: U.S: Grade B. (Choroe)
Packing Modlurr\,)-leavy Sirup
Net Weight: 106 ounces
Drafned Weight: 62 ounces

Boysenberiies should have good dark blue-purple . ‘
- color,"be reasonably free of defects, and have

reasonably good character.

s

sWatch For: Presence of Ieaves, large stems, cap

soft berries, and grit or sand.
Federat Spécification Number: Z-+-1 742/5

-

»

chemes, Red, Tar,t

s

} Purchase Units
. Number 10 cans, (enamel~lrned)‘%‘ cans per case

¢ Style Pltted
. Type: Red, Tart
B ' \Grade: U.S. Grade C (Standard)
. Packing Meglium: Water .
Net Weight: 103 ounces
o Drained Weight: 72 bunces

Cherries should have fairly good typical red color,

- with normal red tart cherry flavor. They should be
c -fairly free from defects and pits (not mdre than 1 pit
for each drained 20 ounces) and be fairly firm with a
fleshy texture. -

Watch’ For Excessrve number of pits, Ioose soft,
tough &t leathery cherries, and defects that extend -
into fruit tissue.

Federal Specification Number: Z-F-1742/6

. L2
Cranberry Sauce T ~
lr‘urch'ase Units: Number 10 cans; 6 cans per case
Stylg* Jellied or Strained, or Whole.
Grade: U.S. Grade A - "~
Net Weight: 117 ounces

. Crapberry sauce should have good color,

: - consistency, and texture. It should be practically free
from defects quch as stems, pieces of leaf, burned
or scorched spads, and be free from oxidized color.
Product should have a bright colpr, good typical
flavor, an)d odor.

o v s

stéms, and undeveloped berries. Crushed mushy or

Federal Specification Number: z-r=-174§/7 - '-_‘.'f

» . "t

) T \ b

Fruit Cocktall oL
, Purchase Units; Number 10 cans, 6 cans per case »
Grade: U.S. Grade B (Choice) "_ . -
Packing Medium: Light Sirup o
Net Weight: 106 cunces . - ) N

- 26 per

.Purchase Units Number 10 cans, 6 cans per case

w.tch For: Excessive number of stems or preoes
“of Ieaf Poor color.

Drained Weight: 71 ounces

Fruits should have reasonably good color and be
practically free from staining from the artificial gye
when Maraschino cherries are used. Packing
fedium may be slightly cloudy and may contain . = <
small quantities of sediment. Units of eaoh fruit  *
should be reasonably uniform in size, reasonably free
from defects, reasonably firm and tender, and have a
reasonably good texture with a'normal flavor. Fruit
cocktail should contain not less nor more than
30-50 percent peaches 4 A *
25-45 Ypercent pears ‘ - )
6-16  percent prneapple T !
6-20 percent grapes. (seedless) [ -
nt cherri'es

~

N \a._
Watch For: Excessive sedrment poor color,
presence of hard or mushy pieces of fruit, and
excessive number of cap stems on the grapes. Fruit

variability in size or excessively small.
Federal Speciﬁcation Number: Z-F-1742/9

. .
.
.
, .
I’IISOI’ aa ,

rade: U.S. Grade B (Choice)
Packlng Medium Heavy Sirup \
Net Weight 108 ounces
Dreineq Weight: 641/2 ounces

Fruits should have fairly good cofor. and be
practically free of staining from artificial dyes. Units
of each fruit should be fairly uniform in size and fairly
free of defects. Fruits should be reasonably tender
and have reasonably good texture. .

' Watch For: Excessive sediment in packing medium.

Poor cplor with oxidation. Peel, hard, crushed, or
frayed fruit,

Federal Specification Numbér: None

2




Fruit Pi¢ Fillings °

’(l:u’lrchgu Units: Number-10 cans, 6 cans per case

. Flavors: Apple, Apncot Blueberry, Cherry, Peach
L and Pineapple.”

Net Weight: 112 ounces

!
i Pie filings should not be purchased without ﬁrst A
prepanng and testmg produgs made from various

"ibrands. Samples should be mpared for ﬂavor

consustency texture, and color.
\
; Federal Specification Number: None °
. ., *\_ - a

s

’ -~
\\_

/ Grapefruit Sections . . ..
;f . Purchase Units: Nurbér.3 Cylinder, 12 ;;ef cas
Style' Whole Ségmenis t
: , Grade:US. Grade A (Fancy)
-1~ packing Medium: Heavy Sirup
" Net WQight: 50 ounces '
" Drained Weight: 27.5 ounces | \

D

Grapefruit sections should have t)’plcal biight rolor
and have few broken.segments. They should
practically free from defects ang have normal
canned grapefruit flavor. Texture should be

moderately firm and fleshy.

P

 Wateh For: Color lacking brightness, noticeatlle
tinge of amber color, and excessive number of
broken segments. Floating free cells and mushy,
fibrous segments. Prominent presence of seeds and

"X pbrtions’of me braags. Noticeable scorched, bitter,
‘or flat taste. . .

Federal Specification Number: Z-F-1742/10

Grapetruit and Orange Sections

Purchase Units: Number 3 Cylinder, 12 per case ’
. Grade: US. Grade A (Fancy) -
" Packing Medium: Heavy Sirup|

Net Weight: 50 ounces

Drained Weight: 29 c-:unces ’

‘Drained weight of orange fruit should be not.less
than 37.50 percent nor more than 60 percent of the.
drained weight of the product. Drained weight of
product should not e less than 56.25 percent of
container capacity.

Ve

Cannod Ffulu

— .

* Watch For: Color lacking brightness, noticeable * -

tinge, of amber color,/and excessive number of
 broken segments. Floatmg free.cells and mushy,
fibrous segments. Prominent preéence of seeds and
portions of membranes. Notnceable scorched, bitter
or flat taste. - . -

[

' Federal Specification Nuimber: None

Juiées, Fruit -,
A;sple' JJuice (100% .!uice)

.J'

1

Purchasé Units:- '
Number 3 Cylmder. (enamel- lmed) 12 per case

‘Fype:
Clarified (filtered)
Non-clarified (cloudy)

N Gfacle' U.S. Grade A (Fancy)

Net Content 46 fluid ounces

l ¢

A

Apple jmce should have f)nght typical color.’As
defined by-U.S. ‘Standards, juice should have brix

« not less than 11.5°.%acid not less than 0.25 g nor
more than 0.70 g/100 ml calculated as maluc | ’

Watch For: Oxidized or astringent flavor Presence
of aople pulp, seeds or other sediment.”

Federal Specification Number: Z-F-1742/11

Juices, Fruit
Grape Juice (100% Juice)

Purchase Units:
Number 3 Cylinder, (enamel-lined), 12 per case

Type:tConcord

‘Style: Sweetenied or Unsweetened
Grade: U.S. Grade A ,

Net Content: 46 ﬂuid ounces

Juice should have a bright purple or reddish zolor. .
be free of pulp. skins. and tartrate crystals. It should
have a distinct flavor. Brix acid ratio not less 14 to 1
nor more than.28 to 1.

Watch For: Tartrate crystals. skins and pulp.
scorcheg or carmelized flavor., "

Federal Speciﬁcation Number: Z-F-1742/12

N
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- Canned Fruits

Juices, Fruit
"Grapyfruit Juice (100% Juico)

Purchase Units: , v
Number 3 Cylinder, 12 cans per case .

- ' Type: Sweetened or Unsweetened
Grade: U.S. Grade/A '(Fé'pcy) )
> Net Coﬁten‘t'*46’f'luid ounces '

Grapefruit j juice should have color typical of fresh )
squeezed juice and be free of browning or oxidation.
Juice should be practically free of defects, show no
coagulation, have ho noticeable seed particles, and
have a normal flavor, e

" Watch For: Caramelized or oxidized flavor. Dull,
murky, or off color. Excessive seed particles,

suspendee pulp, or resudue ¢

i

Federal Specification Number Z—l\=—1 742/14

]

Junces, Fruit
* Orange Juice (100% Juice)

Purchase Units: .
Number 3 Cylinder, 12 cans per case\

Type: Sweétened or Uﬁsweet‘gnéd \
Grade: U.S. Grade A !
+ Net Content: 4§ fluid ounces . \

. \ -

-

Orange juice should have color typical of fresh
squeezed juice and be free of browning or Dxldatlon
Juice should be practically free of defegts, show no
coagulation, have nonoticeable seed mcles, and
have & normal flavors . . } .

Watch For: Carame!izgd orpxidizéd flavor. Dull,
murky, or off-color. Excessive seed particles, -
suspended pulp. or residue. -

* Federal Sqecification Numiber: Z-F-1742/17

Juices, Fruut ’
Pineapple Juice (100% Juice) -

- Purchase Units. Numbrer 3 Cylinder, 12 per case \
Ty'pe? Sweetened or Unsweetened \
‘_Gfat!e: u.s. érade]\ ’ “ ’ \
Net Content.: 46 fluid ounces . .

Pineapple juice should have undiluted unfermented
bright, light yellow to golden yellow color and be
practically free of defects. Juice should have a
distinct flavor /and ,no coagulation of pulp.  *

i

v -

107..

. Federal Speciﬂcgtion Nulber: Y-0-451

\' Drained Weight: 6572 ounces
\Yellow clmg peaches should have reasonably

Watch For: Off-flavor. Seéd particles and excessive .
free and suspended pulp. Dull or dark colér, and -
coagulated pulp.  *-

Federal Specification Number Z-F-1 742/19

. b
Olives . . C s
. . -
Purchase Units: "
Quant, glass, 12 per case
Gallon, 4 per ¢ase - - . .
Number 10 cans, 6 per case ~

- . \

Style: Fitted

. ‘Type: Green or Ripe o .

Grade: U.S. Grade A, Pitted

Drained Weights:

Green, Whole

1 quart, 17 ounces .
1 gallon, 88 ounces—Medium Olwes :

1 gallon, 86 ounces—Large Olives

Ribe, Medium and Large *
Number 10 can, 66.ounces—Whole Olives '
Number 10 can, 50 ounces—Broken pltted

Olives should have good flaver that is charactenstlc

of the type They should be prar‘tlcally,unlform black

to dark brown color for ripe olives and yellow-green

to green color for green olives. They should be :
practically unlform in size and practically free of
delects and with good texture and character.

Watch Fpr Off-cc‘)lor fruit, off-flavor and odor. Units .
with internal or external discolorations, pits'or pit . .
fragments. )

-

Peaches, CIing .

Purchase Units' Number 10 cans 6 cans per case
Style: Halves, Sllces ‘ : ) il
Type: Yellow Clmg :

Grade: U.S. Grade B (Choice) i

Counti 36-54 Halves

Packing Medium: Feavy Sirup

Net Weight: 108 ounces

i

i

i
‘;\

1

H

|

uniform color that is practically free from any brown

color due to oxidation. They should be reasonably .
iform in cize and symmetry, and be reasonably

free from defects such as blemished; broken,

I

>




crushed units, and peel. Units should be reasbnably
tender and have texture typical of properly ripened
fruits. not more than slight fraying. b

Watch For: Off-color or wide color vanatlon /
Excessive variation in size, symmetry, and
thickness. Discoloration, excessive softness, or hard
units. Crushed or broken pieces, presence of
excessive loose pits, stems.. ang leaves.

Federal*Specification Number: F-1742/21

A

Peaches, l-‘reeétone :

.

Purchase Umts Numher 10 cans. 6 cans per case
Style: Hatves Slices

Type: Frees{ohe Elberta '
Grade\b s. Grade B (Choncc)
Comt 36-54 Halves -

Packmg hﬂedium' Heav\y Sirup
Net Weight 108 ounces \ -~
Drained Weight 11662 ounces

Peaches snould have similar varietal characteristics,
*normal flavor, and odor. They should have
reasonably good color and character, and be
reasonably free Jrom defects..and reasonably
uniform in size dnd symmetry. There should be
‘reasonably few blemished units, crushed or broken
units and peel. Peaches may be soft or materially
", frayed but not mushy

Watch For: Off-color or wide color variation.
Excessive vanation in.size, symmetry, and thickness.
Discaloratjon, excessive softness, or hard units.
Crushed-or broken pieces, presence of excessive
loose pits. stems, and leaves.

Federal Speclficatlon Number F-1 742/21;

Peaches, Freestone

Style: Slices . - -
Type: l;reestone '

Grade: U.S. Grade C (Standard)
Packing Medium:L Light Sirup

Net Weight: 1023 ounces

Drainecl Welght' Varies conside-rably

Peaches should be wholesome fruit of good flavor.
and fairly umform in color, and have a reasonable _

EKC

wll Toxt Provided by ERIC

*

Purchase Units: Number 10 cans. 6 cans per case

Canned Fruits

proportion of smail pieces. They shoul®be fairly free
from defects such as skin, and spotted or discolored
urits. Peaches may be soft but not broken or

- disintegrated to distort normal shape.

+

&

Watch For: Discolored or darkened peaches. -
Excessive softness and disintegration. Presence of

hard units indicating immaturity.
‘Federal Specltica_tlon Number: F-1742/21 .

i -

Pears -

Purchase Units: Numiber 10 cans, 6 carfs per cise”
Style: Halves (Peeled), Slices, or Quarters

.

Type: Bartiett
Grade}U.S. Grade-B (Choice)
Count: 26 or more halves

ing Mediunl: Heavy Sirup
Net Weight: 106 ounces

Drained Weight
Halves—62.2 ounces, minimum :
Slices, duarters—65 5 ounces, mitimum s

Pears/éhould be prepared from fully matured, sound
Bartlett pears that are well-peeled and cored,
properly cleaned, and evenly halved. They should
have reasonably good color, bright and translucent
{(may be “chalky” cr “dead white” or have a slight
tint of pink). Pears should be ripe and tender, and
reasonably uniform in size and symmétry. They
should be reasonably free from defects including-
peel. ‘blemished, broken or crushed unjts, trimmed
units or stems, and be reascnably tender, slightly
firre, ragged or soft, but not,mushy.

Watch For: Noticeable “dead white” o “chalky"
pears or pears with a decided pink or brown cast.
Mushmess or parly crushed or broken pears. .
Pregence of foughness, hardness, or grammessi and
m:sshapen units that are poorly peeled and lnmrned '
Preseri inte or stenis,

of
Note. C:;’mess does not normally occur in Bartlett
pears.

Federal Specification Numbér: Z-F~1742/22

Pineapple, Slices
Purchase Units: Number 10 cans, 6 cans per case
Style: Slices \
Grade: U.S. Grade C
Packing Medium: Light Sirup

108

-
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banned Fruits : .oF
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A]
o,

Net Weight: 107 ounces , . -
Dralned Weight 61.5 ounces, minimum

Pineapple slices should have fairly good color (may
%e dull or variable but typical of properly matured

ineapple). it should be fairly uniform in size and
‘shape and falrly free of defegts such as brown
spots, eyes, and bruises. Pineapples should be of
faily uniform dpeness ang faidy free of porosity.
Sliced pineapple should contain not more tham 1.1
ounces of core per pound of drained fruit. It should
have fairly good flavor and odor.

Half slices are the semn-c:rcu!ar halves of shces

r

/ Broken slices are arc-shaped pomons, cutor .

b ken} and variable i in size and shape. *

or: Off-color, exoess of light-cotored units,
fe markings. Units excessively blemished wnh
deep fruit eyes, brown spots, bruises, or peel.

Federal Specmcaﬁon Number; Z<F-1742/23

Pineapple, chunks, Tidbits

. Purchase Units: Number 10 cans, 6 cans per case

Style Chunks, Tidbits

Grade: U.S. Grade B {Choice) <
Pecklng Medium: Heavy Sirup

Net *We.lght 108 ounces

Dralned Welght: 65.75 ounces

‘Pmeapple should have reasonably good color. it .
may ‘have slightly dull color, but should be =~
characfenstxc of properly matured pineapplé of
similar varieties, Color-may vary:between units and’
have 'white radialing streaks present, but such
. yariations should not seriously affect -
* appearanca. It should be seasonably ubifor
* and reasonavly free from defects (brown )
eyes, and bruises), ; and have a feasonably uniform
npeness, and be famy free of porosity. Therg should
be not more than 1.1 dxindes of core p
drained fruit. Pmeappte should hav

]

figvor and
. odor.. YA

Watch For:. Off-color, excess of hghtw{!o uhits,

- Cqunt: 90 or less A .

. exdessively crushed or broken. S

Grade: U.S. Grade B (Choice) *,
Packing Medium: Solid Pack in Juice-

. ¢ ~ '
Net Welght 109 ounces ’ Q.{ ;

Drained Welght. Net less than 78 percent by )
wetght of contents, minimum . -

Crushed pineapple should have‘cOlor as for tldbns - .
and be reasonably free of defects, blemished or -, . P

seriowssly blemished fragments including specks that '~ .-
afinct appearance. it should have ggasonably -
uniform ripeness and be fairly free of porosity. There -
should be not more than 1.1 ounces of core per <,

pound of drained fruit, It should have good flavor
and odor.

'Watch For: Off-color, excess of light-colored units,
or white markings. Presence of eyes, pleces of core,
and brown spots. - .

-+

A

Federal Speclﬂcation Number: Z-F-1742/23

[}

.

Purchase Units Number 10.cans. 6 cans per case .
J’ yRe: Purple or ltahan Prune .
Grade: U.S. Grade B {Chojce) .

-

Packing Medium: Heavy erup .
Net Welght 108 ounces
Drained Welgbt 60 ounces' -

Canned plums shouid have_areasonably uniferm
bright color (exgosed tlesh may be fairly well
_colored} and a reasonaply “clear:, -high ¢ colored hiqui
_Plums should be reasonably unh‘orm in size and
reasonably ffoe ‘from defects such as stems. leaved, - -
Toose:pits, damaged units, and crushed or broken
Jaiits. They should have reasOnably good characler
‘and g;dod fiavor ard, odbr. - E -

Watch For{ Off-color or brown cglor. Fruns .
r tough,
shrivelbd plurss. Neticgable nuritber of Tqose. skins. _
.gum pockets “identified by sudace scab or - -

2z . ~
or white markings. Units excessively bierfiished with* blemishes: R
deep-ayes; brown spots, bruises, of pee‘i o 2T Federal Specmcaﬂon Number Z-F-1742124o .
Federal Specmcatlon Number Z-F-1 742/23 . ’
' : o \ P?unes, ry canﬁzd ’f'
Pineapple, cmshed ' \Pu:cbase ;ts N.meer"lo cans. 6 cansper case  « ‘

Purchase Units Number 10 cans, 6 cans per case
Styte Crushed 3

Type Sweet‘ Tart )
.Pack: Regular, Heavy%
/
g/,‘l - z:\ e




PR = { . s e T - -
LT e . Frozen Vagetables - B / "ot
. < Gradc U.S: Grade A — ., < damaged or blemxshed units. Beans should be - ‘ *
i _ reasonably tender, not-materially affected by .
Packing Medium: Heav)@:mp , . . sloughing, reasonably ﬂeshy. and reasonably free .
=~ Net Wméht - \\\““ . oktough strings. o ,
Regular.Rack; 108 ounces _ - -  Watch For: Ofi-color-or ‘mived varieties. Presence » & : |
__,,Heavy Pack, ‘112 ounces ] . 7. of loose:stems, unstemmed units, or small pieces. * T
Dﬁ \ . Presence of damaged, or blemished uhits, tough ‘
. ired waghg. : o "j
Regular pack, 70 ounces, minkwuim e 2?'"?30?"“5' and excess sloughing. Oft-odor - [\ . ‘
Heavy pack, 110 ounces, minimum . -~ . = %
‘Prunes should be uni :iorm typical black, blue-black, Federal Speciﬂcation Number HHH-V—1745/2
or reddish-brown cdlor and-practically uniform in . . . . R [
size. Prunes should be practicaliy-free of defects . Beans’ Lima . oL .
. ‘andhave good tender. fleshy texture. . . . . ' : .
Watch For: Excesslve number of prunes_with ick Purchase Bhits: 2¢-pound packages, 12 per'case
scab, leathery areas on-the skin, or tough skin. Type: Thick Seeded (Fordhook or Thin Seeded . ..
Noticeable size variation and dull éhocolate-brown : (Byap;y'\ ick Seeded (Fordnhoak} ' € .- /
- color. as well as shriveled prunes that fail to” ! o t ST /
rehydrate. ‘ ;/ - Grade: UJ.S. GradeB ** . | .7, . ’
. Fede(al Speciﬂéation thbenf Z/TF—17'42I25 Lima beans should have reasonably good color ’
 — . - - typical of the type and be reasonably free from * r o
’ / - defects such as extraneous vegetable material,
Asparagus, All.green .o - broken beatis, loose skins. shriveled or sprouted
/ 4 beans, or blemished or dirty beans. They $hould
Purchase Units: . : N ‘ have normal flavor'and odor and snmllar varietal -
2- or 2'/2-pound packages, 12 per case characteristics. .
Style: Spears. Guts and Tips o Watch For: Off:color or'ekcegsive number of white i
tyle: Sp Tip < beans. Extraneous material, broken beans. loose "
Sige: Spears only; medlum or Iarge. 5inch cut skins, or blemished beans. Off-flavor ard odor. -
. Grade: U S. érade A (Fancy) . Federal Specification Numb%r: HHH-V-1745/3
paragus should have good typical greg clor and -7 Co~ o g
‘ reas nable size uniformity. There shoul Blackeye Peas . ¢ o
practically no defects such as shattered heggs L N L s
poorly cut or ragged units, or damaged units. Purchase Units: 21/-poend packages. 12 per case o~
Asparagus should have tender texture, good ﬂavor H . o . §. :
and no undersirable flayors or odors. : Grade: U.S. Grade B S .
* Watch For:Tough fiberous units, shattered. open,  Blackeye peas sholld have reasonably good color. c
or flowered heads. Off-color, stringy. or frayed cut typlcal of the type. and be reasdnably freg from g"
.edges. Presence of considerable grit. sithsor sand. defects such as exlraneous vegetable material, “\ o
Too few heads (in cuts and tips style) -flavor or broken peas, foose skins, shriveled or sprouted  / w
‘. odor. - . ) peas, or blemished or dirty peas. Should have .
. ] normal flavor and odor and sumllar varietal ‘
- Federal Specmcauon Number: HHH-\I—1745I1 © . characleristics. . g
R o - ) L L Watch For: Offxglor or excessive number of white .
Beans, Green or. Wax . . peas. Extraneous yridterial, broken peas. loose R
- - . skins. /6r blemishe@heas. Ofi-flavor and gdor. ‘
_ Purchase Units: 2! d pack 12 - °
urchise Units: 2zpound pac 9955 TERIT S Federal Speciﬂbatlon Number: HHH-V-1745/13 é
Style Cut- . . Dot S B
- L LA | - - -
="+ Grade: .S, Grade B~ *r R T Broccoh. .
¢ Beans should have similar vanetal charactenstncs* - Purchase Units- ' i

with reasonably good, bright, typical colof. They e OF
‘ shourd ,be/éasonablf free from defeclySuch as - - & or2% rpo und packages 12percase .
]* . extraneous-vegetable material, loose $eeds and -~ * Stylﬂa'f{ears . )
pieces of §eed, unstemmed units, detached stems, +

- v : L. -
" . -
. . T .
e . - - ' . - . . *
) . v «
- « . [S N
c - ”~
. ! N




( 102 Fiozen Vegstables

2

g '-Grado\u S. Grade B
Broceoli should have reasonably good ~olor (may be
variable but not off-color) and be reasonably free
from defects such as discoloration, hollow of pithy

+ centers, exce®8ive tim ing, loose teaves or pieces.
.or daraged units. It.shduld. be reasonably well .
" developed. Bud clustérs ma% be slightly enlarged,
but practically none'should e in the- flo\}ered or

L 4

{
s

open stages. B stem may Qe slightly efongated.
Units should e reasonably tender and-free of fiber
with normal flavor and odor. , ;

LA e !

silt. or extraneous material. Defective units.
excessively trimmed unils. or blemished units.
Presence(gf flowering tnits or unlts with excessive
fiber. Off- fIavoKr odor.

Federal Specification Number: HHH-V-1745/4 ~
' N i

Broccoli

Purchase Units: 2‘Irpound packages. 12 pe/ case
Stylet' Cuts. Chopped' -
. Grade: U.S. Grade A

Broccoli should have geod. brrght characteristic,

green color typical of youny tender broccoli. Units

?- should be at least fairly uniform in size for the style
and practically free-from defects, extraneous
_material. grit of silt. or damaged- units. Units.shotld—

" be tender and free from tough fiber and the buds at
least reasonably well-developed with normal flavor
and odor. -

-

Watch For: DuII off color units. Presence of grit or
v silf. or extraneous material. Defective units. .
' excessively trimmed units, or blemished units.
Presence of flowering units or unrts with excessive *
fibér. Off'flavor or color. '

"Federal Specification Number: HHH-V-1745/4
~ 4

L4

: Btussels Sprouts

+ " Purchase Units:
2'/2-pound packages (count 50-80 units), 12 per~

case .,
Grgde: U.S. Grade B .*
' Brussels Sprouts should have reasonablgi good

color (may possess up to 25 percent yellow units
with the temainder yellow-green). They should be
reasonably free fr%m defects such as poorly tnmmed.
units, damaged ufiits, grit.or silt, loose leaves or
small pieces. Units should be reasonably well-

developed..reasonably. well- formedcsonably

N -

compact, and faifly f irm with normd flavor_and odor.
/\ ' i -

. .
13 - - o 1
‘ S , .

\:canofs e - s ¢

* Watch ¥or: Dull. off-color units. Presence-of'gritor

. tough. fibrous or mushy,unrts Off-flavor or odor. -

.- some dark-tolored units in the frozen state that _

. Federal Specmcatron Number:; HHH-—V—1745 7

- . ' -
-

Watch For ‘Off-color units. Presence of excessrve
grit or silt. loose-leaves, small pieces, pdotly
timmed or damaged units. Units that are soft or
.very Ioose stiuctured. Off-flavor or odor.

~ -

~
1

Federal Specification Number: HHH-V-1T§§/§\ N

<
~ . -

y e

i

«
L M
-

Purchase Units: 21/, pound packages.. 12 per case
Style: Diced. Sllced
Grade: U.S. Grade B -

Carrots should have reasonably good orange colér
whichhay be slightly dull but not off-color. Gieen
ynits that do hot affect the appearance may be ’ ‘-
-present Units should be reasonably uniform in srze
and reasonably free froin defects such as crushed. ,
broken. or unpeeled. oy lemished units. They
should be reasonablyAender {may vary in texture).
lavey -and odor.

., - 6%

-

. Watch For: Excessive green or off-color. Excessrve‘_""

number of brokeq. crushed. cracked 6r unpeeledor - .,

Federal " Specification Number: HHH-V—1745/6 > ‘,' 2wl
]

. . . -~
CauliﬂoWer I
//— > ’ -
Purchase Units¥ .

2- or "2'/>-pound packages 12 per case ~
Grade U.S. Grade A (Fancy) -

*e
L4

Caulifiower should have clusters with good white to
light cream color. that are practically free of defects
such as small piecés, detached fragments, poorly
trimmed..or damaged units. It should have good firm

\ compact clusters with good flavor and odor. .

Specral Note“«Fancy qualrty cauliflower may have

drsappear on’cooking.

, Watch For: Off-color or more than a sIrghmnt ol’
green. blue. or purple on staiks. Excessive amounts
of smdll pieces and detached fragments. excessive
number of damaged units or loose. soft. ricey. of
fuzzy units. Off-flavors or odors.

i .
.

Cormn . ' -'/’

~ -
.

-

Purthase Units: 21 2-pound packages 12 pex case "
St'yle Whole Kernel
Type: White er Golden (yellow)

<

-
o
S
. }




" Grade: U.S. Grade B

Corn should have reasonably aniform color that is
reasonably bright and free from “off-variety” kernels.
It should be reasonably free from defects such as,
pieces of cob, silk, husk, ‘or other‘extraneous
vegetable materal; pulled or ragged or crushed
kernels, loose skins, or damaged kemels. Kernels:
should be reasonably tender in texture and in the
“Cream” stage of maturity. Corn-should have nérmal
flavo. and odor, and similar varietal charactgristics.

¥
«

Watch For: Dull color, off-color. Excessi crushed
broken, or ragged kemels, pieces of cob,fsilk, o0
husk. Damaged or seriously- damaged kernels:
tough kernels, and off- fIavor or odors »

- Federal Specification Number. HHH-V-1745/8

.

e

~

- Greens, l.eafy
: K ) /

e
e

Type.Coﬂards. Kale. Mustard, Turnip_
Grade: U.S. Grade B . v

Greens should. have reasonably umform- -
characteristic colof and be reasonably free from
défects sudhras_grit, sand. silt, seed sfems roots.
weeds, grass, and Hamage by yelfow or brn or
other discoloration. They should be reasonably
tender with the appearance and eating quality not
" affected by coarse or tough leaves or stems. They
should have similar varietal chracteristics and be of
‘qormal flavor and odnr :

+

£y

Watch For: Off-color Presence of silt. sand. grit. -
weeds, grass. discoloration. tough or coarse stems.
or leaves. Off-flavor or odor. -

Federal Specification Number: .HHH-V-1 74%/9

"
Okra
Purchase Uni }is 3-pounid packages 1'2 per case
Style= Cut Whole )
Grade: U.S. Grade A

..
-

-
'

Okra should have good, uniform color that is typml
of the variety: It should be practically free of defects
- such as blemishes, inedible stems, or collapsed

pods. It should have good character, gimildr varetal ~,
charactefistics, and normal “gumboist¥ flavor and
odor. )

Watch For:'DgII. off-color pods. Excessive defects

EKC ¥

ot rodded by £ " 1

~

-

:‘( Peas and Carrots

. 'Purchase Units: 2‘\/3-pound packages, 12 per case

Frozen Vegetables

i

such as blemlshes inedible stems, or coIIa
pods.

. ~
Yo

pfed
»

N ‘
Federal Specification Number: HHH-V-1745/10

~

" Grade: U.S. Grade A

Product should contain not less than 50 percent by
. weight of peas. Product should be not less than 25
“'percent by weight of diced carrots. .

Peas should be-fairly uniform with green color -

. lypical of the variety. They should not be seriously
affected by marked variation in color and should be
reasonably free from defects such as gxtraneous
vegetable matter. broken peas. detached skins. or
blemished peas. Peas should be réasonably tender
after cookmg and have normal flavor and odor and
similar Varietal characteristics.

Carrots should have reasonably good orange color
which may be slightly dull but rmot off-color. Green-
units which may be present should not materially~_ .
affect the appearance. Units should be reasonably

* uniform in size and free from defects such as

crushed, broken. or unpeeled-or-blémished units. -
Casrots should be reasonably tendér {may vary n_
texture) and have normal ﬂavoér’ and odor.

'!\
.

L4

3

>

\ -

. Watch For Dull, off-color peas. Extraneous h
material, .broken peas. loose skins. or blemished

peas. Off-flavor or odér in peas.
Excessive green Greoff- color carrots . Excessive .
Jrumber of broken, crushed, cracked unpeeled.or._

\tough fibrous, or mushy units. Otf flavor or odorm
carrots.

Federal Specmcatron Number HHH—V—1 745112

.

.Peas, Green -

- .

Pyrchase Umts :
2'/2-pound packages, 12 per case
20-pound package' Y :

Grade U.s. Grade B o

Peas should be fairly unrform with green coltgr

" typical of the variety. They should not serlqu: ly be’
affected by marked variation'in color and s uld be
reasonably fiee from defects such as extrafieous
Vvegetable matter, broken peas. detached skins. or
blemished peas. Peas should be reasona/ﬂly tender

-

e — A

‘after cooking and have pormal flavor and/odor and
™Y similar vartetal characteristics.

Watch For: DuII off-color peas. Extraneous
material. broken peas, loose skins, or blemtshed .
peas; Off-flavor or odor.

. Federal Speertrcatf{)n Number: HHH—V—1745/14 |

li12 " - r

v




.

¢ .and grit, sand or silt. Flesh should be firm, full, and - Style' Crinkle Cut, Straight Cut ' .
‘Tender. . - Type: French Fries, Tpm -
Watch For: Off-color, bronzing, poorly cut units, Size: 1/a- t 3 hes | N i
seeds, cores, an q stems. Ya mch diameter. 3 inches ong ) [-\
' Gr cl U . Lo
Federai Speciticatlon Number: HHH-V—174S/15 ade: US. Grade 4 -
) . .. 1 P See selectign factors for frozen potatoes white,
a. ' R \. . “french fries regular e
. Potatoes, White, French Fried” . ; . T
Purchase Units: . , :  Potatoes, White -
_Poly bag,1 or-5-pound bag” : RS ) i
Case, 30 pounds of 6 5-pound packages o h Purchase Units: -
. P 4- or 5-pound bag -~
Style Crinkle Cut, Straight Cut Coaalexeb;g'pounlds po g
b Type FrenchJ’rres Regular = - . Style. Drced : :
. Size: 3/a-lnch dtameter 3 inches long | Type Hash Browns N o “
| . Grade:Us. Grade A —~ See selection factors for frozen potatoes white,
Potatogs should have good flavor, good color.and french fries.vegular. . .
be practically tniform size and symmetry, They . " . Bl
stfould be practically free of defects such as crushed, =L . o
uriits, discolored eyes, callous areas. or’ Potatoes,,, White -
discolorations that affect appearance or edibility. P : : .
<. Potatoes should have a good texture with normal Purchase Units:
flavor a{dodoc Pound package
. ' Case. 15 or 18 pounds
7~ ~Watch For: Excessive light or dark colored umts ase -2 or 1% pon
_Excessive number of chips, slivers. or irregular sizgd ~ Style: Shredded ) :
preces Carbon specks, dark discolorations, coT
t . excessive oiliness or sogginess after heating*Off- Type: Ready portioned (3 OU?GS raw) .
flavor or odor. 2 R See selection factors for, frozen potatoes, white,
Federal Specification Number: Hi-H-V-1745/16 french fries. regular. "~ - L
. . ) E ’ Q. ﬁ . \ N - V .
Potatoes, White, French Fried Potatoes, White , o
Purchase-Units: Purchaso U‘njts: ‘ ckage, 1, 5, or 30 pounds
Poly bag, 1- or 4'/2-pound bag. - Style/ﬁotato Round
Case, 27 pounds of 6 5-pound packages, (approx. /
weight) - . ~ Type: Hissole
% ) . .
Style: Crmkle Cut Straight Cut See lection factors for frozen potatoes. white.
T, frenchdries, regular.
Q Type. French Fries, qhoestrrpg .

- 104 “Frozen Vegetables .

- Peppers, chot .
Purchase Units: 2‘lz-pound packages, 12 per case
Stylo ched

Type: Type-! Green, Type It-Red, Type lII ered
Red and Green - :

Grade: U.S: Grade- A

Peppers should have gpod characteristic color ..

typical of the type. Units should be practically -

. « uniform in size.and practically free of défects such
" as seeds, core or stem materials, daraged units,

.~

ERIC

-

. .
3
.
- -
r -
v
«
I
-
I
-
. .
. .
-
.
. .
. N .

L ' . [ ’ - .
. Potatoes, White, French Fried

Size: 1/g-inch- drameter, 3-inches long
Grade: U. S. Grade A .

. See selecttor{‘ factors for frozen potatoes white,
- french fries, regular - e ,

-

_ Purchaise Units: . S
" Poly bag, 1- or 5-pound bag ) ) .
Case, 30 pounds . .

W'

’ hd /




»
P

Spinach ‘ ’ s

Purchase Units: 3-pound pa'clkages, 12 per case

Style:t Whole, Leat, éﬁoqped .
Gradei US. Grade B |

/

H

Frozen Vegetables
Frozen Fruits - o e ,

~ "
Watch For: Oxidized-or olf-cqlor squash, hard R
partlcles, lumps, and pieces of r|nd

Federal Specification Number:t-\HH-V'-t 74§/19 -

Succotash s,

T Greens shoulQhave-reasonably unlform ‘

F..

—

’

<

-characteristic color and be réasonably. free from
defects sugh as grit, sand, silt, seed stems, roots,

‘~weeds, grass, and damage by yellow or brown or
. ther discoloration. They shouid-be regsonably

- “tender with the appearance and eating quality not

affected by coarse or tough leaves or stems. They
should have sinfilar varietal characteristics and be of
normal flavor and odor. °

Watch For: Off-color. Presence of silt, sand, grit,
weeds, grass, discoloration, taugh or coarse stems

o~

Purchase Units: 2'/2-pound packages, 12 per case '

t,‘ Grade; US GradeA - « >

See selection factors for frozen corn, lima beans,
~ green beans, or other component vegetables !

" Federal Specitication Number: HHH-—V-—1 74’5/20

»
»

Vegetables, Mixed ‘ .

. Purchase Units:

or leaves. Qff-flavor or odor. 2'/z-pound packages 12 per case
. 20-poupd package' o .
Federal S ication Number: HHH-—V-— 745/18 ’
,°d°- pec ' p be . 1. ?I : «Type: 4 or S'Vegetable]Mix
¢ Basic Mix: o
1. Beans, Wax or Green cut’
2. Beans, Lima ! N

212 or 3-pound packages, 12-per case o

Type: Yellow, Zuc\hmr Whrte

X

. Grade; U.S. Grade A

»

Squash should have similar varietal characteristics,
and good color, typigal of the variety. It should be
practically free of defects such as discoloreq units,
scars, broken; or mashed units and poorly cut units.
It Should have tender and fleshy texture and seeds
at animmature stage. . -,

U-

Waltch For° Mixed varre‘tres, Off color and broken or.

. Mmashed units.

Federal Specification Numiber: HHH-V-1745/19 _

i}
v:“

Squasil,. Winter

.. Purchase Units:
2V or 3-pound packages 12 percase -

Style: Mashed .

>

Type: Hubbard Butternut, Acorn ! .
' Grade: U.S. GradeA : . '

Squash should have good conslstency with very
little separation of free liquor and ‘uniform bright cplor
that is free of discoloration due to oxidation. It should
have a good granular texture that is free of lumps
and hard particles and be practically free of defects.

.

o
ol

o

3. Carrots, diced
4. Com, Golden {or yellow) whole kemel
5. Peas, Early or Sweet - \

AL vegetables individually'should. have good color
for the type_and variety used. They 'should be
practically free from defects typical of the basic
vegstables. Prior to cooking they should mdrvrdualﬁ'
possess good texture and tentierness for the basic
vegetable and after cooking be collectively tender.

. Watch For: See basic vegetables as listed. ,
. Federal Specification Number: HHH-V-200
A -

. . : e N

Applo Slices

Purchase Units: )
30-pound can -
2'/2-pound packages, 12 per-case

_ Type: |
" With Sugar orWithout Sugar .
Unblanched or Steam Blanched

Grade' U S. Grade A

Apple sllces ‘should have similar varietal .

charactenstlcs good color, flavor, and odor. They
Id'be practlcally free of detects with good

c aracter

.

*Watch For: Hardness or softness Excessive
* brown, gray, or pirk color. Inedible tissue, excesstve
skin, bruises, or other defects.

Federal Speclticatlon Number; Z-F-1743/1 .

114
VR

. Frozen Frujt‘s~ -
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s/
L
.

Fro'zcn'- Fruits

Berries . ) - :
Blackberries " : ., ) i
Blucbemes ' B S

Purchase Umts* 6'12- or 30-pound can

ot Type With Sugar (Four parts fryit to one part sugar)
or:Wthout §uga; .

,.!,\p
Grade: US. Grade A * | ,
They should be whole, \t:rm berries, wuth reasonably
good color. They shoulq be reasonably free of
defects and have reasonibty good character
f

Watch For: Presence of leaves, large stems; cap
stems, or undeveloped belries. Crushed, muShy or
-soft berries. Gnt or sand. \

Federal Specntl’catnon NuTber Z-F-1743/2

-

+

i

. ,Cherlzies, Red Tart

a Purchase Units: 80-pound can ~* o *

style: Pitted

. Type:Dry Sugared (Four parts fruit to one part
sugar) .

BrE U g

Grade: U.S. Grade A

Cherries should have a good red color wnth
practically no pits. They should contain practlcally no
defegts'such as extraneous vegetable material.
mutilated cherries, scab, hail injury. discolorations,

or star tissue. They should have a firm, fleshy
texture; and normal flavor,/

%
Watch For: Poor pale cotor or the preSence of pits
or pit tragments,-.scab blemushes hail mjury .
discolored areas; or scar tissue. Thin tlef.h leathery,

toggh or soft texture o/r,off-tlavor ' .
Federal Specitication N&mber:'Z—F-174§/3

L3
_ Juices,’ Fruit
Grape Juice,.Concentrated o \'.” ’
Purchase Units: Can, 32-, 12-, or 6-flyid ounce can
Style: Sweetened '

Type: Concord Yuice, or Mixed Concord with Other
Grape Juices. )

Grade:-U.S. Grade A

Grape juice should have godd flavor and odor
typical of the type. It should be freefrom defects
such as sediment and other residyés, tartrate

* crystals, and seed particles. >

Y

scorched or carmeiized flavor.

" Grapefruit Juice, Concentrated |

' Grade: U.S. Grade A~

defects. .

‘Style‘: Sweetengd. or Unsweetened !

Purchase Units: Can 32, 12- 6-fluid ounce ‘can

‘Gr de: U.S. Grade A .

-

Watch For: Tartrate crystals, skins and pulp,

Federal. Spegification Number: Z-F-1743/5 '

. .
. Sxe
1 .
- N !
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Purchase Units: Can, 35—, 12-, or'6-_f|uid ounce can

H .
M ¥ * s
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Juices, Fruit

Sti{le: Sweetened or Uneweetened

Grapefruit juice should have good fIavo‘r and odor
and bright, good color. It should be practlcally free of

Watch For: Ofi-color. tan or gray color. Excessuve
amounts of pulp and smaIL seed partlcles

v

Federal Specification Number: Z-E—1 743/6 . -
¢ ) ' :\‘ ’ -
o -
Julces, Frult . \ .
Orange and Grapetrutt Juice, Concen rated

Purchase Units. Can, 32-, 12-, or 6—ﬂuud ounce can”

Grade; U.S. Grade A

P}

See selection tactois for component fruit juices.

Watch For: Off color. Excessave amount of pulp .
and seeds.

Federal Specification Number:‘ Z-F-1743/7 *

; -~

Juices, Fruit
Orangc;;luice,‘ ‘béncentrated

I-

Style: Unsweetened - !

+

Congentrate should have a Brix of not less than
41.8. When dillited according to label directions,
juice'has a Brix of not less than 11.8°. Reconstituted
properly, the reconstituted juice:has a very good
color and flavor and practucally no defects

Watch For: Low Brix. Off color and flavor. Seeds,
peel, orexcess:ve pulp. oy .

Federal Specmca}lon Number: Z-F-1743/9
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Poachn ,

) Purchm Unm 612, 10 or 30-pound can

Style Sliced

yp. Dry Sugared (Four parts fruit to one part
su@r) Yellow Freestone

Grado U:S. Grade B -

' Peaches should be reasonably uniform with bright -
color typical of reasonably well-matured fruit. They-
may possess’a slight variation in color with not mo:e

_than very slight br or resulting from oxidation.
They should be regsonably uniform in size and
‘symmetry and reasonably free of misshapen units.

* They should be reasonably free’ from defects such
as extraneous material, peel, pits, pi of pits,”
darhaged or blemishéd units. They sh have

, reasonably uniform,tender texture, not excessively
mushy or soft, with. normal fiavor and odor and
similar varietal character charactenstlcs

. Watch For: Vanable cdor. oﬁ-ooior. dull oolor or
-excessive brown oxidation. Presence of misshapen
units, pits, stem, peel, scab or insect injury. Hard,

, Or soft, mushy texture. Excessively frayeq
units or oﬁ-ﬂavoror odor.

Federal Spociﬂcation Number: Z-F-1 743/11

5
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| Raspberrios

. Purchno Unlts 6'/2- or 30-pound can

Type: With Sugar (Four parts frurt to one part sugar)
- Grade: U.S. Grade A )

’ They should be whole, ﬁrm bernes wrth reasonably
good color. They should be reasonably free of
defects and have reasonably good character.

Watch For: Presenee of leaves, large-stems, cap
stems, or ‘underdeveloped berries. Crushed, mushy.
soft\pemes Gm or sand.

Federal 8peciﬂcation Number: Z-F-1 743/2

-

Grade: U. S Grade B

Rhubarb sfiould have the glossy appearance and
.color that is typical of the variety. It may be skghtly
dull;or gray but not off-color. It should be reasonably
free from defects such as extraneous vegetable
material, root ends leaf ends, ragged or irregular

\‘l

- v
“a . f ) .

: Strqwbdrrios _

- digintegration, be reasonably free of mushy beyries,

E-J

' Frozen Fruits -

Dehydrated Vego'qebln 107-

umts blemished or sear"ed units, growth cracks, or o
damaged units. It should be reasonably tender and’
free from tough or spongy units. It should have

normal flavor and odor.

Watch-For: Dull, ‘gray, ‘off-color pieces. Presence of
extraneous vegetable maierial, root ends, leaf ends,
- blemished & scarred units, damaged units, or tough
or spongy units. Off-flavor or odor. -

Federal Spocmcation Number /NHH-V-1 745117

LN

Purenne Units: 6'/>-, 10-, or 30-pound can
Style: Siced.

Type Dry Sugared (Four parts fruit to one part
sugar). .,

Grade'»U S. Grade B

Strawberries should have reasooaply ood color.
The mass should have a fairly uniform- charactenshc
pink to red color that is not materially affected by
dull, gray, or reddish-brown cast. They should be
_reasonably free from defects such as grit, sand or
silt, extraneous materizi, caps or pogtions of caps,
sepal like bracts or portions, stems, short stems, or
damaged strawberries. They should have a fairly
firm texture not seriously affected by seedifess or

RS
»

L
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bies

and have similar varietal charactenstlcs with normal
" flavor-and odor. .

"

e

»

Watch For: Dull gray, redd«sh brOWn or white color
Presence of grit, sand, weeds, grass, seedy units,

" insect damage, stems, caps, sepal bracts, or mushy
berries; Off-flavors or odors.

Federal Specification Number: Z-F-1743/2
—'

Potatoes, Dehydrated Low Moisture

Dehydrated Vege

Purchase Units: Number 10 cans, 6 cans per case
Style. Flakes, Granules,ﬁ Siiced, Diced
Grade: No Established U.S. Grade Standard

Net Weight:

- T
Cranules, 6 pounds 2 ounces’

™ Flakes, 2 pounds 8 ounces,

Slices, 1 pound 4 dunces -

'l

. Dehydrated potatoes should haZe a bright, uniform
“white color which mey range from light cream to
pdle yellow. Potatoes should be free of haylike,
scorched, rancid, or musty odors; and be practically”
free of defects such as peel, brurses eyes, scorched |
pamcles. and foreign material. .

’

1

16

»
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Dehydrated Vegetabies ’ o
Dehydrated Fruits -

Watsh-For: Duil color, off odors, peel, eyes, bruised
areas, and, foreign material which are signs-of
improper rehydration.

Note: Always follow label drrectrons for rehvdratrng

Dehydrated apricots should have good flavor, odor;
and color. They should be reasonably uniform in
size and practically free of defects with-good texture.

Watch For: Dark or oxidation discoloration. Dull

a
the product, i crange to.amber color - e
- Federal §pecfflcation'Nu‘mber: J'JJ—P—630 Federal Speclflcaffon Number: None -
kY - / - ) ¥ o ! \ .
Swootpotatoes, Dehydrated I.ow Dates - , ’ a E
% Moisture . ‘ / . . - Y
. ‘ » Purchase Units: Pound . . oo

Purchase Unhs Number 10 cans, 6 cans per case
" Style: ¥lakes , . S // v

- Grade: No Esfablrshed U S. Grade Staﬂdard

" Net Weight: 56 ounces ) /

Dehydrated sweetpotatoes should*have a

reasonably uniform, bright-yellow or ’golden color;
\ typrcal flavor and odor. A.smocth, lumpfree
texture”! that rs not grarny, ﬁbrous, r gummy after

heat damage, peel or brurses.
Note: Always follow label drrectlons for rehydratfng

' Wthe'product, e
Federal Speclfloatlon f/l,émber:, None - .
. _ - i .
. / .
Apples and Ar/u’:les_auce T
Purchase Units: P/ound N

. ‘IFedoraf Specfflcatlon Number: None

. Grade: U.S. Grade A*

Style: Pie Pieces, Flakes, Wedges, or Sauce
Pleces K

Grade: US ,Grade A )

Dehydrated apples and applesauce should have
similar vanetal characteristics and good flavor and
odor. They should have bright color, be free of
defects, and have gocd texture. .

Watch For: Variable or dark color. Presencé of
small pieces, loose core material, stems or calyxes,

* hard or dry units, and sulfur dioxide in excess of 500

PPM. o

Apricots . R

v

Purchase Units: Pourid
Style: Nugget-type, Pieces; \Jiced, and Slices

Xs

117

“Dates should have similar varietal characteristicgmw *

' 'Poacl'ies

ASter Nugget-type, Pieces, Diced or Siices -

. characteristic color, good texture, and be free from

Style Whole or Pitted '
Type Regular or Low Morsture J -l
Gradq US. Grade A™ ’

They shoyld be practically Uniform lrght or dark > \\
amber color and be practically uniform in size,'and

* free from:defects. They should be wellodeveloped -

fieshy, and soft. . .

[

Watch'For: Vanable size and color and presencé

* of dint,: deformed t.,nts, puff iness, and sunburn

Federal Speciflcatlon Number Y-D-126..

Purchase Unfts Pound ) ‘

Grade: U.S. Grade A

Dehydrated peaches should have good flavor odor,
and eolor. They should be reasonably uniform in
size, practically free from defects. ‘and have a‘good

+ texture. . vog

)

5 gk
Watch For: DarK or oxidation discoloration. Dull
orans2 to amber color. 1

. Federal Specification Number: None

Prunes, Dried

Purchase Units: 30—pound box

Style: Whole, Unpitted, or Whole, Prhed . .
Type: French, lfalian, Imperial, or Sugar - ' |
Dried prunes should have a fairl'y uniform size, |

defects.




wmh For: Mixed vanetles {unless requestqd),
mixed sizés, variable texture and 30&0r. and defects
such as scars, scabs, cracRed or spht units.
Excessively moist.units.

 Federal Specification Number: 2-H-681

Raisins, Processed
Purchase Units: 3G-pound box

" Type: Thompson Seedless, Natural
" Grade: U.S. Grade A
',. St'e Small

Ralsms should have similar varietal charactenstm
good typical color, good flavor, and development

Watch For: Grit, sand, or silt. Fermented or
sugared raxsms and undeveloped raisins.

Federal Speciﬂcation Numbor: Z-R-71, -

N, . - 4

118




4

‘Ce‘rﬂl oducté

General lnformatiop on Other Foods
Condiments .

General Information on Other Foods

_The information in this section 1s intended as a guide

for school food service buyers W purchasing butter -
or margarine. fats and ¢ils, gelatin, mayonnaise and
salad dressings. grain products, spices and herbs,

. vinegar, and various other ingredients used in food
.- preparation. For many of these products, § |

H

Government standards exist to proiect and gurde the
purchaser. Knowledge. of these standards and of the
different types of products. their ingredients, and  ~
their comparative costs 15 part of the information the

- ~-food-purchaser must have to hold down costs

without sacrificing quality or nutntional valué;
A number of the products included in this section

- --fnay be identified as specific menu items such as

ennched macaroni and noodles. ice creams etc.
Those are not part of the meal paftern requirements
but should be used frequently to’complete
breakrasts and lunches, help improve acceptability.
‘and provide additional food energy and other

nutrients. A
; .

Catsup, Tomato

A

" Purchase Units:

14-ounce bottles, 24.per case .
Number 10 cans. 6 cans per case °

Grade: U).S. Grade A
Net Wefght: 115 ounces per No. 10 can -

Catsup should have a good red nge tomatp color
and good consistency with only slight separatnon of
free liquid. It should be practically free of specks.
particles of seeds. and have a clean aromatic &dor

tch For: Dark brown discoloration around neck
of bottles. Black specks. lack of ‘spicing. or .over
spicing. Sour. scorched. or bitter {{avor and
noticeable pale yellow color.

Federal Specification Number: JJJ-V-1746:25

_._Chili Sauce

Purchase Units: ~ : ,
14-ounce bottles. 24 per case
Number 10 cans 6 cans per case

Grade u. S Grade Al
Net Weight: 105 ounces per No. 10 can

Chili sauce should have good red ripe tomato color

and good consistency with only slight separation of

free liquid. Grain should be coarser than catsup and
.- seeds and skin may be present in finished product. -

N
Watcl&Dark brown drscoloratron around neck

“of bottles. Black spe<ks, lack of sprcmg or over

sptcing. Sour. scorched or bitter flavor and
notlceable pale yellow color.

Federal Sp@s\f:catlon Number: JJJ-V-1 746/26

Muétard, Pre\pared

Purchase Units: Gallon jars. 4 jars per case

When purchasmg prepared mustard it is wuse to

obtain and compare samples for color, consistency.
and flavor before determining the brand to be .
purchased .

Federal Specmcatlon Number Ec—M-821 i

inegar : 3 .
Purchase Unifs: Gallon jars. 4 gallons per Gase

Vihegar is produced by the action of acetic acid * / E
bacteria on dilute solutions of ethyl alcohol dernved /

by fermientation from varigus sugary apd starchy ,,

foods. such as cull apples grapes. peaches. and -
sweetpotatoes. Federal law requjres that vinegar
have a minimum acid content of 4 percentorbea/ /
40 grain” vinegar. A 50 grain” vinegar has a 5/
percent acrdrty

/ l
A good crder vinegar has a strength of -50-60 gr; lr{s
Flavor and odor are determined by the matenals,

. used In the manufacturing. Good vinegar shoUIq be,

free from sediment and aged from 6 months to,1
year. Aglng eliminates off-flavors and develo 8
bougquet. - I3 /

Macaroni and Macaroni Products S
Including Spaghetti and Verrmcelll e

Purchase Units: IRl &
10-, 15-, 20- and 40-pound cartons and spme types
are avanlable in 100-pound bags /

Ingredients: Macaroni products are pre: sared by L

drying formed units of dough made from semolina,

durum flour. farina. flour, or any combrdauon oftwo - - -

or more of these with“water. Optlonal greduente

may include egg whr{es $easonirgs s ch as.onions.

garhc, etc; salt; gum gliyten; and selec}ed acceptable

chemical compounds. // . . -
. / .o

/

.
H >
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. 112" Dairy Products * . '

; \
Y
~The folloyving-are types of the more common + Federal Sund\rds of Identity: Code of Federal
. , macaroni products: " Regulations, 21\Food ang Drugs, Parts 16.6,4%.7,,
. . i \
T Types .. Name P Dismeter . 1610 . .
' Solidroundrods  Vermicell not more than 0.06
> . inches . . v
Spaghetti 0.06 to 0.11 inches Butter L . -
£+  Hollow tubes, plain  Macaroni " 0,110 0.27 inches ‘ ’ ‘ °
o . . Ztoni ‘ Purchase Units:
— Pound: Chips, Patties or Reddies
Hollow tubes, Zit { d > €S, N
‘conu:a,:d s o ng\\\‘\ ' 48 to 96 per pound in 5-pound containers. )
.. Smeets, scalioped Lasagne (e Cubes: 68 pounds per container . s
: Wwidest) . i Butter shall contain at least 80 percent milk fat.
Elbows, hollow, | Tuchett "
small, and smooth : ) . Description Butter manufacture is carefully
- controlled in creameries. USDA has recommended .
Purchase the typz and shape of macaroni product that States adopt manufacturing grade miik . -
that best fits the menu item for which it is mtended . requigdments that cover milk production and
Buy enrjiched macaroni products. . hanq&g(r’actlces Cream used for butter must be”
Each pound of finished product must contain the paste An act of Congress requires butter to
. following nutrients to be labeled enriched macaroni: ~ Contgin not less than 80 percent milk fat; it.may or N
¥ Minimum Maximum Nutrient may not contain added salt or coloring matter. If
. .. . -~ coloring matter.is added, it is not necessary to note ,
! '7"9"'9 .t g g‘gmg Fe ol this on the label. After the product is-chumed, it may
" 27 mg 34 mg ' niadn “be washed, salted, and worked. Working is very s
13 mg"’ " 165mg iron important toithe quality to ‘give a waxy, compact
. T, ) body. Overworklng will give a'weak body. Today, ¢
Federal Standards of identity: Code of Federal _most of the butter is made by the continuous "
Regulations. 21, Food and Drugs.,. Pans 16.1,16.2.  automatic chum which gives a uniform product with
16.3, 16.4. 16.9, 16.13, 16.14, and 16.15 improved body and fexture. Federal standards for
) butter are U.S. QGrade AA, U.S. GradeA, and U.S.
) - Grade B. Tire U.S_Grade is established on the
. - basis of flavor, body, salt, and color. Determination
P_IPMICS and Noodle Products - of body charadteristics includes texture. It should not
* Purchase Units: - show evidence of leakiness, stitkingss, and
, 10-, 15-, 20-, and 40-pound cartons. . shortness; streaked or mottied color; or gritty salt

( - . . The butter should have a sweet, pleasing flavor and
Ingredients Noodle products are prepared by dry a smpoth, compact body with no visible moisture.
med units of dough made from semolina. durum The color should be even and not mottled, wavy or
r. farina. flour. or any combination of two or more * streaked. The package should be clean, dry, and
Of these with liquid eggs. frozen-€ggs, dried eggs. sound, ard shguld properly protect the butter.
. egg yolks, frozen yolks, dried yolks, or any ,
combination of two or more of these with or without ~ Recommenged Points for Specificatiorns:
water, The egg level minimum is"5.5 percent. ! USDA graded butter (U.S. Grade AA or A)

Op1|onal ingredients may include seasonings su Color level : ..
~  as onions, garic, etc.; salt; gum gluten; and sel ed
) acceptable chemical oompounds 1 / _ Butter with 96 chips per pound. if buying mdnvudual
; servings.. . 3
‘ 'ﬁType Flat Ribbons ‘ o / :
T ! Name Size . i )
— -t -Broad- - - - ’/4 inch wide - ‘/l"' Cream .
Medium Is inch wide A
. 15 5
. Fine ) /16 inch wide . , . PUI’ChﬂS? Units: .
Buy enriched roodle products.  _ 1/2-pint, pint, quart, */2-gallon, and gallo‘n
‘ Each pound of the finished product must contain the Desori
. ption: Cream is the milk fat which is
) following nutrients to be labeled ennc?ed noodles separated 'from milk. It'is pasteunzed and may be
Minimum Maximum Nutlent homogenized.
"4mg ‘5mg . thiamn ~
> 1.7mg : 22mg " nbofiavin .
, 27 mg » J4mg ; ~maon . .
- 13y - 165mg ron . . . \




T : .
Half ang Half is a mixture of milk and cream and

ccntaingnot less than 10.5 percent milk fat and less
than 18.0 percent milk fat. N

tht cream contains not less than 18 percent but
less than 30 percent milk fat.

* Lightwhipping cream contains.not- less than 30
petcent but less than 36 percent milk fat.

Heavy cream contains not iessthan 36 percent fat.

Buy the type of cream that best su:ts the menu item
for which it is intended. « .

Federal. Standirds of i’dent’ty Code of Federal

Regulations, 21 Food and-Drugs, Parts: 18.30,
18501, 18,511, 18,515,

lce Cream,‘ Buik

Purchase Units: ’

Bulk ice cream is packaged in 2'/2-, 3- of 5-ga||on

‘single service paper containers.

Packaged ice cream refers to the product in the *

smaller containgrs of cups, pnnt quart, 1/>-galion,
nd gallon siz£rs . '

Ingredients: Ice cream is prepared by freezing
while stirring a pasteurized mix of cream, milk; and
other acceptable dairy products, with sweeteners
'(sugar, sucrose, dextrose, efc.), flavorings (fruits,

- spices, nuts, etc.), stabilizers, and emulsifiers.

Finished Product: The difference in fat content,
flavoring material, and werght per gallon of the ice
cream may |nfluence the price of ice cream.

The quality of ice cream is related to composition,
auality of ingredients, weight per gallon, @nd the
quantity and quality of flavoiing materials. Fedéral
standards for milk fat and solids content of ice
cream are a mlnlmun{a of 10 and 20 percent

respectively.
Note: Ice cream sold intrastate shall meet State
standards for ice cream. - P

"' Recommended Poir:s for Specifications:
Ice’cream that meets State, local, and/or Federal
specrﬁwtnons

"Fancy ice cream and ice cream naveltles are °
available. Included in this category are such items
as ice cream cakes, bricks or ice créam slices,
sandwiches, coated and uncoated ice cream on the
stick, etc. These items are available in a w;de
selection of flavors and sizes.

Federal Standards of ldentity: Code of Federal~
Regulatrons 21, Food and Drugs, Part: 20.2.

T~

Dairy Products - , ~

] ;
Ice Cream, Soft Serve or ‘f,
lce cmam Ilix
Purchase | Units - .o

The mix is normally packaged in 5- or 10-ga||on

plastic bags, in cardboard cartons, or metal

containers. They are also available i in 'z or 1-gallon®

cartons for the smaller user. , v .’

Description Soft serve or rc?cream mix rs a basic
mix requmn% special freezing facilities and frained
operators. At tne time of iregzing, flavorings are
added to the mix, or the mix'may Ye purchased .
flavored. ’

There is a wider vanety of products and tla\t/os"s to -
choose fromin the frozen dessert industry. Gareful
attention should be' glven tothe purchase of these
products, .’

PRt -

Milk, Evaporated - ‘

Purchase Units: - ‘ - o,
143/>ounce eans, 48 cans per ‘case of . o .
.No. 10 cans, 6 cans per case v B

Description Evaporated milk is obtained bythe - '
partial removal of water from milk. The milk fat * ™~

content is not less than 7.5 percem and the milk

solids content is_not less than 255 percent.

Evaporated milk must contarn 25 International Units

of vitamin D'per ounce. It is homogenlzed and

processed by heat to prevent spoilage. Fhe addition

of vitamin A and other acceptable mgredrents are. ‘ .
optional. ~ .

\"_‘\ -

Federal Standards of Identity: Code of Federal
Reyulations, 21, Food and Drugs, Part: 18.520.

Milk, Nonfat m‘g,

Puichase Units:
@1/-, 50-, or 100- -pound containers I

Description Nonfat dry milk is the produci i madﬁ)y
removing water from pasteurized skim milk. It
contains not more than 5-percent moisture and not
more than 1%/2 percent milk fat unless othenmse
speclﬁed

® ?

1

+ Grades: There are two U.S. grades, U.S. Extra -
Grade and LS. Standard Grade. .
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Dairy Products
Fats ahd Olls

»

Types:

in a much larger-particle size which gives 1t »

N improved solubility and dissolving properties.

Non-instant nonfat dry milk, because of its sub;ectnon
to high hat treatment before drysng, results in 2 less

soluable Froduct.,

Spocify USDR graded nonfat dry « milk. Purchase
U S. Extra-Grade nonfat dry milk.

Fonmcatlon Fortification, is ~ational. If fomﬁed the
product must yield reconstituted fluid milk having
2,000 International Units of vitamin A and 400
Intenational Unils of vitamin D per quart.

L

“~——Federal Standards of idehtity: Code of Federal

Reguidtions, 21, Food and Drugs, Parts 18.540,
18. 545

L RS,

Instant nonfat dry milk is a special procesr res&g

(

-~

Fats, Lgrql

Purchase Units:

Pound ¢
50-pound‘cube or ’
50- pound tin *

Fats are generally 3olid and oils are liguid at room
temperature. Hard fats may be raade from oils

through the process of hydrogenatidn. Oils may be

further sub-divided into salad oils and cooking oils.
Salad oils have been processed to stay clear in the
relngerator This process is called “winterizing™.
Cookmg oils have not been so treated and become
sold at low temperatures. s

Definition: The Federal deﬁnition for lard is “fat
rendered from fresh, clean. sound, fatty tissues of
hogs in good health at the time of slaughter.™

Lard may be graded according to the color, texture,
and flavor of the product. The cobor of the fardican
be beist observed when melled. it should not be
cloudy and should have a light, golden ‘color. Smell
and taste the lard when it is melted. Lard when
chilled should be snow white. The solidified lard *

should be firm and moderately resistant to pressure °

of the finger and have no grainlness Lard may have
strong flavors resulting from'too high a temperature
in rendering or 100 fong a rendenng penod. *
Rancidity easiy develops in lard unless anti-oxidanis
are added. A good quality lasd should contain not

" more than Y2 percent free falty acids.

122 - S

. made from cottohseed, soybeans, and/or com oil

Types.
Pure leaf lard comes from leaf fat, the fat

alls ltis the

surrounding the kidney and abdomin
processed from

highest quality lard. Lard may not |

. bones, heads, ears an¢ like meats and tissues. If

pork fat comes from otlier sources than fatty tissues,
it must be {abeled “rendered pork fat," not {ard.

Hydrogenated lard has impreved quality ¢ 40 a
higher melting point. The shortening power of lard
and its plasticity make it good for pie crusts. !t has a
lower smoking temperature than vegetable oils and
is éeldom used for uymg purposes.

Federal Standards of identity: Code of Federal |
Regulations, Food and Drugs, 9, Animal and Animal
_Products, Parts: 319.702, 219.703. :

'

Fats, Shprtening

Purchase Units: [
Pound . ‘
50-pound tin )
Definition: Hydrogenated all-végetable shortening
are solidified vegetable oils, These shortenings are

and are made solid by hydrogenation and - ‘
plasticizing. Hydrogenated fats have had hydrogen

added to the unsaturated carbon bofds on the

olycerides during the processing of g natural fat, i
either animz2! or vegetable. which improves the.
texture and fi irqness or plasticity of the fat. raises
the melling point. increases the keeping qualities.
and makes the fat odorless and tasteless.

Types: . A
All-purpose Vegeiable Shorrenmg for deep-!at
Irying, pastry, cakes, and for all around food

production, -, .
Fat for deep-fat frying with a high stabifity and a’ .o
high smoke point (425°F or above) . . :

High raao Shortenings’ for greater shortening power o
achieved by adding emulsitiers, usually N
monoglycerides or cﬁglycendes .

Vegetable shdrtenings should be evaluated lor
shortening power, frying properties. creaming -
~+ properties, and flavor. -

Purchase the types most suitab!e for use intended.
"Fedezal Standards of Identity: Code of Federa}

"Regulatiohs, Food and Drugs. 9. Animal and Amimal .~
Products, Part’319.701 . -




5 ) Fatsand Oils 5
Margarine, Fdﬁ!ﬁod : 3+ % DEsHPtion: Most vegstable oils come from

Purchase Units: ) .

- Pound:.Chips, Patttes, Reddies, in 12-, 20-,.0r 30-
pound cases, .. -

S0-pound solids, . foon

Description: The standards of identity of thé
Federal Government state that margarine is a “food,
plastic in-form, which consists of one or more, of the
varigus approved animal or vegetable fats mixed
with milk.” Vitamin A'must be added, and Vitamin.D
may be added. Salt, flavoring, emulsifying agents,
_ ' artificial color, and preservatives-make up the
- 4emaining ingredientS. The ingredients that may be
. added are covered by the standard of identity and
* mus} be listed on the package. The product must be
- labéled -mafigarine or oleomargarine.

“Margarine must be 80 parcent fat. A number of
margarines on the market are blends of animal and
vegetable fats. Margarine using animal fat must be .
manufactured under Govemment inspection for
sanitary processing and for oper[atmg under sanitary
conditions, RN T )

"~ Margarine cannot be graded since there are no
grade standards. Margarine may be inspected.
Coloring shouid be a uniform natural straw color.
The body and texture shiould be firm and smooth.
‘Margarine made from coconut oils has a definite
break and a lower melting point. The.flavor of
margarine should be pléasing, clean, sweet, and
free from taint or foreign odor. Off-flavors: can be
detected if the-margarine is warmed slightly. Storage
of margarine should be the same as for butter.
‘Margarine or oleomargarine is prepared with edible
fats and/or oils, or mixtures of these, whose ongin 1s
vegetable or rendered animal carcass fat, any or all
of which may have béen subjected o an accepted

ocess of physico-chemical modification. The
product may contain water and/or milk and/or milk
products and/or suitable edible proteins as provided.
in the Federal Standatds of Identity, Fortification of
margarine with not less than 15.006 International
Units of vifamin A per pound of finished product 15
mandatory Optional ingredients include artificial
coloring, vitamin D, salt, butter, and permitted
chemical substances! Fat in finished produtt may
not be less than 80 percent. Label must indicate
whgg:gr product is from animal or vegetable ongin
or both. ‘

) Recommended. Points for Spicilicatlons:
Fortified margarine :

Federal Standards of identity: Code of Federal
Regulations, 21, Food and Drugs, Parts: 45, 45.1.

Oils,\hgetahle

Purchase Unite: S5-gallon cans inGividually packed
_or 50-, 100-pound containers.
Q - .

seeds; however; there are exceptions sich as vlive
oil. Most vegetable oils are deodorized and clarified.
Light, air, and moisture' causerancidity. Most
vegetable oils for foods'are deodorized, bleached,
and clarified, but one or-more of these processes
may be omitted for specific oils. Vegetable oils may
deteriorate by discolorina or developing rancid .

. Light, air, and moisture cantribute to the
development of rancidify. Air should be excluded by
sealing in airtight containers. Light should also be
excluded and high-stqgage temperatuzes which _
assist in the breakdown of fats greils'shiould be *
avoided during storage. Qils should be clear and
brilliant in appearance at 70° F t6 §5° F and free
from visible sediment. The-oils should have a bland
flavor and odor and be free from undesirable flavors
-and odors 'such as rancid, metallic, musty, etc. The
appearance of clouding, when cils are stored in the
refrigerator, does not detract from their use.
Cloudiness will disappear as the oil approaches
‘room temperature. _ e N

Types:’ - '
Cottonseed oil is from seed of the cotton plant. The
average oil content of the seeti5 18 lo 25 percent.,
Conditions of soil, season, fertilizer, and variety will
affect the flavor and the quantity 'of il in the seed. -~ .
After hulling and extraction of oil by expelless, the oil
is refined, the cottonseed meal is used as animal
feed. Good cottonseed oil should be 100 percent oil.
slighfly amber in color, and of godd dlarity and odor.
A high free fatty acid content indicates an oil of low
quality. Dark color indicates low quality and poor
refining methods.

Cottonseed il is used frequently for hydrogenating.

.o

. The smoking temperature of cottonseed oil is high.

Fully refined cotton cil is darker in color than refined
soy oil. . : -
Com oil comes from Indian com or maize, which
contains between 3 and 6'/2 percent oil. Corn oil 1s.a
by-product from the manufacture of glucose and
starch or from the manufacture of commeal, com- °
flour, or hominy. Most of the com oil processed in
this country is 1sed for salad and cooking oils. It has
a high smaoking temperalure. It is frequentiy
hydrogenated to make plastic fats for cooking and
baking. Refined corh oil has a fight amber color.
When quite fresh it has a distinctive corn flavor.

-

* Corn oil should‘stand after manufaciure to allow

heavy fats to settle and drain off. f this is not done.
the com oil will solidify when cold in.salad dressings.
This process is called “winterizing™. Unwinterized
oils may be cloudy at cold temperatures.

Peanut oil is processed from Ihe peanu! and,
contains from 38 to 50 percent oil. The variety of
peanut and the conditions-of growth, in addition to
the processing method, are important for flavor and
quality of the oil. Peanut oil is extracted either by
hydraulic or expeller process. After refining, the oil
has a nutty, pleasing flavor and should be amber in
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Y- 116 Flour

* clor, like comn oil. Some peanut oils of good quality *

. may be skightly darker than cottonseed or corn oils. *
Color will depend upon the peanuts'from which - : ..
® -gxtracted. - - - '

Soybean oil is ‘extracted from the soybean and is
used in;greater quantity for margarine manufacture
than any other oil 'or fat. The oil content of the sead
, varies from<1 to 25 percent, but plants cultivated for
oil production usually. produce seeds containing 16
to 19 percent oil. The condition of the soil,-seasonal
and climatic conditions, and processing have a .
. .. . .. ,Oefinite effect on the quantity and quality of oil
e “obtained. After crushing, the seeds are cooked and -
the oil'solvent is €xtracted. The residual soy fiake,
for the most part, is usad as a high protein, animal
. feed. A small percent.is additionally processed into
soy flour, textured vegetable protein, etc.

“\

. . “’ )
% Lemon, Extract T
¥ LN = .
i = ) -~
. Purchase Uniis:
LA . Pints or quarts (Specify number of containers and
: size of containers.) " .

Lemon extract iS made from volatile oils of lemon
held in alcohol. The pure flavor sKould contain not
less than 5 percent oil of lemon and not less than 80
percent ethyl alcohol. Natural lemon esters have 90
percent terpenes-and 4 to 6 percent each of
aldehyde esters and alcohol esters.

Imitation lemon extract is made from a compoa{d
afled oily terpenic aldehyde which imparts the
figvor and aroma of lemon. It is relatively unstable
« --8hd stabilizers must also be added.

Vanillg, Extract and Flavoring

" Purchase Units:
Pints and quarts (Specify number of containers and
size of containers.) . .

Vanilla extract is a solution in 2nureous ethyl alcohol -
- , of flavorful and odorous principals extracted from
=% vaniila’beans. The content of ethyt aleohol is not -
less than 35 percent by volume.

Eederal Standards of identity: Code of Federal
Regiilafions, 21,'Food and Drugs, Part: 22.2
Vanilla flavoring is a solution in aqueous ethyl

¢ alcohd of flavorful-and odorous principals extracted

- from vanilla beans. The content of ethyl altohol is
less than 35 percent by volume.

Federal Standards of identity: Code of Federal
Reguiations, 21, Food and Drugs, Part: 22.4

S
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.- . )
Vanilia,.imitation -

" is 5 or 8:100. imitation extracts*are also available.

~Strength in a cake or soft wheat flour means that it _

Purchase Units:’
Pints, quart-and gallons (Speci
containers and size of cont )

? I
ber of ‘,

Imitdtion vanilla is an extract made from a
compound called vanillin. If vanillin is combined with
vanilla extract or ftavoring, it must conform to
Federal Standards of Identity. !

&

Other Flavbrings

Purchase Units: . ° - ‘ )
Pints and quarts (Specify number of containers and
size of containers.) -

Other pure extracts are mint, clove, cinnamon,

spearmint, peppermint, anise, wintergreen, almond,
and orange-Usually the ratio of natural oil to solvent .

L

Fruit flavorings are on the market. .

."*‘

-
v

Flour, Wheat, White Enriched

Purchase Units: Pound R

Classification: Wheat inay be classified: (a)
according to the time of planting; winter wheat is
planted in the fall,-winters as.a grass andis . _
harvested in midsummer; spring wheat is planted in
the spring and is"harvested later than winter wheat;
(b) by its.density as hard, semi-hard, or soft; (c) by
its use as a flour for breads, pastry, cake, or
macaroni; (d) by its color as white. amber. or red
wheat; or (e) by its protein strength, as makinga * -
strong, moderate, or weak flour. Strength of fiour in
bread or hard flours refers-to a strong gluten that will
give strong structural support to a baked product.

~~

has the ability to carry high ratios of sugar, fat. and
other ingredients in pastry making.

Flour made from soft winter wheat is'soft to touch

and not grainy like flour from, hard or durum wheat.

If the soft wheat flour is pressed in the hand, it will _
hold its shape and not crumbte the way hard whieat~. .
or durum flour will. Flour-made from soft wheat is i

" whiter in_color and lacks a creaminess seen in fldlyr

from hérd wheat or in macaroni products made from
the durum wheats. The finest soft wheats are used
to make the deiicate, low-protein and high-starch
flouryequired for cakes-and pastry.

Description: Flour, white flour, wheat flour. plain
flour, is the food prepared by grinding and bolting
cdeaned wheat, other than durum wheat and red
durum wheat. To compensate for any natural
deficiency of enzymés, malted wheat, malted wheat
flour, malted barley flour, or any combination of two
or more of these, may be used; but the quantity of
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Flour : .
Herbs and Spices S

malted barley flour may not be more than, 0. 75
percent. Harmless preparation of a-amyIase may be
‘used. Wheat flour should be milled from cléaned,
sound and scoured wheat that is essentially free
from smut, ergot, weed seeds, and other foreign
materials. .

The flour is freed from brancoat and germ as
prescribed.in the Federal Standards of Identity. It .
may be bleached using selected acceptable
methods and if bleached it'is marked on the label.

, Optional ingredients must be declared on the label.

Types: Consider flour in three géneral categones:

Hard wheat or bread flour is used in baked yeast”
raisad products as bread.and rolls. This type has
higher protein content than soft or ali purpose flour
and contributes the ‘strong elastic quality of prote*
needed to raise bread.

Soft wheat flour is Jow protein, is softin texture, a
jideal for cake baking. .

All- purpose flour has been tailored to.serve a dual

use. It may be used for bread or cake, but beeggse'
of’x

of its flexibility will not bake the optimum loaf

* bread or cak&as will the specific hard or soft wheat
flour. All-purpbse flour may also be used as a
thickening agent in sauces and gravies.

Chemical and Phys:cal Requiremenis of

All-Purpose and Bread Flour?
{Based on 14.0 percent moisture)

- All-Purpose  Bread
- *  Flour Flour
* - Min. Max Min Max
™~ Protemn {Nx 5.7). % 90 — ‘1.0 —_
Maisture, % _ 135, —_ 135
“Ash, % 3 Y 0.46 - 0.46
" pH 5.4 58 - —_
Falling Number § "175 . 350 200 300
Chemlcal and Physical Reguirements of .
Bakers Soft Wheat Flour?
(Based on 14, 0 percent moisture)
: Min Maxy
Protein (Nx 5.7) %, - — 95
Moisture %o -— 14.0
Ash% i —_— 043
* Viscosity 40 y 75
Spread Factor ’ 80 100

3

| .J%é‘) mg—iron _ '
, Note: Always buy enriched flour.

“~ ' Requirements based on ASCS/USDA purchased flour
previously donated lo schools.

Each pound of flour must contain the following
nutrients to be labeled, ennched flour:

2.9 mg—thiamin

1.8 mg—rboflavin -

24 mg—niacin )

Watch For: Flours that have a gray, duif color which
may be of poor quality.

Federai Standards of Identity: Code of Fedgral
Regulations, Food and Drugs 21, Parts: 16.1, 1510

i

" Herbs and Spices

v

Elour, Vlhea’ Whol’e Wheat or
raham

Purchase Units: Pound

Description: Whole wheat flour stiduld be mtIIed
from cleaned, sound, and normally scoured wheat
that is essentially free from smut, ergot, weed
seeds, and other foreign matefial. The proportions of
the natural constituents of such'wheat other than  «
moisture remain unaltered. The product should have
a good, characteristic color; should possess a )
natural wheat-flour taste and odor;-and should be
free from Fancid, bitter, musty, and other
undesirable ‘tastes and odors. Whole wheat flour
should be prepared, processed, and packaged
under modern sanRary conditions and'i""‘accordance
wnth good commercial practice.

. -
Chemical and Physical Requ:remenls of
Whole Wheat Flour!

. (Based on 14.0 percent moisture)

Min. Max. |

Protem (Nx 5. 7), Y% 110 — )
Hhoisture. % - ns S
Ash,% ‘ - 19
Crude Fiber, %, — -2.8
Falling Number - -

* Through U.S. Standard No. 20" D

woven-wire-cloth sieve, % 97 —

+ Requirements based on ASCS/USDA purchased flour
previously donated to'schools.

Federal Standards of Identity: Code of Federal
Regulations, Food and Drugs, 21, Part: 15.80.

-~

Purchase Units: Ounce or Pound

Herbs and spices are vegetable substances with-
pungent qualities peculiar to themselves. Many
cifferent parts of plants are represenited. Spices are
prepared from roots, buds, flowers, fruits, barks, or
seeds, whereas herbs come from the-leafy or soft
portlons of certain annual or biennial plants. Every
spice or herb depends updn delicate volatile oils for
its ablhty to give off aroma and to impart flavor. In no
two spices are these oils exactly the same, even as
in nutmeg and mace where the aroma'is almost
identical. The root, bud,fruit, flower, bark, seed, or -
leaf is the part of the plant that holds the .
[Characteristic.ingredient, as the root ofginger, the
‘bud of clove, the fruit or seed of caraway, and the _
leaf of mint.

Bay Leaves are the dned Ieaves of the evergreen
laurel tree. In drying, the color turns from a shiny
green to a yellowish-olive graen. The leaves may be
3 inches‘in length. The tlavor is distinctively pungent.
Bay leaf is used for raeats, stews, soups, sauces,
fish, and as a salad flavoring. It may be purchased

125

P




~

" other seasoning purposes.

~

whc;le or cracked (crushed). Use is modéraie and'a

pound goes a long way.

Chili-Powder is a blend of spices uéually consisting

of chili pepper, red pepper, ground cumin seed,
ground oregano, and garlic powder, with perhaps
ground cloves, ground-allspice and powdered onion.

* Cumin is the predominating flavor. The
not always be hot. Different brands will have .
ditferent flavors. Chili powder is used as a ue
spice, in Mexican dishes, in flavoring for eggs,
omelets, gravies, stews, etc. '

Cinnamon,is the tark of the Cassia tree. It is dark

. brown in color, and the flavor is sweet, slightly

pungent, milder, but'similar to the flavor of cloves. it

r may

. chili, pizza, and spaghetti sauce.

<

. Onion Powder is made from onions which are dried
and ground. it has many uses.commercially in food

production and in food serVices. Onion saltis a
combination of onion powder and salt. - -
Oregano is the dried leaves 6f a plant related to the

mint family. Oregano may also be called oregahun,

Mexican oregano or sage, or origan. The herb when

- dried is light green in coler. The flavor is strong and

aromatic, with an assertive, pleasantly bitter —
undertone. It is used crushed or ground. It is one of
the major spices used in chili powder and finds

»,

Paprika is a mild peppér belonging-to the Capsicum

may'be ground into powder for-use’in baking pies, , ~ family. The rich red color and bouguet of the

breads, rolls, cakes, and other pastries. The sticks

may be used for-flavoring beverages, pickling, and
Cloves are the dried, unopened buds of an
evergreen tree grown commercigily on the isiands of
Zanzibar and Madagascar. The flavor is strong,

" pungent, and sweet. The color should be Tich brown.
A small quantity gives high flavor; use is-small.

Garlic Powder is dehydrated ground garlic and has
many commercial uses in flavoring sausages,

.+ * meats, and other foods. Féod services find it

-

©  be purchased whole in balls up to 1 inch in diameter |

economical to use when resh garlic is hard to obtain

or labor is expensive. Garlic salt is salt and garlic
powder combined. : . .

Ginger is the root or rhizome of a tropical tuberous
plant. The'flavor js aromatic, sweet, spicy, and
pungent. The color of ground ginger is light buff. -
Whole dried ginger may ‘be peeled er. unpeeled.
Ginger is used as a spice in gingerbread, and baked

goods, induding pies, cookies, cakes,,and biscuits, A’

-touch, of ginger can give a subtle flavor to meat. .

Mustard may come from the seeds of two varieties of

plants, the black or brown seed and tfie white or
. yellow seed'varieties. The former is smaller, Both
are small, round pellets. The seed has a-hot, sharp,

. -pungent bite, which is slightly sweet. Mustard may .

- be purchased as seeds for use as gamishes for

salads, flavoring for pickles, beets; cabbage, or
sauerkraut. Ground mustard is used to-flavor many
meat and fish dishes. '

Mace and Nuffneg come from the same plant. Mace
/is’ the skin of the seed of the niitmeg tree, a tropical
evergreen having a pe2achlike fruit. The spice, mace,
forms‘a lacy network around the shell in whici the
nutmeg seed is found. Mace is milder and less
pungent than nutmeg. The flavor of nutmeg is
sweet, with a warm, spicy undertone. Nutmeg may

or ground as a coarse salt. Mace and nutmeg are
excellent in baked pastries, sweet roll doughs,
puddings, sauces,.and vegetables. Mace may be
used in pound cakes, fish dishes, and meat

" stuffings. More nutmeg will be used in food facilities
than mace. L v
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hish paprika make it desirable. Paprika has a
mild, pleasant, delicately sweet flavor. It is usually
ground and used as a gamish or to contribute color
to sauces or cooked dishes. » . >

Parsley is the dried leaves of the parsley plant which

"makes an excellent seasoning. It'has extensive use - -
as a delicate flavoring for solps, salads, meat, fish,’.

sauces, and vegetable dishes. It may also be
sprinkled over foods as a gamish.

Black and White Pepper come from a cfimbing ving

that produces a small, red berry. When dried, the
berry is dark brown. Of all spices it is the one used,
perhaps, in greatest quantity. Most imports come
from India, Indonesia, and British Malaya. Black
peprer is picked before the berry is fully ripe; dried,

* cleaned, and shipped. Ground black pepper.shows

both-ight and dark portions of the berry. White
pepper is allowed tofipe'n ?Ily 50 that the interior
meat sepdrates from the quter ghell. This shell is-

removed and the small white peppercom is dried.

" Whitc pepper should have no trace of outer shell in

it."It'is hotter but somewhat more mild in other *
flavors than black pepper. Black pepper will have a
more ;5erietrating.odpr and a more pungent taste.
White or black peppercoms may be purchased
whole or {ound .

Red Peppet is redder than cayenne but the flavor is
not as hot. It is used largely in ground or crushed
form. Crushed red pepper may also be called
'pepperoni rosso, pizza pepper, coarse crushed red
pepper or red pepper, crushed. Because of the
small quantity required to give full flavor, quantities
used are generally small in most food facilities.

Poultry Seasoning is a ground blend of sage, thyme,
.marjcram, and savory. Rosemary and other spices
may also be'added. In addition to flayoring poultry i
may be used in place of sage or marjoram to flavo
other foods. .

Pumpkin Pie Spice is a blend of grand spices,
usually composed of cinnamon, cloves, ginger, and
nutmeg or mace. It is used to flavor pies.

Tabasco Sauce is made from tabasco peppers, a]
.type of red pepper. ' )

, f
i
.’

- much use in-Mexican and ltalian dishes incjuding .~

t
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1, S Nuts .’ . ‘
o R > ,Pickle Products N 119
.. - 2 2 2 00— @ @ O O £
o 5 : ‘
Nuts . ) ;. : Specufy size of pieces by name such as mamrhoth, ' .
o extra large, medit:m, small, midget, afid granules.
Purchase Units: : ’ .
A-potind cello.bags, 24.bags per carton Peanuts .
Nuts ‘are perishaole and easily become rancrd or * . Jypes:Shelled peanuts, Virginia, Ruaner, or
infested with insects. Buyers'should speufy that Spanlsh The nuts shall be clean, mature, ‘zirly free
-purchases come from the current year's crop and be from dry parts of shell, dirt, or other forgign material. !
‘sweet and full-flavéred with no trace-of rancidity or ~ The kemels shotd be free from damage ¢
‘other objectionable flavors. Quantities for-a month's Grades . °
supply. only should be purchased if i in non-airtight U'S.-Extrd Large Virginia
seal. Purchase Yor the specific use intended. There US. Medium Virginia
is little need to purchase expensive whole grades U.S. No. 1 Virginia "
whery-the.items are tobe chopped or broken in use. U.S. No.'1 Runner s
-Federal standards existifor shelied almonds, _ .. US.No.1 Spanish -
walnuts. pecans,and' pe‘anuts £Standards for in-shell Sizes: Virginia Type: Extra-large. (¥/s;inch diameter) :
nuts exist for almonds; walnuts, pecans. filberts, not more than 512 per pound. .
* Brazil nuts, and peanuts: Because of labor cost. few | K i co
food facilities purchasé.in the shell. Some of the Medium (%/a2-inch diameter) 513 tn 640 per pound.
most pertinent mformatlon on quality of shelled nuts U.S. No. 1 Virginia {*/¢s-inch duameter) 641 to 864
" is given below. per pound.
Atmonds [/ ot . Runner Type: Larger than ‘sta-mch dlameter
: / Spanish Wwer than 1%/es-inch diameter.”
Types Shelled aknonds. The fmels should be well , R :
dried; free from decay, raneidily, insect injury, moid, Inuts :
gum, shriveling, byo#m spots, or othef defects. Types: ShelleehWalnut Halves® The kernels shall be
Grades - . well dried; free frym decay, dark discoloration. - -,
U.S."Fancy ' rancidity, insects grlinsect damage; free from
_U.S. Extra Nol 1 damage caused by ymold, shriveling. dnd other
"U.S. No. 1 L means. Walnuts(are\also avarlable in piecés or small
U.S. Select-Sheller Rui. pieces. .
\U.S.-Standarg! Shelley Run - .
—Y.S. No. 1"Whole and Broken - Sgdﬁz 1 o )
SNo1|eces, S Cor :
/ ; U.S. Commercial i
gezre:u/n ce:l’;ghs'az:i gf_;"shzzargér;'ogf_szgy(;‘;%'z‘:;)' Sizes: Specily shelled walnut halves consistindy of

40—50 (small).

Specufy sizes of pieces by 20/64-|nch drameter for .
,whole or broken and 8/64-inch dramet‘er for pieces.

" Pecans ! ,
/ Types: Shelled pecan halves The kernels should
be well cured; free from rancidity. molg, decay.

" insect injury, shnvelmg. leanness, hollowness.
discoloration, ¢r ot_her damaget

Grades:
US."No..1
L Us No. 1 Halves and Plecei

-
<

“ U.S. No. 1 Pieces
U.S. Com

ial
U.S. Com:}ercral Halves and Pieces

UsS. Commercrel Pieces

Sizes: Specify sizes of shelled pecan halves by

mammoth (200-250 per pound), junior mammoth

(251-300 per pound), jumbo (301-350 per pound),

extra large (351-450 per pound), or large (451-550
/" per pound). *

EKC

wll Toxt Provided by ERIC

LS

85 percent or more of half kernels and the refnaining
15 percent may be three-fourths kemels. ogle-half
kernels or pieces. or Specify walnut p|ec or smali
preces

’

Pickles Produc):
Purchase !.lnits‘

Chow bhow may Be either sour or sweet-type
plckles Seasoned With prepared mustard,

Pickle M:xes may be sour-mixed, sweet-mrxed

- sour-chow chow, or sweet-chow pickles and must
eontain: cucumbers 60 to 80 percent, caullflower 10
to 30 percent, and onions (not-over 1/s inch in
diameter) 5 to 12 percent. Red peppers or prmentcrs
are optronal

Sour or Sweet Pickle Relish is a finely chopped
mixijire composed of cucumber 60 to 100 percent.
cauliflower (optional) 10 to 30 percent, onions
{optional) 5 to 12 percent, green tomatoes (cptional)
not to exceed 10 percent when used in lieu of equal
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gllon jars, 4 gallons per case
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_Pun:chase Units:

Salad
Sugar, Siru

Ings N
sand Honey

quantities of cauliflower, red peppers, or pimentos
(optional). The peppers used are the sweet type. If
‘the term “hot" appears on the label, chopped red
pepper pods have, been added.

«

s

Salad Dressings

Purchase units: Gallon jars, 4 gallors per case

Mayonnaise ‘is the emulsified semi-solid food
prepared from .edible’vegetable oil, acid (vinegar,
lemon or lime juice), whole egg or egg yolks, and

'seasonings (salt, sugar, mustard, etc.) The finished

product must contain not less than 65 percent
vegetable oil. -

Federal Standards of ldentity Code of Federal
Regulations, Food and Drugs 21, Part: 25.1

Salad Dressing is the emulsufied semi-solid food
prepared from edible vegetable oil, acid (vinegar,
lemon or lime juice), whole eggs or egg yolks, and

a food starch and seasonings such as salt, sugar, -
mustard, etc. The finished product mus} contain_not
less than 30 percent vegetable oil and not less than
4 percent egg yolk.

Federal Standards of ldentity: Code of Federal
Regulations, Food and Drugs, 21, Part: 25.3

French Dressing is an emulsified fluid *food made
with edible vegetable oil, acid (vinegar, lemon or
lime-juice) and seasonings such as tomato paste or
salt, sugar,'mustard, etc. An emulsifying ingredient
may be added. The finished product must contain
not less than 35 percent vegetable oil.

Federal Standards of Identity: Code of Federal
Regulations, Food and Drugs, 21, Part: 25.2

L

Sugar

1

Form: Whiie, granulated sugar is made from both
cane and beets. The sugar crystals range from
coarse to fine.

5-pound packages, 12 packages per case
50- and 100 -pound sacks

Form: Whrte powdered (confectioners) sugar is
ground sugars. The size of the particle is indicated

by an X. XX is standard powdered sugar.

Purchase Uaits:
1-pound boxes, 24,boxes per case - -

~50- and 100-pound sacks

Form: Brown sugar, both light-and dark is usually
made from cane sugars and gets its cotor from
molasses, ash or minerals, and other impurities.
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Purchase Units:

1-pound boxes, 24 per case ~ .

Sq~poupd sacks

All sugars should be of a high commercial quality
that meet Federal requirements. The finished
product should contain no lumps larger than ¥z inch
, in djameter that' cannot be broken by light finger
pressure.

~

_ fFederal Specification Number: JJJ-S-791

sirup, Table

Purchase Units:” .t
Quart or gallon jars .
Number 10 cans. 6 cans per case

Blended.Comn and Refiner's Sirup,shall be .
formulated from not less than 10 percent and nor
more than 20 percent (solids basis) of fancy grade
refiner’s sirup blend with corn sirup. The finished
product shall be not less than 72° Brix.

Blended Sugar and Maple Sirup shall be
formulated from not less than 15 percent nor more
than 25 percent (solids basns) of maple sap sirup or
maple sugar sirup of at Ieast 66° Brix solids and the
balance of granulated sugar sirup. The finished
product shall be not less than 66° Brix.

Sugarcane (fancy-sulfured) Sirup shall be
formulated from the juice of the sugarcane or by the
solution of sugarcahe concentrate withoutthe " -
removal of any of the sugar. The product shall have
a Brix solids content of not less than 74°. Total
sugars (sucrose plus reducing sugars) shall ’
constitute not less than 88 percent of the solids and
sulfated ash shall constitute not more than 4.5
percent of the solids. The color shall be no darker
than U.S. Color Standard Number 2. as specified in
the U.S. Standards for Grades of Sugarcané Sirups.

" Federal Specification Number: JJJ-S-351

Honey, Extracted

Purchase Units: 5- pound jars. 6-jars per case
Grade: U. S Grade A’
Color: Lught Amber

The product shall have-a good flavor for the
predominate floral source or. when blended. a good
flavor for the blend of floral sources. The honey shall
be free of defetts and shall be reasonably clear.
‘There shall be no evidence of fermentation.
decomposition or other similar conditions.
Containers shall be sound ard clean,

Federal Specmcatlon Number: C-H-571

¢
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. Purchase Units:

Molasses, Sugarcane
‘Purchase Units: )
Gallon containers, 4 gallons per case

G;Sdo: U.S. Grade B or better

L

¥ * 1
Sugarcane molasses shall have a reasonably good-

flavor, reasonably good color and.be reasonably
free of defects such as harmless extraneous
materials which may be in suspension or deposited
as sediment im_the confainer.

Federal Specitication Number: JJJ-M-576

Cake and Bakery Mixes e

Pou'nd 5-, 10-, 25-, and 100-pound sacks

lngrodlents Mixes are blends of flour, sugar,
shortening emulsified with mono or diglycerides,
dried eggs, salt, leavening agent, milk solids, and
flavoring. Ratios of ingredients are,varied according
to the product, and some of these ingredients may
be omitted or others added, depending on what type
of product is desired.

No,Federal standards exist for cake mixes. It is wise
to ‘obtain samples and compare products before
purchasing.

A

Chocolat‘e, co;oa' S

Purchase Units: Pound .
Chocolate is chocolate liquor made by finely ground
cacao nibs. It may also be called baking chocolate,
bitter ciocolate, cooking chocolate, chocolate
coating; or bitter chocolate coating. It must contain
50 to 58 percent cacao fat. It may contain optional
ingredients, such as ground spices, vanilla, butter,
milk fat, and malt cereal, but for food facilities plain
chocolate is usually specified.

Federal Speciﬂcatlon Number: JJJ-C-271
‘Breaklast cocoa is chocolate.wrth some fat removed -

. and in powdered form. Breakfast cocoa contains not

- less than 22 percent cacao fat
Cocoa is chocolate with 10-22 percent cacao fat-and

|sjm powdered form.

Lowfat cocoa is chocolate with less than 10 percent

.cacaq fat dnd is in powdered form.
* Federal Specification Number: JJ-C-501

Federal Standards of identity: Code of ‘Federal
‘Regulations; 21, Food and Drug, Parts: 14.1, 14.2,

14.3, 144, 14.5.

>

-

Purchase Units: Pound

Description: Gelatin is made by changing the -
copnective tissue collagen in animal tissues to
gelatin.

3

Quality: Quality is measured by the bloom. Bloom
refers to the appearance, sheen, and feeling of
softness in texture that is evident.

. Types: Unflavored gelatin should be flavorless and

. odorless with no objectional flavors evident from

" manufacturing, férmentation, bactenal action, or *
other causes. Time of setting, quality of thegel
formed, and the quality of the finished prodyct should
be that of the high quality gelatm and should display
no weaknesgy of gel, no wateriness, litle orno -
opacity. The color may be a very delicate light buff.
Unflavored gelatin of good quality has bloom strength
of 225 grams. v

Flavored.gelatin contains sugar, acid, coloring,
preserving stabilizer. salt, and flavoring substances.
Only approved coloring matter and flavoring
ingredients may be used. Flavor is usually one of

- the main factors affecting gelatin dessert quality
outside of gelatin, and this factor is most difficult to

define. Natural flavors may be specified as
acceptable for some. Artificial flavors also may be
* used. Purchase.is best on the' basis of traditional
satisfaction and high standards of production. .
Flavored gelatin-of good quality has bioom strength
of 60 grams.
Note: Gelatins unflavored or flavored should not be
purchased without first making up samples from
carefully followed directions. Samples of the various
brands should be compared for flavor. olor.’ and
texture

N Soup Mixes, Prepared Gravy Bases

Purchase Units: Pound v

Types A .
Beef-based Products
Chicken-based Products R

Ingredients: All materials used should be of good
grade. They should be prepared under sanitary
cenditions in accordance with the regulations of both
Federal and State departments of public health. The
protein constituent must be derived from any one or
a combination of the following: hydrolyzed plant
protein, monsodium glutamate, beef of chjcken
extract, beef or chicken fai, cararietcoloring, and
other ingredients. The product muist be noncakirig
and must readily dissoive in hot water. Whep
reconstituted, the product must have the suitable
flavor and appearance of bouillon. Products
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*containing seasoning agents whose prominence

Misoollamo_u; Products K

¥

materially affects the basic flavor of beef or{chicken
are not acceptable Before purchasing prepaj;ed
mixes, the buyer should compare labor costs with
the higher cost of prepared mixes.

Note: Federal Specifications. for soup mixes and

gravy bades do not exist. Some mixes and bases

are inigh in sait and other seasonings_and low in*

meat extractives. It is wise to obtauns\a ples and
compare products before purchasing. Re d labelsto .
find out what the-products contain.

Yeast ‘ ‘ g .

Purchase Units: I?ound

Forme: Fresh compressed yeast should be a
creamy white or light-tan color, with aslight gray color

,evident. The product shoiid be moist, not slimy, and

should crumble easily.

Active dry yeast.is in granular form. It reacts as
quickly in baking as compressed yeast.

~
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Glossary of Terms Vendor: A possible or potential supplier of the items

Part|
Bid. An offer to perform in accordance. with the
specifications and conditions for a stipulated price.

"'+ Bid Schedule. A timetable for issuing invitations to ~ *
bid, receiving bids, accepting bids, and awarding
contracts for goods or services. /

Broker. An individual hired to act as an agent or
intermediary in making contracts or sales.

"—Contract. A bid which has beeneaocepted ard
awarded to the lowest responsible bidder meeting
‘specifications. )
Delivery Order. A purchase order placed against an

_awarded contract.
Invitation to BId: An anfiouncement to :fm‘/—/
wmmercial community that an opporturiity exists for

the submission of bids fur specific items advertised.

Invoice. A formal statement frem the supplier to the
purchaser listing the amount due and terms of

" payment for s}upﬁﬁe{\delivered.
Jobber. An individual who buys foods in quantity
from processors and then sells to institutions such
as schools.

"Market Order. A requisition from a production unit (a
school, central kitchen) stating the quantity of foods
or supplies to be purchased.

i

Perpetual Inventory. A continuing record of food ,
purchased, in storage, and used.

Phiysical Inventory. A periodic physical count of all
items in the storeroom or warehouse.

Purchasing Agent. Any individual who is officially
designated by the school system or board to
contract for necessary supplies, including food,
equipment, a;_wd services.

Purchase Oroer. A summary of market orders from
individual schools, or production units, etc.,
specifying the quantity and quality specifications for
each item needed, as well as the desired date of
delivery. .
Quotation. An informal notice by a vendor to the
purchaser of conditions ar:d prices under which the
former will furnish certain foads, equipment,
supplies, or services. . )

Responsive Bidder. A vendor who is qualified by
« experience and equipped to perform work required
or furnish necessary material indicated in the
~ --specifications and who has the necessary financial
backing and abjlity to complete the contrac.

Specification. A description of food, equipment,
supplies, or sérvices which set forth in a clear and
concise manner the characteristics of the items to
be purchased and the conditions under which the
purchase will be made. .

Q
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listed on a purchase order or indicated in a

specification. C

Warehouse. A central storehouse for foods,
supplies, and equipment, or a section of a school
building set aside as a storeroom. .

/
Part il . / L
Bloom Test. A test to determine the jelling or je!

~strength of getatin. ;
.Brix. Degrees of sifup density which represent

percentage by weight of sugar in the solution.

Can Black. Irori stifide deposits, that are blackin -

colof, usually resulting from a chemical reaction -
between the product and tinplate of the can.

Code Marking. Numbers or letters stamped on one.
end of the can or printed under the label to identify
such itemns as .size, date, plant, name, grade, and
style of product. ‘

Continuous Inspection. The conduct of inspection
and grading services in an approved plant wheraby
one or more inspectors are present at all times when
the plant is in operation to make in-process checks
on the preparation, processing, packing, and
warehousing of all products under contract, and to
assure compliance with sanitary requirements. .

Drained Weight. The weight of the product after the ~

kiquid packing medium has been allowed to drain 2
minutes; i Los
Enrichment. The addition to a food of one or more
vitamins, minerals, or proteins which are natarally
present in the food in order to increass the
consumption of such nutrients.

Emulsifier. A substance that aids in the conversion
into an emulsion, such as in a mixture of oil and

- water.

Ergot. A disease growth (hard, reddiéh-broyn or

black masses) that replace the kemels of cereal

p'ants.

Fortification. The addition to a food of one or more
vitamins, minerals, or proteins not naturally present
in the food in order to increase the consumption of
such nutrients. Examples are the addition of vitamin«
D to milk or iodine to salt.

Heavy Pack. A style of pack which contains more
fruit and less liquid than the average pack.
Homogenize. A process under which fat particles in
milk are finely divided and emulsified so thatthe
cream (fat) does not separafe on standing.

Intrastate. Within a State of the United States.

Interstate. Between or among States of the United'
States.

Lot Inspection. The insp%dim and grading of
specific lots of processed fruits and vegetables

-~
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126 Glossary of Terms . ' . ‘ o :
. ]
- which are located in'warehouses, rail cars; trucks, or . ;
any other conveyance or storage facility. _ :
Net Weight. The weight of a product and its packing
. medium, exdlusive of its container. , -

" idized. Discolored product resulting from .
. exposu the air. . n

' -Pack Certification. Tiis onduct of inspection and
yrading services in.an approved plant whereby one . L .
or more inspectors may make in-process checks on . Lo
* the preparation and processing of products under )
contract. The inspectors are not requiredtobe . St
present at all times the plant is in operation. -

Packing Media. The liqu;d?ssrup. water solutions
with s7all amounts of salf or sugar, etc.) in which a

. product is packed. Dry s¥gar is also a packing ) : N
medium for frazen fruits.

Pasteurize. A method of destroying disease-

producing bacteria in milk by heating to a prescribed

temperature for a specific period of time.

‘Primal. As»referred to meatcuts the most important v
" or pnmary cuts. .

Russetlng ‘A brownish roughened area on the skln . . >
. * of a fruit caused by injury.

. H o
" Sloughing. The sheddihg or roughening of the outer * ;
tissue layer of a vegetable, particularly green beans. :
Usually the resuit of° exposure to excessuve
temperaturas during processing.

Sirup Density. See Brix. o

Solid Pack. A style of pack whicif has no luqund
added to, the product for processing.

- ' Specific Gravity. The ratio of the density of a
product to the density of pure water when both are <
obtained by weighing in air.

Tartrate Crystals. Clear and transparent crystals
. * formed from tartaric acid.

U.S. Fruit and Vegetable Grade Standards. A -
) standard which measures the quality of fruits'and ) ‘
vegetables. . ‘

Vacuum Dehydration. The process of removal of 95 S~
1o 98 ¢ percoﬂt of the moisture from a oroduct by a -
. combination‘of low-heat and vacuum.

V/scos:ly The property of a fiuid which makes it
resist a tandency to flow. .

~
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Meat Purchase Specifications :“ . 127
Meat Purchase Specifications \ 1102  Braising Steaks, Swi
Copies of Inslitutional Meat Purchase Specifications 1136  Ground Bee! Patties, Hegular "
(IMPS)_are available from the Superinterdent of ~ 1136A Ground Beef Patties, Regular, TVP Added
Documents, U.S. Goveriment Printing Office, 137 Grourd Beef Paties, Specual o
WaShington, D.C. 20402, as follows; * Cured, Dried, and Smoked Bee! Products
Institutiopal Meat Purchase Specahcatuons (IMPS)  ltem
General Requirements, No Product \
IMPS for Fresh Beef. 601 Brisket, Boneless, Deckle Otf Co:ned .
IMPS for Fresh Lamb and Mutton . 619 Siiced Dried Beel ) P
IMPS for Fresh Veal and Calf. o W
IMPS'for Fresh Pork. : Fresh Lamb and-M‘utton s . )
IMPS for Cured, Cured and Smoked, and Fully-  pem .
Cooked Pork Products. No  Product T : A
IMPS for Cured, Dried, and Smoked.Beel Products. . 206 Chucks (Double) o
., IMPS for Edible By-Products. : 207  Square-Cut Shoylders (Double) h 5
" IMPS for Sausage Products.’ 208 gquare-Cut Shoulders, Boneleks
Specifications for Use ) §§§ ngf(gglr‘rg'rgd (Double) - . .
The following is a partial listing ohlems appeanngn = 234 Leg, Oven-Prepared .
the IMP Specifications. 1295 Lamb for Stewing . . : i \
. ‘ 1296 Ground Lamb - ,
- Fresh Beef X 1296A Ground Lamb Patlies S
' Item s/ . . N ,
No foauct B Fresh Veal and Calt ' \ .
100 Carcass ftem : /
107  Rib, Oven-Prepared No Product h
108  Rib, Oven-Prepared. Boneless and Tied 308 Chucks, 4 Ribs (Double) ~
- 109 Rib, Ready Roast " 309 Square-Cut Chucks, 4 Ribs (Doublef
* 111 Spencer Roll - S
£ p 310  Shoulder Clod .
’ 112 Ribeye Roll 311 Sgquare-Cut Chuck, 4 Rib3\ Glod Out. b
* 113 Square-Cut Chuck : Boneless ) 1"
114 Shewder Clod ' ' 331 Loin, 2 Ribs (Double) .
115  Square-Cut Chuck, Boneless 332 Loin. 2 Ribs. Trimmed (Doub(e) ) 7
}:g A ggﬂgl’(e‘ﬂ%# Chuck. ?0"8'955 Clod Out 336 Leg. Shank Off. Quen-Prepared. Boneless ,
; 337 Hindshank i
120 . Brisket, Boneless, Deckle Off 1300 Cubed Steaks 7
123 Short Ribs 1395  Veal for Stewing . !
+ ' 134 Beel Bones 1396 Ground Veal ,
135  Diced Beef : )
135A Beef for Stewing _
136  Ground Beef, Regular f Fresh Pork
136A Ground Beet, Regular. TVP Added. tem Lo " o o
137  Ground Beef, Special No _Product
155 Hindquarter 401 Ham, Regular '
156, Hindquarter, Trimmed 402 Ham, Skinned - . -
-158" Round (Rump and Shank On) Pnmal 403 Shoulder .
158  Round. Boneless " 404  Shoulder, Skinned
163 Round, Shank Of;, 3-W4y Boneless 405  Shoulder, Picnic 1 ) ,
166 Round, Rump and Shank Off, Boneless 406 .BostonBuit , . i .
Tied 407 . Shoulder Butt, Bonoless
- 167  Knuckle : 410 Lomn .
- 168 Top (Inside). Round . 411 Loin, Bladeless
170+ Bottom (Gooseneck) Round . 412 Loin, Center Cut ,
175 Strp Loin 415 Tenderloin
176  Strip Loin, Boneless 416 Spareribs
179 *Strip Loin, Short Cut 417  Shoulder Hock
185 Bottom Sirloin Butt . 1400 Filets N
193  Flank Steak 1407  Shoulder Butt Sleaks Bonel&gs.
1100 Cubed Steaks 1411 Chops, Bladeless
1101 Cubed Steaks, Special 1412  Chops, Center Cut  » h
- . 1
[Kc . . , 39
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1495
1456

1496A

503
505 -

507
508

526
530

37
539
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How to Contact USDA About Meat

Chops, Jenter Cut, Boneless
Chops, Bonelass

Poik for Chop Suey

Ground Pork

Ground Pork Patties

Cured cr Curec 3nd Smoked

. :nd Fully COokod Pork Products
am -
No. Pmduct :

Ham. Skinned (Cured and Smoked)
Ham, Sknis. (Cured and Smoked)

Completely Boneless -

Ham\Bnls.; Sknis. (Cuted and Smoked)

,Ful ked, Dry Heat
Ham. Bols., Sknls. (Cured) Processed,

Fullyvcooked Moist Heat
Shoulder, Picnic (Cured'and Smoked)
Shoulder Butt, Boneless (Cured and

- Smoked)

Bacon Slab (Cured and Smoked) Sknls. Chicago, lllinois 60609
Bacon, Siiced (Cured and Smoked) Sknls. Tel: 312’/353_5751 .

-

4

P

‘Acceptance Service

Listed below are ihe locations and te.ephonq

numbers of Main Station Superyisors for the"

Agncultural Marketing Service Meat Gradi

ng

- Branch. If you wish to use the Meat Acceptapice,” Y

Service, or have 2ny questions, the meat

grading’

supervisor nearest your location will be glad to help. o

you. Questions may ba directed to:

Meat Grading Branch .
Livestock Division - *
Agricultural Marketing Servxee
U.S. Dapartment cf Agnculture
Washingtun, D.C, 20250

_ 1718 Peachtree Street, NAV. Rm. 204
Atlanta, Georgia 30308 .. !
Tel; 404/526-5158 - ° ‘

‘4101 South Halsted Streei, Rm. 203

.541 Bacon, Sl Cured and Smdked End «
1, Bacon, Siced (Cured an P E 206 Livestock Exchange Bldg;
546 Loin, Bladeless {Cureqd'and Smoked) ‘ ?enver, 'Eolorado 80216
556_ Jowl Squares (Cured/and Smoked) el: 303/237-4088 " .
" 561 Hocks, Shoulder (Cufed and Smoked) 760 Livestock Exdlangw Bldg - \
! . . Kansas City: Missouri 64102
S‘nge Products Tel 816/374.5331 et
item ' 4747 Easfem Avenue, Bldg 7-Sec. A
« No Product - " Los Angeles (Bell). Caﬁfomsa 90201 '
800 Franklurters . Tel; 213/688-5634 M
801 Bglogna ‘ . PO.Box9i75 Ce
) 802 Pork Sausage " . 3000 East Third Street™" - i
: 803 Eiver Sausage ol _ Amarillo, Texas 79105
. ggg Cooked Salami - " Tel: 806/376-2264
810 gr’re‘aczfdasihtugg‘ug:n Meat ., - 609 Civestock. -Exchange Blog. -
813 o ge ' Omaha, Nebraska 68107
Polish Sausage . Tel: 402/221-4635
814 Meat Loaves - .
815  Meat Food Product Loaves 630 Sansome Street. Rm. 745
‘ - ‘ .San Francisco. Calfornia 94111
‘ Edible By-Products , - Tel 415/556-5815
ltem . 225-Livestock Exchange Bidg.
No Product -~ Sioux Cityr-lowa'51107 -
701 Beef leel' 'Tﬁl \7121‘252‘0259
702 Beef Liver, Sliced (Frozen) Post Office Building, Box 27 .
v 703 Beef Liver, Portion-Cut (Frozen) . | So. St Paul, Minriesota 55075
710 Pork Liver Tel; 612!725 J161 &

- 970 Broad Street."Room 901
_ Newark, New Jersey 07102
i Tel: 201/645-3950_

’
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— - BEEF CHART .
L.‘ REYAIL CUTS OF BEEF — WHERE THEY COME FROM AND NOW TC COOK THEM . \
v < ’
> @ b
) Het! of Ryurd *
QO dess O
Top-Rownd Stzak®  Rump Roast {Roded)®
~ Sa ‘ "
Borekss Qpdmpord @ ;
Too Lon Steak Roastor Seeak* Cubed Steaic
6: >
Tencetion v < /
{Filet Wenon) Stedhox . :
Roasttasa frox Seina 13)] | Boneless Sado Stesk Eye of Ropng® Geound Bed ~
SHORT LOIN _SIRLOIN 11 ROUND'
Bt St Pasdey. Fasley A Parbeyt Pacdey Brasr Coot o (et
]
z .
SHORT PLATE FUANK np
M 3w Lood A lged | {-Brie Cocr o towe 8340 Coce on (et B1iw Cock  Lowd v
i 1 X 1) ~ ®§;@’ 9%@'" ‘
SwCu s | | ot~ | | S | - o ||@ “a
: T trawd B Flwck Siek 1 et ToRuye
A X P
Dimipsw | |0 D Beed r Strw- ‘ Q‘ 5 4 ]| m
Ui from scher el | 1 Corned Bratet (£5s e v k) MH"" 4 Potes funk Seak ik T 1o Kabobs®
U B4 Mt Bt Pyt O Purdont 0m P ity ot This chart sppraved by © i L P g b Bt
Rt A bositrbosone  National Live Stock and Meat Board e G,
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S - LAMB CHART __

RETAIL CUTS OF LAMS — WHERE THEY COME FROM AND HOW TO CCOK THEM

Ny, e (¢ B &2
ot Koo ™ Boneless Bude hops Fmdhwm Cooker Log
. {Sandoa)
. meemeens Sl e < \ . -
X G@ gmw
I [ Bade Chop et ot Pty Amencan:Stye Leg
‘ Boneless Shouider > -
@ ko O @ €60
@WM ~Seoll Povkout, Py Crown Roast Shark Half e Leg
e . - ° N ‘l v -
a2 90 |
2 o R K . i | 1D e &
Sore Shoider Neck Sices RS Paast Lo Reast Sirlon Roset &mhwew @ﬁwghm&ﬁ&'&a
—— — — g —— R e ———— gt e e Rt — Seant
a SHOWDER MECK . R8 (OIN -y f SIRLOIN - ) LEG
- ,\

FORE SHANK * BREAST ' e MO SHANK GROUND OR CUBED LAMB *
<XT . ©2 |V ||t @
N ® (R
. 2y vrs . Dy v RokedBrect St Bt Hod Shack b (e pecer)  Lamb b Stew® (smak Pecer)
= Soainn, Cond bn Ligead - —_— e et e —~ Sroion, Covk bn Uignad - e Bepiae, Cook b Ui

2. o A Al K1 K

Staerie Sheed Choos Cubed Stegk = Lamb Pattes * Ground Lamb®
Sovlon, Ciod It Uil — e, et (Bebe}— Dol Ponirol, Panky s o, Prsbesdl, Pusity

R

* Laved for avew o7 reniion ity b wads feom oy O This chart spproved by
SASD DB aida Sy b0 e bom oy

ol urirfimbrrvadmA vy Nationa! Live Stock and Meat Board
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CARNEEE Pork Chart

—. PORKCHART . __ ..

RETAIL CUTS OF PORK'- WERE THEY CO“E FROM AND HOW 70 COOK THEM

@,d@@

Lo Chop

QWQ g

Cobed Steak® ToplonnChop &mw

Shouider Roll \ ,
e et o o i \" @ %%
4 \\ . s -tryStyleR:bs " Back Ribs smumcru smam
——'—Ml’lﬂlm“hlﬂ‘—- 'M(HNMM-

@i%%‘ -

Boneless Leg
(Fresh Ham)
——— e~ host & Sarve Cobi— N

Boneless Smoked @ Canter Smoked
B « Ham Shce
BonelassT lon ﬁmt Baﬂess!oolm%t @Orm ] oo el Posbek Pondy ——— .
~Rost (Sehol. Sraise, Pontry -
Q i ’ !
Smoked Smoed A
R Gad Rt S '
Reoet (Bobe) Covt I Linuid
LEG (FRESH OR SMOKED HAM)
3 - ‘ 2@ 1" _ . - i
0 e 0 _x'r‘: . _"‘T 4 ’ i
- ll«,’lvl" \ . ]
o - ¢
VYR £ ..
ﬁ\){l\& .:\-' 'Q; @
- N

(D SPARERIBS @uconmemo

[T — SO —— _I-utld:u:-ihu—n—- e O e

T8 3 @L@OM

-PICNIC SHOULDER
/ .
® O rond Pork” ®
fresh Amm Prenac Am Rosst _hmm"

@%

O pyg’s et Frash Hock  Smeked Heck ~ Saa. Broll, Panivell~
= Cosk in Liguid, Booine — —— oios, Cook b0 Uguié e — Cavh s Ligshd —  — oo, Ponky — —M"'h"'— Mya-hlu Prodey
lhny b4 e Srscc Bomtes Sheiber, P Bninider, Lo o¢ Loy, This chart approved by . ommuuu—m@
Nntopnal Live Stock  Board
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132  Veal Chart - ' \ 2 . ’ ,
- | o ‘ / ’ / 3
. .. “WVEAL CHART £
N N /. ]
RETAIL CUTS OF VEAL = WHERE THEY COME FROM AND HOW YO 009/ THEM . ! )
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Poultry and Egg Information

«Requests for jnformation on politry and egg -
standards ang grades and egg product inspection
should be mafle to nearest regipnal office of U.S.

" Department of Agriculture’s Agricultural Marketing
Service. . .

Philadelphia, Pennsylvania 19105,
Telephone: 215/597-4554

Connecticut New Ydrk

Delaware North"Carolina “
District of Columbia 2@ansylvania

Florida __ . Puerto Rico

Georgia“ = Rhode Island

‘Maine . -~ South Carolina
Maryland . Vermont
Massachusetts - Virgin Islands

New Hampshire Virginia

New Jersey West Virginia

Chicago Region ~~ ’

‘Regional Poultry Grading Office

Room 803, U.S. Custom House

610 South Canal Street _

Chicago, lllinois 60607

Telephone: 312/353-6226 |

Alabama " Michigan -

Arkansas Mississippi ‘\ ’

liNgois Ohio ,

Incjana Tennessee

Kehtucky Wisconsin : \
« Louisiana RTINS :

San Francisco Region -

Regional Poultry Grading Office
Room 807, U.S. Appraisers Building
630 Sansome Street .

San Francisco, Califoraia 94111
Telephone: 415/556-6488

Alaska . Montana
Arizona Nevada
California’ Oregon

. Hawaii Utah
Idaho Washington

Des Moines Region

Regional Poultry Gradfng Office
Room 777, New Federal Building

* 210 Walnut Street

Des Moines, lowa 50309
Telephone:. 515/284-4581

Colorado . Neiv Mexico
lowa North Dakaota
Kansas Oklahoma
Minnesota- Séuth Dakota
Missouri .- Texas *
Nebraska _ * -Wyoming

United-States Dep-ar_tment of Agriculturg

.Agricultural Marketing Service .

_ Poultry Division—Waghington,,D.C. 20250
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- 134 Dried Egg Products . - :

‘Dried Egg Products " Dried Egg Whites Unly "

under USDA supervision. For further information, .~ , Moorpark, Califomia 9302i
impracticable to give a complete list of processors, ', Nebraska 68701 ' .
in furnishing a partial list, it shoukd be understood Kratt Foods, Div. of Kraftco Corp., 123 N. Miami,
thatno discrimination is intended and ho guarantee = Marshall, Missouri 65340
of reliability imried. Freeze Driad Eggs Only 2
. Note: Some sporting goods stores also selldied Freeze Dry Products, Inc., 8th & Ingle Street, -~
egg products. - . Evansville, Indiana 47708

Dried Whole Egg .and Yolk-Type Products and A

Dried Egg Whites “ : :
. Balias Egg Producte Comp. and/or Ballas Egg Solids
. Div., 40.North 2nd Street, Zanesville, Ohio 43701
Commercial Creamery Co. and/or Medo-Maid i
_ Foods, S. 159 Cedar Street, Spokane, o . -
Washington 99204 . 2 .
Cutler Dairy Products, Inc., 612-42 W. Sedgley o ) |
Ave., Philadelphia, Pennsylvania 19140 ‘
Cutler Dairy Products, Abbeville, Alabama 36310 _ A
Henningsen Foods, Inc., Drawer A, Mdlvern, lowa 4 e
51551 ’ N 4 ° -
Henningsen Foods, Inc., 325 3rd Street, David L,lty.
Nebraska 68632 '
" Henningsen Foods, Inc., 200 Railway Street,
Ravenna, Nebraska 68869
. Marshall Produce Co., P.O. Box 455, Marshall,
Minnesota 56258 o
Marshall Produce Co., 213 N. Hlawatha Pipestorie,
Minriesota 56164 -
Mid-Central Egg Prod'scts, Inc., 111 S. 10th Street
Hiawatha, Kansas 66434
)- Monark-Egg Corp. and/or Monark Egg Products
Inc., 601-611 E. 3:d Street, Kansas Cny Missouri -
64106 ‘
- National Egg Products Corp., P.O. Box 475, Soc:al
Circle, Georgia 30279 . .
Oskaloosa Produce Co. and/or Oskaloosa Food R
Products Corp., 546 Sth-Ave., East, Oskaloosa, T
. lowa 52577 ;
. Papetti's Hygrade Egg Products P.O. Box 1045,
. Cullman, Alabama- 35055(
Pietrus Foods, Inc., Sth Ave., NE, Sleepy Eye,
Minnesota 56085
Roberts Dairy Company, 220 S. 20th Street, Lincoln, |
. Nebraska 68510 .
Seymour Foods, Inc., 101 N. Kansas Avenue,
. Topeka, Kansas 66601
Sonstegard Foods, Inc., P.O. Box 359 Howard
Lake, Minnesota 55349 :
Tharp Brothers, Route #1, Pangburn, Arkansas
o T2121
Tranin Egg Products Co., P.O. Box 3489, Jackson,
Mississippi 36207 )
" Milton G. Waldbaum Co., and/or Wakefieid Dried ) '
Foods, Inc., 501 N. Main Street, Wakeﬁeld .
Nebraska 68784
Wenk Produce Company, 121 S.E. Second Stree
Madison, South Dakota 57042 \/

.
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Acceptable Bread and Bread Products

.
.
. .
.
2 . :

(Al products must be made of whole grainor
enriched fiour or meal) !

Group ! kists items that weigh at least 25 grams or 0.9
ounces, and contain approximately 35 percent
moisture. Group 11 lists low-moisture items that weigh
at least 20 grams or 0.7 ounces, and contain

10 percent moisture. Group ll. lists
miscellaneous items that weigh at least 30 grams or
1.1 ounces, and contain approximately*S0 percent

Eoisture.
p! T i .

-. When obtaining these items commercially, a servirig

should have a minimum .weight of 25 grams (0.9
ounce). '

ltem. Serving size!

~

flagels 1 bagel
Biscuits 1 biscuit
Boston Brown Bread 1 serving'
Buns (all types) = Tbun"7 »

. Cornbread - 1 serving
Doughnuts. (all types)2 ~ * 1 doughnut
English Muffins ) 1 muffin
French or Vienna Bread? 1 serving »

- "Fry” Bread 1 piece
ltafian Bread3 1 serving
Mutfins . . 1 muffin

. Pretzels, Dutch (soft) Twisted 2 pretzels
Pumpemicke! - -1 slice
Raisin Bread . L . 1 skce

. Rolis-(all types) 1 roll

" Rye Bread 1 slice

. Salt Sticks 1_stick
Stuffing (Bread) ¢ -1serving
Sweet Rolls2 1 Toll
Syrian Bread (flat)3 1 section
White Bread - t slice

. Whole Wheat Bread 1 glice
Group |l .

When obtaining these items commercially, a serving
should have a minimum weight of.20 grams (0.7

ounce). - -~
Item o Serving size'
Bread Sticks (dry) 3 sticks
Graham Crackers 3.crackers
. Melba Toast 5 pieces
- "Pilot"” Bread 2 pieces
‘Rye Wafers (whole-grain) 4 wafers
Saltine Crackers ‘ 8 crackers
Soda Crackers . 3 crackers
Taco Shells 2 shells
Zwieback 3 pieces

Group 8 , .
When obtairing these items commercially, a serving
should have a minimum wyight of 30 grams (1.1
ounces).

Item Serving Size!
Dumplings 1 dumpljng
- Hush Puppies ‘ 1 sefving
Meat or Meat Alternate Pie Crus 1 serving
" Meat or Meat Altemate Turnover - 1 serving
Crust
Pancakes * o 1 pancake
Pizza Crust 1 serving -
Popovers 1 popover
Sopapillas ! : serving
Spoonbread » sefving
Tortillas ’ 2 tortillas
Waffles “ 1 serving

Note: To determine serving sizes for products made at schools,
refer to “Cereal products™ in PA-631, “Quantity Recipes for
Type A School Lunches™. -

! The number of items per portion are approximate amounts;
“Additional quantities may be needed to provide the appropriate
weight for this group depending on the sizs of the item used.

2 To be allowed a5 a bread item in breakfasts and supplement
(snacks) only. ) :

3 Denotes commercially prepared products often made with
unenriched flour, Check label or manufacturer to be sure
product purchased is made with enriched flour.

4 Bread in a serving of stuffing should weigh-at least 25 grams
(0.9 ouncs)..

a
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