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CURRERT STATUS OF THE DEHYDRATED FOUDS PROGRAM
- Vizgii 0, icka
Pirector, Food/Division
Quartermastex Food & Container Imstitute fox the Awmed Porxces
A review of the dehydrated foods program mey properly begin by
maving a 1look at just what the program is. Even before this, it may
be in order to review briefly the present fe’eding system and the reasous
for baving e dehydrated fcods program at gli.
The basic problem to be addressed is that of feeding soldiers im
a Theater of Operaticns. Theze arura few special problems im feeding
sailors and sivmen, but these are special cases and uy be comsidered

later,

The basic ration of troops in an oversaas Theater is the Opexational

Ration B, consistinmg of as normal a diet as can be devised from eatirely

nonteperichable foods. It is suppiied in the form of éanewkat over 100 |
different compoments shipped in bulk lots and brokem dowa in forward
supply points to balanced"neuus in a 13=day rotat;on cycle. In pté.ctice,

it has usually beem mecessary to supplement this ration with perishables,
votably meats, to the extent pemmitted by shipping and overlamd tramsport
facilities. This ratiom, supplemented or not, is uued ‘bencvax' field
kitchens can be operated.

Woen trbops are digpersed im small gyoups, the curreat ration is
the Ration, Small Detachmeat, 5 Persoms. This is also a nofi=perishable
ration umitized for S5 mem Lor cme éay {3 meals). There are 5 menus.

It must be prepared for comsumption by the using umit with no formal
kKitchen faciliries.

The avazant debuwdratad foods prosvem snters heavily into tha
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development of ratiocus to Teplace the B Bation in patt and the Small
Detachment Ratiouw entizely. Im the mey system thegze way still be some

use of bulk lots of ration compoments in rearvard sreas, but more forward
avess fed frem a field kitchen will recsive s Unitised Uacooked Meal. In
this system all the ration components except bakery items will be witized
so that one case contzing 211 the food for 25 m for ope meal. Thirty

suck meals are scheduled for development. Pressat plans ave to supply

a fomily of prepared bakery @mixes packaged im bullk to a small ,highly
portable bacery capable of baking all the bread and cake for a béttlc

group with & crew of three or four mems » , }

‘ Within the case, the componments of the Unitizgd m::ookad lgul will

be chosem to meximize acceptability and siaxl_:amoﬁsly ainimize preparation
labor. 1In ordex to do this, heavy use will be made of dehydrated componeats,
irradiated c'w:s, and prepared mixes of ome sort or amother. The come
ponents will ‘be ‘uncooked s&e:gvea theze is 2 qmlity advantage to be gchxev@
therecby; otherwise, precooked, {Slides showing meaus for a typical éay)

In futuxe combat it is ewpected that épportqni.ties to assemble in
companyesize wgits for gaeals will be far fm: than im the past. There
will be much more emphasis, therefore, om the zation for small gxoups.
There is need, then, for a ration to replace the Small Detachment Ratiom
wiich will be eagier fo psepare, more acceptable shem consumed over ex~
tended periods, and moze effective im use of weight amd space. To meet
this meed, a family of Z1 Quick-=Serve Heals is uvnder devalopmest. Mozt
®AjOT componants 92’ these 2enls are dohydrated precocked foods which

reguive only the addition of mater (hot for hot foods, cold for cold §oocds}
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to the dry food aad holding for 20 winutes to prepare a meal for seyving.
Use of paper trxays and expandable plastic eating utensils elimmates |
diskwashing and thereby cousexves water, offsetting the axtze witer
aeeded for the uvse of dehydwated food. Provisica of this mia material
results in & zaticn vhich cccupies essentinlly the same space as the
S7all Detachment Bation it replaces, but the use of dehydrated foods

and flexible packeges veduces the weight by 26 percemt. {Slides on
weight comparisoa) ’

Bacauge of the mwre freguent use of Quick-Serve Meals im the
Coambag zone, its development s been given priority over that of the
Unitized lhcooked ¥Heal. Im oxder to test out the Mts embodied in
ies design, nine differcnt meals have been memufactured emd packaged

and are now in the process of assembly imto 25-mae and S-omn units for

*

an extensive ficld test im late May améd early June uader coaditions as
closely simulating atamic warfaye as cam be curremtly }umgod. HResults
of the ;ésé will then be used to guide a® imtemsive effort _tJo camplete
the dwelogmt of ::he 21 meals tothe atége’ of Muy production im
the mext two years. (Slidss of typical memus, pictures of ﬁeals) |

Prom the start of ths projecéinthe‘fan ‘of i95§ to the c@le&;m
of lsbosatory development im 1961, the 21 menus are expected to Tequire
the development of 28 new basic food components snd their coabimt'ion
iato 17 new combipatiocn dishes, vot imcleding seimm mixtures. Ex-
petimée to date bas chowm that the Brumaver-Bmmatt-Teller amalysis of
water-vapor relatiomships a#eb,e components {s very helpful im predictisg
the boumdary values of moistere comtent arcessary for stabiliky of

individusl items. Water wapoy eguilibrium cuzves also mphke gosgible
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ithe prediction of the stability of miztures of materials of different
moisture levele. Use of this approach greatly reduces the md for
expirical cestismg of stabllity on both components and mixtures.

Development of the Unitised Uncooked Meal is scheduled roughly
oma year behind the QuickeServe Meal. It was origimally plamned to comduct
2 £ield test the first nioe mesls next year, but the procuzements for
this test, origimally scheduled for this yéax, have mow beem cancelled to
pemmit accelerated development of the full 30 meals. The nine meals on
vhich menus have been’ developed raguired 15 pew besic isgredieats. In
this ration, formulated dishes are mot requirved, their place beisg taken
by recipes for use by field cooks. Cempletiom of the development will
eaphasize the need for a femily of mixes for sauces, gtavi.e# . icingab, etec. ,
suitable for use under military conditions of storvege and prepardticn.
These will save time amd labor im the £ield kitchens.

The achievement of laboratory prototypes, however., is omly the
first step ip dovelopimg the mew rxations. In each imstance, a satis-
factory process musgt be mxmréd for use omn a producticna scale. Im
scme imstawnces, this »ttansi.tth is relatively sttaightforwazd; im other
cases, it vequires as much effort amd investment as the development of
the prototype. Im at least ome imstamce, & product (it happened to be
a fruit) was quite satisfactory in labozratory prototype form, but it
proved couplaiciy impractical to produce on . full=geale equipment
becauge of difficult handling problems. Obvicusly, the process nesés
a second loek.

Duxisg the smext yss¥, several difforant phason of the eocal proqvan
will have to proceed coucurremtly. Fixst, developmest work will mave &o
comiinue on preducte aped processes to complege the components and fimished
dishes ag schodnled. Second, engimesrinmg studies will have fo be come

B A ST U S S, FADE - N
twates or iomwg that arve already through the labovodory dovalomsent
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siage but oxe susficientiy oukside the bounds of experiemce with similsy
products or processes to make tramelation of emperience méuly viaky.
Amz«i, plaat production rune om a suell scale will have to be arvamged
to provide product for f£ield zesgim. Pourth, pezformance tests end
other quality criteria will have to be dofized for specificaticn pusposes

on items veady fox procurenent, 'ntﬂu, procurenens will be started ca
individugl items im oxder to provide meeded axpatiqca for all comcexmed.

It is cbuvious to all that the backgrownd lmowledge of oven the fimished

items is skimpy, end emmy problems may bo expected at all levels. The
most effective way of finding these problems, however, and of bringing

than under control is to move ahead into vegular productiom and use of

the items ons a scale which {3 represemtative hut wot too gramdicse.
This will also 'giv§ all comcerncd a better basis for mmths costs
then nov exists. |

Iﬁna procured under this program will go dizectly imto troop
feeding in epite of the fact that they may be ultimately imtendéd
for use im combat ratioms rather than ip garrison. This will provids
use aspe:i.q'ce’u well as production experiemce and will ksep stocks
from heing held uatil they begin to dateriorate bafors they ave fssued.
If the cost experieace is favorable, some of these items may wmove imto
iegu;at overseas aupply to support ou¥ peacetime overseas forces. Im
any evemt, &am attespt will be made over the mext few yeass to veach
and mm a steady procurement volume which will sssure the awailability
of meeded items im the event of mobilizstica. 'Iu these days of serious
fiscal problems, thexe is wo guarantec that this imtention coz ba carried

imto effect, bot at least the wheols have besn started imto wotion im

ghat direction. Items tentatively scheduled for procuremant withis the
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next year arxe shown im Table . Drafts of purchase imstruments
to be developed within the mext year for subseguent procurement use are
listed inm Table °

The dehydrated foods program is of wider defemse imbterest tham
just Army. The Navy is interested im dehydrated foods of good accepte
ability because of their logistic aév;antag’ga on nuclear-powered submarines
and also because of their ease of preparation for use on small ships.
The Aix Porce finds the Quick-Serve Mezls promising for feeding in
flight

From the highlights presemted above, it ig clear that the next
year will be a critical ome for the dehydrated food pr;)graa in the
Armed Forces. By pext year at this time results of the first lazge-
scale field exercisecmsing Quick-Serve Meals will be known and evaluated,
Similerly, quantity procurenents of some of the first pew iteams bwill
have been accamplished, ané the effacrs of processing, stoxage, trams-
portation, and preparation will be kmoun as well as the reactioms of
the comswmeta, On other items, Sir_ea,éroéuction,sgglarms will bave
been mada to develop processes and to gathexr foods for 1ate£ £ield
teste, By the mext time the Assccilates meet, we fervemtly hope thag
we may all join in takimg pxide im the results of ouz joimt é@deavors

for the year aad for all the yearxs whbich have led up to it.
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MASTER KENU ITFMS

BACOH (Prefyied)

PRIMES (Dehydrated)

APPLESATCE (Instamt)

CABBAGE (Rawt - Dehydrated)

PEPPIRS ("reem « Dehydrated)

CHICKFN PIECES (Precooked « Dehydrated)
BE"F (Ground - Precooked = Dehydrated)
SIRIMP {Precooked = Dehydrated) »
MAGARONT  (Instant)

PEAS (Dehydrated)

BEAIIS (freen = Dehydrated)

POTATOES (Sweet « Dchydrated)

SOWP (French Oniom)

12031 Master Memu Items
3/59




-

! PIRCHASE TMSTUOMINTS

ORTF STPAKS (Raw, Dehydrated)

FISE STICKS (Raw, Debydrated)

PORK CHOPS (Rew, Dehydrated)

BEVERAME POWDFR  (IHgh Protein, High Calorie)
CHERSE (Chedder, Processed, Dehydrated)
APPLES (Denhydrated (Iow=Moisture)

CRATENIRS  ( Dehydrated) >

FRITT COCKTATL (Dehydrated)

JUICE (Orange, ehydrated)

CHICKEl (Sliced, With ravy, Precocked, Dehy.)
MEAT BAILS (With Gravy, Frecooked, Dehydrated)
{FAT DALLS (With Beans, Precooked, Dehydrated)
CHICKR! AND RICE (Preccoked, Dehydrated)

BEFF SIRAK (Swiss, Precooked, Dehydrated)
CHILI AND BEA'S (Precooked, Dehydrated)

1203=3 ilew Purchase Instruments
3/5% (Contimued)
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Wi PYRCHASE THSTRMEULS {Contid)

mEi?  (Ground, W/ Onion fravy, Preccoked, Dehy.)
SLICED SROWD BIFF  (W/Tomato Gravy, Precocked, Dehys)
B (Ground, W/Mushroom Gravy, Precooked, Dehys)
BIFF  (fround, ¥/Spaphetti & Sauce, Preccoked, Dehy.)
POTATORS (White, Precooked, Dehydrated)

AT {Red, Precooked; Dehydrated)

APPLE JUTCE (Dehydrated) »”

CAPROTS  (Precooked, Dehydrated)

TOMATO JUICE {Dehydrated

TTHA TWEAMS (Precocked, Dehydrated)

coril (Cream Style, Dehydrated)

SEETH BTANS  {Preccoked, Dehwdrated)

FACEROUT & SPAGHEITI (Instant)

RICE (Instant)

OMTYTAL  {Instant)

BERF MROTH WITH NOODLES {Dehydrated)

L203=2 llew Purchase Instruments
3/59
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NUICK SIRVE MEATL

Bl BAKFAST

FRUIT GOMPOTE

Cii AL BAR

POTATO STICKS
PREFRIED BACON

IFEAD

COFFEE CREAM SUSAR

3982«4y Cvick Serve Meal
Dreakfast

»




QICX  STRVE MEAL

DIIE
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CHTOKIN NICE SOUP ,

MERY & SPAGHERTL wW/TONATO SAUCE
BIFTIRSCOTCH PUDDING

FRAD

JA 0N JELLY »
COCONUT RAR

QOFPEE (REAM SRR
3982=5 Oidek Sepve Heal
Tinmsyr

-
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UUITIZED ULICCOKED MEAL

FREAKFAST

RAPEFRIIT JTLICE
CATVEAL  OREAM
PAICAKES W/SYRUP
BACGH

READ
MARGARTIE  JAM
CORFER  CREAM
SUIAR FIIXK

»
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WITIZED TICO0KED MEAL

LUCI

CREM? OF ONION SOUP W/CRACKIRS
FATSED PERF  W/TOMATO TRAVY
HASIED POTATOES

LIMA HRANIS

VESETABLE RELISH

[READ

MARGARTE JELLY

SPICE CAKE

COFFEE CREAM SUZAR

5/58  3962-2

»*
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UITTIZED MICOOKYD MEAL

DIUITER

CLTCKREI ®0T PIE WITH CORIIIREAD TOP
DICED POTATOES
CARTOTS PEAS
PEACHES
FRVAD
AURTIE  JELLY
CHOCOLAYE PUDDIHG
COFFEE CREAM
SUMR  MIIK

5/58 3962-3

!l
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QUICK SINVE MEAL

SUPPIR

TYOVL _PATR WY
ERAAY 2 SE AT SN W X5 30

SIICED BEEF W/RAVY
MACAROITT, SRASONED
BUTTIRED CABBAGE
IREAD

FAT SPREAD
CHOCOLATE FUDGE CAKE
COFFEL CREAM SR

3962+6 Oulck Serve Meal

Supper

»




