CHAPTER VI

The Ten-in-One Ration

ORIGIN

The possibility of packaging the Type B Field Ration' in
units of ten, with a total weight of approximately 50 pounds,
was supgested as early as 1041 The suggestion was not
acted upon at the time, however, and the project remained
dormant until the spring of 1943, when it was suddenly re-
animated and pushed rapidly t9 a successful conclusion. Two
factors were chiefly responsible for the revival of the project
at this time. One of these was the great success achieved by
the British Composite Pack, or “Compa" Ration, during the
North| African campaign in the fall of 1949, This ration,
packaged to feed 14 men for 1 day and containing nine
different menus, was expected 1o provide the only subsist-
ence in new operations for as long as 42 days.” Impressed by
the success of the “Compo” Ration in this operation, the
Research and Development Branch of the Office of The
Quartermaster General undertook a careful and complete
study of this ration in the spring of 1943.° The second fac-
tor which led to the revival of the 10-in-1 project at this
time was the movement for the simplification of rations pre-
viously mentioned.” It will be recalled that the aim ulti-
mately established as the result of a series of conferences
was the development and standardization of two special
rations (in addition to the Tvpe A and Type B field rations)
that should eventually replace all the special rations then
being procured for the Army Ground Forces. The two ra-
tions envisaped were an individual combat ration and a
small-group ficld ration, the latter to be composed of the
components of the standard Type B Field Ration “with
modifications to reduce bulk and weight."" The atiempt to
develop a satisfactory individual combat ration to replace
those then in use was temporarily unsuccessful, as we have
seen,’ but the quest for a satisfactory small-group ration was
crowned with almost immediate success,

ERa E—

! The Type B Field Ration is the same as the regular, or Type A
Field Ration. except that the penshable foods of the latter are re-
placed in Type B by non-perishable foods,

* Bub. Res. Lab., “Research Report No. 74-41," Nov, 8, 1941,

It was said that in North Africa some troops had lived an the
ration for 120 days (“Comments on Report of Conference on North
Africa" March 2, 1943, Military Intelligence Section, OQMG); of.
supra, p. 80, n, 13.

! Research and Develapment Branch {Doriot) to Operations Branch,
Military Planning Div., March 16, 1943, “Lessons Derived from
ppern:iom at Casablanca and Oran.” It is difficult to assess the
influence of the British "Compo"” Ration on the develapment of our
own 10-in-1 Ration. That it had some influence is evidenced by the
statement made in the OQMG that ‘‘this ration 15 based somewhat
on the ides of the British 14-men iCompo Ration) anly it js made
to suit American taste’ (Packaging Section, Research and Develop-
ment Branch | Jahn] to Col. Doriot, May 6, 1943, It is worth noting,
also, that at the time the 10.n-1 wns being developed aver here, sug-
gestions for a 124n-1 ration along similar lines emanated from the
affice of the Chief Queartermaster, European Theater of Operantions,
located in London. This office had apparently not been ppprised of
the work being done on the 10-in-1, and i1s suggestion was thercfore
an independent one, doubitless motivated by the success of the British
“Compo" (Brig, Gen. J. L. Frink to Brig. Gen. R. M. Littejohn,
Chief Quartermaster, Eurapenn Theater of Operations, July 27, 1943,

“ Supra, pp. 105 fi.

"Lt. Col. J. D. Toenner., Asst. Ground Adj. Gen., tn Commanding
General, ASF, March 28, 1043, "Simplification of Rations for Active
Field Operations."

*Ci. supra, pp. 931 #.
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The purpose of the new ration was '‘to serve as the
principal ration for subsistence of troops in all areas in ad-
vance of the field kitchens but prior (o0 engaging in actual
combat; for troops isolated in small groups; and for highly
mobile troops.” " It was presumed that it would "“take care
of all the tactical situations not satisfied by Combat Rations,
such as C and K, or Base Area Rations, such as A and B,""
and it was hoped that it would satisfactorily perform this
function for as long as five or six weeks," as had its proto-
type, the British “Compo’l Ration. The general reguire-
ments for the accomplishment of the purpose that the ration
was intended to serve werd laid down early in 1943 in &
conference between representatives of the Office of The Quar-
termaster General and the Army Ground Forces; they in-
cluded packaging on a 10-in-1 basis with a maximum
weight limitation of 40 pounds.’’ It was subsequently decided
that distribution and the use|of the ration by smaller tactical
units might be materially aided “by packing the ration on a
double 5 in 1 basis." * The| desirability of a package that
should “have enough flotation to avoid sinking in either salt
or fresh water” was also mentioned, and for variety a mini-
mum of three menus was suggested.” As finally determined
and stated at the time of its adoption, the required military
characteristics of the 10-in-1 Ration were as follows:

Minimum bulk and weight: adequate nutritional value
and palatability; stable under broadest possible range of
climatic conditions; shall provide variety in the menu:
sufficient for ten men for one day under normal condi-
tions; the complete ration to be broken down into two
equal and identical units; packaged in sturdy containers
of minimum bulk and weight, adequately proofed against
water and moisture vapors and chemical agents in normal
concentrations; and of suitable shape and size for trans-
port by animal pack, man-carry or motor vehicle,'!

DEVELOPMENT OF THE RATION

In view of the desirability of haste indicated in reports
from overseas and stressed by the Army Ground Forces,”
the Research and Development Branch of the Office of The
Quartermaster General, immediately upon the determination
of the general requirements, undertock in collaboration with
the Chicago Subsistence Research Laboratery to push the
development of a 10-in-1 ration rapidly to a successful con-
clusion. It was estimated early in March that the job could
be done in 30 to 45 days.” In pursuance of this program Mr.

* Sub-Committee on Rations to QMC Technical Committee, June 7,
1943, |

"Col. G, F. Doriot to Col, D. . Cordiner, Chiefl Quartermaster,
Hdqrs.. U. 8. Army Forces in the For East, June 24, 1943,

" Bubsistence Section, Research and Development Branch, Military
Planning Div,, (Burgess) 10 Subsistence Branch, Storage and Dis-
tribution Div,, July 1, 1943, |

' Col. G. F. Deriot to The QMG. March 3, 1943: G. W. Burgess,
“Report of Inspection of Quartermaster Activities at Chicago, i,
March 10 to March 14, 1043" March 24, 1943,

* Burgess, “Report,” March 24, 1943,

WLt Col. J. D. Tanner, Asst. qmund Adj. Gen 1o Commanding
General, ASF, March 28, 1943, .

" Sub-Committee on Rations to QMC Terhnital Committes, June 7.
1943,

* Burgess, “Report,” March 24, 1943, .,

¥ Zol. G. F. Doriot to The QMG, March 3 1943,
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standardized. could be issued o Lroops on mateuvers gnd
thereafter shipped to active theaters of aperation. On June 7,
therefore, the Sub-Committes wn Rutions of the Quarter-
master Corps Technical Committes in a report to the parent
committee recommended that the new 10-in-1 Ration he
adopted and standardized to replace the Mountain, Jungle,
and 5-in-1 Rations.” On the following day the Quartermaster
Corps Technical Committee adopted this report,” and on June
25 formal approval was #iven to the standardization of the
new ration, the Maountain, Jungle, and 5.in-1 Raiiens, which
were being replaced by the new 1h-in-1,
“limited standard.”

As finally adopted and standardized, the 10-in-1 Ration
followed that set of menus tentatively proposed in April
that utilized units of the K Ration for the mid-day meals
Only a few minor changes in addition to those already men-
tioned had been made in the three menus of the April
draft." As already noted, two ncw menus had been added.
The average caloric value of the five menus., however, was
samewhat lower than that of the earlier se." being only
33877 It was considered, however, to be “sultable for yse
in all climates from & nutritional peint of view, and is suff-
ciently resistant to hot and cold weather to permit storage
and distribution under all climaric conditions.” “ Tt was also
said to conform with the original infention of developing
a ration based on the Type B Field Ration “with modifica-
tions to reduce bulk and weight.” " It was described in gen-
eral terms as follows,

being clussified

A small-group field ration, composed of components
of the standard field ration type "B" (modified to reduce
bulk and weight) packed in basic packages of 5 camplete
tations each, is practically ready for standardization. | . .
The inner and outer packages are to be proof against
Water, vapor, moisture, and chemical agents. They are 10
be of such shape and dimensions as 1a he suitable for
either animal-pack or man-carry, and sufficiently sturdy as
to material and construction to withstand normal han-
dling and transportation in motor vehicles, on pack ani-
mals or by man-carry.*

* Sub-Cowumitter on Rations 1o OMC Techinival Committee, June 7,
1943: Capt. R. J. Delacroix, Asst. Ground Adi Gen., to Commanid-
ing General, ASF, June 15, 1943, 2nd ind. v memao Col. L. C.
Webster to same, Muy 21, 1943,

7 Bub-Commiittes on Rations
June 7, 1943,

® “Minutes of the QMC Technical
June B, 1943, ;. 4.

" Brig. Gen. W. A. Waod. Jr. GSC. wi The OMG, 4th ind. 1o
report Sub-Committee nn Rations 16 QMC Terbnical Committee, Fune
7. 1943, “Ration, Ten-in One '

0 Jam was substituted for Arny Spread instead of for the de.
hydrated frt powders, as originatly istended

Y ICL supra, p. 109,

¥ Computed from rotnl caloric value for each
chart in filex of Rescarch and  Development
chart is not dated or etherwise identified. by
their food components with those submitted
tion, | contained in report Sub-Committes on R
Commitree, June 70 1943, inclosure No, 1.

* Sub-Committer an Rutions 1o QMC Terhnicol Comnmuttee, June 7,
1943, '

YOI supra, p. 108, in refutation of subsequent  vriticisms  from
within the Armyv to the effect that “we shoull work in the direction of
producing ‘a composite Wpe ration more nesily the ciumvalent of 1he
bulk type B Ration.' ™ the spevialist in the QOMG most closely con
nected with the developrent of the new ration stated: “We feo] that
we have in very large measures | wg | done this hecause Ve Casual
observations of the menus ndiate that almost withou EXCepTIon
components of the broakiast and evening oweals are twems from the
B Ration changed onlv somewhat i fonm. For instance, the baron
is conned, the ceresls are preamixed with nulk and sugar, and the
beans are pre-cooked" t Subsistence Sevtion, Research anid Develop-
ment Branch, Military Plauning Div. [ Burgess] (o Subsistence Branch,
Storage end Distribution Div., July 1, 16a4,

% Qol. G. F. Doriat ta Chief, Cotser vt Hruneh. Production iy,
Hdgrs., ASF. June 9, 1943, The menus will be described in greater
detail lin connection wirh the discussion of the Breparation of spoecifies.
tians, infra, pp. 112 &

110

to the QMC Technicsl Committee,

Cammittes, Meeting No. 12,7

MeRU BY given an
Branch, OQOMG. This
t the menus <orrespond in
the time of standardi
ons to QMC Technical

The packaging. as determined upon shortly thereafter, was
mere specilically by the duector of (he Syb-
sistence Research Labgratory.

tescribed

The items in flexible packaging were placed in twa
wax dipped. arsenal type cartons, and the canned items
were placed m two fiber cartons. The four cartuns were
then packed in & V 1 S or V 1 RS shipping case,’

The cises were capubld of being fluated in water, though it
was nol considered desifable to do so if it could be avoided.”
The chiel features tha distinguished the new ration from
the old 5-in-1 were the|use of units of the K Ration for the
nGan meals, makmg possible individual distribution, and
the overpacking of two 5-in-] unls in & single container.”

DRAFTING [THE SPECIFICATIONS

The drafting of more or less permanent specifications for
the new ration proceeddd apace. Shortly after its standardi-
zation several changes were made 10 facilitate packaging
and for other reasons, and a few miscellanecus items that
had been proposed prior te the standardization meeting
were added. Two G-cuBice cans of evaporated milk were
substituted for the tws| 3-ounce cans of @ milk and sugar
preparation formerly included in the breakfasts of four
menus. In the supper of Menu 1 two 20-ounce packapes
were substituted for 1the previous tour §2-ounce packages
of dehydrated baked bedins, thus reducing the total amount
from 48 to 40 ounces.’| In order ta bring up the caloric
value of this menu twd Z0-ounce cans of a tapioca fruit
dessert were substituted for 1344 owunces of hard candy
previously supplied for this meal. The grape beverage previ-
ously supplied with the supper in Menu T and the coffee
that was previously the beverape for the supper of Menu
V were switched. In the interest of variety and a befter
balance of nutritive values certain shifts were also made in
the K units that constitiited the noon meal in all menus.™
The changes in the fond components resulted in raising the
average caloric value somewhat, to wit, from 3,377 10
2 .0 i

Among the non-food items also certain chunges and addi-
tions were made at this time. Seap and toilet tissue, the in-
clusion of which had been proposed prior to standardization,
and which had actually |appeared in the April version of
the menus. were now again included.” The Halazone tablets

" Col. R. A, Isker ta The | QMG, June 15, 1943, For the Vatype
case of. supra, p. 80, n. 10,

Y MUpon inguiry from the Infantry sepresentative, information was
furnished thay the ration, as mekaged, will fluat. However, TERIesen-
tative of the Subsistence Brapei, Storage and Distribution Division,
Office of The Quartermaster Genera), advised that slthough the ration
will fleat and the containers dre proofed against moisture and chemi-
cal ageniy an marmal concentrptions, the ration should not he floated
ashore tnliss abisolutely necestary, ds the action or salt from the sen
water will severely  damage |the vontainers within a few weeks'
" Minutes of the OMC Technjeal Committee Muoecting No 12" June
8,194, no 4y, '

" Col. G, F. Daiot (v Cal| D, €. Cordiner. Chief Quartermasier,
Hdgrs., U S, Armv Forees in the Far East. June 24, 1943,

" This was t0o brng the amiount of this e inre confornity with
the maximun smount tha could proabably Le consumed with relich
tinformution supplied by G, W. Burgess i,

M Major R. R Medson to Dr. F €. Blanck. June 11, 1943,

" CI. supra | .

= Computed from otnl ealone values for each 1nenu piven in chant
in files of Research aod Develupment Branch, OOM °dﬁ dhart is
undated  aned othersise unideniified, bt inter q-& i %u
that 1t represents the ration as /it stood at rhi@«

It will be reealled that the toilet tiss
paper towels in the menus presenied at i
The soap now re-includcd an the ration w AN el T e
whivh, sccording to laboratary | and f-:'-@sh. will prve
petformance for tojlet une, shaving, g lundenng ¢
mess kit clesming in any reasofabile (e
hordnoess from  per 1o that  egquivaliT (o sea
“Raily  Activite Repert.”  fune 16, 125 Vi

%
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Ration was released.” A few other changes, in addition to
those already mentioned. bad been made since the time of
standardization. As the result of an improved filling process™
the eaparity of the cans i Menu 1 containing pork sausage
had been increased from 32 to 34 ounces. Similarly in
Menu 1 the capacity ol the cans containing ham and agEs
had been increased from 25 to 30 ounces and a like increase
fad  been made e the capacity of the cans containing
bacon and eggs in Menu V" On the other hand, two 13-
wvunee cans had beew substituted for four 10-ounce cans of
deliydrated corned beef hash in Menu V, thus reducing
the total amount of this component by 14 ounces.” In
Menu IT 20 ounces of fruit bars had been substituted for a
like amount of prunes. Following is a detailed description
of the food eompunents (except salt) of each menu at the
time of the issuance of the specification.

Menu I
BREAKFAST
Ay Minimum Net Wi,
Prudfaer i P | af [Inits
of Unita | (ia vunces)
Preamived (. oo0iaoa.. G m
© Ment, Cinned L g I =F)

O Bgnaere | | 2
donm, tanned oL, . 2 | 11
Proabuer, Soluhle, Canned 4 i
Evnpornted .. iy 12 '

DINNER

tinite o purtind units of K Hation as follows )
Chevare Cnnnsl,
2 Puchupes Biscuits tone ppekage oaeh of BNy LW Ly e ),
I Packnee Hurd Cuondy,
1 Paocknge mon Judee Powder, Synthetice,
Wk wg. Saens (Tone idividun wrapped tablets o L8 oz granu-
Ledoed i1 am wpsyoved cartong
1 Sniek Clewing Gun

b Roey, Cun
SUI'PER
| \o Miwimum Net Wi,
Prodyet Fehihage af [lurts
ATty Ein gnaiees)
Terne, Hoked,  Delwsbraned 2 20
Fomte Un % < 149
Hiseuits, © Y o S 1 42
ried Army Np b, Canned L. 2 | Aty
Coffer Produet, Salible, Cornned 2 1
Pinenpple-Hice Pudding, Canned 4 20

Menu 11
BHFEAKIFAST

Minimum Net Wi,

Nir

Tradyet P of Unita

oE: it Cine pieseead
Corenl, Pre-mised 2 i
Bacon, Sheed, Can PR k! 24
Hiseuits,  Sgoare L. i EH
and Jam, Cauned 5% i B
Coffer Produet, Sulubile, 2 1
Milk, 12 2 H

Evaporated ., ...,

F QD No. 140, Up 10 the time of writing this was the only
specification that hed been issued for this ration,

“nformation supplied by G. W, Burgess.

" These changes. lwing the result of an improved fithng process, in-
creased the coloric content of the ratun without increasing the size
uf the containers.

Y Because of lack of previous experience with this product it had
been difficult ta detarmine the optimum amount: the reduction was
due also to un unwillingness to concentrate too heavily on an entirely
new product Ginfoermation supphied by G. W. Burgess ).

" Simce the components are listed only by menus, and not sepa-
rated according to meals in the specifications, C.Q.D. No. 140, the
ichart previously referred to {supra, p. 110, n. 42), which shows the
ration as it had been revised shortly after standardization, and which
also shows the arrangement by meals, has been used in order ta show
in this table the separate meals, The components and amounts in each
case, however, are those which eppear in C Q.D. No. 140,

112

DINNER
illwies o partisl units of K Ration n= follow-)
v, Canmead,
2 Packigzes [Heeuits | one pat kg
I Packagre Multed Milk-Dhextrome Tahiors.
! Package Lomon Jgiee Powder, Sunthetie.
N8 oz Bupnr (four individually wenpped tnbivts ub PR np, pranu.
Buted in an apteaked cartons.
] Chewing l,'lm1
¢, Ui
|
|

ol BTy twa fagee=),

SUPPER

i Mivemunme Net WA,
of Thnita
(ho cratmras )

Produet !

Stew, English Styvle, Chnned

b s L BT
Beans, Snanp. Cunned |, ... .. ¥ 19
Biseuits, C Souare ..., ... i i
and Armyv Sprewld Chnned i Ay
Frubt Bary ..oy diin o ik 10 2
Coffee Product, Siluble, Cannoadi 2 1
Menu 111
BREAKFASYT
Ao Mucomum Net Wt

I'roduct | af [nite

Cin aunces)

Cervenl. Pre-mixed ...

4 0

Ham und Egps, Cannet 2 Wi

Biscuits. C Sgyuare ] B 1]

and Jam, Canned .. 5 11

Caoffee Product, Solubl 2 i

Milk, Evaporated ... 2 i i
DINNER

{Units or partinl units of K Ruation s fullows )
Ment, Canned,
2 Packages UWiseuits (dne packuge oschk of any twa types),
1 Z-0z. Bar U.S. VField| Rution D,
1 Packuge Coffoe.
0.8 oz, Supar (four individoally wiapped tablids or 0.4 oz grang-

Inted in an approvied cartond.

1 Stick Chewing Gum,
1 Key, Can,

SUTPER

Nob, Mimimum Net We.

=Ty wf LTuira
of Linitn (i preriorsd

Hroduct

Beef, Corned, -C;l-ﬂllt‘d

4
Peas, Canned ......... 2 20
Biscuits, C Sausre .., 1 | 12
#nd Army Spresd. Ca 2 | A
Fruit Bar . 11 i 2
Orange Powder, 1u § T4
ugar . 2 ®
P Grams.
Menu 1V
BREAKFAST
" Nii Minimum Net Wre,
roduet et of Luita
| of Linits ! tin ounces)
Cercal, Tre-mixed ..., R 2 ' T
Hacon, Sliced. Canned | .. ... 2 I 24
Biseuits, C Square ..., | 1 ! 42
and Jam, Canned .. 2
Coffee Produet, Soluble, | Cunned 4

Milk, Evsporated ... ..

11
1
. — ﬂ"'-%‘i@n%f —
A
{ Units or pmrtial \zrll:f:l:l@

2
Egg Product. Canned, ge

2 Packages Biscuit= (one pack cuch of any
1 Fruit Bar.

1 Package Coffve,

0.8 vz, Sugar (four individuall rapped

lated in an approved carton
1 Stick Chewing Gum.

I Key, Can.
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ol the nutritive values of the

the quantities in cach ¢

a

about this time, together with

variauy seesuls gl ik e for all five as iculated recommended by the National Research Council!
Table 1]
N ko
tldn-1 Ratlun Wewvaimnedi-
tivns
i3 Meniu Mo Mo !
I i ] v
S05 dadeg [ L S 1504
: 17 Gms T TH
. i | i
! ! o Mgy,

ing of those componenty of the 10-in-} Ration
Hready existing specifications was
atwon. Army Spread, canned
bacon, soluble cofee e duct, snd jams were to be packaged
in round, hermetically sealed, opan-tap-style metal ecans,
Hot-dipped tin tlate was prescribed for the bacon and jams,
1.25 pound fur the former and L350 pound for the latter.
For the Army Spread sither 1,25 pound hot-dipped or 0.5
pound electrolvtic tin plate might he used. For the soluble
coffee product (.5 pourd electralytic tin plate was pre-
scribed althoupt mieght, if devired, be made of
d biack tron or bonderized black

The parky
that was not covered
described in the

+ by

new speerh

either enameled

+ dad I.I".l
iron plate The cans fon Army Spread, bacon. and Jjams
were requived 10 bé couted oy ersl]l outside, except for the
soldered Lide seams, with 4 rust-resistant lacquer or enamel,

and those fur Arpiy & ead and
be coated on the ingid
the product
either in g
seal-ond
Paper. Fruit hars
placed in tuck-end
glassine and Plaved n a
in g waxed tray

sealed with

jams were also required to
ith a lacruer or enamel suitable for
baked beans wera to be packaged
Wiap or a wax-dipped. siftproof,
of greaseproof
aped in cellaphane bags and
cartens, or wrapped in waxed
iray or carton, or placed directly
be wrapped and
@il cases the ray or carton con-
taining the frarr b then be pasieurized, and after
cooling, overwrapped in ceilophane. Each piece of hard
candy was 10 he wr Poed in waxed paper or cellophane “of
such natuve as At atdue adherence of the Paper to
the candy” and units of sne or two ounces, “over-
wrapped with a eut-se ine, Witer-vapor-resistant cello-
phane or material.” Orange

Delivelrated

wasod-paper

rarten with oan foaner lamination

1t b

mig pack

or seal-end

hot < winieh should then

sllophane, In

AT ITLES]

WATer-vanor-resistant

and lemon poy were o be placed ip aluminum foi]
envelopes. Suser was 1o be packaged in g seal-end carton
WIth tenr sloty if necessary n nrder o render the package

siftpreof, it way to
paper, Salt myet
kraft paper ervelopie
tape under the Nap, w

be overwrapped in a single thickness of
pac in a specially constructed
“enquipped with a Perforated paper

el will expose the perforations when

be rged

the fap is opencd aen liw the salt o be shaken out,”

b valtes for the ation are adapted from a chart entitled
“Values for 103 Avvunding te Ralston Analysis Ay Compled by
Chicago QM Ll rai v The chart gy undated, but other evidence
in the fles in " "W vompiled at about this time. The
analyses minc o Labworatiry mt this ume were concerned
only  with oy the ration  that had not previously heen
analvzed hy ands of coread, 1@, dehvdrated corticd bheef
hash, pork say theans o Capt WL, AL Maclinn w A, W.

Gass, Ayp il
search Lahc

ponens ny

T reimpanerits the Subsistence Re.
use of analvses of these com-
bov o the Rolston Lulmrntﬂr_y in connection with

LES S TR TR TS bave e

sl mady

other 1 sy whird they warg used Al iy rrevions chapters, the
recammandations of e t Nuttition  Bonrd ol the Nartional
Research Council are 1 table 10 a reprint of an article by
Col. P E. Howe, A ATl a0 Academy of Political and Social
Seience, Rdd, e TN,

114

After the envalope was filled, the flap was to be securely
sealed so that the envelope would not allow jts caontents to
stft. An alternative methiod of packaging salt was in a special
or convolute-wound news-hoard or solid fiberboard container,
near the top of which a perforated cap, which would allow
the salt to be shalken out, was to be inserted and held in place
prior to use by a removable inverted paperboard friction
plug, placed in lsuch a manner as effectively to prevent any
sifting of the cantents. The partial K Ration units for each
menu, i.e., those not contained in cans, were to he assembled
and sealed in flat or envelope-style bag of laminated
cellophane, and the bag placed in a folding seal-end or 1uck.
end chipboard carton. Halazone tablets were to be packaged
in amber glays bottles, fifty tablets to a battle. Soap was to
be wrapped in a strong, water-resistant wrapper secured by
@ moisture-resisthnt adhesive. Toilet paper was to be pack-
aged in an asphalt-laminated kraft paper envelope, and
pPaper towels were to be inserted without any wrapping into
one of the two large cartons composing each 5-in-1 unit. The
surfaces of all packages, except the cans and transparent
OVETWraps, were to have a dull, nonreflecting color “'such as
drab, khaki. olive, or that of unbleached Ikraft." All com-
ponent packages |were 1o be labeled with the name of the
product, net weight, instructions for preparation, if neces.
fary, and the name and address of the manufacturer.

The abave description of the

aging used for the different lypes of items and also indi-
cates the care taken to insure that the packaging of each
component was adequate.™

The camponents of the ration other than the items in cans
&nd soap and towels were to be packed in two wax-dipped
solid fiber cartons with snug fitting, corrugated, inner liners
and top and bottam pads”" A renu for breakfast, dinner,
and supper, indicating the components packed., was to be
placed in both the top and bottom of each of these cartons.
These cartons in turn were to be placed in corrugated boxes,
which should be decurely closed by a water-resistant ad-
hesive or by gummed kraft paper tape. These boxes were to
be labeled with 1-inch letters on two panels: “First Half of
5 Rations," and in smaller letters, “For 5 Complete Rations
Use This Box and One Marked ‘Second Half of 5 Rations." "
The canned items, spap, and towels were to be packed in two
weatherproof solid | Gber boxes, the cans being separated
from each other by corrugated board. ’I‘nhese boxes were to
be closed in the same manner as th T gboxes con-
taining the wsx-din}ped cartons,{and were to %beled:
"Second Half of § Rations " in smaller letters. »For
Complete Rations Use Thistﬁ: -
i

" The descriptions of packag
Specifications, C.Q.D. Ng. 140, *

"“In arder to provide the
each component, of course, wou%ve

10, 1943,

¢ units

the two cartons, althou ek this
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Depot with the prime contractors to discuss labor saving and
conservation matters led to the recommendation that sim-
ilar meetings should be held from time to time in the future
as a means of developing belter production and conservation
methods.”™ An interesting fact reported concerning the as-
sembly of the 10-in-1 Ration at the Wrigley plant was that
a group bonus system instituted by that company had prac-
tically doubled production.™

TESTING THE RATION

Although it had been decided that, because of the sim-
ilarity of components of the 10-in-1 to those of other rations
previously tested, extensive tests prior to large-scale pro-
curement would not be necessary, it was not intended te dis-
pense entirely with tests of the new ration. In mid-Septem-
ber an organoleptic test of the 10-in-1 Ration was con-
ducted by the Food Testing Committee in the Office of The
Quartermaster General. Detailed reactions of the Committee
to each menu were reported. The combinations of products
into meals were considered satisfactory in all except Menus
IIl and V. In the case of the former the substitution of an-
cther meat for the K Ration pork component was recom-
mended. In the case of the latter it was suggested that the
egg product in the dinner menu should be changed because
of the presence of an egg product in the breakfast menu. It
was also suggested that a vegetable other than lima beans be
used in the supper menu. The addition of sugar to the break-
fast and supper meals of Menaus I and II, in both of which
coffee was the beverage for both meals, was recommended.
In Menu II the string beans used were said to be too tough
and lacking in flavor, and the desirability of disguising the
kidney flavor in the stew by the addition of a little more
seasoning was mentioned.™

Early in October a test of the 10-in-1 Ration was con-
ducted at the Desert Training Center in California, the pur-
pose of which was described officially as follows.

The purpose of this test is to determine whether any
changes are necessary in the normal method of handling
rations at Base Depots, in transport, at railheads, within
units and also to determine if the packing is satisfactory.
It is desired that no particular instructions be issued re-
garding this test and that the flow of rations from the base
Depot continue as if there were no change in type. The
points to be studied are:

a. amount of labor and trouble involved at the railhead
in comparison with the standard field ration.

b. system employed in making distribution of this
ration at the railhead.

c. the means used to allocate the several menus.

d. the method used in the regiment to assure an even
distribution of the ration whether to community messes
or to small detached groups and individual vehicies.

e. any defects in packing.”

For the test 50 thousand 10-in-1 Rations were shipped to
the Mira Lema Quartermaster Depot.™ First Lieutenant
Clinton Morrison and Albert W. Gass attended as observers

" C. J. Morgan, Travel Report No. 158 as reported in OQMG,
“Daily Activity Report,” Nowv. 25, 1943 (Vol. XXIX, No. 18).

= H. E. Jahn, Travel Report No. 41 as reported in OQMG, “Daily
Activity Report,” Nov. 5, 1943 (Vol. XXIX, No. §5),

= “Test of 10-in-1 Ration,” n.d. (¢ Sept. 18, 1943). The members
of the Food Testing Committee at this time were as follows: Col. Paul
P. Logan, Chairman, Col. L. C. Wehster, Lt. Col. Henry B. Walker.
Lt. Cal. C. F. Kearny, L1. Col. A. J. Youndt, Lt. Col. Ceril G. Dunn,
Major Logan Morrill, Dr. Bernard E. Proctor, Miss Mary 1. Barber,
h;isa Marian E. Gray (OQMG Office Order No. 30-9D, Sept. 22,
1943 ).

" Hdgrs., AGF, by command of Lt. Gen. McNair to Commanding
General, Desert Training Center, Camp Young. Calif., Sept. 25, 1943,
The copy of this memo in the files is unsigned.

" 1hid.
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from the Office of The Quartermaster General. The test
was conducted in two sections of 5 days each during the
period September 30 to October 10, different groups sub-
sisting on the ration during each period.” The groups sub-
sisting on the ration pursued their customary activities. One
group had just returned from maneuvers and was overhaul-
ing its equipment. The other group, with the exception of
one unit which was carrying out platoon leadership problems
about 40 miles from camp. was leading a normal garrison
lite™

As most of the test units were in camp, and not engaged
in maneuvers, the rations were prepared in several WaYS.
Some units combined the total number of rations issued
them and prepared and served them in the same manner
as a garrison mess, Others formed a mess line and gave
every 10th man a box of the rations and allowed them
to mess in groups of 10. Either method was satisfactory
but the unit mess was slightly more preferable because
when the men were given the day's ration at one time
there was a tendency to pick the maost desirable items for
the first meal without regard to menu."

From the point of view of ease of distribution the new
ration proved to be a tremendous success. "As was contem-
plated at the time the ration was designed, it proved much
less complicated td ship, break down and issue to units than
the ‘B’ Ration.” ™ “Comparative tests on a regimental basis
showed that the breakdown and distribution of the 10-in-1
required only 1/3 as much time as for the B field ration.” ™
Moreover, whereas transportation of the B Ration for a
regiment required| five 2%% ton trucks, two such trucks
sufficed to transport the necessary number of 10-in-1
Rations;" thus & valuable saving in space as well as time
was achieved by the use of the latter. “Another advantage
of this ration is the elimination of the unsanitary conditions
found around distributing points for Class 1 supplies caused
by spilling or breaking cartons or foodstuffs during the ration
breakdown.” "™ The only serious difficulty encountered in
distribution was that of identifying and separating the five
different menus because of the small size of the stenciled
number on the box! ;

No adverse comments concerning the packaging were
made, but a difficulty in requisitioning due to the multiple
packing of the ration was noted.

Because it is packaged so thst 5 rations (2 cartons) is
the smallest unit inta which the ration is divided, a
requisition based| upon the exact number of men presant
for rations may lead to difficulties. The larger the unit
making the requisition the greater is the problem pre-
sented. The best solution seems to be that of having each
unit, beginning with the smallest unit operating a mess,
submit to the next higher unit the number of rations re-
quired based on the 5 ration package. Thus a light tank
platoon sending 3 tanks (4 men crews) out on separate
24 hour missions| would have to provide each tank with
a package of 5 rations. Fifteen rations would be required
for 12 men.™

% 1st Lt. Clinton Morrison and A. W. Gass, “Report on Inspection
of Quartermaster Activities at [Desert Training Center] Sept. 24—
Oct. 11, 1943," Oct. 13, 1943; Col. R. D. Palmer, Pres.,, Desert War-
fare Board, to Commanding General, AGF, Oct. 15, 1943, “Desert
Warfare Board Observations on Test of 10-in-1 Rations Conducted by
the Quartermaster Corps in the Desert Training Center.” The farmer
report will herealter be cited “Report” andithe(ldtier > Desert War-
fare Board, 'Observations.’ "

' Morrison and Gass, “Report.”

" Desert Warfare Board, “Obseréations.’”

2 Morrison and Gnss, “‘Report.”

** Desert Warfare Boacd, “Obsefvations.'”

™ Ibid.

¥ Ibid,

™ Ihid. This difficulty, of cougse, was present in the same degfée
with the former 5-in-1 Ration.
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them during combat. Canned heat, similar to Sterno, was
also satisfactory for heating bhut thers was con-
siderable loss through evaporstion. “Miutch of the product
had evaporated and cans were only half full.” Moreover. at
least three 4-ounce cans were required to prepare twa meals.
A British unit, consisting of heat tablets and a folding erill,
which could casily be carried in the pocket when folded, was
also used with success, “The lieat tablets were oo Targe 1o
carry in the pocket bur could be reduced in size,""

On the whole, the 10-in-1 Ration was revealed by this
test 1o be a very satisfactory ration for the purpose {or
which it was intended.

purposes,

The ration was very wel] accepted by the men and, with a
few minor changes, will he an excellent ration. It is well
packaged. will stand rough handling, is easily prepared by
the individual soldier an lends itself to many aperations
where the Field Ration B could not be handled.’

As a result of the data gatherad from the test it was recoms-
mended that

a. The calorific value of the 10-in-1 be increased hy
replacing low caloried fonds with foods of high calorifie
value.

b. The dehydrated baked beans be replaced with o more
acceptable product

c. The instant coroa and coffes replace the fruit juice
powders for the evening meal.

d. The coffes be eliminated from the naon meajl and
fruit powders only be used.

e. The s0ap in cne meny be replaced with Brillo and a
steel wool wad,

f. At least two mare towels per ration be added.

€. An individual heat unit be added 1o the ration or
issued to the soldier independent of the ration,”

At the close of the year 1943 the testing of the 10-in-1
Ration under conditions of extreme cold at the Climatic
Research Laboratory at Lawrence, Massachusetts, was being
undertaken.” Other plans for the testing of the ration and
its components under controlled accelerated storage were
also being made,”

RECENT CHANGES IN THE RATION

As & result of these tests, particularly the earlier ones,"
and other factors several changes in the composition and ar-
rangement of the ration werg made in the fall of 1943, At
a conference late in October it was decided to handle the
complaint of lack af sugar for coffee by adding four 6-ounce

ages in each case to he equally divided hetween the 5-in-1
units.” Whether a S-ounce or §-cunce package was to be used

"ICol. R. A. Isker ta The QMG. Nov. 30, 1943, “Report on Tests
of 10:in-1 Ration in the United Kingdom."

“Same to same of identical  date, " Repaore
Kingdom."

" Same to same, “Report on Test of 10n-1 Ration in the United
Kinldom.*

" Research  and Develepmen:  Branch, Military Planning  Djv.,
(Practor ) 10 Subsistence Branch, Storage and Distribution Div., Dec.
31, 1943,

Same to same, Jan. 1, 1944,

" Searcely enough time had elnpsed by the end of the year for
changes based on the recommendations “manating from the test n
Englond to he effected,

¥ Major V. 0. Wodicka to Canned Meats and Special Rations Sec-
ton, Central Subsistence Branch, Procurement Div. [CQD), Oct. 27,
1943, Since Meny 1 like Menu I7 provided coffee for twe meals, four
packnges should Iogically have been added 1o the former as well as
o the latter; room, however, was net available for another package in
the 54in-1 unite of this menu. and logic was forced 1o vield to cold renliry
(Research and Dc-vrtnpm.fm Bratch | Gass! 10 Bubsistence Brancl;.
Oct. 27, 1943), A. was subsequently pointed cut, “the addition of
suger . . . also odds to the calore value of this raton” (Col. €, F.
Donot 10 Hdars.. ASF, Nov. 29, 1943, 3rd ind. to memo Col. R D,
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on Tour of United

was to depend upon the capacity of industry 1o praduce the
f-ounce size.' To achieve variety in the biscuil cOmmponent
It was decided that as soon as a fnew tvpe biscuit could be
developed and approved.” 11 should be alternared by menus
with the C Square biscuit then in use and that ulumately,
if the capacity of midustry to produee t-pound boxes proved
wideguate, the 2-pound box in each menu should he replaced
by two I-pound boxas, tach containing a different type
biscuit.  The 2-ounce chocolate D-bar was 1o be replaced
eventuaily by two liounce hars of milk chocolate tn he pro-
duced in accordance with a specification pn which the Sub-
sistenice Research Iialmramry was then working, If. how-
ever, the new milk \chocolate could not be developed and
produced in time,” the D-bar was to be replaced by a 2.
ounce bar of all-wedthor chocolate recently developed and
already in produetioh.” To meet the criticism of repetition
Ot certain componontis in consecutive menus it was decided
tn switch the K Ration cheese component and egg product
component in the finst and last menus. In regard to non-
food components it was decided 1o double the number of
puper towels and to double the number of cigarettes in
thuse menus where space permitted, namely, the last three

Greater variety in the pre-mived cereal was felt to be de-
sirable. In Octoher & sample of pre-mixed cereal submitted
by the Quaker Oats Company, which had not previously
manufuctured any cereal for the 10-in-1 Ration, was tested
by the Subsistence Rescarch Laboratory and found to be
satisfactory end sz desirable addition te the cereals then
being used." In the fallowing month it was announced that
improved formulae fdr the cereals hatd been developed. ™
By the middle of December a schedule had been worked
out according to which the cereals for the ration were 1o be
produced by four campanies according to several formulae
aud distributed amang| the various menus as follows:
Paltmer, Pres,, Desert Warfare Board, 10 Car:umunding General, AGF,
Oct. 15, 16843), T

" To the objection that B ounces of sugar would be more than neces-
sary to sweeten five Y4 fillad canteen cups of coffec it was replied that
“if the B-vunce packages were used, (he excess of sugar might con-
ceivabiv be spread on the rereal. as there were a fow comnients in the
desert thut maore Sugar forl some of the cerenls might be included'”
LCapt. W. A, Maclinn 10 George Burgess, Qrr, 28, 1943,

'* Research on the develapment of new tvpes of ration biscuits had
beed under way far same ime (Research and Development Branch,
Military Plaaning Div., “'Sthius Report of Research and Development
Prajects a1 Depots nnd Camps.” June 30, 1943, o 280, At the end
of the vear it was anounced: A sew type of frui Biscuit has heen
developed and is now being tested for stability" tidem, “Status Re-
port of Research and Development Projects,” Dec. 11, 1943, p. 40,

" Research and Developiment Branch {Gass) to Subistence Branch,
Oct. 27, 1043: Major V. O Wodicka to Canned Meats and Special
Raticns Section, Central Subsistence Branch, Procurement Diy. [COD],
Oct. 27, 1943,

™ At the end of the year it was reported that formulas of sweet choco.
lates were still being investignted | Resenrch and Development Branch,
Military Planning Div,, "Stnyus Report of Research and Development
Projects," Dec. 31, 1943, pl 450, It was, however, subsequently an-
nounced: “Specifications for |a sweet chorolate bar developed in the
Laboratory were issueed 15 January and Procurement is getting underway
on the bar, which will be included in Ten-in-One . ., The new bar has
high nutritional and keeping Qualitics and i« very palatable. . | | The
bar tastes similar 1o a Hershev ar Nestle har" (UCQD Daily Activity
Report. 1 15 January 1944

" This bar proved to be very popular, Early in 1044 j was reported:
"“The demand far all-climate chocolate bars by all ROVernment Gogencies
has become se great that it hay become necessary ‘&lm % ev
the industry and 1o request eqch agency ' % 118 -
tain manulacturers” 1"OQMG War Journal "
No. 161).

™ Research and Develapmen
Oct. 27, 1943 Major V. 0.
Rations Section, Central Subsig
Oct, 27, 10943,

T2nd Lt R R Mickus te
1CQD, Oet. 23, 1943

“* Research  apd Development Brlﬂa. Miti
“Status Report of Research an vada;-@;l Fraoj
. 40,

iness w
T 24, 1944 [Val.
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The liners were tried on every third case going down
the line and, after a few difficulties were ironed out,
there was no trouble in inserting the liner in the arsenal
box nor in che filling ur closing operation.’

In October this change was made applicable 1o all packers”
At the October conference referred 1o previously™ it was
decided that, in accordance with a recommendation maile as
the result of the test at the Desert Training Center,” the
menu number, in addition to appearing on the sleeve, as
originaily prescribed. should also be placed on the fromt of the
cate under the packing information centained thereon and
should be in 3-inch instead of 1'%-inch letters. The menu
numbers were also ordered to be placed in l-inch letters
on one side of each of the four inner cartons, which had not
previously contained this information,’ It was reported that
the Chicago Depot, in furtherance of the conservation of
packing materials, which by this time were becoming very
critical, was planning to ask all suppliers of components of
the ration to tape or spot-glue instead of stitching or over-
all-gluing the containers in which they shipped their product

4 Lt. R. de 5. Couch to Cal. R. A, Isker, Sept. 18, 19443,

“ Major V. 0. Wodicka to O C. Canned Meats and Sperial Rations
Section, Central Subsistence Branch, Procurement Div, [CQD|. Qct.
27, 1943. This change 1n specifications for packaging was farmally ap-
proved in a lst ind. to the above, Brig. Gen. C. A, Hardizg to Tome
meanding General. CQD. Nov. 1, 1943,

W Supra, p. 118,

wCf, supra, p. 117,

s Jhid. In givwoe his formal approvat o these changes Generpl
Hardigg further emphasized their importance by slating "It is desired
that the menu [number] be pleced as prominently as possible on both
the inner and outer caitons.”
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t» assembly points in order that the containers might be
reused several times.” In line with the trend toward camou-
flaging all items for use in theaters of operations it was or-
dered in mid-November that all cans used in the 10-in-1
Ration should in the future be coated with an nlive drab
paint in place of the gold enamal that had previously been
used on the most of them,"”

The story of the 10-in-1 JRation has here been carried
down to the end of the year 1943, Though stll in its infancy
in comparison with the other special rations then in use, it
had already proved iwself to be eminently satisfactory and
hact successiully taken its place as the small-group field
ration envisaged in the spring of 1943," which, together with
the individual combat ration suggested at the same time, 1t
was hoped would take the place of all other rations except
Types A and B. As we have seen in a previous chapter, the
attempt to develop the proposed individual combat ration
had not met with the success achieved by the 10-in-1 as &
small-group ration. Ai the end of 1943 efforts to perfect the
former ration were still continuing but nothing entirely satis-
factory had been evolved, and it seemed likely, therefore.
that the special rations Types C, D, and K would continue
to be used as individual combat rations, with the 10-in-1 as
the small-group ration, throughout the remainder of the war.

v H. E. jJahn, Travel Report No. 130, as reported in OQMG. *Daily
Activity Report,” Neov. 23, 1943 Vel MXIX, No. 16).

wCnl, L. €. Wehster tg Commanding General, CQD, Nov. 15, 1943;
see atso Capt. G. H. Muth 1o H. J. Heinz Co., Oct. 11, 1943, and Re-
search and Development Hranch (Doriot) to Subsistence Branch,
Nowv. 12, 1943,

W Supra, p. 108,
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