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Preface

The purpose of thisarticle is to provide the essential facts pertaining to operational
rations, food packels, and ration supplementis used by the Armed Forces. Current
design data and operational use concepts are also included. In the interest of clarity
and mutual understanding, the terms deseribing various assemblies of food compo-
nents are deflined as follows:

A radion is the allowance of food for one person for one day as prescribed by
military regulations, Rations are designed for group and for individual feeding and
must be nutritionally adeguate,

A meal is a nutritionally balanced food unit consisting of approximately one-third
of the prescribed daily requirement of a ration, Meals designed for use in the opera-
tional ration system are engineered to permit interchangeability with other operation.
al meals while insuring nutritional adequacy. A combination of any three meals would
constitule a ration as defined by Army regulations,

A food packel is a shorl-term source of nourishment for use in special operational
situations, It consists of prepared foods, specially selected for maximum nutritional
value, palatability, and stability commensurate with the requirements for minimum
weight/cubage and other utility factors, One or more food packets do not necessarily
constitute a nutritionally complete ration.

A ralion supplement isa collection of food, beverage, condiment, or comfort items
intended to add to the minimum essentials of a specific operational food item in terms
of nutrition, palatability, and enhancement of morale,



Introduction

Since the revision of Current Operational Rations ' in 1963 significant changes
have been made in order to match the pace of changing military requirements. These
have been accomplished through aceeleraled research in the field of food and packag-
ing and the continual improvement of existing component items,

As we Tollow the evolution of the Armed Forees operational rations through the
history of the United States, we find that from the Revolutionary War, through the
Civil War, and on to World War | the basic military ration was composed of meat,
bread, and beans. Changes were few and in the main were inspired by changes in the
national food pattern — the increasing use of canned feods, lor example. The soldier
generally received his allowance of one Lo four days’ rations al one time. These he
either prepared by himsell or pooled with those of a buddy who assisted in the
preparation. That portion not immediately consumed was transported in his rucksack,
orsaddle bag, until the next meal.

The first of the Army Rations was established by Congressional Resolution on
November 4, 1775:

Resolved, thal a ration consists of the following kind and quantity of provisions!
I k. beef ar 304 th. pork, or 1 b sall fish per day; I tb. bread or flour, perday;
3 pints of peas or beans; | pinl of milk per man per day, or al the rate of 1/72
of @ dollar, 1 half pint of rvice or one pind of Indian meal, per man per dav; | guart
of spriuce beer or cider per man per day, or 9 gallons of molasses per company of 1060

men per week; 3 Ibs. candles lo 100 men per week, for guards; 24 lbs. soft or 8 1bs,
hard soap, for 100 men per weelk,

The ration for U. 8. troops in the Civil War was little improved over that of the
Revolutionary War. Added, however, were coffee, tea, seasonings, and potatoes
“when practicable.” This Civil War Ration was estimated to have cost 15 cenls per
man per day (in contrast to the Field Ration cost of 31.43 per man per day as of

' Activities Report, 7:10-23, 72.91, 170-179, 1955, Reprinted as booklel, 1856
and revised in 1963,



danuary 1970), Preparation of the food and feeding of the troops, however, was
accomplished Tor whole companies rather than for individuals, In 1896 an Emergency
Ration was established and subsequently followed by additional special rations. In
1901 the rations consisted of the Garrison, Emergency, Field, and Travel Rations.
These were reduced Lo Lhree in World War | and were identified as the Reserve, Trench,
and Emergency Rations.

The Reserve Hation was the standard meal and bread ration which weighed 2-3/4
pounds and furnished approximately 3300 calories per man per day, The Trench
Ration was designed Lo feed 25 men for one day. The Emergency Ration contained
three 3-ounce cakes of beel powder and cooked wheal and three 1-ounce chocolate
brars,

The development of operational rations used in World War 11, Korea, and in im-
proved form loday, began in 1934, when the Quartermaster Corps undertook the
development of a ration to replace the old emergency ration. This replacement, subse-
quently designated the D Ration, was developed by the predecessor agency of the
Subsistence Research Laboratory in Chicago, later Lo become the Quartermaster Food
and Container Institute for the Armed Forces. During the period 1941-1945, 23
different rations and ration supplements were developed for use by U, 8. Armed
Forces throughout the world. The most famous were the D Bar, C Ration, and K
Ration.

Military nutritional requiremenis and feeding situations have not changed basically
since the days of Hannibal and Genghis Khan. Essentially, it has always been necessary
to supply rations on the basis of (1) the individual, (2) the small group (squad or
crews), and (3} the large group (company size or larger).

Conceding these basic feeding situations, it is found that modern coneepis of ration
design have changed considerably to accommodale increasing demands lor grealer
mobility and dispersion of combal forees and greater acceptability and convenienee in
military foods. To assure ulility under anticipated future combat conditions, all ra-
tions musi be not only minimal in cube and weight bui also in manpower and equip-
ment requirements associated with their supply, storage, issue, and preparation. Re-
quirements for nutrilional adequacy, acceptability, and stability, however, remain
relatively unchanged. To fullill current and future operational ration requirements,
off-the-shell, conventional foods would be quile inadequate. Needed are foods pre-
served and packaged by new and ingenious methods. Consequently, the resources of
modern science and technology are drawn upon all the way from design Lo linished
product. New technologies have been brought to bear on foods lfor military use — for
example, freeze-dehydration and radiation preservation,

To stay abreast of new concepts and techniques of warfare, rations and feeding
systems are under the constant scrutiny of the military analyst. The military and
civilian food and container research specialists are continually seeking component and
design improvement as well as completely new and revolulionary ideas. As new re-
quirements in military feeding operalions become evident, or as advances are made in
experimental work leading to new or improved items, rations and or entire concepls
may be changed Lo refllect these advances. Typical of the ration modernization pro-
gram designed to improve the individual feeding situation is the development of the
Meal, Combat, Individual as a replacement for the C Ration (Ration, Individual,
Combat). The Meal, Combat, Individual, which more closely Tits the requirements off
current operalional concepts and has the desired fexibility of use compatible with
those concepts, will in turn be replaced in the future by a lighter weight, less bulky
Mexibly packaged meal,

To meel food needs under the various conditions imposed by modern land, sea, and
air operations, new approaches have been taken to insure feeding systems of greater
logistical fexibility and simplicity. This has resulted in the design, for instance, of a



sysltem of nuiritionally interchangeable family of meals, To fully understand the
advantages aceruing from such a system, one must first consider the limitations im-
posed by the use of Lhe ralion system,

As previously mentioned, a ration consists of food for one man for one day and
therefore must contain minimally 3400 calories as well as prescribed levels of the
dietary nulrients essential to nutritional balanee. An obvious limitation is that the
entire ralion must be eaten during the course of the day in order to maintain thal
balance. This means that one ration cannol be broken down into three basically
interchangeable units as is the case in the system of nutritionally interchangeable meal
families. Demands of modern warfare call for greater Dexibility.

Itis the intent of this booklet to place Lhese rations, meals, food packels, and ration
supplements in proper perspective with relation to their intended use and to provide
current data on the composition and status of each item. To this end the reader is
informed of (1) what items are presently available in the system, (2) where they are
intended to be used, and (3) whal items can be expected Lo be available in the future.
This can best be presented by covering four broad eategories:

(1) General Operational Rations:

(2) Special Operational Subsislence;

(3) Survival Subsistence;

i4) Future Feeding Concepls.

General Operational Rations The need foran “operational” ration for the subsist-
ence of the military man operaling away from conventional field ration supply lines
was recognized as early as pre-Revolutionary War days when our military action
consisted principally of a guerrilla type of warfare on both the land and sea. As will be
evident, mosl operational rations and ration components have been designed to fulfill
a general feeding requirement.

The operational lood ilems in this category — Ration and Meal — were designed Lo
satisly the feeding requirements as dictated by the large group, the small group, and
the individual feeding situations. The degree of Mexibility allowed the commander in
[ulfilling his feeding requirement is determined by the type of operational ration
available for his use,

Food items considered to Tullill general feeding requirements may be used by
all of the Armed Forces — Army, Navy, Marine Corps, and Air Foree.

Special Operational Subsistence. The various rations, packeis and supplements
classified and described in this group include those which, while authorized for use by
all Services, are not routinely procured and stocked. Such items would, of course, be
made available in the event of mobilization. Also included are those items authorized
for limited or special purpose use, such as items developed to meet the specific
requirements of one Service.

Survival Subsistence. Survival food packels are used only in emergency situations.
Since the space provided for them aboard lifeboals and aircraflt is extremely limited,
the foods are highly concentrated. They are designed to fulfill one purpose — sustain-
ing personnel over a period of emergeney,

Future Feeding Concepis Changing tactical and logistical requirements have made
mandatory the simplification of logistics. The new family of nutritionally inter-
changeable meals is responsive to this requirement in Lthe area of food logistics. For-
tunately, modern advances in the food sciences and technologies have made possible
the development of high quality meals capable of rapid preparation in the field.
Presently being developed are the Meal, Uncooked, 25-Man and the Meal,
Ready-to-Eat, Individual. Developmental work on the Meal, Quick-Serve has been
essentially completed. Exploratory studies are underway to provide a basis for future
development of the Food Packet, Individual, Combat. These rations will eventually
replace a number of current operational rations,
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STANDARD B RATION

The Standard B Hation is the field ration which is used for mass feeding in areas
where Kitchen facilities, wilth the exception of relrigeration, are available, The ration
consists of approximately 100 non-perishable items — mainly canned and dehvdral-
ed — and is supplied in bulk. Hot meals furnishing approximately 3900 calories a man
per day are prepared using a 15-day cycle of menus. Caloric content may be varied to
meel requirements of varyving climatic conditions or degree of physical activity of the
troops as determined by the local medical authority.

The Standard B Ration is currently being revised to inelude a 10-day menu cyele in
liew of the present 15-day cyele. The use of freeze dehvdrated meat items will be
increased in the revised ration, It is anticipated that the revised Standard B Ration will
be implemented during calendar vear 1971,

Typical Menus

BREAKFAST

DINNER

SUPPER

Grapeflruil juice

Hot wheat cereal

Scrambled eggs, Western style
Catsup

Bread

Margarine

Jam

Colfes

Giross weight/ration
Met weight /ration
Gross cube/ration

Calories/ration
Specification

Beel and gravy
w biscuil topping
Mashed potatoes
Buttered peas
Bread
Margarine
lee Cream with
vanilla cookies
Coffee

3.963 pounds
3.265 pounds
A 106 cu. feet
3900 approx.
5B 10495

NAVSUP PuB 274

AFM 1464

MCO P10110.25A

Chicken noodle soup
with crackers

Fried fish squares

Macaroni and cheese

Buttered lima beans

Sweet pickles

Bread

Margarine

Peanut butter

Pears

Coffes

Tea



MEAL,

COMBAT,
INDIVIDUAL

The Meal, Combat, Individual is the first ration adopled to meet the new subsist-
ence concept of supplying nutritionally balanced meals rather than ralions. 1L replaced
the Ration, Combal, Individual (C Ration) which was used so extensively in Waorld
War IL.

The Meal, Combat, Individual is designed lfor issue as Lhe Lactical situation dictates,
either in individual units as & meal or in multiples of three as a complete ration. s
characteristics emphasize utility, flexibility of use, and more variety of food compon-
ents than were included in the Ration, Combat, Individual (C Ration) which it re-
placed. Twelve different menus are included in the specification. Each menu contains
one canned meat ilem; one canned fruit or desserl item; one B unit; an accessory
packel containing cigareties, matches, chewing gum, toilet paper, an interdental stim-
ulator, coffee, cream substitute, sugar, and sall; and a spoon. Four can openers are
provided in each case of 12 meals. Although the meal item can be eaten cold, it is more
palatable when heated.

Each meal furnishes approximately one-third of the minimum nutrient intake
preseribed by Army regulations.

Typical Menus
Beefsteak Beefsicak & Potatoes Boned Chicken
Pears w/Gravy B-3 Unit
B-1 Unit Pecan Cake Roll Crackers (4)
Crackers (7) B-2 Unit Candy Dise
Candy Disc Crackers (4) Cocoa Beverage Powder
Peanut Butter Cheese Spread Jam
Accessory packel Accessory packel Peaches

10
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ME AL, Meals/ case 12

Weight /case 25-26 pounds
CO MBAT! Weight /meal (lessshipping case)  1.77 pounds
Cube/case 01,79 cubic leel
INDIVIDUAL Cube/meal 052 cubic feet
Calories/meal 1135 minimum
Specification MIL-M-35048
FSN B970-577-4513

FOUND CAKE

MEAT BALLS WITH BEANS ATQILET PAPIR

iM TOMATO SAUEK ot \.{?
'\h

MEAL
-MM:H!’
CIGARETTES $
PO

CHEESE \% fsucar S

CRACKERS A ; CHEWING GUM
(B2 UNIT W ACCESS0RY PACKET

‘MEAL, COMBAT, INDIVIDUAL

s COFFEE, INSTANT

'% CREAM, SUBSTITUTE
"
-~
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Special Operational Subsistence

FOOD PACKET,
LONG RANGE PATROL

Designed for troops in operations precluding resupply for periods up to ten days,
the Food Packet, Long Range Patrol is the first flexibly packaged combal ration to
enter Lhe military supply system. In lightness, compaction, ease of careving and use as
well as versatility and utility in extended non-resupply operations, this food packet
surpasses any packaged subsistence yel developed in taking full advantage of available
technological advances.

A spin-off of effort on Quick-Serve Meals (page 33), the Food Packet, Long Range
Patrol is based on a precooked freeze dehyvdraled main dish in a reconstilution pack-
age. Il conditions permil, the user can prepare a familiar and acceplable hot main
course in seconds simply by adding hot water. If he is not in a situation where he can
stop Lo heal water, he can rehydrate the main component in aboul five minutes in cold
water or even eal it dry, like popeorn,

Other components include a confection, a cereal or fruitcake bar, coffee, cream,
sugar, Loilet paper, matches, a plastic spoon and an interdental stimulator. Some of Lhe
menus include cocoa beverage powder as well. There are eight menus; each furnishes
over 1000 calories in an average gross weight of 11.3 ounces and volume of about 70.6
cubic inches.

Typical Menus
Beel Hash Chicken Stew Pork with Escalloped
Corn Flake Bar, Orange Enriched Sweet Choc. Potatoes
Flavored Bar with Almonds Fruitcake bar

Cocoa Beverage Powder Coffee, Instanl Cocoa Beverage Powder
Collee, Instant Cream Substitule Colfee, Instant
Cream Substitule Sugar Cream Substitute
Sugar Sugar

Packets|case 40

Weight (case 39 pounds

Weight | packet {less shipping case)  0.706 pounds

Cube/case 1.65 cubic fest

Cube/packet 0.04 cubic feet

Calories/packel 1100 average

FSN 8970-926-9222
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FOOD PACKET,
LONG RANGE PATROL

= FOOD PACKET
1ous Banol ratkolf

FOOD PACKET,
LONG RANGE PATROL P




RATION,
INDIVIDUAL,
TRAIL, FRIGID

The Ration, Individual, Trail, Frigid, is designed for trail use under cold weather
conditions. While hot meals can and are intended Lo be prepared from this ration, all
components, excepl dehydrated soups and beverages, may be eaten without prepara-
tion. The processed cheese, fruitcake bars, and candy components are especially
adaptable to trail consumption. The inclusion of several condiments in the one menu
provided enables maximum MNexibility in component preparation.

The ration supplies a minimum of 4400 calories instead of the 3400 calories
required for lemperate climates, Intended for use by members of small patrols or trail
teams for a short period of ime during which resupply is not feasible, it is minimal in
weight and cube.

Although a standard item, this ration is nol routinely procured and stocked. The
ration is packed in a corrugaled box inclosed in a walerproof bag. Three sheets of
non-woven fabric are inclosed for use in eleaning cooking and eating utensils.

Menu Plan

BREAKFAST

DINNER SUPPER
Cereal Bar Cheese Soup
Canned Fried Ham Mixed Candies Meal Bar-4 ounces

Crackers Fruiteake Bar Soup and Gravy Base
Coflee Cocoa Beverage Powder Onions, dehydrated
Cream subslitute Sugar Chili Powder Seasoning
Sugar Tea

Cream substitute

Sugar

Crackers

ACCESSORY ITEMS

Gum Matches MNon-woven [abric
Chocolate Raisins Cipareties Can opener
Chocolale Bars Tuoilet Paper Plastic bag

Imitation Beverage Base

14



HATION, Ralions/case

Weight case

INDIVIDUAL, Wl iretion
THAIL, FH'G'D ga:rieﬂralinn
5

B

31 pounds approx.
4 pounds approx.
1.6 cubie feet
4400 minimum

8970-266-7904
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FOOD PACKET,
IN-FLIGHT,
INDIVIDUAL

The Food Packet, In-Flight, Individual furnishes food for use in feeding Armed
Forces personnel while on [lights extending over one or more meal periods. Require-
ments for this food packet were established by the Air Foree, It consists principally of
canned ilems — a meal, a (ruil, juice and a dessert — and an accessory packet including
beverages. Ten menus are available.

On larger aircraft, special equipment is available for heating the meat and dessert
items. However, all components can be eaten cold. Hot water is required for the coffee
and tea. The food is packaged in a telescoping container which may be used as a tray
and in which Lo dispose of waste.

Each menu contains one of each of the following commodity groups, All items of
the Accessory group are included,

_ MEATS
Beef with spiced sauce Ham and eggs Pork, sliced
Beefsteak Ham, sliced Spaghetti with beefl
Chicken and noodles chunks in sauce
Chicken or turkey, boned Tuna fish
Turkey loal
FRUITS
Apricol Peaches Pears Fruit Cockiail
DESSERTS
Chocolate nut roll Fruilcake Pecan cake roll
Cookies Orange nut roll Pound cake
ACCESSORY ITEMS
Instant Coffee Gum Spoon
Instant Tea Salt Instruction sheet
Cream substitute Mapkins Towel, paper,
Sugar Can opener cleansing, wet
JUICES
Grape Grapefruit and Orange Orange Tomalo

16



FOOD PACKET,
IN-FLIGHT,
INDIVIDUAL

Packels/case
Weight /case
Weight/packet
Cube/case
Cube/packel
Calories/packet
Specification
F5M

DATE PUDDING , APPLE JUICE .

CHEWING G

MENMU &4 ACCESSORY PACKET .

FOOD PACKET,
IN-FLIGHT INDIVIDUAL "

17
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A7 pounds

2.2 pounds

1.3 cubie feot
056 cubic feel
1100 approx,
MIL-F-3764
#970-163-8871




MEAL, PRECOOKED
FROZEN

Air crews must be maintained al peak physical condition at all times, Palatable
nutritious food for flight feeding purposes is therefore essential. The efficiency of
crew members is directly related to their capacity for resisting fatigue and food is the
chiefl physiological factor Lhat dispels fatigue and replenishes energy,

The precooked frozen meal is designed to provide a highly acceptable hot meal for
the large, long-range aircraft in which it is necessary for several meals to be consumed
an a fight. This meal requires reflrigerated storage and an oven for heating aboard
aireraft. Hot cups are also provided for heating water needed for hot coflee or Lea.

The meal is in an expendable aluminum Lray, covered with sheet aluminum foil
which is erimped under the protruding lip of the tray. The only preparation required is
placing the tray in Lhe specially designed oven Lo heat. About 25 minutes is required Lo
heat the food to 1607 F. internal temperature,

As these meals are perishable, .r.pwial precaulions are taken Lo insure sanitation in
the processing. They are held at 07 F. storage temperature until heated for consump-
tion. Maintenance of low storage Lemperature is necessary Lo retain high acceplabilily,
since the meals are oflen held for periods of three months or slightly longer.

To avoid monotony — and Lo increase procurement resources — five of the menus
are being procured on a monthly basis. OF the seven available menus, Lhree are break-
fast menus and the other four, dinner or lunch menus. All trays have three compart-
ments so as to provide for three separate food components. The meals weigh from 6.5
te 12.5 ounces net and to be complele should be supplemented with a beverage,
dessert, salad, and bread.

18



MEAL, PRECOOKED
FROZEN

Following is a list of seven precooked frozen meals presently procured:

Menun No.

Menu No.
Menu No,
Menu No.
Menu No.
Menu No.

Menu No.

2
a4

& AN s

Roast turkey with gravy, dressing, mixed vegetables, and mashed
sweel polatoes,

Swiss steak, peas, and au gralin polatoes,

Beefsteak, corn, and mashed polatoes,

Beef pot roast with gravy, green beans and mashed polaloes,

Wafles, sausage links, and applesauce,

Scrambled eggs with cheese, Canadian bacon, peaches, and honey
bun roll.

French toast, smoked sausage links, and applesauce.

Trays/case 12
Weight /case B-13 pounds
Weight per meal

w/tray and package 9-15 ounces
Cube/case J68 cubic feet
Cube/tray M5 cubie feet
Calories(tray 430 approx.
Specification MIL-M-13966

19



RATION SUPPLEMENT,
SUNDRIES PACK

The Ration Supplement, Sundries Pack is the “front line post exchange™ for use
with the B Ration before normal Facilities are provided. It consists of a tobacco pack, a
toilet article pack, and a confection and stationery pack to meet the requirements of
100 men for one day. It is normally not issued with packaged operational ralions,
meals, or food packels since these generally contain an accessory pack which provides
all accessory and comfort ilems eritical {o their use. The items listed below are those
preseribed in the current purchase description for this ration supplement.,

RATION SUPPLEMENT . . 3§ CONFECTION AND
SUMDRIES PACK STATIONERY ACCESSORIES

20



RATION SUPPLEMENT,
SUNDRIES PACK

CONFECTION AND
TOBACCO PACK |TOILET ARTICLE PACK| STATIONERY PACK

Cigarettes Brushless shaving cream Hard candy tahlets

Cigars Safety razor Sweel chocolate bar

Chewing Lobaceo Saflely razor blades Starch jelly bar

Pipe Lobaceo Tooth paste Coated choeolate dises

Safety matches Tooth brush Assorted candy

Lighter Mints Toilet soap Chewing gum

Pipe cleaners Laundry soap Ball point pen
Envelopes

Tablet writing paper
Boot laces

Sewing kit
Basis of issue 1 pack /100 men/day
Weight/pack 36-39 pounds
Cube/pack 1.57 - 1.65 cubic feet
FSN 8970-268-9934

FATiDAY BUFfLIREST LuMSEE ) FaTE
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RATION SUPPLEMENT,
BEVERAGE PACK

The Ration Supplement, Beverage Pack provides supplemental beverages ( fruit-fla-
vored beverage powder, and tea). 1L is for issue Lo Armed Forces personnel subsisting
on the individual combatl meal and the long range patrol food packel. Preparation of
the beverages require only water, usually cold, although the tea may be consumed hot.
The pack conlains: orange, lemon, lime, grape and cherry favored beverage powders,
and instant tea. Each Ration Supplement, Beverage Pack serves 100 men. Two packs
are furnished per each shipping container.

Basis of issue 1 pack serves 100 men

.. Weight /shipping case
" (2packs) 21.5 pounds
Cube/shipping case
{2 packs) 0.9 cubic leel
LN ~ Specification MIL-R-43650
wanom urnim AR FSI 8970-143-0957

il ey

_,.-'"‘"'_._,__‘_ - e — h‘i‘nﬁ:ﬁ_‘

T wee e &, =% -~ =
AT | Ry R /}
Cg— BIVERASE POWDER |38 " SOGLE (20 INSTANT TEA [20]

RATION SUPPLEMENT, BEVERAGE PACK 1 UMIT
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RATION SUPPLEMENT,
AID STATION

The Ration Supplement, Aid Station, provides hot, stimulating beverages — cof-
fee, tea, and a high calorie Mavored milk product, It is for use at forward aid stations Lo
provide drinks Lo casualties being evacuated. Preparation requires only Lhe addition of
waler (hot or cold). The pack {16 pounds) is light enough for hand transporl under
combat conditions, This supplement has recently been revised in accordance with
requirements received from The Surgeon General of the Army. The supplement as
revised provides 100 eight-ounce instant beverages and includes the following com po-
nenls:

CofTes Toilet paper Milk product, Navored Plastic sippers
Tea Sugar Cream substitule

No. H-ounce drinks 100

Weight /pack 16 pounds
Cube/pack 101 cubie feet
Specification MIL-R-1041
FSN 8970-128-6404

S
t INETANT WIS PECGRAT, | r 3
¥y,
g— P e L |
o B
- . -‘\“

el —
> P

INGTANT TILA ; PLASTIC SFPLIES ) ToRLET FAFER |

INSTANT COFFEE §

AID STATION
i il FROTOTYFE §

RATION SUPPLEMENT, ]

23



Survival Subsistence

FOOD PACKET,
SURVIVAL,
GENERAL PURPOSE

The Food Packel, Survival, General Purpose is suitable for use in any survival
siluation under all environmental conditions, including those where potable water is
limited. Four food bars of uniform nutrient eontent comprise the major constituents
ol each food packel. Six different bars have been developed for random assembly into
the packet. The protein content of these bars is rigidly controlled so that the food
packel conserves body waler vel assures maximum value from protein al any level of
consumplion. This unique nutritional design allows the adjusiment of issue and con-
sumption to anticipated needs. 1L was adopted by all branches of the Armed Forees as
# standard survival ration.

The food packel is packaged in a | 2-ounce rectangular can (key-opening tvpe) and
consistsof the following:

Food bars, survival-type (four of six types randomly selected)

Fruitcake Rice-Cornflakes
Chocolate Fudge Corn meal bar
CormMNakes Cheese-potato

Coffee, Instant

Sugar

Soup and gravy base, chicken Mavored
Diirections

Can opener, key-Lype (Laped Lo container)

24



FOOD PACKET,
SURVIVAL,
GENERAL PURPOSE

Packels/case 24

Weight /case 20 pounds
Weight /packel 12 ounces
Cube/case A3 cubic feet
Cube/packet 26.7 cubic inches
Calories/packet 70 approx.
Specification MIL-F-43231
FSN BOT0-082-5665

25



FOOD PACKET,
SURVIVAL,
ABANDON AIRCRAFT

Special food bars make up the Food Packet, Survival, Abandon Aireraft. Because
this food packet contains five meat food product bars, an extremely dense, high fat,
high calorie item, il is likened to the pemmican ration firsl used by the American
Indians and later by Arctic explorers. Modern food science and technology have,
however, vastly improved this pemmican-type food over its historie proloty pes. This
food packet was formerly called the Ration, Individual, Survival and, for one procure.
ment only, Lthe Food Packet, Survival, Individual,

The austerity of an all meal bar ration is relieved through the inclusion of a variety
of high carbohydrate foods. The meat bars can be browned or made into gruel by the
addition of water, onion powder, and chili seasoning which are included in the packet.
The bars can be ealen without preparation. Packaged in two rectangular cans, this
food packel provides a total of approximately 3475 calories.

From a physiological standpoint, it is necessary that adequate water be consumed
with this food packet. Al present, this food packel is included in some Air Foree
survival kils and is also used in training and indoctrination at the Air Foree Survival
Training School.

Each ration consists of the following components:

Meat-Tood product bars Fruitcake bars
Cereal bars Onion powder
Chili seasoning powder Sugar tablets
Instant coffee Instant tea
Recipe sheet
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FOOD PACKET,
SURVIVAL,
ABANDON AIRCRAFT

Packets/case 12
Weight /case 26 pounds
Weight /packel 34 ounces

Part 1 21.5 ounces

Part 2 12.5 ounces
Cube/case .7 cubic feet
Cube/packet 71.3 cubic inches

Part 1 45.0 cubic inches

Part 2 26.3 cubic inches

Calories/packet 3475 approx.
Specification MIL-F-35055
FSN BIT0-753-6246

TO00 FACEIT fUEWIVAL
ABANOON AMCERIT
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FOOD PACKET, SURVIVAL,
AIRCRAFT, LIFE RAFT

Weight /packet 5 ounees

Cube/packet 9.3 cubic inches
Calories/packel 300 approx.
Specification MIL-F-15381
FSN 8970-132-6359

Used in survival kils and in life rafts of naval aireraft the Food Packel, Survival,
Afreralt, Life Rafl is intended for short term use while awaiting rescue or air-drop of
supplies.

User requirements are stringent. The packet must (1) withstand extreme tempera-
ture changes, (2) be of minimum cube and weight, and (3) consist of food which will
be beneficial even when water supply is eritically limited. The kinds of food suitable
for use in this packet are therefore severely restricled. Recently revised Lo assure
maximum stability when exposed Lo high temperatures (up to 160" F), the lood
packel now contains 20 special sucrose tablets and two packeis of gum. Half of the
tablets are fortified with ascorbic acid and are provided in a variety of fruit flavors and
eolors Lo enhance acceplability, The remainder of the tablets are mint-Mavored loz-
enges. Approximately 300 calories are furnished in this all-carbohydrate food packet.

The ration is packaged in a flat, metal, key-opening can, A waterproof bag is
provided for storing unused tablets. An instruction sheet and a piece of twine are also
included in each packet.
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FOOD PACKET, SURVIVAL,
ABANDON SHIP

The purpose of this packel is to sustain life until rescue or until other food is
available. It is to be used only when personnel are required to abandon ship and is
supplied Lo lifesaving crall aboard ships.

The Food Packel, Survival, Abandon Ship consists of (wo starch jelly bars, four
mint tablets, chewing gum, and malches, and is packaged in a sealed waterproof bag.
Fifteen food packets and a cigaretle packet are packaged in a carton; eight cartons are
packed into a shipping case.

Each packet provides approximately 475 calories. It is issued on the basis of one
packet per man per day. The components have maximum stability for storage in
on-deck eraft under all climatic conditions. In fact, since the Navy has indicated that
this food must be stable at 140 F. for one month, even the starch jelly bar component
must be specially formulated. Canned water in limited quantities or water-making
egquipment is provided on the life-saving craft.

Food packets/carton 15

Weight/carton 5.75 pounds

Weight /lood packel 5.2 ounces

Cube/carton 16 cubic feel

Cube/food packet 17 cubic inches

Calories/Tood packet 475 approx.

Hp{n'iﬁ{'iiliul'l MIL-F- 16395 B monr s
FSN 8970-299-1395 S

FO00 PACKET, SERVITAL
ABANDEN SHIP




Future Feeding Concepts

MEAL,

UNCOOKED,
25-MAN

The Meal, Uncooked, 25-Man will consist of factory-assembled, non-perishable
food packaged in a 25-man module, making maximum use of dehydrated lfoods and
lightweight packaging. It will weigh under 25 pounds gross and occupy a volume of
about (L86 cubic feet exclusive of bread and cakes which will be provided separately,
The meals will ultimately provide menus fora 10-day evele and will be used whenever
unit messing is practical, i.e., where cooking equipment and food service personnel are
available and operational. The meals may be used interchangeably with other new
packaged meals as the tactical situstion changes, so that any three meals consitute a
ration. This meal is being designed to simplify provision of kitchen-prepared mealsin
future operations, particularly during initial periods when the A Ration cannoi be
supplied or utilized. When supplemented by bread and cakes the meal will be adequate
in nutrition, aceeplability, and stability to maintain the performance of combat
Lroops wilthoul supplementation by perishables requiring refrigeration. As compon-
ents of the Meal, Uncooked, 25-Man are developed they are being gradually integrated
into the Stadard B Ration. When development of this meal is complete, it will replace
the current Standard B Hation.

Typical Menus

BREAKFAST DINNER SUPPER
Applesauce Chicken and Vegelables Chicken Noodle Soup
Hot Wheat Cereal Milk Rice Crackers
Serambled Egps Bread Grilled Heel Flaked
Bacon Margarine Steaks w /Mushrooms
Bread delly Brown Gravy
Margarine Apricol Cobhler Mashed Potatoes
Jelly Coffee Seasoned Corn and
Coffee Tea Lima Beans
Tea Milk Bread
Coena Cream Substilute Margarine
Cream Substitute Sugar White Cake w/Peanut
Sugar Butter leing

Collee

Tea

Cream Substitule

Sugar
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M EAL’ Meals/ module 25

Weight /module 19.2 pounds
UNCOOKE D’ E.'aigh_umeal .78 pounds
ube/ module .86 cubic feet
25-MAN Cube/meal .031 cubic feet
Calories/meal 1135 minimum

{ Data based on 1968 6-day eyvele assembly )

al



MEAL,

QUICK SERVE,
6-MAN

The Meal, Quick-Serve consists of nonperishable (primarily precooked and dehy-
drated or freeze dried) components assembled in 6- and 25-man modules. The meal
can be prepared simply by adding hot or cold waler as appropriate, mixing, and
holding for not more than 20 minutes It requires no separate or nonexpendable
equipment for ils preparation, serving, and heating except lfor a water heating device.
The foods are reconstituted in their respective package, Plates, cups, spoons, knives,
and serving utensils are furnished in the meal module. The lightweight aluminum liners
in the shipping container give insect and other protection and also provide receptacles
for heating water. A T-day cycle of meals provides adequate variety. Protolype 6-man
modules weighed an average of 9.2 pounds gross and occupied an average of 0.56 cubie
feet: prototype 25-man modules weighed an average of 36.8 pounds gross and occu-
pied 1.98 cubic feel. The meals will be used Lo leed dispersed groups in combal areas
where organizational messing equipment and food service personnel cannol be provid-
ed. Nutritionally balanced, any three meals will constitute a complete ration and can
be used interchangeably with other packaged meals. These meals are suitable for
supply in mixed loads with the Meal, Ready-to-Eat, Individual.

Individual food components are being gradually integrated into the supply system,
accelerating production capability.
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MEAL,
QUICK SERVE,
6-MAN

Twpical Menus

BREAKFAST

DINNER

SUPPER

Orange/Grapefruit Juice

Pork Sausage w/Cream Gravy
Rice

Pecan Roll

Margarine

Coffee, Sugar

Cream Substitute

Sugar Pan Coated Choc. Dises

Oatmeal w/Milk

Strawherries

Bread

Bacon

Cheese Spread

Hot Cocoa Beverage

Coffes, Sugar

Cream Substitule

Sugar Pan Coated Choe. Discs

Orange Juice
Cereal Bar
Scrambled Epps
Bacon

Bread

Jelly

Collee, Sugar
Cream Substitule
Starch Jelly Bar

Chili Con Carne w/Beans
Bread

Jelly

Margarine

Applesauce

Milk

Coffee, Sugar

Cream Substitute

Vanilla Cream Bar

Juice, Grapefruit

Beel w/Spaghetti & Sauce
Bread

Jelly

Margarine

Butterscoleh Pudding
Coflee, Sugar

Cream Substitute

Vanilla Cream Bar

Pea Soup

Chicken w/Rice

Bread

Jelly

Margaringe

Apricots & Pears

Coffee, Sugar

Cream Substitute

Enriched Sweel Choce. Bar
with almonds

a3

Chicken w/Gravy
Mashed Polatoes
Peas

Bread

Margarine

Fruit Cake

Cold Cocoa Beverage
Coffee, Sugar

Cream Subslilute

Beef Pot Roast
Mashed Potatoes
Corn & Lima Beans
Bread

Margarine

Orrange Nul Roll
Milk

Coffee, Sugar
Cream Substitute

Sliced Beef Loafl w/
Tomato Gravy

Macaroni

Applesauce

Bread

Margarine

Pound Cake

Hot Cocoa Beverage

Coffee, Sugar

Cream Substitute



MEAL, READY-TO-EAT,
INDIVIDUAL

The Meal, Ready-to-Eat, Individual, when developed, will provide individual meals
containing food components which are ready-to-eat and highly acceptable when con-
sumed under conditions precluding preparation, excepl reconstitution of beverages,
Full advanlage will be laken of new processing methods ineluding radiation, dehydra-
tion, and aseptic filling to attain maximum component acceptability. The Meal,
Ready-to-Eal, Individual will be used in the combat zone and under all circumstances
where planned resupply is established but feeding of the Quick-Serve and Uncooked
Meals is impractical. Packaging will be lighiweight and suitable for use in lieu of
mess gear. Target gross weight for this nutritionally balanced 1135-calorie meal is
approximately one pound. The new meal will offer significant advantages in accepta-
bility and portability over the present Meal, Combat, Individual, which it ultimately is
scheduled Lo replace.

A variety of approaches is currently being taken toward component development.

Targel gross
weight fmeal 1 pound
Calories/meal 1135 minimum

_ ’ & .
WIEASD §OU 1 CUBNBG Fai m

FRyTicany

COFNT, LT

MENU NO. T
MEAL, READY-TO-EAT, INDIVIDUAL

PO FARIE. W
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FOOD PACKET,
INDIVIDUAL, COMBAT

The Food Packet, Individual, Combat will be an individual, small, lightweight food
packet of high calorie content for limited use, over periods of 2 to 10 days. It will meet
the needs of feeding situations such as initial assault stages, patrols, target acquisitions,
surveillance, escape and evasion, and clandestine operations, where resupply is neither
established nor planned for a period up to ten days. [t major food components will
require no preparation for consumption. Even high calorie soups and beverages, if
included, must be capahle of being consumed dry.

The packel will not exceed 5 ounces in net weight and will furnish about 500
calories. Two packets must provide adeguate nutrition so that when eaten as a sole
diet for 10 davs a man will not suffer physiological damage that cannot be counter-
acted by a short recuperation period withoutl evacuation from his assigned unit, It will
have the highest possible ratio of food to packaging, Edible packaging may be used,
Maximum use will be made of dehydration, compression, food fabrication, and other
means of conserving weight and cube consistent with ealoric and nutrient require-
ments.

Six food packets will be packaged in a bandolier so as to provide two packets per
man per day for a period of three days. Nine bandoliers will be packed in a storage |
caching case. The caching case, when [illed, will not weigh more than 25 pounds. It
must be able to withstand delivery by air without parachute, The case must protect
the contents in storage above or below the ground.

Target maximum
weight /packet 5 ounces
Calories|/packel a0

FOOD PACKET INDIVIDUAL
COMBAT
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