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The components used in this study were pro-
duced using routine foil pack kitchen facilities
by personnel given no special instructions and
taking no special precautions. After prepara-
tion, the meals were frozen in an upright
freezer.

II. MATERIALS AND METHODS
Preparation of frozen meal components

All of the frozen components tested in this
study were prepared by personnel of the Food
Service Foil Pack Kitchen, Francis E. Warren
AFB, Wyo. No special processing equipment
or technics were employed in the preparation

of the food items for this study. Routine
foods and procedures for preparation cf {oil
pack components were used. The foods were
produced in two separate lots with an interval
of 3 months between each lot. After produc-
tion, the food items of the first lot were
packaged in three-compartment aluminum
trays and covered by an aluminum foil lid,
hand-folded over the edge of the tray. Food
items of the second production lot were pack-
aged in individual aluminum foil containers
with crimped aluminum foil covers. All the
foods were frozen by holding in an upright
freezer at —23°C. (—10°F.). Figures 1
through 7 show the facilities used in producing
both lots of foods and the packaging of the
second production lot.

FIGURE 1

View of in-flight kitchen from west end.



FIGURE 2
View of in-flight kitchen from east end.
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FIGURE 3

Meal components in individual aluminum containers before sealing.



FIGURE 4

Crimping aluminum cover on food container.

Storage prior to testing

Foods of the first production lot were stored
for 6 months at approximately —23°C.
(—10° F.) prior to testing. The second lot
was held under similar conditions for a 12-
month period before testing.

Bacteriologic examination

Methods used for bact riologic examina-
tions are those described in Military Specifica-
tion MIL-M-13966C, “Meal, Precooked, Frozen,”
as amended 25 August 1966. The only change
in the procedures was that each food compo-
nent was examined individually so that a
bacteriologic evaluation of individual compo-
nents was obtained rather than a composite
evaluation of the meal. Thirty-five groups of
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FIGURE 5

Food containers in freezer.

FIGURE 6

Assembly of frozen meal ¢ mponents.





















































