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INTRODUCTION

Modernoperational requirements demand state of the art combat service support systems
that provide for the needs of the warfighter in extremely intense and highly mobile combat
situations as well as other contingency operations. The US Army Soldier Systems Command,
Natick, Research, Development and Engineering Center, Sustainability Directorate (SusD)
contributes to the overall quality of life of the individual combatant by serving as the commodity
laboratory responsible for research, development, engineering, and technical support of
combat rations subsistence, food service equipment/systems, unit and organizational equip-
ment, softwall shelters and tactical rigid wall shelters. This pamphlet highlights the accom-
plishments that SusD achieved under the Department of Defense Food Research,
Development, and Engineering Program in support of the warfighter. SusD’s responsibilities
in this particular commodity area cover the entire life cycle of both items and systems - food,
food packaging, and food service equipment.

The operational rations discussed in this pamphlet include only product improvements
to fielded general purpose operational rations, special purpose operational subsistence, and
survival subsistence. Specific information provided for each ration includes purpose, char-
acteristics, nutritional data, requisition information, and preparation requirements,
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STANDARD B RATION

PURPOSE

The Standard B Ration is used by the Armed Forces to sustain groups during operations that allow organieed food service
facilitics with the exception of refrigeration. It is also used in situations that do not permit resupply of perishable Toods.

CHARACTERISTICS

There are approximately 100 semiperishable foods used in the 10-day menu. The ration provides breakfast, lunch, and
dinner menus, The components are mostly canned and dehydrated foods, packaged in bulk containers of various sizes and
types. Canned alternatives for dehydrated foods and alternate package sizes are specified in this ration. The shelf life varies
depending on the item. The food is susceptible to damage by various conditions, such as freezing, heating, insects/rodents,
humidity, puncture, breakage, ete.

WEIGHT /RATION® CUBE/RATION®
383 pounds(gross) L1226 cubic feen|proas)
3198 pounde(net)

.'l:l'll.'ll.ldl'!l all regular menu components, bread ingredients, condiments, and seasonings

NUTRITIONAL DATA
The ration provides approximately 4300 kilocalories per day (13% protein, 33% fat, and 54% carbohydratc).
REQUISITION INFORMATION
Each individual component has a National Stock Number (NSN). Also, cach meal has been unitized with its own NSN,
Requisitions are made according to the supply procedure for each Military Service.
PREPARATION REQUIREMENTS
The food is prepared by trained food service personnel. Tt takes 2 to 3 hours for two cooks to prepare a meal for 100 persons;
additional personnel are needed for serving and sanitation. An average of 75 gallons of water per day is required to prepare
food (excluding bread) and beverages for 100 persons.
COMMENTS

Menus, recipes and supply data are published in the supply bulletin: SB 10-495 NAVSUP INST 10110.6A MCO P10110.25C
for the Army, Navy and Marine Corps. The Air Force provides the information through its automated worldwide menu
program. Alternate menu items are listed to meet specific Service needs. To increase the acceptability of this ration,
perishable foods, e.g., fresh fruits and salads, should be included whenever possible, Since the fielding of the Unitized Group
Ration ({(UGR)(see page 8), the Army has chosen 1o use the Cook Prepared, B version of the UGR in licu of the Standard
B Ration.

Standard B Ration for 100 Persons, onc meal
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DAY 1

DAY 2

DAY 3

DAY 4

DAY 5

DAY &

DAY T

DAY &

DAY 9

DAY 10

STANDARD B RATION MENU

BREAKFAST LUNCH DINNER
Girapelruit Sections Chicken Nowdle Sou ,-"Emcu:n Beel and Grivy
Hot Oatmeal w/Milk Luncheon Meat San Mashed Potatoes
Creamed Ground Beef (‘.au Mustard /Tl ]‘u:l:lcs Buttercd Peas
Hread /Margarine Beans Biscuits/Margarine
A;:lpll: Crisp Pears/Peanut Butter Cookses
Cirange Juice Tomato Veg .‘dmdh: Soup w/Crackers Creole Chicken
Cheese Omelet Crnlled Hambu ned Oons Steamed Rice
Catpup Catsup /Musia I".Hll ickles Buttered CGireen Beans
Bacon Hash ?Imwn Fulnm-:: Cabbage & CGireen Pepper Salod
Bread /Margarine Buttered Comn Pincapple,/Oatmeal Cookics

Chocolate Pudding

Cirapelruil and Orange Juice
Hominy Girits

Ciriddle Cakes w/Hot Maple Syrup
Bacon

Bread Marganne

Chilh Macarom

Buttered Peas

Peach & Cottage Cheese Salad
Corn Bread

Fruit Cocktail Pudding

Sugar Cookics

Beef Moodle Soup w/Crackers
Scalloped Ham and Fotatoes
Vepetable Medley

Devils Food Cﬁhe wWanilla Teing

Juice
Hulrgl.:llmeal wMilk

Tomato Veg Noodle Soup w/Crackers
Baked Luncheon Meat w/Pincapple Sauce
Potatoes Aw Gratin

Beel& Grovy w/Vegetables
Mashed Potatoes

Creamed Ground Heefl Ruttered Cireen Heans Com Religh

Dread /Marparine [l Pickles Biscuits
Applesauce Cranberry Crunch
Butterscotch Brownies

" Tomato Juice Chicken Noodle Scup w/Crackers

Hat Hominy Girits Chiliburgers Shrimp Creole

Scrambled Hggs Western Style Hash Brown Potatoes Steamed Rice

Catsu Cabbage & Cireen Pepper Salad Buttered Carrots and Peas

Bn:ldl:""dirgjnnc Vanills Puddin Apple Cnsp

Choeodate O s

Grapefruit and Orange Juice

Chicken Pot Pie

Onion Soup w/Crackers

Roast Heel Hash Cranberry Saiuce Haked Ham caroni and Tomatoes
Catsup Mashed Fotatocs HButtered Green Beans

Cheese Omelel Buttered Com Cherry Cobbler

Bread Margarine Yellow Cake w/Chocalate Icing

Cirange Juice Beefl Noodle Soup w/Crackers Rreaded Pork Chops and Cream Gravy
Hot Oatmeal w/Milk Barbecued Beel ::Eplcuu:r.

Scrambled Eggs Buitered Peas Mashed Potaioces

Catsu Cabbage & Carrot Salad Buttered Succotash

Grilled Luncheon Meal
Quick Coffee Cake/Margarine

Applesauce
Chocolinte Brownies w/Chocolate Icing

Pineapple/Rasin Datmeal Cookies

Grapefruit Sections

Hot Hominy Grits

French Toast w,/Hot Maple Syrup
Bacon

Bread /Margarine

Beefsteak and Gravy
Mashed Potatoes
Stewed Tomatocs
il Pickles

Peach Coblbiler

Chicken Noodle Soup w/Crackers
Chili Con Carne

Seamed Rice

Buttered Green Beans

Com Bread

Pears/Chocolate Cookies

Grapefruit and Orange Juice

Deel Patties Jardiniere

Tamata Vep Noodle Soup w/Crackers

Hot Qatmeal Muashed Potatocs Fricd Fish Squares,/Catsup
Scrambled Eggs w,/Bacon Buttered Com Macaroni and Cheese
Catsup Pin:aiagale & Cottage Cheese Salad Butiered Peas

Bread /Margarine Marble Cake w/Chocolate Teing Fruit Cocktail fSugar Cookies
Orange luice Baked Chicken and Rice Ohnion Soup w/Crickers

Hat Hominy Grits
Roast Beefl Hash
(.'atm?

Bread /Marganne

Cranberry Sauce

Burtered Gircen Beans

Biscuits

FPeaches

Chocolate Brownies w/Chocolate Icing

Pork Chops in Tomato Sauce
Mazhed Potatoes

Bavarian Cahbage

Dill Pickles

Cherry Crunch

Dreakfast menus include Jelly, Peanut Butter, Coffee, and Cocoa.
Lunch/Dinner menus include Bread, Marganne, Coffee, Tea, and Beverage Rase.



STANDARD MEDICAL B RATION (Med B or MB)

PURPOSE

The Standard Medical B Ration is used by the Armed Forces to sustain patients in field medical treatment facilities when
semiperishable food is required due to a lack of refrigeration or the inability to resupply perishable foods. When hot meals
are served to the staff, the regular dict is used.
CHARACTERISTICS

The ration is based on the Standard B Ration, which has been adjusted to meet hospital requirements. A 10-day menu,
including nourishments, has been planned for the following diets: Regular, High Calorie and High Protein, Dental Liquid,
Full Liquid, and Clear Liquid. There are approximately 30 additional components required to meet patients needs, The
shelf life of the ration and its susceptibility to damage is the same as the Standard B Ration.

WEIGHT/RATION® CUBE/RATION®
PATIENT STAFF PATIENT STAFF
4.280 pounds{gross) 4.279 pounds(gross) 0,031 cubic feet(gross) 0,139 cubic fect{gross)
3174 pnunds{n:l}‘ 3.560 pounds({net)

Includes all regular menu components, bread ingrediems, condiments, and scasonings

NUTRITIONAL DATA

kcal Pro Fat CHO
(g) (g) 4]
Regular Diet 3951 13 145 M5
High Culorie-High Frotein Nourishments 2578 #0 102 154
Drental Liguid Diet 433 205 uv 632
Full Liguid Diet 3 154 [ TO3
Clear Liquid Diet 986 12 rd m

REQUISITION INFORMATION

National Stock Numbers have been established for each item. Requisitions are made according (o the supply procedure
for each Service. For planning purposes, it is expeeted that 779% of the total patient strength will consume the regular diet,
The remaining 23% will require one of the liguid diets.

PREPARATION REQUIREMENTS
The food is prepared by hospital food service specialists. Additional personnel are needed for serving and sanitation. An
average of 122 gallons of water per day is required to prepare food and beverages for 100 patients. In addition to food
service facilities, ward transport equipment is needed.

COMMENTS

Subsistence and personnel constraints, plus differing quad-service operational procedures and philosophy, have necessitated
deviation from the typical dietary practices used in fixed facilities. Diet types and Medical B Ration food components have
been approved by the Quad-Service Clinical Review Committee, Menus, recipes, and supply data are published in a single
supply bulletin for all the Scrvices (SB 10-495-1/NAVMED P-5129/MCO P10110.26A /AFMAN 41-121), The Ration Sup-
plement, Hospital and the Standard "B" Hospital Ration were forerunners of this ration. The medical supplement to the
Unitized Group Ration (see page 8) is currently being developed and will preclude the Standard Medical B Ration.
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STANDARD MEDICAL B RATION

DAY 1| MENU
REGULAR DENTAL LIQUID FULL LIQUID CLEAR LIQUID
Grapefruit Sections Grapefruit Juice Cirmpefruit Juice Cirapelruit Juice T
H:p’salmt-al w/Milk Thirﬂnlmtat Thirfcﬂatmml i
Raiging
Creamed Ground Be Orange Eggnog Orange Epgnog Beef Broth
G:illedzl‘mam Cakes
Bread Strawberry Gelatin Strawherry Gelatin
Margarine
i’-:lnul Buttgr 3
Jelly
Mllr Milk Milk
Cuﬂcc Coffec Coffee Coffee
Tea Tea Tea
Dm::fl‘unuled Coffee Decaffeinated Coffec Decaffeinoted Coffee Diecalfeinoted Colfes
Coooa Uocoa Cocoa
MNondairy Creamer Mondairy Creamer Mondairy Creamer
Sugar-Salt-Pepper Sugar-Sal-Pepper Sugar-Salt Sugar-Salt
Mourishment,/Late Meals 4
Apple Cignamon Milkshake 3, 6 Apple Cimnamon Milkshake Apple Cinnamon Milkshake Tea w/Sugar
Crackers Cirape Beverage Girape Beverage Grape Beverage
Peanut Butter-Girape Jelly 5
Chicken Noodie Soup Thin Cream of Chicken Noodle Thin Cream of Chicken Noodle Struimed Chicken Noodle Soup
w/Crackers Loup Sou
Luncheon Meat w/Mustard Glaze Thin Pork Coffee Fgpnog
Baked Beans Thin Baked Beans

Grarden Cottage Cheese Salad
Dill Figlc&

Eﬂl‘ll‘lt

Thin Polatoes

Thin Fruit Cocktail
Thin Vanilla Pudding

Thin Fruit Cocktinl
Thin Vanilla Pudding

Crrange Gelatin
Caoffee

Colfee Caolffee
=) Tea Tea
Dﬂ'aﬂngl;::d Coffes Decalleinated Colfee Drecallemnated Colfee Decaffeinated Coffes
Cherry Tage Cherry Beverage Cherry Beverage Cherry Beverage
Mondairy Creamer MNonduiry Creamer Mondairy Creamer
Sugar-Salt-Pepper Sugar-Sali-Pepper Sugar-Sall Sugar-Sali

Nourishment/Late Mga[s 4
l‘.:‘l'u:-t'-;ltﬂlt.-5 '\'lulluihn

Crackers

Peanut Butter-Blackberry Jelly 5

Chocolate Milkshake
Grape Bevernge

Chocolute Milkshoke
Grape Beverage

Ten w/Sugar
Cirape Beverage

Thin Cream of Cheese Soup

Thin Cream of Cheese Soup

Tomato Broth

Beef and Gra Thin Beel Vanilla Epgnog

Maghed Pﬂllgu Thin Potatoes

Buttercd Feas Thin Feas

Biscuits

Margarine

Peach Jam

Pears Thin Pears Thin Pears

Peanut Butier Bars Thin Baked Custard Thin Baked Custard Lemon Gelatin
Milk Milk Milk

Coffes ColTes Colles Coflee

Tea Tea Tea Tea

Decalleinated Coffec Decallcinated Colfec Decaffeinated Coffec Decaflemated Coffes
Lemonade Beverage Lemonade Beverage Lemonade Beverage Lemonade Beverage
Nondairy Creamer MNondairy Creamer Nonduiry Creamer

Sugar-Salt-Fepper Sugar-Salt-Pepper Supar-Sal Sugar-Salt
Nourishment/Late Megls & 4

Sirawhe ilkshake Strawberry Milkshake Strawberry Milkshake Tea w/Sugar
Crackers Girape Reverage Grape Beverage Girape Beverage

Peanut Butter-Peach Jam 3

1 Delete when bread is available
2 Add when available
f Bread fsandwich accom

Late Hcaln Crackers (eight }mh squares), rtunut butter, jelly and milkshake will be served to patients on Regular Diets.

nﬁlm priate nounshments wi
5 Nourishment for igh Calorie-1igh Protein Diets
& Nourishment for Dental Soft Dicts

7 Strain canned juice

| be served (o patients on Liquids Dicis.



T RATION (Tray Packs)

PURPOSE

The T Ration is designed to sustain groups of military personnel in highly mobile field situations with high quality, nutritionally
adequate, heat and serve meals, This ration is an integral part of the Army Field Feeding System.
CHARACTERISTICS
The components in the 10-day menu are thermally processed, pre-prepared, shelf-stable foods, packaged in hermetically
sealed, half-size steam table metal containers, The ration provides breakfast and lunch/dinner menus, The container serves
as the package, heating pan, and serving tray, Each menu has been unitized in 18 man modules. Instant beverages, nondairy
creamers, hot sauce, and disposables (cups, five-compartment trays, utensils) are included in cach module, A pallet load
consists of 24 identical meal modules. The shelf life is a minimum of 3 years at 800F (270C), A unitized Cold Weather T
Ration Supplemental Module is available. This supplemental module contains styrofoam clamshell trays and hot cups with
lids, MRE pouch bread, candy, oatmeal cookie bars, soup, extra hot beverages and nondairy ereamers.
AVERAGE NET WEIGHT /MODULE CUBE/MODULE

33 pounds [breakfast) 1.66 cubic feet
45 pounds (dinner)

NUTRITIONAL DATA
The breakfast menus, including milk and bread supplements, provide an average of 1420 kilocalories (15% protein, 29%
fat, and 56% carbohydrate) and the lunch/dinner menus, including milk and bread supplements, provide an average of 1420
kilocalories (17% protein, 30% fat, and 53% carbohydrate). The Cold Weather Supplement contains an additional 1020
kilocalories.

REQUISITION INFORMATION

Each individual tray pack item, meal module, and the cold weather supplemental module have a National Stock Number.

For situations that do not require unitized meals, individual cases of specific menu items (4 cans /case) can be ordered.
PREPARATION REQUIREMENTS

The Tray Packs are prepared for serving by food service personnel. They can be heated, unopened, in boiling water for

15-50 minutes, depending on the product, or opened and heated in an oven 1o an internal temperature of 1659F (749C), A

special hand-held or table mounted can opener is requircd.

COMMENTS

To reduee food waste and weight of the module, an 18-person module has replaced the original 36-person module, Sinee
the T Ration is pre-prepared, its use allows reduction in food preparation time by 50-809, water usage by 40%, and fuel
by 20% when compared to A or B rations. Revisions are continuous under the Fielded Group Ration Improvement Program.
The Subsistence Review Committee (SRC) and the Joint Service Operational Ration Forum (JSORF) meet annually to
approve changes. Based on field test data, the SRC/JSORF introduced 14 new items in the FY95/96 menu. The Unitized
Giroup Ration (UGR) on page 8, incorporates selected highly acceptable tray pack items from the T Ration. The Army
plans to phasc out the 18 man module by FY98, however, the Marine Corp is expected to continue its use.

Shipping Container and Components, Tray Pack-18 Person



DAY 1

DAY 2

DAY 3

DAY 4

DAY 5

DAY &

DAY 7

DAY &

DAY &

DAY 10

T RATION

MENU (FYY7)
NEN BREAKFAST NN LUNCH/DINNER
Scrambled Eggs, Western Style(FI)® Chicken Rreast w)/Giravy
Polatoes w/Bacon Picces Glazed Sweet Potatoes
BOT0-0 -3 200547 Peaches B¥T0-01-320-4859 Com i
Oiatmeal, Instant, Assored Yeallow Cake w/Choeolate Crumb Topping
Orange Juice, Instan) Lemon Beverage Powder
Creamed Ground Beel Lasagna
Powocs w)/ Bacon Picces Circen Beans
BUM-01-320-4850 Oatmeal, Instant, Assoried ROT0-01-320-48560 Chocolate Pudding
Coffee Cake w/Cinnamon Crumb Topping” Cirape Beverage Powder
Cirape Juice, Instant
Scrambled Eggs, Plain(FD)" Meatballs w,/Gravy"
Salsa White Rice
Ham Slices Mixed Vegerables
BUT0-01-320-4E5]1 Apple Dessen FUT0-01-320-484]1 Chocolate Cake w/Vanilla Crumb luppln;
Coffee Cake w/Cinnamon Crumb Inpplng Grape Deverage Powder
Orange Juice, [nstant
Scrombled Eggs, Bacon & :‘.'“he-_-:.c{FD}* Boncless BRBO Pork Ribs™
Pork Sausage Links Hamburger Bun
Pears Red Beans & Rice”
RYT0-01-220-4852 Spice Cake w/Vanilla Crumb Tnpping* RYT0-01- 3204862 Peas and Carrats
Cirape Juice, Instant Yellow Cake w/Chocolate Crumb Tu::n|:||:|i|1.g‘Il
Cherry Beverage Powder
Corned Beefl Hash Beef Strips wjf'Pcppeﬁ
Coffee Cake w/Cinnamon Crumb Topping™ Oriental Style Rice™
8970013204853 Apple Dessert 8UT0-01-320-4861  Carrots, Sliced
Oatmeal, Instant, Assorted Marhle Cake w/Tolfee Crumb 'I'ﬂpplng‘
Orange Juice, Instam Lemon-Lime Heverage Powder
Serambled Fggs, Plain(FD)" Chicken Chow M:JE‘
Salsa Onental Style Rice
Pork Sausage Links Corn 5
B970-01-320-4854 Peaches A BOM0-01-320-4864 Chocolate Cake w/Vanilla Crumb Tapping
Spice Cake w/Vanilla Crumb Topping Lemon-Lime Beverage Fowder
Grrape Juice, Instant
Scrambled Eggs, Western .‘il]rJ:[I'U}* Hamburger
Ham Slices Hamburger Bun
Fruit Cocktail Pork & Beans
BOM0-01-320-4855 Coffee Cake w/ Cinnamon Crumb Topping” HO70-01-320-4865 Peaches
Oatmeal, Instunt, Assoried Cheese Spread
Cyranpe Juice, Instant Qrange Beverage Powder
Creamed Ground Deef Spaghetti w/Meatballs
Potatoes w/Bacon Pieces Circen Beans
BOT0-01-320-4856 Spice Cake w/Vanilla Crumb I'Dppmg EU0-01-320-6254 Marble Cake w/Toffee Crumb 'I‘uppcing'
Clatmeal, Instant, Assorted Cherry Beverage Powder
Cirape Juce, Instant
Srrumbled Eggs, Bacon & h':hv:l:a.-l.'['F[.‘rl';"I Turkey Slices w/Gravy
Ham Shices Potatoes in Butter Sauce
B9T0-01-320-4857 Apple Dessert BYT0-01-320-4B66 Mixed Vegetahles
Coffee Cake w/ Cinnamon Crumb Tﬂppmg Yellow Cake w/Chocolate Crumb 'ln-ppm;
Crange Juice, Instant Lemon-Lime Beverage Powder
Corned Deel Hash Beel Stew
Pork Sausape Links White Hice
8970-01-320-4858 Oatmeal, Instant, Assorted BOT0-01-320-4867 Peas

Coffee Cake w/Cinnamon Crumb '[uppun;
Cirape Tuice, Instan

Marble Cake w/Toffee Crumb Tnpping*
Uirape Beveruge Powder

Breakfast menus include Bread, Milk, Coffee, Cocoa, Peanut Butter, and Jelly.

Lunch/Dinner menus include Milk, Coffee, Peanut Butter, and Jelly.

* New Menu llem



UNITIZED GROUP RATION (UGR)

PURPOSE
The UGR is designed to simplify and streamline the process of providing high quality group meals in the field by integrating
components of the Cook Prepared and Heat & Serve Rations with quick-prepared and /or ready-to-use commercial products.
It will be used (o sustain groups of military personnel during operations that allow organized food service facilities. Tt is an
integral part of the Army Ficld Feeding System-Future (AFFS-F).

CHARACTERISTICS
This ration has 5 breakfast and 10 lunch /dinner menus. There are three options available, a Cook Prepared-Perishable,
Cook Prepared-Shelf Stable and a Heat & Serve (H&S) comprised of selected Tray Pack and other ready to use commercial
items, thus providing 15 breakfast and 30 lunch/dinner menu options. With the exception of the bread, milk, and cold
cercal, and the perishable items which complement the Cook Prepared-Perishable option, cach menu, including disposable
trays/cups/Natware and trash bags, is unitized into three boxes, which provide 50 meals. One tier contains six boxes and
provides 100 meals; one pallet (four tiers) provides 400 meals. The shelf life is 18 months at 809F (270C).

NUTRITIONAL DATA

Each meal, including mandatory enhancements, provides an average of 1450 kilocalories (14% protein, 32% fat, and 54%
carbohydrate). Breakfast enhancements include bread, milk and cold cereal and the lunch/dinner enhancements include
bread, milk, peanut butter and jelly,

REQUISITION INFORMATION
The ration was ficlded in FY95. Initially, the ration was unitized to feed 100 meals (UGRI), Based on feedback from the
field, UGRII (available March 1997) has been downsized to S0 meals per module. Each menu option (45) has been assigned

an NSN. The first six digits of the NSN for each menu are 8970-01-. The following chart lists the last scven digits. (Example
- The NSN for UGR Cook-Prepared, Perishable Breaklast Menu 1 is 8970-01-432-9953).

BREAKFAST MENUS LUNCH/DINNER MENUS
Cr.r CP-55 &S CP-P CP-53 H&s LP-k LP-88 H&S
Menu 1 4329953 4335346 4330561 Menu 1 433-5012 4329947 4329033 Menu 6 433-5041 4329991 432-9988
Menu 2 432-99659  432.9990  433-0562 Menu2 4334993 4330564 43290951 Menu 7 4335034 4330002 432.0999
Menud 4329977 4330007 4330563 Menu3  433-3008 4329957  432-9959 Menu 8  433-5378 4330010 4330008
Menud 4332462 4330013 4330565 Menud 4335035  432-9967 432990 Menu $  433-5351  433.0569 4330018
Menu 5 4334988 433-0022 4330023 Menuw 5 4335038 4329983 432-9970 Menw 10 433534 4330560 4329945

PREPARATION REQUIREMENTS
The food is prepared by trained food service personnel using organized food serviee Tacilitics.
COMMENTS

The UGR was cvaluated as part of four Army Field Feeding System-Future field trials conducted by Army Center of
Excellence, Subsistence (ACES), U.S, Army Quartermaster Center & School (USAOMC&S), during FY93. Feedback has
indicated that the processes of ordering, issuing and preparing meals have been simplified. Confirmatory field tests were
conducted with the Marine Corps and the Army in 10FY95 to evaluate menu design and the "right size /right component”
concept. Revisions are customer driven and continuous under the Fielded Group Ration Improvement Program. Medical
UGR requirements are being evaluated. Perishable foods, e.g., fresh fruits and salads, should be used whenever possible
to supplement the UGR meals.

e sl i
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Packing Configuration, UGR
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Menu 1

Menw 2

Menuo 3

Menu 4

Menu 5

Menu &

Menu 7

Menu B

Menu 9

Menu 10

UNITIZED GROUP RATION (UGRII)

MENUS (FYY7)
BREAKFAST + ENTREE OFTIONS LUNCH/DINNER 4+ ENTREE OPTIONS
Girape Juice A Corned Beef Hash Chicken Neodle Soup A Creole Macaroni
Peaches 10 arder ar Cireen Beans or
Coffee Cake B Hoast Beef Hash Spice Cake w/Topping B Creole Macaroni
w/Topping Scrambled Eggs or Applesauce or
Atsup T Comed Beef Hash Lemonade T Lasagna
Seram Epye w/Salea
Orrange Juice A Grilled Luncheon Meat Mashed Potatoes A Roast Turkey w/Gravy
Instant Oatmeal Figes 1o arder, Hash Browns or Carrots & Stulling
Catsup Grilled Luncheon Meat Yellow Cake w/Topping or
Scrambled Eggs, Hash Browns or Fruit Cocktail B Chicken w/Bread Stulling
Ham Slices Sugar Free lee Tea & Gravy
Scram Eggs w/Bacon & Cheese Cranberry Sauce or
Potatocs in Sauce T Chicken Breasis in Gravy
& Stulling
Orge/Grirt Juice A Bacon Veperahle Soup Girilled Pork Chope w/Gravy
Hominy Grits or Corn AuCiratin Polatoes or
Walflcs, B Bacon Drevil's Fudge Cake w/Topping B Grilled Pork Chops w/Giravy
Blueberry or Apple Dessert AuGratin Potatoes or
Maple Syrup T Sausage Links in Rrine Crrange Dirink T BRR() Pork Rits, Red Reans
w/Riced Dacon, Hamburper
Bun
Girape Juice A Creamed Ground Beef Baked Beans A  Hamburgers
Instant Ouatmeal to order, Biscuits Hamburg Bun or
Catsup Hash Browns or 3 Bean Salad B Grilled Hamburgers
B Creamed Ground Beel Vanilla Pudding or
Scrambled Eggs, Hash BDrowns or Peaches T Hamburg Patty
T Creamed Ground Beel Sugar Free Lemonade
Western Omelet, Polaloes w/Bacon Calsup/Relish/Mustard
Orange Juice A Grilled Sausage Patty Minestrone Soup A Baked Chicken w/Gravy &
Cream of Wheat or Peas Rice Pilaf or
Waflles Grilled Luncheon Meal Marble Cake w/Topping Chicken Als King & Race Pilef
Maple Syrup or Pears ar
Sauzage Links in Hrine Cirape Drink Chicken Chow Mein & Orniental
Rice, S0y Sauce
Chicken Noodle Soup A Spaghetti w/Meatsauce
Circen Beans or
Spice Cake w/l'opping B Spaghectti w/Mecatsauce
Applesiuce or
Pink Lemonade T Spaghetti w/Meatballs
Carrols A Grilled Steak & Brown Gravy
Yellow Cake w/Topping Mashed Potatoes or
Fruit Cocktail B Beefsteak w/Onlon Gravy
Sugar Free Ivc Tea Mashed Potatoes or
T Beef & Green Peppers, White
Rice
Ciorn A Baked Ham, Macarom &
Chocolate Pudding Cheese
Peaches or
Sugar Free Lemonade B luncheon Meat w/lincapple,
Mucarom & Cheese or
T Ham Slices in Spice Sauce,
Baked Beans
Minestrone Soup A BBO Beel, Hamburger Bun,
Peas Scalloped Potatoes or
Marble Cake w/Topping B BB} Beef, Mashed Fotatoes ar
Pears T Turkey Slices, Sweet Powstoes,
Cherry Dirink Stuffing, Cranberry Sauce
Vegetable Soup Chili Con Came
White Rice or
Cam B Chili Con Came
Chocolate Cake w/Topping or
Cherry Dessen Chili Coan Carmne
Orange Drink

Mandatory Issue: Cold Cereal (breakfast), Bread and Milk

Breakfast menus include: Hot Sauce, Ma
Lunch/Dinner menus include: Hot Sawce,

rine, Jelly, Coffee, Cocoa, “T'ea, Creamer, and Sugar.
nut Butter, Telly, Margarine, Coffee, Creamer, and Sugar,



MEAL, READY-t0-EAT, INDIVIDUAL (MRE)

PURFOSE

The Meal, Ready-to-Eat is used by the Services to sustain individuals during operations that preclude organized food service
facilities, but where resupply is established or planned.

CHARACTERISTICS

Each meal contains an entree/starch, crackers, a spread (cheese, peanut butter, or jelly), a dessert/snack, beverages, an
aceessory packet, a plastic spoon and a Mlameless ration heater (FRH), The Mexibly packaged foods are heat processed in
retortable pouches. The components are lightweight, compact, and casily opened. The shelf life is a minimum of 3 years
al B0OF (270C), 6 months at 1009F (380C), Through MRE XV (1995), there are 12 meals per shipping container, one of
cach menu, The number of menus will be expanded to 16 for MRE XV (1996), 20 for MRE XVII (1997), 24 for MRE
XVIIT (1998).

WEIGHT CUBE
2006 poundsfcaze (gross) 0,880 cubic feet fcase
1.5 pounds/meal 0,052 cubic feet/meal

NUTRITIONAL DATA
Each meal provides an average of 1300 kilocalories (139 protein, 36% fat, and 51% carbohydrate). When supplemented
with pouch bread, an additional 200 kilocalories are provided (12% protein, 33% [at, and 55% carbohydrate).
REQUISITION INFORMATION
The ration was type-classified in 1975 and first procured in FY81 (MRE 1),
MILITARY SPECIFICATION NATIONAL STOUK NUMBER MEALS FER CASE
MIL-M=44074 BYTO-00-149-10° 12
PREPARATION REQUIREMENTS
The food is prepared by the individual consumer, The water reguirement is approximately 23 ounces to rehydrate all
beverages. Beginning with the 1993 procurement, FRH's are included in cach menu bag,
COMMENTS
As part of DOD’s focus on Total Quality Management, the MRE (components and packaging/packing) goes through
continuous product improvement under the Fielded Individual Ration Improvement Program. The Subsistence Review
Committee and Joint Service Operational Rations Forum meet annually to approve all changes. Approximately, 63 percent

of components in MRE XVIII are commercially available. Since 1993 (MREXII), 63 new items have been approved for
the MRE, 70 percent of which are nondevelopmental commercial items.

Shipping Container, Menu 7 Meal Bag and Components
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Meal, Ready-To-Eat

Improvements

MRE XIII/X1V

IN (1993 & 1994 Production) OQUT
Smoky franks Meathalls w/iomato sauce
Pork chow mein Chicken aln king
Pound cakes (five tvpes) Mut cakes
Chow mein noodles (NDI)* Beverage basefsugar (6 menus)

Potato sticks (NIM)

Fruit-wet pack (peaches. pears)

Sugar free beverage-in 6 menus (MNDI)

Heat stable chocolate bar (NI

Flameless Kation Heaters in each menu bhag

MEE XV

I™N (1995 Production) OoOuUT
Grilled chicken (WD) Corned heaf hash
Chili macaroni Omelet wiham
Fruit-wet pack (pineapple, mixed) Fruit-freeze dried
Chewy fudge hrownie Choc, covered hrownie
Lemon tea-in & menus {ND1) Coffee (6 menus)

Tavern nuts (NDI)

MERE XVI (16 Menus)
I™ (1996 Production) Our

CGrilled beel steak Potato au gralin
Chicken parmesan (NDI)

Pasta primavera (Vegetariany (MNIM)

Cheese tortelling (YVegetarian) (NDIT)

Mexican rice

White rice, butter flavored

Jalapedto cheese spread (NIM)

New easy-open meal bag with graphics

Two-sided nutritional insert

MERE XVII (20 Menus
IN (1997 Production) OU'r

Jamaican pork chop/noodles (NI} Escalloped potato wiham

Beef w/ mushroom gravy

Beef ravioli (ND1)

Turkey breasi wpotatoes (MNDI)

Chicken w/noodles (NI

Fig bars (NDI)

Snacks-corn chips, cheese curls, pretzels (INIDH)

Fruit flavored hard candy (individually
wrapped in Foil) (NIDT)

Fruit flavored disc candy (NIM)

Feanut bar (NDT)

Apple cider beverage (NDM)

Beef jerky (NDI)

Strawherry jam (MDT)

MEE XVIII (24 Menus

: (1998 Production) OUTT
Beef terivaki Fork wirice in BRO sauce
Spicy oriental chicken (NDI) Tuns wnoodles
Chicken strips in salsa
Meat loaf with brown gravy (NDT)
Black bean and rice burrito (Vegetarian) NIM)
Pasta w/vegetables in Alfredo sauce (Vegetarian) (NDI)
Buttered noodles
Granola bars-chocolate chip, honey nut {NIM)
Fruit filled bars (NDI)
Cinnamon apples (NIDI)
Apple cinnamon teaster pasiry (NI
Snack mix (NDI)
Shorthread cookies (NI}
Chewy chocolate har (NDT)
Vegetahle eracker (NDIT)
Tea bag (NDI)

- * NDI - Non-Developmental Item




MEAL, READY-to-EAT, INDIVIDUAL

MENUS (MRE XV)

MENU1 MENU 2 MENU 3 MEMNL 4 MENU 5 MENU & MENUT MENLUE MENU 9 MENU 10 | MENU 11 | MENU 12
Pork Chili Mac Chicken Grilled SF'”Eht'rll Franks Beel Stew | Ham Shice | Pork Chow Tuna Chicken | Escalloped
w/Rice in Stew Chicken w/Meat (Reel) Mein wiNoodles | w/Rice | Ham w/Po-
BBC) Sauce Sauce Laloes
Applesauce Fruit1 Fruitd Potato Au Fruit1 Potrto A | Chow Mein Fruit2 Applesauce
Ciralin Ciratin Noodies
Tavern Owimenl Pound Pound Cratmcal Potato Coakie, Pound Cookie, Pownd Fudge Fudge
MNuts Cookie Bar Cake Cake Cookie Far Sticks Chocolate Cake Chocolate Cake Brownie Browmie
Conered Cowered
Peanut Telly Ielly Peanut But Telly Peanut But Cheese Cheese  |Peanut But Cheese Cheese Cheese
Butier ler ter Spread Spread ter Spread Spread Spread
Cocna Ciocon Cocon Cocoa Cicoa Cocoa Cocon
Candy3 Candy3 Candy3 Candy3 Candy3 Candy3
Bevernge | Beverage | Sugar Free | Sugar Free | Sugar Free | Sugar Free | Sugar Free | Sugar Free | Beverage | Beverage | Beverage | Sugar Free
Rase Rase Beverage | Beverage | Beverage | Beverage | Beverage | Beverage Hase ase Base Beverage
Base Base Basc Basc Base Bise Rase
Packer A Packet B Packet A Facket B Packetr A Packet A PMacket A Packer A Packel A Packet A Packel A Pocket A

Each menu contains Crackers, Hot Sauce, Flameless Ration Heater and Spoon

Accessory Packet A: Colffee, Cream Substitute, Sugar, Salt, Chewing Gum, Matches, Toilet Tissue, Towelette
Accessory Packet B: Coffee, Cream Substitute, Sugar, Salt, Chewing Gum, Matches, Toilet Tissue, Towelette, Candy (Vanilla
Caramels, or Tootgsie Rolls)
Accessory Packel € Lemon Tea wl.n’.‘_-"mg.-ur, Salt, {"h-cwmg Gium, Matches, Toiler Tissue, Toweleite

Accessory Packet [ Lemaon Tea w/Sugar, Apple Cider, Salt, Chewing Gum, Matches, Tolet Tissue

VFrecze-Dined Fruit: Peaches, Pears, Frui Mix, or Strawberrics
E'I'h:rmmlahilucd Fruit; Peaches, Pears, Pincapple or Mixed Fruit
3charms or Heat Stoble MEM's

. owelente




MEAL, READY-to-EAT, INDIVIDUAL

MENUS (MRE XVT)
MENU1 MENU 2 MENU 2 MENU4 MENL § MENU & MENU 7 MENU &
Beef Steak Tuna w/Noodles | Chicken Stew Ham Shice Spaghetts w/Meat | Smoky Franks Beel Stew Chicken w/Rice
Sauce
Mexican Rice Fruitl Fruit® White Rice Fruitd
Tavern Nuts Pound Cake Pound Cake Pound Cake Catmeal Cookie Potalo Shcks Cioakie, Fudge Rrownie
Bar Chocolate
Covered
Peanut Cheese Spread Telly Cheese Spread Peanut Bunter Peanur Butter Peanut Butter | Jalapeno Cheese
Butter Spread
Cowoa Cocoa Candy3 Candy3 Candy3 Candy3
Cocom Cocoa
Beverage Base Beverage Base Sugar Free Sugar Free Heverage [ase Beverage Base Sugar Free
Beverage Dage Beverage Dase Beverage Rase
Pucket B Packet A Packer C Packer Packer C Packet C Packet U Packet A
MENU % MENU 10 MENU 11 MENU 12 MENL 13 MENL 14 MENU 15 MENL 16
Pork Chow Mein Chili Mac Pasta Cheese Torellinl PFork w/Rice  |Chicken Parmesan| Gritled Chicken | Bscalloped Potaio
w/Vepetahles (Vepetarian) w/Ham
{Vegetanan)
Chow Mein Frui Fruid Applesauce Applesavce White Rice Mexican Rice Applesauce
MNoodles
Chee Covered | Oarmeal Cookic Cranola Bar Gruncla Bar Tavern Nuls Pound Cake Pound Cake Fudge Dirawnic
Cookie Bar
I;;an.ut Jelly Peanut Buller Peanut Butter Peanul Rutter Cheese Spread Jelly Cheese Spread
utier
Candy3 Cocoa Candyy Granola Bar Candy3 Candy3
Beverage Basc Beveruge Base Beverage Rase Reverage Rase Reverage Rase Sugar Free Sugar Pree
Beverage Base Beverage Base
Packet A Packer B Packer Packer € Packer O Packer A Packet A Packet A

Case A = Menus 1-12; Case B = Menus 5-16

Each menu contains Crackers, Hot Sauce, Flameless Ration Heater, Spoon and new graphically enhanced menu bag with casy open scal,
Accessory Packet At Coffee, Cream Substitute, Sugar, Salt, Chewing Gum, Matches, Toilel Tissue, Toweletie
Accessory Packet B: Colfee, Cream Substitute, Sugar, Salt, Chewing Gum, Matches, Totlet Tissue, Towelette, Candy (Vamlla

Caramels, or Tootsic Rolls)
Accessory Packel C: Lemon Tea w/Sugar, Sall, Chewing Gum, Matches, Toilet Tissue, Towelette

1Freeze Dried Fruit: Peaches, Pears, Fruit Mix, or Strawberries
2 hermostabilized Peaches, Pears, Pincapple or Mixed Fruil
3Charms or Heat Stable M&M's
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MEAL, READY-to-EAT, INDIVIDUAL
MENUS (MRE XY1I)

MENU 1 MENU 2 MENU 3 MENU 4 MENU § MENL & MENU 7 MENU 8 MENU 2 MENU 10
Beel Sicak Boncless Pork| Chicken Siew | Ham Slice Chicken w/ | Smoky Franks| Pork Chow Chicken Beef Stiew | Chili w/Mac
Chop MNoodles Mein w Rice
w/MNoodics
Mexican Rice | Applesauce Fruit2 White Rice Fruit Frui? Chow Mein Fruité
Moodles
Tavern Nuts | Pound Cake | Pound Cake | Pound Cake Fig Bar Potato Sticks Cookie, Fudge Cookie, Datmeal
Chocolate Brownie Chocolate Ciokie Bar
Covered Cowered
Peanut Cheese Jelly Cheese Peanut Butter| Peanut Hutter | Peanut Butter|  Jalapeno Jalapeno Jam
Hutter Spread Spread Cheese Cheese
Spread Spread
Cocos Cocoa Cocon Candy! Candy! Candy' Candy! Cocoa
Cocoa
Beverage Base Beverage Beverage Beverage Beverage
Base Base Base Baze
Facker B Packet A Packet C Packer C Packet CC Packet A Packet A Packet A Packer Packet I
MENU 11 MENLU 12 MENL 13 MENU 14 MENL 15 MENL 16 MENU 17 MENU 18 MENL 19 MENLU 20
Pasta Cheese Pork w/Rice | Chicken Par- Cirilled Tuna Beel Turkey Breast | Beel w/Mush- ghetti
wiVegerables Tortellin meLan Chicken w Moodles Ravioli wCiravy & TOOmE w/Meat Sauce
egetarian) | (Vegetarian) o
Fruit2 Applesauce | Applesauce | White Rice | Mexican Rice |  Fruit? Fruit? White Rice
Granola Bar | Granola Bar | Tavern Nuts | Pound Cake | Pound Cake | Pound Cake Fudge Pound Cake | Com Chips | Cheese Curls
Brownie .
Peanut Peanut Jalspeno Chicese Jelly FPeanui Cheese Peanut Peanui Peanui
Butter Hutter Cheese Spread Hutter Spread Butier Hutter Hutter
Spread
Peanut Brittle Cocoa Beel Jerky Candy! Candy!
Bar Cocoa
o Bevemge Bevemge Beverage Beverage Beverage Beverage
Rase Paze Base Rase Rase Rase
Packet [D Packet I} Packet A Packet A Packel A Packet A Packet C Packet Packet B Packet C

Each menu containg Crackers, Hot Sauce, Flameless Ration Heater and Spoon,

Accessory Packet A: Coffee, Cream Substitute, Sugar, Salt, Chewing Gum, Matches, Toilet Tiesue, Towelette
Accessory Packet B: Coffee, Cream Substitute, Sugar, Salt, Chewing Gum, Matches, Toilet Tissue, Towelette, Candy (Vanilla
Carnmels, or Tootsie Rolls)
Accessory Packet C: Lemon Tea w/Sugar, Salt, Chewing Gum, Matches, Toilet Tissue, Towelette

Avcessory Packet I Lemon Tea w/Sugar, Apple Cider, Sall, Chewing Gum, Martches, Toilet Tissue, Towelente

VJoily Rancher Candy, Heat Suable M&M's, Peanut Munch Bar, or Skittics
ZThermostabilized Peaches, Pears, Pineapple or Mixed Fruit

14



MEAL, READY-to-EAT, INDIVIDUAL

MENUS (MRE XVIII)
MENU1 | MENU2 | MENU3 | MENU4 MENU S | MENLU6 | MENUT | MENUR | MENUS | MENU 10 | MENU 11 | MENU 12
Beel Steak | Boneless | Chicken | Ham Slice [Chickenw,| Grilled | Pork Chow | Chicken | Beel Stew Chili Pastn w,/ Cheese
Pork Chop Stew Noodles Chicken Mein w Hice wMac Viegetables | Tortelling
w/Noodies (Vegetarian |(Vegetanian)
}
Mexican | Spiced | prewels | Buttered Fruit? | Mexican | Chow Mein Fruit? | Applesauce
Rice Apples Noodles Rice Woodies
Pound Pound |Pound Cake| Fig Bar Pound Cooke, Fudge Tavern Fig Bar  |Granola Bar| Granola Bar
Cake Cake Cake Chocolate | Brownic Nuis
Covered
Peanul Cheese Jelly Cheese Peanut Jelly Peanut Talapeno | Jalapeno | Peanut Peanut Peanut
Butter Spread Spread Buner Buner Cheese Cheese Hutter Rutter Hutter
Spread Spread
Cocoa Cocoa Covon Covoa Cocoa Cocoa Peanut Candy
Brinle Bar
Beverage | Beverage Beverage | Beverage
Base Base Base Rase
Packet B | Packei A | Packei O | Packet C | Packet E | Packet D | Packet A | Packet A | Packet B | Packet D | Packet D | Packet D
MENU 13 | MENU 14 | MENU 15 | MENU 16 | MENU 17 | MENU 18 | MENU 19 | MENU 20 | MENU 21 | MENU 22 | MENU2Y | MENU 2
Thai Chicken w/|  Beefl Bean& Rice Beef Turkey Beef w/ | Spaghetri Beef Chicken Mearloaf Pasta w/
Chicken | Caverelli Franks Burriio Ravioli Breast | Mushrooms | w/Mear Terivaki | w/Salsa w(iravy Alfredo
(Vegetarian) wyPotatoes Sauce Sauce
White Rice | White Rice Frust Cinnamon Wihite Rice White Rice Buttered Fruit
Applcs Moodles
Snack Mix | Pound Potato | Fruit Filled Fudge Pound | Com Chips | Cheese | Fruit Filled | Shortbread | Toaster Ciranola
Cake Sticks Bar Broemie (Cake Curls Bars Cookie Pasiry
Jalapeno Jelty Peanut Peanui Cheese Cheese Peanut Peanul lam Peanut Cheese Peanut
Cheese Butter Butter Spread Spread Bultter Butter Butter Spread Butter
Spread
Cocoa Candy! Peanu Beel Jerky l‘:‘hl:g Candy! Cocon Frun Filled
Brittle Choc Bar Bar
Beverage | Bewverage Beverage | Beverage Cocos Beverage Beverage
Base Base Rage Page Base Rase
Packet C | Packet A | Packet A | Packet D | PacketE | PacketD | PacketA | Packet C | Packet B | Packet B | Packer C Packel C

Case A = Menus 1-12, Case B = Menus 13-25,

Each menu contains Crackers, Hot Sauce, Flameless Ration Heater and Spoon,
Accessory Packet A: Coffee, Cream Substitute, Sugar, Salt, Chewing Gum, Matches, Tollet Tissue, Toweleite
Accessory Packet B: Coffee, Cream Substitute, Sugar, Salt, Chewing Gum, Matches, Toilet Tissue, Towelette, Candy (Vanilla
Caramels, or Tooasie Rolls)
Accessory Packet C Lemon Tea w/Sugar, Sall, Chewing Gum, Matches, Toilet Tissue, Towelene
Accessory Packet D: Lemon Tea w/Sugar, Apple Cider, Salt, Chewing Gum, Maiches, Toilet Tissue, Towelelte
Accessory Packet E: Tea Bag, Sugar, Creamer, Salt, Gum, Matches, Toilet Tissue, Toweletie
1,|'ﬂ||_'f Rancher Candy, Heat Stable M&Ms, Peanut Munch Bar, or Skittles
2Thermostabilized Peaches, Pears, Pineapple or Mixed Fruit

15



GO-TO-WAR RATION (GTW)

PURPOSE

The Go-To-War Ration is designed to sustain an individual during the early stages of mobilization until which time the
ration industry ramps up to meet demand. This ration evolved from lessons learned during Operation Desert Shield /Storm
(ODS). It does not meet the lull spectrum of Military Service Requirements for Operational Rations. Therefore, it augments
the "Tamily of rations” and does not replace an operational ration,

CHARACTERISTICS

Each of the 12 nutritionally complete menus consists of commercially available, individual serving shelf-stable components
to include an entree, wet pack fruit, snack item (cookies, candy or beef jerky), and instant coffee. Other items include
military specified MRE pouch bread, beverage base, Dental Liquid (DL) dairyshakes and two flameless ration heaters. All
components are packaged in a clear meal bag. Menu items are available from a variety of commercial sources. Development
of the menu is predicated on an individual component’s acceplability, shell stability, packaging utility, and nutritional
adequacy. The shelf life of this ration is 18 months at 80°F (279C), There are 12 meals per shipping container, one of

cach menu.
WEIGHT CUBE
25 Ih per case 1440 cubic eet/case
2 It per meal L1198 cubic feet fmeal
NUTRITIONAL DATA

Each meal provides an average of 1300 kilocalories (16% protein, 24% fat, and 60% carbohydrate).
REQUISITION INFORMATION
This ration is not stocked. Components are procured and assembled into rations only during actual contingencics.
PREPARATION REQUIREMENTS
The food is fully prepared and ready-to-eat. The water requirement is 24 ounces (o rehydrale the beverages and to activate
the Nameless ration heaters, .
COMMENTS
A comprehensive computer data base of commercially available, shelf-stable foods to support this ration is maintained by
Natick. When a requirement for procurement is received by the Defense Support Personnel Center (DPSC), menus reflecting
currently available components will be coordinated with the Office of The Surgeon General for approval and packing/as-
sembly documents will be finalized. The Meal Ordered, Ready to Eat, a forerunner of the GTW ration, was used during
ODS. However, it was not unitized and this resulted in logistical problems,

Shipping Container and Menu 2 Components
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RATION, COLD WEATHER (RCW)

PURPOSE
The Ration, Cold Weather is used to sustain an individual during operations occurring under frigid conditions. It was
developed to satisfy a Marine Corps requirement, but is also used by the Army units operating in cold climates such as the
6N Infantry Division and 10th Mountain Division.

CHARACTERISTICS
The six menus contain dehydrated, cooked entrees and other low moisture foods. It is lightweight, and many of the
components can be eaten either dry or rehydrated. Several drink mixes and soup are included in each menu to encourage
water consumption. There are two meal bags per ration which provide food for 24 hours. All packaging is flexible; the
outside bag is made of white camouflage material. The shelf life is a minimum of 3 years at 809F (279C), 6 months at 1009F
(389C). There are six rations per shipping container, one of each menu.

WEIGHT CLBE
2131 pounds fease 090 cubic feel fease
2,75 pounds/ ration (.13 cubie feet/ration

NUTRITIONAL DATA
Each menu provides approximatcly 4500 kilocalories (8% protein, 32% fat, and 60% carbohydrate). It provides sufficient
kilocalories to meet energy expenditure during heavy exertion in extreme cold, while limiting sodium and protein content
to reduce risk of dehydration in arctic environments, The sodium content is 5 grams per ration.

REQUISITION INFORMATION

This ration was accepted for Marine Corps procurement under ROC No. LOG 216.3.5, in May 1987, 1t was available for
troop issue in July 1989. The Army identified a limited requirement for the RCW as a special purpose item and adopted

the Marine Corps ROC in FYSS.
MILITARY SPECIFICATION NATIONAL STOCK NUMBER RATIONS PER CASE
MIL-R-44277 BOR0-01-267-5864 [

FREPARATION REQUIREMENTS
The food is prepared by the individual consumer, TEall components are hydrated, the water requirement is 90 ounces, Fuel
tablets for heating water in the canteen cup are provided separately.

COMMENTS

The design criteria was recommended by the Naval Submarine Medical Research Laboratory and US Army Research
Institute of Environmental Medicine, Controlled cold chamber studies with the prototype ration have indicated that lower
sodium and protein levels will reduce the daily water requirement and lessen the possibility of dehydration in the user. The
Food Packet, Assault (FPA), type classificd in March 1986, was the forerunner of the RCW. As a result of a military service
request, the RCW is in the process of being redesigned into three individual meals per day in licu of the current one large
meal packaged in two meal bags. This new concept will consist of 12 menus, including more commereial entrees, snacks,
cereals, and soups. After appropriate field testing and approval by the Joint Services Operational Rations Forum, the
procurement documents will be transferred to DPSC for FY98 procurement.

Shipping Container and Menu 3 Components, RCW
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RATION, COLD WEATHER

MENUS
MENU 1 MENL 2 MENL 3 MENL 4 MENU 5 MENU &
Oarmeal, Strawberry & Oatmeal, Apple Oatmeal, Apple Oarmeal, Maple Oarmeal, Strawberry & | Oatmeal, Maple
Cream & Cinnamon & Cinnamon & Brown Sugar Cream & Brown Sugar
Mut Raisin Mix Nul Raisin Mix Nul Ramin Mix MNut Raisin Mix MNut Raisin Mix MNut Raisin Mix
Cocoa Beverage Cocos Beverage Cocoas Beverage Cocoa Beverage Cocon Beverage Cocoa Beverage
Powder (2) Powder (2) Powder (2) Powder (2) Powder (2) Powder (2)
Apple Cider Mix Apple Cider Mix Apple Cider Mix Apple Cider Mix Apple Cider Mix Apple Cider Mix
BAG A Chicken Noodle Soup | Chicken Noodie Soup | Chicken Noodle Soup | Chicken Noodle Soup | Chicken Noodle Soup | Chicken Noodle Soup
Fruit Bars, (Fig or Fruit Bars, (Fig or Fruit Bars, (Fig or Fruit Bars, (Fig or Fruit Bars, (Fig or Fruit Bars, (Fig or
Blucberry) Blucherry) Blusberry) Blueberry) Blueberry) Blucberry)
Crackers (2) Crackers (2} Crackers (2) Crackers (2) Cruckers (2) Crackers (2)
Spoon Spoon Spoan Spoon Spoon Spoon
Accessory Packei Accessory Packet Accessory Packet Accessory Packet Accessory Packet Accessory Packet
Chicken Stew Beel Stew Chili Con Carne Chicken A La King Chicken & Rice Spaghetti w/Meat
Sauce
Grancla Bars (2) Giranola Hars (2) Granols Bars (2) Granola Bars (2) Ciranola Bars (2) Ciranols Bars (2)
Oatmeal Cookic Bars | Oatmeal Cookic Bars | Oarmeal Cookie Bars | Oarmeal Cookie Bars | Oatmeal Cookie Bars | Oatmeal Cookic Bars
(2) () (2) (2 (2} (2)
Chocalate Covered Chocolate Covered Chocolate Covered Chovolate Covered Chocolate Covered Chocolate Covered
Cookie or Brownie Cookie or Brownie Cookic or Brownie Cookic or Brownic Cookie or Brownie Cookie or Brownie
BAGEB  Orange Bevera Orange Beverage Orange Beverage Orange Bove Orange Beverage Orange RBevera
r o Isﬁud:r Powder Powder i nlf:;ndur er &
Tootsie Rolls Toxusie Rolls Tootsse Rolls Tootsic Rolls Tootsic Rolls Tootsie Rolls
M&M's MEM's M&M's MEM's MEM's M&M's
Lemon Tea (2) Lemon Tea (2) Lemon Tea (2) Lemon Tea (2) Lemon Tea (2) Lemon Tea (2)
Spoon Spoon Spoon Spoon Spoon Spoon

Accessory Packer: Coffee, Cream, Sugar, Chewing Gum, Toslel Paper (2), Maiches, Closure Device (2)
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DENTAL LIQUID RATION

PURPOSE
The Dental Liguid Ration is designed for military personnel who are unable to eat solid foods due to broken jaws or other
maxillo-facial injuries.

CHARACTERISTICS
The components in the three-day menu cycle consist of dehydrated food powders. The products, when reconstituted with
water, taste like their solid counterparts, but are in a liquid form. Each one is casily sipped through a straw. 1f desired,
less water can be used which will make the powders into a pudding-like consistency, Six dairyshakes have also been developed
and are used as between meal nourishments, The products will be available in single-serving packages, or in 10-patient
meal modules. The shelf life of cach product is a minimum of 3 years at 809F (270C),

NUTRITIONAL DATA
Each menu provides an average of 3900 kilocalories (15% protein, 35% fat and, 50% carbohydrate), and meets 80% of the
Recommended Dietary Allowances for vitamins and minerals. Each dairyshake provides approximately 463 kilocalories.

REQUISITION INFORMATION
Effective FY95, the ration is available for purchase through the Federal Hospital Subsistence Guide.

PREPARATION REQUIREMENTS
Products are rehydrated with water and mixed in a blender. They can also be rehydrated by whisking them into solution if
a blender (or electricily) is not available,

COMMENTS

The components are easy to prepare and require no refrigeration prior to reconstitution. The consistency of the mixture
can be varied by adjusting the amount of water added.

Single-Serving Shipping Container and Components
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Breakfast

1008 Howrs

1400 Hours

2{HH) Hours

DENTAL LIQUID RATION

MENUS
DAY 1 DAY 2 DAY 3
Cratmeal w/Maple & Drown Sugar Hominy Girits & Cheese Peaches & Cream Farina
Banana - Strawberry Breakfast Drnk Circen Pepper & Ham Omeler Ham & Cheese Fondue
Orange Juice Crystals Girapefruit Juice Crystals Grape Juice Crystals
Vamlla Nuryshake Orange Dairyshake Vanilla Dairyshake

Ham & Cheese Souffle Taco Grande Spagheiti & Meal w/Sauce
Pea Casserole Buttered Squash Green Bean Casserole
Mashed Potatoes Delmonico Potatoes Lyonnaise Potaloes

Apple Brown Betty Strawherry Shorcake Gingerbread

Strawberry Dairyshake Tiggnog Dairyshake Strawberry Dairyshake
Chih Con Carne Chicken Barbecue Oinental Pork w/MNoodles
Cauliflower & Cheese Buttered Com Creamed Corn & Potatoes
Escalloped Potatoes & Ham Haked Beans Fried Rice

Blueberry Upside-Down Cake Chocolate Mocha Cake Cheesecake

Chocolate Dairyshake Banana Dairyshake Chocolate Dairyshake

Day 2 Dinner Menu



FOOD PACKET, LONG RANGE PATROL (LRP)

PURPOSE
The Food Packet, Long Range Patrol, is designed to be an extended life operational ration that will be used (o sustain
personnel during initial assaolt, special operations, and long range reconnaissance missions,

CHARACTERISTICS

The eight menus contain  dehydrated entrees, cereal bars, cookie and candy components, instant beverages, accessory
packets, and plastic spoons. The shelf life is expected to be 10 years at 809F (27°C), There will be 16 rations per shipping
container, 2 of cach menu,

WEIGHT CURE
20 pounds fcase 1.44 cubic leet/case
1 pound /ration (L4 cubie feet/ miion

NUTRITIONAL DATA
Each menu provides an average 1560 kilocalories (15% protein, 3157% fat, and 509 carbohydrate). The LRP is a restricted
calorie ration that is approved for use at an issue of one packet per man per day for up to ten days. It is nutritionally
compatible with the MRE to allow menu mixes under scenarios where additional calories are required.

REQUISITION INFORMATION
This ration packet was Type Classified{Standard A) for Army use in FY68. LRP procurement was interrupted in 1983 but
new documentation enables LRP procurement as of FY94,

MILITARY SPECIFICATION NATIONAL STOCK NUMBER PACKETS PER CASE

MIL-F-43846 EOT0-00-926-0222 16

PREPARATION REQUIREMENTS
The food is prepared by the individual consumer. The water requirement is 10 to 12 ounces for the entree and 16 ounces
for the beverages.

COMMENTS
This ration has taken advantage of current production technology by using componenis from existing military rations (LRP
(pre-1983), FPA, MRE and RCW). The new LRP provides approximately 400 more calories than the original version. An
improvement program was completed in FY96 that resulted in the approval of a redesign of the packaging system and an
inerease (o twelve menus, The new packaging system includes a peelable seal menu bag and will allow the LRP (o be
assembled on the same lines as the MRE, using the same size case, The new packaging system relies on the use of a brick
shaped package for the entree that has resulted in increase of LRP packets per pallet of 20 pcrcﬂnl (i.e. from 480 packets
Lo 576 packets).

Shipping Container and Meal Bag
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FOOD PACKET, LONG RANGE PATROL (Current)

MENUS
MENL | MENLU 2 MENU 2 MENL 4 MENL & MENL & MENL 7 MENLU &
Chicken Stew Reel Siew Becalloped Potato | Chicken Als King | Chicken & Rice |Spaghetti w/Meat-| Chili Con Carne Beel & Rice
& Pork saudce
Cornflake Bar Crranola Bar Branfake Bar Branflake Rar Branflake Bar Cornflake Bar Ciranola Bar Comflake Har
Ommeal Cookie Chocolate Peanut Butter Checolate Peanut Butter | Omtmeal Cookie Fig Bar Fig Bar
Har Covered Cookie Covered Cookie Har
Tommzie Rolls (4] Caramels Crackers Chuckles Crackers Tooisie Rolls Charms MEM's
Apple Cider | Coroa Beverage Apple Cider Orange Lemon Tea lteverage Base Ormnge Lemon Tea
Dirink Drnk Beveroge (2 phas) {MRE) Beverage {2 pkis)
Accessory Packet | Accessory Packet | Acvessory Packet | Accessory Packel | Accessory Packet | Accessory Packet | Accessory Packet | Accessory Packet
Spoan Spoon Spoon Spoon Spoon Spoon Spson Spoon

Accessory Packer: Coffee, Creamer, Sugar, Gum, Toilet Paper (2), Matehes, Salt

o
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Menu 6 Meal Bag and Components
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FOOD PACKET, LONG RANGE PATROL 11

12 MENLUS
MENL | MENU 2 MENU A MENU 4 MENLU 5 MENU &
Chicken Stew Beel Stew Sweet & Sour Pork Turkey Telrazin Chicken & Rice Spaghetti w/Meatsauce
wf Fice
Fruit Filled Cereal Bar Ciranaola Bar Chocolare Spons Dar Granola Bar Apple Cinnamon Pastry | Chocolate Sports Bar
Outmeal Cookic Bar Chocolate Jelly Chocolate Peanut Dutter Fig Bar
Covered Cookic Covered Cookie
Peanut Munch Bar Tootsic Roll (4pk) Crackers Caramcly Crackers Crackors
Apple Cider Drink Cocoa Reverage Apple Cider Drink Cocoa Beverage Lemon Tea Cocoa Beverage
{2 pkis)
Accessory Packet Accessory Packel Accessory Packet Accessory Packet Accessory Packet Accessory Packet
Spoon Spoon Spoon Spoon Spoon Spoon
MENL 7 MENLU & MENU 9 MENLU 10 MENL 11 MENU 12
Chili con Came Beel w/Rice Beel Tenyaki Lasagna Beel Stroganoff Spicy OUrniental Chicken
Fruit Filled Cereal Bar Cornfake Bar Apple Cinnaman Pastry | Chocolate Sports Bar Cornflake Bar Apple Cinnamon Pastry

Crackers

Starch Jellics { Chuckles)

Orange Beverage

Accessory Packet

Spoan

Fig Bar

M&Ms

Beverapge Basc (MRE)

Accessory Packel

Spoon

Fig Bar

Hard Candies

Accessory Packet

Spoon

Oatmeal Cookie Bar

Crackers

(drange
Beverage
Accessory Packet

Spoon

Peanut Burter

Crackers

Lemon Tesa
(2 pkts)

Accessory Packet

Spoon

Peanut Rutter

Crackers

Apple Cider Drink

Accessory Packet

Spoan

Accessory Packet: Colfee, Creamer, Sugar, Gum, Toilet Paper (2), Matches, Salt
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FOOD PACKET, SURVIVAL, GENERAL PURPOSE, IMPROVED (GP-I)

PURPOSE
The Food Packet, Survival, General Purpose is used by the Services (o sustain an individual in survival situations, including
cscape and evasion, under all environmental conditions, and when potable water is limited. Requested by the Air Foree,
it is used to sustain personnel in any survival situation for periods less than 5 consecutive days,

CHARACTERISTICS
The ration contains six compressed bars consisting of two cercal bars, three cookic bars, and one sucrose bar which are
sealed in trilaminate pouches and packed in a waler resistant, paperboard box. Lemon tea, sugar, and soup and gravy base
are also included. The storage requirement for this ration is 5 years at 80°F (27°C) and one month at 1409F (609C). There
are 24 packets per shipping container.

WEIGHT/PACKET CUBE/PACKET
18.21 pounds/casc 0.520 cubic feet fcase
(.71 pounds /packel 0.014 cubie feet/packer

NUTRITIONAL DATA
Each packet provides 1447 kilocalories (5% protein, 39% fat, and 56% carbohydrate). It is designed to provide a maximum
of 8% of the calories from protein in order to minimize metabolic water requirements.

REQUISITION INFORMATION
The specifications were transitioned to Defense Personnel Support Center (DPSC) in 4QF Y93,

MILITARY SPECIFICATION MATIONAL STOCK NUMBER PACKETS PER CASE
MIL-F43231D) BOT0-00-082-5665 24

PREPARATION REQUIREMENTS
The food is prepared by the individual consumer. Fourteen ounces of water are required to reconstitute the lemon tea,
soup and gravy base.

COMMENTS
Current work includes a long-term storage study (5 years). The original Food Packet, Survival, General Purpose was
type-classified in 1961, replacing all other survival packets except those designed for space constraints and water limitation
(Abandon Ship and Aircraft, Life Raft). Components were 2 Cornflake bars, | bar each of Granola and Rice Cornflake,
Instant Coffee, Sugar and Soup and Gravy Base packed in a tin-plated can. Limited procurement quantitics contributed to
the unavailability of the can which led to the packet being improved, The GP-1 provides approximately 429% more calories
than the original general purpose survival ration with essentially the same weight and volume.

COMPONENTS UNITS

Comilake Bar
Shortbread Bar
Wintergreen Bar
Ciranola Dar
Choealate Chip Rar
Soup & Gravy Base

Lemon Tea

= e e omr mm med e B

Sugar

Shipping Container, Ration Box and Componenis
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FOOD PACKET, SURVIVAL, ABANDON SHIP

PURPOSE
The Food Packet, Survival, Abandon Ship is used by the Navy to sustain personnel who must abandon ship. It is supplicd
in lifesaving craft aboard ships.

CHARACTERISTICS
The packet contains calorically dense cereal bars. Itis designed to fitin the storage areas of lifesaving eraft. The components
have maximum stability for storage in on-deck craft under all climatic conditions. They meet the five year shelf life criteria
stated in U.S. Coast Guard Regulations Governing Emergency Provisions for Lifeboats and Liferafts. There are a minimum
of six equally shaped, commercially available, individually wrapped bars per intermediaie box. The ration will not exceed
a volume of 36.6 cubic inches or weight of 16.4 ounces,

NUTRITIONAL DATA
Each packer provides approximately 2400 kilocalories (549 carbohydrate). It is strietly short-term survival food. The
consumption of this ration will help to minimize the negative metabolie ¢ffects of acute starvation. The components are
compalible with polable waler restriction,

REQUISITION INFORMATION
This food packet will be available for troop issue in 1997,

COMMERCIAL ITEM DESCRIP- MATIONAL STOCK NUMBER PFACKETS FER CASE
TION
CID-A-A-20247 8970-01-434-3192 128

PREPARATION REQUIREMENTS
There is no preparation necessary cxcepl opening packages.
COMMENTS

The ration was designed as a resull of experience with ocean disasters which showed that other supplies, such as lifesaving
equipment and drinking water, were more critical to survival than food. This new commercial version will be available in
1997, Until then, the older version containing hard candy and chewing gum will be available (National Stock Number
B970-(0-299-1395). Earlier versions contained starch jelly bars, candy-coated chewing gum, mint tablets, matches, and a
cigarctte packet (40 cigarettes); there were 15 food packets and a cigarette packet per intermediate box.

25



FOOD PACKET, SURVIVAL, AIRCRAFT, LIFE RAFT

PURPOSE
The Food Packet, Survival, Aircraft, Life Raft is used by the Navy to sustain personnel that survive aircraft disasters, The
packelt, along with other essential equipment, is supplied in the emergency kits carried aboard naval airerafl.
CHARACTERISTICS
The packel contains hard candy, candy-coaled chewing pum, and iwine, An instruction sheet is included explaining the use
of the twine for storing the components after the packet is opened. The components have maximum stability under extreme
temperature changes. They must withstand temperatures up to 160VF (T0MC),

WEIGHT CUBE
B0 pounds/case (gross) 00.24 cubic lcet /casc
15 uunc-:s,-"p.‘wl-;:r 12,04 cubyic inch -.'.*-,J'p::t'lcc-.

NUTRITIONAL DATA
Each packet provides approximately 300 kilocalories (1007% carbohydrate). It is strictly short-term survival food. The
consumption of this ration will help to minimize the negative metabolic elfects of acute starvation, The components arc
compatible with potable water restriction,
REQUISITION INFORMATION
MILITARY SPECIFICATION NATIONAL STOCK NUMBER PACKETS PER CASE

MIL-F-15381 BT 280G i
PREPARATION REQUIREMENTS
No preparation is necessary except opening packages.
COMMENTS
Earlier versions included fruit Davored tablets (fortified with ascorbic acid) and mint tablets, but procurement beeame
impractical due to the small quantities required,

Shipping Container, Food Packets and Components
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NATICK PAM 30-25
3rd Edition

The proponent of this Natick RD&E Center Pamphlet is the Sustaimability Directorate
(SATNC-WRE). Users are invited to send comments and suggested improvements on DA
Form 2028 (Recommended Changes to Publications) directly to SATNC-WRE.

FOR THE COMMANDER.

OFFICIAL: PHILIP BRANDLER

Acting Technical Director

DISTRIBUTION:
AB
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