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THE NUTRIENT COMPOSITION OF THE MEAL, COMBAT, INDIVIDUAL 

INTRODUCTION 

To provide hot meals for men in the Combat Zone presents a problem, 

especially if the soldier is in close combat. Under such circumstances, 

it is expected that a man will usually eat alone or in small groups. 

Field tests by the users have resulted in standardising an individual 

packaged ration which is called Meal, Combat, Individual. Basicially, 

it is the old C Ration modified to be issued by meals instead of full 

rations, to be more acceptable when heating is impossible, and to make 

use of technological progress of recent years. It consists of a random 

selection of canned and dry beverage items, which are combined to in¬ 

crease flexibility of use in the field. It can be issued in individual 

units, meal packets, or in multiples of three as a complete ration. 

The Meal, Combat, Individual follows three distinct menu patterns 

which are described in Table 1. Each menu should supply one-third the 

ration requirement prescribed by AR 40-564. In order to evaluate the 

nutritional adequacy of the Meal, Combat, Individual, its components 

were analyzed for proximate, total vitamin E and Bg, calcium, phosphorus, 

sodium, potassium, magnesium, and copper contents on a contracturai 

basis,— These values have been reported and are compared with the 

values previously obtained by the Institute. 

1. Foster D. Snell, Inc. P.O. No. 2099-Ser-60, Requisition No. 

11-009-1848-60. 
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Experimental 

Components of the Meal, Combat, Individual were submitted by the 

Quartermaster Food and Container Institute for the Armed Forces to the 

Foster D. Snell, Inc. laboratories for nutrient analyses. Sample 

identification, supplier, and sampling procedure have been indicated in 

Table 2. Analyses performed and procedures employed are shown in 

Table 3. 

Results and Discussion 

The average of several analyses by the Institute for nutrient con¬ 

tent of components of the Meal, Combat, Individual has been compared 

with the data obtained from the contractor. The data are presented 

by item in Table 4, by menu, grouped according to the menu pattern 

described above, in Table 5,and summarized in Table 6. 

In those cases where like analyses were performed by both labora¬ 

tories, the data, in general, are in good agreement. The greatest con¬ 

sistent difference between laboratories occurred in the values reported 

for the calcium content of the various foods. Since the values reported 

by the Institute were in agreement with published data for similar 

items, the contractor was asked to recheck his values to determine if 

some factor had been omitted in the calculation for this mineral. 

However, no change in the data reported was indicated and no explanation 

can be offered for the results. 

Until recently, no attempt had been made by the Institute to obtain 

analytical data on the vitamin Bg, vitamin E, potassium, magnesium, 

copper, phosphorus, and sodium contents of individual ration items. 
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However, more complete data have been obtained by analyses of a com¬ 

posite consisting of the entire 12 menus. These data have been compared 

with the average of all menus in Table 7. As noted earlier, proximate 

data reported by the contractor are in agreement with those obtained 

previously by the Institute. However, the values reported for the 

mineral composition, are considerably higher than those obtained by 

the Institute. These differences cannot be explained. 

Since the nutrient requirements prescribed by The Surgeon General's 

Office are based on the food supply for a day, the average nutrient 

content of the 12 menus has been compared with one-third the ration 

requirements set forth in AR 40-564. Table 8 indicates only the calories 

to be lower and the protein and calcium to be higher than the established 

requirement for these nutrients. Nevertheless the slight difference 

in the caloric value is not sufficient to be considered a deficiency. 

Summary 

The components of the Meal, Combat, Individual have been analyzed 

for their nutrient composition on a contracturai basis. The data 

obtained have been reported and compared with data previously obtained 

by the Institute. 
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Table 1 

tf* 

Meal, Combat, Individual Menu Pattern 

Menu Satterns 

1 2 3 

Mixed Meat Item 

Fruita 

B-l unit 

Crackers 

Peanut Butter 

Candyb 

Accessory Packet 

Mixed Meat Item 

Dessert0 

B-2 unit 

Crackers 

Cheesed 

Accessory Packet 

Mixed Meat Item 

Bread 

B-3 unit 

Cocoa Beverage 

Cookie® 
Jaaf 

Accessory Packet 

a. Apricots, pears, peaches, and pineapple are procured in equal 

d“ “íb;“„Ty “8“bUd lnt0 th* -1 ‘o *»-« 

b‘ Î!®!!nïî’lrChOCOlate fudge' enrich«d sweet chocolate, and vanilla ZÎT+i fre procured ln e<lual quantities and randomly assembled 
into the meal packets to assure uniform distribution. 

c. 

?nt!ní-?dlng^í^'íltCake, PeCan Cake ro11' and P01““1 cake are procured 
„„ q 1 J“antlties and randomly assembled into the meal packets to 
assure uniform distribution. 

d. 
Pimento, plain, caraway, and hickory smoke flavored cheese are pro- 

cured in equal quantities and randomly assembled into the meal 
packets to assure uniform distribution. 

inocolate and vanilla sandwich cookies procured in equal quantities 
only one type to be assembled into the meals at random. 

f. Equal 

berry 

domly 

quantities of peach or apricot; grape or cherry; black rasp 

or »eedless blackberry; and pineapple are procured and ran- 

assembled for reasonably uniform distribution. 

4 



Table 2 

Samples, Suppliers, and Sampling Procedures 

Item Supplier Procedure 
Chicken, boned 

Beef Steaks 

Ham & Eggs 

Turkey Loaf 

Beans w/Prankfurter Chunks 

Beef and Potatoes 

Ham and Lima Beans 

Chicken and Noodles 

Spiced Beef 

Ham, fried 

Pork Steaks 

Meet Balls 

Apricots 

Pears 

Pineapple 

Peaches 

Pound Cake 

Pecan Roll 

Bread 

Fruit Cake 

Date Pudding 

Crackers 

Cookies 

Chocolate filled 

Vanilla filled 

Peanut Butter 

Cheese Spread 

Pimento 

Plain 

Caraway 

Hickory Smoke 

Coffee 

Cream 

Cocoa 

Chocolate Fudge Bars 

Vanilla Creme Bars 

Sweet Enriched Chocolate 

Cocoanut Bars 

Blue Star Foods, Inc. 

Packers 

Otoe 

Blue Star Foods, Inc 

Stokeley-VanCamp 

Granite St. Canning Corp. 

No. American Packing Co. 

Tony Downs 

Blue Star 

Cudahy 

Blue Star 

1 X L Food Co. 

Otoe 

Otoe 

Otoe 

Otoe 

Otoe 

American Bread Co. 

American Bread Co. 
Otoe 

-£roe*€ & Blackwell 

Not known 

Not known 

Not known 

Cinderella Foods 

Foremost Dairies 

American Instant, Inc 

MAR Dietetic Labs., Inc. 
Not known 

Hershey Co. 

Ziegler Co. 

Ziegler Co. 

Ziegler Co. 

Composite and homogenize total 

contents of 4 cans 

Same as above 

Same 

Same 

Same 

Same 

Same 

Same 

Same 

Same 

Same 

Same 

as above 

as above 

as above 

as above 

as above 

as above 

as above 

as above 

as above 

as above 

Composite and homogenize total 

contents from each of 4 cans 

Same as above 

Same as above 

Same as above 

Composite and homogenize 12 cans 

Composite and homogenize 6 cans 

Composite and homogenize 14 cans 

Composite and homogenize 5 cans 

Composite and homogenize 5 cans 

/0 crackers 

Composite and homogenize all 

vanilla and chocolate cookies 

together, 32 each flavor. 

Composite and homogenize total 

contents from 16 cans 

Composite and homogenize total 

contents from each of 4 cans 

Yeast 

Composite and homogenize contents 

from 300 packets 

Same as above (175 packets) 

Same as above (16 discs) 

Composite and homogenize 14 bars 

Composite and homogenize 14 bars 

Composite and homogenize 24 bars 

Composite and homogenize 16 bars 
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Table 3 

References for Analyses Perforated 

Analyses Reference 
g 

Laboratory 

Moisture 

Protein 

Fat 

Ash 

Calcium, Phosphorus, 

Sodium, Potassium 

fagnesium, and Copper 

Calcium 

A.O.A.C, 8th Edition 

A.O.A.C. 9th Edition 

para. 20.008, modified 

A.O.A.C. 8th Edition 

A.O.A.C, 9th Edition 

para. 2.036, modified 

A.O.A.C. 8th Edition 

A.O.A.C. 9th Edition 

para. 13.019, modified 

A.O.A.C, 8th Edition 

A.O.A.C, 9th Edition 

para. 13.006 

Harvey's semi-quantitative 

spectrographic method 

Anal. Chem. 21, 525 (1949) 

<D 

(2) 

(1) 

(2) 

(1) 

(2) 

(1) 

(2) 

(1) 

(2) 

1. Contractor 

2. QMPCIAF 
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Table 7 

Comparison of Average Analyses on Individual Components 
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Table 8 

1 
Comparison of Meal, Combat, Individual with AR 40-564 

Average Menus 1-12 

Calories Protein Calcium 

_gm_mg 

1135^ 52.2 956 

11763 49.2 248 

Average Menus 1A-12 1121 51.7 952 

1165 48.4 249 

AR-40-564 1200 33.3 233 

1. Values represent one-third of the ration requirements 

2. Contractual data 

3. Institute data 
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