METRIC

A-A-20308
August 22, 2002

COMMERCIAL ITEM DESCRIPTION
MACARONI AND CHEESE MIX, DRY

The U.S. Department of Agriculture (USDA) has authorized
the use of this Commercial Item Description (CID).

1. SCOPE. ThisCID covers dry macaroni and cheese mix, packed in commercidly acceptable
containers, suitable for use by Federd, State, loca governments, and other interested parties.

2. PURCHASER NOTES.
2.1 Purchasersshall specify thefollowing:

- Macaroni product(s), cheese sauce color(s), preparation method(s), fat content(s), sodium
content(s), and package size(s) required (Sec. 3).

- When andyticd requirements are different than specified (Sec. 6.1).

- When andytica requirements need to be verified (Sec. 6.2).

- Manufacturer’ gdidtributor’ s certification (Sec. 10.2) or USDA certification (Sec. 10.3).

2.2 Purchasersmay specify the following:

- When the cheeses used for the macaroni and cheese are to be graded or inspected by the Dairy
Grading Branch (DGB), Dairy Programs (DP), Agricultura Marketing Service (AMS), USDA
(Sec. 9).

- Manufacturer’s quality assurance (Sec. 10.1 with 10.1.1), (Sec. 10.1 with 10.1.2), or (Sec.
10.1 with 10.1.3).
- Packaging requirements other than commercia (Sec.11).

3. CLASSIFICATION. The macaroni and cheese shdl conform to the following list which shdl be
specified in the solicitation, contract, or purchase order.
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M acar oni products, cheese sauce color s, prepar ation methods, fat content, sodium
content, and package sizes.

Macaroni product | - Enriched macaroni products made from wheat semolina

(21 CFR § 139.115)

Enriched macaroni products with fortified protein made from

whesat semolina (21 CFR §139.117)

Macaroni products made from wheat semolina (21 CFR § 139.110)
Enriched macaroni products (21 CFR § 139.115)

Enriched macaroni products with fortified protein

(21 CFR 8§ 139.117)

Macaroni product VI - Macaroni products (21 CFR § 139.110)

Macaroni product |1

Macaroni product I11
Macaroni product IV
Macaroni product V

Cheese sauce color A - Colored - yelow
Cheese sauce color B - Uncolored - white

Preparation method 1 - Prepared with the addition of water
Preparation method 2 - Prepared with the addition of water, milk, and butter/margarine
Preparation method 3 - Other

Fat content a - Lessthan 6 g per 25.8 g (1/4 cup) dry mix (Reduced fat (21 CFR
§101.62(b))

Fat content b - Morethan 6.1 g and less than 10 g per 25.8 g (1/4 cup) dry mix

Fat content c - Other

Sodium content (1) - Lessthan 900 mg per 25.8 g (1/4 cup) dry mix

Sodium content (2) - More than 901 mg and less than 1100 mg per 25.8 g (1/4 cup) dry
mix

Sodium content (3) - Other

Packagesize(a) - 6809 (24 02)
Packagesize(b) - 7379 (26 0z2)
Packagesize(c) - Other

4. MANUFACTURER’'SIDISTRIBUTOR’SNOTES. Manufacturer’gdistributor’s products
shall meet the requirements of the:

- Sdient characterigtics (Sec. 5).
- Anayticd requirements. as specified by the purchaser (Sec. 6).
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- Manufacturer’ g/distributor’ s product assurance (Sec. 7).

- Regulatory requirements (Sec. 8).

- Qudity assurance provisons. as specified by the purchaser (Sec. 9 and 10).

- Packaging requirements other than commercid: as specified by the purchaser (Sec. 11).

5. SALIENT CHARACTERISTICS.

5.1 Processing. The macaroni and cheese shall be prepared in accordance with good manufacturing
practices (21 CFR Part 110).

5.2 Ingredients. The macaroni and cheese shdl consist of macaroni, dried cheese sauce with spices,
and safe and suitable thickeners.

5.2.1 Macaroni products. The macaroni products shal comply with the U.S. Food and Drug
Adminigtration (FDA) Standards of Identity: Macaroni Products (21 CFR § 139.110), Enriched
Macaroni Products (21 CFR § 139.115), Enriched Macaroni Products with Fortified Protein
(21 CFR §139.117). The macaroni products shdl have sufficient wall thicknessto maintain its
digtinctive shape when prepared according to manufacturers directions. When specified in the
solicitation, contract, or purchase order, the macaroni shall be prepared from wheat semolina

5.2.2 Dehydrated cheese sauce. The cheeses used in the dehydrated cheese sauce shal comply
with the FDA Standard of Identity for Cheeses and Related Cheese Products (21 CFR Part 133) or as
gpecified in CID A-A-20208, Cheese, Cheddar, Reduced, Fat 1/. The dehydrated cheese sauce shall
contain Cheddar cheese (21 CFR § 133.113) or in CID A-A-20208, Cheese, Cheddar, Reduced,
Fat; thickeners, flavorings (natural and/or artificia), and appropriate spices, including sdt. Other
cheeses such as, but not limited to: American (21 CFR 8§ 133.123 and 21 CFR § 133.169), Blue (21
CFR 8 133.106), Granular (21 CFR § 133.144), Romano (21 CFR § 133.183), Swiss (21 CFR §
133.195), and Club (21 CFR § 133.123) may be used. Other spices common to cheese sauces,
annatto, paprika, beta carotene, and FD& C colors may be used.

1/ Reduced fat Cheddar cheese should contain between 25 to 33.3 percent less fat than that of
Cheddar cheese and complies with al gpplicable Federd regulations including those contained in 21
CFR 8§ 133.113 for Cheddar cheese, 21 CFR 8§ 101.62 for nutrient content claims for fat, and 21
CFR § 130.10 for foods named by use of a nutrient content claim and standardized term.

5.3 Prepared product.

5.3.1 Appearance. When prepared, according to manufacturers directions, the macaroni and cheese
shdl bewdl blended. The overall gppearance shdl not be mushy or pasty. The cheese sauce shdl
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have the gppropriate color for the type of cheese sauice specified by the purchaser. There shall be no
foreign color to the product.

5.3.2 Odor and flavor. The prepared macaroni and cheese shdl have an odor and flavor
characteristic of prepared macaroni and cheese. The cheese sauce shdl have a mild Cheddar cheese
flavor, with pronounced notes of tanginess, butteriness, and saltiness, with no objectionable aftertaste.
There shal be no foreign odors or flavors such as, but not limited to, burnt, scorched, stale, rancid, or
moldy.

5.3.3 Texture. Thetexture of the cooked macaroni shall not be rubbery, mushy, or pasty. The
prepared cheese sauce consstency shal be smooth, moderately thick, with no lumps.

5.4 Finished product.

5.4.1 Dehydrated cheese sauce. The dehydrated cheese sauce shall be packaged to prevent
oxygen penetration.

5.4.2 Foreign material. The macaroni and cheese shal not exceed the specified U.S. FDA tolerance
for “Defect Action Levels’ (21 CFR 110.110).

5.4.3 Agereguirement. Unless otherwise specified in the solicitation, contract, or purchase order,
the dry macaroni and cheese mix shall be manufactured not more than 145 days prior to delivery.

6. ANALYTICAL REQUIREMENTS.

6.1 Analytical reguirements. Unless otherwise specified in the solicitation, contract, or purchase
order, anaytica requirements for the macaroni and cheese shdl be as follows:

Test Tolerance
Monosodium glutamete Shall not exceed 1.0 percent per 227 g (8 ounces) of
prepared product.

Fat content Shdll not exceed the limit specified by the purchaser.
Sodium content Shdl not exceed the limit specified by the purchaser.
Viscosity 4510 7.5 centimetersin 30 seconds at 71.1°C (160°F)
Coagulase pogitive Lessthan 100 per gram

Saph. aureus
Sdmondla Negative
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6.2 Product verification. When USDA verification of andytica requirementsis oecified in the
solicitation, contract, or purchase order, the following procedures will be followed. Andytica testing
shdl be performed on a composite sample. The composite sample shal be 454 grams (1 pound) and
prepared from subsamples drawn from randomly selected containers. The number of subsamples used
to create the composite sample shall be based on USDA procedures.

6.3 Analytical testing. When specified in the solicitation, contract, or purchase order, andyses shdl
be made in accordance with the following Officid Methods of Anayss of the AOAC Internationd:

Test M ethod
Monosodium glutamete 970.37
Fat 925.12
Sodium 969.23 2/
Viscogty Bostwick Consistometer
Coagulase positive 975.55 or Direct Plate Count 3/
Staph. aureus
Sdmondla 986.35 or Section C-7 4/

2/ Dry ashing and flame emission procedures are to be used.
3/ Chapter 12, 8" Edition, FDA Bacteriologicd Andytical Manua (BAM).
4/ Chapter 5, 8" Edition, FDA BAM.

6.4 Test results. Thetest results for monosodium glutamate shal be reported to the nearest 0.1
percent. Thetest results for fat content shall be reported to the nearest gram. The test results for
sodium content shdl be reported to the nearest milligram. The test results for viscosity shal be reported
to the nearest 0.1 centimeter. The test result for coagulase positive Staph. aureus shal be reported as
the number of coagulase positive Staph. aureus per gram. The test result for SAmondlashdl be
reported as detected or not detected. Any result not conforming to the andytica requirements shdl be
cause for rgjection the lot.

7. MANUFACTURER'S/DISTRIBUTOR’S PRODUCT ASSURANCE. The manufacturer/
digributor shall certify that the macaroni and cheese provided shal meet the sdient characterigtics of this
CID, conform to their own specifications, standards, and quality assurance practices, and be the same
macaroni and cheese offered for sde in the commercia market. The purchaser reservesthe right to
require proof of conformance.

8. REGULATORY REQUIREMENTS. The ddivered macaroni and cheese shdl comply with all
goplicable Federd and State mandatory requirements and regulations relating to the preparation,
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packaging, labeling, storage, distribution, and sale of the macaroni and cheese within the commercid
marketplace. Ddlivered macaroni and cheese shdl comply with al applicable provisons of the Federd
Food, Drug, and Cosmetic Act, the Fair Packaging and Labeling Act, and regulations promul gated
thereunder.

9. QUALITY ASSURANCE PROVISIONSFOR THE CHEESES. Purchaser shdl specify inthe
solicitation, contract, or purchase order when the following provisions shdl be met.

9.1 Manufacturer’squality assurance. When required in the solicitation, contract, or purchaser
order, the cheese manufacturer shal be required to have their facilitiesingpected by DP, AMS, USDA,
and be digible for liging in Section | of the AMS publication “ Dairy Plants Surveyed and Approved for
USDA Grading Service” (An AMS, DP plant survey verifiesthat, at the time of the survey, the
manufacturer produces products in aclean, sanitary environment and satisfactorily meets the
requirements contained in 7 CFR Part 58 General Specification for Dairy Plants Approved for USDA
Inspection and Grading Service.)

9.2 USDA, DP certification. When required in the solicitation, contract, or purchase order, the
DGB, DP, AMS, USDA, shdl certify that the cheeses used for the manufacturing of dry macaroni and
cheese mix meets or exceeds the requirements of the Standard of Identity for Cheeses and Related
Cheese Products (21 CFR Part 133) or as specified in CID A-A-20208, Cheese, Cheddar, Reduced,
Fat. The DGB ingpectors shal certify the cheesesin accordance with DGB procedures which include
random sampling of the cheeses; evauating the samples for conformance with the appropriate U.S.
Standards for Grade, USDA Specifications, and/or CID; and documenting the requirements on officia
DGB certificates.

10. QUALITY ASSURANCE PROVISIONS. For finished product, the purchaser shall specify
10.2 or 10.3; purchaser may specify 10.1 with 10.1.1, 10.1 with 10.1.2, or 10.1 with 10.1.3.

10.1 Manufacturer’squality assurance. When required in the solicitation, contract, or purchase
order, the product manufacturer shal be required to provide evidence, by certificate, that the
manufacturing plant has undertaken one of the following quaity assurance measures within 12 months
prior to providing a bid, or no later than 10 business days from the date of awarding of the contract.
Failure to provide this documentation within the proper time frame may result in the contract being
terminated for cause.

10.1.1 Plant systemsaudit. A plant syslems audit (PSA) shal be conducted by USDA, AMS, or
other third party auditing service is required within 12 months prior to the date of the awarding of the
contract. (An AMS PSA verifies the manufacturer’s capability to produce productsin a clean,
sanitary environment in accordance with Title 21 Code of Federal Regulations Part 110 -
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Current Good Manufacturing Practice in Manufacturing, Packing, or Holding Human Food;
and have in place an internal quality assurance program. The AMS PSA determines the
manufacturer’s ability to produce under this CID, if the products of interest are identified at the
time of the PSA.)

10.1.2 Plant survey. A plant survey shall be conducted by USDA, AMS, or other third party
auditing service is required within 12 months prior to the date of the awarding of the contract. (An AMS
plant survey audit verifies that, at the time of the survey, the manufacturer produces products in
a clean, sanitary environment in accordance with Title 21 Code of Federal Regulations Part 110
- Current Good Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.)

10.1.3 Total Quality Systems Audit. A tota quality systemsaudit (TQSA) conducted by
USDA/Farm Service Agency (FSA), or another survey preformed by athird party auditing serviceis
required within 12 months prior to the date of the awarding of the contract. (A FSA TQSA verifiesthe
manufacturer's capability to produce productsin a clean, sanitary environment in accordance
with Title 21 Code of Federal Regulations Part 110 - Current Good Manufacturing Practicein
Manufacturing, Packing, or Holding Human Food, and verifies that the manufacturer hasin
place an internal quality assurance program. The FSA TQSA determines the manufacturer's
ability to produce under this CID, if the products of interest are identified at the time of the
TQSA)

10.2 Manufacturer’ gdistributor’s certification. When required in the solicitation, contract, or
purchase order, the manufacturer/distributor will certify that the prepared macaroni and cheese
distributed meets or exceeds the requirements of this CID.

10.3 USDA certification. When required in the solicitation, contract, or purchase order that product
quality and acceptability or both be determined, the Processed Products Branch (PPB), Fruit and
Vegetable Programs (FVP), AMS, USDA, shdl be the certifying program. PPB inspectors shdl certify
the qudity and acceptability of the prepared macaroni and cheese in accordance with PPB procedures
which include selecting random samples of the prepared macaroni and cheese, evaluating the samples
for conformance with the sdient characterigtics of this CID and other contractua requirements, and
documenting the findings on officia PPB score sheets and/or certificates. In addition, when required in
the solicitation, contract, or purchase order, PPB ingpectors will examine the prepared macaroni and
cheese for conformance to the United States Standards for Condition of Food Containersin effect on
the date of the solicitation.

11. PACKAGING. Preservation, packaging, packing, labeling, and case marking shal be as specified
in the solicitation, contract, or purchase order.
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12. USDA INSPECTION NOTES. When Section 10.3 is specified in the solicitation,
contract, or purchase order, USDA certification shall include evaluation of the quality and
condition of samples of packaged prepared macaroni and cheese, and compliance with
requirementsin the following ar eas:

- Sdient characteristics (Sec. 5).

- Andyticd requirements when specified in the solicitation, contract, or purchase order (Sec.
6.1). When USDA anaytical testing is specified PPB ingpection personnd shal sdlect samples
and submit them to the USDA, Science and Technology Programs (S& TP) laboratory for
andyss.

- Packaging requirements (Sec. 11 or as specified in the solicitation, contract, or purchase order).

13. REFERENCE NOTES.

13.1 USDA certification contacts.

13.1.1 Macaroni and cheese certification. For USDA certification, contact the Branch Chief,
Processed Products Branch (PPB), Fruit and Vegetable Programs (FVP), AMS, USDA, STOP
0247, 1400 Independence Avenue, SW, Washington, DC 20250-0247, telephone (202) 720-
4693, Fax (202) 690-1527, or via E-mail: james.r odeheaver @usda.gov.

13.1.2 Cheese certification. For USDA certification of the cheeses, contact the Branch Chief,
Dairy Grading Branch, Dairy Programs, AMS, USDA, STOP 0230, 1400 I ndependence Ave.,
SW, Washington, DC 20250-0230, telephone (202) 720-7471 or on the Internet at:
www.ams.usda.qov/dair y/gr ade.ntm.

13.1.3 USDA FSA Total Quality Systems Audit contact. Inquiries about services and fees should
be directed to: Warehouse Licensing and Examination Division, Stop 9148, Kansas City
Commodity Office, 6501 Beacon Drive, Kansas City, Missouri 64133-6476, telephone (816)
926-6417 or Fax (816) 926-1774 or on the Internet at:
http://mww.fsa.usda.gov/daco/TQSA/tgsa.htm.

13.2 Analytical testing and technical information. For USDA technicd information on anaytica
testing, contact the Branch Chief, Technical Service Branch, Science and Technology Programs
(S&TP), AMS, USDA, STOP 0272, 1400 Independence Avenue, SW, Washington, DC
20250-0272, telephone (202) 690-0621, or via E-mail: anita.okrend@usda.gov.
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13.3 Sour ces of documents.

13.3.1 Sources of information for nongover nmental documents ar e as follows:

Copies of the Officia Methods of Andyssof the AOAC Internationd and the FDA Bacteriologica
Andyticd Manud (BAM), ether printed or on CD-ROM versions, may be obtained from: AOAC

I nternational, 481 North Frederick Avenue, Suite 500, Gaither sburg, MD 20877, telephone
(202) 924-7077. Internet address. http://Aww.aoac.or g.

13.3.2 Sources of information for gover nmental documents ar e as follows:

Applicable provisons of the Fair Packaging and Labeling Act are contained in 16 CFR Parts 500 to
503. The Federd Food, Drug, and Cosmetic Act are contained in 21 CFR Parts 1t0 199. These
documents may be purchased from: Superintendent of Documents, ATTN: New Orders, P.O.
Box 371954, Pittsburgh, PA 15250-7954. Credit card (Master Card or Visa) purchases may
be made by calling the Superintendent of Documents on (202) 512-1803 or on the Internet at:
http://www.access.gpo.gov/nar a.

Copies of the FDA Bacteriologicd Anaytica Manud (BAM) isavallable on line from FDA, Center for
Food Safety and Applied Nutrition on the Internet at: http://vm.cfsan.fda.gov/~ebam/bam-
toc.html.

The Food Defect Action Levels Handbook for commodities can be located at the following Internet
website http://vm.cfsan.fda.gov/~dms/dalbook.html. A printed version of this booklet may be
obtained by written request to: Industry Activities Staff (HFS-565) Center for Food Safety and
Applied Nutrition FDA 200 C Street SW., Washington, DC 20204.

Copies of the Dairy Plants Surveyed and Approved for USDA Grading Service are available from:
Branch Chief, Dairy Grading Branch, Dairy Programs, AM S, USDA, STOP 0230, 1400
Independence Ave., SW, Washington, DC 20250-0230, telephone (202) 720-7471 or on the
Internet at: www.amsusda.gov/dairy/grade.htm.

Copies of this CID, the United States Standards for Condition of Food Containers, and beneficia
comments, recommendations, additions, deletions, clarifications, etc., and any data which may improve
this CID are available from and/or provided to: Head, Food Quality Assurance Staff, FVP, AMS,
USDA, STOP 0243, 1400 I ndependence Avenue, SW, Washington, DC 20250-0243,
telephone (202) 720-9939, Fax (202) 690-0102, via E-mail: FOQA Staff @usda.gov or on the
Internet at: www.ams.usda.gov/fv/fvgual.htm.
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Military activities should submit requests for copies of this CID to: Standar dization Documents
Order Desk, Document Automation and Production Service, 700 Robbins Avenue, Building
4D, Philadelphia, PA 19111-5094.

MILITARY INTERESTS: CIVIL AGENCY COORDINATING ACTIVITIES:
Cugtodians DOJ - BOP
HHS - NIH, IHS, FDA
Amy - GL USDA - FV
Navy - SA VA - 0SS
Air Force- 35

PREPARING ACTIVITY:
Review Activities

USDA - FV
Army - MD, QM
Navy - MC
DLA - SS

The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color,
nationa origin, gender, religion, age, disability, political beliefs, sexual orientation, and marital or family status. (Not all prohibited
bases apply to al programs.) Persons with disabilities who require alternative means for communication of program information
(Braille, large print, audiotape, etc.) should contact USDA's TARGET Center at (202) 720-2600 (voice and TDD).

To fileacomplaint of discrimination, write USDA, Director, Office of Civil Rights, Room 326-W, Whitten Building, 14th and

Independence Avenue, SW, Washington, DC 20250-9410 or call (202) 720-5964 (voice and TDD). USDA isan equd
opportunity provider and employer.
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